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5 AFINOX|

Fresh, Cold 7 Iced

Kon-80 noTkos KoHaeHcaTopHbii [lnanaso

Mogenb Koz Liena € Panscapacity Onok Range

Model Code Price € (GN) Condensing unit (°C)
GREEN 2 1.958,40 [lal¥es +4/48
GREEN 3 2.029,80 [lal¥es +4/+8
GREEN 4 2.162,40 [lal¥es +4/+8
GREEN 5 243780 |k [la/Yes +4/+8
GREEN 6 - 260100 s e
GREEN 2R - 1.632,00 Her/No +4/+8
GREEN 3R 1.734,00 Her/No +4/48
GREEN 4 R 1.815,60 Her/No +4/18
GREEN 5 R 1.989,00 Her/No +4/18
GREEN 6 R - 2.193,00 [ | Het/No +4/+8

Hapcrpoitka 1 ocselueHve Ha cTp. 176/177

Oxnax,uaeMble BUTPWHbI 11 CTO/bI OCTPOBHOTO TiMa NpeaHa3Ha4eHbl ANA BDEMEHHOr0 XpaHeH!A CBEXIX CKOPOMOPTALLXCA NPOAYKTOB. B niobom Cny4ae NpoAoNXMTENbHOCTD Hel'lpeprBHOVI paﬁom O60pYD,OBaHVIH He
[L0MXHO NpeBbllaTh 4 yaca. o 0KoHYaHNM 3TOrO nepnoaa NpoayKTbl cneayet y6DaTb W NOMECTUTb B COOTBETCTBYIOLLIME XONOANIBHIKN.

TexHudeckie JaHHbe U XapakTepUCTUKM MOTYT MEHATLCA Be3 MpeaBapuTENbHOTO YBEAOMEHHA.
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BaHHbI cO cTaTU4eCKMM OXNaXAeHneM

BaHHbI, U3roTOBNEHHbIE METOLOM CBAPKM, MMEIOT 3aKpyrneHHoe
LIaPXMPOBAHHOE [IHO /iNA YCKOPEHNA CAMBA BOfp! M 06AeryeHmua
npoweaypb! ouncTky. (1)

BaHHbI NnpeaHasHaueHbl AnA pasmellenua notkos GN (makc. B=200
MM) B YTONAEHHOM MOMOXEHUN Ha 25 CM HIKE BEPXHETO KpaA, YTo
00eCneuMBaET NYHLLYIO COXPAHHOCTb MNLLEBLIX NPOAYKTOB B BEPXHEN
4acTy notka. (2)

Mogenm Ha 2, 3,4, 5, 6 notkos GN 1/1 (He BK/MOYEHbI B CTOMMOCT).
Bepcin co BCTPOEHHbIM KOHAEHCATOPHbIM 6A0KOM UK ¢
BO3MOXHOCTbIO NOAKMIOYEHUA K yaaneHHomy 6noky (R).

CraTnyeckoe 0xnaxaeHne ¢ MeaHbIM 3MEEBIKOM C NEHHOM M30NALMeN
B KOpMyce BaHHbI. XnapareHT R404a.

HapcTpoitki ¢ sHeprocheperaioLLyM CBETOAMOAHBIM OCBELLEHIEM (He
BKJTIOYEHbI B CTOUMOCTb - CM. CTp. 176/177).

Static cold well units

e Wells with rounded bottom for complete hygiene and
drain pipe on diamond-cut bottom to better permit
water drainage. (1)

e Well units accommodate GN pans 200 mm high.
Pans lie on s/s supports inside the well 25 mm lower
from the top in order to allow good conservation also
to food surface. (2)

e 2 3 4,5 6 GN1 /1 models available (pans are not
included in the price).

e Units are provided with condensing unit or ready for
remote connection (R).

e Foamed copper coil static cooling. R404a refrigerant.

e Glass sneeze guards on polished chrome or s/s
side supports and LED energy-saving lighting (as an
option see pages 176/177).

OTBepcTie AnA YCTaHOBKM MotpebnAeman MOLHOCTb Paamepsl Bec HetTo/
Pasmepbl 6roka yrpasneHus Absorbed power HanpaxeHe Tapb! OpyTTO

Dimensions  Pa3wvep otBepcTyuA Hole dimensions for Voltage Packing Net/Gross

(mm) Hole dimensions (mm) control panel box (mm) Watt Ampere V/Hz dimensions (mm)  weight (kg)
844x650x565 814x620 366x90 229 4.82 230/50 908x714x1100 70/94
1169x650x565 1139x620 366x90 229 4.82 230/50 1233x714x1100 81/101
1494x650x565 1464x620 366x90 229 4.32 230/50 1558x714x1100 87/107
1819x650x565 1789x620 366x90 275 5.22 230/50 1883x714x1100 95/115
2144x650x565 2114x620 366x90 275 5.22 230/50 2208x714x1100 97/117
844x650x290 814x620 366x90 - - 230/50 908x714x1100 24/44
1169x650x290 1139x620 366x90 - - 230/50 1233x714x1100 31/51
1494x650x290 1464x620 366x90 - - 230/50 1558x714x1100 37/57
1819x650x290 1789x620 366x90 - - 230/50 1883x714x1100 45/65
2144x650x290 2114x620 366x90 - - 230/50 2208x714x1100 47/67

Superstructure and lighting at pg. 176/177

The drop in or buffet cold Food Island are appliances for the temporary exposition of perishable fresh foods. In any case, the machine must not run continuously for more than 4
hours. When exposition of the food products is over, they must be removed from the appliance and preserved in appropriate refrigerators.

All specifications subject to change without notice.
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45 AFINOX|

Fresh, Cold 7 Iced

Kon-80 notkos KoHzeHcaTopHbiit JIanason

Mogenb Kog Llena € Pans capacity Onok Range

Model Code Price € (GN) Condensing unit (°C)
LIME 2 1.754,40 [la/Yes +4/+8
LIME 3 1.825,80 [a/Yes +4/+8
LIME 4 1.948,20 [lla/Yes +4/+8
LIME 5 2.187,90 7 Tafves +4/+8
LIME 6 2.437,80 Haes +4/+8
LIME 2R 1.468,80 Her/No +4/48
LIME 3R 1.560,60 Het/No +4/+8
LIME 4R 1.662,60 n Het/No +4/+8
LIME5 R 1.866,60 Her/No +4/18
LIME 6 R 200100 |GIEIGIEE Her/No +4/48

Hapcrpoiika 1 ocBelleHue Ha ctp. 176/177

Oxnax,qaeMble BUTPWHbI 11 CTO/bI OCTPOBHOTO TiMA NpeaHa3Ha4eHbl ANA BDEMEHHOr0 XpaHEeHNA CBEXIX CKOPOMOPTALLXCA NPOAYKTOB. B niobom Cny4ae NpoAOMXMTENBHOCTD HeﬂpepblBHOVl paﬁOTbI 060pyﬂ,OBaHMH He J0/XHO
npeBblLLaTh 4 yaca. o okoH4aHNMM 3TOrO nepnoaa npoaykTbl cneayet y6paTb W NOMECTUTb B COOTBETCTBYIOLLNE XONOANBHIKN.

TexHuyeckme faHHble 1 XaPaKTEPUCTUKN MOTYT MEHATLCA 6es3 NpenBapuTENbHOTO YBEAOMIEHNA.
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Cronbl €O CTaTUYECKUM OXNAXKAEHUEM Static cold top units

o [[ITaMnoBaHHbIe MOBEPXHOCTM (UMM U3rOTOBNEHHBIE METOOM CBAPKH e Embossed top units 30 mm deep (6/1 version
B Bepcum 6/1), B=30 cm, MMeloT 3aKpyrneHHoe LapXnpoBaHHOE AHO welded) with rounded bottom for complete hygiene
[ANA YCKOPEHWA CMBA KOHAEHCATa 1 06neryeHna npoLeaypbl 04ACTKA. and drain pipe to better permit water drainage. (1)
(1) e These models are conceived to display ready dishes,
¢ [laHHble MoZenu NpeaHasHayeHbl A1A BbICTABAEHNA FOTOBbIX single portioned dessert and food on trays.
0Oniog, O[HOMOPLMOHHBIX AECEPTOB M BOOOLLE MPOAYKTOB MUTAHWA, e 2 3, 4,5 6 GN1 /1 models available (trays are not
pa3MeLLEHHbIX Ha MAOCKNX MPOTUBHAX 1 B NIOTKAX. included in the price).
* MomenmHa 2, 3,4, 5,6 notkos GN 1/1 (He BKIIOYEHbI B CTOMMOCTB). e Units are provided with condensing unit or ready for
¢ Bepcum €O BCTPOEHHBIM KOHAEHCATOPHbIM 610KOM WK C remote connection (R).
BO3MOXHOCTbIO NOAKMIOYEHIA K yaaneHHomy 6noky (R). e Foamed copper coil static cooling. R404a refrigerant.
o CTaTnyeckoe OXNaxaeHue ¢ MeaHbIM 3MEEBMKOM C NEHHON U3onALMeN e Glass sneeze guards on polish chrome or s/s side
B kopnyce cTona. XnagareHT R404a. supports and LED energy-saving lighting (as an
* HancTpoiikit ¢ sHeprocbeperaloLm CBETOAMOAHbIM OCBELIEHNEM (He option see pages 176/177).

BKJII04EHbI B CTOMMOCTb - CM. CTp. 176/177).

1
OTBepcTye AnA YCTaHOBKM MoTpebniAeman MOLLHOCTb Pa3viepbl Bec HeTTO/
Pa3wviepbl Bnoka ynpaeneHua Absorbed power HanprxeHve Tapsl BpyTTO
Dimensions ~ Pa3wvep oTBepcTvA Hole dimensions for Voltage Packing Net/Gross
(mm) Hole dimensions (mm) control panel box (mm) Watt Ampere V/Hz dimensions (mm)  weight (kg)

844x650x565 814x620 366x90 229 4.82 230/50 908x714x1100 70/90
1169x650x565 1139x620 366x90 229 4.82 230/50 1233x714x1100 17/97

1494x650x565 1464x620 366x90 229 4.82 230/50 1558x714x1100 84/104

1819x650x565 1789x620 366x90 275 5.22 230/50 1883x714x1100 93/113

2144x650x565 2114x620 366x90 275 5.22 230/50 2208x714x1100 94/114
844x650x290 814x620 366x90 - - 230/50 908x714x1100 20/40
1169x650x290 1139x620 366x90 - - 230/50 1233x714x1100 27/47
1494x650x290 1464x620 366x90 - - 230/50 1558x714x1100 34/54
1819x650x290 1789x620 366x90 - - 230/50 1883x714x1100 43/63
2144x650x290 2114x620 366x90 - - 230/50 2208x714x1100 44/64

Superstructure and lighting at pg. 176/177

The drop in or buffet cold Food Island are appliances for the temporary exposition of perishable fresh foods. In any case, the machine must not run continuously for more
than 4 hours. When exposition of the food products is over, they must be removed from the appliance and preserved in appropriate refrigerators.

All specifications subject to change without notice.
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5| AFINOX|

Fresh, Cold 7 Iced

Kon-8o 110TKOB KoHaeHcaTopHbii [llnanaso

Mogenb Kon, Llena € Pans capacity Bnok Range

Model Code Price € (GN) Condensing unit (°C)
BLUE 2 3.587,00 [la/Yes +4/+8
BLUE 3 3.760,00 [a/Yes +4/+8
BLUE 4 4.064,00 [la/Yes +4/+8
BLUE 5 a18800 (G Bafves R
BLUE 6 5.542,00 Haes +4/+8
BLUE2R 2.940,10 Het/No +4/+8
BLUE3R 3.108,00 Het/No +4/+8
BLUE4R 3.290,00 Het/No +4/+8
BLUE5R 3.912,00 Her/No +4/48
BLUE 6 R 4.666,00 i |n He/No +4/+8

*** 73690012 30,60 Tny6okuit notok / Bottom Tray (532x326)

Hapctpoiika 1 ocBelleHue Ha ctp. 176/177

Oxnax,qaeMble BUTPWHbI 11 CTO/bI OCTPOBHOrO TiMa NpeaHa3Ha4eHbl ANA BDEMEHHOr0 XpaHeH!A CBEXIX CKOPOMOPTALLXCA NPOAYKTOB. B niobom Cny4ae NpoAoMXMTENbHOCTD HeﬂpepblBHOﬁ paﬁOTbI 060pyﬂ,OBaHMH He J0/XHO
npe.biLLaTh 4 yaca. o oKoH4aHNUM 3TOrO nepnoaa npoaykThl cneayet y6paTb W NOMECTUTb B COOTBETCTBYIOLLNE XONOAUBHIKN.

TexHu4eCKMe LaHHbIe ¥ XapakTEPUCTUKIN MOTYT MEHATLCA 663 MPEABAPUTENBHOTO YBELOMAEHHA.
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Oxnaxgaemble BaHHbI/CTONbI C TOPU3OHTaNbHBIM OXNAXAEHUEM

npoAyKToB

* BaHHbl ¢ perynupyemoii ry6uHoit (¢ onumoHanbHbIMK noTkamin* **)
[N1A BbICTaBNEHNA NI0OLIX NPOAYKTOB, COAEPXALLMXCA KaK B NOTKaX
(makc. B=150 mm), Tak 11 Ha nogHocax. (1)

* MogennHa 2, 3,4, 5, 6 notkos GN 1/1 (He BKMOYEHbI B CTOMMOCTb).

¢ 3aKpbITOe NErkof0CTyNHOE OTAENEHNE NCNAPUTENA W CHEMHbINA
GUNLTP ANA NOAAEPXaHNA CaHUTAPHOTO COCTOAHNA U 0BNEryeHuA
ouMeTKM. (2)

¢ Bepcum €O BCTPOEHHBIM KOHAEHCATOPHbIM 6I0KOM WK C
BO3MOXHOCTbIO NOAKMIOYEHIA K yaaneHHomy 6noky (R).

o XnapareHT R404a.

* Hapnctpoitkit ¢ aHeprocteperatoLLm cBETOAUOAHbIM OCBELLIEHIEM (He
BKJI04EHbI B CTOMMOCTB - CM. CTp. 176/177).

Blown-air cold well units

e Adjustable well depth (s/s plates as an option***) in
order to display food both in GN pans (150mm high
max.) or on trays. (1)

e 2 3 4,5 6GN1/1 models available (pans or trays
are not included in the price).

e Closed evaporator compartment can be easily
inspected by service people. Evaporator is provided
with filter in order to guarantee a perfect hygiene and
an easy cleaning. (2)

e Units are provided with condensing unit or ready for
remote connection (R).

e R404a Refrigerant.

e Glass sneeze guards on polish chrome or s/s side
supports and LED energy-saving lighting as an option
see pages 176/177

1 2
OTBepcTye AnA YCTaHOBKM MoTpe6iAeMan MOLLHOCTb Pa3mepel Bec HetTo/
Pa3avepbl Onoka ynpasneHua Absorbed power HanpaxeHue Tapbl OpyTTO
Dimensions ~ Pa3wvep oTtepcTvA Hole dimensions for Voltage Packing Net/Gross
(mm) Hole dimensions (mm) control panel box (mm) Watt Ampere V/Hz dimensions (mm)  weight (kg)
844X760X730 810X726 366x90 928 9.43 230/50 908X1012X1000 73/93
1169x760x730 1135x726 366x90 972 9.60 230/50 1233x1012x1000 120/140
1494x760x730 1460x726 366x90 972 9.60 230/50 1558x1012x1000 129/149
1819x760x730 1785x726 366x90 1089 10.16 230/50 1883x1012x1000 161/181
2144x760x730 2110x726 366x90 2695 15.40 230/50 2208x1012x1000 189/209
844X760X410 810X726 366x90 - - 230/50 908X1012X1000 59/79
1169x760x410 1135x726 366x90 - - 230/50 1233x1012x1000 78/98
1494x760x410 1460x726 366x90 - - 230/50 1558x1012x1000 93/113
1819x760x410 1785x726 366x90 - - 230/50 1883x1012x1000 102/122
2144x760x410 2110x726 366x90 - - 230/50 2208x1012x1000 121141

Superstructure and lighting at pg. 176/177

The drop in or buffet cold Food Island are appliances for the temporary exposition of perishable fresh foods. In any case, the machine must not run continuously for more
than 4 hours. When exposition of the food products is over, they must be removed from the appliance and preserved in appropriate refrigerators.

All specifications subject to change without notice.
165



5| AFINOX|

Fresh, Cold &7 Iced

Kon-80 noTkos KorpeHcaTopHbiii [lvanason
Mogers Kog LieHa € Pans capacity 60K Range
Model Code Price € (GN) Condensing unit (°C)
BLUE
V|sU|ou 2 4.587,00 Lia/Yes +4/+8
\BIILSI::E)N 3 4.960,00 [la/Yes +4/48
VISION 4 ssor  EEE ot s
BLUE
V|sU|ou 5 6.388,00 n [la/Yes +4/+8
5.";’,5,\, 6 7.342,00 |9 | [la/Yes +4/+8
BLUE
V|sU|ou 2R 3.34010 Het/No +4/+8
BLUE an |en|en
VISION 3R 4.308,00 Het/No +4/+8
3:-SI::E)N 4R 4.690,00 Het/No +4/+8
\B"LSL:EN 5R 5.512,00 Het/No +4/+8
\BIILSL::E)N 6R 6.466,00 b Het/No +4/+8
*** 73690012 30,60 ' [ny6okun notok / Bottom Tray (532x326)
SOVMONT 126,48  HALBABKA 3A HALCTPOVIKY

Hapctpoiika 1 ocselleHue Ha ctp. 176/177

Oxnaxpaemble BUTPVHbI 11 CTOMbI OCTPOBHOTO TMa NPEHa3HayeHbl AR BPEMEHHOTO XPaHEHINA CBEXINX CKOPOMOPTALLIXCA NPOZYKTOB. B nioGoM ciyyae MPOAOMKUTENSHOCTL HEMPEPLIBHOI PabOTbI 060PYLOBaHIA He
LI0MXHO NpeBbiLaTh 4 Yaca. 1o OKOHYaHMM 3TOrO Nepuosa MPOAYKTSI CreayeT yopaTb 1 OMECTUTb B COOTBETCTBYIOLME XONOANABHHKM.

TexHuyeckme faHHble 1 XaPaKTepUCTUKN MOTrYT MEHATLCA 6es3 NpeaBapuTENbHOTO YBEAOMIEHNA.
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XonoaunbHbie BeHTWIUpYeMble BUTPUHBI ANA Oﬁcny)KVIBaHVIH KNUEeHTOB

Mogenn Ha 2, 3, 4, b, 6 notkos GN 1/1 (He BKNIOYEHbI B CTOUMOCTB).
OTAn4HbIA 0B30p BbICTABNEHHbIX NPOAYKTOB NUTaHWA GrarofapA naHopaMHoMy
CTexJy.

CepuitHble COBIKHbIE BEPL! M3 OPrCTEKNa CO CTOPOHBI accucTeHTa. (1)
JHeprocbeperaioliiee CBETOANOAHOE OCBELLEHNE.

BaHHbl ¢ perynupyemont rmybuHol (C onumMoHanbHbIMA noTKamn***) anA
BbICTABNIEHUA MIOBLIX NPOZYKTOB, COAEpXaLlMXcA B noTkax (makc. B=150 mm),
ByTblnKax WM Ha nogHocax. (2)

['OpN30HTaNbHaA CICTEMA BEHTUNMPYEMOTO OXN1aX/AEHNA BaHHbI ANA MAEaNbHON
COXPAHHOCTY NPOZYKTOB.

3aKpbiToe NEerkoaocTynHoe OTAENEeHMe UCTIAPUTENA U CheMHbIN dULTP AnA
MOAIEPXaHNA CaHUTAPHOrO COCTOAHMA 1 0BNEryeHNA 04NCTKM.

Bepcun co BCTPOBHHBIM KOHAEHCATOPHBIM G7IOKOM MAM C BO3MOXHOCTbIO
NOAKNIoYeHA K yaaneHHomy 6roky (R).

Cold blown-air serve over display units

e 2 3 4,5 6 GN1/T models available (pans or trays are not
included in the price).

e Displayed food is well visible to consumer thanks to front
large panoramic glass.

e Removable Plexiglas sliding doors on operator side. (1)

e | ED energy-saving lighting.

e Adjustable well depth (s/s plates as an option***) in order to
display all kinds of bottles and food both in GN pans (150mm
high max.) or on trays . (2)

e Blown-air refrigeration guarantees suitable conservation
temperature in the well.

e Closed evaporator compartment can be easily inspected by
service people. Evaporator is provided with filter in order to
guarantee a perfect hygiene and an easy cleaning.

e Units are provided with condensing unit or ready for remote
connection (R).

OtsepcTite AnA yCTaHOBKM MoTtpebnAeman MOLLHOCTb Pa3avepbl Bec HetTo/
Pa3mepel Pa3mep otBepcTyA noka ynpaenexua Absorbed power Hanprxerue Tapsl OpyTTO
Dimensions  Hole dimensions Hole dimensions for Voltage Packing Net/Gross
(mm) (mm) control panel box (mm) Watt Ampere V/Hz dimensions (mm) = weight (kg)
844x760x1080 810x726 366x90 928 9.43 230/50 908x1012x1000 73/93
1169x760x1080 1135x726 366x90 972 9.60 230/50 1233x1012x1000 120/140
1494x760x1080 1460x726 366x90 972 9.60 230/50 1558x1012x1000 129/149
1819x760x1080 1785x726 366x90 1089 10.16 230/50 1883x1012x1000 161/181
2144x760x1080 2110x726 366x90 2695 15.40 230/50 2208x1012x1000 189/209
844x760x760 810x726 366x90 230/50 908x1012x1000 59/79
1169x760x760 1135x726 366x90 - - 230/50 1233x1012x1000 78/98
1494x760x760 1460x726 366x90 - - 230/50 1558x1012x1000 93/113
1819x760x760 1785x726 366x90 - - 230/50 1883x1012x1000 102/122
2144x760x760 2110x726 366x90 230/50 2208x1012x1000 121141

PRICE INCREASE FOR ASSEMBLED GLASS HOOD

Superstructure and lighting at pg. 176/177

The drop in or buffet cold Food Island are appliances for the temporary exposition of perishable fresh foods. In any case, the machine must not run continuously for more than 4 hours.
When exposition of the food products is over, they must be removed from the appliance and preserved in appropriate refrigerators.

All specifications subject to change without notice.




45 AFINOX|

Fresh, Cold (37 Iced

Kos-80 notkos KoHaeHcaTopHbiit [nanasoH
Mogenb Kog LleHa € Pans capacity Onok Range
Model Code Price € (GN) Condensing unit (°C)
BLUE PLATINUM 3 DA 7.228,00 [la/Yes +4/+8
BLUE PLATINUM 3 DF 7.697,00 [Jla/Yes +4/+8
BLUE PLATINUM 3 DS 7.754,00 [Jla/Yes +4/+8
BLUE PLATINUM 4 DA 8.144,00 [Jla/Yes +4/+8
GN |GN|GN | GN
BLUE PLATINUM 4 DF 8.654,00 Hal¥es #4148
BLUE PLATINUM 4 DS 8.715,00 [Jla/Yes +4/+8
BLUE PLATINUM 5 DA 9.276,00 [la/Yes +4/+8
BLUE PLATINUM 5 DF 9.919,00 Tal¥es +4/148
BLUE PLATINUM 5 DS 9.996,00 [la/Yes +4/+8
BLUE PLATINUM 3R DA 6.576,00 Het/No +4/+8
BLUE PLATINUM 3 R DF 7.045,00 Het/No +4/48
BLUE PLATINUM 3R DS 7.102,00 Het/No +4/+8
BLUE PLATINUM 4 R DA 7.370,00 Het/No +4/+8
GN |GN | GN | GN
BLUE PLATINUM 4 R DF 7.880,00 Het/No +4/+8
BLUE PLATINUM 4R DS 7.941,00 Het/No +4/+8
BLUE PLATINUM 5 R DA 8.400,00 Het/No +4/+8
GN | GN | GN | GN | GN
BLUE PLATINUM 5 R DF 9.043,00 n Het/No +4/+8
BLUE PLATINUM 5 R DS 9.120,00 Het/No +4/+8
**% 73690012 30,60 ‘ ['ny6okui noToK
SOVMONT ** HATIBABKA 3A HALICTPOIAKY

DA= Mnockoe cTekno, otkpbiTan; DF= Mnockoe cTekno co creopkamyu; DS= Mnockoe cTekno, co cABMKHBIMU CTEKNAMN

Hapctpoiika 1 ocselleHue Ha ctp. 176/177

Oxnaxpaemble BUTPVHbI 11 CTOMbI OCTPOBHOTO TMa NPEHa3HayeHbl AR BPEMEHHOTO XPaHEHINA CBEXINX CKOPOMOPTALLIXCA NPOZYKTOB. B nioGoM ciyyae MPOAOMKUTENSHOCTL HEMPEPLIBHOI PabOTbI 060PYLOBaHIA He

LI0MXHO NpeBbiLaTh 4 Yaca. 1o OKOHYaHMM 3TOrO Nepuosa MPOAYKTSI CreayeT yopaTb 1 OMECTUTb B COOTBETCTBYIOLME XONOANABHHKM.

TexHu4eCKMe JaHHbIE U XapaKTEPUCTUKIN MOTYT MEHATLCA 663 MPEABAPUTENBHOMO YBEAOMAEHHA.
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Oxnaxpgaemble BUTPUHBI ANA caMooGenyXuBaHNA 06ecneynBaloT OTNYHYIO
0630pHOCTD BbicTaBNEHHbIX Gniog,

o Mogenu Ha 3, 4, 5 notkos GN 1/1 (He BK/I04EHbI B CTOUMOCTb)

CTopoHa co CTOpOHbI MoceTuTena oTkpbita (DA), veeT agepupl (DF)

NI COBUXHbIE CTEKNAHHbIE ABepLbl (DS)

3aKpbiTan cTopoHa onepatopa ¢ 2 (mog. 3/1), 3 (Mog. 4/1) n 4 (mog. 5/1)
PACMaLLHbIMIA ABEPKAMMU.

BepTikansHoe aHeprocbeperatolLee CBETOAMOAHOE OCBELLEHIE Ha
BEPTUKANbHbIX CTONKAX

Hazctpoiika v cTeknAHHble nonku* *

BaHHbI ¢ perynupyemolt ryBuHoiA (C onuyoHanbHeIMU noTkamu™ * *) ana
BbICTABNIEHA NIOBbIX NPOAYKTOB, CONEPXALLMXCA Kak B noTKax (Makc. B=150
MM), TaK 1 Ha nogHOCax.

BepTikanbHaA cucTeMa BEHTUMMPYEMOTO KaHanbHOTO OXNIaXaeHIA
06ecrneynBaeT PaBHOMEPHOCTb TEMMEPATYPbI Ha TPEX MomKaX.

3aKpbITOE NErkomoCTyNHOE OTAGNEHNE UCTIAPUTENA W CheMHbI BUALTP ANA
NOAIEPXaHNA CaHUTAPHOTO COCTOAHIA 1 0BNIETYEHNA OUNCTKN.

Bepcum co BCTPOEHHBIM KOHAEHCATOPHbIM GFIOKOM Ml C BO3MOXHOCTbIO
NOAKNIoYeHA K yaaneHHomy 61oky (R).

XnapareHt R404a

Cold blown-air multi-tier display units for self-service made

to allow correct food conservation during display and service

e 3 4, 5 GN1 /1 models available (pans or trays are not
included in the price)

e Open on customer side (DA), or closed with flaps (DF) or
sliding glass (DS)

e Operator side closed with 2(mod. 3/ 1), 3 (mod 4/ 1) or 4
(mod 5/ 1) hinged doors.

e [ ED energy-saving lighting on both sides

e Glass hood & shelves**

e Adjustable well depth (s/s plates as an option***) in order to
display food both in GN pans (150mm high max.) or on trays

e Blown-air refrigeration guarantees suitable conservation
temperature both in the well and on the 3 tiers

e Closed evaporator compartment can be easily inspected by
service people. Evaporator is provided with filter in order to
guarantee a perfect hygiene and an easy cleaning

e Units are provided with condensing unit or ready for remote
connection (R)

e Refrigerant gas R404a

Pasmep oTsepcTus OTBepcTHe ANA YCTaHOBKN MoTpebnAeman MOLHOCTb Pa3mepel Bec HetTo/
Pa3wmepel vasca fnoka ynpasneHua Absorbed power HanprxeHue Tapsl OpyTTO

Dimensions ~ Tank hole dimensions Hole dimensions for Voltage Packing Net/Gross

(mm) (mm) control panel box (mm) Watt Ampere V/Hz dimensions (mm)  weight (kg)
1169x760x1505 1135x726 366x90 972 9.60 230/50 1233x1012x1000 = 218/238
1169x760x1505 1135x726 366x90 972 9.60 230/50 1233x1012x1000 = 218/238
1169x760x1505 1135x726 366x90 972 9.60 230/50 1233x1012x1000 = 218/238
1494x760x1505 1460x726 366x90 972 9.60 230/50 1558x1012x1000 = 250/270
1494x760x1505 1460x726 366x90 972 9.60 230/50 1558x1012x1000 = 250/270
1494x760x1505 1460x726 366x90 972 9.60 230/50 1558x1012x1000 = 250/270
1819x760x1505 1785x726 366x90 1089 10.16 230/50 1883x1012x1000 = 305/325
1819x760x1505 1785x726 366x90 1089 10.16 230/50 1883x1012x1000 = 305/325
1819x760x1505 1785x726 366x90 1089 10.16 230/50 1883x1012x1000 = 305/325
1169x760x1210 1135x726 366x90 - - 230/50 1233x1012x1000 = 200/220
1169x760x1210 1135x726 366x90 - - 230/50 1233x1012x1000 = 200/220
1169x760x1210 1135x726 366x90 - - 230/50 1233x1012x1000 = 200/220
1494x760x1210 1460x726 366x90 - - 230/50 1558x1012x1000 = 250/270
1494x760x1210 1460x726 366x90 - - 230/50 1558x1012x1000 = 250/270
1494x760x1210 1460x726 366x90 - - 230/50 1558x1012x1000 = 250/270
1819x760x1210 1785x726 366x90 - - 230/50 1883x1012x1000 = 305/325
1819x760x1210 1785x726 366x90 - - 230/50 1883x1012x1000 = 305/325
1819x760x1210 1785x726 366x90 - - 230/50 1883x1012x1000 = 305/325

Bottom tray (532X326)

** PRICE INCREASE FOR ASSEMBLED GLASS HOOD

DA= Open squared glass; DF=Squared glass with flaps; DS= Squared glass with sliding closing glasses

Superstructure and lighting at pg. 176/177

The drop in or buffet cold Food Island are appliances for the temporary exposition of perishable fresh foods. In any case, the machine must not run continuously for more than 4
hours. When exposition of the food products is over, they must be removed from the appliance and preserved in appropriate refrigerators.

All specifications subject to change without notice.
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45| AFINOX|

Fresh, Cold (37 Tced

Kon-80 notkos [lnanasoH Paamepbl
Mogzenb Koz Llena € Pans capacity Range Dimensions
Model Code ‘ Price € (GN) (°C) (mm)
RED 2 1.632,00 60/90 844x650x290
RED 3 1.836,00 60/90 1169x650%290
RED 4 2.029,80 60/90 1494x650x290
*%
RED 5 2.264,40 60/90 1819x650x290
*%
RED 6 2.590,80 on [en[en[en 60/90 2144x650x290
mipiajinjinjinfin
TRIFTR-RED6 _ 36,00 [onnata 3a TpexdasHoe nutarre 400 B, 50 I, 3 d.+H+3 GN6/1

** TlomBecT COOTBETCTBYIOLLEE NUTaHNE Ha 25 A

Hagctpoiika 1 ocseligHue Ha ctp. 176/177

HarpeaaeMb\e BUTPWHbI 1 CTONbI OCTPOBHOTO TUNa NpeaHasHa4eHbl ANA BPEMEHHOr0 XpaHeH!A rOPAYMX CKOPONOPTALLMXCA NPOAYKTOB. B niobom Cy4ae NPOAOMXNTENBHOCTD Hel'lpepblBHOI;l paﬁOThI oﬁopy,uosaHMﬁ He I0/MKHO NpeBbIllaTh 4

TexHuyeckue JAaHHbIE W XapakTePUCTUKK MOTYT MEHATLCA 6e3 npeasapuTeNnbHOro yBeaoMneHua.
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faca.

Tennble BaHHbI ¢ BOAAHOI OaHen Heated Bain Marie well units

BaHHbI, N3roTOBNEHHbIE METOZOM CBAPKM, MMEIOT 3aKPYrieHHoe ¢ Wells have rounded bottom for complete hygiene
LIAPXMPOBAHHOE IHO ANA YCKOPEHUA CNNBa BOAbI 1 06neryeHna and drain pipe on diamond-cut bottom to better
npoueaypbl ouncTki. (1) permit water drainage. (1)

BaHHbI NnpeaHasHaueHbl AnA pasmellenua notkos GN (makc. B=200 e Well units accommodate GN pans 200 mm high.
MM) C OMOPOIA Ha Kpal NOBEPXHOCTH. Pans lie on the top.

Mogenm Ha 2, 3,4, 5, 6 notkos GN 1/1 (He BKMOYEHbI B CTOMMOCTD). e 2 3 4,5 6 GN1/1 models available (pans are not
CepuitHo OCHaLLIEHbI CUCTEMON aBTOMATWHECKOTO HANoMHEHNA, included in the price).

Tpy6KOW NepeniBa 11 CUCTEMOIN KOHTPONA YPOBHA, KOTOPaA e These units are provided with automatic water
npeKpaLLaeT paboTy Npu HeAOCTATKe UK OTCYTCTBUM BOAbI. (2) charge and water drainage by removing the discharge
HarpeBaHue ¢ NOMOLLBIO YCTPOICTB, PACMONOXEHHbIX CHAPYXU pipe. Water level control is also a standard feature.
BaHHbI M CHaBXeHHbIX NPeJOXPaHUTENbHBIM TEPMOCTATOM, KOTOPBIA It makes the machine stop working when water is
NpenoTBpaLLAeT Neperpes nin paboTy npu OTCYTCTBUM BOZBI. missing or not enough in the well. (2)

HancTpoiikin ¢ HarpeBaeMbiMy ranoreHHbIMK namnami (He BKAo4eHbl B e [ ong-lasting heating elements are positioned from
CTOMMOCTb - CM. CTp. 176/177) the outside of the well. Thermostats prevent them

from overheating.

e Glass sneeze guards on polished chrome or s/s side
supports and hot halogen lamps as an option (see

pages 176/177).

1 2
OTBepcTie ANA YCTaHOBKM MNoTpebnAemas MOLLHOCTb
Pa3wiep otBepcTuA Onoka ynpaeneHua Absorbed power Hanpaxexne ~ Pa3mepsl ynakoBku
Hole dimensions Hole dimensions for Voltage Packing dimensions
(mm) control panel box (mm) Watt Ampere V/Hz (mm)
814x620 366x90 1000x1 1.6 230/50 930x730x700
1139x620 366x90 1000+500 11.5 230/50 1230x730x700
1464x620 366x90 1000x2 15.3 230/50 1530x730x700
1789x620 366x90 1000x3+500 17.6 230/50 1930x730x700
2114x620 366x90 1000x3 215 230/50 2230x730x700

Price increase for 400V/50Hz 3+N+T voltage GN6/1

**Provide dedicted power of 25 A
Superstructure and lighting at pg. 176/177

The drop in or buffet hot Food Island are appliances for the temporary exposition of perishable hot foods. In any case, the machine must not run continuously for more than 4 hours.

All specifications subject to change without notice.
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5| AFINOX|

Fresh, Cold 37 Iced

Kon-o notkos [nana3soH Paamepebl
Mogenb Kog Llena € Pans capacity Range Dimensions
Model Code Price € (GN) (°C) (mm)
ORANGE 2 1.356,60 +90/+125 844x650x290
ORANGE 3 1.632,00 +90/+125 1169x650x290
ORANGE 4 1.764,60 +90/+125 1494x650x290

HapcTpoiika u oceeluerne Ha ctp. 176/177

Harpesaewmble BUTPUHbI 1 CTOMbI OCTPOBHOTO TUNa NPEAHA3HA EHbI iNIA BPEMEHHOTO XPaHEHWA TOPAYMX CKOPOMOPTALLMXCA NPOAyKTOB. B niobom cnyyae NpORORXUTENbHOCTL HEMPepbIBHOI PaBboTbl 0B0PYA0BAHHA HE AOMXHO NMPEBbILIATS 2

yaca TexHM4ecKie faHHblE ¥ XapaKTepUCTUKN MOTYT MeHATHCA 6e3 NpefBapuTeNbHOrO YBEAOMIEHIA.
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Tennbie cyxue BaHHbI

¢ (CBapHble BaHHbI C 3aKpyrAEeHHbIM IHOM ANA MOAAEPXaHUA
CaHMTAPHOrO COCTOAHMA U MPOCTOR ouncTKA. (1)

BaHHbl npeaHasHaueHbl AnA pasmellenua notkos GN (make. B=200
MM) C OMOPOIA Ha Kpail MOBEPXHOCTA.

Mogenv Ha 2, 3,4 noTka GN 1/1 (He BK/It04YEHbI B CTOMMOCT).
HarpeBaHue ¢ NOMOLLBIO YCTPOICTB, PACMONOXEHHbIX CHAPYXU

BaHHbI 1 CHAGXEHHbIX NPEAOXPaHNTENbHbIM TEPMOCTATOM, KOTOPbIA
NpeoTBPALLAET NEperpes.

HancTpoiikin ¢ HarpeBaeMbiMy ranoreHHbIMK namnami (He BKA0YeHbl B

Heated dry well units

e Wells have rounded bottom for complete hygiene. (1)

e Well units accommodate GN pans 200 mm high.
Pans lie on the top.

e 2, 3,4 GN 1/1 models available (not included).

e [ ong-lasting heating elements are positioned ( from
the ) outside of the well. Thermostats prevent them
from overheating.

e Glass sneeze guards on polished chrome or s/s side
supports and hot halogen lamps as an option (see

CTOMMOCTb - CM. CTp. 176/177) pages 176/177).

OTBepcTvie AnA yCTaHOBKN MoTpe6nAeman MOLLHOCTb

Pa3swvep otBepcTuaA fnoka ynpasneHua Absorbed power HanprxeHue Pa3wmepb! ynakosku Bec HeTTO/6pYTTO
Hole dimensions Hole dimensions for Voltage Packing dimensions = Net/Gross weight
(mm) control panel box (mm) Watt Ampere V/Hz (mm) (kg)
814x620 366x90 500x2 6.63 230/50 930x730x700 25/37
1139x620 366x90 500x3 10.5 230/50 1230x730x700 38/50
1464x620 366x90 500x4 14.36 230/50 1530x730x700 52/64
Superstructure and lighting at pg. 176/177
jaca. The drop in or buffet hot Food Island are appliances for the temporary exposition of perishable hot foods. In any case, the machine must not run continuously for more than 2 hours.

All specifications subject to change without notice.
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5| AFINOX|

Fresh, Cold 37 Iced

Kon-8o notkos [lnanasoH Paamepsl
Mogenb Kog Llena € Pans capacity Range Dimensions
Model Code Price € (GN) (°C) (mm)
BROWN 2 1.417,80 +60/+100 844x650x100
BROWN 3 1.723,80 +60/+100 1169x650x100
BROWN 4 2.029,80 +60/+100 1494x650x100

Hagcrpoiika 1 ocBeleHue Ha ctp. 176/177

HarpeBaeMble BUTPWHbI U CTONbI OCTPOBHOTO TUNa NpeAHasHa4€eHbl ANA BPEMEHHOr0 XpaHeH!A rOPAYUX CKOPONOPTALLMXCA NPOAYKTOB. B nobom C/y4ae NPOAOIXUTENBHOCTD HeﬂpepblBHOVl pa60Tb| OﬁOpy,ElOBaHI/IFl He IOMKHO NpeBbIllaTh 4

TexHuyeckue AaHHbIE W XapakTePUCTUKN MOTYT MEHATLCA 6e3 npeasapuTeNnbHOro yBeaoMNEeHNA.
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HarpeBatenbHble noBepxHOCTH

* HarpeBaTenbHble MOBEPXHOCTM U3 3aKaNeHHOro CTekna AnA
BbICTABNEHMA rOpAYMX G110/, Ha MPOTUBHAX 1 B NOCYAE M3
orHeynopHoro crekna. (1)

o OTYeTNMBO BUAMMbIE 30HbI HArpeBa.

* BHelHAA pama u3 Hepxasetolueit cTann AlSI 304.

¢ Mopenu Ha 2, 4, 6 30H.

¢ HarpeBaHue ¢ NOMOLLbIO YCTPOICTB, PACMONOXEHHBIX MOA CTEKNAHHOM
MOBEPXHOCTbIO 1 CHABXEHHbIX MPEAOXPaHUTENBHBIM TEPMOCTATOM,
KOTOPbIA NPeOTBPALLAET Neperpes.

* HancTpoiikin ¢ HarpeBaeMbIMy ranoreHHbIMK namnami (He BKM0YEHbl B
CTOMMOCTb - CM. ¢Tp. 176/177).

OTBepcTie AnA YCTaHOBKM

Paamep otBepcTyA fnoka ynpasneHua Absorbed power
Hole dimensions Hole dimensions for
(mm) control panel box (mm) Watt
814x620 366x90 285x2 4.68
1139x620 366x90 285x3 7.56
1464x620 366x90 285x4 10.45

Superstructure and lighting at pg. 176/177

MoTpebnAeman MOLHOCTb

Ampere

Heated glass top units

e Heated glass top units for hot food to be
displayed. (1)

e Hot zones well signalized on the surface.

e S/S AISI 304 frame.

e 2 3, 4 zone models available.

e [ ong-lasting heating elements are positioned under
the glass top. Thermostats prevent them from
overheating.

e Glass sneeze guards on polished chrome or s/s side
supports and hot halogen lamps as an option (see
pages 176/177).

HanpaxeHue Pa3mepbl ynakosku Bec HetTo/BpyTTO
Voltage Packing dimensions Net/Gross weight
V/H (mm) (kg)
230/50 930x730x700 19/31
230/50 1230x730x700 28/40
230/50 1530x730x700 36/48

The drop in or buffet hot Food Island are appliances for the temporary exposition of perishable hot foods. In any case, the machine must not run continuously for more than 4 hours.

All specifications subject to change without notice.
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Fresh, Cold Iced

Kon-80 notkos

Mogenb Kog LleHa € Pans capacity
Model Code Price € (GN)
*** HAIBABKA 3A HAHCTPO“KW CO CBETOAWOAHBLIM OCBELLEHWEM W MPOMEXXYTOYHBIMU NONKAMW (gna mogeneit GREEN-LIME-BLUE)
SOV LED 2 73669600 397,80 21
SOV LED 3 73669602 438,60 3/1
SOV LED 4 73669604 489,60 4.1
SOV LED 5 73669606 550,80 5/1
SOV LED 6 73669608 612,00 6/1
MONTINOX* 76,50  [Llonnara 3a croiiku us Hepxagetoweii cTanu AlSI304
RIPINT2 73669601 122,40 201
RIPINT3 73669603 142,80 3N
RIPINT4 73669605 173,40 4/1
RIPINTS 73669607 214,20 5/1
RIPINT6 73669609 255,00 6/1
SOVTR3 1.044,48  [onnata 3a HaacTpoiiKy C OMyCKaeMbiM HABECOM ¥ CBETORMOAHBIM OCBeLLeHMeM (Moa. 3/1)
SOVTRBLUE3 1.193,00 [onnata 3a HagcTpoiiky C OMyCKaEMbiM HABECOM ¥ CBETORMOAHSIM OcBeLeHyem (Moa. SSE-BLUE 3)
SOVTR4 1.089,36  [lonnara sa HaacTpOiKy C OMyCKaEMsIM HABECOM U CBETORMOAHbIM OCBELEHIeM (Mog. 4/1)
SOVTRBLUE4 1.238,00 Jonnara sa HaacTpoiiky ¢ oyckaeMsiM HABECOM 1 CBETOBMOAHbIM OCBeLLeHvem (Mop. 4/1 blue)
SOVTR6 1.264,80 [onnara 3a HagcTpOiiKy C OMyCKaeMbi HABECOM ¥ CBETORMOAHBIM OCBELLeHNeM (Mop, 6/1)
SOVTRBLUE6 1.415,00  [onnara 3a HaacTPOMKy C OMyCKaEMbIM HABECOM U CBETORMOAHbIM OCBELLeHHeN (Mog. 6/1 blue)
HAﬂCTPO“KM C HATPEBATE/NbHbIMW NIAMMAMMU (ANA MOﬂEnEVl RED-ORANGE-BROWN)
SOV HOT 2 73669620 561,00 2/1
SOV HOT 3 73669622 663,00 3N
SOV HOT 4 73669624 856,80 4.1
SOV HOT5 73669626 918,00 5/1
SOV HOT 6 73669628 1.111,80 6/1
MONTINOX* 76,50  Llonnata sa croiik us Hepxaseioweii cranu AlSI304
SOVTRHOT3** 1.095,00 Lonnara 3a HascTPOiIKy ¢ (VKCHPOBaHHbIM HABECOM W ranorexHsiMu namnam (vog. 3/1)
SOVTRHOT4** 1.284,00 Lonnara 3a HascTRONKy ¢ (UKCHPOBaHHbIM HABECOM W raNoreHHsIMM fammami (Mog. 4/1)
SOVTRHOT6** 1.475,00 [onnata 3a HAACTPOIIKY C OUKCHPOBAHHLIM HABECOM W FaIOTEHHbIMI lamnamy (Mog. 6/1)
HWKHWE PAMbI HA KONECAX C TOPMO3HbIM YCTPOMCTBOM ONnA BUTPUH
TEL3 355,98 | [onnata 3a XpomMipOBaHHYIO HIKHIOO Pavy Ha KOTECax C TOPMOSHsIM yCTpoVicTBOM (Mog. 3/1)
TEL4 365,16  Lonnata 3a xpom1pOBaHHYI0 HIKHIOK pamy Ha Koflecax ¢ TOpMOSHSIM YCTPOVCTBOM (Mog. 4/1)
TELS 397,80  [Lonnata 38 xpoM1pOBaHHYIO HIKHIOI pamy Ha Kofecax ¢ TOpMO3HSIM YCTPoViCTBOM (Mog. 5/1)
TEL6 410,04  [Lonnata 3a xpoMMpOBaHHYI0 HIKHIOIO pamy Ha Kolecax ¢ TOpMOSHsIM YCTPOVCTBOM (Mog. 6/1)
TELINOX3-4 224,40  [onnara 3a HuxHioo pamy u3 Hepxaseloweii ctan AlSI304 (goronuTensHo k Moa. Teld-teld)
TELINOX5-6 290,70  [Donnara 3a HuxHioo pamy u3 Hepxaseloweii ctan AISI305 (goronHuTensHo k Moa. Telb-tel)
SO0vs8o-4 74708009 x4 133,28 [Lonnara sa komneT 13 4 konec avamerpom 80 Mm (B=109 mu) ¢ TopMo3om
S0V80-6 74708009 x6 199,92  [onnara sa komnexT u3 6 konec avamerpom 80 Mu (B=109 mm) ¢ TopMO3oM (MoZEN C BEHTUAALMEN)
Mogenb Kon LleHa € Onucaxue
Model Code Price € Description
MNOABEMHUKW ANA TAPENOK
73680003 499,80 HeiiTpanbHbilt NOZLEMHUK ANA TaPeNoK ¢ Kpbilukolt / Dishes elevator with lid
73680002 708,90 HelTpanbHbii NoAbEMHNK ANA Tapenok ¢ kpbilukon / Dishes elevator with lid
73630007 1.213,00 MonorpeBaeMbiii MOAbEMHNK ANA Tapenok ¢ Kpbilkoit [ Dishes elevator with lid
73680008 1.422,00  [logorpeBaemblil NOSbEMHUK ANA Tapenok ¢ kpbikoid / Dishes elevator with lid

TexHu4eckie JaHHbIE U XapaKTEPUCTUKN MOTYT MEHATBCA B3 NpedBapuTENbHOTO YBEAOMEHHA.
* CTONKI U3 HEPXABEIOLLEN CTaNM PEKOMEHEYIOTCA [U1A COYCOB, KUCbIX MPOAYKTOB 1 Puibbl * *He coBMECTUM C CHCTEMOV GBTOMATUYECKOrO HAMOMHEHNA/ClnBa
*** [logsecTn nuTaHme CBETOAMOAHON NaMIbl, ECIM HAACTPOVKA YCTaHABNMBAETCA Ha BaHHY, He nponasedeHHylo Afinox (kog 74700892)
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Soul

Food islands

Accessories (& Optianals

Pa3wviepbl MotuHocTs namn Pa3mepbl ynakosku
Dimensions Lamps Power Packing dimensions
(mm) (W) (mm)
© "**GLASSHOODS WITH LIGHTING LED & INTERM. SHELVES (for models GREEN-UME-BLUE)
844x540x437 4 900x620x280
1169x540x437 6 1225x620x280
1494x540x437 8 1550x620x280
1819x540x437 10 1875x620x280
2144x540x437 12 2200x620x280
Price increase for S/s AlSI304 support

680X398X10

1005X398X10

1330X398X10

1655X398X10

1980X398X10

Price increase for lowering hood with led light (mod. 3/1)
Price increase for lowering hood with led light (mod. 3/1 blue)
Price increase for lowering hood with led light (mod. 4/1)
Price increase for lowering hood with led light (mod. 4/1 blue)
Price increase for lowering hood with led light (mod. 6/1)
Price increase for lowering hood with led light (mod. 6/1 blue)

844x540x437 200 900x620x280
1169x540x437 200x2 1225x620x280
1494x540x437 200x3 1550x620x280
1819x540x437 200x3 1875x620x280
2144x540x437 200x4 2200x620x280

Price increase for S/s AISI304 support

Price increase for fixed hood with halogen lights (mod. 3/1)

Price increase for fixed hood with halogen lights (mod. 4/1)

Price increase for fixed hood with halogen lights (mod. 6/1)

Price increase for lower chromed frame on wheels with brake (mod. 3/1)

Price increase for lower chromed frame on wheels with brake (mod. 4/1)

Price increase for lower chromed frame on wheels with brake (mod. 5/1)

Price increase for lower chromed frame on wheels with brake (mod. 6/1)

Price increase for lower s/s frame (to be added to mod. Tel3-tel4)

Price increase for lower s/s frame (to be added to mod. Tel5-tel6)

Price increase for 80mm diameter 4 wheels kit (h 109mm) with brake

Price increase for 80mm diameter 6 wheels kit (h 109mm) with brake (ventilated models)

Makc.  Tapenok /dishes Paamepel / Dimensions Pasmep otBepctua / Hole dimensions
(mm) (mm) (mm)

max @ 250 (cap. 45-50) 2 345X710 2 310x700
max @ 305 (cap. 45-50) @ 420x710 @ 375x700
max @ 250 (cap. 40) 0 345x710 2 330x700
max @ 305 (cap. 40) 2 420x710 @ 390x700

All specifications subject to change without notice.
* S/s support are reccomended for sauces, acid products and fish ** Not compatible with automatic loading / unloading of the water
iperstructure is going to be mounted on a bath which is not Afinox, provide a specific adapter (cod. 74700892)
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