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PRODUCT RANGE & PRICE LIST

SPECIALISING IN

•  VENTILATION
•  RECIRCULATION
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Create a clean and 
fresh working 
environment

Ventilation

Providing a safer, 
more comfortable and 

productive working  
environment

Recirculation

Ideally suited for:

Fast food outlets, smaller
pubs and restaurants and
cafes, ensure that your
staff are focused only on
delivering the very best
quality food by keeping
the air clean and clear.

Why choose SmartVent?

•  Efficiently remove 
kitchen smoke and 
odours

•  Provides a safer and 
more comfortable place 
for staff to work in

•   A real alternative to 
expensive bespoke 
kitchen ventilation

•  Easy to install

•  Great for tight 
installation deadlines

•   Gas and electric 
compatible

•  Modular in design and 
robustly constructed

Ideally suited for:

Restricted buildings,
concession areas,
temporary catering, pubs,
snack bars and coffee
shops where venting to
the atmosphere is
impossible or costly.

Why choose Refresh?

•    Quick and easy to install

•     Filtration process 
removes grease, fine 
particles, smoke  
and odours

•     Provides a safer, more 
comfortable and 
productive working 
environment

•     For use with  
electrical appliances

•     Constructed from 
polished stainless steel 
for long term durability 
and easier cleaning

Find out  
more on  

page

B3

Find out  
more on  

page

B5

UK parts
and labour
warranty

on all IMC products

Export
parts

warranty

All prices are exclusive of VAT.

UK
Goods are normally delivered free of charge to either the
dealers’ address or direct within 3 working days. If overnight
and/or premium services are required charges will apply.

Export
Goods are priced ex works, export packaging is included.

UK Tel: 01522 875500

Export Tel: +44 1522 503250

UK e-mail: sales@lincat.co.uk

Export e-mail: export@lincat.co.uk
UK
MANUFACTURED
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SmartVent creates a clean and fresh working environment

Benefits at a glance

Ideally suited for... Efficiently remove kitchen smoke and 
odours, making your kitchen safer and 
more comfortable for staff to work in.

The SmartVent Canopy Extraction System is designed to efficiently 
remove kitchen smoke and odours, making your kitchen a safer and more 
comfortable place for staff to work in.

A real alternative to expensive bespoke kitchen ventilation, the system is 
modular in design and robustly constructed. Facing challenging

The SmartVent Canopy Extraction System is perfect for the cost 
conscious buyer working to tight deadlines. It suits a variety of venues, 
including the following:

installation deadlines? The SmartVent Canopy Extraction System can help 
with that.

The cost-effective system is flexible, with four different length options, 
it’s easy to install, and it’s compatible with both gas and electric cooking 
equipment.

• Flexible
• Efficient
• Easy to install
• Cost-effective
• Great for tight  

installation deadlines
• Gas and electric compatible

Fast food outlets

Are your staff working flat out to 
deliver quality fast food around the 
clock? Keep them cool and safe 
while they work.

Smaller pubs and restaurants

Ensure that your staff are focused 
only on delivering the very best 
quality food by keeping the air 
clean and clear.

Cafes

Perfect for removing smoke 
and odours to make for a more 
comfortable experience for your 
staff as well as your customers.
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•  Canopy extraction system suitable for use with gas and electric cooking equipment up to 900 series
•  Choice of fan position (please see box at bottom of page)
•  Variable fan speed enables selection of the required level of ventilation to suit kitchen output throughout the day
•  Reduces energy consumption by using lower fan speeds during quieter periods
•  Bright energy-efficient LED lighting provided as standard
•  Supplied with a wall mounted variable fan speed controller
•  Simple to install

SmartVent Canopy Extraction Ventilation System

1200mm long SmartVent

MODEL PRICE £ PRICE € L W D POWER WT
SV1212 £2374 €2731 1200 1200 748 0.12kW 85

2000mm long SmartVent

MODEL PRICE £ PRICE € L W D POWER WT
SV1220 £3022 €3476 1200 2000 740 0.12kW 126

1600mm long SmartVent

MODEL PRICE £ PRICE € L W D POWER WT
SV1216 £2579 €2966 1200 1600 740 0.12kW 105

2400mm long SmartVent

MODEL PRICE £ PRICE € L W D POWER WT
SV1224 £3320 €3818 1200 2400 740 0.12kW 147

Please note that ductwork and gas interlocks are not included. Please contact our sales desk for advise on suppliers.

When placing an order please 
specify your preferred fan 
position by adding one of the 
following codes to the end of the 
SmartVent model number.

Example: SV1216RH = 1600mm long canopy with fan positioned to the right and exiting horizontally.
Please refer to the SmartVent brochure for further details.

LH - Left fan horizontally mounted CH - Central fan horizontally mounted RH - Right fan horizontally mounted

LV - Left fan vertically mounted CV - Central fan vertically mounted RV - Right fan vertically mounted
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For kitchens that require ventless cooking, the Refresh range of self-contained 
kitchen ventilation and air recirculation systems are the ideal solution.

Benefits at a glance

Ideally suited for... Make your kitchen safer, cleaner and 
more comfortable with a Refresh 
ventilation unit.

Incorporating the Ultima range, free-standing Refresh units are available 
in a range of sizes and can be installed quickly and easily, with minimal 
disruption to service. They are equipped with an extract and supply 
canopy, along with a services tower that houses a powerful, efficient fan 
unit. Air is drawn out through the canopy, before passing through five 
filtration stages to remove grease, fine particles, smoke and odours.

Struggling with venting to the atmosphere? Solve the problem with 
Refresh ventilation and recirculation units. They are ideal for a wide 
range of locations, including:

The grease and smoke is filtered from the airstream, before passing 
through a carbon filter set to reduce odours. Filtered air is then 
reintroduced into the kitchen.

Constructed using durable stainless steel, Refresh units come with a 
pre-programmed fan control system, filter life monitoring and cook-line 
equipment interlock interface. The unit is manufactured to the  
ISO 9001-2015 quality standard.

• No venting required
• For use with electrical appliances
• Accommodate multiple pieces  

of equipment
• Quick and easy to install
• Multi-stage filtration
• Filter monitor and fan  

control systems
• Manufactured to ISO 9001-2015
• Durable construction
• Cook-line can be interlocked  

to the unit

Restricted buildings

From high-rise buildings to 
basements, and properties 
with listed status and planning 
restrictions, Refresh is the ideal 
solution. Where venting to the 
atmosphere is impossible, difficult 
or costly, it provides a safer, more 
comfortable working environment.

Concession areas

Concession areas in airports and 
transport concourses can be 
difficult locations to vent to the 
atmosphere. Refresh units require 
no venting and filter air, providing 
a better kitchen space for staff

Pubs, snack bars and coffee shops

Ventless cooking is ideal for smaller pubs, snack bars and coffee 
shops, where ventilation to the atmosphere is difficult or costly. 
Refresh units are quick and easy to install, and provide a safer, 
more comfortable working space.
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Refresh Recirculation Units

•  Highly efficient four stage sequential filtration process removes 
grease, fine particulate, smoke and odour

•  Ideal for use where venting to the atmosphere is impractical
•  Suitable for use with electric cooking equipment only

•  Free standing in design, their flexibility can increase output in 
existing kitchens or allow the set up of a cooking station in  
previously unsuitable areas of a building

Refresh Mini Recirculation Unit

MODEL PRICE £ PRICE € DESCRIPTION COOKLINE LENGTH H W D POWER WT
* Y10030 £6125 €7044 Refresh Mini 500 2222 555 734 190W 131

Refresh Midi Recirculation Unit

MODEL PRICE £ PRICE € DESCRIPTION COOKLINE LENGTH H W D POWER WT
* Y10020 £7882 €9065 Refresh Midi 1000 2222 1050 734 190W 183.5

Refresh Maxi Recirculation Unit

MODEL PRICE £ PRICE € DESCRIPTION COOKLINE LENGTH H W D POWER WT
* Y10010 £11170 €12846 Refresh Maxi 1500 2222 1551 734 380W 246

MODEL PRICE £ PRICE € DESCRIPTION
S SE100/109 £70 €81 Baffle filter

S SE100/103 £74 €86 Carbon filter
S SE100/100 £19 €22 G4 filter set
S SE100/106 £318 €366 HEPA filter

MODEL PRICE £ PRICE € DESCRIPTION
S SE100/110 £139 €160 Baffle filter

S SE100/104 £146 €168 Carbon filter
S SE100/101 £35 €41 G4 filter set
S SE100/107 £634 €730 HEPA filter

MODEL PRICE £ PRICE € DESCRIPTION
S SE100/111 £206 €237 Baffle filter

S SE100/105 £218 €251 Carbon filter
S SE100/102 £53 €61 G4 filter set
S SE100/108 £949 €1092 HEPA filter

Please note: Range ovens and fryers are for illustrative purposes and not included

* Please refer to page B8 for electricity supply requirements
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Ultima Recirculation Units

• Designed to deliver ventless cooking
• A self-contained recirculation system that needs no direct  

ductwork connection to the atmosphere
• For use with low to medium-duty electric appliances forming 

cooklines up to 3600mm wide
• Ideal where venting to the atmosphere is restricted or costly
• Provides a safer, more comfortable and productive working 

environment
• Quick and easy to install with the tower situated to the right  

or left of the cookline

• Comprises an extract and return air canopy, along with a  
services tower that houses a powerful, efficient fan

• Air is drawn from the canopy, before passing through five  
filtration stages to remove grease, fine particles, smoke and  
odours. The filtered air then returns to the kitchen via the canopy

• Pre-programmed fan control system and filter life monitoring  
with safety cut-off 

• Manufactured to the ISO 9001-2015 quality standard

B7

For Sale terms and conditions please visit lincat.co.uk/sale-terms-conditions

Ultima Recirculation Unit

MODEL PRICE DESCRIPTION COOKLINE LENGTH H W D POWER WT
* Y200101 POA Ultima 1 Left Hand 1800 2385 2775 1380 3.5kW 660
* Y200102 POA Ultima 2 Left Hand 2100 2385 3075 1380 3.5kW 680
* Y200103 POA Ultima 3 Left Hand 2400 2385 3375 1380 3.5kW 695
* Y200104 POA Ultima 4 Left Hand 2700 2385 3675 1380 3.5kW 710
* Y200105 POA Ultima 5 Left Hand 3000 2385 3975 1380 3.5kW 730
* Y200106 POA Ultima 6 Left Hand 3300 2385 4275 1380 3.5kW 745
* Y200107 POA Ultima 7 Left Hand 3600 2385 4575 1380 3.5kW 760
* Y200108 POA Ultima 1 Right Hand 1800 2385 2775 1380 3.5kW 660
* Y200109 POA Ultima 2 Right Hand 2100 2385 3075 1380 3.5kW 680
* Y200110 POA Ultima 3 Right Hand 2400 2385 3375 1380 3.5kW 695
* Y200111 POA Ultima 4 Right Hand 2700 2385 3675 1380 3.5kW 710
* Y200112 POA Ultima 5 Right Hand 3000 2385 3975 1380 3.5kW 730
* Y200113 POA Ultima 6 Right Hand 3300 2385 4275 1380 3.5kW 745
* Y200114 POA Ultima 7 Right Hand 3600 2385 4575 1380 3.5kW 760

MODEL PRICE £ PRICE € DESCRIPTION
A SE100/115 £1561 €1796 Carbon filter set - Ultima 1 / 2 / 3

A SE100/119 £2341 €2693 Carbon filter set - Ultima 4 / 5 / 6 / 7
A SE100/113 £149 €172 F6 filter set - Ultima 1 / 2 / 3
A SE100/117 £238 €274 F6 filter set - Ultima 4 / 5 / 6 / 7
A SE100/112 £42 €49 G4 filter set - Ultima 1 / 2 / 3
A SE100/116 £108 €125 G4 filter set - Ultima 4 / 5 / 6 / 7
A SE100/114 £215 €248 H10 filter set - Ultima 1 / 2 / 3
A SE100/118 £333 €383 H10 filter set - Ultima 4 / 5 / 6 / 7

* Please refer to page B8 for electricity supply requirements
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  Brand   Product Code Power Supply/  
Connection Type

Electrical 
Supply  
Rating
 [watts]

Single Phase Three Phase

Amps Voltage Amps - 
Phase 1

Amps - 
Phase 2

Amps - 
Phase 3

Voltage

Britannia Y10010 16A Commando Plug 3,500 1.65 220 - - - -
Britannia Y10020 16A Commando Plug 3,500 0.68 220 - - - -
Britannia Y10030 16A Commando Plug 3,500 0.68 220 - - - -
Britannia Y200101 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200102 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200103 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200104 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200105 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200106 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200107 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200108 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200109 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200110 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200111 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200112 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200113 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400
Britannia Y200114 32A Commando Plug 3,500 N/A N/A 6.5 6.5 6.5 400

Electrical products not listed on this page are supplied for operation on a 230/240v, 13 amp supply.
Electricity Supply Requirements

All weights stated are packed weights.
Warning UK: In accordance with The Gas Safety (Installation and Use Amendment Regulations 1998) gas appliances must be installed by commercial catering equipment 

engineers certified by the Gas Safe Register. Failure to comply with this will render any non registered installer liable to prosecution and will invalidate the guarantee.

For Sale terms and conditions please visit lincat.co.uk/sale-terms-conditions
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Sale Terms & Conditions
Standard Terms & Conditions of Sale

1. DEFINITIONS and GENERAL
1.  The Company – Lincat Limited, Whisby Road, Lincoln LN6 3QZ
2. The Buyer – the person, firm or company contracting with the Company.
3.  The Contract – any contract between the Company and the Buyer for the 

sale and purchase of goods upon these terms and conditions.
4. All orders are accepted subject to these Conditions of Sale which shall  

apply to the exclusion of any terms or conditions put forward by or on 
behalf of the Buyer.

5.  No variation, waiver or addition to these conditions, whether written or 
oral, shall have effect unless agreed in writing by the Company.

2. DESCRIPTION
1.  Although every effort has been made to ensure that the illustration, price, 

description, measurement and specification of goods in our catalogues, 
brochures and on the website are correct such information is published for 
the sole purpose of giving an approximate idea of the goods represented by or 
described in them. They will not form part of the Contract and this is not a sale 
by sample. Where any such details are important the Buyer should themselves 
verify the information before placing an order.

2. The Company reserves the right to modify or vary the design, specification or 
finish of any of our products without notice.

3. ORDERS
1.  The Buyer shall be responsible to the Company for ensuring the accuracy of any 

order.
2. No order which has been accepted by the Company may be cancelled except on 

terms that the Buyer shall indemnify the Company against all loss (including loss 
of profit), costs (including the cost of all material and labour used) damages, 
charges and expenses incurred by the Company as a result of cancellation.

3. The Buyer is responsible for controlling its users’ access to place orders on  
www.lincat.co.uk and revoking such access when necessary.  By allowing a user 
access to the website the customer is responsible for orders placed.

4. Order acknowledgements will be sent to the email address nominated by the 
Buyer.  The Buyer is responsible for ensuring that the correct email address is 
provided and maintained.

4. PRICE OF GOODS
1.  The price of the goods shall be the price listed in the Company’s published price 

list current at the date of despatch of the order less agreed discount.
2. The price of the goods is exclusive of Value Added Tax, which will be charged at 

the applicable rate at the date of invoice.
3.  The price of the goods includes the cost of carriage by the Company’s standard 

three day service to mainland England, Scotland (excluding Highlands) and 
Wales. Deliveries to other destinations will be charged separately where the 
Company undertakes delivery of the goods.

4. In the event of any increase in the cost to the Company of supplying the goods 
caused by any reason whatsoever the Company may on giving notice to the 
Buyer at any time before delivery adjust the price.

5.  In the event that the price of goods is incorrectly displayed on the website, the 
Company shall not be obliged to honour this.

5. TERMS OF PAYMENT
1.  The Buyer shall pay the price of the Goods without any deduction within 30 

days of the end of the month in which the goods are invoiced. Time for payment 
will be of the essence. No payment will be deemed to have been received until 
the Company has received clear funds. All sums payable under the Contract 
will become due immediately upon termination of the Contract. The Company 
reserves the right to claim settlement of any outstanding amounts due before 
this date if there is any change in the financial circumstances of the Buyer.

2. In the event that any payment due to the Company is withheld or delayed the 
Company reserves the right:
1.  to suspend any further deliveries to the Buyer
2. charge interest at 2.5% pa above the base lending rate from time to time 

of the Royal Bank of Scotland Plc on the amount outstanding from the date 
when payment becomes due until the date of payment

3. to recover from the Buyer on a full indemnity basis together with interest 
thereon all costs incurred by it in obtaining payment including solicitor’s fees 
and costs associated with so doing.

6. DELIVERY
1.  The Company will use reasonable endeavours to deliver the goods within the 

time agreed when the Buyer places an order and, if no time is agreed, then within 
a reasonable time, but the time of delivery will not be of the essence. If, despite 
those endeavours, the Company is unable for any reason to fulfil any delivery 
or performance on the specified date, the Company will be deemed not to be in 
breach of the Contract, nor (for the avoidance of doubt) will the Company have 
any liability to the Buyer for direct, indirect or consequential loss (all three of 
which terms includes, without limitation, pure economic loss, loss of profits, loss 
of business, depletion of goodwill and like loss) howsoever caused (including as 
a result of negligence) by any delay or failure in delivery except as set out in this 
condition.

2. Any costs incurred due to inadequate site access shall be charged to  
the Buyer.

3.  If the Buyer fails to take delivery of the goods the Company shall be entitled to 
invoice and be paid for the goods as though they had been duly delivered. The 
Company may arrange storage of the goods until actual delivery and charge the 
Buyer for the reasonable costs of storage.

4. It is the Buyer’s responsibility to inspect the goods at the time of delivery. The 
Company accepts no responsibility for alleged non-delivery, shortfall of goods, 

damage on delivery or other discrepancy unless notification in writing is received 
within 24 hours from the date of delivery. In the absence of such notification the 
Buyer shall be deemed to have accepted the goods.

7. RETURNS
1.  Goods despatched to the Buyer and subsequently accepted for cancellation 

by the Company will be subject to an abortive delivery charge, as well as any 
cancellation charge deemed necessary by the Company.

2. The Company at its absolute discretion may agree to the return of goods by the 
Buyer within 28 days of delivery, provided that the goods are returned at the 
Buyer’s expense, in the same condition and in the original packaging.

3.  Any goods agreed by the Company as acceptable for return for any reason 
(excluding faulty goods) will be subject to a restocking charge of 25% of the net 
invoiced price, together with the reimbursement of any expense incurred by the 
Company as a consequence of the return of said goods to the Company’s stock.

8. RISK AND PROPERTY
1.  Risk of damage to or loss of the goods shall pass to the Buyer at the time of 

delivery or, if the Buyer wrongfully fails to take delivery of the goods, the time 
when the Company has tendered delivery of the goods.

2. Notwithstanding delivery and the passing of risk in the goods the property in 
the goods shall not pass to the Buyer until the full price of the goods and goods 
which are subject to any other contract between the Buyer and the Company is 
received in full in cash or cleared funds.

3.  Until such time as the property in the goods passes to the Buyer they shall be 
held by the Buyer in a fiduciary capacity and stored by the Buyer at its premises 
in such a manner that they are clearly identifiable as the goods of the Company 
and shall be kept separate from any other goods whether or not supplied by 
the Company. Until that time the Buyer shall be entitled to sell the goods in 
the ordinary course of its business but shall account to the Company for the 
proceeds of sale.

4. Until such time as the property in the goods passes to the Buyer the Company 
shall be entitled at any time to require the Buyer to deliver up the goods to the 
Company and if the Buyer fails to do so forthwith to enter upon any premises 
of the Buyer or any third party where the goods are stored and repossess the 
goods. The Buyer hereby grants an irrevocable licence to the Company for this 
purpose.

9. WARRANTY, EXCLUSION OF LIABILITY AND INDEMNITY
1.  Warranty

1.  In respect of goods (excluding spare parts and consumable items such as 
door seals, filters, bulbs, glass and LTX toaster elements) which are proved 
to the reasonable satisfaction of the Company to be damaged or defective 
due to defects in material or workmanship, the Company will, free of charge, 
within a period of 24 months (12 months for IMC  Mobile Hand Wash Stations 
and Sanitising Stations) from the date of resale of such goods by The Buyer, 
either (at the Company’s option):
1. repair such goods; or
2. replace such goods; or
3. refund the purchase price of the goods.

2. The obligation in condition 9.1.1 above will not apply where:
1. the goods have been improperly altered in any way whatsoever, or have 

been subject to misuse or unauthorised repair;
2. the goods have been improperly installed or connected;
3. any maintenance requirements relating to the goods have not been 

complied with.
4. the goods are gas powered and have been installed into a mobile catering 

outlet such as, but not limited to, a catering trailer, in which case the 
Company’s obligation is limited to the free-of-charge supply of spare 
parts.

3. Any goods which have been replaced will belong to the Company. Any 
repaired or replacement goods will be liable to repair, replacement or refund 
under the terms specified in condition 9.1.1 for the unexpired portion of the 
24 month period from the original date of resale of the repaired or replaced 
goods.

2. Exclusion of liability
1.  In the event of any breach of the Company’s express obligations under 

Conditions 6.1, 9.1.1 and 9.1.3 above the remedies of the Buyer will be limited 
to damages.

2. The Company does not exclude its liability (if any) to the Buyer:
1. for breach of the Company’s obligations arising under section 12 Sale of 

Goods Act 1979 or section 2 Sale and Supply of Goods and Services Act 
1982

2. for personal injury or death resulting from the Company’s negligence
3. under section 2 (3) Consumer Protection Act 1987
4. for any matter which it would be illegal for the Company to exclude (or to 

attempt to exclude) its liability, or
5. for fraud.

3. Except as provided in Conditions 6.1 and 9.1.1 to 9.2.2 the Company will be 
under no liability to the Buyer whatsoever (whether in contract, tort (including 
negligence), breach of statutory duty, restitution or otherwise) for any injury, 
death, damage or direct, indirect or consequential loss (all three of which terms 
include, without limitation, pure economic loss, loss of profits, loss of business, 
depletion of goodwill and like loss) howsoever caused arising out of or in  
connection with:
1.  any of the goods, or the manufacture or sale or supply, or failure or delay 

in supply, of the goods by the Company or on the part of the Company’s 
employees, agents or sub-contractors

2. any breach by the Company of any of the express or implied terms  
of the Contract

3. any use made or resale by the Buyer of any of the goods, or of any product 
incorporating any of the goods; or
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4. any statement made or not made, or advice given or not given, 
by or on behalf of the Company

5. or otherwise under the Contract
4. Except as set out in conditions 6.1 and 9.1.1 to 9.2.2 the Company hereby 

excludes to the fullest extent permissible in law, all conditions, warranties 
and stipulations, express (other than those set out in the Contract) or implied, 
statutory, customary or otherwise which, but for such exclusion, would or might 
subsist in favour of the Buyer.

5.  Each of the Company’s employees, agents and sub-contractors may rely upon 
and enforce the exclusions and restrictions of liability in conditions 6.1 and 9.2.1 
to 9.2.3 in that person’s own name and for that person’s own benefit, as if the 
words “its employees, agents and sub contractors” followed the word Company 
wherever it appears in those conditions save each reference in condition 9.2.3.1

6.  The Buyer acknowledges that the above provisions of this Condition 9 are 
reasonable and reflected in the price which would be higher without those 
provisions, and the Buyer will accept such risk and/or insure accordingly.

7.  Subject to condition 9.2.2 the Company’s aggregate liability under the Contract 
whatsoever (whether in contract, tort (including negligence), breach of 
statutory duty, restitution or otherwise) and howsoever arising to the Buyer will 
be limited to the price of the goods.

10. FORCE MAJEURE
1.  The Company shall not be liable in respect of any breach of contract due to any 

cause beyond its reasonable control including Act of God, inclement weather, 
flood, lightning or fire, industrial action or lockouts, actions of government 
departments, war, riot or terrorism, or the action of any party for whom the 
Company is not directly responsible.

11. SEVERABILITY
1.  If any condition or part of the Contract is found by any court, tribunal, 

administrative body or authority of competent jurisdiction to be illegal, invalid 
or unenforceable then that provision will, to the extent required, be severed 
from the Contract and will be ineffective without, as far as is possible, modifying 
any other provision or part of the Contract and this will not affect any other 
provisions of the Contract which will remain in full force and effect.

12. ENTIRE AGREEMENT
1.  The Contract contains all the terms which the Company and the Buyer have 

agreed in relation to the goods and supersedes any prior written or oral 
agreements, representations or understandings between the parties relating 
to such goods. The Buyer acknowledges that it has not relied on any statement, 
promise or representation made or given by or on behalf of the Company which 
is not set out in the Contract.

13. LAW AND JURISDICTION
1.  The Contract shall be governed and construed in all respects in accordance with 

the Laws of England and shall be subject only to the jurisdiction of the English 
Courts.    

Clarified warranty conditions
1.  General

Installation – Equipment should be installed by a qualified person and located 
as per the instructions. Supplied services (Gas, Electricity and Water) should 
meet the specification supplied with the equipment and conform to current 
regulations. Gas pressure must meet the specification in the installation 
manual.

Maintenance - Users are required to regularly clean equipment and ensure 
servicing is carried out when required. Gas equipment should be serviced at 
least annually.

Modifications – any modification to the equipment will invalidate the warranty.

User damage – any damage to the equipment that affects its usage will 
invalidate the warranty. This includes use of incorrect cleaning agents.

2.  Access 
Service engineer visits are made between 8:30 a.m. and 5:00 p.m. on weekdays.
It is the customer’s responsibility to ensure that the service engineer can 
access the equipment to effect repairs. Waiting time and abortive calls will be 
charged to the customer.

3. General exclusions
Gas
Gas products are supplied for either LPG or Natural Gas use and must be 
connected to the correct gas. All installations must conform to current gas 
regulations. Gas supplies must attain the minimum pressure levels as indicated 
in the instructions at all times. If a regulator is supplied with the unit then it 
must have been fitted correctly and set to the required pressure.

Electric (excluding equipment supplied with BS 1363 plugs)
All products must be connected to supplies with the correct voltage and 
phasing by a qualified electrician and comply with current regulations.

Water – all except filter flow
Any issue identified as a result of the water supply, e.g. water pressure or 
water hardness is not covered by the warranty. De-scaling is chargeable to 
the customer. Filter systems must be capable of maintaining correct levels of 
treated water, and users must ensure filters are changed regularly.

Specific general exclusions
• Damage to control knobs and buttons due to misuse.
• Discolouration of components due to heat.
• Resolving drainage problems where drainage does not meet requirements.
• Lubrication of moving parts.
• Corrosion caused by the use of chemical cleaners.
• Replacement of components due to internal contamination as a result of 
 spillage or accumulation of grease/food debris due to a lack of cleaning.
• Cabinet, drawer and door seals are considered consumable items and 
 will not be replaced under warranty.
• Light bulbs and lens covers are considered consumable items and will 
 not be replaced under warranty.
• Enamel coated components if impacted sufficiently will crack or chip,  
 such damage is not covered by the terms of this warranty.
• Rectification where non-Lincat specified parts have been used.
• Where user error is established.

4. Additional exclusions by type
Gas general
•  Poor combustion caused by lack of cleaning.
•  Failure of components directly linked to poor cleaning and/ 

or maintenance.
•  Cleaning of burners jets.
•  Cleaning/adjustment of pilots and thermocouples.
•  Correction of gas pressure to the appliance.
•  Lubrication of gas valves.
•  Renewing of gas supply fittings external to the appliance.

Electrical general
•  Resetting of safety devices including fuses where no other fault exists.
•  Renewing of supply cable ends.

Filter Flow
•  Failure to replace the filter with a Lincat supplied item.
•  Descaling of the unit.
•  Damage to the elements resulting from mechanical descaling  

e.g. using a scraper.

Fryers
•  Cleaning and un-blocking of fryer filter systems due to customer misuse.
•  Replacement of components damaged by cooking oils due to a lack of 

cleaning and care when replacing oil.
•  Damage to thermostats.

Steamers
•  Damage resulting from lack of water flow to the unit.

Induction
•  Chipped or damaged glass not reported at time of delivery.
•  Damage due to blocked or missing air filters.

Chargrills and salamanders with Ceramic burners
•  Impact damage caused by the user.

Chargrill Radiant covers
•  Radiant covers are considered consumable items and may corrode if not 

regularly cleaned due to prolonged contact with salt and fats and will not be 
replaced under warranty.

•  Damage to heaters due to failure to replace radiant covers is not covered by 
the warranty.

Heated and chilled food displays
•  Chipped or damaged glass not reported at time of delivery.
•  Damage to components resulting from restricted airflow to inlets and outlet.
•  Damage to components resulting from accumulation of airborne particles.
•  Condensation on cold surfaces if units are installed in environments beyond 

specification.

5. Replacement units additional conditions
Lincat may choose to replace a unit that requires repair.
Lincat reserve the right to send and engineer to attempt a repair before a 
replacement is offered.
If no fault is found Lincat reserves the right to charge for the replacement. 
Acceptance of delivery of a new unit is acceptance of this condition by the 
customer.
Any goods which have been replaced will belong to the Company.  Any repaired 
or replacement goods will be covered for the unexpired portion of the original 
warranty.
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With an extensive product portfolio spanning four global brands, we can provide solutions 
for your entire kitchen and back bar. Boost productivity and deliver improved profits with 
high-quality, reliable commercial catering products, all manufactured in the UK, in our 
purpose built facilities based in Lincoln. 

Lincat Limited, Whisby Road, Lincoln. LN6 3QZ. United Kingdom.

UK Tel: 01522 875500
Export Tel: +44 1522 503250 
UK e-mail: sales@lincat.co.uk
Export e-mail: export@lincat.co.uk

All prices are exclusive of VAT.

UK - Goods are normally delivered free of charge to either the dealers’ address or direct within 3 working days. If overnight and/or premium services are required charges will apply.
Export - Goods are priced ex works, export packaging is included.

Any units which are built to order or include factory fit options are non-returnable.

A member company of

UK
MANUFACTURED

Page i1

From back bar to kitchen, IMC 
equipment is your perfect partner. 
Robust and reliable, it’s designed to 
perform in the most demanding of 
environments.

•  Bar Systems 
•  Vegetable Preparation 
•  Waste Management 
•  Cleaning and Rinsing

Page B1

Using extensive industry experience, 
technical expertise and high-quality 
engineering, Britannia delivers a 
comprehensive range of tailored 
ventilation solutions to make kitchens 
safe, clean and efficient.

•  Ventilation 
•  Recirculation

Our Brands

Page F1

Incorporating smart, advanced 
technology, FriFri’s high-quality fryers, 
pasta cookers and griddles provide 
versatility, power and precision.

•  Fryers 
•  Pasta Cookers 

•  Chip Scuttles 
•  Griddles

UK parts
and labour
warranty

on all products*

Export
parts

warranty

*excluding mobile hand wash stations 
supplied with 1 year warranty

Page L1

Deliver outstanding food and  
drink, every time, with high-quality, 
innovative Lincat equipment.

•  Prime Cooking Equipment 
•  Water Boilers 
•  Holding and Servery

20
21
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The               Edge

We’re focused on you

Our passion is delivering what
our customers want and need
in order for them create
fabulous food and to succeed.

We’re driven by
delivering quality

At Lincat our focus is on
delivering only the best quality
products. It’s a mantra that
goes into all of the work that
we do at our state of the art
manufacturing facility in our
home town of Lincoln.

We’re foodies at heart

Food is a passion for us. That’s
why we strive to provide the
very best equipment for you to
achieve excellent results and
deliver delicious dishes time
after time.

We’re reliable

We’re extremely confident in
the quality and durability of our
products. They won’t let you
down and neither will we.

We’re never satisfied

We always strive to do things
better. We know we’re not
perfect, but we work with the
mantra of learning and
improving every day. We don’t
take your business for granted.

We’re innovative

10% of our employees - from
chefs to engineers - are
focused on creating innovative
equipment to make your
life easier.

We find solutions

Whether you bake, grill, boil or
fry on a small scale for a cafe,
or cook on a huge scale at a
hospital, we’re confident that
we can find a solution for you.

We’re agile

We’re flexible and can move
quickly to help you. If you need
something, we will find a way
to help.
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PRODUCT CODES: /N = natural gas /P = propane gas Btu/hr = kW x 3412

Gas Electric Accessories Spare Parts Factory Fit OptionsA S O

Here at Lincat we have values which run through our 
company and that are incredibly important to all of us. 
These values are reflected in the decisions that we 
make and guide everything that we do.




