026102 321dd8ANDOITVIVO

fimar

grou




1994
2019

forcar

ANNIVERSARY







18210 e[[ep elI0lS

4
7l
B

Y
v/




IT

Forcar Refrigeration & un brand dell'azienda Forcar che na-
sce nel 2004 ed offre oggi 5 linee complete dedicate a tutte le
esigenze per la refrigerazione professionale.

Forcar Premium ¢ la linea pensata per chi esige il massimo
delle prestazioni nel settore della refrigerazione con macchi-
ne interamente costruite in acciaio inox AlSI 304 e caratteriz-
zate da alte prestazioni, eccellente qualita costruttiva e classi
energetiche di pregio. Forcar Professional studiata per tutti
coloro che hanno esigenze professionali nel settore della re-
frigerazione con macchine costruite in acciaio Inox AISI 304 e
dalle prestazioni elevate. Forcar Sweet ¢ la linea dedicata al
mondo della pasticceria e dei dolci con temperature e presta-
zioni specifiche; Forcar Fast-Food copre il mondo della risto-
razione veloce e delle pizzerie; Forcar Eco € la vasta gamma
di armadi e non solo, per chi cerca un buon rapporto qualita
prezzo. Chiude la gamma la linea Forcar Glass&Display com-
pleta di vetrine espositive refrigerate di diversi tipi e misure,
armadi refrigerati espositivi e cantinette vini.

EN

The Forcar Refrigeration brand was born in 2004, and
it offers at present 5 different lines to satisfy all needs.
Forcar Premium is the line designed for those who demand
maximum performance in the refrigeration industry with
equipment entirely made of stainless steel AISI 304 offering
high performance, excellent construction standards and high
quality energy classes. Forcar Professional designed for all
professionals with high-efficiency needs in the refrigeration
equipment sector with machines made of stainless steel AISI
304. Forcar Sweet is the line dedicated to the world of pastry
and cakes with specific temperatures and performances;
Forcar Fast-Food focuses on the world of fast food and
pizzerias; Forcar Eco is the wide range of cabinets and more,
ideal solution when looking for a good quality/price balance.
Last but not least, the Forcar Glass&Display line, a line of
refrigerated display cabinets of various types and sizes,
refrigerated display cabinets and wine cellars.

FR

La marque Forcar Refrigeration est née en 2004, et offre
actuellement 5 lignes différentes pour satisfaire tous les
besoins. Forcar Premium est la ligne congue pour ceux qui
exigent des performances maximales dans lindustrie de la
réfrigération avec des équipements entierement en acier
inox AISI 304 offrant de hautes performances, d'excellentes
caractéristiques de construction et une grande qualité
énergétique. Forcar Professional s'adresse a tous les
professionnels ayant des besoins de haut rendement dans le
secteur des équipements frigorifiques avec des machines en
acier inox AISI 304. Forcar Sweet est la ligne dédiée au monde
de la patisserie et des gateaux avec des températures et des
performances spécifiques; Forcar Fast-Food se concentre
sur le monde du fast-food et des pizzerias; Forcar Eco est
la large gamme d'armoires réfrigérées et plus, la solution
idéale pour un bon rapport qualité / prix. Enfin, la ligne Forcar
Glass&Display, avec de vitrines réfrigérées de différents types
et dimensions, armoires réfrigérées vitrées et caves a vin.

DE

Die Marke Forcar Refrigeration wurde 2004 gegriindet
und bietet derzeit 5 verschiedene Linien an, um allen
Anforderungen zu entsprechen. Forcar Premium ist die Linie
fur diejenigen, die maximale Leistung in der Kaltetechnik
verlangen, mit Geraten, die vollstandig aus Edelstahl AISI
304 gefertigt sind und eine hohe Leistung, hervorragende
Baustandards und hohe Qualitats-Energieklassen bieten.
Forcar Professional fur alle Profis mit hohem Leistungsbedarf
im Bereich der Kaltetechnik mit Maschinen aus Edelstahl
AISI 304. Forcar Sweet ist die Linie, die sich der Welt des
Gebacks und der Kuchen mit spezifischen Temperaturen
und Leistungen widmet; Forcar Fast-Food konzentriert sich
auf die Welt der Fast-Food- und Pizzeria; Forcar Eco ist die
breite Palette der Kuhlschranke und dergleichen, die ideale
Lésung, wenn es um ein gutes Verhaltnis von Qualitat und
Preis geht. Zum Schluss, die Forcar Glass&Display Linie,
bestehend aus Kihlvitrinen verschiedener Art und GroéRe,
Glastir-Kuhlschranke und Weinkeller.
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Armadi refrigerati

GNZ2/1 - ventilati

|'T  Gli armadi refrigerati FP70TN e FP70BT sono dotati di struttura in ac- FR Les armoires frigorifiques FP70TN et FP70BT, avec corps en acier
ciaio Inox AISI 304 - guide interne stampate tipo “Hygiene” - gruppo inox AISI 304, sont équipées de glissieres internes moulées de type
frigorifero di tipo “monoblock” - controllo elettronico della temperatu- "hygiene”, d'une unité frigorifique a “mono bloc*, de thermorégulateur
ra di tipo “Touch” - pannello frontale basculante per una semplice ma- électronique “Touch” et dun panneau frontal basculant pour
nutenzione - isolamento 80 mm. - entrambi i modelli sono tropicaliz- faciliter les opérations de maintenance, isolation 80 mm - les deux
zati, quindi adatti a lavorare con condizioni ambientali di +43°C - 60% modeles sont tropicalisés, donc convenant pour travailler dans des
HR. La versione TN & in classe energetica A con range di temperatura conditions environnementales de +43°C - 60% HR. La version TN est
-2°C +8°C, mentre la versione BT & in classe energetica B con range di en classe dénergie A avec une amplitude de température de -2°C
temperatura -15°C - 24°C.In dotazione 3 griglie GN2/1, capacita fino a +8°C, la version BT est en classe dénergie B avec une amplitude de
700 Litri. température de -15°C - 24°C. Fournie avec 3 grilles GN2/1, capacité

maximale: 700 litres.
EN The FP70TN and FP70BT refrigerated cabinets are built in stainless [F Die Kuhlschranke FP70TN und FP70BT, mit Gehause aus Edelstahl

steel AISI 304 - they are equipped with “Hygiene” type internal slides,
“monoblock” type refrigerating unit, “Touch”electronic temperature
control, tilting front panel for easy maintenance and 80 mm insulation
- both models are tropicalized, therefore suitable to work with
environmental conditions of +43°C - 60% HR. The TN version is in
energy class A with a temperature range of -2°C +8°C, while the BT
version is in energy class B with a temperature range of -15°C - 24°C.
Supplied with 3 GN2/1 grids, capacity up to 700 litres.

GRI21P GRP21P

AISI 304 - sind mit “Hygiene” vorgeformten Innenschienen -
“Monoblock” Kiihleinheit - elektronische “Touch” Temperaturregelung

- schwenkbare Frontplatte fur einfache Wartung und 80 mm Isolierung
ausgestattet - beide Modelle sind tropentauglich, daher geeignet fur
den Einsatz unter Umgebungsbedingungen von +43°C - 60% HR. Die
TN-Version ist in der Energieklasse A mit einem Temperaturbereich
von -2°C +8°C, wahrend die BT-Version in der Energieklasse B mit
einem Temperaturbereich von -15°C - 24°C ist. 3 GN2/1- Gitter im
Lieferumfang enthalten, Inhalt bis zu 700 Liter.

RUO70P

Kit 4 ruote di cui 2 dotate di freno
Set of 4 wheels, 2 with brake
Jeu de 4 roues dont 2 avec frein
Satz mit 4 Radern, 2 mit Bremse

Griglia Inox
Stainless steel grid
Grille en acier inox

Edelstahlgitter

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffbeschichtetes Gitter
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FP/70TN

FP70TN

-2°C/+8°C

695 x 870 x 2120(h) mm

535x 710 x 1470(h) mm

700 L

+43°C/ 60%HR

ventilata / ventilated

gas caldo / hot gas

R290

automatica / automatic

elettronico / electronic

80 mm

230 W

230V / 50Hz

acciaio Inox AlSI 304 / stainless steel AISI 304

si/yes

no

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

116 Kg

128 Kg

735 x 910 x 2250(h) mm

Premium Line

v Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung



FP/70BT

FP70BT

-15°C/-24°C

695 x 870 x 2120(h) mm

535x 710 x 1470(h) mm

700 L

+43°C/ 60%HR

ventilata / ventilated

gas caldo / hot gas
0O
H,0

R290

automatica / automatic

elettronico / electronic

CONTROL
80 mm
455 W
230V / 50Hz
MATERIAL acciaio Inox AISI 304 / stainless steel AISI 304
si/yes
REVERSIBLE
no

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

ENERGY
CLASS B

STANDARD

121 Kg

133 Kg

735 x 910 x 2250(h) mm

3780 €

Premium Line

Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated v
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung



Armadi refrigerati
per la frollatura

Macchine professionali per la frollatura della carne - porta in vetro
per seguire direttamente la maturazione e la frollatura dei prodot-
ti - ambiente controllato e sicuro grazie alla lampada UV stermicida
- controllo costante temperatura umidita e ventilazione che garanti-
scono un perfetto processo di frollatura. Struttura esterna in lamiera
verniciata nera - interno in ABS antibatterico - supporto e ganci in
acciaio inox AISI 304 - sensore apertura della porta - spia acustica
per segnalazione guasti.

Professionalmachinesfor meataging-glass doortodirectly observethe
seasoning and aging of the product - controlled and safe environment
thanks to the stermicidal UV lamp - constant temperature, humidity
and ventilation control that guarantees a perfect aging process.
External casing in black painted plate - internal casing in antibacterial
ABS - support and hooks in stainless steel AlISI 304 - door opening
sensor - acoustic warning to signal failures.

Meat AGER

Machines professionnelles pour la maturation de la viande - porte
vitrée pour suivre directement la maturation et I'affinage des produits
- environnement controlé et protégé grace a la lampe UV stermicide
- température, humidité et ventilation constantes qui garantissent
un parfait contrdle de la maturation. Corps extérieur en tdle laguée
noire - structure intérieure en ABS antibactérien - support et crochets
en acier inox AISI 304 - détecteur d'ouverture de porte - signal
acoustique d'alarme en cas de dysfonctionnement.

Professionelle Maschinen fur die Fleischreifung - Glastur zur direkten
Beobachtungder Reifung und Alterung des Produkts - kontrollierte und
sichere Umgebung dank der stermiziden UV-Lampe - gleichbleibende
Temperatur-, Feuchtigkeits- und Luftungs-Uberwachung, die einen
perfekten Alterungsprozess garantiert. Aullengehduse aus schwarz
lackierter Platte - Innengehause aus antibakteriellem ABS - Halterung
und Haken aus Edelstahl AlISI 304 - Turoffnungssensor - akustische
Warnung bei Stérungen.



G-DMA40 - G-DMA46

Premium Line

Armadi refrigerati per la frollatura / Meat dry-ager
Armoire d‘affinage / Reifeschrank

G-DMA40
Free standing
C

+1°C/ +25°

G-DMA46
Bulti-in
C

+1°C/ +25°

600 x 485 x 820(h) mm

570 x 595 x 820(h) mm

463 x 405 x 696(h) mm

443 x 512 x 612(h) mm

88 L

98 L

60% - 85% HR

60% - 85% HR

ventilata / ventilated

ventilata / ventilated

automatico / automatic

automatico / automatic

R600a

R600a

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

CONTROL
40 mm 40 mm
140 W 140 W
220V / 50Hz 220V / 50Hz

lamiera verniciata - ABS
+vetrocamera
painted tin plate - ABS
+insultating glass

lamiera verniciata - ABS
+vetrocamera
painted tin plate - ABS
+insultating glass

si/yes

si/yes

led

led

asta con 3 ganci
rod with 3 hooks

STANDARD
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37 Kg

asta con 3 ganci
rod with 3 hooks

44 Kg

40 Kg

47 Kg

680 x 535 x 865(h)mm

655 x 660 x 865(h) mm

1990 € 2350 €
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G-DMA120 - G-DMA180
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Premium Line

Armadi refrigerati per la frollatura / Meat dry-ager
Armoire d‘affinage / Reifeschrank

+1°C/+25°C

710 x 595 x 1270(h) mm

552 x485 x 1055(h) mm

233L

60% - 85% HR

ventilata / ventilated

automatico / automatic

R600a

automatica / automatic

elettronico / electronic

55 mm

170 W

220V / 50Hz

lamiera verniciata - ABS
+vetrocamera
painted tin plate - ABS
+insultating glass

si/yes

led

asta con 3 ganci
rod with 3 hooks

69 Kg

81Kg

780 x 645 x 1430(h) mm

G-DMA120 G-DMA180
Free standing / built-in Free standing / built-in

+1°C/+25°C

710 x 595 x 1720(h) mm

552 x 485 x 1508(h) mm

352L

60% - 85% HR

ventilata / ventilated

automatico / automatic

R600a

automatica / automatic

elettronico / electronic

55 mm

170 W

220V / 50Hz
lamiera verniciata - ABS
+vetrocamera
painted tin plate - ABS
+insultating glass

si/yes

led

asta con 3 ganci
rod with 3 hooks

83 Kg

9 Kg

780 x 645 x 1870(h) mm

3215 € 3540 €






Professional Line
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Armadi refrigerati

GNZ2/1 - ventilati

Armadi refrigeratl GN2/1 in acciaio inox AlSI 304. Refrigerazione ven-
tilata - gruppo incorporato - evaporatore posizionato a scomparsa in
modo da avere massimo spazio disponibile - vano motore con fianchi
coibentati - controllo temperatura elettronico con termostato digitale
- resistenza elettrica intorno alla cornice porta per eliminazione della
condensa - sbrinamento automatico con resistenza elettrica e con-
trollo automatico della temperatura di sbrinamento - evaporazione
automatica dellacqua di condensa - evaporatore trattato anticorro-
sione. Porta con molla di ritorno e reversibile (escluso G-GNV600DT) -
chiusura porta con chiave - guarnizione porta estraibile senza utensili
- luce interna - fondo con angoli arrotondati - pannelli esterni di fondo
e schienale in lamiera galvanizzata. Piedini in acciaio Inox AlSI 304
regolabili in altezza. Kit optional di adattamento per contenimento di
griglie 60x40 cm disponibile solo per G-GN650.

GN2/1 refrigerated cabinets in stainless steel AISI 304. Ventilated
refrigeration - incorporated refrigerating unit - concealed evaporator
for maximum space availability - engine compartment with insulated
sides - electronic temperature control with digital thermostat - electric
heating element around the door frame to prevent condensation -
automatic defrosting with electric heating element and automatic
control of the defrosting temperature - automatic evaporation of the
condensate water - anti-corrosion treated evaporator. Reversible
door with self closing spring (except G-GNV600DT) - door lock with
key - tool-free extractable door gasket - internal light - bottom with
rounded corners - external back and bottom panels in galvanised pla-
te. Height-adjustable feet in stainless steel AlISI 304. On request con-
version kit for 60x40 cm grids available only for G-GN650.

GRP21

Coppia guide per griglia
Pair of slides for grid
Paire de glissiéres pour grille
Fuhrungsschienenpaar
fr Gitterrost

Griglia plastificata
Plastic coated grid
Grille plastifiée
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Kunststoffbeschichtetes Gitter

FR

DE

Kit 4 ruote @ 120 mm, di cui 2 con freno
Set of 4 wheels @ 120 mm, 2 with brake
Jeu de 4 roues @ 120 mm, 2 avec frein

Armoires réfrigérées GN2/1 en acier inox AISI 304. Réfrigération
ventilée - unité integrée - évaporateur escamotable pour une plus
grande disponibilité d'espace - compartiment moteur avec cotés
isolés - régulation électronique de la température avec thermostat
digital - résistance électrique autour du cadre de porte pour éliminer
la condensation - dégivrage automatique avec résistance électrique et
contrble automatique de la température de dégivrage - évaporation
automatique de I'eau condensée - évaporateur traité contre la corro-
sion. Porte réversible avec ressort auto-fermant (sauf G-GNV600DT)
- fermeture de la porte par clé - joint de porte extractible sans outils
- éclairage intérieur - fond avec coins arrondis - panneaux de fond ex-
térieurs et panneau postérieur en tdle galvanisée. Pieds réglables en
hauteur en acier inox AlSI 304. Kit d'adaptation optionnel pour grilles
de 60x40 cm, disponible uniquement pour G-GN650.

GN2/1 Kuhlschranke aus Edelstahl AISI 304. Umluftkihlung -
Motoreinheit eingebaut - Versenkender Verdampfer, um Platz
zu gewinnen - Motorraum mit isolierten Seiten - elektronische
Temperaturregelung mitdigitalem Thermostat-elektrischer Heizstabum
denTurrahmenherumzurVermeidungvonKondensation-automatische
Abtauung mit elektrischem Heizstab und automatische Steuerung
der Abtautemperatur - automatische Kondenswasserverdampfung -
Verdampfung - Verdampfer gegen Korrosion behandelt. Umkehrbare
Tdr mit Ruckholfeder (auBer G-GNV600DT) - TurschlieBung mit
Schldssel - Turdichtung werkzeuglos abnehmbar - Innenbeleuchtung -
Boden mit abgerundeten Ecken - AulRenrtckwand und Bodenplatte aus
verzinktem Blech. Hohenverstellbare FUBe aus Edelstahl AISI 304. Auf
Anfrage Anpassungssatz zur Aufnahme von 60x40 cm groflRen Gittern,
nur fur G-GN650 erhaltlich.

A64
mod. G-GN650
60x40 cm

RUO120

Kit supporti guide e 6 cassette
Slides-Bracket set and 6 containers
Kit pour supports glissieres et 6 caisses
FUhrungschienen- und Trégersatz mit
6 Behdlter

Satz mit 4 Radern @ 120 mm,
2 mit Bremse



G-GN650TN
G-GN650BT

Professional Line

w Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung

-2°C/+8°C

G-GN650TN G-GN650BT

-18°C/-22°C

N

740 x 830 x 2010(h) mm

740 x 830 x 2010(h) mm

624 x 685 x 1396(h) mm

624 x 685 x 1396(h) mm

650 L

650 L

T

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

Ol

R290

R290

o
(o4

(o}

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

60 mm 60 mm
315W 500 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

si/yes

si/yes

si/yes

si/yes

STANDARD

| o8 | A=

3 griglie / grids GN2/1

3 coppie di guide / pairs of slides

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

134 Kg

138 Kg

153 Kg

157 Kg

765 x 855 x 2180(h) mm

1620 €

765 x 855 x 2180(h) mm

1890 €




G-GN1410TN
G-GN1410BT

Professional Line

Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung

-2°C/+8°C

@ G-GN1410TN G-GN1410BT

-18°C/-22°C

1480 x 830 x 2010(h) mm

1480 x 830 x 2010(h) mm

1360 x 685 x 1390(h) mm

1360 x 685 x 1390(h) mm

1325L

1325L

-&MAX +32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

R290

m elettrico / electric

R290

automatica / automatic

automatica / automatic

)
- elettronico / electronic elettronico / electronic
CONTROL
m 60 mm 60 mm
220w _
230V / 50Hz

230 1500

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

1Ph

no

si/yes

si/yes

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

195 Kg

208 Kg

219 Kg

235Kg

1505 x 855 x 2180(h) mm

2400 €

1505 x 855 x 2180(h) mm

2690 €

-




G-GN650TNG
G-GN650BTG

Professional Line

T

-2°C/+8°C

G-GN650TNG G-GN650BTG

-18°C/-22°C

740 x 830 x 2010(h) mm

740 x 830 x 2010(h) mm

624 x 685 x 1396(h) mm

624 x 685 x 1396(h) mm

650 L

650 L

+32°C/ 55%HR

%

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

Ol

R290

o
(o4

automatica / automatic

(o}

automatica / automatic

elettronico / electronic

elettronico / electronic

CONTROL
60 mm 60 mm
315W 500 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

no

no

si/yes

of } s

si/yes

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

STANDARD

138 Kg

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

153 Kg

157 Kg

173 Kg

765 x 855 x 2180(h) mm

765 x 855 x 2180(h) mm

1780 € PAVRES

? Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung




G-GN1410TNG

-2°C/+8°C

1480 x 830 x 2010(h) mm

1360 x 685 x 1390(h) mm

1325L

-&MAX +32°C/ 55%HR

ventilata / ventilated
m elettrico / electric

R290

automatica / automatic

Hz
:& elettronico / electronic
CONTROL
r¢ 230V / 50Hz
1Ph
M acciaio Inox AlSI 304 / stainless steel AISI 304
no
si/yes

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

208 Kg

235Kg

855 x 1505 x 2180(h) mm

Professional Line

Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated y
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung



G-GNV600DT

o

Professional Line

@ G-GNV600DT

-2°C/+8°C*°
-18°C/-22°C

680 x 830 x 2010(h) mm

530 x 650 x 550(h) mm
530 x 650 x 550(h) mm

237L/237L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

TN R290/ BT R290

automatica / automatic
(o]

< |

elettronico / electronic
CONTROL

60 mm

TN 250 W/ BT 300 W

e

230V / 50Hz
1Ph

acciaio Inox AISI 304 / stainless steel AISI 304

no

no

4 griglie / grids GN2/1

RAEA 4 coppie di guide / pairs of slides

|

B

150 Kg

170 Kg

710 x 875 x 2160(h) mm

2070 €

Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkihlung



G-GNV1200DT

-2°C/+8°C*°
-18°C/-22°C

1340 x 830 x 2010(h) mm

530 x 650 x 1386(h) mm
530 x 650 x 1386(h) mm

507 L/507L

+32°C/ 55%HR

i ventilata / ventilated

elettrico / electric
TN R290 / BT R290
automatica / automatic
elettronico / electronic
60 mm
TN 255W /BT 750 W
230V / 50Hz

acciaio Inox AlSI 304 / stainless steel AISI 304

no

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

195 Kg
219 Kg

1370 x 875 x 2160(h) mm

@ 3350 €

Professional Line

Armadi refrigerati GN2/1 - ventilati / Refrigerated cabinets GN2/1 - Ventilated e
Armoires réfrigérées GN2/1 - ventilées / GN2/1 Kuhlschranke - Umluftkdhlung



T
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Armadi refrigerati

GNZ2/1 - statici

Armadi refrigeratl GN2/1 in acciaio inox AISI 304. Refrigerazione sta-
tica - ventilatore e convogliatore d'aria interno per uniformare la tem-
peratura - gruppo incorporato in vano superiore -vano motore con
fianchi coibentati - controllo temperatura elettronico con termostato
digitale - resistenza elettrica intorno alla cornice porta per elimina-
zione della condensa - eliminazione dellacqua di condensa tramite
bacinella. Porta con molla di ritorno e reversibile - chiusura porta con
chiave -guarnizione porta estraibile senza utensili - fondo con angoli
arrotondati - pannelli esterni di fondo e schienale in lamiera galvaniz-
zata - piedini in acciaio Inox AISI 304 regolabili in altezza. Kit optional
di adattamento per contenimento di griglie 60x40 cm disponibile solo
per G-GN600 - G-GN1200DT.

GN2/1 refrigerated cabinets in stainless steel AISI 304. Static refri-
geration - fan and internal air conveyor to uniform the temperature
- incorporated refrigerating unit in the upper compartment - motor
compartment with insulated sides - electronic temperature control
with digital thermostat - electrical heating element around the door
frame to prevent condensation - drip tray to collect condensation
water. Reversible door with self closing spring - door lock with key -
tool-free extractable door gasket - bottom with rounded corners - ex-
ternal back and bottom panels in galvanized plate - height-adjustable
feet in stainless steel AISI 304. On request adapting kit for 60x40 cm
grids available only for G-GN600 - G-GN1200DT.

FR

DE

RUO120

Armoires réfrigérées GN2/1 en acier inox AISI 304. Réfrigération
statique - ventilateur et convoyeur dair interne pour uniformiser la
température - groupe incorporé dans le compartiment supérieur -
compartiment moteur avec cOtés isolés - régulation électronique de
la température avec thermostat digital - résistance électrique autour
du cadre de porte pour éliminer la condensation - élimination de l'eau
de condensation avec bac. Porte réversible avec ressort auto-fermant
- fermeture de la porte par clé - joint de porte extractible sans outils
- fond avec coins arrondis - panneaux de fond extérieurs et panneau
postérieur en tole galvanisée - pieds en acier inox AlSI 304 réglables
en hauteur. Kit d'adaptation optionnel pour grilles de 60x40 cm dispo-
nible uniquement pour G-GN600 - G-GN1200DT.

GN2/1 Kuhlschranke aus Edelstahl AISI 304. Statische Kuhlung
- Gebldse und interner Luftforderer zur Temperaturregelung -
integrierte Einheit im oberen Raum - Motorraum mit isolierten Seiten
- elektronische Temperaturregelung mit digitalem Thermostat -
elektrischer Heizstab um den Turrahmen herum zur Vermeidung von
Kondensation - Beseitigung von Kondenswasser durch eine Wanne.
Umkehrbare Tur mit Ruckholfeder - TUrschlieBung mit Schldssel -
Turdichtung werkzeuglos abnehmbar - Boden mit abgerundeten
Ecken - dulere Ricken - und Bodenverkleidung aus verzinktem
Blech - Hohenverstellbare FURRe aus Edelstahl AISI 304. Auf Anfrage
Anpassungskit zur Aufnahme von 60x40 cm Gittern, nur fir G-GN600
- G-GN1200DT erhaltlich.

P60 P64
mod. GN600-1200DT-GNV1200DT mod. G600FISH
60x40 cm 60x40x13(h) cm

(4]
(-
9
HE)
O,
@)

Coppia guide per griglia
Pair of slides for grid
Paire de glissieres pour
grille
Fuhrungsschienenpaar
fUr Gitterrost

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffbeschichtetes
Gitter

Kit 4 ruote @ 120 mm,
di cui 2 con freno

Set of 4 wheels @ 120 mm,

2 with brake

Jeu de 4 roues @ 120 mm,

2 avec frein
Satz mit 4 Radern @ 120
mm, 2 mit Bremse

Kit supporti e 9 coppie di guide per
teglie.
Bracket set and 9 pairs of slides for
pans.
Kit de supports et 9 paires de glissiéres
pour bacs
Tragersatz und 9 Paare FUhrungschien-
en flr Bleche

Kit supporti guide e 6 cassette
Slides-Bracket set and 6
containers
Kit pour supports glissiéres et 6
caisses
Fuhrungschienen- und Tragersatz
mit 6 Behalter




G-GN6OOTN

G_GNGOOBT +2°C/+8°C -18°C/-20°C
680 x 810 x 2010(h) mm 680 x 810 x 2010(h) mm
560 x 653 x 1386(h) mm 560 x 653 x 1386(h) mm
507 L 507 L
E&MAX +32°C / 55%HR +32°C/ 55%HR
statica / static statica / static
m a sosta / off cycle defrost manuale / manual
0 O vasca di raccolta vasca di raccolta
) collecting basin collecting basin
- elettronico / electronic elettronico / electronic
CONTROL
m 60 mm 60 mm
250w S1ow
f¢ 230V / 50Hz 230V / 50Hz
1Ph
acciaio Inox AlSI 304 acciaio Inox AlSI 304
stainless steel AISI 304 stainless steel AISI 304
si/yes si/yes
REVERSIBLE
3 griglie / grids GN2/1 3 griglie / grids GN2/1
SIANBARD 3 coppie di guide / pairs of slides 3 coppie di guide / pairs of slides
ENER
CLASS C 4 D 4
135Kg 135Kg
155 Kg 155 Kg
710 x 840 x 2180(h) mm 710 x 840 x 2180(h) mm

1460 € ‘ 1750 €

Professional Line )

Armadi refrigerati GN2/1 - statici / Refrigerated cabinets GN2/1 - Static v
Armoires réfrigérées GN2/1 - statiques / GN2/1 Kuhlschranke - Statisch



G-GN60OOFISH

®

G-GN60OFISH

-5°C/+2°C

680 x 810 x 2010(h) mm

560 x 653 x 1386(h) mm

507 L

X

+32°C/ 55%HR

e

statica / static

manuale / manual

R290

vasca di raccolta / collecting basin

31 [

elettronico / electronic

CONTROL
r¢ 230V / 50Hz

1Ph

acciaio Inox AISI 304 / stainless steel AISI 304

si/yes

REVERSIBLE

no

6 cassette / 6 containers
60 x 40 x 13(h) cm

STANDARD

ENERGY
CLASS

[

165

- 710 x 840 x 2180(h) mm
@ 2200 €

Professional Line

y Armadi refrigerati GN2/1 - statici / Refrigerated cabinets GN2/1 - Static
Armoires réfrigérées GN2/1 - statiques / GN2/1 Kuhlschranke - Statisch



G-GN1200TN
G-GN1200BT

Professional Line

Armadi refrigerati GN2/1 - statici / Refrigerated cabinets GN2/1 - Static
Armoires réfrigérées GN2/1 - statiques / GN2/1 Kuhlschranke - Statisch

+2°C/+8°C

@ G-GN1200TN G-GN1200BT

-18°C/-20°C

1340 x 800 x 2010(h) mm

1340 x 800 x 2010(h) mm

1220 x 653 x 1386(h) mm

1220 x 653 x 1386(h) mm

1104 L

1104 L

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

DEFROST

a sosta / off cycle defrost

a sosta / off cycle defrost

R290

R290

vasca di raccolta
collecting basin

vasca di raccolta
collecting basin

elettronico / electronic

elettronico / electronic

60 mm 60 mm
450 W 710 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

REVERSIBLE

no

no

no

no

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

ENERGY
CLASS

180 Kg

180 Kg

204 Kg

204 Kg

1370 x 840 x 2180(h) mm

100 €

1370 x 840 x 2180(h) mm

2360 €

@



G-GN1200DT

+2°C/+8°C
-18°C/-20°C

®

1340 x 830 x 2010(h) mm

560 x 530 x 1386(h) mm
560 x 530 x 1386(h) mm

552 L/552L

+32°C/ 55%HR

statica / static

a sosta / off cycle defrost

TN R290/ BT R290

O

vasca di raccolta
() collecting basin

- elettronico / electronic
CONTROL
TN 260 W /BT 510 W
1Ph
acciaio Inox AlSI 304
stainless steel AISI 304
no
REVERSIBLE

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

STANDARD

195 Kg

219 Kg

1370 x 875 x 2160(h) mm
@ 3000 €

Professional Line

v Armadi refrigerati GN2/1 - statici / Refrigerated cabinets GN2/1 - Static
Armoires réfrigérées GN2/1 - statiques / GN2/1 Kuhlschranke - Statisch



Armadi refrigerati

GN?Z2/1 - ventilati -

inea basic

|'T  Armadi refrigerati GN2/1, linea basic in acciaio inox AlSI 430. Refri- FR Armoires réfrigérées GN2/1, ligne basic en acier inox AISI 430.
gerazione ventilata - gruppo incorporato - evaporatore a vista in cella Réfrigération ventilée - unité incorporée - évaporateur visible dans
- vano motore con fianchi coibentati - controllo temperatura elettro- la chambre - compartiment moteur avec cotés isolés - régulation
nico con termostato digitale - resistenza elettrica intorno alla cornice électronique de la température avec thermostat digital - résistances
porta per eliminazione della condensa - sbrinamento a sosta motore électriques autour du cadre de porte pour éliminer la condensation
- evaporazione automatica dellacqua di condensa. Porta con molla di - dégivrage par arrét moteur - évaporation automatique eau
ritorno e reversibile - chiusura porta con chiave - guarnizione porta condensée. Porte réversible avec ressort auto-fermant - fermeture de
estraibile senza utensili - fondo camera con angoli arrotondati - pan- la porte par clé - joint de porte extractible sans outils - fond avec coins
nelli esterni di fondo e schienale in lamiera galvanizzata - piedini in arrondis - panneaux de fond extérieurs et panneau postérieur en tole
acciaio Inox regolabili in altezza. galvanisée - pieds réglables en hauteur en acier inox.

EN GN2/1 refrigerated cabinets, basic line in stainless steel AISI 430. [DF GN2/1 Kuhlschranke, Basic Line aus Edelstahl AlSI 430. Bellftete

Ventilated refrigeration - incorporated unit - visible evaporator in the
cell - motor compartment with insulated sides - electronic tempera-
ture control with digital thermostat - electric heating element fitted
around the door frame to prevent condensation - defrosting at mo-
tor stop - automatic evaporation of the condensate water. Reversible
door with self-closing spring - door lock with key - tool-free extractable
door gasket - chamber bottom with rounded corners - external back
and bottom panels in galvanised plate - height-adjustable stainless
steel feet.

Kihlung - Einbaueinheit - sichtbarer Verdampfer im Raum -
Motorraum mit isolierten Seiten - elektronische Temperaturregelung
mit Digitalthermostat - elektrischer Heizstab um den Turrahmen
herum zur Vermeidung von Kondensation - Motorstoppabtauung -
automatische Verdampfung des Kondenswassers. Umkehrbare Tur mit
Ruckholfeder - Turverschluss mit Schlussel - Turdichtung werkzeuglos
abnehmbar - Boden mit abgerundeten Ecken - duf3ere Rucken- und
Bodenverkleidung aus verzinktem Blech - Hohenverstellbare FuRe aus
Edelstahl.

RUO120

Kit 4 ruote @120 mm, di cui 2 con freno

Set of 4 wheels @ 120 mm, 2 with brake

Jeu de 4 roues @ 120 mm, 2 avec frein
Satz mit 4 Radern @ 120 mm, 2 mit Bremse

Coppia guide per griglia
Pair of slides for grid
Paire de glissieres pour grille
Fuhrungsschienenpaar fur Gitterrost

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffbeschichtetes Gitter

(0]
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G-ECV600TN
G-ECV600BT

Professional Line

-2°C/+8°C

G-ECV600TN G-ECV600BT

-18°C/-22°C

680 x 800 x 2010(h) mm

680 x 800 x 2010(h) mm

564 x 680 x 1384(h) mm

564 x 680 x 1384(h) mm

537 L

537 L

T

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

automatico / automatic

automatico / automatic

%

R290

R290

o
(o4

(o}

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

60 mm 60 mm
255 W 565 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

si/yes

si/yes

no

no

STANDARD

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

3 griglie / grids GN2/1
3 coppie di guide / pairs of slides

413} 4
CLASS

& | o A

B

135Kg

135Kg

155 Kg

155 Kg

710 x 840 x 2180(h) mm

1400 €

v Armadi refrigerati GN2/1 - ventilati - linea basic / Refrigerated cabinets GN2/1 - Ventilated -Basic line
Armoires réfrigérées GN2/1 - ventilées - Ligne Basic / GN2/1 Kuhlschranke - Umluftkihlung - Serie Basic

710 x 840 x 2180(h) mm

1740 €



G-ECV1200TN
G-ECV1200BT

-2°C/+8°C

@ G-ECV1200TN G-ECV1200BT

-18°C/-22°C

1340 x 810 x 2000(h) mm

1340 x 810 x 2000(h) mm

1224 x 680 x 1384(h) mm

1224 x 680 x 1384(h) mm

1173L

1173 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

automatico / automatic

automatico / automatic

R290

R290

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

60 mm 60 mm
400 W 800 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

6 griglie / grids GN2/1

6 coppie di guide / pairs of slides

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

180 Kg

180 Kg

204 Kg

204 Kg

Professional Line

1370 x 840 x 2180(h) mm

2130 €

Armadi refrigerati GN2/1 - ventilati - linea basic / Refrigerated cabinets GN2/1 - Ventilated -Basic line
Armoires réfrigérées GN2/1 - ventilées - Ligne Basic / GN2/1 Kuhlschranke - Umluftkihlung - Serie Basic

1370 x 840 x 2180(h) mm

2450 €

°

®



Armadi refrigerati

statici - linea snac

|'T  Armadio refrigerato, linea Snack (contenitore di bibite). Refrigerazione FR  Armoires réfrigérées. ligne Snack (puor boissons). Réfrigération stati-
statica. Ventilatore e convogliatore d‘aria interno per uniformare la que - ventilateur et convoyeur d'air interne pour uniformiser la tem-
temperatura - gruppo incorporato in vano superiore - vano motore pérature - groupe incorporé dans le compartiment supérieur - com-
con fianchi coibentati - controllo temperatura elettronico con termo- partiment moteur avec cotés isolés - régulation électronique de la
stato digitale - resistenza elettrica intorno alla cornice porta per elimi- température avec thermostat digital - résistance électrique autour du
nazione della condensa - eliminazione dell'acqua di condensa tramite cadre de porte pour éliminer la condensation - élimination de l'eau
bacinella. Porta con molla di ritorno e reversibile - chiusura porta con de condensation avec bac. Porte réversible avec ressort auto-fermant
chiave - guarnizione porta estraibile senza utensili - fondo con angoli - fermeture de la porte par clé - joint de porte extractible sans outils
arrotondati - pannelli esterni di fondo e schienale in lamiera galvaniz- - fond avec coins arrondis - panneaux de fond extérieurs et panneau
zata - piedini in acciaio Inox AlSI 304 regolabili in altezza. postérieur en tole galvanisée - pieds en acier inox AlSI 304 réglables
en hauteur.
N\ Refrigerated cabinet, snack line (beverage container). Static refrigera- [DF Kuahischranke, Snack Line (Softdrinkbehadlter). Umluftkihlung -

tion - fan and internal air conveyor to uniform the temperature - in-
corporated refrigerating unit in the upper compartment - motor com-
partment with insulated sides - electronic temperature control with
digital thermostat - electrical heating element around the door frame
to prevent condensation - drip tray to collect condensation water. Re-
versible door with self closing spring - door lock with key - tool-free
extractable door gasket - bottom with rounded corners - external
back and bottom panels in galvanized plate - height-adjustable feet in
stainless steel AISI 304.

Einbaueinheit - sichtbarer Verdampfer im Raum - Motorraum
mit isolierten Seiten - elektronische Temperaturregelung mit
Digitalthermostat - elektrischer Heizstab um den Turrahmen
herum zur Vermeidung von Kondensation - Motorstoppabtauung -
automatische Verdampfung des Kondenswassers. Umkehrbare Tur mit
Ruckholfeder - Turverschluss mit Schlussel - Turdichtung werkzeuglos
abnehmbar - Boden mit abgerundeten Ecken - duf3ere Rucken- und
Bodenverkleidung aus verzinktem Blech - Hohenverstellbare FURRe aus
Edelstahl AISI 304.

RUO120

Coppia guide per griglia
Pair of slides for grid

Griglia plastificata
Plastic coated grid

Kit 4 ruote @120 mm, di cui 2 con freno

Set of 4 wheels @ 120 mm, 2 with brake
Paire de glissieres pour grille Grille plastifiée Jeu de 4 roues @ 120 mm, 2 avec frein

Fuhrungsschienenpaar fur Gitterrost Kunststoffbeschichtetes Gitter Satz mit 4 Radern @ 120 mm, 2 mit Bremse

(0]
(-
9
HE)
O,
@)




G-SNACK400TN
G-SNACK400BT

-2°C/+8°C

G-SNACK400TN G-SNACK400BT

-18°C/-20°C

680 x 700 x 2000(h) mm

680 x 700 x 2000(h) mm

N

560 x 553 x 1386(h) mm

560 x 553 x 1386(h) mm

429 L

429 L

B

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta / off cycle defrost

manuale / manual

Ol

R290

R290

o
O

0

vasca di raccolta
collecting basin

vasca di raccolta
collecting basin

CONTROL

elettronico / electronic

elettronico / electronic

50 mm 50 mm
260 W 490 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

si/yes

no

no

STANDARD

| o8 | e

3 griglie / grids 53x54 mm
3 coppie di guide / pairs of slides

3 griglie / grids 53x54 mm
3 coppie di guide / pairs of slides

CLASS

B

135 Kg

135 Kg

152 Kg

152 Kg

Professional Line

Armadi refrigerati - statici - linea snack / Refrigerated cabinet - static - snack line
Armoires réfrigérées -statiques - ligne Snack / Kiihlschranke - Statisch - Serie Snack

710 x 740 x 2180(h) mm

1340 €

710 x 740 x 2180(h) mm

1540 €

-




Tavoli refrigerati gastronomia

GN1/1 - ventilati

Tavoli refrigerati gastronomia GN1/1 con refrigerazione ventilata. Am-
pia scelta di tavoli refrigerati disponibili nelle versioni con vetro (codici
TNG), con altezza di 65 cm (codici UGN) e nella versione linea SNACK
(contenitori di bibite). Kit optional di coppia guide per griglie, griglie
plastificate, cassetti e kit ruote. Gruppo incorporato estraibile per fa-
cile manutenzione - andamento circolare dell'aria fredda in modo da
non toccare direttamente il prodotto - controllo temperatura elettro-
nico con termostato digitale - resistenza elettrica intorno alla cornice
porta per eliminazione della condensa - sbrinamento automatico con
resistenza elettrica e controllo automatico della temperatura di sbri-
namento - evaporazione automatica dellacqua di condensa - evapo-
ratore trattato anticorrosione. Porta con molla di ritorno - guarnizione
porta estraibile senza utensili - fondo con angoli arrotondati - facile
intercambiabilita porte con cassettiere da due e tre cassetti - casset-
tiere facilmente estraibili con guide telescopiche in acciaio inox. Pie-
dini in acciaio Inox AISI 304 regolabili in altezza - schienale in acciaio
inox - possibilita di appoggio al muro.

GN1/1 gastronomy refrigerated counters with ventilated refrigera-
tion. Wide choice of refrigerated counters available in the versions
with glass (TNG codes), with a height of 65 cm (UGN codes) and in
the SNACK line version (beverage containers). Optional set of slides
for grids, plastic grids, drawers and wheel set. Built-in extractable unit
for easy maintenance - circular cold air flow to avoid direct impact on
the product - electronic temperature control with digital thermostat
- electrical heating element around the door frame to prevent con-
densation - automatic defrosting with electrical heating element and
automatic defrosting temperature control - automatic evaporation
of condensate water - anti-corrosion treated evaporator. Door with
self-closing spring - tool-free extractable door gasket - bottom with
rounded corners - easy substitution of doors with two or three drawer
units - easily extractable drawer units with stainless steel telescopic
slides. Height-adjustable feet in stainless steel AISI 304 - Stainless
steel back panel - Can be placed against the wall.

Tables réfrigérées gastronomie GN1/1 avec réfrigération ventilée.
Large choix de tables réfrigérées disponibles dans les versions avec
verre (codes TNG), avec une hauteur de 65 cm (codes UGN) et dans
la version SNACK line (conteneurs de boissons rafraichissantes). Sur
démande, kit de glissieres pour grilles, grilles en plastique, tiroirs et
kit de roulettes. Unité extractible intégrée pour un entretien facile -
flux d'air froid circulaire pour ne pas toucher directement le produit
- régulation électronique de la température avec thermostat digital
- résistance électrique autour du cadre de la porte pour éliminer la
condensation - dégivrage automatique avec résistance électrique et
régulation automatique de la température de dégivrage - évaporation
automatique de l'eau de condensation - évaporateur traité anti-cor-
rosion. Porte avec ressort auto-fermant - joint de porte extractible
sans outils - fond avec coins arrondis - remplacement aisé des portes
par éléments de deux ou trois tiroirs - blocs-tiroirs amovibles avec
glissieres télescopiques en acier inox. Pieds en acier inox AlSI 304
réglables en hauteur - peut étre placé contre le mur.

GN1/1 Gastronomie-Kuhltische mit Umluftkiihlung. GroRRe Auswahl
an Kuhltischen in den Ausfuhrungen mit Glas (TNG-Codes), mit
einer Hohe von 65 cm (UGN-Codes) und in der Ausfuhrung SNACK
line (Softdrinkbehélter). Optionaler Satz von FUhrungen fur Gitter,
Kunststoffgitter, Schubladen und Radsatz. Eingebaute ausziehbare
Einheit fur einfache Wartung - runder Kaltluftstrom, um das Produkt
nicht direkt zu berthren - elektronische Temperaturregelung mit
digitalem Thermostat - elektrischer Heizstab um den Tdrrahmen
herum zur Vermeidung von Kondensation - automatische Abtauung mit
elektrischem Heizstab und automatischer Abtautemperaturregelung
- automatische  Verdampfung  des Kondenswassers -
korrosionsgeschutzter Verdampfer. TUr mit Ruckholfeder - ausziehbare
Turdichtung ohne Werkzeug - Boden mit abgerundeten Ecken - einfache
Austauschbarkeit der Turen mit zwei oder drei Schubladenelementen
- leicht ausziehbare Schubladenelemente mit Teleskopschienen aus
Edelstahl. Hohenverstellbare FURRe aus Edelstahl AISI 304 - Rucken
aus Edelstahl - kann an die Wand gestellt werden.



CG11 GRP11 CGG GRPG
mod. GN mod. GN mod. SNACK mod. SNACK

Coppia guide per griglia Griglia plastificata Coppia guide per griglia Griglia plastificata
Pair of slides for grid Plastic coated grid Pair of slides for grid Plastic coated grid
Paire de glissieres pour grille Grille plastifiée Paire de glissieres pour grille Grille plastifiée
Fuhrungsschienenpaar fur Gitterrost Kunststoffbeschichtetes Gitter Fuhrungsschienenpaar fur Gitterrost Kunststoffbeschichtetes Gitter

RUO120

Kit 4 ruote @120 mm, di cui 2 con freno

Set of 4 wheels @ 120 mm, 2 with brake Set. 2 cassetl Set. 3 cassetli

Jeu de 4 roues @ 120 mm, 2 avec frein Set. 2 drawers Set. 3 drawers

. i ) Set. 2 tiroirs Set. 3 tiroirs
Satz mit4 RadBer;nmz;;2O mm, 2 mit Set. 2 Schubladen Set. 3 Schubladen

CYAVRS

C12G C13G
mod. SNACK mod. SNACK

(0]

-

9

)

Q,
@)

Set. 2 cassetti Set. 3 cassetti Set. 2 cassetti
Set. 2 drawers Set. 3 drawers Set. 2 drawers
Set. 2 tiroirs Set. 3 tiroirs Set. 2 tiroirs
Set. 2 Schubladen Set. 3 Schubladen Set. 2 Schubladen

520 € 750 € 500 €

Cassetto neutro sopra vano tecnico

Neutral drawer on technical compartment
Tiroir neutre sur le compartiment technique
Neutrale Schublade auf dem Technikraum

Professional Line

Tavoli refrigerati gastronomia - GN1/1 - ventilati / Gastronomy refrigerated counters - GN1/1 - ventilated v
Tables réfrigérées gastronomie - GN1/1 - ventilées / Gastronomie-Kuhltische - GN1/1 - Umluftkthlung



G-GN2100TN / G-GN2100BT

-2°C/+8°C

G-GN2100TN G-GN2100BT

-18°C/-22°C

N

1360 x 700 x 860(h) mm

1360 x 700 x 860(h) mm

902 x 530 x 589(h) mm

902 x 530 x 589(h) mm

282 L

282 L

T

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

Ol

R290

R290

o
(o4

(o}

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

60 mm 60 mm
260 W 470 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

no

no

no

no

STANDARD

| o8 | A=

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

B 4

98 Kg

103 Kg

121 Kg

126 Kg

1390 x 730 x 1020(h) mm

1560 €

1390 x 730 x 1020(h) mm

1860 €



-2°C/+8°C

G-GN3100TN G-GN3100BT

-18°C/-22°C

1795 x 700 x 860(h) mm

1795 x 700 x 860(h) mm

O et

1337 x 530 x 589(h) mm

1337 x 530 x 589(h) mm

[

417 L

417 L

%

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

%

R290

R290

N0

(o}

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

60 mm 60 mm
260 W 570 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

no

no

no

no

STANDARD

| o8 | e

3 griglie / grids GN1/1
3 coppie di guide / pairs of slides

3 griglie / grids GN1/1
3 coppie di guide / pairs of slides

4)13:{c}
CLASS

B

134 Kg

136 Kg

159 Kg

162 Kg

®©

Professional Line

1825 x 730 x 1020(h) mm

1830 €

1825 x 730 x 1020(h) mm

2120 €

@ G-GN4100TN
C

-2°C/ +8°

G-GN4100BT
C

-18°C/-22°

2230 x 700 x 860(h) mm

2230 x 700 x 860(h) mm

1772 x 530 x 589(h) mm

1772 x 530 x 589(h) mm

553 L

553 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

R290

automatica / automatic

automatica / automatic

elettronico / electronic

CONTROL

elettronico / electronic

60 mm 60 mm
660 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

:

no

no

no

4 griglie / grids GN1/1
4 coppie di guide / pairs of slides

4 griglie / grids GN1/1
4 coppie di guide / pairs of slides

153 Kg

155 Kg

187 Kg

189 Kg

2260 x 730 x 1040(h) mm

2260 x 740 x 1040(h) mm

2130 €

®

Tavoli refrigerati gastronomia - GN1/1 - ventilati / Gastronomy refrigerated counters - GN1/1 - ventilated
Tables réfrigérées gastronomie - GN1/1 - ventilées / Gastronomie-Kuhltische - GN1/1 - Umluftkthlung

‘ 2400 €

°

©



G-GN2200TN / G-GN2200BT

-2°C/+8°C

@ G-GN2200TN G-GN2200BT

-18°C/-22°C

1360 x 700 x 860/960(h) mm

1360 x 700 x 860/960(h) mm

N

902 x 530 x 589(h) mm

902 x 530 x 589(h) mm

282 L

282 L

T

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

Ol

R290

R290

o
(o4

(o}

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

60 mm. 60 mm
260 W 470 W
230V / Z50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

STANDARD

| o8 | A=

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

B 4

108 Kg

111 Kg

146 Kg

149 Kg

1390 x 730 x 1120(h) mm

1590 €

1390 x 730 x 1120(h) mm

1890 €




-2°C/+8°C

G-GN3200TN G-GN3200BT

-18°C/-22°C

1795 x 700 x 860/960(h) mm

1795 x 700 x 860/960(h) mm

O et

1337 x 530 x 589(h) mm

1337 x 530 x 589(h) mm

[

417 L

417 L

%

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

%

R290

R290

N0

(o}

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

60 mm 60 mm
260 W 570 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

no

no

no

no

STANDARD

| o8 | e

3 griglie / grids GN1/1
3 coppie di guide / pairs of slides

3 griglie / grids GN1/1
3 coppie di guide / pairs of slides

4)13:{c}
CLASS

B

139 Kg

143 Kg

187 Kg

191 Kg

®©

Professional Line

1825 x 730 x 1120(h) mm

1860 €

1825 x 730 x 1129(h) mm

2150 €

@ G-GN4200TN
C

-2°C/ +8°

G-GN4200BT
C

-18°C/-22°

2230 x 700 x 860/960(h) mm

2230 x 700 x 860/960(h) mm

1772 x 530 x 589(h) mm

1772 x 530 x 589(h) mm

553 L

553 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

R290

automatica / automatic

automatica / automatic

elettronico / electronic

CONTROL

elettronico / electronic

m 60 mm 60 mm
260 W 660 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304

m stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

:

no

no

no

4 griglie / grids GN1/1
4 coppie di guide / pairs of slides

STANDARD

4 griglie / grids GN1/1
4 coppie di guide / pairs of slides

172 Kg

144 Kg

215Kg

218 Kg

2260 x 730 x 1140(h) mm

2260 x 730 x 1140(h) mm

2170 €

®

Tavoli refrigerati gastronomia - GN1/1 - ventilati / Gastronomy refrigerated counters - GN1/1 - ventilated
Tables réfrigérées gastronomie - GN1/1 - ventilées / Gastronomie-Kuhltische - GN1/1 - Umluftkthlung

‘ 2440 €

°

-



G-GN2100TNG / G-GN2200TNG

G-GN2100TNG

G-GN3100TNG

G-GN4200TNG

+2°C/+8°C

@ G-GN2100TNG G-GN2200TNG

+2°C/+8°C

1360 x 700 x 860(h) mm

1360 x 700 x 860/960(h) mm

902 x 530 x 589(h) mm

N

902 x 530 x 589(h) mm

282 L

282 L

&MAX +32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

Ol

R290

o
(o4

automatica / automatic

(o}

2

automatica / automatic

elettronico / electronic

elettronico / electronic

CONTROL
60 mm 60 mm
260 W 260 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

si/yes

of } s

si/yes

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

STANDARD

98 Kg

2 griglie / grids GN1/1

2 coppie di guide / pairs of slides

108 Kg

121 Kg

146 Kg

1390 x 730 x 1020(h) mm

1390 x 730 x 1120(h) mm

3 1630 €




G-GN3100TNG
C

+2°C/ +8°

1795 x 700 x 860(h) mm

1337 x 530 x 589(h) mm

417 L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

R290

automatica / automatic

elettronico / electronic

60 mm

260 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

no

G-GN3200TNG
C

+2°C/ +8°

1795 x 700 x 860/960(h) mm

1337 x 530 x 589(h) mm

417 L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

R290

automatica / automatic

elettronico / electronic

60 mm

260 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

no

+2°C/+8°C

2230 x 700 x 860(h) mm

1772 x 530 x 589(h) mm

553 L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

R290

automatica / automatic

elettronico / electronic

60 mm

260 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

@ G-GN4100TNG G-GN4200TNG

+2°C/+8°C

2230 x 700 x 860/960(h) mm

1772 x 530 x 589(h) mm

553 L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

R290

automatica / automatic

elettronico / electronic

60 mm

260 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

si/yes si/yes si/yes si/yes

3 griglie / grids GN1/1 3 griglie / grids GN1/1
3 coppie di guide / pairs of slides 3 coppie di guide / pairs of slides

4 griglie / grids GN1/1 4 griglie / grids GN1/1
4 coppie di guide / pairs of slides 4 coppie di guide / pairs of slides

134 Kg 139 Kg 153 Kg 172 Kg
162 Kg 190 Kg 176 Kg 215 Kg

1825 x 730 x 1020(h) mm

@ 1870 €

Professional Line

Tavoli refrigerati gastronomia - GN1/1 - ventilati / Gastronomy refrigerated counters - GN1/1 - ventilated @
Tables réfrigérées gastronomie - GN1/1 - ventilées / Gastronomie-Kuhltische - GN1/1 - Umluftkihlung

1825 x 730 x 1120(h) mm 2260 x 730 x 1040(h) mm

0€ 2160 € 2200 €

2260 x 730 x 1140(h) mm




G-UGN2100TN

@ G-UGN2100TN

-2°C/+8°C

1360 x 700 x 650(h) mm

902 x 530 x 355(h) mm

h 65cm

170L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

R290

G-UGN3100TN

automatica / automatic
(o]

<< o

elettronico / electronic
CONTROL
v
[¥g}
O
f¢ 230V / 50Hz

1Ph

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

2 griglie / grids GN1/1

STANDARD 2 coppie di guide / pairs of slides

G-UGN4100TN

|

82 Kg

h65cm

103 Kg

- 1390 x 730 x 810(h) mm
1600 €




@ G-UGN3100TN

-2°C/+8°C

1795 x 700 x 650(h) mm

1337 x 530 x 355(h) mm

262 L

+32°C/ 55%HR

ventilata / ventilated

elettrico / electric

R290

automatica / automatic

- elettronico / electronic
CONTROL

60 mm

1Ph
acciaio Inox AlSI 304
stainless steel AISI 304
no
REVERSIBLE
3 griglie / grids GN1/1
SIANBERD 3 coppie di guide / pairs of slides

no

106 Kg

133 Kg

- 1825 x 730 x 810(h) mm
@ 1800 €

Professional Line

@ G-UGN4100TN

-2°C/+8°C

2230 x 700 x 650(h) mm

1772 x 530 x 355(h) mm

350 L

-&MAX +32°C/ 55%HR

ventilata / ventilated

m elettrico / electric
00
H

R290

automatica / automatic

- elettronico / electronic
CONTROL

60 mm

f¢ 230V / 50Hz
1Ph
acciaio Inox AlSI 304
stainless steel AISI 304
no
REVERSIBLE
4 griglie / grids GN1/1

4 coppie di guide / pairs of slides

@ 130 Kg

165 Kg

- 2260 x 730 x 810(h) mm
@ 2100 €

°

Tavoli refrigerati gastronomia - GN1/1 - ventilati / Gastronomy refrigerated counters - GN1/1 - ventilated v
Tables réfrigérées gastronomie - GN1/1 - ventilées / Gastronomie-Kuhltische - GN1/1 - Umluftkthlung



G-SNACKZ2100TN / G-SNACK2200TN

-2°C/+8°C

G-SNACK2100TN G-SNACK2200TN

-2°C/+8°C

b

1360 x 600 x 860(h) mm

1360 x 600 x 860/960(h) mm

902 x 430 x 589(h) mm

902 x 430 x 589(h) mm

[

228 L

228 L

%

+32°C/ 55%HR

+32°C/ 55%HR

G-SNACK2100TN

G-SNACK2200TN

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

G-SNACK3100TN / G-SNACK3200TN

R290

R290

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

60 mm 60 mm
260 W 260 W
230V / 50Hz 230V / 50Hz

G-SNACK3100TN

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

no

no

no

no

STANDARD

g 2 c
| I - S .z
I N e S

2 griglie / grids 33x43 cm
2 coppie di guide / pairs of slides

2 griglie / grids 33x43 cm
2 coppie di guide / pairs of slides

4)3:c) 4
CLASS

B 4

88 Kg

B 4

97 Kg

111 Kg

127 Kg

G-SNACK4100TN

®@D

G-SNACK4200TN

o

1390 x 630 x 1020(h) mm

1500 €

1390 x 630 x 1120(h) mm

1530 €




-2°C/+8°C

G-SNACK3100TN G-SNACK3200TN

-2°C/+8°C

1795 x 600 x 860(h) mm

1795 x 600 x 860/960(h) mm

O et

1337 x 430 x 589(h) mm 1337 x 430 x 589(h) mm
mm
339L 339L
E!gMAX +32°C/ 55%HR +32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

%

R290

N0

(o}

automatica / automatic

2

automatica / automatic

elettronico / electronic

elettronico / electronic

CONTROL
60 mm 60 mm
260 W 260 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AlSI 304

acciaio Inox AlSI 304
stainless steel AlSI 304

no

no

no

no

3 griglie / grids 33x43 cm

STANDARD st coppie di guide / pairs of slides

| o8 | e

3 griglie / grids 33x43 cm
3 coppie di guide / pairs of slides

4)13:{c}
CLASS

B

125 Kg

136 Kg

156 Kg

168 Kg

1825 x 630 x 1020(h) mm

®©

1760 €

Professional Line

1825 x 630 x 1120(h) mm

1790 €

@ G-SNACK4100TN
C

-2°C/ +8°

G-SNACK4200TN
C

-2°C/ +8°

2230 x 600 x 860(h) mm

2230 x 600 x 860/960(h) mm

1772 x 430 x 589(h) mm

1772 x 430 x 589(h) mm

449 L

449 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

R290

automatica / automatic

automatica / automatic

elettronico / electronic

CONTROL

elettronico / electronic

60 mm 60 mm
260 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

:

no

si/yes

si/yes

4 griglie / grids 33x43 cm
4 coppie di guide / pairs of slides

4 griglie / grids 33x43 cm
4 coppie di guide / pairs of slides

143 Kg

160 Kg

177 Kg

204 Kg

2260 x 630 x 1040(h) mm

2260 x 630 x 1140(h) mm

@ 2050 €

Tavoli refrigerati gastronomia - GN1/1 - ventilati / Gastronomy refrigerated counters - GN1/1 - ventilated
Tables réfrigérées gastronomie - GN1/1 - ventilées / Gastronomie-Kuhltische - GN1/1 - Umluftkthlung

‘ 2090 €

°

o
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EN

Abbattitori
Made in Italy

Struttura monoblocco in acciaio inox 18/10 AlSI 304, finitura esterna
satinata “scotch brite”, spessore isolamento 60 mm con schiuma alta
densita 42kg/m?3, piedini regolabili, cella interna con angoli arrotondati
per una miglior pulizia, guide adatte per contenere bacinelle GN1/1 o
60x40 cm, porta reversibile solo serie AB con guarnizione magneti-
ca asportabile, sonda per misurazione temperatura al cuore del
prodotto inclusa (solo per abbattimenti positivi), micro porta per
blocco ventilatore evaporatore, controllo elettronico, svuotamento
manuale dell'acqua di sbrinamento, sbrinamento automatico su serie
AB, manuale su serie AS, 4 cicli di funzionamento.

"

Monobloc structure in stainless steel 18/10 AlSI 304, “scotch brite
external satin finish, 60 mm insulation thickness with 42kg/m? high
density foam, adjustable feet, internal cell with rounded corners for
better hygiene, slides designed to hold GN1/1 or 60x40 cm pans,
reversible door only for AB series with removable magnetic gasket,
core temperature probe included (only for positive chilling), door
microswitch to block the evaporator fan, electronic control, manual
voiding of the defrosting water, automatic defrosting on AB series, ma-
nual on AS series, 4 operating cycles.

FR

DE

Structure monobloc en acier inox 18/10 AISI 304, finition extérieure
satinée “scotch brite”, épaisseur d'isolation 60 mm avec mousse a hau-
te densité 42kg/m?, pieds réglables, cellule interne avec coins arron-
dis pour un meilleur nettoyage, glissieres adaptées pour bacs GN1/1
et 60x40 cm, porte réversible uniquement pour la série AB avec joint
magnétique amovible, sonde de température au cceur du produit
comprise (seulement pour refroidissements positifs), interrupteur
micro porte pour le bloc ventilateur de I'évaporateur, commande él-
ectronique, vidange manuelle de I'eau de dégivrage, dégivrage auto-
matique sur série AB, manuel sur série AS, 4 cycles de fonctionnement.

Monoblockstruktur aus Edelstahl 18/10 AISI 304, Aufllenflache
satiniert “Scotch Brite”, 60 mm Isolationsdicke mit 42 kg/m3
Hochdichteschaum, verstellbare FiRe, Innenzelle mit abgerundeten
Ecken zur besseren Reinigung, Fuhrungen zur Aufnahme von GN1/1
oder 60x40 cm, Bleche geeignet, WendetUr nur bei AB-Serie mit
abnehmbarer Magnetdichtung, Fihler zur Temperaturmessung
im Kern des Produkts im Lieferumfang enthalten (nur fir
positive Kuhlung), Mikrotirschalter fur Verdampfergeblaseblock,
elektronische Steuerung, manuelle Entleerung des Abtauwassers,
automatische Abtauung bei AB-Serie, manuell bei AS-Serie, 4
Betriebszyklen.




AS1104N

+90°C/+3°C
+90°C/-18°C

N

\’R Ciclo positivo / Positive cycle

(90" +90°C > +3°C)

700 x 587 x 275(h) mm

11Kg
3L
Ciclo negativo / Negtive cycle
(240+90°C > -18°C ) +32°C / 55%HR

6 Kg

Capacita massima teglie
Max. trays capacity

ventilata / ventilated

manuale / manual

3x 60x40cm
GN1/1 =65(h) mm R452a

automatica / automatic
elettronico / electronic
60 mm
841 W

230V / 50Hz

AS1105N

acciaio Inox AlSI 304
stainless steel AISI 304

K no
Ciclo positivo / Positive cycle

(90" +90°C > +3°C)

no

| 18Kg 3 supporti teglie
3 trays supports

Ciclo negativo / Negtive cycle
(240" +90°C > -18°C)

9 K
€ 130 Kg
Capacita massima teglie
Max. trays capacity 140 Kg

5x 60x40cm

GN1/1 =65(h) mm 850 x 730 x 1113(h) mm

820 x 700/1470 x 800(h) mm

@ AS1104N AS1105N

+90°C/+3°C
+90°C/-18°C

820 x 700/1470 x 900(h) mm

700 x 587 x 375(h) mm

154 L

+38°C/ 55%HR

ventilata / ventilated

manuale / manual

R452a

automatica / automatic

elettronico / electronic

60 mm

875W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

5 supporti teglie
5 trays supports

130 Kg

140 Kg

850 x 730 x 1113(h) mm

3600 € 3850 €

Professional Line

Abbattitori / Blast chillers /
Cellulles de refroidissement rapide / Schnellkthler



AS1110N

Ciclo positivo / Positive cycle

(90’ +90°C > +3°C)
36 kg

Ciclo negativo / Negtive cycle
(240" +90°C > -18°C)

18 Kg

Capacita massima teglie
Max. trays capacity

10x 60x40cm
GN1/1 =65(h) mm

Ciclo positivo / Positive cycle
(90" +90°C > +3°C)

50 Kg

Ciclo negativo / Negtive cycle

(240" +90°C > -18°C)

26 Kg

Capacita massima teglie
Max. trays capacity

14x 60x40cm
GN1/1 =65(h) mm

Professional Line

@ Abbattitori / Blast chillers
Cellulles de refroidissement rapide / Schnellkihler

+90°C/+3°C
+90°C/-18°C

820 x 800/1570 x 1750(h) mm

700 x 687 x 990(h) mm

250 L

+38°C/ 55%HR

ventilata / ventilated

manuale / manual

R452a

automatica / automatic

elettronico / electronic

60 mm

2100 W

400V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

10 supporti teglie
10 trays supports

190 Kg

200 Kg

850 x 850 x 1913(h) mm

@ AS1110N AS1114N

+90°C/+3°C
+90°C/-18°C

820 x 800/1570 x 1950(h) mm

700 x 687 x 1090(h) mm

320L

+38°C/ 55%HR

ventilata / ventilated

manuale / manual

R452a

automatica / automatic

elettronico / electronic

60 mm

2400 W

400V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

14 supporti teglie
14 trays supports

200 Kg

210 Kg

850 x 830 x 2013(h) mm

7000 € 8000 €



Abbattitori

Abbattitori con struttura monoblocco in acciaio inox AlSI 304 - finitu-
ra esterna satinata “scotch brite”, spessore isolamento 60/70 mm con
schiuma alta densita 42kg/m? - piedini regolabili - cella interna con
angoli arrotondati per una miglior pulizia - sonda per misurazione
temperatura al cuore del prodotto inclusa (solo per abbattimenti
positivi) - micro porta per blocco - controllo elettronico della tempe-
ratura - evaporazione dell'acqua e sbrinamento manuale per modelli
GT3 e GD5A - evaporazione automatica e sbrinamento a caldo per
modelli AB. Modello G-T3 con guide adatte per contenere bacinelle
GN2/3.

Blast chillers with monobloc structure in stainless steel AlSI 304 -
external satin finish “scotch brite”, insulation thickness 60/70 mm with
high density foam 42kg/m? - adjustable feet - internal cell with roun-
ded edges for easier cleaning - probe to measure the core tempe-
rature of the product included (only for positive chilling) - door
microswitch to stop the evaporator fan - electronic temperature con-
trol - water evaporation and manual defrosting for models GT3 and
GD5A - automatic evaporation and hot-gas defrosting for models AB.
Model G-T3 with slides for GN2/3 containers.

Cellulles de refroidissement rapid avec structure monobloc en acier
inox AISI 304 - finition extérieure satinée “scotch brite”, épaisseur
disolation 60/70mm avec mousse a haute densité 42kg/m?* - pieds
réglables - cellule interne avec coins arrondis pour un meilleur
nettoyage - sonde de température au cceur du produit comprise
(seulement pour refroidissements positifs) - interrupteur micro
porte pour le bloc ventilateur de I'évaporateur - contrdle électronique
de température - évaporation d'eau et dégivrage manuel pour modeles
GT3 et GD5A - évaporation automatique et dégivrage a gaz chaud pour
modeles AB. Modele G-T3 avec glissieres pour bacs GN2/3.

Schnellkihler-Monoblockstrukturaus Edelstahl AlSI304, AuBenflache
satiniert “Scotch Brite”, 60/70 mm Isolationsdicke mit 42 kg/m?
Hochdichteschaum - verstellbare Ful3e - Innenzelle mit abgerundeten
Ecken zur besseren Reinigung - Fuhler zur Temperaturmessung
im Kern des Produkts im Lieferumfang enthalten (nur fur
positive Kiihlung), Mikroturschalter fUr Verdampfergeblaseanhalt
- elektronische Temperaturregelung - Wasserverdampfung und
manuelle Abtauung fur die Modelle GT3 und GD5A - automatische
Verdampfung und Heillgasabtauung fur die Modelle AB. Modell G-T3
mit Fihrungsschienen geeignet fur Behalter GN2/3.




Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

8 Kg

Ciclo negativo / Negtive cycle

(240" +70°C>-18°C)

5Kg

Capacita massima teglie
Max. trays capacity

3-GN2/3 = 65(h) mm

Ciclo positivo / Positive cycle
(90" +70°C > +3°C)

18 Kg

Ciclo negativo / Negtive cycle

(240" +70°C>-18°C)

14 Kg

& Capacita massima teglie
3 Max. trays capacity

ammmn q‘% 5x 60 x 40cm
SR GN1/1 = 65(h) mm

Professional Line

e Abbattitori / Blast chillers
Cellulles de refroidissement rapide / Schnellkihler

® o

+70°C/+3°C
+70°C/-18°C

600 x 585 x 390(h) mm
360 x 330 x 200(h) mm
33L
+32°C/ 60%HR
ventilata / ventilated
manuale / manual
R290
manuale / manual
elettronico / electronic
60 mm
500W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

3 supporti teglie
3 trays supports

42 Kg

52 Kg

720 x 740 x 570(h) mm

G-D5A

+90°C/+3°C
+90°C/-18°C

800 x 815 x 1015(h) mm

660 x 400 x 400(h) mm

169 L

+43°C/ 60%HR

ventilata / ventilated

manuale / manual

R290

manuale / manual

elettronico / electronic

60 mm

720 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

5 supporti teglie
5 trays supports

116 Kg

159 Kg

870 x 900 x 1210(h) mm

1950 € 2920 €



G-AB1203

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

12Kg

Ciclo negativo / Negtive cycle

(240" +70°C>-18°C)

8 Kg

Capacita massima teglie
Max. trays capacity

3 x 60 x40cm
GN1/1 = 65(h) mm

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

18 Kg

Ciclo negativo / Negtive cycle

(240’ +70°C > -18°C))

14 Kg

Capacita massima teglie
Max. trays capacity

5x 60 x 40cm
GN1/1 = 65(h) mm

+90°C/+3°C
+90°C/-18°C

800 x 815 x 945(h) mm

660 x 400 x 330(h) mm

140L

+43°C/ 60%HR

ventilata / ventilated

gas caldo / hot gas

R290

automatica / automatic

elettronico / electronic

70 mm

700 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

no

3 supporti teglie
3 trays supports

104 Kg

140 Kg

@ G-AB1203 G-AB1805

+90°C/+3°C
+90°C/-18°C

800 x 815 x 1015(h) mm

660 x 400 x 400(h) mm

169 L

+43°C/ 60%HR

ventilata / ventilated

gas caldo / hot gas

R290

automatica / automatic

elettronico / electronic

70 mm

720 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

no

5 supporti teglie
5 trays supports

116 Kg

159 Kg

900 x 870 x 1140(h) mm 870 x 900 x 1210(h) mm

3120 € 3680 €

Professional Line

Abbattitori / Blast chillers e
Cellulles de refroidissement rapide / Schnellkthler



G-AB4010

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

40Kg

Ciclo negativo / Negtive cycle
(240" +70°C > -18°C)

28 Kg

Capacita massima teglie
Max. trays capacity

70 x 60 x 40cm
GN1/1 = 65(h) mm

AB5514

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

50Kg

Ciclo negativo / Negtive cycle
(240" +70°C > -18°C)

38 Kg

Capacita massima teglie
Max. trays capacity

15 x 60 x 40cm
GN1/1 = 65(h) mm

Professional Line

y Abbattitori / Blast chillers
Cellulles de refroidissement rapide / Schnellkihler

+90°C/+3°C
+90°C/-18°C

G-AB4010 AB5514

+90°C/+3°C
+90°C/-18°C

800 x 815 x 1645(h) mm

800 x 815 x 2170(h) mm

660 x 400 x 870(h) mm

660 x 400 x 1170(h) mm

241 L

3191L

+43°C/ 60%HR

+43°C/ 60%HR

ventilata / ventilated

ventilata / ventilated

gas caldo / hot gas

gas caldo / hot gas

R290

R404a / R290

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

70 mm 70 mm
900 W 2500 W
230V / 50Hz 400V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

si/yes

no

no

10 supporti teglie
10 trays supports

150 Kg

15 supporti teglie
15 trays supports

210 Kg

200 Kg

236 Kg

870 x 900 x 1840(h) mm

870 x 900 x 2380(h) mm

4850 € 7250 €










Armadi refrigerati pasticceria

ventilati

[T Armadio refrigerato per laboratori di pasticceria realizzato in accia- FR Armoire réfrigérée pour laboratoires de patisserie en acier inox
io inox AlISI 304. Refrigerazione ventilata - gruppo incorporato -vano AISI 304. Réfrigération ventilée - groupe incorporé - compartiment
motore con fianchi coibentati - evaporatore posizionato a scomparsa moteur a parois isolées - évaporateur escamotable pour une plus
in modo da avere il massimo spazio disponibile allinterno - controllo grande disponibilité d'espace intérieur - régulation électronique de la
temperatura elettronico con termostato digitale - resistenza elettrica température avec thermostat digital - résistance électrique autour du
intorno alla cornice porta per eliminazione della condensa - sbrina- cadre de porte pour éliminer la condensation - dégivrage automatique
mento automatico con resistenza elettrica e controllo automatico del- avec résistance électrique et controle automatique de la température
la temperatura di sbrinamento - evaporazione automatica dell'acqua de dégivrage - évaporation automatique de leau condensée -
di condensa -evaporatore trattato anticorrosione. Porta con molla di évaporateur traité contre la corrosion. Porte réversible avec ressort
ritorno e reversibile - chiusura porta con chiave -guarnizione porta auto-fermant - fermeture de la porte par clé - joint de porte extractible
estraibile senza utensili - luce interna -fondo con angoli arrotondati - sans outils - éclairage intérieur - fond avec coins arrondis - panneaux
pannelli esterni difondo e schienale in lamiera galvanizzata. Piedini in arriere et inférieur extérieurs en tdle galvanisée. Pieds réglables en
acciaio Inox AlSI 304 regolabili in altezza. hauteur en acier inox AlSI 304.

N\ Refrigerated cabinet for pastry shops made of stainless steel AlSI [HDF Konditorei Kuhlschranke aus Edelstahl AISI 304. Umluftkihlung -

304. Ventilated refrigeration - incorporated refrigerating unit - insula-
ted engine compartment - concealed evaporator for maximum inter-
nal space availability - electronic temperature control with digital ther-
mostat - electrical heating element around the door frame to prevent
condensation - automatic defrosting with electric heating element and
automatic control of the defrosting temperature - automatic evapo-
ration of the condensate water - anti-corrosion treated evaporator.
Reversible door with self-closing spring - door lock with key - tool-free
extractable door gasket - bottom with rounded corners - external
back and bottom panels in galvanized plate - height-adjustable feet in
stainless steel AISI 304.

Motoreinheiteingebaut-isolierter Motorraum-versenkterVerdampfer,
um Innenplatz zu gewinnen - elektronische Temperaturregelung mit
digitalem Thermostat - elektrischer Heizstab um den TUrrahmen
herum zur Vermeidung von Kondensation - automatische Abtauung
mit elektrischem Heizstab und automatische Steuerung der
Abtautemperatur - automatische Kondenswasser-Verdampfung
- Verdampfer gegen Korrosion behandelt. Umkehrbare Tur mit
Ruckholfeder - TUrschlieBung mit Schltssel - Tdrdichtung werkzeuglos
abnehmbar - Innenbeleuchtung - Boden mit abgerundeten
Ecken - Aullenrickwand und Bodenplatte aus verzinktem Blech.
Hohenverstellbare FUl3e aus Edelstahl AlSI 304.

GRP68 RUO120

Kit 4 ruote @ 120 mm, di cui 2 con freno
Set of 4 wheels @ 120 mm, 2 with brake
Jeu de 4 roues @ 120 mm, 2 avec frein
Satz mit 4 Radern @ 120 mm,
2 mit Bremse

115 €

Coppia guide antiribaltamento
per griglia
Pair of anti-tilting slides for grid
Paire de glissieres anti-bascule-
ment pour grille
Zwei kippsichere Fhrungschienen
fur Gitter

Coppia guida per teglie
Pair of tray slides
Paire de glissieres pour plaque
FuUhrungschiene fur Bleche

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffbeschichtetes Gitter

22 €
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G-PABOOTN
G-PASOOBT

Sweet Line

L[]
@ Armadi refrigerati pasticceria - ventilati / Refrigerated pastry cabinets - ventilated
Armoires a patisserie réfrigérées - ventilées / Konditorei Kihlschranke - Umluftkihlung

-2°C/+8°C

G-PA8SOOTN G-PA8SOOBT

-10°C/-22°C

740 x 990 x 2010(h) mm

740 x 990 x 2010(h) mm

N

624 x 846 x 1396(h) mm

624 x 846 x 1396(h) mm

737 L

737 L

T

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

Ol

R290

R290

o
(o4

(o}

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

A

1Ph

60 mm 60 mm
330 W 700 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

si/yes

si/yes

si/yes

STANDARD

|

10 coppie di guide / pairs of slides

10 coppie di guide / pairs of slides

143 Kg

152 Kg

169 Kg

178 Kg

765 x 1015 x 2200(h) mm

765 x 1015 x 2200(h) mm

PAN[VES 2250 €



G-GE800BT

G-GESOOBT

-10°C/-22°C

740 x 990 x 2010(h) mm

624 x 846 x 1396(h) mm

737 L

-&MAX +32°C/ 55%HR

- ventilata / ventilated
DEFROST elettrico / electric

NO

H,0

2

- elettronico / electronic
CONTROL

60 mm

1Ph
E i /yes
10 griglie / grids
10 coppie di guide / pairs of slides

B

automatica / automatic

acciaio Inox AlSI 304 - stainless steel AISI 304

si/yes

iIEE
EEE
EEE
ERE
EEE
AW

162 Kg

188 Kg

765 x 1015 x 2200(h) mm

2320 €

Sweet Line .

L[]
Armadi refrigerati pasticceria - ventilati / Refrigerated pastry cabinets - ventilated @
Armoires a patisserie réfrigérées - ventilées / Konditorei Kiihlschranke - Umluftkihlung

Max. 54 vaschette x 5L
Max. 54 x 5 L containers




EN

Tavoli refrigerati pasticceria

ventilati

Struttura in acciaio inox AISI 304. Refrigerazione ventilata. Pannello
di controllo elettronico con display digitale - sbrinamento ed evapo-
razione dellacqua di sbrinamento automatici - gruppo incorporato
estraibile per una facile manutenzione. Porta con guarnizioni magne-
tiche - angoli interni arrotondati - piedi regolabili in acciaio inox AlSI
304 - porta con molla di ritorno - schienale in acciaio inox possibilita
di appoggiare al muro.

Bakery refrigerated counters made of stainless steel AlISI 304. Ven-
tilated refrigeration. Electronic control panel with digital display. Au-
tomatic defrosting and evaporation of condensation water. Built-in
extractable group for easy maintenance. Door with magnetic gasket
- rounded internal corners - height-adjustable feet in stainless steel
AISI 304 - door with self-cloding spring - stainless steel back panel -
can be placed against the wall.

AV 4937
60x40x2(h) cm

AV 4940
60x40x2(h) cm

Teglia alluminata
Aluminium tray
Plague aluminee

Aluminiertes Blech

Teglia Blurex
Blurex tray
Plaque Blurex
Blurex Blech

(0]
-
9
-
O,
@)

Coppia guide per griglia
Pair of slides for grid
Paire de glissieres pour grille
FUhrungsschienenpaar
fr Gitterrost

Griglia plastificata
Plastic coated grid
Grille plastifiée

Kunststoffbeschichtetes Gitter

FR

DE

Corps en acier inox AISI 304. Réfrigération ventilée. Panneau de
commande électronique avec affichage digital - dégivrage automatique
et évaporation de I'eau de dégivrage - groupe extractible intégré pour
un entretien facile. Porte avec joints magnétiques - coins intérieurs
arrondis - pieds réglables en acier inox AlSI 304 - porte ressort auto-
fermant - panneau postérieur en acier inox - peut étre placé contre
le mur.

Gehause aus Edelstahl AISI 304. Umluftkihlung. Elektronisches
Bedienfeld mit Digitalanzeige - automatisches Abtauen und Verdampfen
des Auftauwassers - eingebaute abnehmbare Gruppe fur einfache
Wartung. TUr mit Magnetdichtungen - abgerundete Innenecken
- verstellbare FiRe aus Edelstahl AISI 304 - Tur mit Rickholfeder -
Ruckenlehne aus Edelstahl - kann an die Wand gestellt werden.

GUT70 GRP64

Coppia guide antiribaltamento
per griglia
Pair of anti-tilting slides for grid
Paire de glissieres
anti-basculement pour grille
Kippsichere Fihrungschienen
fur Gitter

Coppia guida per teglie
Pair of tray slides
Paire de glissieres pour plaque
Fuhrungschiene fur Bleche

—'.

Cassetto neutro sopra vano tecnico.
Neutral drawer on technical
compartment.

Tiroir neutre sur le compartiment
technique.

Neutrale Schublade auf dem
Technikraum.

Kit 4 ruote @120 mm, di cui 2 con freno
Set of 4 wheels @ 120 mm, 2 with brake
Jeu de 4 roues @ 120 mm, 2 avec frein
Satz mit 4 Radern @ 120 mm,
2 mit Bremse



G-PA2100TN

G-PA3100TN

Sweet Line

Tavoli refrigerati pasticceria - ventilati / Refrigerated pastry counters - ventilated

@ G-PA2100TN
C

-2°C/ +8°

G-PA3100TN
C

-2°C/ +8°

1570 x 800 x 860(h) mm

2020 x 800 x 860(h) mm

1052 x 630 x 589(h) mm

1562 x 630 x 589(h) mm

390L

580 L

P

+32°C/ 55%HR

+32°C/ 55%HR

B

ventilata / ventilated

ventilata / ventilated

DEFROST

elettrico / electric

elettrico / electric

R290

R290

NO

H,0

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

60 mm 60 mm
260 W 260 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

STANDARD

2 griglie / grids 60x40 cm
2 coppie guide / pairs of slides

3 griglie / grids 60x40 cm
3 coppie guide / pairs of slides

B 4

140 Kg

B 4

152 Kg

166 Kg

189 Kg

Tables a patisserie réfrigérées - ventilées / Konditorei Kuhltische - Umluftkihlung

1540 x 830 x 1040(h) mm

2050 x 830 x 1040(h) mm

1660 € 1950 €

o



G-PA2200TN

Sweet Line

G-PA2200TN

-2°C/+8°C

G-PA3200TN

-2°C/+8°C

1570 x 800 x 860/960(h) mm

2020 x 800 x 860/960(h) mm

1052 x 630 x 589(h) mm

1562 x 630 x 589(h) mm

390L

580 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

R290

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

60 mm 60 mm
260 W 260 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

STANDARD

2 griglie / grids 60x40 cm
2 coppie di guide / pairs of slides

3 griglie / grids 60x40 cm
3 coppie di guide / pairs of slides

B 4

140 Kg

B 4

152 Kg

166 Kg

189 Kg

L[]
@ Tavoli refrigerati pasticceria - ventilati / Refrigerated pastry counters - ventilated

1540 x 830 x 1140(h) mm

2050 x 830 x 1140(h) mm

1690 € 1980 €

Tables a patisserie réfrigérées - ventilées / Konditorei Kuhltische - Umluftkihlung



G-PA1500TNGR7

Sweet Line

Tavoli refrigerati pasticceria - ventilati / Refrigerated pastry counters - ventilated

Piano di lavoro in granito
Granite work surface
Plan de travail en granit
Kapazitat Schusseln

Piano di lavoro in granito
Granite work surface
Plan de travail en granit
Kapazitat Schiusseln

@ G-PA1500TNGR7
C

-2°C/ +8°

G-PA2000TNGR7
C

-2°C/ +8°

1505 x 800 x 870(h) mm

2005 x 800 x 870(h) mm

1052 x 630 x 589(h) mm

1562 x 630 x 589(h) mm

413 L

613 1L

P

+32°C/ 55%HR

+32°C/ 55%HR

B

ventilata / ventilated

ventilata / ventilated

DEFROST

elettrico / electric

elettrico / electric

R290

R290

NO

H,0

2

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

60 mm 60 mm
300 W 300 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

STANDARD

7 coppie di guide per porta
7 pairs of slides for door

7 coppie di guide per porta
7 pairs of slides for door

B 4

242 Kg

300 Kg

271 Kg

340 Kg

Tables a patisserie réfrigérées - ventilées / Konditorei Kuhltische - Umluftkihlung

1550 x 830 x 1040(h) mm

2050 x 830 x 1040(h) mm

2240 € 2510 €

e
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Vetrine refrigerate sushi

statiche

Vetrine refrigerate sushi con refrigerazione statica su due livelli. Strut-
tura in plastica e vetro - porte scorrevoli in vetro - vetro frontale curvo
- illuminazione LED - termostato digitale con display di sbrinamento
automatico - bacinelle GN1/3 40(h) cm incluse.

Sushi refrigerated display cases with static refrigeration on two levels.
Plastic and glass casing - sliding glass doors - curved front glass - LED
lighting - digital thermostat with automatic defrost display - GN1/3
40(h) cm containers included.

FR

DE

Vitrines réfrigérées Sushi avec réfrigération statique sur deux niveaux.
Corps en plastique et en verre - portes coulissantes en verre - facade
frontale arrondie - éclairage LED - thermostat digital avec affichage
automatique du dégivrage - bacs GN1/3 40(h) cm compris.

Sushi-Kuhlvitrinen mit statischer Kuhlung auf zwei Ebenen. Kunststoff-
und Glasgehause - Glasschiebetlren - abgerundete Frontblende - LED-
Beleuchtung - digitaler Thermostat mit automatischer Abtauanzeige -
GN-Behalter 1/3 40(h) cm inbegriffen.




RTS42B

RTSS52B

Fast Food & Pizza Line

@ Vetrine refrigerate sushi - statiche / Refrigerated SUSHI display cases - static
Vitrine réfrigérée pour SUSHI - statiques / SUSHI Kuhlvitrine - statisch

RTS42B

0°C/+12°C

RTS52B

0°C/+12°C

1177 x 420 x 296(h) mm

1352 x 420 x 296(h) mm

n.4x GN1/3

n.5x GN1/3

+30°C/ 60%HR

+30°C/ 60%HR

static / statico

static / statico

DEFROST

automatico / automatic

automatico / automatic

R600a

R600a

Ao

H,0

2

manuale / manual

manuale / manual

CONTROL

elettronico / electronic

elettronico / electronic

i

20 mm 20 mm
190 W 190 W
230V / 50Hz 230V / 50Hz

MATERIAL

vetro + plastica
glass + plastic

vetro + plastica
glass + plastic

posteriore scorrevole
sliding back

posteriore scorrevole
sliding back

led

led

STANDARD

bacinelle / containers

bacinelle / containers

4x GN1/3 5x GN1/3
35Kg 39 Kg
37 Kg 41Kg
1270 x 510 x 493(h) mm 1450 x 510 x 493(h) mm

1180 € 1250 €



RTS62E

0°C/+12°C 0°C/+12°C
1529 x 420 x 296(h) mm 1800 x 420 x 296(h) mm
n.6 x GN1/3 n.8 x GN1/3
+30°C/ 60%HR +30°C/ 60%HR

static / statico static / statico
DEFROST automatico / automatic automatico / automatic
ﬂ R600a R600a
oNO
manuale / manual manuale / manual
H,0
- elettronico / electronic elettronico / electronic
CONTROL
m 20 mm 20 mm
RTS132B . .
230V / 50Hz 230V / 50Hz
1Ph
MATERIAL vetro + plastica vetro + plastica
glass + plastic glass + plastic

2

posteriore scorrevole posteriore scorrevole
REVERSIBLE sliding back sliding back

bacinelle / containers bacinelle / containers
SIANBARD 6x GN1/3 5x GN1/2

42 Kg 45Kg
44 Kg 49 Kg
1800 x 420 x 296(h) mm 1890 x 510 x 493h mm

1290 € 1350 €

Fast Food & Pizza Line

Vetrine refrigerate sushi - statiche / Refrigerated SUSHI display cases - static V
Vitrine réfrigérée pour SUSHI - statiques / SUSHI Kuhlvitrine - statisch



EN

Vetrine refrigerate pizza

statiche

Vetrine refrigerate pizza con refrigerazione statica. Vetri di protezione
- controllo temperatura elettronico - sbrinamento a sosta - gruppo
incorporato solo lato destro gas R600a. Adatte per il contenimento
di bacinelle gastronorm, inox o in policarbonato - bacinelle escluse.
Disponibili nella Serie 330 o nella Serie 380.

Refrigerated pizza display cases with static refrigeration. Safety glass -
electronic temperature control - stationary defrosting - incorporated
motor unit on the right side only - gas R600a. Ideal for gastronorm
containers, both in stainless steel or polycarbonate - containers not
included. Available with the 330 Line or the 380 Line.

FR

DE

Vitrines réfrigérées a pizza avec réfrigération statique. Verre de
sécurité - régulation électronique de la température - dégivrage par
arréte - groupe moteur incorporé a droite uniquement - gaz R600a.
Idéal pour les bacs gastronorm, en acier inox ou en polycarbonate - les
bacs ne sont pas inclus. Disponible dans la ligne 330 ou la ligne 380.

Pizza-Kuhlvitrinen mitstatischer Kihlung. Sicherheitsglas-elektronische
Temperaturregelung - Abtauung per Anhalt - eingebautes Aggregat
nur auf der rechten Seite - R600a Gas. Ideal fur Gastronormbehadlter,
aus Edelstahl oder Polycarbonat - Behalter sind nicht im Lieferumfang
enthalten. Erhaltlich mit Linie 330 oder Linie 380.

Series 330
MAX h 150 mm

L=1200mm [
1/4
) | || || |
L=1400mm [
174
| | || || || |,
L=1500mm [
174
) | || || || | |,
L=1800mm [
) | || || || | |,
=2000mm [
| | || || || | |,




+2°C/+8°C

+2°C/+8°C

+2°C/+8°C

+2°C/+8°C

G-RI12033V G-RI14033V G-RI15033V G-RI18033V G-RI20033V

+2°C/+8°C

1200 x 330 x 445(h) mm
con vetri / with glass

1400 x 330 x 445(h) mm
con vetri / with glass

1500 x 330 x 445(h) mm
con vetri / with glass

1800 x 330 x 445(h) mm
con vetri / with glass

2000 x 330 x 445(h) mm
con vetri / with glass

1200 x 330 x 240(h) mm
senza vetri / without glass

1400 x 330 x 240(h) mm
senza vetri / without glass

1500 x 330 x 240(h) mm
senza vetri / without glass

1800 x 330 x 240(h) mm
senza vetri / without glass

2000 x 330 x 240(h) mm
senza vetri / without glass

845 x 245 x 160(h) mm

1045 x 245 x 160(h) mm

1145 x 245 x 160(h) mm

1445 x 245 x 160(h) mm

1645 x 245 x 160(h) mm

5x GN1/4

6x GN1/4

7x GN1/4

9x GN1/4

10x GN1/4

+32°C/ 55%HR

+32°C/ 55%HR

+32°C/ 55%HR

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

statica / static

statica / static

statica / static

asosta
off cycle defrost

asosta
off cycle defrost

asosta
off cycle defrost

asosta
off cycle defrost

asosta
off cycle defrost

R600a

R600a

R600a

R600a

R600a

manuale / manual

manuale / manual

manuale / manual

manuale / manual

manuale / manual

elettronico / electronic

elettronico / electronic

elettronico / electronic

elettronico / electronic

elettronico / electronic

45 mm 45 mm 45 mm 45 mm 45 mm
710w oW oW 122 W 122 W
230V / 50Hz 230V / 50Hz 230V / 50Hz 230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

no

STANDARD kit vetri / glasses set

42 Kg

kit vetri / glasses set

50 Kg

kit vetri / glasses set

50 Kg

kit vetri / glasses set

56 Kg

kit vetri / glasses set

59 Kg

49 Kg

64 Kg

64 Kg

64 Kg

70 Kg

1290 x 400 x 410(h) mm

1500 x 400 x 410(h) mm

Fast Food & Pizza Line

1590 x 400 x 410(h) mm

Vetrine refrigerate Pizza - statiche / Refrigerated Pizza display cases - static
Vitrine réfrigérée pour Pizza - statiques / Pizza Kuhlvitrine - statisch

1890 x 400 x 410(h) mm

2090 x 400 x 410(h) mm




CS330
(h100-150-200 cm)
Mod. Series 33

Coppia staffe con piedi

Pair of brackets with feet
Paire de supports avec pieds
Paar Halterungen mit FuRen

CSM330
Mod. Series 33

Coppia di supporti a muro
Pair of wall brackets
Paire de supports muraux
Wandhalterungspaar

Series 380
MAX h 150 mm

[=1200 mm N\l

1/2

L=1400mm | Y I )

1/2

L=1500mm | I I )

172

L=1800mm | I I )

[=2000mm | I I )

CS380
(h100-150-200 cm)
Mod. Series 38

Coppia staffe con piedi
Pair of brackets with feet
Paire de supports avec pieds
Paar Halterungen mit FuRen

CSM380
Mod. Series 38

Coppia di supporti a muro
Pair of wall brackets
Paire de supports muraux
Wandhalterungspaar




+2°C/+8°C

+2°C/+8°C

+2°C/+8°C

+2°C/+8°C

G-RI12038V G-RI14038V G-RI15038V G-RI18038V G-RI20038V

+2°C/+8°C

1200 x 380 x 445(h) mm
con vetri / with glass

1400 x 380 x 445(h) mm

con vetri / with glass

1500 x 380 x 445(h) mm
con vetri / with glass

1800 x 380 x 445(h) mm
con vetri / with glass

2000 x 380 x 445(h) mm
con vetri / with glass

1200 x 380 x 240(h) mm
senza vetri / without glass

1400 x 380 x 240(h) mm
senza vetri / without glass

1500 x 380 x 240(h) mm
senza vetri / without glass

1800 x 380 x 240(h) mm
senza vetri / without glass

2000 x 380 x 240(h) mm
senza vetri / without glass

845 x 305 x 160(h) mm

1045 x 305 x 160(h) mm

1145 x 305 x 160(h) mm

1445 x 305 x 160(h) mm

1645 x 305 x 160(h) mm

3x GN1/3 + 1x GN1/2

4x GN1/3 + 1x GN1/2

5x GN1/3 + 1x GN1/2

8x GN1/3

9x GN1/3

+32°C/ 55%HR

+32°C/ 55%HR

+32°C/ 55%HR

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

statica / static

statica / static

statica / static

asosta
off cycle defrost

asosta
off cycle defrost

asosta
off cycle defrost

asosta
off cycle defrost

asosta
off cycle defrost

R600a

R600a

R600a

R600a

R600a

manuale / manual

manuale / manual

manuale / manual

manuale / manual

manuale / manual

elettronico / electronic

elettronico / electronic

elettronico / electronic

elettronico / electronic

elettronico / electronic

45 mm 45 mm 45 mm 45 mm 45 mm
710w oW oW 122 W 122 W
230V / 50Hz 230V / 50Hz 230V / 50Hz 230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

no

STANDARD

kit vetri / glasses set

45 Kg

kit vetri / glasses set

52 Kg

kit vetri / glasses set

55Kg

kit vetri / glasses set

57Kg

kit vetri / glasses set

63 Kg

53Kg

66 Kg

69 Kg

70 Kg

75Kg

1290 x 460 x 400(h) mm

1490 x 460 x 400(h) mm

Fast Food & Pizza Line

1590 x 460 x 400(h) mm

Vetrine refrigerate Pizza - statiche / Refrigerated Pizza display cases - static
Vitrine réfrigérée pour Pizza - statiques / Pizza Kuhlvitrine - statisch

1890 x 460 x 400(h) mm

2090 x 460 x 400(h) mm




EN

Banchi pizza refrigerati

ventilati

Banchi pizza refrigerati con refrigerazione ventilata. Struttura in ac-
ciaio inox AlSI 304 - gruppo incorporato estraibile per facile manu-
tenzione - andamento circolare dellaria fredda in modo da non inve-
stire direttamente il prodotto - controllo temperatura elettronico con
termostato digitale - resistenza elettrica intorno alla cornice porta per
eliminazione della condensa - sbrinamento automatico con resisten-
za elettrica e controllo automatico della temperatura di sbrinamen-
to - evaporazione automatica dellacqua di condensa - evaporatore
trattato anticorrosione. Porta con molla di ritorno - guarnizione por-
ta estraibile senza utensili - fondo con angoli arrotondati - piedini in
acciaio Inox AlSI 304 regolabili in altezza - schienale in acciaio inox
- possibilita di appoggio al muro.

Refrigerated pizza counters with ventilated refrigeration. AISI 304
stainless steel casing - built-in extractable unit for easy maintenan-
ce - circular cold air flow to avoid direct product impact - electronic
temperature control with digital thermostat - electrical heating ele-
ment around the door frame to prevent condensation - automatic
defrosting with electrical heating element and automatic defrosting
temperature control - automatic evaporation of condensate water -
anti-corrosion treated evaporator. Door with self-closing spring - to-
ol-free extractable door gasket - bottom with rounded corners - hei-
ght-adjustable feet in AISI 304 stainless steel - stainless steel back
panel - can be placed against the wall.

GUT

Coppia guida per teglie
Pair of tray slides
Paire de glissiéres pour plaque
Fuhrungschiene fur Bleche
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FR

DE

GAR

Coppia guide antiribaltamento per griglia
Pair of anti-tilting slides for grid
Paire de glissiéres anti-basculement pour grille
Kippsichere Fuhrungschienen fur Gitter

Comptoirs a pizza réfrigérés avec réfrigération ventilée. Corps en
acier inox AISI 304 - unité extractible intégrée pour un entretien
facile - flux dair froid circulaire pour ne pas affecter directement le
produit - régulation électronique de la température avec thermostat
digital - résistance électrique autour du cadre de la porte pour
éliminer la condensation - dégivrage automatique avec résistance
électrique et contréle automatique de la température de dégivrage
- évaporation automatique de l'eau de condensation - évaporateur
avec traitement anti-corrosion. Porte avec ressort auto-fermant - joint
de porte extractible sans outils - fond avec coins arrondis - pieds en
acier inox AISI 304 réglables en hauteur - panneau arriére en acier
inox - possibilité de s'appuyer sur le mur.

Pizzakuhltische mit Umluftkihlung. Gehduse aus Edelstahl AlSI
304 - integrierte ausziehbare Einheit fur einfache Wartung -
runder Kaltluftstrom, um das Produkt nicht direkt zu beeinflussen
- elektronische Temperaturregelung mit digitalem Thermostat -
elektrischer Heizstab um den Turrahmen herum zur Vermeidung von
Kondensation - automatische Abtauung mit elektrischem Heizstab und
automatischer Abtautemperaturregelung - automatische Verdampfung
des Kondenswassers - Verdampfer gegen Korrosion behandelt. Tdr
mit Ruckholfeder - Turdichtung werkzeuglos abnehmbar - Boden mit
abgerundeten Ecken - héhenverstellbare Ful3e aus Edelstahl AISI 304
- Rickwand aus Edelstahl - kann an die Wand gestellt werden.

GRP64

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffbeschichtetes Gitter



G-PZ2600TN

=0

G-PZ2600TN

+2°C+8°C

1510 x 800 x 1000(h) mm

senza vetrina / without display

1052 x 630 x 589(h) mm

390L

2

e

+32°C/ 55%HR

ventilata / ventilated

DEFROST

elettrico / electric

Ol

R290

=C>
°o

5

automatica / automatic

CONTROL

elettronico / electronic

50 mm

260 W

230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

REVERSIBLE

no

no

NON INCLUSA

NOT INCLUDED STANDARD

| ofF | shai

7 coppie guide per porta / pairs of slides per door

ENERGY
SS

Abbinato con / Combined with...

RI15033V N
L=1500 mm 1/4 D
) | | ] | ]

M {[2
=
[ ) b

B 4

257 Kg

RI15038V — NN

288 Kg

L=1500 mm

@®

Fast Food & Pizza Line

Banchi Pizza refrigerati - ventilati / Refrigerated Pizza counters - ventilated
Comptoirs a Pizza réfrigérés - ventilés / PizzakUhltische - umluftgekihlt

1540 x 830 x 1180(h) mm

2100 €




G-PZ2610TN

.-

Abbinato con / Combined with...

RI20033V
L=2000 mm

RI120038V
L=2000 mm

J

J

J

J

J

J

J

_

J

1/3

L

Fast Food & Pizza Line

g

®
g

G-PZ2610TN

+2°C+8°C

G-PZ3600TN

+2°C+8°C

2025 x 800 x 1000(h) mm

senza vetrina / without display

2020 x 800 x 1000(h) mm

senza vetrina / without display

1052 x 630 x 589(h) mm

1562 x 630 x 589(h) mm

386 L

580 L

2

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

elettrico / electric

elettrico / electric

R290

R290

2

<< ] 5

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

A=)

1Ph

50 mm 50 mm
260 W 260 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304

acciaio Inox AlSI 304

REVERSIBLE

stainless steel AISI 304 stainless steel AISI 304
no no
no no

STANDARD

7 coppie guide per porta
pairs of slides per door

7 coppie guide per porta
pairs of slides per door

NON INCLUSA

NOT INCLUDED j ENERGY

E.EE.

B®

=
[ )

B 4

362 Kg

320Kg

399 Kg

359 Kg

0D

Banchi Pizza refrigerati - ventilati / Refrigerated Pizza counters - ventilated
Comptoirs a Pizza réfrigérés - ventilés / Pizzakuhltische - umluftgekthlt

2055 x 830 x 1160(h) mm

2055 x 830 x 1160(h) mm

2460 € 2280 €




EN

Banchi pizza refrigerati

statici

Banchi pizza refrigerati con refrigerazione statica. Struttura in acciaio
inox AlISI 304 - gruppo incorporato estraibile per facile manutenzione
- controllo temperatura elettronico con termostato digitale - resisten-
za elettrica intorno alla cornice porta per eliminazione della condensa
- evaporazione automatica dellacqua di condensa. Porta con molla di
ritorno - guarnizione porta estraibile senza utensili - fondo con angoli
arrotondati - piedini in acciaio Inox AISI 304 regolabili in altezza -
schienale in acciaio inox - possibilita di appoggio al muro

Refrigerated pizza counters with static refrigeration. AISI 304
stainless steel casing - built-in extractable unit for easy maintenance
- electronic temperature control with digital thermostat - electrical
heating element around the door frame to prevent condensation -
automatic evaporation of condensate water. Door with self-closing
spring - tool-free extractable door gasket - bottom with rounded
corners - height-adjustable feet in stainless steel AISI 304 - stainless
steel back panel - can be placed against the wall.

Coppia guida per teglie
Pair of tray slides
Paire de glissiéres pour plaque
Fuhrungschiene fur Bleche
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FR

DE

Comptoirs a pizza réfrigérés avec réfrigération statique. Corps en
acier inox AISI 304 - unité extractible intégrée pour un entretien facile
- régulation électronique de la température avec thermostat digital
- résistance électrique autour du cadre de la porte pour éliminer la
condensation - évaporation automatique de l'eau de condensation.
Porte avec ressort auto-fermant - joint de porte extractible sans outils
- fond avec coins arrondis - pieds en acier inox AlSI 304 réglables en
hauteur - panneau arriére en acier inox - possibilité de s'appuyer sur
le mur.

PizzakUhltische mit statischer Kuhlung. Gehduse aus Edelstahl
AISI 304 - integrierte ausziehbare Einheit fur einfache Wartung
- elektronische Temperaturregelung mit digitalem Thermostat -
elektrischer Heizstab um den Turrahmen herum zur Vermeidung von
Kondensation - automatische Verdampfung des Kondenswassers. Tur
mit Ruckholfeder - Turdichtung werkzeuglos abnehmbar - Boden mit
abgerundeten Ecken - hohenverstellbare FuRRe aus Edelstahl AISI 304
- Ruckwand aus Edelstahl - kann an die Wand gestellt werden.

CG11 GRP11

Coppia guide antiribaltamento per griglia

Pair of anti-tilting slides for grid

Paire de glissiéres anti-basculement pour grille
Kippsichere Fuhrungschienen fur Gitter




G-S903PZ

NON INCLUSA
NOT INCLUDED

Abbinato con / Combined with...

RI14033
L=1400 mm

172

—
R114038V )
L=1400 mm ||1/4 D
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Fast Food & Pizza Line

L[]
@ Banchi Pizza refrigerati - statici / Refrigerated Pizza counters - static
Comptoirs a Pizza réfrigérés - statiques / Pizzakuhltische - statisch

=0

G-S903PZ

+2°C+8°C

1400 x 700 x 1020(h) mm

senza vetrina / without display

1295 x 515 x 500(h) mm

@

368 L

2

+32°C/ 55%HR

statica / static

DEFROST

a sosta / off cycle defrost

Ol

R600a

(o]
°o

5

automatica / automatic

elettronico / electronic

50 mm

235w

e
(=]

1Ph

230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

REVERSIBLE

no

no

STANDARD

=

3 griglie / grids GN1/1

3 coppie di guide / pairs of slides

ENERGY
SS

M {[2
=
[ ) b

170 Kg

198 Kg

@®

1430 x 730 x 1275(h) mm

1680 €




G-S903PZCAS

- Con cassettiera per impasto pizza
- With drawers for pizza dough

- Avec tiroirs pour pate a pizza

- Mit Schubladen fUr Pizzateig

NON INCLUSA

NOT INCLUDED

Abbinato con / Combined with...

RI14033
L=1400 mm

172

—
R114038V )
L=1400 mm ||1/4 D
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) [
) [
) [

i

(
(
(

Fast Food & Pizza Line

Banchi Pizza refrigerati - statici / Refrigerated Pizza counters - static
Comptoirs a Pizza réfrigérés - statiques / PizzakUhltische - statisch

=0

G-S903PZCAS

+2°C+8°C

1400 x 700 x 1020(h) mm
senza vetrina / without display

854 x 530 x 500(h) mm

@

257 L

2

+32°C/ 55%HR

statica / static

DEFROST

a sosta / off cycle defrost

Ol

R600a

(o]
°o

5

automatica / automatic

elettronico / electronic

45 mm

155 W

e
(=]

1Ph

230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

REVERSIBLE

no

no

STANDARD

=

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

ENERGY
SS

M {[2
=
[ ) b

268 Kg

288 Kg

@®

1470 x 760 x 1310(h) mm

1850 €

("



Cassettiera
INoX

|7 Cassetiera inox per contenitori impasti pizza 60x40x7,5(h) cm
senza coperchi.

N Stainless steel drawers for pizzadough containers 60x40x7,5(h) cm
without lids.

FR Meuble a tiroirs pour conteneursa pate a pizza 60x40x7,5(h) cm
sans couvercles.

[DF Schubladenschrank aus edelstahl fuer pizzateigebehaelter 60x40x7,5(h) cm
ohne deckel.

Fast Food & Pizza Line

[ ]
@ Cassettiera inox / Stainless steel drawers
Meuble a tiroirs / Schubladenschrank aus edelstahl

CAS7/

- Cassette pizza escluse.

- Pizza dough containers not included.
- Conteneurs pour pate exclus.

- Pizzateigbehalter ausgesholossen.

CAS7

520 X 800 X 810(h) mm

28 Kg

30Kg

530 x 810 x 820(h) mm

@ 1280 €
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Saladette refrigerate

per insalate
refrigerazione statica

Saladette refrigerate con refrigerazione statica. Struttura in acciaio
inox AISI 304 - sbrinamento automatico - evaporatore statico schiu-
mato su tre lati con ventola per uniformare la temperatura - coper-
chio ad apertura telescopica - termostato elettronico. Disponibili con
pianetto di lavoro in polietilene alimentare o in acciaio inox AlSI 304
- 1 griglia intermedia GN1/1 per porta - bacinelle escluse.

Refrigerated saladettes with static refrigeration. AISI 304 stainless
steel casing - automatic defrosting - static evaporator foamed on
three sides with fan to regulate the temperature - lid with telesco-
pic opening - electronic thermostat. Available with worktop in non-
toxic polyethylene or in stainless steel AISI 304 - 1 intermediate grid
GN1/1 per door - containers not included.

Coppia guide per griglia
Pair of slides for grid
Paire de glissieres pour grille
Fuhrungsschienenpaar
fUr Gitterrost

Griglia plastificata
Plastic coated grid
Grille plastifiée

Kunststoffbeschichtetes Gitter

[HE Saladettes réfrigérées avec réfrigération statique. Corps en acier inox

FR

AISI 304 - dégivrage automatique - évaporateur statique moussé
sur trois cotés avec ventilateur pour une température uniforme -
couvercle télescopique - thermostat électronique. Disponible avec
plan de travail en polyéthylene alimentaire ou en acier inox AlSI 304
- 1 grille intermédiaire GN1/1 par porte - sans bacs.

GekUhlte Saladette mit statischer Kuhlung. Gehduse aus Edelstahl
AISI 304 - automatische Abtauung - statischer Verdampfer
dreiseitig geschaumt mit Lufter fur eine gleichmallige Temperatur
- teleskopischer Deckel - elektronischer Thermostat. Erhaltlich mit
Arbeitsplatte aus lebensmitteltauglichem Polyethylen oder Edelstahl
AISI 304 - 1 GN1/1 Zwischengitter pro Tur - ohne Behalter.

CS12
mod. G-S901 - G-S903 TOP
G-S903 PZ - G-PS200
G-PS300 - G-S903

Set 2 cassetti - Set 2 drawers
Set 2 tiroirs - Set 2 Schubfacher

Kit 4 ruote con freno @ 50 mm
Set of 4 wheels g 50 with brake
Jeu de 4 roues @ 50 mm
Satz mit 4 Radern @ 50 mm




G-PS900

Lo g

+2°C/+8°C

G-5900

+2°C/+8°C

900 x 700 x 1100(h) mm

900 x 700 x 850(h) mm

830 x 515 x 500(h) mm

830 x 530 x 500(h) mm

5x GN1/6 - 288 L

2x GN1/1+3 x GN1/6 - 240 L

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta a sosta
off cycle defrost off cycle defrost
R600a R600a

automatica / automatic

automatica / automatic

- Con piano in granito ]
- Granite work surface - elettronico / electronic elettronico / electronic
- Kapazitat Schisseln CONTROL
- Petit plan de travail en granit m 40 mm 40 mm
5w s w
230V / 50Hz 230V / 50Hz
1Ph

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

Q0

no

no

2 griglie / grids GN1/1

2 coppie di guide / pairs of slides

92 Kg

2 griglie / grids GN1/1

2 coppie di guide / pairs of slides

70 Kg

120 Kg

88 Kg

Fast Food & Pizza Line

970 x 760 x 1380(h) mm

Saladette refrigerate per insalate - statiche / Refrigerated saladettes for salads - static
Saladettes réfrigérées pour salades - statiques / GekUhlte Saladette fir Salate - statisch

980 x 760 x 1170(h) mm




Fast Food & Pizza Line

+2°C/+8°C

G-5903

+2°C/+8°C

1045 x 700 x 850(h) mm

1365 x 700 x 850(h) mm

975 x 530 x 500(h) mm

1295 x 530 x 500(h) mm

3x GN1/1-275L

4x GN1/1-368 L

-&MAX +32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta
off cycle defrost

R600a

R600a

automatica / automatic

a sosta
off cycle defrost
0O
H

automatica / automatic

- elettronico / electronic elettronico / electronic

CONTROL

m 40 mm 40 mm

175w 25w
230V / 50Hz

2300 500
1Ph

acciaio Inox AlSI 304
LG stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

Q0

no

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

80 Kg

3 coppie guide / pairs of slides

3 griglie / grids GN1/1

107 Kg

98 Kg

130 Kg

1115 x 760 x 1160(h) mm

Saladette refrigerate per insalate - statiche / Refrigerated saladettes for salads - static
Saladettes réfrigérées pour salades - statiques / Gekuhlte Saladette fur Salate - statisch

1390 x 730 x 1160(h) mm

1120 € 1340 €

o



G-PS200

o

+2°C/+8°C

G-PS300

+2°C/+8°C

900 x 700 x 1010(h) mm

1370 x 700 x 1010(h) mm

830 x 530 x 500(h) mm

1296 x 530 x 500(h) mm

5x GN1/6 - 254 L

8x GN1/6-392 L

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta a sosta
off cycle defrost off cycle defrost
R600a R600a

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

40 mm 40 mm
155 W 235W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

Q0

no

no

2 griglie / grids GN1/1

2 coppie di guide / pairs of slides

80 Kg

3 griglie / grids GN1/1

3 coppie guide / pairs of slides

120 Kg

101 Kg

148 Kg

Fast Food & Pizza Line

970 x 760 x 1280(h) mm

Saladette refrigerate per insalate - statiche / Refrigerated saladettes for salads - static
Saladettes réfrigérées pour salades - statiques / GekUhlte Saladette fir Salate - statisch

1390 x 730 x 1280(h) mm

1230 € 1700 €




+2°C/+8°C

G-SS45BT

-12°C/-18°C

900 x 700 x 850(h) mm

943 x 700 x 850(h) mm

830 x 530 x 500(h) mm

810 x 530 x 500(h) mm

240 L

240 L

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta
off cycle defrost

a sosta
off cycle defrost

R600a

R290

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

40 mm 55 mm
155 W 260 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

no

no

no

no

STANDARD

2 griglie / grids GN1/1

2 coppie di guide / pairs of slides

2 griglie / grids GN1/1
2 coppie di guide / pairs of slides

72Kg

86 Kg

90 Kg

103 Kg

Fast Food & Pizza Line

Saladette refrigerate per insalate - statiche / Refrigerated saladettes for salads - static
Saladettes réfrigérées pour salades - statiques / Gekuhlte Saladette fur Salate - statisch

978 x 760 x 1170(h) mm

1010 x 773 x 1160(h) mm

990 € 1360 €

(-



G‘89012D G-59012D

+2°C/+8°C +2°C/+8°C

900 x 700 x 850(h) mm 900 x 700 x 850(h) mm

340 x 530 x 500(h) mm + 2 cassetti/ = 340 x 530 x 500(h) mm + 4 cassetti/

drawers 300 x 510 x 140(h) mm drawers 300 x 510 x 140(h) mm
240 L 240 L
E&Ml\x +32°C / 55%HR +32°C/ 55%HR

1t

- statica / static statica / static
a sosta a sosta

REE off cycle defrost off cycle defrost

ﬂ R600a R600a

0O

automatica / automatic automatica / automatic
)
- elettronico / electronic elettronico / electronic
CONTROL

40 mm 40 mm

155w 155w
230V / 50Hz 230V / 50Hz
1Ph
acciaio Inox AlSI 304 acciaio Inox AlSI 304
MATERIAS stainless steel AISI 304 stainless steel AISI 304
REVERSIBLE
STANDARD 2 cassetti / drawers 4 cassetti / drawers

no no

81Kg 89 Kg
98 Kg 106 Kg
978 x 760 x 1170(h) mm 978 x 760 x 1170(h) mm

0€ 1800 €

Fast Food & Pizza Line

L[]
@ Saladette refrigerate per insalate - statiche / Refrigerated saladettes for salads - static
Saladettes réfrigérées pour salades - statiques / GekUhlte Saladette fir Salate - statisch



G-S903TOP

G-S903TOP

+2°C+8°C

1365 x 700 x 850(h) mm

1295 x 530 x 500(h) mm

368 L

-@MAX +32°C/ 55%HR

- statica / static
a sosta
DEFROST off cycle defrost

NO

H,0

2

- elettronico / electronic
CONTROL

40 mm

1Ph
acciaio Inox AlSI 304
MATERIAE stainless steel AISI 304
no
REVERSIBLE

STANDARD 3 griglie / grids 652 x.53(.) mm - 1 grAiina / grid 664 x 330 mm
3 coppie di guide / pairs of slides

B

automatica / automatic

no

110 Kg

138 Kg

1390 x 730 x 1170(h) mm
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Armadi refrigerati

ventilati

Armadi refrigerati con refrigerazione ventilata. Struttura esterna in
lamiera verniciata epossidica bianca, interno ABS - controllo tempe-
ratura elettronico con termostato digitale - sbrinamento automatico
- pannelli esterni di fondo e retro in lamiera zincata, con ruote.

Refrigerated cabinets with ventilated refrigeration. External casing in
white epoxy painted plate, internal in ABS - electronic temperature
control with digital thermostat - automatic defrosting - external back
and bottom panels in galvanized plate, on wheels.

GRP21-700

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoff Gitter

Set aggancio per griglie
Clamping set for grids

Klemmset fur Gitterroste

Jeu de serrage pour grilles

FR

DE

Armoires réfrigérées avec réfrigération ventilée. Corps extérieur en
tle peinte en époxy blanc, intérieur en ABS - régulation électronique
de la température avec thermostat digital - dégivrage automatique -
fonds et dos extérieurs en tble galvanisée, sur roues.

Kihischranke mit Umluftkihlung. AuBere Gehduse aus weilem,
epoxidlackiertem Blech, Innengehduse aus ABS - elektronische
Temperaturregelung mit digitalem Thermostat - automatische
Abtauung - auBenliegende Boden- und Ruckwand aus verzinktem
Blech, auf Radern.




G-ER700
G-EF700

Eco Line

Armadi refrigerati - ventilati / Refrigerated cabinets - ventilated
Armoires réfrigérées - ventilées / Kiihlschranke - Umluftkihlung

+2°C/+8°C

G-ER700 G-EF700

-18°C/-22°C

777 x 730 x 1895(h) mm

777 x 730 x 1895(h) mm

667 x 581 x 1660(h) mm

667 x 581 x 1660(h) mm

641 L

641 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

a sosta / off cycle defrost

a sosta / off cycle defrost

R600a

R290

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

Kl

55mm 55mm
300 W 550 W
230V / 50Hz 230V / 50Hz

lamiera verniciata - ABS
painted tin plate - ABS

lamiera verniciata - ABS
painted tin plate - ABS

REVERSIBLE

si/yes

si/yes

no

no

STANDARD

3 griglie / grids 652 x 530 mm
+ 1 griglia / grid 664 x 330 mm

3 griglie / grids 652 x 530 mm
+ 1 griglia / grid 664 x 330 mm

4)3:c) 4
CLASS

105 Kg

113 Kg

123 Kg

132 Kg

840 x 760 x 2210(h) mm

840 x 760 x 2210(h) mm




G-ER700SS
G-EF700SS

G-ER700SS

+2°C/+8°C

G-EF700SS

-18°C/-22°C

777 x 730 x 1895(h) mm

777 x 730 x 1895(h) mm

667 x 581 x 1660(h) mm

667 x 581 x 1660(h) mm

641 L

641 L

+32°C/ 55%HR

+32°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

a sosta / off cycle defrost

elettronico / electronic

R600a

R290

automatica / automatic

automatica / automatic

CONTROL

elettronico / electronic

elettronico / electronic

KIS

55 mm 55 mm
300 W 550 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

si/yes

si/yes

no

no

STANDARD

3 griglie / grids 652 x 530 mm
+1 griglia / grid 664 x 330 mm

3 griglie / grids 652 x 530 mm
+1 griglia / grid 664 x 330 mm

105 Kg 113 Kg
123Kg 132 Kg
840 x 760 x 2210(h) mm 840 x 760 x 2210(h) mm
1500 € 1810 €
Eco Line .
Armadi refrigerati - ventilati / Refrigerated cabinets - ventilated @
Armoires réfrigérées - ventilées / Kihlschranke - Umluftkihlung



Armadi refrigerati

statici

Armadi refrigerati con refrigerazione statica. Struttura esterna in la-
miera verniciata epossidica bianca, interno ABS - refrigerazione sta-
tica con ventilatore interno per uniformare la temperatura - pannelli
esterni di fondo e retro in lamiera zincata.

N Refrigerated cabinets with static refrigeration. External casing in white

epoxy painted plate, internal in ABS - static refrigeration with internal
fan to balance the temperature - external back and bottom panels in
galvanized plate.

FR

DE

Armoires réfrigérées avec réfrigération statique. Corps extérieur en
téle laguée en époxy blanc, intérieur en ABS - réfrigération statique
avec ventilateur interne pour égaliser la température - fonds et dos
extérieurs en tole galvanisée.

KUhlschranke mit statischer Kuhlung. AuRere Gehduse aus weillem,
epoxidlackiertem Blech, Innengehduse aus ABS - statische Kuhlung
mit internem LUfter zum Temperaturausgleich - aul’enliegende Bo-
den- und Rickwand aus verzinktem Blech.
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GRP200
505x225 mm
(mod. ER 200/400)

Griglia plastificata piccola
Small plastic coated grid
Grille plastifiée petite
Kleines Kunststoffgitter

GRP600P
650x290 mm
(mod. ER 600)

Griglia plastificata piccola
Small plastic coated grid
Grille plastifiée petite
Kleines Kunststoffgitter

GRP400
505x415 mm
(mod. ER 400)

Griglia plastificata grande
Big plastic coated grid
Grille plastifiée grande

Grofes Kunststoffgitter

CG500
(mod. ER 500P)

Coppia guide per teglia
Pair of slides for pans
Paire de glissieres pour plaques
FUhrungesschienen

GRP600
650x520 mm
(mod. ER 600)

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffbeschichtetes Gitter

GRI64
600x400 mm
(mod. ER 500P)

Griglia inox
Stainless steel grid
Grille acier inox
Edelstahlgitter




G-ER200 - G-EF200

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

+2°C/+8°C

G-EF200

-18°C/-22°C

600 x 585 x 855(h) mm

600 x 585 x 855(h) mm

510 x 485 x 620(h) mm

510 x 485 x 620(h) mm

130L

120L

P

+32°C/ 55%HR

+32°C/ 55%HR

B

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST

a sosta / off cycle defrost

manuale / manual

R600a

R600a

NO

H,0

2

automatica / automatic

automatica / automatic

CONTROL

termostato / thermostat

termostato / thermostat

KIS

40 mm 60 mm
1700 W 105W
230V / 50Hz 230V / 50Hz

MATERIAL

lamiera verniciata - ABS
painted tin plate - ABS

lamiera verniciata - ABS
painted tin plate - ABS

si/yes

si/yes

no

no

STANDARD

2 griglie / grids 500 x 415 mm
+1 griglia / grid 500 x 211 mm

2 ripiani fissi / fixed shelves
480 x 440 x 210(h) mm

45Kg

45 Kg

56 Kg

57 Kg

680 x 650 x 1160(h) mm

680 x 650 x 1160(h) mm

CYAVRS 580 €

o



G-ER400 - G-EF400

o

IO

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

L

+2°C/+8°C

G-ER400 G-EF400

-18°C/-22°C

600 x 585 x 1855(h) mm

600 x 585 x 1855(h) mm

510 x 485 x 1620(h) mm

510 x 485 x 1620(h) mm

350L

340 L

-&MAX +32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

manuale / manual

R600a

m a sosta /off cycle defrost

R600a

automatica / automatic

automatica / automatic

H,0
- termostato / thermostat termostato / thermostat
CONTROL
m 45 mm 60 mm
185w 150w
230V / 50Hz

23001501

lamiera verniciata - ABS
painted tin plate - ABS

lamiera verniciata - ABS
painted tin plate - ABS

REVERSIBLE

si/yes

no

no

3 griglie / grids 500 x 415 mm

LU relia / grid 500 x 211 mm

6 ripiani fissi / fixed shelves
480 x 440 x 160(h) mm

413} 4
CLASS D

69 Kg

B 4

74 Kg

81 Kg

86 Kg

680 x 650 x 2210(h) mm

680 x 650 x 2210(h) mm




G_ER6OO - G_EF6OO G-ER600

+2°C / +8°C 18°C /-22°C
777 x 695 x 1895(h) mm 777 x 695 x 1895(h) mm
) 657 x 580 x 1660(h) mm 657 x 580 x 1660(h) mm
] — _-_Hi?_:ﬂ_ﬂ'“' 570L 555 L
@mx +32°C / 559%HR +32°C / 559%HR

B

evaporatore a piastra evaporatore a ripiani

plate evaporator shelves evaporator

DEFROST a sosta /off cycle defrost manuale / manual
ﬂ R600a R600a

NO

automatica / automatic automatica / automatic
)
- termostato / thermostat termostato / thermostat
CONTROL

60 mm 60 mm

185w 300 W
230V / 50Hz 230V / 50Hz
1Ph
lamiera verniciata - ABS lamiera verniciata - ABS

MATERIAE painted tin plate - ABS painted tin plate - ABS
si/yes si/yes
REVERSIBLE

3 griglie / grids 630 x 480 mm 6 ripiani fissi / fixed shelves
LU orilia / grid 630 x 290 mm 650 x 500 x 210(h) mm

C 4 B 4

no no

90 Kg 94 Kg

TR TR

% "“" | 107 Kg 111 Kg
840 x 760 x 2210(h) mm 840 x 760 x 2210(h) mm
1080 € 1250 €
Eco Line .
Armadi refrigerati - statici / Refrigerated cabinets - static y
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung



G-EF600CAS

. | Wil I

i

il Rl

i

i
==

COMPLETO DI
13 CASSETTE

EQUIPPED WITH
13 CONTAINERS

CASSETTA / CONTAINER
HF600.60

515x 310 x 175(h) mm

18 Kg

Eco Line

L[]
@ Armadi refrigerati - statici / Refrigerated cabinets - static

Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

G-EF600CAS

-18°C/-22°C

-

777 x 695 x 1895(h) mm

657 x 580 x 1660(h) mm

E&Ml\x +32°C/ 55%HR

evaporatore a ripiani
shelves evaporator

manuale / manual

R600a

automatica / automatic

termostato / thermostat

60 mm

300 W

Anfed e |3

230V / 50Hz
1Ph

lamiera verniciata - ABS
painted tin plate - ABS

si/yes

no

|

STANDARD

ENERGY
LSS B 4

6 ripiani fissi / fixed shelves

94 Kg

111 Kg

840 x 760 x 2210(h) mm

®©



G-ER200G © oo | omm

+2°C/+8°C

-18°C/-22°C

600 x 585 x 855(h) mm

600 x 600 x 855(h) mm

510 x 485 x 620(h) mm

480 x 440 x 620(h) mm

130L

130L

+32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST a sosta / off cycle defrost

manuale / manual

R290

oN\O
automatica / automatic

(]

automatica / automatic

termostato / thermostat

termostato / thermostat

40 mm 40 mm
05w 210w
230V / 50Hz 230V / 50Hz

lamiera verniciata - ABS
+vetrocamera
painted tin plate - ABS
+ insultating glass

lamiera verniciata - ABS

+ vetrocamera con resistenza

painted tin plate - ABS

+ insultating glass and heating element

0

REVERSIBLE

si/yes

si/yes

led

2 griglie / grids 500 x 415 mm
SIANBARD +1 griglia / grid 500 x 211 mm

44Kg

2 ripiani fissi / fixed shelves

480 x 440 x 160(h) mm

45Kg

56 Kg

57 Kg

680 x 650 x 1160(h) mm

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

680 x 650 x 1160(h) mm




G-ER400G - G-EF400G

o

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static

G-ER400G

+2°C/+8°C

G-EF400G

-18°C/-22°C

600 x 585 x 1855(h) mm

600 x 855 x 1855(h) mm

570 x 485 x 1620(h) mm

510 x 485 x 1620(h) mm

350L

350L

+32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST

a sosta / off cycle defrost

manuale / manual

R600a

R290

0O

(]

automatica / automatic

manuale / manual

CONTROL

termostato / thermostat

termostato / thermostat

il

45 mm 60 mm
185 W 380 W
230V / 50Hz 230V / 50Hz

MATERIAL

lamiera verniciata - ABS
+vetrocamera
painted tin plate - ABS
+ insultating glass

lamiera verniciata - ABS
+ vetrocamera con resistenza
painted tin plate - ABS
+ insultating glass and heating element

si/yes

no

led

led

3 griglie / grids 500 x 415 mm
+1 griglia / grid 500 x 211 mm

n.6 ripiani fissi / fixed shelves
480 x 440 x 160(h) mm

76 Kg

81Kg

102 Kg

Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

680 x 650 x 2210(h) mm

680 x 650 x 2210(h) mm




G-ER600G - G-EF600G

+2°C/+8°C

G-ER600G G-EF600G

-18°C/-22°C

777 x 695 x 1895(h) mm

777 x 695 x 1895(h) mm

657 x 580 x 1660(h) mm

657 x 580 x 1660(h) mm

570L

555 L

T—

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST a sosta / off cycle defrost

manuale / manual

R290

oN\O
automatica / automatic

(]

manuale / manual

termostato / thermostat
[d

termostato / thermostat

60 mm 60 mm
a5 w 80w
230V / 50Hz 230V / 50Hz

lamiera verniciata - ABS
+ vetrocamera
painted tin plate - ABS

M + insultating glass

lamiera verniciata - ABS
+ vetrocamera con resistenza
painted tin plate - ABS
+ insultating glass and heating element

ROL
1Ph
N e
REVERSIBLE

no

led

led

3 griglie / grids 630 x 480 mm

LU ediolia f grid 630 x 290 mm

93Kg

6 ripiani fissi / fixed shelves
650 x 510 x 210(h) mm

94 Kg

107 Kg

111 Kg

840 x 760 x 2210(h) mm

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

840 x 760 x 2210(h) mm




G-ER200SS - G-EF200SS

o

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

G-ER200SS

+2°C/+8°C

G-EF200SS

-18°C/-22°C

600 x 585 x 855(h) mm

600 x 585 x 855(h) mm

510 x 485 x 620(h) mm

510 x 485 x 620(h) mm

130L

120L

P

+32°C/ 55%HR

+32°C/ 55%HR

B

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST

a sosta / off cycle defrost

manuale / manual

R600a

R600a

NO

H,0

2

automatica / automatic

manuale / manual

CONTROL

termostato / thermostat

termostato / thermostat

KIS

40 mm 60 mm
1700 W 105W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

si/yes

si/yes

no

no

STANDARD

2 griglie / grids 500 x 415 mm
+1 griglia / grid 500 x 211 mm

n.2 ripiani fissi / fixed shelves
480 x 440 x 160(h) mm

44Kg

45 Kg

56 Kg

57 Kg

680 x 650 x 1160(h) mm

680 x 650 x 1160(h) mm

600 € 660 €



G-ER400SS - G-EF400SS

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kuhlung

G-ER400SS

+2°C/+8°C

G-EF400SS

-18°C/-22°C

600 x 585 x 1855(h) mm

600 x 585 x 1855(h) mm

570 x 485 x 1620(h) mm

510 x 485 x 1620(h) mm

340 L

340 L

+32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

a sosta / off cycle defrost

manuale / manual

R600a

R600a

automatica / automatic

manuale / manual

CONTROL

termostato / thermostat

termostato / thermostat

KIS

45 mm 60 mm
185 W 150 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 430 - ABS
stainless steel AlISI 430 - ABS

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

si/yes

si/yes

no

no

STANDARD

3 griglie / grids 500 x 415 mm
+1 griglia / grid 500 x 211 mm

n.6 ripiani fissi / fixed shelves
480 x 440 x 160(h) mm

69 Kg

B 4

74 Kg

81Kg

86 Kg

680 x 650 x 2210(h) mm

680 x 650 x 2210(h) mm

930 € 1090 €

(> o



G-ER600SS - G-EF600SS

G-ER600SS

+2°C/+8°C

G-EF600SS

-18°C/-22°C

777 x 695 x 1895(h) mm

777 x 695 x 1895(h) mm

657 x 580 x 1660(h) mm

657 x 580 x 1660(h) mm

555 L

555 L

P

+32°C/ 55%HR

+32°C/ 55%HR

1

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST

a sosta / off cycle defrost

manuale / manual

R600a

R600a

0O

H,0

2

automatica / automatic

manuale / manual

CONTROL

termostato / thermostat

termostato / thermostat

KIS

60 mm 60 mm
185 W 300 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 430 - ABS
stainless steel AlISI 430 - ABS

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

si/yes

si/yes

no

no

STANDARD

3 griglie / grids 630 x 480 mm
+1 griglia / grid 630 x 290 mm

n.6 ripiani fissi / fixed shelves
650 x 500 x 210(h) mm

90 Kg

B 4

94 Kg

107 Kg

111 Kg

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

o

840 x 760 x 2210(h) mm

0€

840 x 760 x 2210(h) mm

1390 €




G-EF600SSCAS

({11110

=T

fﬁl‘lﬁ' il
il

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static

COMPLETO DI
13 CASSETTE

EQUIPPED WITH
13 CONTAINERS

CASSETTA / CONTAINER
HF600.60

515x 310 x 175(h) mm

18 Kg

25 €

Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

®
g

G-EF600SSCAS

-18°C/-22°C

777 x 695 x 1895(h) mm

657 x 580 x 1660(h) mm

Lo

555 L

2

+32°C/ 55%HR

evaporatore a ripiani
shelves evaporator

manuale / manual

R600a

manuale / manual

CONTROL

termostato / thermostat

60 mm

300w

d

=

230V / 50Hz

MATERIAL

acciaio Inox AlSI 430 - ABS
stainless steel AISI 430 - ABS

REVERSIBLE

si/yes

no

STANDARD

6 ripiani fissi / fixed shelves

ENERGY

g o fnede |5

By

=
[ )

B 4

94 Kg

111 Kg

@D

840 x 760 x 2210(h) mm

1740 €

i
Q



G-ER200GSS

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

G-ER200GSS

+2°C/+8°C

G-EF200GSS

-18°C/-22°C

600 x 585 x 855(h) mm

600 x 585 x 855(h) mm

510 x 485 x 620(h) mm

510 x 485 x 620(h) mm

130L

130L

P

+32°C/ 55%HR

+32°C/ 55%HR

B

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

DEFROST

a sosta / off cycle defrost

manuale / manual

R600a

R290

NO

H,0

2

automatica / automatic

manuale / manual

CONTROL

termostato / thermostat

termostato / thermostat

KIS

40 mm 40 mm
105W 270 W
230V / 50Hz 230V / 50Hz

MATERIAL

acciaio Inox AlSI 430
ABS - vetrocamera
stainless steel AISI 430
ABS - insultating glass

acciaio Inox AlSI 430
ABS - vetrocamera con resistenza
stainless steel AISI 430
ABS - insultating glass and heating

element
si/yes no
led led

STANDARD

2 griglie / grids 500 x 415 mm
+1 griglia / grid 500 x 211 mm

44 Kg

2 ripiani fissi / fixed shelves
480 x 440 x 160(h) mm

56 Kg

57 Kg

680 x 650 x 1160(h) mm

680 x 650 x 1160(h) mm

700 € 1100 €



G-ER400GSS - G-EF400GSS

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

G-ER400GSS

+2°C/+8°C

G-EF400GSS

-18°C/-22°C

600 x 585 x 1855(h) mm

600 x 585 x 1855(h) mm

570 x 485 x 1620(h) mm

510 x 485 x 1620(h) mm

350L

350L

+32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

a sosta / off cycle defrost

manuale / manual

R600a

R290

automatica / automatic

manuale / manual

termostato / thermostat

CONTROL

termostato / thermostat

m 45 mm 60 mm
185 W 380 W
230V / 50Hz 230V / 50Hz

acciaio Inox AlSI 430
ABS - vetrocamera
stainless steel AISI 430
ABS - insultating glass

MATERIAL

acciaio Inox AlSI 430
ABS - vetrocamera con resistenza
stainless steel AISI 430
ABS - insultating glass and heating

element
REVERSIBLE
led led

STANDARD 3 griglie / grids 500 x 415 mm

69 Kg

+1 griglia / grid 500 x 211 mm

6 ripiani fissi / fixed shelves
480 x 440 x 160(h) mm

76 Kg

81 Kg

102 Kg

680 x 650 x 2210(h) mm

680 x 650 x 2210(h) mm

1020 € 1520 €

¢



G-ER600GSS - G-EF600GSS

o

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung

G-ER600GSS

+2°C/+8°C

G-EF600GSS

-18°C/-22°C

777 x 695 x 1895(h) mm

777 x 695 x 1895(h) mm

657 x 580 x 1660(h) mm

657 x 580 x 1660(h) mm

570L

570L

+32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a ripiani
shelves evaporator

a sosta / off cycle defrost

manuale / manual

R600a

R290

automatica / automatic

manuale / manual

H,0
- termostato / thermostat termostato / thermostat
CONTROL
m 60 mm 60 mm
5w 0w
230V / 50Hz 230V / 50Hz
1Ph

acciaio Inox AlSI 430
ABS - vetrocamera
MATERIAE stainless steel AISI 430
ABS - insultating glass

acciaio Inox AlSI 430
ABS - vetrocamera con resistenza
stainless steel AISI 430
ABS - insultating glass and heating

element
REVERSIBLE
led led

3 griglie / grids 630 x 480 mm
+1 griglia / grid 650 x 290 mm

93 Kg

6 ripiani fissi / fixed shelves

94 Kg

107 Kg

111 Kg

840 x 760 x 2210(h) mm

840 x 760 x 2210(h) mm

1320 € 1820 €



G-ERS00P - G-ER500PSS

G-ER500P

+2°C/+8°C

G-ER500PSS

+2°C+8°C

777 x 695 x 1895(h) mm

777 x 695 x 1895(h) mm

667 x 570 x 1485(h) mm

667 x 570 x 1485(h) mm

520 L

520 L

+32°C/ 55%HR

+32°C/ 55%HR

evaporatore a piastra
plate evaporator

evaporatore a piastra
plate evaporator

a sosta / off cycle defrost

a sosta / off cycle defrost

R600a

R600a

2

automatica / automatic

automatica / automatic

CONTROL

termostato / thermostat

termostato / thermostat

KIS

55 mm 55 mm
150 W 150 W
230V / 50Hz 230V / 50Hz

MATERIAL

lamiera verniciata - ABS
painted tin plate - ABS

acciaio Inox AlSI 430 - ABS
stainless steel AlISI 430 - ABS

si/yes

si/yes

no

no

STANDARD

6 coppie guide per teglie
6 pairs of slides for trays
60 x40 cm

6 coppie guide per teglie
6 pairs of slides for trays
60 x40 cm

4)13:{c) 4
CLASS

90 Kg

90 Kg

107 Kg

107 Kg

840 x 760 x 2210(h) mm

840 x 760 x 2210(h) mm

1240 € 1380 €

c

Eco Line

Armadi refrigerati - statici / Refrigerated cabinets - static
Armoires réfrigérées - statiques / Kihlschranke - statische Kihlung



EN

Armadi refrigerati

GN?Z2/1 - statici

Armadi refrigerati con refrigerazione statica e misure GN2/1. Strut-
tura in lamiera verniciata epossidica bianca, interno in alluminio - re-
frigerazione statica con ventilatore e convogliatore d'aria interno per
uniformare la temperatura - gruppo incorporato in vano superiore -
vano motore con fianchi coibentati -controllo temperatura elettronico
con termostato digitale - resistenza elettrica intorno alla cornice porta
per eliminazione della condensa. Eliminazione dell'acqua di conden-
sa tramite bacinella. Porta con molla di ritorno - chiusura porta con
chiave - guarnizione porta estraibile senza utensili - fondo con angoli
arrotondati - pannelli esterni di fondo e schienale in lamiera galvaniz-
zata. Piedini in acciaio Inox AlSI 304 regolabili in altezza.

Refrigerated cabinets with static refrigeration and GN2/1 size. Casing
in white epoxy painted plate, inside in aluminium - static refrigeration
with fan and internal air conveyor to even out the temperature - in-
corporated refrigerating unit in the upper compartment - motor com-
partment with insulated sides - electronic temperature control with di-
gital thermostat - electrical heating element around the door frame to
eliminate condensation. Drip tray to collect condensation water. Door
with self-closing spring - door lock with key - tool-free extractable door
gasket - bottom with rounded corners - external back and bottom pa-
nels in galvanised plate. Height-adjustable feet in stainless steel AlSI
304.

FR

DE

Armoires réfrigérées GN2/1 avec réfrigération statique. Corps
extérieur en tble peinte en blanc époxy, structure intérieure en
aluminium - réfrigération statique avec ventilateur et convoyeur d‘air
interne pour uniformiser la température - groupe incorporé dans le
compartiment supérieur - compartiment moteur avec cotés isolés
- régulation électronique de la température avec thermostat digital
- résistance électrique autour du cadre de porte pour éliminer la
condensation - élimination de l'eau de condensation avec bac. Porte
avec ressort auto-fermant - fermeture de la porte par clé - joint de
porte extractible sans outils - fond avec coins arrondis - panneaux de
fond extérieurs et panneau postérieur en tole galvanisée - pieds en
acier inox AlSI 304 réglables en hauteur.

GN2/1 Kuhlschrankemit statischer Kihlung - AuRere Gehéuse aus
weillem, epoxidlackiertem Blech, Innengehduse aus A Aluminium
- statische KiUhlung - Geblase und interner Luftférderer zur
Temperaturregelung - integrierte Einheitim oberen Raum - Motorraum
mit isolierten Seiten - elektronische Temperaturregelung mit digitalem
Thermostat - elektrischer Heizstab um den Turrahmen herum zur
Vermeidung von Kondensation - Beseitigung von Kondenswasser
durch eine Wanne. Tur mit Rickholfeder - TurschlieBung mit Schlussel
- Turdichtung werkzeuglos abnehmbar - Boden mit abgerundeten
Ecken - dulBere Rucken- und Bodenverkleidung aus verzinktem Blech
- Hohenverstellbare Fuf3e aus Edelstahl AlSI 304.

Coppia guide per griglia
Pair of slides for grid
Paire de glissieres
pour grille
Fuhrungsschienenpaar
fr Gitterrost

(0]
(-
9
HE)
Q,
@)

CG21 GRP21 P60 -

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffgitter

GNB600TN-BT
60x40 cm

Kit supporti e 9 coppie
di guide per teglie
Set of supports and 9 pairs
of runners for pans
Kit de supports et 9 paires
de glissieres pour bacs
Tragersatz und 9 Paare
Fuhrungschienen fur
Bleche

P64 - GNFISH
60x40x13(h) cm

Kit supporti guide
e 6 cassette
Slides-Bracket set and 6
containers
kit pour supports glissieres
et 6 caisses
FUhrungschienen - und
Tragersatz mit 6 Behalter

RUO120

Kit 4 ruote @ 120 mm
di cui 2 con freno

Set of 4 wheels @ 120 mm,
2 with brake

Jeu de 4 roues @ 120 mm,
2 avec frein

Satz mit 4 Radern @ 120 mm,

2 mit Bremse




G-GNB60OOTN - G-GNB60OOBT

Eco Line

Armadi refrigerati - GN2/1 - statici / Refrigerated cabinets - static - GN2/1

G-GNB600TN

+2°C/+8°C

G-GNB600BT

-18°C/-20°C

i

680 x 800 x 2010(h) mm

680 x 800 x 2010(h) mm

560 x 653 x 1386(h) mm

560 x 653 x 1386(h) mm

507 L

507 L

e

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta / off cycle defrost

manuale / manual

R290

R290

0O

0

vasca di raccolta / collecting basin

vasca di raccolta / collecting basin

CONTROL

elettronico / elettronic

elettronico / elettronic

KIS

60 mm 60 mm
260 W 510 W
230V / 50Hz 230V / 50Hz

lamiera verniciata - alluminio
painted tin plate - alluminium

lamiera verniciata - alluminio
painted tin plate - alluminium

si/yes

si/yes

no

no

STANDARD

3 griglie / grids GN2/1
+ 3 coppie di guide / pairs of slides

3 griglie / grids GN2/1
+ 3 coppie di guide / pairs of slides

ENERGY
CLASS

135 Kg

135 Kg

155 Kg

155 Kg

Armoires réfrigérées - statiques - GN2/1 / Kihlschranke - statische Kuihlung - GN2/1

710 x 840 x 2180(h) mm

710 x 840 x 2180(h) mm

1230 € 1550 €

¢



G-GNB1200TN - G-GNB1200BT [

e

Eco Line

Armadi refrigerati - GN2/1 - statici / Refrigerated cabinets - static - GN2/1
Armoires réfrigérées - statiques - GN2/1 / Kiihlschranke - statische Kuhl

G-GNB1200TN

+2°C/+8°C

G-GNB1200BT

-18°C/-20°C

1340 x 800 x 2010(h) mm

1340 x 800 x 2010(h) mm

1220 x 653 x 1386(h) mm

1220 x 653 x 1386(h) mm

1104 L

1104 L

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta / off cycle defrost

manuale / manual

R290

R290

vasca di raccolta / collecting basin
(]

<< Lo

vasca di raccolta / collecting basin

elettronico / elettronic elettronico / elettronic
CONTROL

m 60 mm 60 mm

w0 Tow
f¢ 230V / 50Hz 230V / 50Hz

1Ph
lamiera verniciata - allumini lamiera verniciata - allumini
MATERIAL amiera verniciata - alluminio amiera verniciata - alluminio
painted tin plate - alluminium painted tin plate - alluminium
no no
REVERSIBLE
no no

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

STANDARD

6 griglie / grids GN2/1
6 coppie di guide / pairs of slides

4)13:{c) 4
CLASS

[

180 Kg

180 Kg

204 Kg

204 Kg

- 1370 x 840 x 2180(h) mm

ung - GN2/1

1370 x 840 x 2180(h) mm

1580 € 1880 €



EN
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Congelatori a pozzetto

Congelatori a pozzetto con refrigerazione statica. Struttura esterna in
acciaio verniciato bianco - interna in alluminio goffrato. Controllo tem-
peratura manuale con termostato manuale - eliminazione dell'acqua
di condensa tramite tubo di scarico - sbrinamento manuale - classe
energetica A+.

Deep-freezers with static refrigeration. External casing in white
painted steel - casted aluminium inside. Manual temperature control
with manual thermostat - condensation water drain through a pipe -
manual defrosting - energy class A+.

"""-... ¥ I :%'J‘ \..-:‘ n
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FR

DE

Congélateurs coffres avec réfrigération statique. Corps extérieur en
acier lagué blanc - corps intérieur en aluminium gaufré. Régulation
manuelle de la température avec thermostat manuel - élimination de
I'eau de condensation au moyen d'un tuyau d'évacuation - dégivrage
manuel - classe énergétique A+.

Gefriertrunen mit statischer Kdhlung. Aullengehduse aus weild
lackiertem Stahl - Innengehduse aus gepragtem Aluminium.
Manuelle Temperaturregelung mit manuellem Thermostat -
Kondenswasserentleerung dber eine Ablassleitung - manuelle
Abtauung - Energieklasse A+.




G-BD305

o

Eco Line

Congelatori a pozzetto / Deep freezers
Congélateurs Coffres / Gefriertruhen

1125 x 580 x 850(h) mm

1035 x 750 x 850(h) mm

N

980 x 410 x 668(h) mm

890 x 530 x 665(h) mm

252 L

283 L

43°C

43°C

statica / static

statica / static

DEFROST

manuale / manual

manuale / manual

R600a

R600a

2

con tubo di scarico
with drain pipe

con tubo di scarico
with drain pipe

CONTROL

meccanico / mechanical

meccanico / mechanical

70 mm 70 mm
72 W 72 W
230V / 50Hz 230V / 50Hz

MATERIAL

lamiera verniciata bianca
alluminio goffrato
white painted metal sheet
embossed aluminium

lamiera verniciata bianca
alluminio goffrato
white painted metal sheet
embossed aluminium

no

no

STANDARD

{o fsnied {7l

paletta di sbrinamento
defrost shovel

paletta di sbrinamento
defrost shovel

4)13:{c) 4
CLASS

‘

Avg

40 Kg

Avg

43Kg

45 Kg

48 Kg

@D

1160 x 625 x 880(h) mm

1080 x 760 x 890(h) mm

400 € 430 €



G-BD450

G-BD6350

G-BD450

<18

G-BD650

<18

1275 x 750 x 850(h) mm

1805 x 750 x 850(h) mm

1130 x 530 x 665(h) mm

1660 x 530 x 6771(h) mm

368 L

560 L

43°C

43°C

statica / static

statica / static

DEFROST

manuale / manual

manuale / manual

R600a

R600a

2

con tubo di scarico
with drain pipe

con tubo di scarico
with drain pipe

CONTROL

meccanico / mechanical

meccanico / mechanical

=
|
N
KIS

AE

1Ph

70 mm 70 mm
86 W 91T W
230V / 50Hz 230V / 50Hz

MATERIAL

lamiera verniciata bianca
alluminio goffrato
white painted metal sheet
embossed aluminium

lamiera verniciata bianca
alluminio goffrato
white painted metal sheet
embossed aluminium

no

no

STANDARD

paletta di sbrinamento
defrost shovel

paletta di sbrinamento
defrost shovel

4)13:{c) 4
CLASS

Avg

Avg

e 1K, K,
By 51Kg 66 Kg
- o 57 Kg 73 Kg
1320 x 760 x 890(h) mm 1850 x 760 x 890(h) mm
515 € 730 €
. L/ -
Congelatori a pozzetto / Deep freezers W

Congélateurs Coffres / Gefriertruhen



G-SD100

@ G-SD100 G-SD200
<-18 <-18

545 x 555 x 810(h) mm 895 x 550 x 810(h) mm
410 x 420 x 665(h) mm 760 x 420 x 669(h) mm
97 L 195L
ﬁw\x 30°C 30°C
statica / static statica / static
m manuale / manual manuale / manual
ﬂ R600a R290
ﬂ [ B - A ] OOO con tubo di scarico con tubo di scarico
e i H.0 with drain pipe with drain pipe
- meccanico / mechanical meccanico / mechanical
CONTROL
m 65 mm 65 mm
100w 175 W
S 2 f¢ 230V / 50Hz 230V / 50Hz
1Ph
lamiera verniciata bianca - alluminio groffato - apertura superiore scorrevole
MATERIAL g ) . - S
in vetro / white painted metal sheet - embossed aluminium - glass sliding lid
paletta di sbrinamento paletta di sbrinamento
RN defrost shovel defrost shovel

I

30 Kg 40 Kg
- 585 x 635 x 845(h) mm 935 x 635 x 845(h) mm

345 € 450 €

Eco Line

v Congelatori a pozzetto / Deep freezers
Congélateurs Coffres / Gefriertruhen









Vetrine 4 lati espositivi

refrigerate - ventilate

|T  Vetrine espositive con refrigerazione ventilata. Quattro lati espositivi

con vetricamera - panoramica di tutti i prodotti - efficienza termica.
sbrinamento automatico con vaschetta controllo temperatura elet-
tronico - luce interna a led.

N Display windows with ventilated refrigeration. Four display sides with

double glazing - overview of all products - thermal efficiency - glass and
stainless steel (aluminium) casing - automatic defrosting with water
evaporation tank - electronic temperature control - internal LED light.

R Vitrines avec réfrigération ventilée. Quatre faces vitrées avec isolation

thermique - vue d'ensemble de tous les produits - efficacité thermique
- corps en verre et acier inox (aluminium) - dégivrage automatique
avec réservoir d'évaporation d'eau - régulation électronique de la
température - éclairage interne par LED.

DF Aufsatzvitrinen mit Umluftkihlung. Vier Ausstellungsseiten mit

Doppelverglasung - Ubersicht (ber alle Produkte - thermische
Leistungsfahigkeit - Gehduse aus Glas und Edelstahl (Aluminium)
- automatische Abtauung mit Wasserverdampfungsbehalter -
elektronische Temperaturregelung - LED-Innenbeleuchtung.

(0]
(-
9
-
Q,
@)

GRCVGP
mod. VGP200R - VGP400R

Griglia cromata

Chromed grids

Grille chromée
Verchromter Gitterrost

GRPTCBD
mod. TCBD68 - TCBD98

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoffgitter

AG
mod. VGP200 - VGP400R
LSC235 - LSC280

Set aggancio per griglie
Clamping set for grids
Jeu de serrage pour grilles
Klemmset fUr Gitterroste

AGTCBD
mod. TCBD68 - TCBD98

Coppia aggancio per griglie
Pair of hooks for grilles
Paire accrochage pour grilles
Ankupplungspaar fur Abstellgitter




G-VGP200R - G-VGP400R

o

Glass Line

G-VGP200R

+2°C/+8°C

G-VGP400R

+2°C/+8°C

701x 742 x 1300(h) mm

706 x 740 x 1800(h) mm

638 x 628 x 618(h) mm

638 x 628 x 1180(h) mm

200 L

408 L

+32°C/ 55%HR

+32°C/ 60%HR

ventilata / ventilated

ventilata / ventilated

a sosta / off cycle defrost

a sosta / off cycle defrost

R290

R290

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

doppio vetro / double glazing

doppio vetro / double glazing

260 W

330w

230V / 50Hz

230V / 50Hz

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

no

no

led

led

4 griglie / grids 468 x 511 mm

96 Kg

4 griglie / grids 526 x 360 mm

180 Kg

116 Kg

210 Kg

760 x 820 x 1540(h) mm

Vetrine 4 lati espositivi refrigerate - ventilate / 4-sides refrigerated display windows - ventilated
Vitrines réfrigérées 4 faces - ventilées / Kiihlvitrine mit 4 Ausstellungsseiten - Umluftgekthlt

760 x 820 x 2040(h) mm

1340 € 2240 €



G-LSC235 - G-LSC280 @ G-LSC235 G-L5C280
+2°C/+8°C +2°C/+8°C
473 x 405 x 1642(h) mm 473 x 405 x 1842(h) mm
473 x 405 x 1135(h) mm 473 x 405 x 1338(h) mm
235L 280 L
sgw\x +28°C/ 60%HR +28°C/ 60%HR
ventilata / ventilated ventilata / ventilated
m a sosta / off cycle defrost a sosta / off cycle defrost
NG
automatica / automatic automatica / automatic
H,0
- elettronico / electronic elettronico / electronic
CONTROL
m doppio vetro / double glazing doppio vetro / double glazing
260 W 260 W
f¢ 230V / 50Hz 230V / 50Hz
1Ph
MATERIAL lamiera verniciata + plastica + vetro | lamiera verniciata + plastica + vetro
painted tin plate + plastic + glass painted tin plate + plastic + glass
REVERSIBLE
STANDARD 3 griglie / grids 400 x 410 mm 4 griglie / grids 400 x 410 mm
96 Kg 107 Kg
K
110 Kg 127 Kg
575 x 545 x 1885(h) mm 575 x 545 x 2085(h) mm

Glass Line .

L[]
Vetrine 4 lati espositivi refrigerate - ventilate / 4-sides refrigerated display windows - ventilated @
Vitrines réfrigérées 4 faces - ventilées / Kihlvitrine mit 4 Ausstellungsseiten - Umluftgekihlt



G-TCBD68 - G-TCBD98
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Glass Line

®

ﬂ +2°C/+8°C

G-TCBD68 G-TCBD98

+2°C/+8°C

428 x 386 x 927(h) mm

N

428 x 386 x 1152(h) mm

350 x 350 x 535(h) mm

350 x 350 x 760(h) mm

58 L

98 L

X

+28°C/ 60%HR

e

+28°C/ 60%HR

ventilata / ventilated

ventilata / ventilated

a sosta / off cycle defrost

a sosta / off cycle defrost

R600a

R600a

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

doppio vetro / double glazing

doppio vetro / double glazing

160 W

170 W

230V / 50Hz

230V / 50Hz

lamiera verniciata + plastica + vetro

lamiera verniciata + plastica + vetro

MAIEHAS painted tin plate + plastic + glass painted tin plate + plastic + glass
no no

REVERSIBLE
led led

< | AN e ] %

STANDARD

3 griglie / grids 340 x 335 mm

33Kg

4 griglie / grids 340 x 335 mm

38 Kg

42 Kg

48 Kg

495 x 460 x 1085(h) mm

@

LJ
@ Vetrine 4 lati espositivi refrigerate - ventilate / 4-sides refrigerated display windows - ventilated
Vitrines réfrigérées 4 faces - ventilées / Kiihlvitrine mit 4 Ausstellungsseiten - Umluftgekthlt

495 x 460 x 1310(h) mm

530 € 610 €



EN

Armadi refrigerati

espositorl - staticl

Armadi refrigerati espositori con porta in vetro camera e refrigerazio-
ne statica. Struttura e cornice porta in acciaio inox, interno in allumi-
nio - sbrinamento automatico - controllo temperatura con termostato
digitale. llluminazione interna a LED - 4 griglie in dotazione per porta
- 2 ruote e 2 piedini regolabili per una facile movimentazione.

Refrigerated display cabinets with double glazed door and static refri-
geration. Casing and door frame in stainless steel, aluminium interior
- automatic defrosting - temperature control with digital thermostat.
Internal LED lighting - supplied with 4 grids for each door - 2 wheels
and 2 adjustable feet for easy handling.

GRC300G
mod. SC300GSS

Griglia cromata

Chromed grids

Grilles chromes
Verchromte Gitter

(0]
(-
9
HE)
O,
O

Griglia cromata

Chromed grids

Grilles chromes
Verchromte Gitter

FR  Armoires présentoirs réfrigérées avec porte a double vitrage et
réfrigération statique. Corps et cadre de porte en acier inox, intérieur
en aluminium - dégivrage automatique - régulation de température
avec thermostat digital. Eclairage interne a LED - 4 grilles fournies par
porte - 2 roues et 2 pieds réglables pour une plus grande praticité.

[HE Kuhlschranke mit Doppelglastir und statischer Kuhlung. Gehduse
und Tdrrahmen aus Edelstahl, innen aus Aluminium - automatische
Abtauung - Temperaturregelung mit digitalem Thermostat. LED-
Innenbeleuchtung - 4 Gitter je Tur - 2 Rader und 2 verstellbare Fulke
fur einfache Handhabung.

GRC500G

mod. SC500GSS

Set aggancio per griglie
Clamping set for grids
Jeu de serrage pour grilles
Klemmset fUr Gitterroste



G-SC300GSS

+2°C/+8°C

600 x 520 x 1880(h) mm

535 x 424 x 1437(h) mm

307L

+32°C/ 55%HR

statica / static

DEFROST a sosta / off cycle defrost

R600a

automatica / automatic

2@“
=
|

2

elettronico / elettronic

¢ 230V / 50Hz
1Ph
acciaio Inox AlISI 430 - alluminio
MATERIAS stainless steel AISI 430 - alluminium
no
REVERSIBLE

4 griglie / grids 526 x 360 mm

98 Kg

120 Kg

655 x 570 x 2140(h) mm
1200 €

Glass Line

L[]
@ Armadi refrigerati espositori - statici / Refrigerated display cabinets - static
Armoires présentoirs réfrigérées - statiques / Schaukuhlschranke - statisch



G-SC500GSS

+2°C/+8°C

920 x 520 x 1880(h) mm

855 x 424 x 1437(h) mm

490 L

+32°C/ 55%HR

statica / static

a sosta / off cycle defrost

R600a

automatica / automatic

<< e

2

:@ elettronico / elettronic
CONTROL
f¢ 230V / 50Hz
1Ph
acciaio Inox AlISI 430 - alluminio
MATERIAS stainless steel AISI 430 - alluminium
no
REVERSIBLE

8 griglie / grids 400 x 337 mm

125Kg

146 Kg

- 975 x 570 x 2130(h) mm
1770 €

Glass Line .
Armadi refrigerati espositori - statici / Refrigerated display cabinets - static W
Armoires présentoirs réfrigérées - statiques / SchaukUhlschranke - statisch



Vetrinette espositive
refrigerate - ventilate

[T Vetrinette espositive con refrigerazione ventilata. Quattro lati esposi- FR Vitrines avec réfrigération ventilée. Quatre faces vitrées avec

tivi - panoramica di tutti i prodotti esposti - efficienza termica data dal
vetro camera - sbrinamento temporizzato con vaschetta di raccolta
condensa auto-evaporante - ante scorrevoli su entrambi i lati - illumi-
nazione a LED.

N Display windows with ventilated refrigeration. Four display sides -

overview of all displayed products - thermal efficiency given by the
double glazing - time-controlled defrosting with self-evaporating con-
densate collection tray - sliding doors on both sides - LED lighting.

Griglia cromata

Chromed grids

Grilles chromes
Verchromte Gitter

Griglia cromata

Chromed grids

Grilles chromes
Verchromte Gitter

(0]
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9
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DE

isolation thermique - vue d'ensemble de tous les produits - efficacité
thermique donnée par le double vitrage - dégivrage temporisé avec
bac de récupération de condensat auto-extractible - portes vitrées
coulissantes des deux cotés - éclairage interne par LED.

Aufsatzvitrinen  mit  Umluftkihlung. Vier Ausstellungsseiten -
Ubersicht Uber alle Produkte - thermische Leistungsfahigkeit dank
der Doppelverglasung - zeitgesteuerte Abtauung mit automatischer
Verdampfung des Kondenswasser in der Abtropfschale - Schiebeglas
auf beiden Seiten - LED-Innenbeleuchtung.

Griglia cromata

Chromed grids

Grilles chromes
Verchromte Gitter

Set aggancio per griglie
Clamping set for grids
Jeu de serrage pour grilles
Klemmset fur Gitterroste



G-HAVO9l

Glass Line

G-HAV91

G-HAV111 G-HAV131

+2°C/+8°C +2°C/ +8°C +2°C/ +8°C
910 x 510 x 7110 x 510 x 1310 x 510 x
550(h) mm 550(h) mm 550(h) mm
565 x 420 x 760 x 420 x 965 x 420 x
460(h) mm 460(h) mm 460(h) mm
110L 150 L 190 L
+28°C / 60%HR +28°C / 60%HR +28°C / 60%HR

ventilata / ventilated

ventilata / ventilated

ventilata / ventilated

a sosta
off cycle defrost

a sosta
off cycle defrost

manuale / manual

<t jurd

2

CONTROL

R600a R600a R600a
automatica automatica manuale
automatic automatic manual
elettronico termostato termostato
electronic thermostat thermostat

doppio vetro

doppio vetro

doppio vetro

Ak

double glazing double glazing double glazing
180 W 180 W 180 W
230V / 50Hz 230V / 50Hz 230V / 50Hz

MATERIAL

acciaio inox AlSI 430
stainless steel AISI 430
+ plastica / plastic
+vetro / glass

acciaio inox AlSI 430
stainless steel AISI 430
+ plastica / plastic
+vetro / glass

acciaio inox AISI 430
stainless steel AISI 430
+ plastica / plastic
+vetro / glass

led led led
1 griglia / grid 1 griglia / grid 1 griglia / grid
390 x 552 mm 390 x 752 mm 390x 952 mm

59 Kg

70 Kg

72Kg

@

Vetrinette espositive refrigerate - ventilate / Refrigerated display windows - ventilated

Vitrines réfrigérées - ventilée / AufsatkUhlzvitrinen - Umluftgekihlt

70 Kg 81 Kg 84 Kg
970 x 570 x 1170 x 570 x 1370 x 570 x
750(h) mm 750(h) mm 750(h) mm

1070 € 1185 € 1300 €

e
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Espositori refrigerati
con vetro curvo - ventilati

Espositori refrigerati con vetro curvo da banco con refrigerazione
ventilata. Quattro lati espositivi - panoramica di tutti i prodotti - effi-
cienza termica data dal vetro camera - shrinamento automatico - con-
trollo temperatura elettronico - struttura in vetro, materiale plastico e
frontale inox - porte scorrevoli e luce interna a led.

Counter-top refrigerated display cases with curved glass and ventila-
ted refrigeration. Four display sides - overview of all products - thermal
efficiency given by the double glazing - automatic defrosting - electro-
nic temperature control - glass and plastic casing and stainless steel
front - sliding doors and internal led light.

FR

DE

Présentoirs de table réfrigérés avec verre bombé et réfrigération
ventilée. Quatre faces vitrées - vue d'ensemble de tous les produits
- efficacité thermique donnée par le double vitrage - dégivrage auto-
matique - contréle électronique de la température - corps en verre,
matiéere plastique et facade en acier inox - portes vitrées coulissantes
et éclairage interne par LED.

KUhlvitrinen mit gebogenem Glas und Umluftkihlung, Tischmodell.
Vier Ausstellungsseiten - Ubersicht Uiber alle Produkte - thermische
Leistungsfahigkeit dank der Doppelverglasung -automatische Abtau-
ung - elektronische Temperaturregelung - Glas- und Kunststoff-
gehduse und Edelstahlfrontblende - Schiebeglas und LED-Innenbe-

leuchtung.




G-VPR100 - G-VPR120

G-VPR160

Glass Line

+2°C/+8°C

+2°C/+8°C

@ G-VPR100 G-VPR120 G-VPR160

+2°C/ +8°C

695 x 462 x 670(h) mm

695 x 580 x 670(h) mm

873 x 580 x 670(h) mm

663 x 380 x 384(h) mm

663 x 498 x 384(h) mm

841 x 498 x 384(h) mm

100 L

120L

160 L

+28°C/ 60%HR

+28°C/ 60%HR

+28°C/ 60%HR

ventilata / ventilated

ventilata / ventilated

ventilata / ventilated

a sosta
off cycle defrost

a sosta
off cycle defrost

manuale / manual

R600a R600a
automatica automatica manuale
automatic automatic manual
elettronico termostato termostato
electronic thermostat thermostat

doppio vetro
) 60 mm 60 mm
double glazing
150w 160w 160w
f¢ 230V / 50Hz 230V / 50Hz 230V / 50Hz

acciaio inox AlSI 430
stainless steel AISI 430
+ glass / vetro

acciaio inox AlSI 430
stainless steel AISI 430
+ glass / vetro

acciaio inox AlSI 430
stainless steel AISI 430
+ glass / vetro

no

no

no

led

led

led

2 griglie / grids
642x276 / 64x312 mm

STANDARD

57 Kg

2 griglie / grids
642x276 / 64x312 mm

70 Kg

2 griglie / grids
642x276 / 64x312 mm

75 Kg

81 Kg

95 Kg

98 Kg

810 x 532 x 860(h) mm

Espositori refrigerati con vetro curvo - ventilati / Refrigerated display cases with curved glass - ventilated
Présentoirs réfrigérés avec verre bombé - ventilées / Kihlvitrinen mit gebogenem Glas - Umluftgekahlt

810 x 650 x 860(h) mm

990 x 650 x 850(h) mm

630 € 845 € 1020 €

e




EN

Espositori refrigerati
con vetro tondo - statici

Espositori refrigerati con vetro tondo e refrigerazione statica. Parte
espositiva tutta in vetro - panoramica di tutto il prodotto - efficienza
termica. Sbrinamento automatico - controllo temperatura elettroni-
o - luce interna a led. Mod. ARC100B da banco con 4 piedini. Mod.
ARC400RC con 5 ruote di cui 2 con freno

Refrigerated display cases with rounded glass and static refrigeration.
The whole display area is made of glass - full view of the product -
thermal efficiency. Automatic defrosting - electronic temperature con-
trol - internal led light. Counter-top Mod. ARC100B with 4 feet. Mod.
ARC400RC with 5 wheels, 2 of which with brake.

FR

DE

Présentoirs réfrigérés avecverre rond et réfrigération statique. Surface
d'exposition entierement en verre - vue d'ensemble du produit entier
- efficacité thermique. Dégivrage automatique - controle électronique
de la température - éclairage interne a LED. Mod. de table ARC100B
avec 4 pieds. Mod. ARC400RC avec 5 roues, dont 2 avec frein.

KUhlvitrinen mit Rundglas und statischer Kihlung. Ausstellungsflache
ganz aus Glas - Uberblick Uber das gesamte Produkt - thermische
Effizienz. Automatische Abtauung - elektronische Temperaturregelung
- LED-Innenbeleuchtung. Tisch-Mod. ARC100B mit 4 FulZen. Mod.
ARC400RC mit 5 Radern, 2 davon mit Bremse.



ARC100B - ARC400RC

+2°C/+8°C

ARC100B ARC400RC

+2°C/+8°C

@ 480 x 1030(h) mm

2 680 x 1750(h) mm

2 350 x 535(h) mm

@ 350x 760(h) mm

100 L

400 L

+30°C/ 55%HR

+30°C/ 55%HR

ventilata / ventilated

ventilata / ventilated

automatico / automatic

automatico / automatic

R600a

R290

automatica / automatic

automatica / automatic

CONTROI.

elettronico / electronic

termostato / thermostat

KIS

30 mm 30 mm
210 W 210 W
230V / 50Hz 230V / 50Hz

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

no

no

led

led

3 ripiani in vetro
3 glasses shelves

50 Kg

3 ripiani in vetro
3 glasses shelves

127 Kg

62 Kg

152 Kg

Glass Line

570 x 570 x 1340(h) mm

Espositori refrigerati con vetro tondo - statici / Refrigerated display cases with rounded glass - statics

Présentoirs réfrigérés avec verre rond - statiques / Kuhlvitrinen mit rundem Glas - statisch

800 x 755 x 2010(h) mm

°

e



Espositori murali

refrigerati - ventilati

|'T  Espositori murali refrigerati con refrigerazione ventilate. Sbrinamento
automatico - luce interna a led - controllo temperatura digitale con di-
splay - base in acciaio inox - vetri laterali e tendina frontale scorrevole
- ripiani in acciaio inox 4 ruote di cui 2 con freno.

N Refrigerated wall displays cases with ventilated refrigeration.
Automatic defrosting - internal led light - digital temperature control
with display - stainless steel base - sliding side glass panels and
sunshade - stainless steel shelves, 4 wheels, 2 of which with brake.

FR  Présentoirs réfrigérés a mur avec réfrigération ventilée. Dégivrage
automatique - éclairage interne a LED - thermorégulation numérique
avec afficheur - pietement en acier inox - vitres latérales et rideau
avant coulissant - étageres en acier inox 4 roues dont 2 avec frein.

HFE Wandkuhlvitrinen mit Umluftkihlung. Automatische Abtauung -
LED-Innenbeleuchtung - digitale Temperaturregelung mit Display
- Edelstahlunterteil - seitliche Schauglaser und Schiebevorhang -
Edelstahlzwischenregale, 4 Rader, 2 davon mit Bremse.




RTS200C

RTS200C

+2°C/+10°C

1000 x 560 x 1250(h) mm

855 x 424 x 1437(h) mm

200 L

+28°C/ 60%HR

ventilata / ventilated

DEFROST automatico / automatic

==
N
i

automatica / automatic

elettronico / elettronic

45 mm

1300 W

¢ 230V / 50Hz

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

MATERIAL

tendina / curtain only
REVERSIBLE

led

2 ripiani in Acciaio Inox AISI 430
2 shelves Stainlees Steel AISI 430

115 Kg

121 Kg

1080 x 640 x 1430(h) mm
2900 €

Glass Line

L[]
Espositori murali refrigerati - ventilati / Refrigerated wall displays cases - ventilated @
Présentoirs réfrigérés a mur - ventilées / Wandkuhlvitrinen - Umluftgekihlt



RTS180C - RTS220C

Glass Line

+2°C/+10°C

@ RTS180C RTS220C

+2°C/+10°C

494 x 674 x 1450(h) mm

674 x 494 x 1742(h) mm

350 x 350 x 535(h) mm

494 x 674 x 1742h) mm

180 L

220L

+28°C/ 60%HR

+28°C/ 60%HR

ventilata / ventilated

ventilata / ventilated

automatico / automatic

automatico / automatic

R290

R290

automatica / automatic

automatica / automatic

CONTROL

termostato / thermostat

termostato / thermostat

e e

1Ph

30 mm 30 mm
1300 W 1300 W
230V / 50Hz 230V / 50Hz

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

acciaio inox AlSI 430 + vetro
stainless steel AISI 430 + glass

REVERSIBLE

tendina / curtain only

tendina / curtain only

[

led

led

2 ripiani in acciaio Inox AlISI 430
2 shelves stainlees Steel AISI 430

82Kg

3 ripiani in acciaio Inox AlISI 430
3 shelves stainlees Steel AISI 430

96 Kg

91 Kg

106 Kg

720 x 570 x 1760(h) mm

80 €

720 x 570 x 1930(h) mm

2390 €

LJ
@ Espositori murali refrigerati - ventilati / Refrigerated wall displays cases - ventilated
Présentoirs réfrigérés a mur - ventilées / Wandkuhlvitrinen - Umluftgekthlt
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Cantinette vini

refrigerate - statiche

Cantinette per vini con refrigerazione statica. Mobile in legno e por-
te con telaio in legno massiccio e vetrocamera - refrigerazione di
tipo statico con evaporatore in piastra di alluminio posizionato sulla
parete di fondo - termoregolatore per il controllo automatico della
temperatura - evaporazione acqua di condensa automatica - illumina-
zione a led comandata da interruttore - ventilatore interno collegato
direttamente allalimentazione per rendere uniforme, in tutti i vani, la
temperatura.

Wine cellars with static refrigeration. Wooden case and doors with
solid wood frame and double glazing - static refrigeration with alu-
minium plate evaporator positioned on the back wall - thermoregula-
tor for automatic temperature control - automatic condensation wa-
ter evaporation - LED lighting switch-controlled - internal fan directly
connected to the power supply to ensure uniform temperature in all
compartments.

GRP400
50x15 cm

Griglia plastificata
Plastic coated grid
Grille plastifiée
Kunststoff Gitter

FR

DE

Caves a vin avec réfrigération statique. Corps et portes en bois avec
cadre en bois massif et double vitrage - réfrigération statique avec
évaporateur a plaques d'aluminium positionné sur la paroi arriéere -
thermorégulateur pour le contréle automatique de la température
- évaporation automatique de l'eau de condensation - éclairage LED
contrélé par interrupteur - ventilateur interne connecté directement
a l'alimentation électrique pour une température uniforme dans tous
les compartiments.

Weinkeller mit statischer Kuhlung. Holzgehduse und Turen mit
Massivholzrahmen und Doppelverglasung - statische Kihlung mit
Aluminiumplattenverdampfer an der Rickwand - Thermoregler
zur  automatischen  Temperaturregelung -  automatische
Kondensatwasserverdampfung - schaltgesteuerte LED-Beleuchtung
- InnenlUfter direkt an das Stromnetz angeschlossen, um die
Temperatur in allen Radumen gleichmassig zu halten.




KL2791 - KL2791IN
KL2791W

e

NOCE SCURO/
DARK WALNUT

NOCE CHIARO/
LIGHT WALNUT

WENGE

Glass Line

Cantinette vini refrigerate - statiche / Refrigerated wine cellars - statics

Caves a vin réfrigérées - statiques / GekUhlte Weinkeller - statisch

+2°C/+8°C

@ KL2791 KL2791N KL2791W

640 x 610 x 1860(h) mm

460 x 450 x 1500(h) mm

310L

+32°C/ 55%HR

evaporatore a piastra / plate evaporator

a sosta / off cycle defrost

R600a

automatica / automatic

automatica / automatic

45 mm

185 W

230V / 50Hz

legno - ABS / wood - ABS

no

led

4 griglie / grids 505 x 415 mm
1 griglia / grid 505 x 215 mm

130 Kg

150 Kg

800 x 800 x 2280(h) mm




KL2791F - KL2791FN

KL2791FW NOCE SCURO)

DARK WALNUT

Glass Line

Cantinette vini refrigerate - statiche / Refrigerated wine cellars - statics

Caves a vin réfrigérées - statiques / Gekuhlte Weinkeller - statisch

‘ @ KL2791F KL2791FN KL2791FW

NOCE CHIARO/
LIGHT WALNUT

-18°C/-22°C

640 x 610 x 1860(h) mm

460 x 450 x 1500(h) mm

310L

X

+32°C/ 55%HR

e

evaporatore a piastra / plate evaporator

a sosta / off cycle defrost

R600a

automatica / automatic

51 L

automatica / automatic

CONTROL
f¢ 230V / 50Hz
1Ph
MATERIAL legno - ABS / wood - ABS
no
REVERSIBLE

6 ripiani fissi / fixed shelves

ke
800 x 800 x 2280(h) mm
@ 2050 €




KL2792 KL2792N KL2792W

+2°C/+8°C
+2°C/+8°C

®

KL2792 - KL2792N ‘
KL2792W NOCE SCURO/

DARK WALNUT

NOCE CHIARO/
LIGHT WALNUT

@
WENGE
evaporatore a piastra / plate evaporator
00
H,0

1280 x 610 x 1860(h) mm

460 x 450 x 1500 + 460 x 450 x 1500(h) mm

310+310L

+32°C/ 55%HR

a sosta / off cycle defrost

R600a

automatica / automatic

automatica / automatic

f¢ 230V / 50Hz
1Ph
MATERIAL legno - ABS / wood - ABS
no

8 griglie / grids 505 x 415 mm
2 griglie / grids 505 x 215 mm

260 Kg

290 Kg

1430 x 800 x 2280(h) mm
@ 3000 €

Glass Line

LJ
@ Cantinette vini refrigerate - statiche / Refrigerated wine cellars - statics
Caves a vin réfrigérées - statiques / GekUhlte Weinkeller - statisch



K1L2794 - KL2794N ‘
KL2794W NOCE SCURO/

DARK WALNUT

+2°C/+8°C
-18°C/-22°C

@ KL2794 KL2794N KL2794W

1280 x 610 x 1860(h) mm

460 x 450 x 1500 + 460 x 450 x 1500(h) mm
NOCE CHIARO/

LIGHT WALNUT - -

E&MI\X +32°C/ 55%HR

evaporatore a piastra / plate evaporator

m a sosta / off cycle defrost
0O
H,0

R600a

automatica / automatic

automatica / automatic

CONTROL
f¢ 230V / 50Hz
1Ph
MATERIAL legno - ABS / wood - ABS
no
led

4 griglie / grids 505 x 415 mm
1 griglia / grid 505 x 215 mm
6 ripiani fissi / fixed shelves

260 Kg

290 Kg

@ 1430 x 800 x 2280(h) mm
@ 3500 €

Glass Line

L[]
Cantinette vini refrigerate - statiche / Refrigerated wine cellars - statics @
Caves a vin réfrigérées - statiques / Gekuhlte Weinkeller - statisch



KL2793W NOCE SCURO/

DARK WALNUT

KL2793 - KI2793N (@)

+2°C/+8°C

640 x 610 x 870(h) mm

NOCE CHIARO/

570 x 485 x 620(h) mm

LIGHT WALNUT

310L

+32°C/ 55%HR

evaporatore a piastra / plate evaporator

a sosta / off cycle defrost

R600a

automatica / automatic

automatica / automatic

40 mm

100 W

230V / 50Hz

legno - ABS / wood - ABS

si/yes

led

1 griglia / grid 505 x 415 mm
1 griglia / grid 505 x 215 mm

44 Kg

60 Kg

Glass Line

L]
@ Cantinette vini refrigerate - statiche / Refrigerated wine cellars - statics
Caves a vin réfrigérées - statiques / GekUhlte Weinkeller - statisch

680 x 650 x 1180(h) mm

@ 1100 €




EN

Cantinette vini
refrigerate - ventilate

modello ENOLQO

Cantinette per vini con refrigerazione ventilata - modello Enolo. Cen-
tralina e display digitali - struttura esterna verniciata nera - fianchi in-
terniin ABS nero e pannello posteriore in acciaio inox AISI 304 - luce
interna LED - doppio vetro temperato con protezione raggi UV - cor-
nice porta in acciaio inox - chiusura porta con chiave. Modelli VI120D
e VI180D con temperature differenziate. Il modello VI46D & completo
di 10 griglie in legno scorrevoli - per i restanti modelli al momento
dellordine & possibile scegliere griglie in legno o in acciaio scorrevoli.

Wine cellars with ventilated refrigeration - Enolo model. Digital control
unit and display - black painted external casing - internal sides in black
ABS and back panel in stainless steel AISI 304 - internal LED light -
double tempered glass with UV protection - stainless steel door frame
- door lock with key. Models VI120D and VI180D with differentiated
temperatures. Model VI46D is equipped with 10 sliding wooden grids
- other models can be ordered with wooden or steel sliding grids.

- —
e — — -
P ———— —— - ~
-

-
- -

Griglia in acciaio scorrevole + coppia guide
Sliding steel grid + pair of slides
Grille coulissante en acier + paire de glissieres
Gleitendes Stahlgitter + FUhrungsschienen
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Wine Coolers

Caves a vin avec réfrigération ventilée - modele Enolo. Unité de
commande et afficheur numériques - corps extérieur peint en noir
- cOtés intérieurs en ABS noir et panneau arriere en acier inox AlSI
304 - éclairage interne a LED - double verre trempé avec protection
UV - cadre de porte en acier inox - serrure de porte avec clé. Modeles
VI120D et VI180D avec températures variables. Le modele VI46D est
livré avec 10 grilles coulissantes en bois - les autres modeles sont
disponibles avec des grilles coulissantes en bois ou en acier, indiquer
dans la commande.

Weinkeller mit Umluftkiihlung - Modell Enolo. Digitale Steuereinheit
und Display - schwarz lackiertes AuRengehduse - Innenseiten aus
schwarzem ABS und Ruckwand aus Edelstahl AISI 304 - LED-
Innenbeleuchtung - doppelt gehartetes Glas mit UV-Schutz -
Turrahmen aus Edelstahl - TUrschloss mit Schltssel. Modelle VI120D
und VI180D mit unterscheidbare Temperaturen. Das Modell VI46D ist
mit 10 verschiebbaren Holzgittern ausgestattet - die Ubrigen Modelle
kdnnen mit verschiebbaren Holz- oder Stahlgittern bestellt werden.

Griglia in legno scorrevole + coppia guide
Sliding wood grid + pair of slides
Grille coulissante en bois + paire de glissieres
Gleitendes Holzgitter + FUhrungsschienen



NEW

+5°C/+18°C

570 x 595 x 820(h) mm

2177217 x 440 x611(h) mm

100 L
max. 40 bottiglie / bottles

+32 C°/ +55%H

ventilata / ventilated

automatica / automatic

R600a

automatico / automatic

controllo touchpad / touch pad controller

40 mm

110w

220-240V / 50Hz

lamiera verniciata + ABS + acciaio Inox + vetro
painted tin plate + ABS + stainless steel + glass

si/yes

led

10 ripiani fissi / fixed shelves

44 Kg

47 Kg

655 x 660 x 865(h) mm

Cantinette vini refrigerate - ventilate - modello ENOLO / Refrigerated wine cellars - ventilated - ENOLO model
Caves a vin réfrigérées - ventilées - Ligne ENOLO / GekUhlte Weinkeller - Umluftgekthlt - Modell ENOLO



NEW
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+5°C/+18°C

710 x 595 x 1270(h) mm

551 x 490 x 1055(h) mm

270L
max. 123 bottiglie / bottles

+32 C°/ +55%H

ventilata / ventilated

automatica / automatic

R600a

automatico / automatic

controllo touchpad
touch pad controller

55mm

160 W

220-240V / 50Hz
lamiera verniciata + ABS
+ acciaio Inox + vetro
painted tin plate + ABS
+ stainless steel + glass

si/yes

led

3 griglie / grids

71Kg

82 Kg

780 x 645 x 1420(h) mm

Cantinette vini refrigerate - ventilate - modello ENOLO / Refrigerated wine cellars - ventilated - ENOLO model
Caves a vin réfrigérées - ventilées - Ligne ENOLO / GekUhlte Weinkeller - Umluftgekthlt - Modell ENOLO

+5°C+12°C
+12°C+20°C

710 x 595 x 1270(h) mm

551 x 490 x 1055(h) mm

267L
max. 112 bottiglie / bottles

+32 C°/ +55%H

ventilata / ventilated

automatico / automatic

R600a

automatica / automatic

controllo touchpad
touch pad controller

55mm

160 W

220-240V / 50Hz

lamiera verniciata + ABS
+ acciaio Inox + vetro
painted tin plate + ABS

+ stainless steel + glass

si/yes

led

3 griglie / grids

74 Kg

85Kg

780 x 645 x 1420(h) mm



NEW

+5°C/+18°C

710 x 595 x 1720(h) mm

551 x 490 x 1055(h) mm

388 L
max. 178 bottiglie / bottles

+32 C°/ +55%H

ventilata / ventilated

automatica / automatic

R600a

automatico / automatic

controllo touchpad
touch pad controller

55mm

160 W

220-240V / 50Hz
lamiera verniciata + ABS
+ acciaio Inox + vetro
painted tin plate + ABS
+ stainless steel + glass

si/yes

led

5 griglie / grids

92Kg

103 Kg

780 x 645 x 1870(h) mm

Cantinette vini refrigerate - ventilate - modello ENOLO / Refrigerated wine cellars - ventilated - ENOLO model
Caves a vin réfrigérées - ventilées - Ligne ENOLO / GekUhlte Weinkeller - Umluftgekthlt - Modell ENOLO

+5°C+12°C
+12°C+20°C

710 x 595 x 1720(h) mm

551 x 490 x 1055(h) mm

379L
max. 167 bottiglie / bottles

+32 C°/ +55%H

ventilata / ventilated

automatico / automatic

R600a

automatica / automatic

controllo touchpad
touch pad controller

55mm

160 W

220-240V / 50Hz

lamiera verniciata + ABS
+ acciaio Inox + vetro
painted tin plate + ABS

+ stainless steel + glass

si/yes

led

5 griglie / grids

94 Kg

106 Kg

780 x 645 x 1870(h) mm



EN

Cantinette vini

refrigerate - statiche - modello BJ

Cantinette per vini con refrigerazione statica. Centralina e display di-
gitali - temperatura differenziata a seconda della posizione (da +5°C
del ripiano inferiore a +18°C di quello superiore) - struttura esterna
verniciata nera - interno alluminio nero goffrato - luce interna LED
- doppio vetro temperato con protezione raggi UV - chiusura a por-
ta con chiave. Al momento dell'ordine & possibile scegliere griglie in
acciaio fisse o in legno scorrevoli.

Wine cellars with static refrigeration. Digital control unit and display
- temperature differentiated according to the position (from +5°C on
the lower shelf to +18°C on the upper shelf) - black painted external
structure - embossed black aluminium internal structure - internal
LED light - double tempered glass with UV protection - door lock with
key. It is possible to choose between fixed steel or sliding wooden
grids when placing the order.

Griglia in acciaio fissa + coppia guide
Fixed steel grid + slides
Grille fixe en acier + glissieres
Festes Stahlgitter + FUhrungsschienen
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Caves a vin avec réfrigération statique. Unité de commande et
d'affichage numérique - température différenciée selon la position (de
+5°C de I'étagére inférieure a +18°C de l'étagere supérieure) - corps
extérieur peint en noir - profil intérieur en aluminium gaufré noir -
éclairage intérieur a LED - double verre trempé avec protection UV
- serrure avec clé. Lors de la commande, on peut choisir entre des
grilles fixes en acier ou coulissantes en bois.

Weinkeller mit statischer Kuhlung. Digitales Steuergerat und Display
- je nach Position unterschiedliche Temperatur (von +5°C des
unteren Fachs bis +18°C des oberen Fachs) - schwarz lackiertes
Aullen-gehduse - schwarz gepragte Innenstruktur aus Aluminium
- LED-Innenbeleuchtung - doppelt gehartetes Glas mit UV-Schutz
- Turschloss mit Schltssel. Bei der Bestellung kann man zwischen
festen Stahl- oder Schiebe-Holzgittern wahlen.

Griglia in legno scorrevole + coppia guide
Sliding wood grid + pair of slides
Grille coulissante en bois + paire de glissieres
Gleitendes Holzgitter + FUhrungsschienen




G-BJ118 - G-BJ208

+5°C/+18°C

G-BJ118 G-BJ208

+5°C/+18°C

600 x 603 x 860(h) mm

600 x 603 x 1260(h) mm

520 x 470 x 695(h) mm

520 x 470 x 1095(h) mm

24 bottiglie / bottles
max 4 griglie / grills

54 bottiglie / bottles
max 9 griglie / grills

+33°C/ 60%HR

+33°C/ 60%HR

statica / static

statica / static

automatico / automatic

automatico / automatic

R600a

R600a

automatica / automatic

automatica / automatic

elettronico / elttronic

CO NTROL

elettronico / elttronic

230V / 50Hz 230V / 50Hz

vernice nera
+ alluminio nero goffrato
black coating
+ black embossed aluminium

vernice nera
+ alluminio nero goffrato
black coating
+ black embossed aluminium

no

no

led

led

1 griglia in acciaio
S0 b+ 1 coppia guide / 1 stainless steel
grid + 1 pair of slides

46 Kg

3 griglia in acciaio
+3 coppia guide / 3 stainless steel
grids + 3 pair of slides

60 Kg

66 Kg

83Kg

- 660 x 660 x 1140(h) mm

Glass Line

Cantinette vini refrigerate- statica - modello BJ / Refrigerated wine cellars - static - model BJ
Cave a vins réefrigérées - statiques - modél B) / Gekuhlte Weinkeller - statisch - Modell BJ

e

660 x 660 x 1540(h) mm

700 € 850 €




G-BJ308 - G-BJ408

+5°C/+18°C

G-BJ308 G-BJ408

+5°C/+18°C

600 x 603 x 1560(h) mm

600 x 603 x 1860(h) mm

520 x 470 x 1395(h) mm

520 x 470 x 1695(h) mm

72 bottiglie / bottles
max 12 griglie / grills

96 bottiglie / bottles
max 16 griglie / grills

+33°C/ 60%HR

+33°C/ 60%HR

statica / static

statica / static

automatico / automatic

automatico / automatic

R600a

R600a

automatica / automatic

automatica / automatic

elettronico / elttronic

CO NTROL

elettronico / elttronic

m 40 mm 40 mm
00w 12w
230V / 50Hz 230V / 50Hz

vernice nera
+ alluminio nero goffrato
black coating
+ black embossed aluminium

vernice nera
+ alluminio nero goffrato
black coating
+ black embossed aluminium

no

no

led

led

4 griglie in acciaio
+ 4 coppia guide / 4 stainless steel
grids + 4 pair of slides

STANDARD

72Kg

5 griglie in acciaio
+ 5 coppia guide / 5 stainless steel
grids + 5 pair of slides

85Kg

99 Kg

110 Kg

- 660 x 660 x 1840(h) mm

Glass Line

Cantinette vini refrigerate- statica - modello B] / Refrigerated wine cellars - static - model BJ
Cave a vins réfrigérées - statiques - modél B / Gekuhlte Weinkeller - statisch - Modell BJ

660 x 660 x 2140(h) mm

1010 € 1170 €

°

¢



Armadi refrigerati
linea snack - ventilati

[T Armadi refrigerati linea snack con refrigerazione ventilata. Struttura FR Armoires réfrigérées ligne snack avec réfrigération ventilée. Corps
esterna e interna in lamiera verniciata epossidica bianca - chiusura extérieur et intérieur en téle peinte en époxy blanc - fermeture de
porta con molla di ritorno - porta in doppio vetro con resistenza anti la porte avec ressort auto-fermant - porte a double vitrage avec
condensa - luce interna a led - pannelli esterni di fondo e retro in résistance contre la condensation - éclairage intérieur a LED -
lamiera zincata. panneaux arriere et du fond extérieurs en tole galvanisée.

N Refrigerated snack line cabinets with ventilated refrigeration. Exter- DF Kihlschranke Snack-Linie mit Umluftkihlung. AuRere und innere
nal and internal casing in white epoxy painted plate - door closing Gehduse aus weillem, epoxidlackiertem Blech - TurschlieBung
with self-closing spring - double-glazed door with heating element to mit Rdckholfeder - doppelverglaste Tur mit Heizstab zur
prevent condensation - internal led light - external back and bottom Kondenswasserverdampfung - LED-Innenbeleuchtung - aulere
panels in galvanized plate. Ruckwande und Boden aus verzinktem Blech.

GRP420 GRP930

Griglia plastificata Griglia plastificata Set aggancio per griglie

Plastic-coated grid Plastic-coated grid Clamping set for grids
Grille plastifiée Grille plastifiée Jeu de serrage pour grilles
Kunststoff Gitter Kunststoff Gitter Klemmset flr Gitterroste
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G-SNACK420BTG

Glass Line

Armadi refrigerati linea snack - ventilati / Snack Refrigerated cabinets - ventilated

G-SNACK420BTG

-18°C/-22°C

680 x 630 x 2130(h) mm

564 x 570 x 1331(h) mm

578 L

+32°C/ 55%HR

ventilata / ventilated

elettrico / elettric

R290

automatico / automatic

elettronico / elettronic

60 mm

850 W

230V / 50Hz

lamiera verniciata / painted tin plate
+ porta in vetro / glass door

no

si/yes

STANDARD 4 griglie / grills

138 Kg

167 Kg

715 x 765 x 2290(h) mm
2380 €

Armoires réfrigérées ligne snack - ventilées / Kihlschranke - Umluftkihlung - Snack-Linie @



G-SNACK930BTG

i
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Glass Line

G-SNACK930BTG

-18°C/-22°C

1370 x 630 x 2130(h) mm

1244 x 570 x 1331(h) mm

1078 L

+32°C/ 55%HR

’%« ventilata / ventilated

DEFROST elettrico / elettric

k-3
[
5&

automatico / automatic

elettronico / elettronic

60 mm

K
1000 W
S

230V / 50Hz

lamiera verniciata / painted tin plate

MAIEHAS + porta in vetro / glass door

no
REVERSIBLE

si/yes

8 griglie / grills

212Kg

260 Kg

1405 x 765 x 2290(h) mm

@ Armadi refrigerati linea snack - ventilati / Snack Refrigerated cabinets - ventilated
Armoires réfrigérées ligne snack - ventilées / Kihlschranke - Umluftkihlung - Snack-Linie



Armadi refrigerati

linea snack - statici

[T Armadi refrigerati linea snack con refrigerazione statica. Struttura FR Armoires réfrigérées ligne snack avec réfrigération statique. Corps
esterna in lamiera verniciata epossidica bianca - interno in alluminio extérieur en tole peinte en époxy blanc - intérieur en aluminium peint
verniciato epossidico bianco (interno in ABS per i modelli 176-251) en époxy blanc (intérieur en ABS pour modeles 176-251) - éclairage
- luce interna -pannelli esterni di fondo e retro in lamiera zincata. intérieur - panneaux arriere et du fond extérieurs en tole galvanisée.
Termometro digitale solo su SNACK 340SC- 638SC. Thermometre numérique uniquement pour SNACK 340SC- 638SC.

N Refrigerated snack line cabinets with static refrigeration. External DF Kihlschranke Snack-Linie mit Ustatischer Kuhlung. AuBere Gehause

casing in white epoxy painted plate - internal casing in white epoxy
painted aluminium - internal light - external back and bottom panels in
galvanized plate. Digital thermometer on SNACK 340SC- 638SC only.

GRP176A

aus weilsem, epoxidlackiertem Blech - innere Gehaduse aus weillem,
epoxidlackiertem Aluminium (ABS fUr die Modelle 176-251) - LED-
Innenbeleuchtung - dullere Ruckwande und Boden aus verzinktem
Blech. Digitales Thermometer nur fur SNACK 340SC- 638SC.

GRP290N

GRP251A
mod. SNACK176SC mod. SNACK251SC

Griglia plastificata
Plastic-coated grid
Grille plastifiée
Kunststoff Gitter

GRP638SX
mod. SNACK638

Griglia plastificata
Plastic-coated grid
Grille plastifiée
Kunststoff Gitter

GRP100G
mod. SC100G

Griglia plastificata grande
Big plastic coated grid

mod. SNACK290SC

GRP34
mod. SNACK340

GRP638DX
mod. SNACK638
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-
9
M)
Q,
O

GRP50G
mod. SC50G

Griglia plastificata piccola
Small plastic coated grid
Grille plastifiée petite Grille plastifiée grande Jeu de serrage pour grilles
Kunststoffbeschichtetes Gitter klein Kunststoffbeschichtetes Gitter grof3 Klemmset fUr Gitterroste

Set aggancio per griglie
Clamping set for grids




G-SNACK176SC
G-SNACK251SC

Glass Line

@ Armadi refrigerati linea snack - statici / Snack Refrigerated cabinets - statics
Armoires réfrigérées ligne snack - statiques / Kuhlschranke - Umluftkihlung - Snack-Linie

G-SNACK176SC

+2°C/+8°C

G-SNACK251SC

+2°C/+8°C

550 x 384 x 1564(h) mm

550 x 538 x 1800(h) mm

470 x 290 x 950(h) mm

460 x 350 x 1170(h) mm

171L

244

@MAX +32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta / off cycle defrost

a sosta / off cycle defrost

R600a

R600a

automatico / automatic

automatico / automatic

L

termostato / thermostat

termostato / thermostat

CONTROL
m 35mm 40 mm
l¢ 230V / 50Hz 230V / 50Hz

1Ph

lamiera verniciata / painted tin plate
+ porta in vetro / glass door

lamiera verniciata / painted tin plate
+ porta in vetro / glass door

no

no

si/yes

|

si/yes

4 griglie / grids 470 x 275 mm

4 griglie / grids 460 x 310 mm

53Kg

73Kg

68 Kg

88 Kg

626 x 537 x 1870(h) mm

626 x 603 x 2020(h) mm

555 €

660 €



G-SNACK290SC
G-SNACK340TNG

Glass Line

Armadi refrigerati linea snack - statici / Snack Refrigerated cabinets - statics

+2°C/+8°C

@ G-SNACK290SC G-SNACK340TNG

+2°C/+8°C

595 x 575 x 1830(h) mm

660 x 650 x 1910(h) mm

500 x 400 x 1200(h) mm

570 x 550 x 1260(h) mm

290 L

331L

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta / off cycle defrost

a sosta / off cycle defrost

R600a

R600a

OOO

(o}

automatico / automatic

automatico / automatic

CONTROL

termostato / thermostat

termostato / thermostat

KIS

40 mm 45 mm
165 W 165 W
230V / 50Hz 230V / 50Hz

Ph
MATERIAL

lamiera verniciata / painted tin plate
+ porta in vetro / glass door

lamiera verniciata / painted tin plate
+ porta in vetro / glass door

no

no

si/yes

si/yes

4 griglie / grids 490 x 330 mm

100 Kg

4 griglie / grids 525 x 335 mm

95 Kg

116 Kg

111 Kg

Armoires réfrigérées ligne snack - statiques / Kihlschranke - Umluftkihlung - Snack-Linie

688 x 641 x 2050(h) mm

720 x 690 x 2210(h) mm

740 € 980 €

c



G-SNACK638L2TNG
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Glass Line

G-SNACK638L2TNG

+2°C/+8°C

1198 x 530 x 1880(h) mm

1110 x 360 x 1250(h) mm

620 L

+32°C/ 55%HR

statica / static

a sosta / off cycle defrost

R600a

automatico / automatic

termostato / thermostat

45 mm

250 W

230V / 50Hz

lamiera verniciata / painted tin plate
+ porta in vetro / glass door

no

si/yes

8 griglie / grids 540 x 350 mm

130 Kg

148 Kg

- 1270 x 610 x 2180(h) mm
1550 €

Armadi refrigerati linea snack - statici / Snack Refrigerated cabinets - statics
Armoires réfrigérées ligne snack - statiques / Kuhlschranke - Umluftkihlung - Snack-Linie



G-SC50G

+2°C/+8°C

G-SC100G

+2°C/+8°C

570 x 533 x 530(h) mm

620 x 543 x 690(h) mm

490 x 440 x 420(h) mm

540 x 450 x 580(h) mm

72 bottiglie / bottles
max 12 griglie / grills

96 bottiglie / bottles
max 16 griglie / grills

+32°C/ 55%HR

+32°C/ 55%HR

statica / static

statica / static

a sosta / off cycle defrost

a sosta / off cycle defrost

R600a

R600a

evaporatore a piastra /
flata evaporator

evaporatore a piastra /
flata evaporator

CONTROL

termostato / thermostat

termostato / thermostat

KIS

40 mm 40 mm
85W 85W
230V / 50Hz 230V / 50Hz

MATERIAL

lamiera verniciata / painted tin plate
+ vetrocamera / insulating glass

lamiera verniciata / painted tin plate
+ vetrocamera / insulating glass

no

no

Q0

led

led

STANDARD

1 griglia / grid 470 x 400 mm
1 griglia / grid 470 x 200 mm

1 griglia / grid 530 x 395 mm
1 griglia / grid 530 x 240 mm

50 Kg

57 Kg

Glass Line

Armadi refrigerati linea snack - statici / Snack Refrigerated cabinets - statics
Armoires réfrigérées ligne snack - statiques / Kihlschranke - Umluftkihlung - Snack-Linie

645 x 620 x 675(h) mm

695 x 630 x 835(h) mm

425 € 580 €

e



Bottle Cooler

ventilata

|T Bottle Cooler con refrigerazione ventilata. Espositore refrigerato FR  Refroidisseur de bouteille avec réfrigération ventilée. Présentoir

orizzontale per bibite - materiale esterno verniciato nero - interno in réfrigéré horizontal pour boissons - matériau extérieur peint en noir

alluminio - sbrinamento automatico - termostato di regolazione tem- - en aluminium a lintérieur - dégivrage automatique - thermostat
peratura elettronico - porte scorrevoli. électronique de controle de température - portes coulissantes.

N\ Bottle Cooler with ventilated refrigeration. Horizontal refrigerated [HE Flaschenkuhler mit Umluftkihlung. Horizontale Kihltheke fUr Getranke

- aullen schwarz lackiertes Material - innen Aluminium - automatische

display for drinks - black painted external material - aluminium on
the inside - automatic defrosting - electronic temperature control
thermostat - sliding doors.

Abtauung - elektronischer Temperaturregler - Schiebettren.

GRCBC3L
mod. BC3PS AG
laterale / lateral

GRCBC3C
mod. BC3PS
centrale / central

GRCBC2
mod. BC2PS

GRCBC1
mod. BC1PB

Set aggancio per griglie
Clamping set for grids
Jeu de serrage pour grilles
Klemmset fur Gitterroste

Griglia cromata

Chromed grids

Grille chromée
Verchromter Gitterrost

18 € 18 €
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Bottle Cooler - ventilata / Bottle Cooler - ventilated
Refroidisseur de bouteille - ventilé / Flaschenkuhler - Umluftkihlung

+2°C/+8°C

602 x 535 x 920(h) mm

537 x 408 x 765 (h) mm

140L

+32°C/ 55%HR

ventilata / ventilated

a sosta / off cycle defrost

R600a

automatico / automatic

elettronico / elettronic

35mm

106 W

230V / 50Hz

lamiera verniciata / painted tin plate
+ alluminio / alluminium

no

si/yes

2 griglie / grids 520 x 315 mm

54 Kg

75Kg

657 x 570 x 1200(h) mm

+2°C/+8°C

920 x 535 x 920(h) mm

855 x 408 x 765(h) mm

223 L

+32°C/ 55%HR

ventilata / ventilated

a sosta / off cycle defrost

R600a

automatico / automatic

elettronico / elettronic

40 mm

112 W

230V / 50Hz

lamiera verniciata / painted tin plate
+ alluminio / alluminium

no

si/yes

4 griglie / grids 420 x 320 mm

72Kg

96 Kg

980 x 570 x 1200(h) mm



Bottle Cooler - ventilata / Bottle Cooler - ventilated
Refroidisseur de bouteille - ventilé / Flaschenkuhler - Umluftkuhlung

+2°C/+8°C

1350 x 535 x 920(h) mm

1285 x 408 x 765 (h) mm

335L

+32°C/ 55%HR

ventilata / ventilated

a sosta / off cycle defrost

R600a

automatico / automatic

elettronico / elettronic

40 mm

138 W

230V / 50Hz

lamiera verniciata + alluminio
painted tin plate + alluminium

no

si/yes

2 griglie / grids 445 x 320 mm
3 griglie / grids 405 x 320 mm

91Kg

118 Kg

1405 x 570 x 1200(h) mm



EN

Vetrina pasticceria

ventilata

Vetrina espositiva per pasticceria con refrigerazione ventilata.
Compressore ermetico alta capacita di refrigerazione - bassi livelli di
consumo e di rumore - massima uniformita di temperatura - vetro
doppia camera - ampia area espositiva visibilita illimitata - tre piani
con mantenimento della stessa temperatura - porte scorrevoli con
chiusura automatica - termostato controllo di temperatura di qualita.

Pastry display case with ventilated refrigeration. Hermetic compressor
with high refrigeration capacity - low consumption and noise levels
- maximum temperature uniformity - double glazing - large display
area with unlimited visibility - three floors at the same temperature
- sliding doors with automatic closing - quality temperature control
thermostat.

FR

DE

Vitrine pour patisserie avec réfrigération ventilée. Compresseur
hermétique a haut rendement frigorifique - faible consommation et
faible niveau sonore - uniformité de température maximale - double
vitrage - grande surface d'exposition avec visibilité illimitée - trois
étages avec la méme température - portes coulissantes a fermeture
automatique - thermostat de contrdle de la température de qualité.

Ausstellungsvitrine fur Feingeback mit Umluftkihlung. Hermetischer
Kompressor mit hoher Kalteleistung - niedriger Verbrauch und geringe
Gerausche - maximale Temperaturgleichmaligkeit - Doppelverglasung
- groRBe Ausstellungsflache mit unbegrenzter Sicht - drei Etagen mit
gleicher Temperatur - Schiebetlren mit automatischer SchlieBung -
hochwertiger Thermostat mit Temperaturregelung.



EDEN15

@ EDEN15

+2°C/+8°C

1505 x 740 x 1305(h) mm

500/700 L

+30°C/ 60%HR

ventilata / ventilated

a sosta / off cycle defrost

M,
oNO
automatico / automatic
)
elettronico / elettronic
CONTROL

doppio vetro / double glazing

1Ph
lamiera verniciata + alluminio
painted tin plate + alluminium
- porte scorrevoli in vetro
REVERCIRIE glass sliding doors
STANDARD 3 ripiani in vetro / glass shelves 360 x 1355 mm
@ 310 Kg
Kg
390 Kg
1540 x 780 x 1680(h) mm
mm
@ 5500 €

Glass Line

LJ
@ Vetrina pasticceria - ventilata / Pastry display case - ventilated
Vitrine patisserie - ventilée / Konditorei-Vitrine - Umluftkihlung
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COSTO DELLIMBALLO: compreso nel prezzo per le macchine -
ricambi ed accessori € 5,00.

COSTO FISSO GESTIONE ORDINI: € 5,00 solo per ordini di
importo inferiore a € 80,00.

CONDIZIONI DI PAGAMENTO: Si richiede il pagamento con
bonifico bancario per:

1. prime forniture. - 2. al superamento del fido. - 3. invio dei ricambi.
DILAZIONI DI PAGAMENTO: da definire.

PREZZI: non sono impegnativi, possono subire variazioni senza
obbligo di preavviso, in tal caso saranno confermati all'ordine.
Tutti i prezzi sono esclusi di IVA.

TERMINI DI CONSEGNA:

1. Possibile spedizione giornaliera per macchine disponibili a
magazzino (solo in ltalia).

2. Per macchine da produrre circa 25 giorni salvo imprevisti.
ASSISTENZA TECNICA: a carico del RIVENDITORE per tutta la
durata della garanzia di anni uno.

Forcar S.rl. si impegna a fornire, in garanzia, tutti i componenti
di ricambio ritenuti difettosi. Il prezzo di vendita fatturato
all'utilizzatore finale comprendera non solo il prezzo dei prodotti
finiti venduti ma anche la gestione, da parte del rivenditore, della
garanzia a copertura di essi. Forcar S.r.l. non dovra sostenere
alcuna spesa diretta o indiretta sostenuta dal rivenditore per la
gestione della garanzia.

INSTALLAZIONE: a carico del rivenditore.

TRASPORTO: FRANCO FABBRICA, la merce viaggia a rischio e
pericolo del committente, per cui Forcar S.r.l. non e responsabile
per eventuali danni subiti dalla merce durante il trasporto.
Eventuali contestazioni dovranno essere effettuate allatto della
consegna entro i termini di legge.

GARANZIA: 12 mesi.

ASSICURAZIONE: tutte le nostre macchine sono coperte da
assicurazione (responsabilita civile verso terzi) Escluso US.A. e
CANADA.

CATALISTINO: la presente documentazione annulla tutte le
precedenti. | dati tecnidi, le illustrazioni e le immagini riportate nel
presente sono puramente indicativi. La Ditta si riserva il diritto di
modificare le caratteristiche tecniche ed estetiche o sospendere, in
ogni momento, la propria produzione senza obbligo di preavviso.
IMMAGINI ED ILLUSTRAZIONI: tutte le immagini realizzate dal
produttore sono coperte da copyright. L'utilizzo o la riproduzione
delle medesime sono soggetti ad autorizzazione da parte della
Ditta proprietaria del marchio e detentrice dei diritti di proprieta
materiale ed intellettuale. | prezzi potranno subire variazioni nel
caso di errori tipografici

MARCHI E BREVETTI: e fatto espresso divieto di utilizzare i marchi
e/oibrevetti registrati dalla Forcar S.r.l.

Si precisa che tutti i macchinari e gli accessori non marcati CE
presentano caratteristiche specifiche che non Ii rendono idonei
alla vendita all'interno dei paesi dell'Unione Europea.

MODO089V06 - FINITO DI STAMPARE NEL SETTEMBRE 2019
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PACKAGING COST: included in the price of the machines - spare
parts and accessories € 5,00.

ORDER MANAGEMENT FIXED FEE: € 5,00 only for orders of less
than €80,00

PAYMENT TERMS: Payment by bank transfer is required for:

1. first orders. - 2. in the event that the exposure is exceeded.

3. spare parts delivery.

PAYMENT DEFERMENT: to be defined.

PRICES: are not binding, may change without notice, in which case
they will be confirmed with the order. Prices not include VAT.
DELIVERY TERMS:

1. Daily shipping possible for machines available in stock (in Italy
only).

2. Delivery possible within 1T week from order for goods in stock.
3. For machines to be produced about 25 days unless unforeseen
events occur.

TECHNICAL SUPPORT: to be provided by the DEALER for the
duration of the warranty period of one year.

Forcar S.rl. undertakes to supply, on warranty, all spare parts
considered defective. The sales price invoiced to the end user will
include not only the price of the end products sold but also the
management, by the retailer, of their warranty. Forcar S.r.l. shall not
incur any direct or indirect expenses borne by the retailer for the
management of the warranty.

INSTALLATION: to be performed by the dealer.

TRANSPORT: EXWORKS, the goods travel at risk and danger of the
customer, Forcar S.r.l. is not responsible for any damage suffered
by the goods during transport. Any disputes must be made at
reception within the terms of the law.

WARRANTY: 12 months.

INSURANCE: all our machines are covered by insurance (third
party liability) Excluding U.S.A. and CANADA.

CATALOGUE & PRICE LIST: This documentation voids all previous
documentation. Technical data, drawings and images in this
catalogue are purely indicative. The Company reserves the right to
modify the technical and aesthetic characteristics or suspend, at
any time, its production without notice.

IMAGES AND DRAWINGS: all images made by the manufacturer
are protected by copyright. The use or reproduction of the same
is subject to authorization by the trademark owner who holds the
material and intellectual property rights. Prices may vary in the
event of misprints.

BRANDS and PATENTS: it is expressly forbidden to use the
trademarks and/or patents registered by Forcar S.r.l.

It should be noted that all machinery and accessories not
bearing the CE mark have specific characteristics that make them
unsuitable for sale within the countries of the European Union.

MODO089VO06 - PRINTED IN SEPTEMBER 2019
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FRAIS D’EMBALLAGE: inclus dans le prix des machines - pieces
détachées et accessoires € 5,00.

FRAIS DE GESTION DE COMMANDE: € 5,00 uniquement pour les
commandes inférieures a € 80,00

PAIEMENT: Le paiement par virement bancaire est requis pour:

1. premiéres fournitures. - 2. I'excés du risque d'exposition.

3. 'envoi de pieces détachées.

PAIEMENTS DILATES: & définir.

PRIX: ils ne sont pas contractuels, peuvent étre modifiés sans
préavis, auquel cas ils seront confirmés lors de la commande. Tous
les prix s'entendent hors TVA.

CONDITIONS DE LIVRAISON:

1. Possibilité d'expédition sur la journée pour les machines
disponibles en stock (uniqguement en ltalie).

2. Possibilité de livraison dans un délai d'une semaine a compter
de la date de commande pour les produits en stock.

3. Pour les machines a produire environ 25 jours, sauf
circonstances imprévues.

ASSISTANCE TECHNIQUE: a imputer au DISTRIBUTEUR pour la
durée de la garantie d'un an.

Forcar Srl. s'engage a fournir, sous garantie, toutes les pieces
détachées considérées comme défectueuses. Le prix de vente
facturé a Il'utilisateur final comprendra non seulement le prix des
produits finis vendus mais aussi la gestion, par le distributeur, de la
garantie qui les couvre. Forcar S.r.l. n'encourt aucun frais direct ou
indirect pour la gestion de la garantie.

INSTALLATION: & imputer au revendeur.

TRANSPORT: EX WORKS, les marchandises voyagent aux risques
et périls du client, Forcar S.r.l. n'est donc pas responsable des
dommages subis par les marchandises pendant leur transport.
Toute contestation doit étre faite au moment de la livraison dans
les conditions prévues par la loi.

GARANTIE: 12 mois.

ASSURANCE: toutes nos machines sont couvertes par une
assurance (responsabilité civile) sauf les Etats-Unis et le Canada.
CATALOGUE ET LISTE PRIX: Cette documentation annule
toute la documentation précédente. Les données techniques,
illustrations et images de cette documentation sont données a
titre purement indicatif. La Société se réserve le droit de modifier
les caractéristiques techniques et esthétiques ou de suspendre, a
tout moment, sa production sans préavis.

IMAGES ET ILLUSTRATIONS: toutes les images réalisées par le
fabricant sont couvertes par le droit d'auteur. Lutilisation ou la
reproduction de ceux-ci est soumise a l'autorisation de la société
propriétaire de la marque et titulaire des droits de propriété
matérielle et intellectuelle. Les prix peuvent varier en cas d'erreurs
typographiques.

MARQUES ET BREVETS: il est expressément interdit d'utiliser les
marques et/ou brevets déposés par Forcar S.r.l.

Il est a noter que toutes les machines et accessoires sans
marquage CE présentent des caractéristiques spécifiques qui les
rendentimpropres alavente dans les pays de I'Union Européenne.

MODO089V06 - PUBLIE EN SEPTEMBRE 2019
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VERPACKUNGSKOSTEN: Im Maschinenpreis enthalten - Ersatzteile
und Zubehdr € 5,00.

FESTE AUFTRAGSVERWALTUNGSKOSTEN: € 5,00 nur bei einem
Bestellwert unter € 80,00.

ZAHLUNGSBEDINGUNGEN: Die Zahlung per Bankuberweisung ist
erforderlich bei:

1. erste Lieferungen. - 2. Uberschreitung der Kreditgrenze.

3. Versand von Ersatzteilen.

ZAHLUNGSAUFSCHUB: nach Absprache.

PREISE: sind nicht verbindlich, kénnen ohne Vorankindigung
gedndert werden, in diesem Fall werden sie bei der Bestellung
bestdtigt. Alle Preise verstehen sich zuzuglich der gesetzlichen
Mehrwertsteuer.

LIEFERBEDINGUNGEN:

1. Moglicher Tagesversand fur lagerhaltige Maschinen (nur in Italien)
2. Maglicher Versand der Ware innerhalb von 1 Woche nach
Bestellung fur lagerhaltige Produkte.

3. Fr Neumaschinen, ca. 25 Tage, vorbehaltlich unvorhergesehener
Umstdnde.

TECHNISCHE UNTERSTUTUNG: zu Lasten des Wiederverkdufers
fUr die Dauer der Garantie von einem Jahr.

Forcar Srl. verpflichtet sich, im Rahmen der Garantie alle als
defekt geltenden Ersatzteile zu liefern. Der dem Endverbraucher in
Rechnung gestellte Verkaufspreis umfasst nicht nur den Preis der
verkauften Endprodukte, sondern auch die Verwaltung ihrer Garantie
durch den Wiederverkdufer. Forcar S.r.l. ist nicht verpflichtet, dem
Wiederverkdufer direkte oder indirekte Kosten fur die Verwaltung
der Garantie zu erstatten.

INBETRIEBNAHME: zu Lasten des Wiederverkdufers.

VERSAND: EX WORKS, die Waren reisen auf Gefahr und Risiko des
Kunden, Forcar S.rl. ist nicht fir Schaden an der Ware wdhrend
des Versands verantwortlich. Etwaige Streitigkeiten missen zum
Zeitpunkt der Lieferung im Rahmen der gesetzlichen Bestimmungen
geltend gemacht werden.

GARANTIE: 12 Monate.

VERSICHERUNG: Alle unsere Maschinen sind durch eine
Versicherung (Haftpflicht) abgedeckt, mit Ausnahme in den USA und
KANADA.

LISTEN-KATALOG: die vorliegende Unterlage ersetzt samtliche
friiheren Versionen. Die technischen Daten, Abbildungen und Bilder
in dieser Unterlage dienen nur der Information. Das Unternehmen
behdlt sich das Recht vor, die technischen und dsthetischen
Eigenschaften zu dndern oder die Produktion jederzeit und ohne
Vorankundigung einzustellen.

BILDER UND ZEICHNUNGEN: alle vom Hersteller hergestellten
Bilder unterliegen dem Urheberrecht. Die Verwendung oder
Vervielfdltigung ~ derselben  bedarf der Genehmigung der
Eigentumerfirma der Marke und der materiellen und geistigen
Eigentumsrechte.  Preisanderungen  sind  aufgrund  von
Schreibfehlern moglich.

MARKEN UND PATENTE: es ist ausdricklich verboten, die von
Forcar Sir.l. registrierten Marken und/oder Patente zu verwenden.
Wir weisen darauf hin, dass alle Maschinen und Zubehtrteile,
die nicht mit dem CE-Zeichen gekennzeichnet sind, besondere
Merkmale aufweisen, die sie fir den Verkauf in den Landern der
Européischen Union ungeeignet machen.

MODO089V06 - FERTIGGESTELLT IM SEPTEMBER 2019




ANNIVERSARY

Forcar Sx.l

Via Sandro Pertini, 14 - 47826 Villa Verucchio (Rimini) Italy
t: Tel. +39 0541 670529 - f:+39 0541 670064 - mail@forcar.it

You

FORCAR.IT

tatticadv.it



