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La casa costruttrice non si assume responsabilita per eventuali errori
0 inesattezze nel contenuto di questo catalogo e si riserva il diritto di
apportare ai suoi prodotti, in qualunque momento e senza preavviso,
eventuali modifiche ritenute opportune per qualsiasi esigenza di carattere
tecnico o commerciale.

The manufacturer cannot be held responsible for any errors or inaccuracies
in this catalogue. It reserves the right to make any technical or commercial
alterations to its products it may deem appropriate at any time and without
prior notice.

Le fabricant décline toute responsabilité en cas d’erreurs ou d’inexactitudes
contenues dans le présent catalogue et il se réserve le droit d’apporter a ses
produits, a tout moment et sans aucun préavis, toutes les modifications qu'il
jugera nécessaires pour n'importe quelle exigence de caractere technique
ou commercial.

Die Herstellerfirma tbermimmt fur eventuelle Fehler oder Ungenauigkeiten
in diesem Katalog keinertei Verantwortung und behalt sich das Recht vor,
ihre Erzeugnisse jederzeit und ohne Vorbescheid zu andem, wenn sie dies
aus technischen oder handelsbdeingten Griinden fur notwendig halt.



Abbiamo alle spalle quarantanni di
presenza nel mercato internazionale
che ci ha permesso di costruire un
know how solido per affrontare con
determinazione nuove appassionanti
sfide e diventare un importante punto
di riferimento nel settore.

Innovare per noi significa confrontarsi
con i nuovi trend del settore, sfruttare
le potenzialita delle tecnologie di
nuova generazione e, soprattutto,
entrare in empatia con i professionisti
della gastronomia per conoscere da
vicino le loro esigenze e soddisfarle
effi cacemente.

Una realta affermata in tutto il mondo.
La passione € la nostra arma vincente.
Offriamo I'eccellenza ai nostri partner
perché il vostro successo € il nostro
successo.

Berto’s Lab

Un nuovo laboratorio di ricerca e
sviluppo all’avanguardia = A new
forefront research and development
laboratory = Un nouveau laboratoire
de recherche et développement
a lavant-garde < Ein neues,
hochmodernes  Forschungs-  und
Entwicklungslabor.

We have been present on the
international market for 40 years,
which has allowed us to build a solid
know-how for facing new and exciting
challenges with determination and to
become an important reference point
in the industry.

To us innovation means keeping
up with new trends in the industry,
taking full advantage of the potential
of new generations of technology
and, most importantly, understanding
professionals within the world of
gastronomy in order to learn what
their needs are and how to satisfy
them.

An internationally known company.
Passion is our secret.

We supply our partners with excellent
products because your success is our
success.

Production

120 dipendenti 18 linee
semiautomatiche, 100  unita  al
giorno, 30.000 pezzi allanno = 120
employees, 18 semi-automatic lines,
100 units per day, 30,000 pieces per
year = 120 employés, 18 lignes semi-
automatiques, 100 unités par jour, 30
000 pieces par an = 120 Mitarbeiter, 18
halbautomatische Linien, 100 Einheiten
pro Tag, 30.000 Erzeugnisse pro Jahr.

5 year guarantee
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Nous avons, a notre actif, quarante
ans de présence sur le marché
international, qui nous a permis
de construire un know how solide
pour affronter avec détermination de
nouveaux défis passionnants et devenir
un point de référence dans le secteur.
Innovation pour nous signifi e faire face
aux nouvelles tendances du secteur,
exploiter le potentiel des nouvelles
technologies de production et, surtout,
faire  preuve d'empathie avec les
professionnels de I'alimentation pour
s'approcher au plus prés de leurs
besoins et y répondre effi cacement.
Une société qui s'est imposée dans le
monde entier.

La passion est notre atout.

Nous offrons I'excellence a nos
partenaires. Votre succés est aussi le

notre.
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Exhibitions

Esponiamo alle pit  importanti
manifestazioni  internazionali
We have stands at the leading
international  events e  Nous
sommes présents aux principales
manifestations internationales = Wir
sind als Aussteller auf den wichtigsten
internationalen Veranstaltungen
prasent.
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Wir konnen auf eine vierzigjahrige

Prasenz im internationalen Markt
zurtickblicken: wahrend dieser
Zeit haben wir uns ein solides

Knowhow geschaffen, mit dem wir
uns immer neuen, begeisternden
Herausforderungen stellen kénnen.
Heute sind wir ein  wichtiger
Bezugspunkt fir die gesamte Branche.
Innovation bedeutet fir uns, dass wir
uns den neuen Trends der Branche
stellen, das Potential der Technologien
der neuesten Generation nutzen, vor
allem aber, dass wir eine Empathie mit
den Experten der Gastronomiebranche
aufbauen, um deren Erfordernisse
besser ausmachen und effi zienter
zufriedenstellen zu konnen.

Ein weltweit konsolidiertes
Unternehmen.

Certifications

Lefficienza  dei  nostri  processi
produttivi €  riconosciuta  nelle
certificazioni e Our production

process efficiency has the following
certifications =  Lefficacité  de
nos processus de production est
reconnue par les certifications « Die
Effizienz unserer Fertigungsprozesse
kommt in folgenden Zertifizierungen
zum Ausdruck
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THE INTERNATIONAL CERTIFICATION NETWORK

CERTIFICATE

IQNet and its pariner

cisQimMma-csQ
hereby certify that the organization

BERTO'S SPA
VIALE SPAGNA 12 - 35020 TRIBANO (PD)

for the following field of activities

Design, production and trading of professional cooking systems
Refer to quality manual for details of applications to 50 9001:2008 requirements
has implemented and maintains a

Quality Management System
which fulfills the requirements of the following standard

ISO 9001:2008

*
o I***

Issued on: 2012 - 11 - 16 Expiry date: 2015-12 - 14
Registration Number: IT-718
et 2 Cisa 7zt
Michael Drechsel Ing. Claudio Proverti
President of IONET President of CISO

IQNet Pariners®;

AENOR Spain AFNOR Certification Framce AIB-Vingotte International Belgium ANCE Mevico APCER Portugal CCC Cipras

CISQ Maly COC China COM Ching CQS8 Czech Republic Cro Cent Croatia DOS Holding GmbH Germany DS Denmeark

ELOT Greece FCAY Brazil FONDONORMA Fewezwela ICONTEC Colombia IMNC Mexico INNORPI Tunixia

Inspecta Certifieation Finfand IRAM Argenting JQA Japan KFQ Korea MSZT Hungary Nemko AS Norway NSAL freland

PCBC Poland Quality Austria dustria RR. Russia S1| fyrael SIQ Stovenia SIRIM QAS Imternational Malavsia SQS Switzerfand
SRAC Romania TEST St Petersburg Russia TSE Turker YUQS Serbia
1QNet is represented in the USA by: AFNOR Centification, CISQ, DOS Holding GmbH and NSAI Ine.
* The list of IQNet partners is valid at the time of issue of this certificate. Updated information is available under ww w.ignet-certification.com
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CERTIFICATO N.
CERTIFICATE N,  9130.BER1

51 CERTIFICA CHE IL SISTEMA QUALITA' DI
WE HEREBY CERTIFY THAT THE QUALITY SYSTEM CPERATED BY

BERTO'S SPA
VIALE SPAGNA 12 - 35020 TRIBANO (PD)
UNITA' OPERATIVE
OPERATIVE UNITS
VIALE SPAGNA 12 - 35020 TRIBANO (PD)

E' CONFORME ALLA NORMA
15 IN COMPLIANCE WITH THE STANDARD

ISO 9001:2008

PER LE SEGUENTI ATTIVMITA®
FOR THE FOLLOWING ACTIVITIES

Progettazione, produzione e vendita di attrezzature
professionali per la coltura - grandi cucine
Design, production and frading of professional cooking systems

Riferirsi al manuale della qualits per Fapplicabilith de requisiti della norma IS0 90012008
Refer lo qualily manual for dalails of applications fo IS0 9001;2008 requirements

IL PRESENTE CERTIFICATO E' SOGGETTOAL RISPETTO DEL
REGOLAMENTO PER LA CERTIFICAZIONE DEI SISTEMI DI GESTIONE

THE USE AND THE VALIDITY OF THE CERTIFICATE SHALL SATISFY THE
REQUIREMENTS OF THE RULES FOR CERTIFICATION OF MANAGEMENT SYSTEMS

OATE:  PRIMA CERTIFICADIONE EMISSIONE CORRENTE SCADENZA
FIRST CERTWICATION CURRENT ISSUE EXPIRY
1987-09-30 2012-11-16 2015-12-14
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THE INTERNATIONAL CERTIFICATION NETWORK

CERTIFICATE

|QMNet and its partner

CisQ/iMQ-CcsaQ
hereby certify that the organization

BERTO'S SPA
VIALE SPAGNA 12 - 35020 TRIBANO (PD)

for the following field of activities

Design and production of professional cooking systems through punching,
spot-welding, satining and burring processes

has implemented and maintains a
Environmental Management System
which fulfills the requirements of the following standard

ISO 14001:2004

Issued on: 2013-12-10 Expiry date: 2017-01-13
Registration Number: T 43383
-TzNet - -
Michael Drechsel Ing. Claudio Proventi
President of IONET President of CISQ

IQNel Partners®:
AENOR Spain AFNOR Certification France  AIB-Vingotte International Belgium ANCE-SIGE Mexico APCER Portugal CCC Cupris
CISQ fraly COC China COM Cling CQS Czech Republic Cro Cen Croaria DQS Holding GmbH Germany DS Denmark
FCAV Brazil FONDONORMA Venezwefa ICONTEC Colombia IMNC Mecico INNORPI Tumisia
Inspecta Certification Finfumd IRAM Argentina  JOA Japan KFQ Korea MIRTEC Greece MSZT Himgary Nembko AS Noawa
MNSAL freland PCBC Podamd Quality Austrin Ausiria RR Russia 81 fsrael 81O Sfovenia SIRIM QAS International Malavsia
505 Switzerland SRAC Romania TEST St Petersburg Russia TSE Turkey YUQS Serbia
1QNet is represented in the USA by: AFNOR Cenification, CI1S0), DQS Holding GmbH and NSAI Inc.
* The list of IQNet partners is valid at the time of issue of this certificate. Updated information is available under www.ignet-certification_com
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CERTIFICATO N.
CERTIFICATE N. 9191.BRTS

51 CERTIFICA CHE IL SISTEMA DI GESTIONE AMBIENTALE DI
WE HEREBY CERTIFY THAT THE ENVIRONMENTAL MANAGEMENT SYSTEM OPERATED BY

BERTO'S SPA
VIALE SPAGNA 12 - 35020 TRIBANO (PD)

Sm
SITES
VIALE SPAGNA 12 - 35020 TRIBANO (PDj)

E' CONFORME ALLA NORMA
15 N COMPLIANCE WITH THE STANDARD

ISO 14001:2004

PER LE SEGUENTI ATTIITA'
FOR THE FOLLOWING ACTIVITIES

Progettazione, produzione di attrezzature professionali per la cottura - grandi cucine,
tramite processi di punzonatura, puntatura, safinatura e sbavatura
Design and production of professional cooking systems through punching,
spol-welding, satining and burring processes

Cortiicanone rilascata in conformith al Regolamento Tecnico ACCREDIA RT -08

IL PRESENTE CERTIFICATO E' SOGGETTOAL RISPETTO DEL
REGOLAMENTO PER LA CERTIFICAZIONE DEI SISTEMI DI GESTIONE

THE USE AND THE VALIDITY OF THE CERTIFICATE SHALL SATISFY THE
REQUIREMENTS OF THE RULES FOR CERTIFICATION OF MANAGEMENT SYSTEMS

DATE:  PRMA CERTIFICAZIONE EAMISSIONE CORRENTE BCADENZA
FIRST CERTIFCATION CURRENT I$5UE EXPIRY
2005-01-14 2013-12-10 2017-01-13

v N

1M 5 pA- VA QUINTILIAND, 43 - 20138 MILANG (TALY
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THE INTERNATIONAL CERTIFICATION NETWORK

CERTIFICATE

IQNet and its partner

cisQima-csQ
hereby certify that the organization

BERTO'S SPA
VIALE SPAGNA 12 - 35020 TRIBANO (PD)
for the following field of activities
Design and production of professional cooking systems through punching,
spol-welding, salining and burring processes
has implemented and maintains a
Management System
which fulfills the requirements of the following standard

BS OHSAS 18001:2007

Issued on: 2012 -12-10 Expiry date: 2015- 12 - 09
Registration Number: IT - 84548
EetT e isoEZrerZa
Michael Drechsel Ing. Claudio Proveri
President of IONET President of CISQO

IOMer Pariners™:

AENOR Spain AFNOR Certification France  AIB-Vingotte International Belginm ANCE Mevico APCER Portugal COC Cyprus

CISQ fraly COC Ching COM China CQS Czech Republic Cro Cert Croati DOS Holding GmbH Gernany DS Denmanrk

ELOT Greece FCAV Brazil FONDONORMA Fenezuela ICONTEC Colombia IMNC Mexico INNORP Tinisia

Inspecta Centification Finlaned IRAM Argenting JOA Japan KFQ Korea MSZT Hungary Nemko AS Norway NSAT freland

PCBC Poland Quality Austria Austria RR Russia SII lsrael S1Q Slovenia SIRIM QAS International Milavsia SOS Switzerland
SRAC Romamia TEST 5t Petersburg Russia TSE Twrkey YUQS Serbia
10Net is represented in the USA by: AFNOR Centification, C15Q. DOS Holding GmbH and NSAI Inc.
* The list of IQNet partners is valid at the time of issue of this certificate. Updated information is available under www.ignet-certification.com
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CERTIFICATO N.
CERTIFICATE N, 9192.BRT3

51 CERTIFICA CHE IL SISTEMA DI GESTIONE AZIENDALE DI
WE HEREBY CERTIFY THAT THE MANAGEMENT SYSTEM OPERATED BY

BERTO'S SPA
VIALE SPAGNA 12 - 35020 TRIBANO (PD)
UNITA' OPERATIVE
OPERATIVE UNITS
VIALE SPAGNA 12 - 35020 TRIBANO (PD)

E' COMFORME ALLA NORMA
15 N COMPLIANCE WITH THE STANDARD

BS OHSAS 18001:2007

PER LE SEGUENTI ATTIVITA'
FOR THE FOLLOWING ACTIVITIES

Progettazione, produzione di attrezzature professionali per la cottura - grandi cucine,
tramite processi di punzonatura, puntatura, satinatura e sbavatura
Design and production of professional cocking systems through punching,
spot-welding, salining and burring processes
Certficazione nlasciata in conformit &l Riegolamento Tacnico SINCERT RT .12

IL PRESENTE CERTIFICATO E SOGGETTOAL RISPETTO DEL
REGOLAMENTO PER LA CERTIFICAZIONE DE| SISTEMI DI GESTIONE

THE UISE AND THE VALIDITY OF THE CERTIFICATE SHALL SATISEY THE
REQUIREMENTS OF THE RULES FOR CERTIFICATION OF MANAGEMENT SYSTEMS

DATE:  PRINACERTIICATIONE EMISSIONE GORRENTE SCADENZA
FIRST CERTIEICATION CURRENT I55UE EXPIRY
2012-12-10 20121210 2015-12-09

= G
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- ________________________________________________________________________________________________________________________
CONDIZIONI GENERALI DI VENDITA

1) Il contratto di compravendita delle attrezzature si intendera concluso quando la proposta di vendita formulata dalla BERTQ'S sara stata accettata e 'accettazione, debitamente sottoscritta nel modulo a tal fine
predisposto, sara pervenuta alla societa proponente.

2)  I'RIVENDITORE AUTORIZZATO BERTO'S (di seguito anche RIVENDITORE) ¢ obbligato a fornire agli acquirenti utilizzatori finali delle attrezzature BERTO'S il servizio di installazione, le istruzioni all'uso e
leventuale servizio di riparazione delle attrezzature stesse, libero di addebitare agli acquirenti medesimi il costo relativo a tale servizio, ma senza poter pretendere alcun rimborso dalla BERTO'S. Sara a carico del
RIVENDITORE la garanzia all'utilizzatore finale di un servizio di assistenza, riparazione, sostituzione in conformita alla legge vigente nello Stato in cui il prodotto sara installato.

3)  Lamerce, salvo risulti diversamente dalla proposta di vendita, viene venduta FRANCO BERTO'S ed il trasporto awviene a cura e spese del RIVENDITORE che assume quindi ogni rischio inerente al trasporto
medesimo.

Ove il RIVENDITORE, concluso il contratto, non ritirasse la merce nei termini concordati o, trascorsi tali termini, entro otto giorni dall'awiso di merce pronta, & in facolta della BERTO'S, a sua scelta, spedire le

attrezzature a costo e spese del RIVENDITORE dandogli awviso dei termini e delle condizioni di trasporto, ovvero dichiarare risolto ipso iure il contratto con spese e danni a carico del RIVENDITORE.

I RIVENDITORE dovra verificare lo stato della merce all'atto del ritiro della stessa dal vettore e avra l'onere di denunciare eventuali difformita o vizi palesi entro 10 giorni dalla data del ritiro stesso.

Qualora il RIVENDITORE riceva reclami da parte dei propri clienti in relazione allesistenza di vizi nelle attrezzature BERTO'S, lo stesso dovra astenersi dal fare qualsiasi ammissione od offerta ed inviare

prontamente a BERTO'S un rapporto dettagliato e strettamente confidenziale circa la natura e 'oggetto del reclamo e gli eventuali difetti riscontrati e dovra altresi strettamente attenersi alle istruzioni che verranno

di volta in volta fornite da BERTO'S.

Qualsiasi violazione dell'obbligazione che precede determinera la decadenza dalla garanzia fornita da BERTO'S.

4)  |listini prezzi forniti dalla BERTO'S sono puramente indicativi e pertanto il prezzo convenuto per le singole forniture € quello risultante dalla proposta di vendita inviata dalla BERTO'S al RIVENDITORE.

Per il ritardato pagamento delle forniture verra applicato un interesse di mora di cui al D. Lgs. 231/03 con decorrenza dal giorno successivo a quello della scadenza fino al saldo. In caso di mancato o ritardato

pagamento o altro inadempimento del RIVENDITORE, BERTO'S - senza necessita di messa in mora - potra sospendere la fabbricazione e la consegna delle attrezzature oggetto di altri ordini in corso e trattenere,

come penale, le somme incassate, salvo il risarcimento del maggior danno. Il RIVENDITORE prende atto che i prodotti della BERTO'S sono soggetti a continua evoluzione per cui il prodotto fornito potrebbe
presentare qualche dettaglio diverso dalla descrizione risultante dalla documentazione commerciale (catalogo, listino prezzi).

5)  GARANZIA:

a)  DURATA DELLA GARANZIA: la GARANZIA di BERTO'S ha durata di 60 mesi per la SERIE LX900 TOP, S900 e S700, 36 mesi per la SERIE MAXIMA 900 ¢ MACROS 700 e 24 mesi per tutti gli altri
prodotti, termini decorrenti dalla data di consegna dell'attrezzatura al RIVENDITORE; ma la garanzia & condizionata alla denuncia da parte del RIVENDITORE entro 10 giorni dalla data in cui il problema
sara stato riscontrato;

b)  ESCLUSIONE DELLA GARANZIA: NESSUNA GARANZIA VIENE DATA SULLE PARTI IN VETRO, SULLE PARTI SOGGETTE AD USURA e naturalmente la garanzia  esclusa anche ove il danno sia dovuto
ad incuria, ad uso improprio 0 a non corretta installazione;

¢)  CONTENUTO DELLA GARANZIA: in caso di difetti denunciati dal RIVENDITORE nei termini di cui sopra durante il periodo di garanzia e riconosciuti da BERTO'S, quest'ultima si impegna nei confronti del
RIVENDITORE a riparare 0, a scelta di BERTQ'S, a sostituire le parti meccaniche ed elettriche difettose franco stabilimento della BERTQ'S, restando quindi inteso che tutte le spese di trasporto del pezzo
difettoso (andata e ritorno) e le spese per la riparazione o sostituzione presso il cliente (compresa la manodopera) saranno a carico esclusivo del RIVENDITORE. In alternativa a quanto sopra, BERTO'S
avra la facolta di emettere una nota di accredito a favore del RIVENDITORE per il solo valore delle parti riconosciute difettose.

d)  LAGARANZIA DI BERTO'S E ESPRESSAMENTE LIMITATA AL “CONTENUTO DELLA GARANZIA" di cui al precedente punto ). LA GARANZIA DI CUI SOPRA SOSTITUISCE OGNI GARANZIA DI LEGGE.
E' ESCLUSA OGNI RESPONSABILITA DI BERTO'S PER DANNI SIA DIRETTI CHE INDIRETTI DERIVANTI DA DIFETTI O NON CONFORMITA DELLE ATTREZZATURE FORNITE.

6)  Tutte le attrezzature sono coperte da una polizza assicurativa per danni causati a terzi, entro i limiti e alle condizioni risultanti dalla polizza.

7)  Foroesclusivo competente per ogni controversia che dovesse insorgere tra la BERTO'S ed il RIVENDITORE in ordine di interpretazione, all'esecuzione del contratto e alle forniture conseguenti sara quello di Padova
¢ la normativa applicabile sara quella del diritto interno italiano.

8)  Aisensie pergli effetti del Decreto Legislativo 231/01, il RIVENDITORE, nello svolgimento del Contratto, si impegna, anche per i propri amministratori, sindaci, dipendenti e/o collaboratori, ai sensi e per gli effetti
dell'art. 1381 del codice civile, ad attenersi rigorosamente alle norme contenute nel Codice Etico approvato dal consiglio di amministrazione di BERTQ'S, quale parte integrante del modello adottato ex D.Lgs.
231/01 e consultabile sul sito web di BERTO'S allindirizzo www.bertos.com, accettandone integralmente tutti i termini e le condizioni che dichiara di ben conoscere.

In caso di violazione del suddetto Codice Etico, che sia riconducibile alla responsabilita di RIVENDITORE, sara facolta di BERTO'S risolvere, di diritto e con effetto immediato ex art. 1456 del codice civile, il

Contratto a mezzo lettera raccomandata A.R., fatto salvo in ogni caso ogni altro rimedio di legge, ivi incluso il diritto al risarcimento degli eventuali danni subiti.

Fermo restando quanto sopra, resta inteso che il RIVENDITORE dovra manlevare e tenere indenne a prima richiesta e senza eccezioni BERTQ'S, i suoi aventi causa, sindaci, amministratori, dipendenti e/o legali

rappresentanti da qualsiasi pretesa, danno efo richiesta, ivi inclusi i costi legali, che possa essere da terzi avanzata in relazione ad eventuali violazioni del predetto Codice Etico da parte del RIVENDITORE.

GENERAL CONDITIONS OF SALE

1) Sales contracts for equipment shall be considered concluded when the sales proposal drawn up by BERTO'S in the appropriate form has been accepted and acceptance has been received by the proposing company
duly signed in acceptance.

2)  The AUTHORISED BERTO'S DEALER (hereinafter referred to as the DEALER) shall be obliged to provide all end user purchasers of BERTO'S equipment with an installation service, instruction manuals and any
necessary repairs to the equipment should it be necessary, and is free to charge the purchaser for this service, but may not request any compensation from BERTQ'S. The DEALER shall be responsible for guaranteeing
assistance, repairs and replacements in accordance with the laws in force in the country in which the product shall be installed.

3)  The goods, unless otherwise described in the sales proposal, shall be sold EX WORKS BERTO'S facilities and delivery of the same shall be at the charge and expense of the DEALER who is also responsible for any
risk arising from said transport. Once the contract has been signed, should the DEALER fail to collect the goods within the prescribed deadlines, or if such deadline has expired, within 8 days from the goods ready for
collection notice, BERTO'S may deliver the equipment at the DEALER’s cost and expense advising the latter of the terms and conditions of transport or declare the relevant contract resolved ipso iure with the expenses
and damages to be borne by the DEALER. The DEALER shall verify the status of the goods upon their receipt from the carrier and shall notify BERTO'S of any differences or patent defects within 10 days of the receipt
date.

Should the DEALER receive any claims from customers regarding defects in BERTO'S equipment, it shall refrain from making any admission or offer and immediately transmit BERTO'S a strictly confidential report
regarding the nature of the complaint and any eventual defects found and strictly comply with the instructions to that extent transmitted by BERTO'S from time to time.
Any breach of the above-mentioned obligations shall result in the forfeiture and voidance of the warranty granted by BERTO'S.
4)  Any price list provided by BERTO'S is purely indicative and therefore the price agreed upon for any individual delivery shall be that stated on the sales proposal which BERTO'S sent the DEALER.
In case of delays in payment, the Buyer shall be bound to pay interest on all outstanding amounts at the rate stated by Legislative Decree no. 231/03, starting from the day after the payment was due till the date of
settlement. Delay, non-payment of any sums due by the DEALER or non-fulfilment of any of the latter's obligation, will entitle BERTO'S — without formal notice - to suspend the manufacture and delivery of equipment
for any other orders in progress and withhold, as a penalty, any cashed amounts, without prejudice to its right to claim reimbursement for all further damages. The DEALER acknowledges that BERTO'S products are
continually evolving therefore products may be slightly different from those described in promotional material (e.g catalogues or price lists).
5 WARRANTY
a)  DURATION OF WARRANTY: The BERTO'S warranty shall last 60 months for the SERIE LX900 TOP, S900 e $700, 36 months for the SERIE MAXIMA 900 and MACROS 700 and 24 months for all other
products. The terms of validity shall run from the date on which the equipment is delivered to the DEALER. Please note that the guarantee is only valid if the DEALER notifies the relevant problem within 10
days of its discovery;

b)  EXCEPTIONS TO THE GUARANTEE: THE WARRANTY IS NOT APPLICABLE TO PARTS MADE OF GLASS OR PARTS SUBJECT TO WEAR AND TEAR and furthermore no warranty is granted where damage
is due to negligence, improper use or poor installation.

¢)  CONTENTS OF THE WARRANTY: Should the existence of the defects notified by the DEALER in compliance with the above-mentioned terms of warranty be acknowledged by BERTOQ'S, the latter undertakes
to repair the equipment or, at BERTO'S sole discretion, replace the defective mechanical or electrical parts at the BERTO'S facilities, it being understood that all delivery costs for the defective part (both to and
from its destination) and the cost of repairs or substitution at the customer’s place of business (including labour) shall be exclusively borne by the DEALER. As an alternative to what is stated above, BERTQ'S
shall have the authority to issue a credit note towards the DEALER for the value of the parts which were recognised as defective;

d)  BERTO'S WARRANTY IS EXPRESSLY LIMITED TO THE “CONTENTS OF THE WARRANTY" as foreseen in previous point ). THE ABOVE-MENTIONED WARRANTY SUBSTITUTES ANY WARRANTY PROVIDED
BY LAW AND EXCLUDES BERTQ'S FROM ANY RESPONSIBILITY FOR ANY DAMAGE WHICH MAY DERIVE DIRECTLY OR INDIRECTLY FROM DEFECTIVE EQUIPMENT PROVIDED BY THE LATTER.

6) Al equipment is covered by an insurance policy for damage caused by third parties, within the terms and conditions contained in the policy.

7)  Any disputes arising between BERTO'S and the DEALER regarding the interpretation or execution of this contract or the supply of goods shall be subject to the jurisdiction and sole venue of the competent Courts of
Padua, Italy. The applicable law shall be ltalian law.

8)  Pursuant to and in accordance with Legislative Decree no. 231/01, the DEALER, whilst carrying out the duties provided for in the Agreement, undertakes to, also in the name and on behalf of its directors, auditors,
employees or collaborators, pursuant to and in accordance with art. 1381 of the (Italian) Civil Code, strictly adhere to the regulations contained in the Code of Ethics approved by BERTO'S Board of Directors which
are an integral part of the policy adopted under ex-Legislative Decree no. 231/01 which can be consulted on BERTO'S website www.bertos.com and fully accepts and acknowledges that it is aware of all the terms
and conditions contained therein.

Should any breach be made to the above-mentioned Code of Ethics which can be attributed to the DEALER, BERTQ'S shall be legally entitled to forthwith terminate the agreement in compliance with ex art 1456 of the
(Italian) Civil Code by way of recorded delivery letter with return receipt and BERTO'S shall further have the right, in any case, to lawfully claim for any remedy to the breach, including the right to claim compensation
for any eventual damages.

Notwithstanding the above, it is understood that the DEALER shall, upon first request and without exception, indemnify and hold BERTO'S, its successors, auditors, directors, employees and/or legal representatives
harmless and indemnify them from any claim, damage and/or request including legal fees, which may be brought against them by third parties in relation to any breaches by the DEALER of the above-mentioned Code
of Ethics.

BERTO'S"

the best catering equipment




CONDITIONS GENERALES DE VENTE

1) Lecontrat d'achat-vente de I'équipement sera considéré conclu quand la proposition de vente formulée par BERTQ'S sera acceptée et 'acceptation, diment signée sur le formulaire prévu a cette fin, sera regue par la société promotrice.
2)  LeREVENDEUR AUTORISE BERTO'S (ci-aprés le REVENDEUR) est obligé de fourir aux acquéreurs utiisateurs finals de [équipement BERTO'S e service d'installation, les instructions dusage et le service éventuel de réparation
de Iéquipement en question, et l est libre de charger aux acheteurs le colit concerant ce service, mais ji ne pourra pas exiger aucun remboursement des frais de la part de BERTO'S. Le REVENDEUR et aussi charge de garantir a
[utilisateur final le service d'assistance, réparation, substitution conformément & la loi en vigueur dans I'ttat oli le produit sera installé.
3)  Lamarchandise, sauf un résultat divers de la proposttion de vente, sera vendue EX WORKS BERTO'S établissement et le transport sera a la charge et aux frais du REVENDEUR qui sassume donc tous les risques relatfs au transport en question.
Dans le cas ot le REVENDEUR, lorsque le contrat a été conclu, ne retire pas la marchandise dans les délais prescrits ou, a lexpiration de ces délais, dans huit jours & partir da lavis de préte marchandise, BERTO'S peux, a sa choix,
soit envoyer équipement & la charge et aux frais du REVENDEUR, en Iui donnant un avis concernant les termes et les conditionnes de transport, soit déclarer la résolution ipso iure du contrat, frais et dommages-intéréts & la charge
du REVENDEUR.
Le REVENDEUR devra vérifier Iétat de la marchandise au moment de son refrait du transporteur et aura la charge de dénoncer éventuelles non-conformités ou défauts évidents dans les délai de 10 jours a compter de la date du
retrait en question.
Dans le cas ol le REVENDEUR recoive de la part des propres clients des réclamations concernant la présence de défauts dans équipement BERTO'S, celui-ci devra sabstenir de faire toute admission ou offre et envoyer promptement
a BERTO'S un compte-rendu détaillé et strictement confidentiel concemant la nature et fobjet de la réclamation et les défauts éventuellement relevés et il devra suivre strictement les instructions qui seront chagque fois fournies par
BERTO'S.
Chaque violation de I'obligation qui précede déterminera la déchéance de la garantie foumie par BERTQ'S.
4)  Les tarifs de prix foumis par BERTO'S sont purement indicatifs et donc le prix agréé pour chaque foumniture est celui dérivant de la proposition de vente envoyée par BERTO'S au REVENDEUR. Conformément au décret législatif
213/03, il sera appliqué un intérét de retard pour le paiement tardif des fournitures, @ compter du jour suivant celui d'échéance jusqu'a facquittement. En cas d'absence ou de retard dans le paiement ou d'un autre inaccomplissement
du REVENDEUR, BERTO'S - sans la nécessité de mise en demeure — pourra suspendre la fabrication et [a livraison de 'équipement qui est objet dautres commandes en cours, et retenir, comme pénalité, les sommes encaissées,
sous réserve de réclamation de dommages et intéréts supplémentaires. Le REVENDEUR prend acte que les produits BERTO'S sont sujets a une évolution continue, pour cette raison le produit fourni pourrait manifester quelque détail
différent par rapport & la description qui découle de la documentation commerciale (catalogue, baréme de prix).
5 GARANTIE
@) DUREE DE LA GARANTIE : La GARANTIE de BERTO'S a ne durée de 60 mois pour la SERIE LX900 TOP, S900 e 700, 36 mois pour la SERIE MAXIMA 900 et MACROS 700, et enfin de 24 mois pour tous les
autres produits, délais tous & compté a partir de la date de livraison du produit au REVENDEUR ; mais la garantie dépend de la dénonciation de la part du REVENDEUR, la quelle doit étre effectuée entre 10 jours & partir de
[a date ol le probleme se sera manifesté;

b)  EXCLUSION DE LA GARANTIE: AUCUNE GARANTIE NEST DONNEE SUR LES PARTIES EN VERRE ET SUR LES PARTIES SOUMISES A LUSURE et évidemment la garantie est exclue pour les dommages dérivant de
négligence, d'usage impropre ou dinstallation non correctement effectude;

¢)  CONTENU DE LA GARANTIE: en présence de défauts dénoncés par le REVENDEUR aux termes ci-dessus pendant la durée de la garantie et reconnus par BERTO'S, ce demiére sengage altemativement et a sa choix a
[égard du REVENDEUR soit & réparer, soit & remplacer les éléments mécaniques et électriques, ex works établissement de BERTO'S étant bien entendu que tous les couts du transport de Iunité défectueuse (aller - retour) et
les couts pour la réparation et le remp\acement chez le client (manceuvre y comprise) seront a la charge exclusive du REVENDEUR. Alternativement, BERTO'S pourra formuler une note de crédit a égard du REVENDEUR
pour une valeur correspondant exclusivement & la valeur des unités qui ont été considérés défectueux.

) LAGARANTIE DE BERTO'S EST EXCLUSIVEMENT LIMITE AU « CONTENU DE LA GARANTIE » décrit dans le point c) ci-dessus. LA GARANTIE SUSMENTIONNEE REMPLACE TOUTE GARANTIE LEGALE. Toute respon-
sahilité de berto’s concemant les dommages soit cirects que indirects DERIVANT de DEFAUTS ou NON-CONFORMITES de LEQUIPEMENT fourni est exclue.

6)  Tout léquipement est couvert par une police d'assurance pour les dommages causés aux tiers, dans la mesure et aux conditions résultant de la police.

7)  LeTribunal exclusivement compétent pour tout liige concernant Interprétation, 'exécution du contrat et les foumitures en dérivant qui pourrait naitre entre BERTO'S et le REVENDEUR sera celui de Padue, ltalie et la réglementation
applicable sera celle du droit inteme italien.

8 Auvudu Décret Législatif 231/01, lorsqu'il exécute le contrat, le REVENDEUR s'engage, pour lui-méme ainsi que pour ses administrateurs, syndics, employes et/ou collaborateurs, en exécution de lart. 1381 du Code Civil, a respecter
rigoureusement les normes contenues dans le Code Ethique approuvé par le Conseil dAdministration de BERTO'S, en tant que partie intégrante du modéle adopté au vu du Décret Législatif 231/01 et consultable sur le site intemet
de BERTO'S 4 I'adresse www.bertos.com, en acceptant entierement toutes les conditions, qu'il déclare connattre.

En cas de violation dudit Code Ethique relevant de la responsabilité du REVENDEUR, BERTO'S aura la faculté de résilier, de droit et avec effet immédiat en exécution de I'art. 1456 du Code Civil, le Contrat par lettre recommandée
avec accusé de réception, sans préjudice de tout autre remede prévu par la loi, y compris le droit a lindemnisation des éventuels dommages subis.

Cela étant, i est entendu que le REVENDEUR devra décharger a la premiére demande et sans exception BERTO'S, ses ayants-droit, syndics, administrateurs, employés etiou représentants légaux de toute réclamation, de tout
dommage et/ou demande, y compris les frais dle justice, que des tiers pourraient faire face a d'éventuelles violations du Code Ethique par le REVENDEUR.

ALLGEMEINE VERKAUFSBEDINGUNGEN

1) DerKaufvertrag tiber die Ausstattungen it als abgeschlossen, sobald das von BERTO'S formulierte Verkaufsangebot angenommen wurde und die ordnungsgema im zu diesem Zweck vorbereiteten Formularblatt unterzeichnete Annahme
bei der das Angebot stellenden Gesellschatt einging.
2)  DerVONBERTO'S ERMACHTIGTE WIEDERVERKAUFER (nachfolgend auch WIEDERVERKAUFER) ist verpflchtet gegentiber denjenigen, welche die Ausstattungen von BERTO'S als Endinuitzer erwerben, das Installierungsservice, die
Nutzungsanweisungen und das efwaige Reparaturservice der Ausstattungen zu erbringen, ist frei diesen Erwerbern die Kosten fiir diesen Service zu verrechnen, aber ohne, dass er von BERTO'S irgendeine Rilickerstatiung verlangen kbnnte.
Der WIEDERVERKAUFER ist dazu verpflichtet dem Endnutzer ein Assistenz-, Reparatur- und Austauschservice unter Einhaltung der gesetzlichen Bestimmungen des Staates zu gewahrleisten, in dem das Produkt installiert sein wird.
3)  Unbeschadet dessen, was sich aus dem Verkaufsangebot ergibt, wird die Ware EX WORKS BERTQ'S verkauft, und die Befrderung steht unter der Sorgfalt und erfolgt zu Lasten des WIEDERVERKAUFERS, der somit jedwede Gefahr
hinsichtlich der Beftirderung {ibernimmt.
Falls der WIEDERVERKAUFER die Ware nach Abschiuss des Vertrags nicht innerhalb der vereinbarten Fristen, oder, falls diese Fristen abgelaufen sind, nicht innerhalb von acht Tagen ab Anzeige der Bereitstellung der Ware abholt, ist
BERTO'S nach eigenem Emessen befugt die Ausstatiungen auf Kosten des WIEDERVERKAUFERS zu versenden, indem BERTO'S ihm die Beféiderungskonditionen und -bedingungen anzeigt, oder diie Aufhebung des Vertrags kraft
Gesetzes auf Kosten und mit Schéiden zu Lasten des WIEDERVERKAUFERS zu erklzren.
Der WIEDERVERKAUFER ist verpflchtet den Zustand der Wae bei deren Abholung vom Befrderer zu prifien und hat die Obliegenheit etwaige offensichtiiche Abweichungen oder Mngel innerhalb von 10 Tagen b des Tages der
Abholung anzuzeigen.
Fals der WIEDERVERKAUFER Beanstandungen von eigenen Kunden hinsichtich des Bestehens von Méngeln der Ausstatiung von BERTO'S erhatten solte, hater sich jedweden Zugestandnisses oder Angebots zu enthalten, unverziigich
einen detaillierten und streng vertraulichen Bericht hinsichtlich der Art und des Gegenstands der Beanstandung und der gegebenenfalls vorgefundenen Mangel an BERTO'S zu senden und sich auch eng an die von BERTO'S von Zeit zu
Zeit ausgegebenen Anweisungen zu halten.
Jedwede Verletzung der vorangehenden Verpflichtung fiihrt zur Verwirkung der von BERTO'S geleisteten Garantie.
4)  Dievon BERTO'S iibermitielten Preislisten sind unverbindlich, und der fiir cie einzelnen Lieferungen vereinbarte Preis ist daher derienige, der sich aus dem von BERTO'S an den WIEDERVERKAUFER (ibermitielten Verkaufsangebot ergibt.
Bei verspéteter Zahlung der Lieferungen sind Verzugszinsen im Sinne des gesetzesvertretenden Dekrets 231/02 ab dem Tag, der auf den Zahlungstermin folgt, bis zum Saldo zu zahlen. Erfolgt die Zahlung nicht oder verspatet, oder bei
Nichterftilung anderer Verpflichtungen durch den WIEDERVERKAUFER, ist BERTO'S - ohne, dass eine Verzugsetzuing notwendig wéire - befugt, i Herstellung und Ubergabe von Ausstattungen, die Gegenstand von anderen laufenden
Aufirégen sind, auszusetzen und cie eingenommenen Betrage als Vertragsstrafe, unbeschadet des Ersatzes des gréReren Schadens, einzubehalten. Der WIEDERVERKAUFER nimmt zur Kenninis, dass cie Produkte von BERTO'S stindiger
Entwicklung unterworfen sind, so dass das gelieferte Produkt das eine oder andere Detail aufweisen kinnte, das von der sich aus der Verkaufsdokumentation ergebenden Beschreibung verschleden ist (Katalog, Preisliste).
5 GARANTE
a)  LAUFZEIT DER GARANTIE: Die GARANTIE von BERTO'S hat eine Laufzeit von 60 Monaten fiir die SERIE LX900 TOP, S900 und $700, 36 Monate fiir cie SERIE MAXIMA 900 und MACROS 700 und 24 Monate fiir alle
anderen Produkte, Fristen, die allesamt ab dem Tag der Lieferung der Ausstattung an den WIEDERVERKAUFER laufen; doch diie Garantie setzt die Anzeige durch den WIEDERVERKAUFER binnen 10 Tagen ab dem Tag, an dem
das Problem festgestellt wurde, voraus;

b) GARANTIEAUSSCHLUSS: DIE GARANTIE UMFASST NICHT DIE TEILE AUS GLAS, DIE SICH ABNUTZENDEN TEILE, und die Garantie ist selbstverstandlich ausgeschlossen, falls der Schaden auf Unachtsamkeit, unangemes-
sene Nutzung oder nicht korrekte Installation zurlickgeht;

¢} GEGENSTAND DER GARANTIE: Im Falle von Mengeln, die durch den WIEDERVERKAUFER binnen der obigen Fristen innerhalb des Garantiezeitraums angezeigt und von BERTO'S anerkannt wurden, verpflchtet sich BERTO'S
gegentiber dem WIEDERVERKAUFER nach eigenem Ermessen entweder die Ausstatiung zu reparieren oder die mangelhaften mechanischen und elektronischen Teile ab Werk von BERTO'S auszutauschen, so dass daher als
vereinbart gitt, dass der WIEDERVERKAUFER alle Beforderungskosten des mangelhaften Teils (Hin- und Rickweg) und die Kosten fir die Reparatur oder den Austausch beim Kunden (Arbeitskraft inbegriffen) alleine zu tragen hat.
Alternativ dazu ist BERTO'S befugt eine Gutschrift zu Gunsten des WIEDERVERKAUFERS diber nicht mehr als den Wert der als mangelnaft anerkannten Teile auszustellen.

d)  Die GARANTIE VON BERTO'S IST AUSDRUCKLICH AUF DEN “GEGENSTAND DER GARANTIE" unter dem vorherigen Punkt ¢) BESCHRANKT. DIE OBIGE GARANTIE ERSETZT JEDWEDE GESETZLICHE GARANTIE. JEDWEDE
HAFTUNG VON BERTO'S FUR DIREKTE UND INDIREKTE SCHADEN AUFGRUND VON MANGELN ODER UNVERTRAGSMASSIGKEIT DER GELIEFERTEN AUSSTATTUNGEN IST AUSGESCHLOSSEN.

6)  Alle Ausstattungen sind durch eine Versicherungspolizze fiir von Dritten verursachte Schéden innerhalb der Grenzen und zu den Bedingungen, die sich aus der Polizze ergeben, abgedeckt.

7) AusschiieBlicher Gerichtsstand fiir jedwede Strettigkeit zwischen BERTO'S und dem WIEDERVERKAUFER hinsichtlich der Auslegung, Durchfiihrung des Vertrags und der daraus folgenden Lieferungen ist Padua, ltalien, und italienisches
Recht ist anzuwenden.

8)  Nach dem italienischen Gesetzesdekret 231/01 verpflichtet sich der HANDLER bei der Ausiibung des Vertrags auch fir die eigenen Verwalter, Aufsichtsratsmitgliecer, Angestellten undloder Mitarbeiter, gemaB Art. 1381 des Birgerichen
Gesetzbuches, sich strikt an die im ethischen Kodex enthaltenen Normen zu halten, der vom Verwaltungsrat von Berto's S.p.A. bewilligt wurde und wichtiger Bestandieil des angewendeten Modells nach italienischem Gesetzesdekret 231/01
ist und auf der Webseite von Berto's S.p.A. unter der Adresse www.bertos.com eingesehen werden kann. Der Handler akzeptiert alle Becingungen und erkfart, ihren Inhalt genau zu kennen.

Bei Verletzung des oben genannten ethischen Kodexes durch den HANDLER hat Berto's S.p.A. das Recht, den Vertrag durch Einschreiben mit Riickschein von Amts wegen und mit umgehender Wirkung nach Art. 1456 des Biirgerlichen
(Gesezbuches aufzuldsen, unbeschadet anderer Rechtsmittel, auch des Rechts auf Schadensersatz fiir eventuell erlttene Schéden.

Demnach muss der HANDLER auf erste Anforderung und ohne Ausnahmen Berto's S.p.A., seine Rechtsnachfolger, Aufsichtsratsmitglieder, Verwalter, Angestellte und/oder rechtliche Vertreter von Forderung, Schaden undloder Anspruch,
inklusive die Anwaltskosten, entbinden und unbeschadet lassen , die von Dritten in Bezug auf eventuelle Verletzungen des oben genannten ethischen Kodexes von Seiten des HANDLERS eingereicht wurden.
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COOKING FOR
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the best catering equipment

"ECCELLENZA
- REALTA

Tutte le parti, interne ed esterne, sono in acciaio inox con piani
di lavoro, pannelli laterali e maniglie in spessore 20/10.

Tutte le vasche sono stampate e completamente arrotondate.
La struttura autoportante - frame technology - consiste in un
unico telaio interamente in acciaio ad alta resistenza.




B year guarantee

PERFECTION

LEXCELLENCE VORTREFFLICHKEIT WIRD
EXISTS NOW EST REALITE ZUR WIRKLICHKEIT
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LX

LXGIF2PS 3.075€ ®
Cod. 13717200
“E\N il W keal/h B/
) 14 12037  47.769
Qg— Cucina a gas
or! Gas cooker
gz - Fourneau gaz
- ;"’g_; ==Y Gasherd
: ﬁ: STANDARD
\ Griglia inox, circolazione acqua nell'invaso con troppopieno S
\% Stainless steel grill, water circulation inside the depression with overflow \ ]
Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein
Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen cm 48x108x58h ke 50
m* 0,30 - kg 52
LXGIF4PS T 1951€ A
Cod. 13717400 7 7 |
“E\N | W keal/h B/

28 24075  95.539

Qg‘ Cucina a gas

Gas cooker
. "ﬁ%. Fourneau gaz
T e o Gasherd

= ] STANDARD
S ———_ Griglia inox, circolazione acqua nell'invaso con troppopieno S

\%\ Stainless steel grill, water circulation inside the depression with overflow l

Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein

Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen om 86x108x58h kg 90

m? 0,54 - kg 92
LXG9F2 12 2.795€ N
Cod. 13701000
KW kW kcal/h  Btu/h
) 19 16336  64.830
Cucina a gas
Gas cooker
Fourneau gaz
Gasherd
LXG9F2/GFA - Cod. 13701100 3.200€ e
Versione con griglia inox - Model with stainless steel grill .
Model avec grille en inox - Modell mit edelstahl rost =
cm 48x108 x58 h kg 50
m®0,30 - kg 52
LXGIF4 7 4.500€ A
Cod. 13702000 7 135
KW || kW kW kecal/h  Btu/h
) 345 29664  117.718
Cucina a gas
Gas cooker
Fourneau gaz
Gasherd
LXG9F4/G:_FA'— Cod. 137Q2IOQ _ 5.311€ — o
Versione con griglia inox - Model with stainless steel grill \

Model avec grille en inox - Modell mit edelstahl rost
cm 86x108 x58 h kg 90

m®0,54 - kg 92
LXGITP N 4.970€ N
Cod. 13862500 KW
KW kcal/h  Btu/h
13 11177 44357
Tuttapiastra a gas
Gas solid top
Plaque coup de feu a gaz
Gliihplattenherd

= ]

cm 86x108 x68 h kg 145
m® 0,54 - kg 147

BERTO'S"
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LXE9PQ2
Cod. 13721100

Cucina elettrica
Electric stove
Fourneau électrique
Elektro-herd

OPTIONAL
PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte

V3/A Volts 220 - 240 3~

3.432€ fl"ﬂ:f _

!

LX

380-415 V3N~ kW 8
7€ [~ R
1€ |

cm 48x108 x58 h kg 40
m®0,30 - kg 42

LXE9PQ4
Cod. 13722100

Cucina elettrica
Electric stove
Fourneau électrique
Elektro-herd

OPTIONAL
V3/B Volts 220 - 240 3~

PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte

5.371€ ﬂm} .

!

380-415 V3N~ kW 16

5ME [ 2
oe  \m

cm 86x108 x58 h kg 67
m? 0,54 - kg 69

LXE9P2P/VTR
Cod. 13731000

\%0\
53

Cucina infrarosso
Infrared stove
Fourneau infrarouge
Infrarotherd

STANDARD

Spia segnalazione calore residuo
Residual heat signal light

Voyant signalisation chaleur residuelle
Rest-hitze warnlampe

3.436 € (lﬂﬂ_} .

geprifte
Sicherheit

i

380-415 V3N~ kW 8

NN 2
A
G
cm 48x108 x58 h kg 30
m®0,30 - kg 32

LXE9P4P/VTR
Cod. 13734000

Cucina infrarosso
Infrared stove
Fourneau infrarouge
Infrarotherd

STANDARD

Spia segnalazione calore residuo
Residual heat signal light

Voyant signalisation chaleur residuelle
Rest-hitze warnlampe

5.629€ IMQ o

gepriifte
Sicherheit

e

380-415 V3N~ kW 16

N\ )

cm 86x108 x58 h kg 83

m? 0,54 - kg 85

LXE9P2/IND ; 10.227€ pmey . -
Cod. 13736500 mm 2701270 mMaQ

. | Lt

Cucina a induzione 2 zone cottura, area quadrata - comandi analogici
2 zones induction cooker, square area - analog controls

Cuisine a induction 2 zones, surface carrée - commandes analogiques
Induktion-herd 2 zones, quadratisch flache - analog steuerung

DIGITAL - Cod. 13736510

Versione con comandi flex touch - Model with flex touch controls
Model avec commandes flex touch - Modell mit flex touch steuerung

N

380-415 V3N~ kW 10

10.794 €

RN R

\C)

cm48x108x58 h kg 30
m? 0,30 - kg 32




LX

LXE9P4/IND
Cod. 13736700

515
i | s |

515
kW || kW

mm 270x270

Cucina a induzione 4 zone cottura, area quadrata - comandi analogici
4 zones induction cooker, square area - analog controls

Cuisine a induction 4 zones, surface carrée - commandes analogiques
Induktion-herd 4 zones, quadratisch flache - analog steuerung

DIGITAL - Cod. 13736710

Versione con comandi flex touch - Model with flex touch controls
Model avec commandes flex touch - Modell mit flex touch steuerung

19660€ Q) o -

geprifte
icherheit

!

380-415 V3N~ kW 20

20.528 €
N\ R
Gl

cm 86x108 x58 h kg 83
m®0,54 - kg 85

LXE9TP2/IND
Cod. 13881000

|
W\\
TS

mm 270x310

Tuttapiastra a induzione - comandi analogici

Induction radiant hotplate - analog controls

Plaque mijotage a induction - commandes analogiques
Induktion gliihplattenherd - analog steuerung

DIGITAL - Cod. 13881010

Versione con comandi flex touch - Model with flex touch controls
Model avec commandes flex touch - Modell mit flex touch steuerung

14.181€

!

380-415 V3N~ kw14
14.719€ c s
]
cm48x108x58 h kg 30
m*0,30 - kg 32

LXE9TP4/IND
Cod. 13881200

——r—=— mm 270x310

Tuttapiastra a induzione - comandi analogici

Induction radiant hotplate - analog controls

Plaque mijotage a induction - commandes analogiques
Induktion gliihplattenherd - analog steuerung

DIGITAL - Cod. 13881210

Versione con comandi flex touch - Model with flex touch controls
Model avec commandes flex touch - Modell mit flex touch steuerung

27.735€

i

380-415 V3N~ kW 28

28.885€ = .
cm 86x108x58 h kg 83
m®0,54 - kg 85

LXESWOK/IND
Cod. 13738500

\/M
=G

@ @ mm 300

Wok a induzione comandi analogici
Induction wok analog controls

Wok a induction commandes analogiques
Induktion-wok analog steuerung

OPTIONAL

WOK Pentola per wok - Wok pan - Marmite pour wok - Wok-pfanne

DIGITAL - Cod. 13738510

Versione con comandi flex touch - Model with flex touch controls
Model avec commandes flex touch - Modell mit flex touch steuerung

6.92€ (IMQ) g -

geprifte
| Sicherhet

!

380-415 V3N~ kW 5
1.000€
@)

N_ N\
7.306€

cm 48x108 x58 h kg 30
m? 0,30 - kg 32

LXE9TP
Cod. 13880000

53,5

= O]
e

mm 350x335

3,
K

(S,

3,
K

(S,

Tuttapiastra elettrico - 4 zone di cottura
Electric radiant hotplate - 4 cooking zones
Plaque mijotage électrique - 4 zones de cuisson
Elektro gliihplattenherd - 4 kochzonen

6.100€ MQ g

N

380-415 V3N~ kw 14
NN 2
\Il

cm 86x108x58h kg 90
m® 0,54 - kg 92

BERTO'S"

the best catering equipment




LXE9P15I

Cod. 13843102

Pentola elettrica riscaldamento indiretto - 150 litri
Electric boiling pan indirect heating - 150 liters
Marmite électrique chauffage indirect - 150 litres
Elektro-kachkessel indirekt beheizung - 150 liter

STANDARD

10.474€
Gm S

! szg;m

!

Carico automatico intercapedine, coperchio doppia parete 380-415 V3N~ kW 18
Automatic water jacket charge, double-walled lid
Recharge matelas automatique, couvercle double paroi N\ R
Automatische doppelwand ladung, doppelwandiger deckel
cm 86x87x85h kg 140
m®0,64 - kg 145
LXGIP15I 10.726 € N
Cod. 13841103 _ o L
Pentola a gas riscaldamento indiretto - 150 litri W keal/h  Btu/h
Gas boiling pan indirect heating - 150 liters 209 17970 71313
Marmite & gaz chauffage indirect - 150 litres ’ ' ’
Gas-kochkessel indirekt beheizung - 150 liter i
STANDARD
Carico automatico intercapedine, coperchio doppia parete, accensione elettrica 220-240 V~ W6
Automatic water jacket charge, double-walled lid, electric ignition
Recharge matelas automatique, couvercle double paroi, allumage electrique NN R
Automatische doppelwand ladung, doppelwandiger deckel, elektrozundung . |
cm 86x87 x85h kg 150
m? 0,64 - kg 152
LXE9BR4/FIX 4917€
. 138231
SO S0 Brasiera elettrica multifunzione - vasca e fondo inox aisi 304
Electric bratt pan multifunction - aisi 304 stainless steel tank and bottom
Sauteuse électrique multifonction - cuve et fond inox aisi 304
Elektro multibrater - rostfreierstahl aisi 304 becken und boden i
380-415 V3N~ kW 6
NN 2
(ko]
cm48x108 x58 h kg 63
m®0,30 - kg 65
LXE9BR8/FIX 7.450€
Cod. 13823200
Brasiera elettrica multifunzione - vasca e fondo inox aisi 304
Electric bratt pan multifunction - aisi 304 stainless steel tank and bottom
Sauteuse électrique multifonction - cuve et fond inox aisi 304
Elektro multibrater - rostfreierstahl aisi 304 becken und boden i
380-415 V3N~ kw12
NN %
SASS
3
cm 86x108 x68 h kg 108
m®0,54 - kg 110
+ Brasiera elettrica - ribaltabile - vasca e fondo inox aisi 304 - 80 litri 11.889€ 3 -
LXE9BR3/1+RM Electric tilting bratt pan aisi 304 stainless steel tank and bottom - 80 liters le B
Cod. 13822800 Sauteuse basculante électrique - cuve et fond inox aisi 304 - 80 litres Gs
Elektro-kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 80 liter | goprire,
STANDARD
Ribaltamento motorizzato - Motorized tilting
Renversement motorise - Motorgetriebene kippung i
LXE9BR8/1+RM+CDP - Cod. 13822804 12.840€ 380-415V3N~  kW9,6
Versione con coperchio doppia parete - Model with double-walled lid
Model avec couvercle double paroi - Modell mit doppelwandiger deckel R O
OPTIONAL . l
V3/B Volts 220 - 240 3~ 524 €
cm 86x87 x85h kg 150

m° 0,64 - kg 165

5 year guarantee

mC €10

| LX900 TOP




LX900 TOR

LXGIBRS/1+RM Brasiera a gas - ribaltabile - vasca e fondo inox aisi 304 - 80 litri 11.580 € &
Gas tilting bratt pan aisi 304 stainless steel tank and bottom - 80 liters
Cod. 13821800 Sauteuse basculante a gaz - cuve et fond inox aisi 304 - 80 litres
Gas kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 80 liter I;\(I)\/ I;;a{g 2 gguzi 2
STANDARD ' '
Ribaltamento motorizzato, accensione elettrica i
Motorized tilting, electric ignition
Renversement motorise, allumage electrique 220-240 V~ W 400
Motorgetriebene kippung, elektrozundung
LXG9BR8/I+RM+CDP - Cod. 13821804 12.506 € S
) Versione con coperchio doppia par_ete - Model yvith double-w_alled lid N
A — Model avec couvercle double paroi - Modell mit doppelwandiger deckel cm86:87x85h kg 150
. — m? 0,64 - kg 155
LXG9FL4/CPD 4.326€ N
Cod. 13301300 o R
Fry top a gas - piastra liscia compound - acciaio inox aisi 316 W keal/h  Btu/h
Gas fry top - smooth compound - stainless steel aisi 316 7 6.018 93.884
Grillade au gaz - plaque lisse compound - acier inox aisi 316 ' '
Gas bratplatte - glatt compound - edelstahl aisi 316
OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 124 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
.‘ .
3
cm48x108x58 h kg 63
m? 0,30 - kg 65
LXGIFR4/CPD 4.381€ N
Cod. 13301400 _ _ o
Fry top a gas - piastra rigata compound - acciaio inox aisi 316 W keal/h Btu/h
Gas fry top - grooved plate compound - stainless steel aisi 316 7 6.018 93.881
Grillade au gaz - plaque nerviiree compound - acier inox aisi 316 ’ ’
Gas bratplatte - gerillt compound - edelstahl aisi 316
OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 124 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
.‘ .
cm 48x108 x58 h kg 63
m®0,30 - kg 65
LXGYFL8-2/CPD 6.758 € N
Cod. 13302300 o T
Fry top a gas - piastra liscia compound - acciaio inox aisi 316 W keal/h  Btuh
Gas fry top - smooth compound - stainless steel aisi 316 14 12037 47769
Grillade au gaz - plaque lisse compound - acier inox aisi 316 ' ’
Gas bratplatte - glatt compound - edelstahl aisi 316
OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
] fig]
@
cm 86x108 x68 h kg 108
m®0,54 - kg 110
LXGIFR8-2/CPD 7.045€ ®
Cod. 13302100 _ , R
Fry top a gas - piastra rigata compound - acciaio inox aisi 316 W keal/h Btu/h
Gas fry top - grooved plate compound - stainless steel aisi 316 14 12037 47769
Grillade au gaz - plaque nerviree compound - acier inox aisi 316 ' ’
Gas bratplatte - gerillt compound - edelstahl aisi 316
OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
.‘ 2
| [k
cm 86x108 x58 h kg 108

m? 0,54 - kg 110

®
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LXG9FM8-2/CPD
Cod. 13302200

Fry top a gas - piastra 2/3 liscia e 1/3 rigata compound - acciaio inox aisi 316

Gas fry top - 2/°3 smooth and 1/3 grooved plate compound - stainless steel aisi 316
Grillade au gaz - plaque 2/3 lisse et 1./3 nerviiree compound - acier inox aisi 316
Gas bratplatte - 2/3 glatt und 1/3 gerillt compound - edelstahl aisi 316

OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

6.958 € &

kW kcal/h  Btu/h

14 12037 47769 X
J

219€
267€

NN R
Gl
cm 86x108 x58 h kg 108
m®0,54 - kg 110

LXE9FL4P/CPD
Cod. 13401400

Fry top elettrico - piastra liscia compound - acciaio inox aisi 316
Electric fry top - smooth compound - stainless steel aisi 316
Grillade électrique - plaque lisse compound - acier inox aisi 316
Elektro bratplatte - glatt compound - edelstahl aisi 316

OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

4.275€ ﬂm“r _ \_®
e,

124€  380-415V3N~  kW6,6
267 €

e

RN R

\C)
cm 48x108x58 h kg 63
m? 0,30 - kg 65

LXE9FR4P/CPD
Cod. 13401500

Fry top elettrico - piastra rigata compound - acciaio inox aisi 316
Electric fry top - grooved plate compound - stainless steel aisi 316
Grillade électrique - plaque nerviree compound - acier inox aisi 316
Elektro bratplatte - gerillt compound - edelstahl aisi 316

OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

1ATE IMQ) g -

gepriifte
Sicherheit

-

e

124 € 380-415V3N~ kW 6,6
267 €

N\ X
] (i)

cm 48x108 x58 h kg 63

m®0,30 - kg 65
LXE9FL8P-2/CPD 6.479€ (1MQ) o
Cod. 13402300 o A '
Fry top elettrico - piastra liscia compound - acciaio inox aisi 316 =
Electric fry top - smooth compound - stainless steel aisi 316 \ Seherneit

Grillade électrique - plaque lisse compound - acier inox aisi 316
Elektro bratplatte - glatt compound - edelstahl aisi 316

OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

e

219€  380-415V3N~ KW 13,2

267 €
N R

cm 86x108 x68 h kg 108
m° 0,54 - kg 110

LXE9FR8P-2/CPD
Cod. 13402400

Fry top elettrico - piastra rigata compound - acciaio inox aisi 316
Electric fry top - grooved plate compound - stainless steel aisi 316
Grillade électrique - plaque nerviree compound - acier inox aisi 316
Elektro bratplatte - gerillt compound - edelstahl aisi 316

OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

6.752€ IMQ o -

geprifte
| Sicherheit

e

219€  380-415V3N~ KW 13,2

267 € . -~

cm 86x108 x58 h kg 108
m®0,54 - kg 110




LX900 TOR

LXE9FM8P-2/CPD 6530€ 1@ -
e
Cod. 13402500 o - ) S '
Fry top elettrico - piastra 2/3 liscia e 1/3 rigata compound - acciaio inox aisi 316 r
Electric fry top - 2/3 smooth and 1,3 grooved plate compound -stainless steel aisi 316 \ hvernet
Grillade électrique - plaque 2/3 lisse et 1/3 nerviree compound -acier inox aisi 316
Elektro bratplatte - 2/3 glatt und 1/3 gerillt compound - edelstahl aisi 316 i
OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€  380-415V3N~ KW 13,2
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €

NN R
3
cm 86x108 x58 h kg 108
m®0,54 - kg 110

LXE9WG40 5.692€
Cod. 13153000

\N Griglia elettrica con acqua

Electric water grill
Grille électrique avec d'eau
Elektro wasser grill i
380-415 V3N~ kW8
N\ @)
SEAS
NGl
cm 48x108 x58 h kg 50
m? 0,30 - kg 52
LXE9WG80 6.840€
Cod. 13153500 o .
\N Griglia elettrica con acqua
Electric water grill
Grille électrique avec d'eau
Elektro wasser grill i
380-415 V3N~ kW 16
NN 2
N
cm 86x108 x58 h kg 92
m® 0,54 - kg 94
LXGIWG40 4.344€ ®
Cod. 13070500 o
\5 G; ’sg V’v"’a fefagsr;/"” acqua KW keal/h  Btu/h
“ Grille gaz avec d'eau AL

Gas wasser grill

“z’

cm48x108x58h kg 50

m? 0,30 - kg 52
LXGIWGS30 PBILE ®
Cod. 13130500 .
E\N Griglia a gas con acqua kW keal/h  Btu/h
W \5 Gas water grill 24 20636  81.891
g, 'LQ Grille gaz avec d'eau . -
“ Gas wasser grill
e—
H — .
(]

&R (=
0
2 &)

/ cm 86x108 x58 h

m® 0,54 - kg 94

®
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LXGIPL40 4.633€ A
Cod. 13050000 o
g;'f’,fvglztlfaar’aV'ifagas KW  keal/h  Btu/h
gri 9 7738 30709

Grille pierre de lave au gaz
Gas lavastein-grill

STANDARD
Griglia inox profilo a "S"
"S" profile stainless steel grill

| LX900 TOP

Grille inox profil a "S" N\ R
nQn . 3
Inox rost mit "S"-profil ]
cm 48x108 x58 h kg 50
m®0,30 - kg 52
LXGIPLS0 3.367€ ®
Cod. 13110000 S
Gng/a p:ehra aw_?la agas W keal/h  Btuh
as lava char it 18 15477 61418
Grille pierre de lave au gaz
Gas lavastein-grill
STANDARD
Griglia inox profilo a "S"
"S" profile stainless steel grill
Grille inox profil a "S" NN 2
Inox rost mit "S"-profil . l
cm 86x108 x58 h kg 92
m? 0,54 - kg 94
LXGI9CP40 Cuocipasta a gas - vasca inox aisi 316 - 1/1 GN - 40 litri 4313€ &
Cod. 13190500 Gas pasta cooker - stainless steel tank aisi 316 - 1/1 GN - 40 liters
cuiser a pate gaz - cuve en acier inox aisi 316 - 1/1 GN - 40 litres KW keal/h  Btu/h
Gas nudelkocher - becken edelstahl aisi 316 - 1/1 GN - 40 liter 13 11177 44357
STANDARD
Piano di appoggio con funzione sgocciolatoio
Draining board
Plan d'appui avec fonction d'égouttoir
Ablage mit abtropffunktion
RN R
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE .
cm 48x108 x58 h kg 50
m®0,30 - kg 52
LXE9CP40 Cuocipasta elettrico - vasca inox aisi 316 - 1/1 GN - 40 litri 4.734€ @uﬂ o
Cod. 13250500 Electric pasta cooker - stainless steel tank aisi 316 - 1/1 GN - 40 liters [
Cuiseur a pate électrique - cuve en acier inox aisi 316 - 1/1 GN - 40 litres | s
Elektro nudelkocher - becken edelstahl aisi 316 - 1/1 GN - 40 liter b charhel
STANDARD
y Piano di appoggio con funzione sgocciolatoio i
Vi Draining board
” Plan d'appui avec fonction d'égouttoir 380-415 V3N~ kw10
. Ablage mit abtropffunktion
| NN R
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE
‘ cm 48x108 x g
s 48x108x58h kg 50
m®0,30 - kg 52
LX9GL18IEL 3.453€ ®
Cod. 13560500 - T
riggitrice a gas - comandi e ettronl_ct - 18 litri KW keal/h Btu/h
Gas fryer - electronic controls - 18 liters
) . . 14 12037  47.769
Friteuse gaz - commandes electroniques - 18 litres
Gas friteuse - elektronische steuerung - 18 liter i
STANDARD
2 mezzi cesti 220-240V~ W6
2 twin baskets
2 demi paniers NN >
2 halbkorben l
cm 48x108 x58 h kg 54
m° 0,30 - kg 56

&2 ECED




LX900 TOR

LX9GL22EL 5.741€ N
Cod. 13460600

Friggitrice a gas - comandi elettronici - 22 litri W keal/h  Btuh
Gas fryer - electronic controls - 22 liters 20 1719  68.242
Friteuse gaz - commandes electroniques - 22 litres ' ’
Gas friteuse - elektronische steuerung - 22 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 220-240V~ W6
OPTIONAL e
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 € A
\
cm 48x108 x58 h kg 54
m®0,30 - kg 56
LXE9F18-4EL 5906 Q) -
Cod. 13506000 N R a
Friggitrice elettrica - comandi elettronici - 18 litri
Electric fryer - electronic controls - 18 liters A et
Friteuse électrique - commandes electroniques - 18 litres
Elektro friteuse - elektronische steuerung - 18 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 380-415 V3N~ kW 18
OPTIONAL . -
V3/A Volts 220 - 240 3~ 321 € - A
o]
cm 86x108 x58 h kg 44
m® 0,54 - kg 46
LXE9F22-4EL 6.210€ IMQ o
Cod. 13505100 o _ _ T '
Friggitrice elettrica - comandi elettronici - 22 litri .
Electric fryer - electronic controls - 22 liters | e,
Friteuse électrique - commandes electroniques - 22 litres
Elektro friteuse - elektronische steuerung - 22 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkdrben 380-415 V3N~ kw18
OPTIONAL e
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 € - A
V3/A Volts 220 - 240 3~ 321€
cm48x108x58 h kg 44
m®0,30 - kg 46
- 62106 jMQ_ -
LXE9F22-4SEL IMQ o -
Cod. 13505200 o . , iy . .
Friggitrice elettrica - comandi elettronici - potenziata - 22 litri [ i
Electric fryer - electronic controls - powered version - 22 liters Lty
Friteuse électrique - commandes electroniques - modél performant - 22 litres
Elektro friteuse - elektronische steuerung - verstéarke modell - 22 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 380-415 V3N~ kw 22
OPTIONAL e
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 € A
\
cm 48x108 x58 h kg 44
m®0,30 - kg 46
LXE9BM4 B130€ mQ g -
Cod. 13801000 _ _
Bagnomaria elettrico 1x GN 1/1 + 1 GN 1/3 g
Electric bain marie Ix GN 1/1 + 1 GN 1/3 L (evernet
Bain-marie électrique 1x GN 1/1 + 1 GN 1/3
Elektro-wasserbad 1x GN 1/1 + 1 GN 1/3 i
220-240 V~ kW 1,5

™ ]

cm48x108x58h kg 33
m°0,30 - kg 35

the best catering equipment
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LXN9-2 1.351€
Cod. 13902100

Piano neutro singolo - 200 mm
Neutral unit single - 200 mm
Element neutre single - 200 mm
Arbeitstisch einzel - 200 mm

| LX900 TOP

N R

cm 24x108 x58 h kg 15
m?0,15 - kg 17

LXN9-4 1.813€
Cod. 13903100

Piano neutro singolo
Neutral unit single
Element neutre single
Arbeitstisch einzel

e cm48x108x58h kg 28
m*0,30 - kg 30
LXN9-8 2.150€
Cod. 13901100 A
Piano neutro
Neutral unit
Element neutre
Arbeitstisch
NN\ @)
A
cm 86x108 x58 h kg 45
m? 0,54 - kg 47
LXN9-8+S 3.436€

Cod. 13902600

Piano neutro con supporto per salamandra
Neutral unit with support for salamander
Element neutre avec support pour salamandre
Arbeitstisch mit salamander-traeger

N\ R
3
cm86x86x85h kg 58
m? 0,64 - kg 60

5 year guarantee @C € 40




LX900 TOR

9SG40H2
Cod. 04937000

9SG80H2
Cod. 04947000

9SG120H2
Cod. 04967000

9SP40H2
Cod. 04939000

9SP80H2
Cod. 04949000

9SP120H2
Cod. 04969000

SUPPORTO INOX A GIORNO CHIUSO SUI LATI VANO IGIENICO H2

OPEN STAINLESS STEEL SUPPORT WITH ROUNDED EDGES H2

SUPPORT INOX AJOURE FERME SUR LES COTES AVEC DES BORDS ARRONDIS HZ
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN, ABGERUNDETE KANTEN H2

SUPPORTO INOX A GIORNO CHIUSO SUI LATI VANO IGIENICO H2

OPEN STAINLESS STEEL SUPPORT WITH ROUNDED EDGES H2

SUPPORT INOX AJOURE FERME SUR LES COTES AVEC DES BORDS ARRONDIS H2
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN, ABGERUNDETE KANTEN H2

SUPPORTO INOX A GIORNO CHIUSO SUI LATI VANO IGIENICO H2

OPEN STAINLESS STEEL SUPPORT WITH ROUNDED EDGES H2

SUPPORT INOX AJOURE FERME SUR LES COTES AVEC DES BORDS ARRONDIS H2
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN, ABGERUNDETE KANTEN H2

SUPPORTO INOX CON PORTA VANO IGIENICO H2

STAINLESS STEEL SUPPORT WITH DOOR AND ROUNDED EDGES H2
SUPPORT INOX AVEC PORTE ET BORDS ARRONDIS H2

STRUKTUR AUS ROSTFREIEM STAHL, MIT TUR, ABGERUNDETE KANTEN H2

SUPPORTO INOX CON PORTA VANO IGIENICO H2

STAINLESS STEEL SUPPORT WITH DOOR AND ROUNDED EDGES H2
SUPPORT INOX AVEC PORTE ET BORDS ARRONDIS H2

STRUKTUR AUS ROSTFREIEM STAHL, MIT TUR, ABGERUNDETE KANTEN H2

SUPPORTO INOX CON PORTA VANO IGIENICO H2

STAINLESS STEEL SUPPORT WITH DOOR AND ROUNDED EDGES HZ2
SUPPORT INOX AVEC PORTE ET BORDS ARRONDIS H2

STRUKTUR AUS ROSTFREIEM STAHL, MIT TUR, ABGERUNDETE KANTEN H2

the best catering equipment

@ BERTO'S’

€1.462

€1.803

€1.722

€2.329




COMPONENTI STRUTTURA - STRUCTURAL COMPONENTS - COMPOSANTS DE LA STRUCTURE - BAUTEILE DER STRUKTUR

LX

STRUTTURA PORTANTE MONOFRONTE, COMPLETA DI TUTTE LE COMPONENT! INDICATE DI SEGUITO
SUPPORTING STRUCTURE FOR ONE SINGLE FACE, COMPLETE WITH ALL THE FOLLOWING COMPONENTS
STRUCTURE PORTEUSE POUR UNE SEULE FACADE, COMPRENANT TOUS LES COMPOSANTS INDIQUES CI-APRES
EINFRONTAL TRAGENDE STRUKTUR, KOMPLETT MIT ALLEN NACHFOLGEND ANGEGEBENEN BAUTEILEN

STMC20 Cod. 13012000 Lunghezza - Lenght - Longueur - Lange mm 2000 €10.956
STMC24 Cod. 13012400 Lunghezza - Lenght - Longueur - Lange mm 2400 €11.899
STMC28 Cod. 13012800 Lunghezza - Lenght - Longueur - Lange mm 2800 €12.841
STMC32 Cod. 13013200 Lunghezza - Lenght - Longueur - Lange mm 3200 €13.783
STMC36 Cod. 13013600 Lunghezza - Lenght - Longueur - Lange mm 3600 €14.727
STMC40 Cod. 13014000 Lunghezza - Lenght - Longueur - Lange mm 4000 €16.964

MISURE OLTRE | 4 M DISPONIBILI SU RICHIESTA - MEASUREMENTS OF MORE THAN 4 M AVAILABLE ON REQUEST
MESURES SUPERIEURES A 4 M DISPONIBLES SUR DEMANDE - ABMESSUNGEN UBER 4 M AUF ANFRAGE ERHALTLICH

OPTIONAL

c o st LX

MAJORATION PLAN DE TRAVAIL EEAISSEUR..')’O/ 10 é//?/‘ se

AUFPREIS EINTEILIGE ARBEITSFLACHE, STARKE 30/10 ?

STMC20/PU Cod. 38UM2000 Lunghezza - Lenght - Longueur - Lange mm 2000 €19.313
STMC24/PU Cod. 38UM2400 Lunghezza - Lenght - Longueur - Lange mm 2400 €21.888
STMC28/PU Cod. 38UM2800 Lunghezza - Lenght - Longueur - Lange mm 2800 €24.463
STMC32/PU Cod. 38UM3200 Lunghezza - Lenght - Longueur - Lange mm 3200 €27.038
STMC36/PU Cod. 38UM3600 Lunghezza - Lenght - Longueur - Lange mm 3600 €29.613
STMC40/PU Cod. 38UM4000 Lunghezza - Lenght - Longueur - Lange mm 4000 €32.188

MISURE OLTRE | 4 M DISPONIBILI SU RICHIESTA - MEASUREMENTS OF MORE THAN 4 M AVAILABLE ON REQUEST
MESURES SUPERIEURES A 4 M DISPONIBLES SUR DEMANDE - ABMESSUNGEN UBER 4 M AUF ANFRAGE ERHALTLICH

GRIGLIA POSATEGAMI PER STRUTTURA PORTANTE MONOFRONTE

OVERHEAD PAN RACK FOR SINGLE-FRONT BEARING STRUCTURE

GRILLE PORTE-CASSEROLES POUR STRUCTURE PORTANTE A FACE UNIQUE
TOPFABSTELLGITTER FUR TRAGENDER STRUKTUR, EINSEITIGE AUSFUHRUNG

PMM20 Cod. 385TM200 Lunghezza - Lenght - Longueur - Lange mm 2000 €4.721
PMM24 Cod. 38STM240 Lunghezza - Lenght - Longueur - Lange mm 2400 €5.150
PMM28 Cod. 38STM280 Lunghezza - Lenght - Longueur - Lange mm 2800 €5.579
PMM32 Cod. 38STM320 Lunghezza - Lenght - Longueur - Lange mm 3200 €6.008
PMM36 Cod. 38STM360 Lunghezza - Lenght - Longueur - Lange mm 3600 €6.438
PMM40 Cod. 38STM400 Lunghezza - Lenght - Longueur - Lange mm 4000 €6.867

MISURE OLTRE | 4 M DISPONIBILI SU RICHIESTA - MEASUREMENTS OF MORE THAN 4 M AVAILABLE ON REQUEST
MESURES SUPERIEURES A 4 M DISPONIBLES SUR DEMANDE - ABMESSUNGEN UBER 4 M AUF ANFRAGE ERHALTLICH




LX

COMPONENTI STRUTTURA - STRUCTURAL COMPONENTS - COMPOSANTS DE LA STRUCTURE - BAUTEILE DER STRUKTUR

PCFa0

TRDX

TRSX

STRUTTURA PORTANTE AD ISOLA, COMPLETA DI TUTTE LE COMPONENT! INDICATE DI SEGUITO
SUPPORTING ISLAND STRUCTURE, COMPLETE WITH ALL THE FOLLOWING COMPONENTS
STRUCTURE PORTEUSE A ILE, COMPRENANT TOUS LES COMPOSANTS INDIQUES CI-APRES
TRAGENDE STRUKTUR, INSEL, KOMPLETT MIT ALLEN NACHFOLGEND ANGEGEBENEN BAUTEILEN

STBC20 Cod. 13002000 Lunghezza - Lenght - Longueur - Lange mm 2000 €11.914
STBC24 Cod. 13002400 Lunghezza - Lenght - Longueur - Lange mm 2400 €13.017
STBC28 Cod. 13002800 Lunghezza - Lenght - Longueur - Lange mm 2800 €14.121
STBC32 Cod. 13003200 Lunghezza - Lenght - Longueur - Lange mm 3200 €15.223
STBC36 Cod. 13003600 Lunghezza - Lenght - Longueur - Lange mm 3600 €16.327
STBC40 Cod. 13004000 Lunghezza - Lenght - Longueur - Lange mm 4000 €19.083

MISURE OLTRE I 4 M DISPONIBILI SU RICHIESTA - MEASUREMENTS OF MORE THAN 4 M AVAILABLE ON REQUEST
MESURES SUPERIEURES A 4 M DISPONIBLES SUR DEMANDE - ABMESSUNGEN UBER 4 M AUF ANFRAGE ERHALTLICH

OPTIONAL

EXTRA PER PIANO UNICO SPESSORE 30/10
SURCHARGE FOR SOLID TOP, 30/10 THICK
MAJORATION PLAN DE TRAVAIL EPAISSEUR 30/10
AUFPREIS EINTEILIGE ARBEITSFLACHE, STARKE 30,10

LX é/ n/?é(e

STBC20/PU Cod. 38UB2000 Lunghezza - Lenght - Longueur - Lange mm 2000 €29.613
STBC24/PU Cod. 38UB2400 Lunghezza - Lenght - Longueur - Lange mm 2400 €34.333
STBC28/PU Cod. 38UB2800 Lunghezza - Lenght - Longueur - Lénge mm 2800 €39.055
STBC32/PU Cod. 38UB3200 Lunghezza - Lenght - Longueur - Lange mm 3200 € 43.775
STBC36/PU Cod. 38UB3600 Lunghezza - Lenght - Longueur - Lange mm 3600 € 48.495
STBC40/PU  Cod. 38UB4000 Lunghezza - Lenght - Longueur - Lange mm 4000 €52.788
MISURE OLTRE 14 M DISPONIBILI SU RICHIESTA - MEASUREMENTS OF MORE THAN 4 M AVAILABLE ON REQUEST

MESURES SUPERIEURES A 4 M DISPONIBLES SUR DEMANDE - ABMESSUNGEN UBER 4 M AUF ANFRAGE ERHALTLICH

GRIGLIA POSATEGAMI PER STRUTTURA PORTANTE AD ISOLA

OVERHEAD PAN RACK FOR ISLAND BEARING STRUCTURE

GRILLE PORTE-CASSEROLES POUR STRUCTURE PORTANTE A ILE

TOPFABSTELLGITTER FUR TRAGENDER STRUKTUR, INSEL-AUSFUHRUNG

PMB20 Cod. 385TB200 Lunghezza - Lenght - Longueur - Lange mm 2000 €6.008
PMB24 Cod. 38STB240 Lunghezza - Lenght - Longueur - Lange mm 2400 €6.438
PMB28 Cod. 38STB280 Lunghezza - Lenght - Longueur - Lange mm 2800 €7.081
PMB32 Cod. 385TB320 Lunghezza - Lenght - Longueur - Lange mm 3200 €7.510
PMB36 Cod. 385TB360 Lunghezza - Lenght - Longueur - Lange mm 3600 €8.154
PMB40 Cod. 385TB400 Lunghezza - Lenght - Longueur - Lange mm 4000 €8.583

MISURE OLTRE I 4 M DISPONIBILI SU RICHIESTA - MEASUREMENTS OF MORE THAN 4 M AVAILABLE ON REQUEST
MESURES SUPERIEURES A 4 M DISPONIBLES SUR DEMANDE - ABMESSUNGEN UBER 4 M AUF ANFRAGE ERHALTLICH

the best catering equipment

@ BERTO'S’




COMPONENTI STRUTTURA - STRUCTURAL COMPONENTS - COMPOSANTS DE LA STRUCTURE - BAUTEILE DER STRUKTUR

TRCE TRAVERSINO CENTRALE SUPPORTO SBALZO
CENTRE SUPPORTING CROSSPIECE

Cod. 38060400 TRAVERSIN CENTRAL SUPPORT PLAN SUSPENDU
MITTLERE TRAVERSEN-HALTERUNG

| LX900 TOP

TRDX TRAVERSINO DESTRO SUPPORTO SBALZO
RIGHT SUPPORTING CROSSPIECE

Cod. 38060500 TRAVERSIN DROIT SUPPORT PLAN SUSPENDU

RECHTE TRAVERSEN-HALTERUNG

TRSX TRAVERSINO SINISTRO SUPPORTO SBALZ0
LEFT SUPPORTING CROSSPIECE

Cod. 38060600 rgayepsi GaucHE SUPPORT PLAN SUSPENDU
LINKE TRAVERSEN-HALTERUNG

COPERCHIO VANO TECNICO ISOLA TOP - TOP ISLAND TECHNICAL COMPARTMENT COVER
COUVERCLE COMPARTIMENT TECHNIQUE iLE TOP - ABDECKUNG INSTALLATIONSFACH INSEL TOP

VB20 Lunghezza - Lenght - Longueur - Lange mm 2000
VB24 Lunghezza - Lenght - Longueur - Lange mm 2400
VB28 Lunghezza - Lenght - Longueur - Lange mm 2800 \

- - — .-"".
VB32 Lunghezza - Lenght - Longueur - Lange mm 3200 ,/’! £ /,,"

1

VB36 Lunghezza - Lenght - Longueur - Lange mm3600 | - /.
VB40 Lunghezza - Lenght - Longueur - Lange mm 4000 \&.__ S -
POSSIBILITA DI COMPOSIZIONE DI PIU COPERCHI PER LUNGHEZZE MAGGIORI DI 4 M - POSSIBILITY OF COMPOSING A NUMBER OF COVERS FOR LENGTHS LARGER THAN 4 M
POSSIBILITE DE COMPOSITION DE PLUSIEURS COUVERCLES POUR DES LONGUEURS SUPERIEURES A4 M - KOMBINATIONSMOGLICHKEIT MEHRERER ABDECKUNGEN FUR LANGEN UBER 4 M
COPERCHIO VANO TECNICO ISOLA TOP - TOP ISLAND TECHNICAL COMPARTMENT COVER
COUVERCLE COMPARTIMENT TECHNIQUE iLE TOP - ABDECKUNG INSTALLATIONSFACH INSEL TOP
VM20 Lunghezza - Lenght - Longueur - Lange mm 2000
VM24 Lunghezza - Lenght - Longueur - Lange mm 2400 \
V|V|28 Lunghezza - Lenght - Longueur - Lange mm 2800 e /
VM32 Lunghezza - Lenght - Longueur - Lange mm 3200 / ' i 1
VM 3 6 Lunghezza - Lenght - Longueur - Ldnge mm 3600 '-.\h /-"
VM40 Lunghezza - Lenght - Longueur - Ldnge mm 4000 Tr— e

POSSIBILITA DI COMPOSIZIONE DI PIU COPERCHI PER LUNGHEZZE MAGGIORI DI 4 M - POSSIBILITY OF COMPOSING A NUMBER OF COVERS FOR LENGTHS LARGER THAN 4 M
POSSIBILITE DE COMPOSITION DE PLUSIEURS COUVERCLES POUR DES LONGUEURS SUPERIEURES A4 M - KOMBINATIONSMOGLICHKEIT MEHRERER ABDECKUNGEN FUR LANGEN UBER 4 M

CARTER COPRICOLONNE - COLUMN COVER
CARTER COUVRE-COLONNES - SAULENABDECKUNG

CCPC1 Cod. 38081000 Senza piedoni - Without legs - Sans barre de fixage - Ohne Regelbar fuss

CCPC2 Cod. 38081100 N° 1 piedone - N° 1 Leg - N° 1 Barre de fixage - N° 1 Regelbar fuss
CCPC3 Cod. 38081200 N° 2 piedoni - N° 2 Legs - N° 2 Barre de fixage - N° 2 Regelbar fuesse

&2 ECED




LX900 TOR

BORCHIE DI CHIUSURA - CLOSING STUDS
CABOCHONS DE FERMETURE - ENDABDECKUNG SCHRAUBEN

BOC3  Cod. 38806300 -
BOC6  Cod. 38806000 e———
BOC7  Cod. 38305900 \
e

BOC8  Cod. 38805100 T
BOC9  Cod. 38805700 ’<
BOC 10 Cod. 38805500 T —
BOC 11 Cod. 38805300

SCHIENA PER VANO TECNICO SINGOLO - BACK FOR SINGLE TECHNICAL COMPARTMENT
PANNEAU ARRIERE POUR COMPARTIMENT TECHNIQUE INDIVIDUEL - RUCKWAND FUR INSTALLATIONSFACH EINZELN

SM20 Cod. 38SM2000 Lunghezza - Lenght - Longueur - Lange mm 2000
SM24 Cod. 38SM2400 Lunghezza - Lenght - Longueur - Lénge mm 2400
SM28 Cod. 38SM2800 Lunghezza - Lenght - Longueur - Lange mm 2800
SM32 Cod. 38SM3200 Lunghezza - Lenght - Longueur - Lénge mm 3200 \
SM36 Cod. 38SM3600 Lunghezza - Lenght - Longueur - Lange mm 3600
SM40 Cod. 38SM4000 Lunghezza - Lenght - Longueur - Lénge mm 4000

POSSIBILITA DI COMPOSIZIONE DI PIU COPERCHI PER LUNGHEZZE MAGGIORI DI 4 M - POSSIBILITY OF COMPOSING A NUMBER OF COVERS FOR LENGTHS LARGER THAN 4 M
POSSIBILITE DE COMPOSITION DE PLUSIEURS COUVERCLES POUR DES LONGUEURS SUPERIEURES A4 M - KOMBINATIONSMOGLICHKEIT MEHRERER ABDECKUNGEN FUR LANGEN UBER 4 M

CARTER FRONTALE - FRONT COVER
CARTER AVANT - VORDERE ABDECKUNG

SC0025 Cod. 385C0025 Lunghezza - Lenght - Longueur - Lange tm25

SC0050 Cod. 385C0050 Lunghezza - Lenght - Longueur - Lénge m5

SC0425 Cod. 385C0425 Lunghezza - Lenght - Longueur - Lange cm425

SC1600 Cod. 385C1600 Lunghezza - Lenght - Longueur - Lange cm 160 ] ™, o
SC1650 Cod. 385C1650 Lunghezza - Lenght - Longueur - Lange cm 165 \

SC2025 Cod. 385C2025 Lunghezza - Lenght - Longueur - Lange cm 202,5 g

LUNGHEZZE MAGGIORI IN COMPOSIZIONE - GREATER LENGTHS AVAILABLE WITH COMPOSITIONS
LONGUEURS SUPERIEURES DANS LES COMPOSITIONS - GROSSERE LANGEN ALS KOMBINATION

PANNELLO DI CHIUSURA - BOTTOM CLOSING PANEL
PANNEAU DE FERMETURE - ABDECKPLATTE BODEN

PCF20 Cod. 38071400  PANNELLO CHIUSURA FONDO DA 200 mm
BOTTOM CLOSING PANEL MEASURING 200 mm
PANNEAU DE FERMETURE DU FOND DE 200 mm
ABDECKPLATTE BODEN LANGE 200 mm

PCF40 Cod. 38071000  PANNELLO CHIUSURA FONDO DA 400 mm

BOTTOM CLOSING PANEL MEASURING 400 mm
PANNEAU DE FERMETURE DU FOND DE 400 mm
ABDECKPLATTE BODEN LANGE 400 mm

the best catering equipment
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PCF80 Cod. 38071200  PANNELLO CHIUSURA FONDO DA 800 mm O
BOTTOM CLOSING PANEL MEASURING 800 mm ')
PANNEAU DE FERMETURE DU FOND DE 800 mm G
ABDECKPLATTE BODEN LANGE 800 mm X
J
PCLB1 Cod. 38795300  PANNELLO CHIUSURA LINEA SBALZ0 ISOLA
ISLAND CLOSING PANEL —
PANNEAU DE FERMETURE ILE
ABDECKPLATTE INSEL
PCLB2 Cod. 38795700  PANNELLO CHIUSURA LINEA SBALZO ISOLA CON MENSOLA
ISLAND CLOSING PANEL WITH SHELF
PANNEAU DE FERMETURE ILE AVEC TABLETTE
ABDECKPLATTE INSEL MIT BORD
PCLM1 SX Cod. 38795900 PANNELLO CHIUSURA LINEA SBALZO SINGOLA SX
LEFT SINGLE CLOSING PANEL
PANNEAU DE FERMETURE LIGNE SUSPENDUE INDIVIDUELLE GAUCHE
ABDECKPLATTE EINZELN, LINKS
PCLM1 DX Cod. 38796000 PANNELLO CHIUSURA LINEA SBALZO SINGOLA DX
RIGHT SINGLE CLOSING PANEL
PANNEAU DE FERMETURE LIGNE SUSPENDUE INDIVIDUELLE DROITE
ABDECKPLATTE EINZELN, RECHTS
PCLM2 SX Cod. 38796100  PANNELLO CHIUSURA LINEA SBALZO SINGOLA SX CON MENSOLA
LEFT SINGLE CLOSING PANEL WITH SHELF
PANNEAU DE FERMETURE LIGNE SUSPENDUE INDIVIDUELLE GAUCHE AVEC TABLETTE
ABDECKPLATTE EINZELN, LINKS MIT BORD
PCLM2 DX Cod. 38796200  PANNELLO CHIUSURA LINEA SBALZO SINGOLA DX CON MENSOLA
RIGHT SINGLE CLOSING PANEL WITH SHELF
PANNEAU DE FERMETURE LIGNE SUSPENDUE INDIVIDUELLE DROITE AVEC TABLETTE
ABDECKPLATTE EINZELN, RECHTS MIT BORD
PMFSB PIANO MENSOLA ISOLA FINE SBALZO £6.180
ISLAND SHELF TOP AT CANTILEVEREND
Cod. 38080000  p; oy £7AGERE ILE A LA FIN DU PLAN SUSPENDU
KONSOLENPLATTE INSEL ENDE FREITRAGENDES TEIL
PMFSM SX  PIANO MENSOLA SX SINGOLO FINE SBALZO £4.177
LEFT SINGLE SHELF TOP AT CANTILEVER END
Cod. 38080100  p e TAGERE GAUCHE INDIVIDUEL A LA FIN DU PLAN SUSPENDU
KONSOLENPLATTE EINZELN LINKS, ENDE FREITRAGENDES TEIL
PMFSM DX PIANO MENSOLA DX SINGOLO FINE SBALZO €4.177
Cod. 38080200 FIGHT SINGLE SHELF TOP AT CANTILEVER END
od. PLAN ETAGERE DROIT INDIVIDUEL A LA FIN DU PLAN SUSPENDU
KONSOLENPLATTE EINZELN RECHTS, ENDE FREITRAGENDES TEIL
CRUN CRUSCOTTO UNICO - SINGLE PANEL - TABLEAU DE BORD UNIQUE - EINTEILIGE BEDIENBLENDE  €/m 369
SUPPLEMENTO COLORE RS BL NE AV €/ .
m 500 —
SURCHARGE FOR COLOR RAL 3020 RAL 5005 RAL 9005 RAL 1015 e
SUPPLEMENT POUR COULEUR =
AUFPREIS FUR COLOR f—
SUPPLEMENTO COLORE PERSONALIZZATO €/m 800 .
SURCHARGE FOR CUSTOM COLOR , =
SUPPLEMENT POUR COULEUR PERSONNALISE
AUFPREIS FUR EIGENE FARB
FINO A L=4 M, LUNGHEZZE MAGGIORI IN COMPOSIZIONE - UP TO L=4 M, GREATER LENGTHS AVAILABLE WITH COMPOSITIONS
JUSQU’A L=4 M, LONGUEURS SUPERIEURES DANS LES COMPOSITIONS - BIS L=4 M, GROSSERE LANGEN ALS KOMBINATION
PIED PIEDONE AISI 304 CON PIEDINO REGOLABILE £930

AlISI 304 ADJUSTABLE FIXING LEG
BARRE DE FIXAGE REGLABLE AISI 304
AISI 304 REGELBAR FUSS

Cod. 38082000

& = ECCw




LX

OPTIONAL

CA/1 COLONNINA ORIENTABILE A CANNA SNODABILE €536
Cod. 35201000 ADJUSTABLE COLUMN WITH ORIZONTAL TAP AND ADJUSTABLE SPOUT
) COLONNE ORIENTABLE AVEC RUBINET HORIZONTAL A BEC MOBILE
DREHBARE SAULE MIT HORIZONTAL GELENKIGE WASSER HAHN

CA/2 COLONNINA ORIENTABILE “KWC” A CANNA SNODABILE CON DRIP-STOP €2.075

“KWC” SWIVEL COLUMN WITH ARTICULATED BARREL WITH DRIP-STOP
Cod. 35200800 FLEXIBLE ORIENTABLE “KWC” ARTICULE AVEC DRIP-STOP ﬁ

SCHWENKBARE SAULE “KWC” MIT BEWEGLICHEM SCHLAUCH MIT DRIP-STOP

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK

SMCD 80 Cod. 38999200 mm 800x140 €478
SMCD 120 Cod. 38999300 mm 1.200x140 €674
SMCD 160  Cod. 38999400 mm 1.600x140 € 802
SMCD 200  Cod. 38999500 mm2.000x140 € 1.000

CUCINA A GAS - GAS COOKERS - FOURNEAU GAZ - GASHERD

OGFA-H/M PW  GRIGLIA FUOCHI IN ACCIAIO INOX HIGH/MAX POWER - STAINLESS STEEL GRID HIGH/MAX POWER € 491 [T 77t
Cod. 38856800  GRILLE INOX HIGH/MAX POWER - EDELSTAHL ROST HIGH/MAX POWER 1~ ALTTH
oc mm760x370 @12 LS,

9PLR PIASTRA LISCIA RADIANTE - SMOOTH PLATE FOR COOKER €346
PLAQUE LISSE POUR FOURNEAU - FORTKOCHPLATTE GLATT FUR KOCKER
Cod. 35642800 mm 390 x 390

9PRB PIASTRA RIGATA RADIANTE - GROOVED PLATE FOR COOKER € 346 ®

Cod. 35643300 PLAQUE NERVUREE POUR FOURNEAU - FORTKOCHPLATTE GERILLT FUR KOCHER 030

RID RIDUTTORE FUOCHI - FLAME REDUCER €145

Cod. 22643700 REDUCTEUR FEUX - FLAMMENREDUZIERER

GGW GRIGLIA IN GHISA PER WOK - CAST IRON GRILL FOR WOK €107
Cod. 31858400 GRILLE EN FONTE POUR WOK - GRILL AUS GUSS FUER WOK

CUCINA ELETTRICA - ELECTRIC STOVE - FORNEAU ELECTRIQUE - ELEKTRO-HERD

PGZQgOO PIASTRA GHISA - CAST IRON PLATE €170

Cod. 35642300 PLAQUE EN FONTE - GUSSEISENPLATTE nm 390 x 765

WOK PENTOLA PER WOK - WOK PAN €1.000
Cod. 22645000 VARMITE POUR WOK - WOK-PFANNE

PENTOLA - BOILING PAN - MARMITE - KOCHKESSEL

GVP GRASSO PER RUBINETTO SCARICO PENTOLE 1Kg €235
GREASE FOR BOILING PANS

Cod. 27885500 GRAISSE POUR MARMITE
SCHMIERMITTEL FUR KOCHKESSEL

Cod. 35274900 RUBINETTO DI SCARICO DA 2" “ECHTERMANN” £1.671
DISCHARGE VALVE 2" “ECHTERMANN”
ROBINET D’EVACUATION 2” “ECHTERMANN”
AUSLASSHAHN 2" “ECHTERMANN”

@ BERTO'S’
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9CP15/1 CESTO FORATO 150 Lt. - BASKET 150 Lt €737
Cod. 35615300 PAMIER 150Lt. - KORB 150 Lt

LX

9CP15/2 2 MEZZI CESTI FORATI 150 Lt. - 2 BASKETS 1/2 150 Lt. €1.053
Cod. 35615500 2 PANIERS 1/2 150 Lt. - 2 KORBE 1/2 150 Lt.

9CP15/3 3 CESTI FORATI 1/3 150 Lt. - 3 BASKETS 1/3 150 Lt €1.236
Cod. 35615800 3 PANIERS 1/3150Lt. - 3 KORBE 1/3 150 Lt

FRY TOP - FRY TOP - GRILLADE - BRATPLATTE

PSFT40 PARASPRUZZI - SPLASHGUARD €124
Cod. 38900200 ECRANANTI-ECLABOUSSURES - SPRITZSCHUTZ mim 3844320 x85 h

PSFT80 PARASPRUZZI - SPLASHGUARD €19

Cod. 38900300  ECRANANTI-ECLABOUSSURES - SPRITZSCHUTZ mm 784x320 x85 h

SPL SPATOLA LISCIA FRY TOP - SMOOTH SCRAPER €82
Cod. 22975000 RACLETTE LISSE - GLATTE SPACHTEL

SPR SPATOLA RIGATA FRY TOP - GROOVED SCRAPER €82
Cod. 22974900 RACLETTE NERVUREE - GERILLTE SPACHTEL

TPTOS TAPPO IN TEFLON OVALE - OVAL TEFLON STOPPER € 267
Cod. 31977300 BOUCHON DE TEFLON OVAL - OVAL TEFLONPFROPFEN

GRIGLIA PIETRALAVICA - GAS LAVA CHAR GRILL - GRILLE A PIERRE DE LAVE - GAS LAVASTEIN-GRILL

CPL CONFEZIONE PIETRALAVICA - BAG LAVA STONES €67
Cod. 31803600 SAC DE PIERRE DE LAVE - SACK LAVASTEIN

CUOCIPASTA - PASTA COOKER - CUISEUR - NUDELKOCHER

9CST 1/6 CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm @150 x200 h €112
Cod. 35615100

9CS 1/1 CESTO1/1- BASKET 1/1 - PANIER 1/1 - KORB 1/1 mm 490x290 x200 h €285
Cod. 35614700

9CS 1/2 CESTO1/2- BASKET 1/2 - PANIER 1/2 - KORB 1/2 mm 240x290 x200 h €179
Cod. 35614600




LX900 TOR

9CS 173
Cod. 35614800

9CS 1/6 DX
Cod. 35614900

9CS 1/6 SX
Cod. 35616000

9CS 2/3
Cod. 35615000

9CPT
Cod. 35613700

9CP1
Cod. 35614700

9CP2
Cod. 35613800

9CP3
Cod. 35613900

9CP4
Cod. 35614100

9CP5
Cod. 35614200

9CP6
Cod. 35614300

9CP7
Cod. 35614400

9CP8
Cod. 35614500

CESTO 1/3 - BASKET 1/3 - PANIER 1/3 - KORB 1/3 mm 160x290 x200 h
CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm 145x145 x200 h
CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm 145x145 x200 h
CESTO 2/3 - BASKET 2/3 - PANIER 2/3 - KORB 2/3 mm 290x290 x200 h
N.6 CESTO 1/6 - N.6 BASKET 1/6 - N.6 PANIER 1/6 - N.6 KORB 1/6

n.1 CESTO 1/1 - n.1 BASKET 1/1

n.1PANIER1/1-n.1 KORB 1/1 mm 490x290 x200 h

n.2 CESTO 1/2 - n.2 BASKETS 1/2
n.2 PANIERS 1/2 - n.2 KORBE 1/2

n.3 CESTO 1/3 - n.3 BASKETS 1/3
n.3 PANIERS 1/3 - n.3 KORBE 1/3

n.6 CESTO 1/6 - n.6 BASKETS 1/6
n.6 PANIERS 1/6 - n.6 KORBE 1/6

n.1 CESTO 2/3 + n.1 CESTO 1/3 - n.1 BASKET 2/3 + n.1 BASKET 1/3
n.1 PANIER 2/3 + n.1 PANIER 1/3 - n.1 KORB 2/3 + n.1 KORB 1/3

n.1 CESTO2/3 +n.2 CESTO 1/6 - n.1 BASKET 2/3 + n.2 BASKET 1/6
n.1 PANIER 2/3 + n.2 PANIER 1/6 - n.1 KORB 2/3 + n.2 KORB 1/6

n.2 CESTO 1/3 + n.2 CESTO 1/6 - n.2 BASKETS 1/3 + n.2 BASKETS 1/6
n.2 PANIERS 1/3 + n.2 PANIERS 1/6 - n.2 KORBE 1/3 + n.2 KORBE 1/6

n.1 CESTO 1/3 + n.4 CESTO1/6 - n.1 BASKET 1/3 + n.4 BASKETS 1/6
n.1 PANIER 1/3 + n.4 PANIERS 1/6 - n.1 KORB 1/3 + n.4 KORBE 1/6

the best catering equipment
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9CS 1/2

9CS 1/2

9CS1/3

9CS1/3

9CS1/3

9Cs
1/6 SX

9Cs
1/6 DX

9CsS
1/6 SX

9Cs
1/6 DX

9Cs
1/6 SX

9CsS
1/6 DX

9CS 2/3

9CS1/3

9CS 2/3

9Cs
1/6 SX

9Cs
1/6 DX

9CS1/3

9CS1/3

9Cs
1/6 SX

9Cs
1/6 DX

9CS 1/3

9Cs
1/6 SX

9Cs
1/6 DX

9Cs
1/6 SX

9Cs
1/6 DX




FRIGGITRICE - FRYER - FRITEUSE - FRITEUSE

9C 22L CESTO PER FRIGGITRICE 22 LITRI - BASKET FOR FRYER 22 LITRES mm 240x400 x150 h €180
Cod. 35504000 PANIER POUR FRITEUSE 22 LITRES - KORB FUR FRITEUSE 22 LITER

9MC 22L MEZZ0 CESTO PER FRIGGITRICE 22 LITRI - 1 HALF-BASKET FOR FRYER 22 LITRES  mm 135x400 X150 h €154
Cod. 35502800 | DEMI-PANIER POUR FRITEUSE 22 LITRES - 1 HALBKORB FUR FRITEUSE 22 LITER

9MC 18L MEZZ0 CESTO PER FRIGGITRICE 18 LITRI - 1 HALF-BASKET FOR FRYER I8 LITRES  mm 130x285 135 h €154
Cod. 35503700 1 DEMI-PANIER POUR FRITEUSE 18 LITRES - 1 HALBKORB FUR FRITEUSE 18 LITER

9MCE 18L WEZZ0 CESTO PER FRIGGITRICE ELETTRICA I8 LITRI - 1 HALF-BASKET FOR ELECTRIC FRYER IBLITRES  mm 130x345 X150 h €154
Cod. 35502000 1 DEMI-PANIER POUR FRITEUSE ELECTRIQUE 18 LITRES - I HALBKORB FUR ELEKTRO FRITEUSE I8 LITER

ATTREZZATURE A GAS - GAS APPLIANCES - APPAREILS A GAZ - GAS GERAETE

MP MANOMETRO - PRESSURE-GAUGE €105
Cod. 23524900 MANOMETRE - DRUCKMESSER

REG GPL REGOLATORE PRESSIONE GPL - LPG PRESSURE REGULATOR €89
Cod. 22508000 ETENDEUR DE PRESSION GPL - DRUCKREGLER FLUSSIGGAS @@
OPTIONAL
MPM40 PROTEZIONE CRUSCOTTO €96
PANEL PROTECTION
Cod. 35874800  pgorecrion TaBLEAU DE BORD
BEDIENBLENDE SCHUTZ
mm 375
MPMS80 PROTEZIONE CRUSCOTTO €109
PANEL PROTECTION
Cod. 35874900  pgorecrion TaBLEAU DE BORD
BEDIENBLENDE SCHUTZ
mm 770
MM MANOPOLA E MOSTRINA IN METALLO €136
METAL KNOB
Cod. 35832200 pyyenge meTavLigue
METALL BEDIENKNOPF
CU-P LUBRIFICANTE AL RAME PER BRASIERE €47
GREASE COPPER FOR TILTING BRATT PANS
Cod. 27885100  ggarss D culvRe POUR SAUTEUSE BASCULANTE
KUPFER-SCHMIERMITTEL FUR KIPPBRATPFANNE
SPWG SPATOLA RIGATA - WATER GRILL €100

GROOVED SCRAPER - WATER GRILL
RACLETTE NERVUREE - WATER GRILL
GERILLTE SPACHTEL - WATER GRILL

Cod. 22975100
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q . 5 year guarantee
the best catering equipment

Made in Iltaly
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the best catering equipment

Forme pulite, studiate per offrire massimo comfort all'operatore.
Linee eleganti e arrotondate che caratterizzano tutta la gamma
S900.

| piani di lavoro, le vasche, le griglie, i pannelli frontali e laterali
sono realizzati in acciaio inox AlSI 304, le resistenze sono in
acciaio inox incoloy, i piani hanno spessore 20/10 e i bruciatori,
a singola e doppia corona, garantiscono massima potenza.

Le cucine a induzione, inoltre, sono a bassissimo irraggiamento
grazie alle zone di cottura ad area quadrata, che consente di
erogare il calore direttamente sul fondo delle pentole senza che
questo si disperda.

Finiture a tecnologia laser ad alta precisione - Acciaio inox di
prima qualita - Dettagli curati - Alta efficienza energetica



B year guarantee

Minimal forms designed to offer the maximum
comfort for the operator. Elegant and rounded
lines characterize the whole S900 range.

The working tops, the tanks, the grids, the front
and side panels are all made of AISI 304 stainless
steel, the resistances are made of Incoloy stainless

Des formes épurées, congues pour offrir le confort
maximal a l'opérateur. Des lignes élégantes et
arrondies qui caractérisent toute la gamme S900.
Les plans de travail, les cuves, les grilles, les
panneaux frontaux et latéraux sont réalisés en
acier inoxydable AISI 304, les résistances sont

Reine Formen, die zur Gewahrleistung des
hochstmoglichen  Benutzerkomforts — entwickelt
wurden. Die eleganten, abgerundeten Linien
charakterisieren die gesamte Modellserie S900.

Die Arbeitsflachen, Wannen, Grillroste, Vorder-
und Seitenwande sind aus rostfreiem Stahl AISI




J 900

SGIF2MPS 3.075€ A
Cod. 13717600
E\“‘ W keal/h  Btu/h

) 14 12.037  47.769
Cucina a gas - Gas cooker - Fourneau gaz - Gasherd

STANDARD

Griglia inox ,circolazione acqua nell'invaso con troppopieno

Stainless steel grill ,water circulation inside the depression with overflow
Grille en inox ,circulation de I'eau dans le contour du logement avec trop-plein

Edelstahl rost ,wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen .‘ el
m3
OPTIONAL \
SIP DX 1 porta - 1 door - 1 porte - 1 tiir 321 € cm4sx108x125h kg 59
m?®0,65 - kg 62
SGIFAMPS A 4.951€ N
Cod. 13717800 \N 717 |
KW | kw kW keal/h  Btu/h

28 24075  95.539

Cucina a gas - Gas cooker - Fourneau gaz - Gasherd

STANDARD

Griglia inox, circolazione acqua nell'invaso con troppopieno

Stainless steel grill, water circulation inside the depression with overflow
Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein

Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit (iberlaufstopfen .‘ R

3
OPTIONAL I

S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren

640€ cm 86x108x125h
m1,16 - kg 114

kg 104

SGIF6MPS

6.429€ @

Cod. 137180000EW , . A T7TT
\6 KW || kW || kW
o :

kcal/h Btu/h

) 42132 167.19
— Cucina a gas - Gas cooker - Fourneau gaz - Gasherd
S & STANDARD
Griglia inox, circolazione acqua nell'invaso con troppopieno
Stainless steel grill, water circulation inside the depression with overflow
Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein
Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen NN o
™ [ig]
OPTIONAL 9
S2P 600 2 porte - 2 doors - 2 portes - 2 tiiren 750€ om 129x108 kg 140
x114 h
SGIF4PS+FG 77 [YEXEX) N conriammapiora 7.082 € @
Lkw ][ kw | WITH PILOT FLAME
Cod. 13718200 \N 7 FG || 7.8KW |\ 5304650 x4 pos. AVEC VEILLEUSE
E a1 MIC ZUNDFLAMME kW kecal/h  Btu/h
358 30782  122.154
Cucina a gas - Gas cooker - Fourneau gaz - Gasherd
STANDARD
Griglia inox, circolazione acqua nell'invaso con troppopieno
Stainless steel grill, water circulation inside the depression with overflow
Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein N ®
Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen . A
\
cm 86x108 x125h kg 149
m?1,16 - kg 176
SGIFAPS+FE2 7T sese 8.219€ ®
Cod. 13718500 SARA FE2 | exw | @ @ convecTion
N [ KW keal/h  Btu/h
28 24075  95.539
Cucina a gas - Gas cooker - Fourneau gaz - Gasherd i
STANDARD ) ) 380-415V3N~ kW6
Griglia inox, circolazione acqua nell'invaso con troppopieno
Stainless steel grill, water circulation inside the depression with overflow — o
Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein . | =
Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iberlaufstopfen
cm 86x108 x125h kg 158

m°®1,16 - kg 176

BERTO'S"

the best catering equipment




SGIFAPS+FE AN eses] N 7.719€ &
Cod. 13718400 W BDARA FE || Z.5kW | 1 530x650 x4 pos.
E | kw kW  keal/h  Btush

28 24075  95.539

_ Qg_ Cucina a gas - Gas cooker - Fourneau gaz - Gasherd
Sy STANDARD
'#:m Griglia inox, circolazione acqua nell'invaso con troppopieno i
h:______..———;g Stainless steel grill, water circulation inside the depression with overflow 380-415V3N~ KW 7.5
_"_!_‘_- Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein ’
- - Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen - *
OPTIONAL \ER)
= 2TL 2 termostati di lavoro - 2 working thermostat - 2 thermostat de travail - 2 290 € N
) % betriebsthermostat cm 86x108 x125h kg 158
m®1,16 - kg 176
SGIF6PS+FG kZN KN KN o) reee o conFiammapiora 9.357 € & H
LKW [ kW [ kW | WITH PILOT FLAME
“ KW [| kw | kw MIC ZUNDFLAMME kW kecal/h  Btu/h

Cucina a gas - Gas cooker - Fourneau gaz - Gasherd 498 42820 169.924

STANDARD

Griglia inox, circolazione acqua nell'invaso con troppopieno

Stainless steel grill, water circulation inside the depression with overflow
Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein
Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen

NN d’»
OPTIONAL ]
S1P DX 1 porta - 1 door - 1 porte - 1 tir 321€ 9
cm 129x108 kg 202
el X114 h
SGIF6PS+FE2 7717 seee] 10.198€ A

FE2 | skw | (@& (4% CONVECTION

kW kcal/h  Btu/h
42 36113 143.309

=z
==
=z

Cucina a gas - Gas cooker - Fourneau gaz - Gasherd

STANDARD i

Griglia inox, circolazione acqua nell'invaso con troppopieno

Stainless steel grill, water circulation inside the depression with overflow 380-415 V3N~ kw6

Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein

Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen NN R

m3
OPTIONAL .
S1P DX 1 porta - 1 door - 1 porte - I tiir 321€  cm129x108 kg 210
x125h

SGIF6PS+FE 7717 eeee] 9.698 € N

KWL kw || kw GN 2/1
cod. 13719000\\9‘\‘ A FE L_WDSKW mm 53046504 pos. W keal/h  Btu/h
ca u

Cucina a gas - Gas cooker - Fourneau gaz - Gasherd 42 36113 143.309

STANDARD i

Griglia inox, circolazione acqua nell'invaso con troppopieno
Stainless steel grill, water circulation inside the depression with overflow

Grille en inox, circulation de I'eau dans le contour du logement avec trop-plein 380-415 V3N~ kW 7,5
Edelstahl rost, wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen
OPTIONAL N— S
S1P DX 1 porta - 1 door - 1 porte - 1 tiir 321€
2TL 2 termostati di lavoro - 2 working thermostat - 2 thermostat de travail - 2 290 €
betriebsthermostat cm 129x108 kg 210
x125h
SGIF2M 1z 2.795€ ®
Cod. 13701500
kW kW kecal/h  Btu/h
Cucina a gas 19 16336  64.830
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S1P DX 1 porta - I door - 1 porte - 1 tir 321€
S1P SX 1 porta - I door - 1 porte - I tiir 321 € e
) fio]
SG9F2M/GFA - Cod. 13701700 3.200€
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost cm 48x108 x125h kg 59
m? 0,65 - kg 62

EEECCD




J 900

SGIF2MP 2.348€ @
Cod. 13701600
kW keal/h  Btu/h
Cucina a gas 24 20636  81.891
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
g S1P DX 1 porta - 1 door - 1 porte - I tiir 321€
SG9F2MP/GFA - Cod. 13701800 3.254€ =as
Versione con griglia inox - Model with stainless steel grill \ ]
e Model avec grille en inox - Modell mit edelstahl rost
= cm 48x108 x125h kg 59
m?®0,65 - kg 62
SGIFAM 12112 4.500€ ®
Cod. 13702500 7 1135
KWL kW kW keal/h  Btu/h
Cucina a gas 34,5 29.664 117.718
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640€
SG9F4M/GFA - Cod. 13702700 5311€ .‘ L
Versione con griglia inox - Model with stainless steel grill |
Model avec grille en inox - Modell mit edelstahl rost
cm 86x108 x125h kg 104
m1,16 - kg 114
SGIFAMP YA 4.616€ ®
Cod. 13702600 2112
kW[ kw kKW kcal/h  Btu/h
Cucina a gas 48 41.272  163.782
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
SGI9F4MP/GFA - Cod. 13702800 5.428€ .‘ B
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost T
cm 86x108 x125h kg 104
m1,16 - kg 114
SGIF6M 121212 2.844€ ®
Cod. 13703500 71350 7 |
KW JL KW [ kW kW kecal/h  Btu/h
Cucina a gas 53,6 46.001  182.549
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S2P 600 2 porte - 2 doors - 2 portes - 2 tiiren 750€
SG9F6M/GFA - Cod. 13703700 6.857 € A
Versione con griglia inox - Model with stainless steel grill \
Model avec grille en inox - Modell mit edelstahl rost
cm 129x108 kg 140
x114 h
SGIF6MP 12112112 6.299€ ®
Cod. 13703600 Y
KW [ kW[ kW kKW kecal/h  Btu/h
Cucina a gas 72 61.908  245.674
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S2P 600 2 porte - 2 doors - 2 portes - 2 tiiren 750€
AN R
SGIFEMP/GFA - Cod. 13703800 7.298¢ w7
Versione con griglia inox - Model with stainless steel grill g
Model avec grille en inox - Modell mit edelstahl rost cm 129x108 kg 140
x114 h

the best catering equipment




SGIF4+FG &\% &\% 6 Leee TR conFiammapitora 6.438 € &
LKW ][ kw | WITH PILOT FLAME
Cod. 13704000 7 1135 FG || 7.8KW |\ 5304650 x4 pos. AVEC VEILLEUSE
a1 MIC ZUNDFLAMME kW keal/h  Btu/h
423 36371 144.333
Cucina a gas
Gas cooker
Fourneau gaz
Gasherd
SGIF4+FG/GFA - Cod. 13704200 7.250€ R\ @)
Versione con griglia inox - Model with stainless steel grill . | ‘g
Model avec grille en inox - Modell mit edelstahl rost N
cm 86x108 x125h kg 149
m®1,16 - kg 176
SGIF4P+FG &V\Zl &\% o) reee o conFiammapiora 6.947 € &
LKW ][ kw | WITH PILOT FLAME
Cod. 13704100 R FG || 7.8KW |\ 5304650 x4 pos. AVEC VEILLEUSE
i || i MIC ZUNDFLAMME KW keal/n  Btu/h
55,8 47.979  190.397
Cucina a gas
Gas cooker
Fourneau gaz
Gasherd
SGI9F4P+FG/GFA - Cod. 13704300 7.359€ NS Q
Versione con griglia inox - Model with stainless steel grill . | Ag
Model avec grille en inox - Modell mit edelstahl rost
cm 86x108 x125h kg 149
m®1,16 - kg 176
SGIF4+FE2 12112 J)2eee 7.517€ A
Cod. 13704800 SRR FE2 | 6kw | @ (% cowvection
“E\N o | KW keal/h  Btu/h
345 29.664 117.718
Q%‘ Cucina a gas
Gas cooker i
Fourneau gaz
] Gasherd 380-415 V3N~ kW 6
SG9F4+FE2/GFA - Cod. 13704900 8.329€ N Q
Versione con griglia inox - Model with stainless steel grill .
Model avec grille en inox - Modell mit edelstahl rost — 9
cm 86x108 x125h kg 158
m®1,16 - kg 176
SGIF4+FE i | i = o 1017€ ®
Cod. 13705000 7 [35] FE | 7Z.5KW | 1o 530x650 x4 pos.
KW | kW kW kcal/h  Btu/h
Cucina a gas - Gas cooker - Fourneau gaz - Gasherd 345 29664 117.718
OPTIONAL i
2TL 2 termostati di lavoro - 2 working thermostat 290€
2 thermostat de travail - 2 betriebsthermostat 380-415V3N~ kW 7,5
V3/B Volts 220 - 240 3~ 524 €
RN R
SG9F4+FE/GFA - Cod. 13705100 7.829€ .
Versione con griglia inox - Model with stainless steel grill N
Model avec grille en inox - Modell mit edelstahl rost cm 86x108 x125h kg 158
m?1,16 - kg 176
SGIF6+FG &MZI &\% &\% H2eee oy conFiammapiLora 8.906 € &
LKW [ kw ]| kW | WITH PILOT FLAME
Cod. 13706000 710350 7 FG || 7.8KW |\ 5304650 x4 pos. AVEC VEILLEUSE
KW [ KW | kw MIC ZUNDFLAMME KW kcal/h  Btu/h
Cucina a gas 61,3 52708  209.164
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S1P DX 1 porta - I door - 1 porte - 1 tir 321€
SGI9F6+FG/GFA - Cod. 13705200 9.441 € .‘ R
Versione con griglia inox - Model with stainless steel grill |
Model avec grille en inox - Modell mit edelstahl rost
cm 129x108 kg 202

x114 h




J

SGIF6P+FG Iﬁ &\% &\% 2o coN Fiamma piLoTA 8.729 € &
Cod. 13706100 e FG || 7.8kw /| mmS30650xpos. ptyeiteise
|| kw [ kw MIC ZUNDFLAMME kW kcal/h  Btu/h
Cucina a gas 79,8 68.615 272.288
Gas cooker
Fourneau gaz
Gasherd
OPTIONAL
S1P DX 1 porta - 1 door - 1 porte - 1 tiir 321 €
SGIF6P+FG/GFA - Cod. 13705300 9.657 € ‘ R
Versione con griglia inox - Model with stainless steel grill \ |
Model avec grille en inox - Modell mit edelstahl rost
cm 129x108 kg 202
x114 h
SGIF6+T 22T JYEXXX) conriammapiora 8.788 € &
Cod. 13706200 et T [ 12kw | mm 1045630 pos. petveicinse
k[ kw MIC ZUNDFLAMME kW kecal/h  Btu/h
65,5 56.319  223.495
Cucina a gas
Gas cooker
Fourneau gaz
Gasherd
SGI9F6+T/GFA - Cod. 13705400 9.715€ NN 2
Versione con griglia inox - Model with stainless steel grill . |
Model avec grille en inox - Modell mit edelstahl rost
cm 129x108 kg 226
x114 h
SGIF6P+T &\% &\% &\% H) 22 con FiammaPiLoTA 8.996 € &
Cod. 13706300 AR T | 12kw || mm 104588305 pos. et ety
KW [ kW] kw MIC ZUNDFLAMME kW kcal/h  Btu/h
) 84 72226  286.619
Cucina a gas
Gas cooker
Fourneau gaz
Gasherd
SGIF6P+T/GFA - Cod. 13705500 9.878€
Versione con griglia inox - Model with stainless steel grill o
Model avec grille en inox - Modell mit edelstahl rost
cm 129x108 kg 226
x114 h
SGIF6+FE2 71212 seee 9.316€ ®
Cod. 13706800 “e\l“ A FE2 | eiw | (@) (@ CONVECTION
k| k|| kw kW keal/h  Btu/h
Cucina a gas 53,5 46.001 182.549
Gas cooker
Fourneau gaz {
Gasherd
OPTIONAL 380-415 V3N~ kW 6
S1P DX 1 porta - 1 door - 1 porte - I tiir 321€
@)
SGOF6+FE2/GFA - Cod. 13706900 102416 e
Versione con griglia inox - Model with stainless steel grill N
Model avec grille en inox - Modell mit edelstahl rost om 129x108 kg 210
x125h
SGIF6+FE 27| seee 8.816€ ®
Cod. 13707000 BAEIRA FE || 7,5 kw | mm 530x650 x4 pos.
k[ kw kW kecal/h  Btu/h
Cucina a gas - Gas cooker - Fourneau gaz - Gasherd 93,5 46.001  182.543
OPTIONAL
V3/B Volts 220 - 240 3~ 524 € i
2TL itfr_n})ost%ati di Iatv?ro - 2 working thermostat - 2 thermostat de travail - 2 290 € 380-415V3N~ kW75
etriebsthermosta 0
S1P DX 1 porta - 1 door - 1 porte - I tiir 321 € -
9.742€ . | 'k‘g‘

the best catering equipment

SGIF6+FE/GFA - Cod. 13707100 ]
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost

cm 129x108x125h kg 210
md 1,74 - kg 218




SGITPM
Cod. 13862000

13
kw

Tuttapiastra a gas

Gas solid top

Plaque coup de feu a gaz
Gliihplattenherd

OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren

4.970€ &

kW kcal/h  Btu/h
13 11177 44357

640€ NN @)

cm 48x108 x125h kg 157
m® 0,65 - kg 165

SGITP+FG
Cod. 13861000

0 ®e®®

E

13 GN 2/1
W FG @ mm 530x650 x4 pos.

con FiammapiLoTa 7.241 € &

WITH PILOT FLAME

AVEC VEILLEUSE

MG ZUNDELAMHE KW keal/h  Btu/h

208 17.884 70972

Tuttapiastra a gas
Gas solid top
Plaque coup de feu a gaz
Gliihplattenherd
N R
SEAS
NGl
cm48x108 x125h kg 198
m®0,65 - kg 214
SGITP2FM s |2 6.584 € A
Cod. 13863000 W7
KW kW kcal/h  Btu/h
32 27514 109.188
Tuttapiastra a gas
Gas solid top
Plaque coup de feu a gaz
Gliihplattenherd
OPTIONAL
S2P 600 2 porte - 2 doors - 2 portes - 2 tiiren 750€ N\ ®
] (i)
cm 129x108 kg 232
x125h
SGITP2F+FG 12 [YREEA oy conFiammapiora 9.025€ &
LKW | WITH PILOT FLAME
Cod. 13864000 &vgv 7 | FG | 7.8KW || 1 530x650 v pos. AVECVEILLEUSE
KW MIC ZUNDFLAMME kW kecal/h  Btu/h
39,8 34221  135.303
Tuttapiastra a gas
Gas solid top
Plaque coup de feu a gaz
Gliihplattenherd
OPTIONAL — -
S1P DX 1 porta - 1 door - 1 porte - 1 tiir 321€ 3 A
cm 129x108 x114 h kg 276
m? 1,59 - kg 284
4 A32€ S
SEIPQ2M 3432€ IMQgg -
Cod. 13721600
KW | =
i Lhernit
Cucina elettrica
Electric stove i
Fourneau électrique
Elektro-herd 380-415V3N~ kw8
OPTIONAL
PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170€ .‘ R
S1P DX 1 porta - 1 door - 1 porte - 1 tiir P1€ |
V3/A Volts 220 - 240 3~ 321€ cm 48108 x125h kg9
m? 0,65 - kg 58

&2 ECED

JS900



J

SE9PQ4M ) ﬁ 5.371€ IMQ o -
Cod. 13722600 T4 [ 4]
KW [ kW | geprifte
Cucina elettrica
Electric stove i
Fourneau électrique
Elektro-herd 380-415V3N~ kW16
OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiren 640€ N N
V3/B Volts 220 - 240 3~ 524 €
PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170€ em86x108x125h kg 80
m?1,16 - kg 91
. F
SE9PQ6M AT T815€ 1MQ) g
Cod. 13723600 T2 1[4 4]
KW [ kW | kw | eprafte
| Sicherheit
Cucina elettrica
Electric stove i
Fourneau électrique
Elektro-herd 380-415V3N~ kw24
OPTIONAL
S2P 600 2 porte - 2 doors - 2 portes - 2 tiren 750 € N R
V3/C Volts 220 - 240 3~ 645€

PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170€ om 129x108 x114h kg 121

m? 1,59 - kg 134

SEQPQ4+FE2 kl\lN kl\lN y)eeee 8.400€ (Im S
Cod. 13724300 g | HILH- FE2 | okw | (% (% convcrion =
KW | kw \" =t
Cucina elettrica
Electric stove i
Fourneau électrique
Elektro-herd 380-415 V3N~ kw 22
OPTIONAL 5
PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170€
— -9
cm 86x108 x125h kg 133
m®1,16 - kg 141
SE9PQ4+FE T4 s 7.900€ | -
Q KW [ kW | GN 2/1 \Im} ]
Cod. 13724500 (2] 4] FE || 75KW || 1 5304650 x4 pos.
KW | kw { goprto
Cucina elettrica
Electric stove {
Fourneau électrique
Elektro-herd 380-415V3N~ kW 23,5
OPTIONAL .
2TL 2 termostati di lavoro - 2 working thermostat 290 € A
2 thermostat de travail - 2 betriebsthermostat N

PG2Q900  Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170€ . 86x108x125 1 kg 133

m* 1,16 - kg 141

SE9PQ6+FE2 TTATE XX 10.660 € IMQ o
Cod. 13725300 E\N ERERRE FE2 | 6kw ® % convection b
“ KW (| kw | kw goprto
Cucina elettrica
Electric stove i
Fourneau électrique
Elektro-herd 380-415 V3N~ kW 30
OPTIONAL e
PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170€
S1P DX 1 porta - I door - 1 porte - 1 tir 321€

cm129x108x114h kg 179
m°1,59 - kg 216

the best catering equipment




SE9PQ6+FE T seee] 10160€ jpaqy)
LKW [ kW [ kW | GN 2/1 \
Cod. 13725500 a4 4] FE | 7.5KW | 11 5304650 x4 pos.
KW || KW || kW gepriifte
Cucina elettrica o
Electric stove
Fourneau électrique i
Elektro-herd
OPTIONAL 380-415V3N~ kW 31,5
2TL 2 termostati di lavoro - 2 working thermostat 290€ .
2 thermostat de travail - 2 betriebsthermostat
S1P DX 1 porta - 1 door - 1 porte - 1 tir 321€ N
PG2Q900 Piastra ghisa - Cast iron plate - Plaque en fonte - Gusseisenplatte 170 € cm129x108 x114 h kg 179
m° 1,59 - kg 216
SE9P2MP/VTR 346€ 1) -
Cod. 13731500 ;
W epriifte
Cucina a infrarosso | e
Infrared stove
Fourneau infrarouge i
Infrarotherd
STANDARD 380-415 V3N~ kw8

Spia segnalazione calore residuo - Residual heat signal light - Voyant signalisation chaleur
residuelle - Rest-hitze warnlampe

™ o]

OPTIONAL
S1P DX 1 porta - I door - 1 porte - I tiir 321€ cm 48x108x125h kg 40
m?®0,65 - kg 60
) BT Ty
SE9PAMP/VTR AR 9.959€ IMQ o
Cod. 13734200 T4 |[ 4]
KW | kw e
Cucina a infrarosso ~ icherhett
Infrared stove
Fourneau infrarouge i
Infrarotherd
STANDARD 380-415 V3N~ kW 16
Spia segnalazione calore residuo - Residual heat signal light - Voyant signalisation chaleur
residuelle - Rest-hitze warnlampe R
m
OPTIONAL —
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640€ .m 86x108 x125h kg 87
m®1,16 - kg 105
SE9P4P/VTR+FE2 T JrIIIy B.ASBE (IMIQgg
W[ kW =
Cod. 13734400“@&‘1 TR FE2 | ekw | (@ (@& coNvECTION
KW_[| kW | goprife,
- . ) \ - icherheit ;
Qg Cucina a infrarosso
Infrared stove
Fourneau infrarouge {
Infrarotherd
STANDARD 380-415 V3N~ kw 22
Spia segnalazione calore residuo - o
o Residual heat signal light .
= —g Voyant signalisation chaleur residuelle N 9
/ Rest-hitze warnlampe cm86x108x125h kg 113
m®1,16 - kg 121
SE9P4P/VTR+FE e UKD 1.963€ IMQ o
Cod. 13734600 2 1] FE | 7.5KkW | 5304650 x8 o )
KW [ kW | gopritc
Cucina a infrarosso o -
Infrared stove
Fourneau infrarouge
Infrarotherd
STANDARD
Spia segnalazione calore residuo - Residual heat signal light EDLIED e
Voyant signalisation chaleur residuelle - Rest-hitze warnlampe S -
OPTIONAL
2TL 2 termostati di lavoro - 2 working thermostat 290€ 9
2 thermostat de travail - 2 betriebsthermostat cm 86x108 x125h kg 113

m 1,16 - kg 121




J

SE9P2M/IND
Cod. 13736000

KW
KW
Cucina a induzione 2 zone cottura, area quadrata

2 zones induction cooker, square area

Cuisine a induction 2 zones, surface carrée
Induktion-herd 2 zones, quadratisch flache

OPTIONAL
S1P DX 1 porta - 1 door - 1 porte - 1 tir

DIGITAL - Cod. 13736010
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost

mm 270x270

10.227€

321€
10.890€

mae
AR

!

380-415 V3N~

|

cm 48x108 x125 h
m? 0,65 - kg 80

kW 10
SR

kg 40

SE9PAM/IND
Cod. 13736200

51 5
i JL i

5 5
kW[ kw

Cucina a induzione 4 zone cottura, area quadrata
4 zones induction cooker, square area

Cuisine a induction 4 zones, surface carrée
Induktion-herd 4 zones, quadratisch fldche

OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren

DIGITAL - Cod. 13736210
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost

mm 270x270

19.660 €

640€
20.834€

icherheit

!

380-415 V3N~

|

cm 86x108 x125 h
m* 1,16 - kg 105

kW 20
A

kg 87

SEIWOK/IND
Cod. 13738000

400 _
530

@ @ mm 300

Wok a induzione
Induction wok
Wok a induction
Induktion-wok

OPTIONAL
S1P DX 1 porta - 1 door - 1 porte - 1 tir

WOK Pentola per wok - Wok pan - Marmite pour wok - Wok-pfanne

DIGITAL - Cod. 13738010
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost

7.100€ |

321€
1.000€
71.521€

380-415 V3N~

NN\
\ES
cm 48x108 x125 h
m? 0,65 - kg 50

kW5
£as

kg 40

SE9TP2M/IND
Cod. 13882000

neW

7
mm 270x310
KW

Tutta piastra a induzione - comandi analogici
Induction radiant hotplate - analog controls

Plaque mijotage induction - commandes analogiques
Induktion gliihplattenherd - analog steuerung

OPTIONAL
S1P DX 1 porta - I door - 1 porte - 1 tir

DIGITAL - Cod. 13882010
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost

14.264€

321€
14.943€

!

380-415 V3N~

NN\

cm 48x108 x125 h
m® 0,65 - kg 50

KW 14
TR

kg 40

SEITP4M/IND
Cod. 13882200

the best catering equipment

707
i || v |

717
KW |[ kw

Tutta piastra a induzione - comandi analogici
Induction radiant hotplate - analog controls

Plaque mijotage induction - commandes analogiques
Induktion gliihplattenherd - analog steuerung

OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren

DIGITAL - Cod. 13882210
Versione con griglia inox - Model with stainless steel grill
Model avec grille en inox - Modell mit edelstahl rost

mm 270x310

27.949€

640€
29.098 €

N

380-415 V3N~

|

cm 86x108 x125 h
m* 1,16 - kg 105

kW 28
£as

kg 87




SE9TPM
Cod. 13880200

=

2oL}
o
2oL}

5
)

x
=

-
E

mm 350x335

=
o
= QO

Tuttapiastra elettrico - 4 zone di cottura
Electric radiant hotplate - 4 cooking zones
Plaque mijotage électrique - 4 zones de cuisson
Elektro gliihplattenherd - 4 kochzonen

6.652€
wae
|

!

900

380-415 V3N~ kW 14
OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 € R
m ‘-k
\ g
n cm 86x108 x125h kg 105
m? 1,16 - kg 150
SE9TPM+FE2 ERIER JLIIL] 8732€ (1nmQyg
Cod. 13880300 SEl35] FE2 || ekw @ % convecTion -
“E\N KW | K { ohrite,
WD o
A Qg' Tuttapiastra elettrico - 4 zone di cottura
' Electric radiant hotplate - 4 cooking zones i
Plaque mijotage électrique - 4 zones de cuisson
# Elektro gliihplattenherd - 4 kochzonen 380-415V3N~ kW20
NN @
A
/ cm 86x108x125h kg 105
m®1,16 - kg 150
SE9TPM-+FE ERIIER 8232 (1MQ) -
Cod. 13880400 [3,5]3,5| MM 350x335 FE [[7.5 kW GN2/1 '
KW || K 2 mm 530x650 x4 pos. | geprafto
B Sicherheit
Tuttapiastra elettrico - 4 zone di cottura i
Electric radiant hotplate - 4 cooking zones
Plaque mijotage électrique - 4 zones de cuisson ! _
Elektro gliihplattenherd - 4 kochzonen HAIE L42L9
OPTIONAL O\ @
2TL 2 termostati di lavoro - 2 working thermostat 290 €
2 thermostat de travail - 2 betriebsthermostat
cm 86x108 x125h kg 105
m* 1,16 - kg 150
SEIP10I 10.620 € ill'llﬂ} .
Cod. 13833002 [
Pentola elettrica riscaldamento indiretto - 100 litri £
Electric boiling pan indirect heating - 100 liters | -,
Marmite électrique chauffage indirect - 100 litres
Elektro-kachkessel indirekt beheizung - 100 liter i
STANDARD
Carico automatico intercapedine, coperchio doppia parete 380-415 V3N~ kW 16
Automatic water jacket charge, double-walled lid
Recharge matelas automatique, couvercle double paroi N\ R
Automatische doppelwand ladung, doppelwandiger deckel
cm 86x87 x127 h kg 147
m?0,95 - kg 171
SE9P10IA 12194 1mMQ) g -
Cod. 13833202 '
Pentola elettrica - autoclave - riscaldamento indiretto - 100 litri g
Electric boiling pan - autoclave - indirect heating - 100 liters L Cevernet
Marmite électrique - autoclave - chauffage indirect - 100 litres
Elektro-kochkessel - druckkessel - indirekt beheizung - 100 liter i
STANDARD
Carico automatico intercapedine 380-415 V3N~ kW 16
Automatic water jacket charge
Recharge matelas automatique NN R
Automatische doppelwand ladung
cm 86x87 x127 h kg 152

5 year guarantee

mC €50

m®0,95 - kg 165

JS900



J

SE9P15I
Cod. 13843002

Pentola elettrica riscaldamento indiretto - 150 litri

04716 (i@ o

Electric boiling pan indirect heating - 150 liters | -,
Marmite électrique chauffage indirect - 150 litres
Elektro-kachkessel indirekt beheizung - 150 liter i
STANDARD
Carico automatico intercapedine, coperchio doppia parete 380-415 V3N~ kw 18
Automatic water jacket charge, double-walled lid
Recharge matelas automatique, couvercle double paroi RN R
Automatische doppelwand ladung, doppelwandiger deckel ]
cm 86x87 x127h kg 147
m*0,95 - kg 171
SE9P151A L9636 1MQgg
Cod. 13843202 _ . o L
Pentola elettrica - autoclave - riscaldamento indiretto - 150 litri C
Electric boiling pan - autoclave - indirect heating - 150 liters . THY
Marmite électrique - autoclave - chauffage indirect - 150 litres
Elektro-kochkessel - druckkessel - indirekt beheizung - 150 liter i
STANDARD
Carico automatico intercapedine 380-415 V3N~ kW 18
Automatic water jacket charge
Recharge matelas automatique NN R
Automatische doppelwand ladung . |
cm 86x87 x127h kg 152
m? 0,95 - kg 165
SGIP10I 10.861€ ®
Cod. 13831003 _ o L
Pentola a gas riscaldamento indiretto - 100 litri
- e . . kW kcal/h  Btu/h
Gas boiling pan indirect heating - 100 liters 209 17970 71313
Marmite a gaz chauffage indirect - 100 litres ! ' ’
Gas-kochkessel indirekt beheizung - 100 liter i
STANDARD
Carico automatico intercapedine , accensione elettrica , coperchio doppia parete 220-240V~ W6
Automatic water jacket charge , electric ignition , double-walled lid
Recharge matelas automatique , allumage electrique , couvercle double paroi NN R
Automatische doppelwand ladung , elektrozundung , doppelwandiger deckel .
cm 86x108 x125h kg 157
m®1,16 - kg 167
SGIP10IA 12.436€ N
Cod. 13831203 , o L
Pentola a gas - autoclave - riscaldamento indiretto - 100 litri
- e . ) kW kecal/h  Btu/h
Gas boiling pan - autoclave - indirect heating - 100 liters 209 17970 71313
Marmite a gaz - autoclave - chauffage indirect - 100 litres ' ' ’
Gas-kochkessel - druckkessel - indirekt beheizung - 100 liter {
STANDARD
Carico automatico intercapedine, accensione elettrica 220-240V~ W6
Automatic water jacket charge, electric ignition
Recharge matelas automatique, allumage electrique .‘ R
i 3
Automatische doppelwand ladung, elektrozundung \
cm 86x108 x125h kg 157
m®1,16 - kg 167
SGIP15I 10.726 € ®
Cod. 13841003 _ o "
Pentola a gas riscaldamento indiretto - 150 litri
- e X . kKW kcal/h Btu/h
Gas boiling pan indirect heating - 150 liters 209 17970 71313
Marmite a gaz chauffage indirect - 150 litres ! ' ’
Gas-kochkessel indirekt beheizung - 150 liter i
STANDARD
Carico automatico intercapedine, accensione elettrica, coperchio doppia parete 220-240 V~ W6
Automatic water jacket charge, electric ignition, double-walled lid
Recharge matelas automatique, allumage electrique, couvercle double paroi NN R
Automatische doppelwand ladung, elektrozundung, doppelwandiger deckel . |
cm 86x108 x125h kg 157

the best catering equipment

m° 1,16 - kg 167




SGIP15IA
Cod. 13841203

Pentola a gas - autoclave - riscaldamento indiretto - 150 litri
Gas boiling pan - autoclave - indirect heating - 150 liters
Marmite a gaz - autoclave - chauffage indirect - 150 litres
Gas-kochkessel - druckkessel - indirekt beheizung - 150 liter

STANDARD

Carico automatico intercapedine, accensione elettrica
Automatic water jacket charge, electric ignition
Recharge matelas automatique, allumage electrique
Automatische doppelwand ladung, elektrozundung

L
500

sietd

12.251 € &

kW kcal/h  Btu/h
209 17970 71313

!

220-240 V~ W6
N\ R
Gl

cm 86x108 x125h kg 157
m° 1,16 - kg 167

SE9BR4/FIX
Cod. 13823300

Brasiera elettrica multifunzione - vasca e fondo inox aisi 304
5 Electric bratt pan multifunction - aisi 304 stainless steel tank and bottom
Sauteuse électrique multifonction - cuve et fond inox aisi 304

L o 2O\
D Elektro multibrater - rostfreierstahl aisi 304 becken und boden
i

400
T5 34"

JS900

4.987¢€

!

380-415 V3N~ kW 6
NN R
\Il

cm48x108 x125h kg 69
m?* 0,65 - kg 76

SEIBR8/FIX

Cod. 13823400 E Brasiera elettrica multifunzione - vasca e fondo inox aisi 304
“ \6 Electric bratt pan multifunction - aisi 304 stainless steel tank and bottom
Q%, Q Sauteuse électrique multifonction - cuve et fond inox aisi 304

\ Elektro multibrater - rostfreierstahl aisi 304 becken und boden

800
37

7.800€

i

380-415 V3N~ kW 12

N\ ®
=) il

cm 86x108x125h kg 120
m° 1,16 - kg 130

SE9BRS/I
Cod. 13822500

Brasiera elettrica - ribaltabile - vasca e fondo inox aisi 304 - 80 litri

Electric tilting bratt pan aisi 304 stainless steel tank and bottom - 80 liters
Sauteuse basculante électrique - cuve et fond inox aisi 304 - 80 litres
Elektro-kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 80 liter

SE9BR8/I1+CDP - Cod. 13822504
Versione con coperchio doppia parete - Model with double-walled lid
Model avec couvercle double paroi - Modell mit doppelwandiger deckel

OPTIONAL
V3/B Volts 220 - 240 3~

9BBE 1MQ) g -

| gepriifte
L Sicherheit

10.620€ N
380-415 V3N~ kW 9,6
N_ N\ ®
524 €

cm 86x87 x127h kg 157
m° 0,95 - kg 167

Brasiera elettrica - ribaltabile - vasca e fondo inox aisi 304 - 80 litri

Electric tilting bratt pan aisi 304 stainless steel tank and bottom - 80 liters
Sauteuse basculante électrique - cuve et fond inox aisi 304 - 80 litres
Elektro-kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 80 liter

STANDARD
Ribaltamento motorizzato - Motorized tilting
Renversement motorise - Motorgetriebene kippung

SE9BR8/I1+RM+CDP - Cod. 13822704
Versione con coperchio doppia parete - Model with double-walled lid
Model avec couvercle double paroi - Modell mit doppelwandiger deckel

OPTIONAL
V3/B Volts 220 - 240 3~

SE9BR8/1+RM
Cod. 13822700

&2 ECED

12500€ v g -

| G gepriifte
L Sicherheit

N

13.500 € 380-415 V3N~ kW 9,6
N\ R
\Il

924€ cmge@7x127h kg ls7
m* 0,95 - kg 167




J

SE9BR12/1+RM
Cod. 13823700

Brasiera elettrica - ribaltabile - vasca e fondo inox aisi 304 - 120 litri

Electric tilting bratt pan aisi 304 stainless steel tank and bottom - 120 liters
Sauteuse basculante électrique - cuve et fond inox aisi 304 - 120 litres
Elektro-kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 120 liter

STANDARD
Ribaltamento motorizzato - Motorized tilting
Renversement motorise - Motorgetriebene kippung

15761 (imQ) g @
G_ gorre,

a

SE9BR12/1+RM+CDP - Cod. 13823704 17.022€ 380-415V3N~  KWI5
Versione con coperchio doppia parete - Model with double-walled lid
Model avec couvercle double paroi - Modell mit doppelwandiger deckel | R
m
OPTIONAL N
v/C Volts 220 - 2403~ 645€ ¢ 120x108x127h kg 220
m® 1,77 - kg 236
SGIBR8/I Brasiera a gas - ribaltabile - vasca e fondo inox aisi 304 - 80 litri 9.509€ &
Cod. 13821500 Gas tilting bratt pan aisi 304 stainless steel tank and bottom - 80 liters
Saute_use basculante a gaz - cuve et fo_n_d inox aisi 304 - 80 litres _ KW keal/h  Btu/h
Gas kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 80 liter 20 17196 68.242
STANDARD
Accensione elettrica - Electric ignition i
Allumage electrique - Elektrozundung
220-240 V~ W6
SGI9BR8/I+CDP - Cod. 13821504 10.270€
Versione con coperchio doppia parete - Model with double-walled lid NN R
Model avec couvercle double paroi - Modell mit doppelwandiger deckel . |
cm 86x87 x127h kg 157
m*0,95 - kg 170
SGIBRS/I1+RM Brasiera a gas - ribaltabile - vasca e fondo inox aisi 304 - 80 litri 11.134 €
Cod. 13821700 Gas tilting bratt pan aisi 304 stainless steel tank and bottom - 80 liters &
od. Sauteuse basculante a gaz - cuve et fond inox aisi 304 - 80 litres
Gas kippbratpfanne - rostfreierstahl aisi 304 becken und hoden - 80 liter kW' keal/h  Btu/h
20 17196  68.242
STANDARD
Ribaltamento motorizzato, accensione elettrica - Motorized tilting, electric ignition i
Renversement motorise, allumage electrique - Motorgetriebene kippung, elektrozundung
220-240 V~ WM6
SG9BR8/I1+RM+CDP - Cod. 13821704 12.025 €
Versione con coperchio doppia parete - Model with double-walled lid - o
Model avec couvercle double paroi - Modell mit doppelwandiger deckel .I =
kg
cm 86x87 x127h kg 157
m?0,95 - kg 170
SGI9BR12/1+RM Brasiera a gas - ribaltabile - vasca e fondo inox aisi 304 - 120 litri 15.464 € &
Cod. 13824700 Gas tilting bratt pan aisi 304 stainless steel tank and bottom - 120 liters
Sauteuse basculante a gaz - cuve et fond inox aisi 304 - 120 litres KW keal/h  Btu/h
Gas kippbratpfanne - rostfreierstahl aisi 304 becken und boden - 120 liter 30 25795  102.364
STANDARD
Ribaltamento motorizzato, accensione elettrica - Motorized tilting, electric ignition i
Renversement motorise, allumage electrique - Motorgetriebene kippung, elektrozundung
220-240 V~ W40
SG9BR12/I+RM+CDP - Cod. 13824704 16.701 €
Versione con coperchio doppia parete - Model with double-walled lid NN\ R
Model avec couvercle double paroi - Modell mit doppelwandiger deckel
cm 129x108 x127 h kg 220
m® 1,77 - kg 236
SGIFL4AM/CPD 4.501€ N
Cod. 13301800 o R
Fry top a gas - piastra liscia compound - acciaio inox aisi 316 W keal/h  Btu/h
Gas fry top - smooth compound - stainless steel aisi 316 7 6.018 23.884
Grillade au gaz - plaque lisse compound - acier inox aisi 316 ' ’
Gas bratplatte - glatt compound - edelstahl aisi 316
OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 124 €
S1P DX 1 porta - I door - 1 porte - I tiir 321 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € | S
m -kg
cm 48x108 x125h kg 73
m° 0,65 - kg 83

BERTO'S"
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SGIFR4M/CPD

Cod. 13301900

Fry top a gas - piastra rigata compound - acciaio inox aisi 316

4.690€

®

Gas fry top - grooved plate compound - stainless steel aisi 316 k;N kGC ?)Il/sh Egt I;Q‘I
Grillade au gaz - plaque nerviree compound - acier inox aisi 316 ' ’
Gas bratplatte - gerillt compound - edelstahl aisi 316
OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 124 €
S1P DX 1 porta - 1 door - 1 porte - 1 tir 321€
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € | S
N 0O
cm48x108x125h kg 73 (@)
m®0,65 - kg 83 G"
SGIFL8M-2/CPD 7.09¢€ A S
Cod. 13302800 o R
Fry top a gas - piastra liscia compound - acciaio inox aisi 316 W keal/h  Btu/h
Gas fry top - smooth compound - stainless steel aisi 316 1B 12037 47769
Grillade au gaz - plaque lisse compound - acier inox aisi 316 ' ’ —
Gas bratplatte - glatt compound - edelstahl aisi 316
OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € | R
m -kg
cm 86x108 x125h kg 122
m? 1,16 - kg 140
SGIFM8M-2/CPD 7.300€ N
Cod. 13302700
Fry top a gas - piastra 2/3 liscia e 1/3 rigata compound - acciaio inox aisi 316 W keal/h Btu/h
Gas fry top - 2/3 smooth and 1,3 grooved plate compound - stainless steel aisi 316 1 12037 47.769
Grillade au gaz - plaque 2/3 lisse et 1./3 nerviiree compound - acier inox aisi 316 ' ’
x Gas bratplatte - 2/3 glatt und 1/3 gerillt compound - edelstahl aisi 316
: : OPTIONAL
M PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
. TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € S
m -kg
W cm 86x108 x125h kg 122
m®1,16 - kg 140
SGIFR8M-2/CPD 7.386€ N
Cod. 13302600 o o
Fry top a gas - piastra rigata compound - acciaio inox aisi 316 W keal/h  Btu/h
Gas fry top - grooved plate compound - stainless steel aisi 316 14 12037 47769
Grillade au gaz - plaque nerviiree compound - acier inox aisi 316 ' ’
Gas bratplatte - gerillt compound - edelstahl aisi 316
OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € R
o
cm 86x108 x125h kg 122
m®1,16 - kg 140
SE9FLAMP/CPD 1336€ 1MQ)a -
Cod. 13401900 o o ]
Fry top elettrico - piastra liscia compound - acciaio inox aisi 316 r
Electric fry top - smooth compound - stainless steel aisi 316 | -,
Grillade électrique - plaque lisse compound - acier inox aisi 316
Elektro bratplatte - glatt compound - edelstahl aisi 316 i
OPTIONAL
PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 124€  380-415V3N~ kW66
S1P DX 1 porta - I door - 1 porte - I tiir 321 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € | S
m -kg
cm 48x108 x125h kg 69
m? 0,65 - kg 76

&2 ECED
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SE9FRAMP/CPD
Cod. 13402000

400
534"

Fry top elettrico - piastra rigata compound - acciaio inox aisi 316
Electric fry top - grooved plate compound - stainless steel aisi 316
Grillade électrique - plaque nerviree compound - acier inox aisi 316
Elektro bratplatte - gerillt compound - edelstahl aisi 316

OPTIONAL

PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz
S1P DX 1 porta - 1 door - 1 porte - 1 tir

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

1518€ (1mQ) -

gepriifte

;,_ Sicherheit
124 € 380-415V3N~ kW 6,6
321€
267 € 5

NN DN
3
cm 48x108 x125h kg 69
m®0,65 - kg 76

SE9FL8MP-2/CPD
Cod. 13402900

Fry top elettrico - piastra liscia compound - acciaio inox aisi 316
Electric fry top - smooth compound - stainless steel aisi 316
Grillade électrique - plaque lisse compound - acier inox aisi 316
Elektro bratplatte - glatt compound - edelstahl aisi 316

6.782€
wae

!

OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€  380-415V3N~ KW 13,2
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640€
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
m -kg
cm 86x108 x125h kg 120
m®1,16 - kg 130
SE9FR8MP-2/CPD 7.054€ IMQ) o -
Cod. 13401700 o _ o '
Fry top elettrico - piastra rigata compound - acciaio inox aisi 316 .
Electric fry top - grooved plate compound - stainless steel aisi 316 L Ghrem
Grillade électrique - plaque nerviree compound - acier inox aisi 316
Elektro bratplatte - gerillt compound - edelstahl aisi 316 i
OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€  330-415V3N~ KW 13,2
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
m -kg
cm 86x108 x125h kg 120
m®1,16 - kg 130
SE9FMB8MP-2/CPD 6.916€ IMQ) g -
e
Cod. 13401800 o - . A
Fry top elettrico - piastra 2/3 liscia e 1/3 rigata compound - acciaio inox aisi 316 [ i
Electric fry top - 2/3smooth and 1/3 grooved plate compound -stainless steel aisi 316 | -,
. Grillade électrique - plaque 2/3 lisse et 1,/3 nerviree compound -acier inox aisi 316
Elektro bratplatte - 2/3 glatt und 1/3 gerillt compound - edelstahl aisi 316 i
- OPTIONAL
PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 219€  380-415V3N~ KW 13,2
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 € R
| o kg
% om 86x108 x125h kg 120
m®1,16 - kg 130
SE9WGA0M 39.692€
Cod. 13153100 . .
“E\N 5 Griglia elettrica con acqua
Electric water grill
“g_ ?,“\ Grille électrique avec d'eau
Elektro wasser grill i
OPTIONAL 380-415 V3N~ kW8
S1P DX 1 porta - 1 door - 1 porte - 1 tir 321€

BERTO'S"

the best catering equipment

cm 48x108 x125h kg 60
m®0,65 - kg 70




SEIWGSOM
Cod. 131 53600

900

-

Griglia elettrica con acqua
Electnc water grill

GI’I le électrique avec d'eau
Elektro wasser grill

OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren

6.840€

!

380-415V3N~ kW16
640 €

N\ R
3
cm 86x108 x125h kg 105
m?1,16 - kg 115

SGIWG40M
Cod. 13070600

JS900

4.844€ &

900

Griglia gas con acqua KW  keal/h  Btu/h
\5 Gas water grill 12 10318 40945
g, Grille gaz avec d'eau —
Gas wasser grill
OPTIONAL
S1P DX 1 porta - 1 door - I porte - 1 tiir 321€
NN %
SEAS
\Il
cm 48x108 x125h kg 60
m? 0,65 - kg 70
SGIWGEOM 5.821€ A
Cod. 13130600 .
Griglia gas con acqua KW keal/h  Btu/h
Gas water grill 20 20636  81.891
“g_ Grille gaz avec d'eau ' ’
Gas wasser grill
# OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
NN %
A
\I%

cm 86x108 x125h kg 105
m°* 1,16 - kg 115

SGIPL4OM
Cod. 13050500

Griglia pietralavica a gas - vano a giorno
Standing gas lava char grill

Grille pierre de lave au gaz - sur placard
Stand-gas-lavastein-grill

STANDARD
Griglia inox profilo a "S" - “S” profile stainless steel grill
Grille inox profil a "S" - Inox rost mit “S”-profil

OPTIONAL

4.634€ &

kW kcal/h  Btu/h
Y 7.738  30.709

S1P DX 1 porta - I door - 1 porte - I tiir 321 € .‘ o
3
il
cm 48x108 x125h kg 60
m? 0,65 - kg 70
SGIPLBOM Griglia pietralavica a gas - vano a giorno 9.568 € &

Cod. 13110500

5 year guarantee

Standing gas lava char grill
Grille pierre de lave au gaz - sur placard
Stand-gas-lavastein-grill

STANDARD
Griglia inox profilo a “S” - “S” profile stainless steel grill
Grille inox profil a “S” - Inox rost mit “S”-profil

OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren

mC €0

kW keal/h Btu/h
18 15477  61.418

640€ N\ @)
]

cm 86x108x125h kg 105
m®1,16 - kg 115
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SGICP40 Cuocipasta a gas - vasca inox aisi 316 - 1/1 GN - 40 litri 4313€ &
Cod. 13190000 Gas pasta cooker - stainless steel tank aisi 316 - 1/1 GN - 40 liters
Cuiser a pate gaz - cuve en acier inox aisi 316 - 1/1 GN - 40 litres KW keal/h  Btu/h
Gas nudelkocher - becken edelstahl aisi 316 - 1/1 GN - 40 liter 13 1L.177 44357
STANDARD
Piano di appoggio con funzione sgocciolatoio
Draining board
Plan d'appui avec fonction d'égouttoir
Ablage mit abtropffunktion
‘ @)
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE \ ]
cm 48x108 x125h kg 57
m?® 0,65 - kg 66
SGICP80 Cuocipasta a gas - vasca inox aisi 316 - 2/1 GN - 40+40 litri 7.323€ &
Cod. 13220000 Gas pasta cooker - stainless steel tank aisi 316 - 2/1 GN - 40+40 liters
Cuiser a pate gaz - cuve en acier inox aisi 316 - 2/1 GN - 40+40 litres KW kcal/h  Btu/h
Gas nudelkocher - becken edelstahl aisi 316 - 2/1 GN - 40+40 liter 26 22355  88.715
STANDARD
Piano di appoggio con funzione sgocciolatoio
Draining board
Plan d'appui avec fonction d'égouttoir
Ablage mit abtropffunktion
‘ @)
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE l
cm 86x108 x125h kg 94
m®1,16 - kg 108
SE9CP40 Cuocipasta elettrico - vasca inox aisi 316 - 1/1 GN - 40 litri 4.734€ ﬂuﬂ ——
Cod. 13250000 Electric pasta cooker - stainless steel tank aisi 316 - 1/1 GN - 40 liters T
Cuiseur a pate électrique - cuve en acier inox aisi 316 - 1/1 GN - 40 litres | =
Elektro nudelkocher - becken edelstahl aisi 316 - 1/1 GN - 40 liter | e,
STANDARD
Piano di appoggio con funzione sgocciolatoio i
Draining board
Plan d'appui avec fonction d'égouttoir 380-415V3N~ kW10
Ablage mit abtropffunktion
‘ @)
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE I
cm48x108 x125h kg 57
m? 0,65 - kg 66
S9GL18MI 4.435€ N
Cod. 13550000 o .
E\N Friggitrice a gas - 18 litri KW keal/h Btu/h
“ Gas fryer - 18 liters 1B 12037 47769
Friteuse gaz - 18 litres ' ’
Gas friteuse - 18 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 220-240 V~ W6
NN ®
SASS
3
|
LI cm48x108x125h kg 56
m®0,65 - kg 65
S9GL18+18MI 7.646€ ®
Cod. 13550200 o L
E\N Friggitrice a gas - 18+18 litri W keaal/h  Btuh
“ Gas fryer - 18+18 liters 28 20075 95539
Friteuse gaz - 18+18 litres ' ’
Gas friteuse - 18+18 liter i
STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkérben 220-240 V~ W6
NN 2
SEAS
\C)
cm 86x108 x125h kg 56

®

m° 1,16 - kg 108

BERTO'S

the best catering equipment




S9GL1SMIEL

Cod. 13560000

5.453 € &

Friggitrice a gas - cpmandi elettronipi - 18 litri W keal/h  Btuh
Gas fryer - electronic controls - 18 liters
. . . 14 12.037  47.769
Friteuse gaz - commandes electroniques - 18 litres
Gas friteuse - elektronische steuerung - 18 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 220-240 V~ W6
NN ®
SASS
3
) =
cm48x108x125h kg 56 (@)
m® 0,65 - kg 65 G"
S9GL18+18MIEL 9.336 € A Y
Cod. 13560200 o . . L
Friggitrice a gas - comandi elettronici - 18+18 litri
; i kW kecal/h  Btu/h
Gas fryer - electronic controls - 18+18 liters
) ) . 28 24075  95.539
Friteuse gaz - commandes electroniques - 18+18 litres —
Gas friteuse - elektronische steuerung - 18+18 liter i
STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkdrben 220-240 V~ W6
N\ @)
SEAS
NGl
cm 48x108 x125h kg 56
m®1,16 - kg 108
S9GL22M 4.668 € A
Cod. 13470000 SRR 2 it
jeatcebia el KW keal/h  Btu/h
Gas fryer - 22 liters 0 1719  68.242
Friteuse gaz - 22 litres ' ’
Gas friteuse - 22 liter
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben
OPTIONAL e
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 €
— -9
cm 48x108 x125h kg 56
m® 0,65 - kg 66
S9GL22+22M 8.017€ ®
Cod. 13490000 o .
Friggitrice a gas - 22+22 litri
: kW kcal/h  Btu/h
Gas fryer - 22+22 liters 10 38393  136.485
Friteuse gaz - 22+22 litres ' '
Gas friteuse - 22+22 liter
STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkdrben
OPTIONAL e
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 € A
\
cm 86x108 x125h kg 98
m®1,16 - kg 108
S9GL22MEL 3.741€ ®
Cod. 13470100 - .
Friggitrice a gas - comandi elettronici - 22 litri
; ; kKW kecal/h  Btu/h
Gas fryer - electronic controls - 22 liters
) . . 20 17196  68.242
Friteuse gaz - commandes electroniques - 22 litres
Gas friteuse - elektronische steuerung - 22 liter i
STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 220-240V~ W6
OPTIONAL e
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 € |
g
cm 48x108 x125h kg 56
m? 0,65 - kg 66

&2 ECED
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S9GL22+22MEL
Cod. 13490100

9.824 € &
Friggitrice a gas - comandi elettronici - 22+22 litri
Gas fryer - electronic controls - 22+22 liters Iz\(/)\/ l;iaégg 15:;%;2
Friteuse gaz - commandes electroniques - 22+22 litres ’ ’
Gas friteuse - elektronische steuerung - 22+22 liter i
STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkorben 220-240V~ W6
OPTIONAL

NN ®
Gl

cm 86x108 x125h kg 98
m®1,16 - kg 108

9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

155€

SE9F18-4M
Cod. 13505600

el

4.615€

Mae

Friggitrice elettrica - 18 litri Gs

Electric fryer - 18 liters |,
Friteuse électrique - 18 litres

Elektro friteuse - 18 liter i

STANDARD

2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben 380-415 V3N~ kW 18

OPTIONAL e

V3/A Volts 220 - 240 3~ 321 € A

NGl
cm 48x108 x125h kg 46

m° 0,65 - kg 56

SE9F18-4MEL
Cod. 13505800

1\

Friggitrice elettrica - comandi elettronici - 18 litri

5.900€ Gm —
\N Electric fryer - electronic controls - 18 liters L_Gifc’i.’é‘;ﬁn,

Friteuse électrique - commandes electroniques - 18 litres

Elektro friteuse - elektronische steuerung - 18 liter i
STANDARD

2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkdrben 380-415 V3N~ kw18
OPTIONAL e
V3/A Volts 220 - 240 3~

321€

cm 48x108 x125h kg 46
m°® 0,65 - kg 56

SE9F22-4M
Cod. 13515500

4.857 € (IHQ} .

Friggitrice elettrica - 22 litri
Electric fryer - 22 liters .
Friteuse électrique - 22 litres

gepriifte
Sicherheit

Elektro friteuse - 22 liter i

STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben

OPTIONAL
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb
V3/A Volts 220 - 240 3~

380-415 V3N~ kW 18

155€ T
e
cm 48x108 x125h kg 46

m? 0,65 - kg 56

SE9F22-4MS

Cod. 13515700

Friggitrice elettrica - potenziata - 22 litri

Electric fryer - powered version - 22 liters
Friteuse électrique - modél performant - 22 litres
Elektro friteuse - verstarke modell - 22 liter

STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben

OPTIONAL

9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

4.857 € f"‘@* .

| geprifte
b icherheit

N

380-415 V3N~ kW 22

N\ -
SEAS
185€ |
cm 48x108 x125h kg 46
m° 0,65 - kg 56

BERTO'S"
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SE9F22-3M
Cod. 13516500

Friggitrice elettrica - 22+22 litri
Electric fryer - 22+22 liters
Friteuse électrique - 22+22 litres
Elektro friteuse - 22+22 liter

7.907 € Gm —

!

STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkérben 380-415 V3N~ kW 18x2
OPTIONAL e
V3/B Volts 220 - 240 3~ 524 €
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb 155 € N
cm 86x108 x125h kg 81
m®1,16 - kg 91
SE9F22-8MS 7907€ 1MQ)a -
Cod. 13516700 o _ . L
Friggitrice elettrica - potenziata - 22+22 litri g
Electric fryer - powered version - 22+22 liters | e,

Friteuse électrique - modél performant - 22+22 litres
Elektro friteuse - verstarke modell - 22+22 liter

STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkérben

OPTIONAL
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

!

380-415 V3N~ kW 22x2
1556 = A
\Il

cm 86x108 x125h kg 81
m?1,16 - kg 91

SE9F22-4MEL

Cod. 13515600

Friggitrice elettrica - comandi elettronici - 22 litri
Electric fryer - electronic controls - 22 liters

Friteuse électrique - commandes electroniques - 22 litres
Elektro friteuse - elektronische steuerung - 22 liter

STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben

OPTIONAL
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

V3/A Volts 220 - 240 3~

6.210€ IMQ) g -

gepriifte
Sicherheit

N

380-415 V3N~ kW 18

155€ =i
m
e\
cm 48x108 x125h kg 46
m°® 0,65 - kg 56

SE9F22-4MSEL

Cod. 13515800

Friggitrice elettrica - comandi elettronici - potenziata - 22 litri

Electric fryer - electronic controls - powered version - 22 liters

Friteuse électrique - commandes electroniques - modél performant - 22 litres
Elektro friteuse - elektronische steuerung - verstérke modell - 22 liter

STANDARD
2 mezzi cesti - 2 twin baskets - 2 demi paniers - 2 halbkérben

OPTIONAL
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

6206 1mQ) g

!

380-415 V3N~ kW 22

N_ N\ @
155€

cm 48x108 x125h kg 46
m? 0,65 - kg 56

SE9F22-8MEL

Cod. 13516600

5 | csq ]
year guarantee GLE

Friggitrice elettrica - comandi elettronici - 22+22 litri
Electric fryer - electronic controls - 22+22 liters

Friteuse électrique - commandes electroniques - 22+22 litres
Elektro friteuse - elektronische steuerung - 22+22 liter

STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkérben

OPTIONAL
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

V3/B Volts 220 - 240 3~

mC €10

.7
9.768 € IMQ o

| gepriifte
L G Sicherheit s

N

380-415 V3N~ kW 18x2

524€ \GI
cm 86x108 x125h kg 81
m?1,16 - kg 91
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SE9F22-8MSEL
Cod. 13516800

Friggitrice elettrica - comandi elettronici - potenziata - 22+22 litri

Electric fryer - electronic controls - powered version - 22+22 liters

Friteuse électrique - commandes electroniques - modél performant - 22+22 litres
Elektro friteuse - elektronische steuerung - verstéarke modell - 22+22 liter

STANDARD
4 mezzi cesti - 4 twin baskets - 4 demi paniers - 4 halbkérben

OPTIONAL
9C 22L Cesto unico - Fryer's basket - Panier pour friteuse - Friteuse's korb

9.768 €
wae
|

!

380-415 V3N~ kW 22x2

N G

cm 86x108 x125h kg 81
m®1,16 - kg 91

SE9BM4M
Cod. 13801500

Bagnomaria elettrico 1x GN 1/1 +1GN 1/3
Electric bain-marie 1x GN 1/1+1GN 1/3
Bain-marie électrique 1x GN 1/1 + GN 1/3
Elektro-wasserbad 1x GN 1/1+1GN 1/3

3175€ (1MQ) g -

| goprito
b icherheit

!

220-240 V~ kW 1,5

cm 48x108 x125h kg 35
m? 0,65 - kg 46

SNIT2M
Cod. 13902000

Piano neutro singolo - 200 mm
Neutral unit single - 200 mm
Element neutre single - 200 mm
Arbeitstisch einzel - 200 mm

1.351€

NN 2
A
cm 24x108 x125h kg 20
m*0,32 - kg 30

SNIT4M
Cod. 13903000

Piano neutro singolo - vano a giorno
Neutral unit single - open stand
Element neutre single - placard neutre
Arbeitstisch einzel - offener unterbau

OPTIONAL
S1P DX 1 porta - 1 door - 1 porte - 1 tir

S1P SX 1 porta - I door - 1 porte - 1 tir

1.813€

321€
321€

NN G

cm 48x108 x125h kg 37
m° 0,65 - kg 48

SN9T4MC
Cod. 13901500

the best catering equipment

Piano neutro singolo - vano a giorno - con cassetto estraibile
Neutral unit single - open stand - model with drawer
Element neutre single - placard neutre - modeéle avec tiroir
Arbeitstisch einzel - offener unterbau - modell mit schublade

OPTIONAL
S1P DX 1 porta - I door - 1 porte - 1 tir

S1P SX 1 porta - 1 door - 1 porte - 1 tir

2.589¢€

321€
321€

cm 48x108 x125h kg 37
m° 0,65 - kg 48




SN9-8M
Cod. 13901000

Piano neutro - vano a giorno
Neutral unit - open stand
Element neutre - placard neutre
Arbeitstisch - offener unterbau

OPTIONAL

2.150€

S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
N\ R
3
cm 86x108 x125h kg 58
m?1,16 - kg 73
SN9-8M+S 4.188€
Cod. 13902500 _
Piano neutro con supporto per salamandra
Neutral unit with support for salamander
Element neutre avec support pour salamandre
Arbeitstisch mit salamander-traeger
OPTIONAL
S2P 400 2 porte - 2 doors - 2 portes - 2 tiiren 640 €
N\ @)
A
\C)
cm 86x108 x125h kg 72
m®1,16 - kg 82

5 year guarantee @C € 40

JS900



J

OPTIONAL

CA/1 COLONNINA ORIENTABILE A CANNA SNODABILE €552
Cod. 35201000 ADJUSTABLE COLUMN WITH ORIZONTAL TAP AND ADJUSTABLE SPOUT

: COLONNE ORIENTABLE AVEC RUBINET HORIZONTAL A BEC MOBILE

DREHBARE SAULE MIT HORIZONTAL GELENKIGE WASSER HAHN

CA/2 COLONNINA ORIENTABILE “KWC” A CANNA SNODABILE CON DRIP-STOP €2.075
Cod. 35200800 “KWC” SWIVEL COLUMN WITH ARTICULATED BARREL WITH DRIP-STOP
' FLEXIBLE ORIENTABLE “KWC” ARTICULE AVEC DRIP-STOP
SCHWENKBARE SAULE “KWC” MIT BEWEGLICHEM SCHLAUCH MIT DRIP-STOP

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER
POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK

SMCD 80 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER €478
Cod. 38999200 POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm  800x140

SMCD 120 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER €674
Cod. 38999300 POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 1200x140

SMCD 160 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER €802
Cod. 38999400 POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 1600x140

SMCD 200 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER €1.000
Cod. 38999500 POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 2000x140

S1P DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR mmd00 €321
Cod. 13920000

S1P SX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR mm 400 €321
Cod. 13920100

S2P 400 2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN mm 800 €640
Cod. 13920200

S2P 600 2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN mm 1200 €750
Cod. 13920300

BORCHIE DI CHIUSURA - DOPPIA - SINGOLA DESTRA - SINGOLA SINISTRA / DI FINE LINEA - DI FINE LINEA SINGOLA

CLOSING STUDS - DOUBLE - SINGLE RIGHT - SINGLE LEFT / TO END THE LINE - TO END THE LINE SINGLE

BROQUETTES DE FERMETURE - DOUBLE - SINGLE DROITE - SINGLE GAUCHE / POUR FINIR LA LIGNE - POUR FINIR LA LIGNE SINGLE
SCHLIESSUNG BESCHLAGEN - DOPPEL - EINZEL RECHTE - EINZEL LINKE / FUER ENDE-SERIE - FUER ENDE-SERIE EINZEL

BOC 1 €333 %

Cod. 38806500

the best catering equipment
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BOC 2 €239
Cod. 38806400

BOC 3 €85

Cod. 38806300

BOC 4 DX €85

Cod. 38806200

BOC 5 SX €85

Cod. 38806100

BOC 6 €241 S

Cod. 38806000

BOC 7 €378
Cod. 38805900

ZCT ZOCCOLATURA INOX - FORNITURA SU MISURA - PREZZO AL METRO €/m 295
STAINLESS STEEL BASE - SUPPLY MADE TO MEASURE - PRICE A METRE
BASSEMENT INOX PRIX - COMMANDE SUR MESURE - PRICE A METRE

EDELSTAHLSOCKEL - NACH MASS HERGESTELLT - METER-PREIS

SPC 1 DX PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 20,10 - CLOSING'S PANEL MADE OF €894
Cod. 38793800 STAINLESS STEEL AISI 304, 20710 - PANEAU DE FERMETURE EN ACIER INOX AISI 304, 2010 -
) SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 20/10 mm 900x750
SPC 1 SX PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 20,10 - CLOSING'S PANEL MADE OF €894
Cod. 38794000 STAINLESS STEEL AISI 304, 20,10 - PANEAU DE FERMETURE EN ACIER INOX AlSI 304, 2010 -

' SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 20/10 mm 900x750

KIT N. 2 PANNELLI DI CHIUSURA IN ACCIAIO INOX AISI 304, 20/10 E COPRI GIUNTO PER INSTALLAZIONE CENTRALE

N.2 CLOSING’S PANELS KIT MADE OF STAINLESS STEEL AISI 304, 2010 AND JOINT COVER FOR CENTRAL INSTALLATION
COMPOSANTS N.2 PANNEAUX DE FERMETURE EN ACIER INOX AISI 304, 20/10 ET CACHE-JOINT POUR INSTALLATION CENTRALE
EDELSTAHL AISI 304, 20,10 BESTANDTEILE N.2 SCHLIESSUNGSPLATTE UND ABDECKVERBINDUNG FUER ZENTRAL ANLAGE

KPC p——
Cod. 38308400 €2.942 %@;
CG 200

COPRI GIUNTO PER INSTALLAZIONE CENTRALE - FORNITURA SU MISURA - PREZZO AL METRO
JOINT COVER FOR CENTRAL INSTALLATION - SUPPLY MADE TO MEASURE - PRICE A METRE %
CACHE-JOINT POUR INSTALLATION CENTRALE - COMMANDE SUR MESURE - PRIX PAR METRE 6

ABDECKVERBINDUNG FUER ZENTRAL ANLAGE - NACH MASS HERGESTELLT - METER-PREIS
CG €/m 98 %
CG 200 €/m 108 €6 200

PERSONALIZZAZIONE LOGO CLIENTE CON INCISIONE LASER
LASER ENGRAVING WITH CUSTOMER LOGO

GRAVURE LASER AVEC LOGO CLIENT

LASERGRAVUR MIT KUNDENLOGO

€ 552

PMFSB PIANO MENSOLA ISOLA €6.180

ISLAND SHELF TOP
Cod. 38080000  p oy Fragere ILE

KONSOLENPLATTE INSEL mm 2000 x 250 x h60
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PMFSIM SX  PIANO MENSOLA SX SINGOLO FINE SBALZO €4.177
LEFT SINGLE SHELF TOP AT CANTILEVER END

Cod. 38080100 by e7agERE GAUCHE INDIVIDUEL A LA FIN DU PLAN SUSPENDU
KONSOLENPLATTE EINZELN LINKS, ENDE FREITRAGENDES TEIL

PMFSM DX PIANO MENSOLA DX SINGOLO FINE SBALZO €4.177
RIGHT SINGLE SHELF TOP AT CANTILEVER END

Cod. 38080200 PLAN ETAGERE DROIT INDIVIDUEL A LA FIN DU PLAN SUSPENDU

KONSOLENPLATTE EINZELN RECHTS, ENDE FREITRAGENDES TEIL

P

CRUN CRUSCOTTO UNICO - SINGLE PANEL - TABLEAU DE BORD UNIQUE - EINTEILIGE BEDIENBLENDE ~ €/m 369
SURCHARGE FOR COLOR RS BL NE AV €/m 500
SUPPLEMENT POUR COULEUR RAL 3020 RAL 5005 RAL 9005 RAL 1015 T
AUFPREIS FUR COLOR “'h%ﬁ%
SUPPLEMENTO COLORE PERSONALIZZATO €/m 800 e
SURCHARGE FOR CUSTOM COLOR )
SUPPLEMENT POUR COULEUR PERSONNALISE
AUFPREIS FUR EIGENE FARB ==
FINO A L=4 M, LUNGHEZZE MAGGIORI IN COMPOSIZIONE - UP TO L=4 M, GREATER LENGTHS AVAILABLE WITH COMPOSITIONS
JUSQU’A L=4 M, LONGUEURS SUPERIEURES DANS LES COMPOSITIONS - BIS L=4 M, GROSSERE LANGEN ALS KOMBINATION
KIT 4 RUOTE GIREVOLI CON FERMO €401
KRF 4 WHEELS (2 TURNING WITH BRAKE+2 FIXED) % E
Cod. 31870000 SET DE 4 ROUES TOURNANTES AVEC FREIN E ‘
KIT 4 DREHBARE REIFEN MIT BREMSE E

CUCINA - COOKERS - FOURNEAU - GASHERD

GRC 2/1 GN GRIGLIA PER FORNO CUCINA 2/1 GN - OVEN'S GRID 2/1 GN €73
Cod. 31856800 GRILLE POUR FOURNEAU 2/1 GN - ROST FUR BACKOFEN 2/1 GN mm 530x650

KRV KIT RISCALDAMENTO PER VANI - ELECTRIC HEATING UNIT FOR CUPBOARDS €433
Cod. 31843400 KIT RECHAUFFEMENT ETUVE - HEIZUNGEINHEIT FEUR RAUME

kW 0,6 220 - 240 V~ mm 342 x 604 x 60 h

CUCINA A GAS - GAS COOKERS - FOURNEAU GAZ - GASHERD

9GFA-H/IM PW GRIGLIA FUOCHI IN ACCIAIO INOX HIGH/MAX POWER - STAINLESS STEEL GRID HIGH/MAX POWER €491
Cod. 38856800 GRILLE INOX HIGH/MAX POWER - EDELSTAHL ROST HIGH/MAX POWER ~ mm760x370 @12

mm 390 x 390
9PLR PIASTRA LISCIA RADIANTE - SMOOTH PLATE FOR COOKER € 346

Cod. 35642800 PLAQUE LISSE POUR FOURNEAU - FORTKOCHPLATTE GLATT FUR KOCKER

9PRB PIASTRA RIGATA RADIANTE - GROOVED PLATE FOR COOKER mm 390 x 390 €346 %

Cod. 35643300 PLAQUE NERVUREE POUR FOURNEAU - FORTKOCHPLATTE GERILLT FUR KOCHER

RID RIDUTTORE FUOCHI - FLAME REDUCER €145

Cod. 22643700 REDUCTEUR FEUX - FLAMMENREDUZIERER

GGW GRIGLIA IN GHISA PER WOK - CAST IRON GRILL FOR WOK €107
Cod. 31858400 GRILLE EN FONTE POUR WOK - GRILL AUS GUSS FUER WOK
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CUCINA ELETTRICA - ELECTRIC STOVE - FORNEAU ELECTRIQUE - ELEKTRO-HERD

PG2Q900 PIASTRA GHISA - CAST IRON PLATE €170
Cod. 35642300 PLAQUE EN FONTE - GUSSEISENPLATTE mm 390 % 765

CUCINA A INDUZIONE - INDUCTION COOKER - CUISINE A INDUCTION - INDUKTION-HERD

WOK PENTOLA PER WOK - WOK PAN €1.000
Cod. 22645000 VARMITE POUR WOK - WOK-PFANNE

H
PENTOLA - BOILING PAN - MARMITE - KOCHKESSEL
GVP GRASSO PER RUBINETTO SCARICO PENTOLE 1Kg €235 —
GREASE FOR BOILING PANS
Cod. 27885500 gearsse pouR marMITE

SCHMIERMITTEL FUR KOCHKESSEL

Cod. 35274900 RUBINETTO DI SCARICO DA 2" “ECHTERMANN” £1.671
DISCHARGE VALVE 2" “ECHTERMANN”
ROBINET D’EVACUATION 2” “ECHTERMANN”
AUSLASSHAHN 2" “ECHTERMANN”

9CP10/1 CESTO FORATO 100 Lt. - BASKET 100 Lt. €701
Cod. 35615200 PAMERI00Lt - KORB 1001t

9CP15/1 CESTO FORATO 150 Lt. - BASKET 150 Lt €737
Cod. 35615300 PAMIER 150Lt. - KORB 150t

9CP10/2 2 MEZZI CESTI FORATI 100Lt. - 2 BASKETS 1/2 100 Lt.PANIER 100 Lt. - KORB 100 Lt. €1.006
Cod. 35615400 2 PANIERS 1/2 100 Lt. - 2 KORBE 1/2 100 Lt.

9CP15/2 2 MEZZI CESTI FORATI 150 Lt. - 2 BASKETS 1/2 150 Lt. €1.053
Cod. 35615500 2 PANIERS 1/2 150 Lt. - 2 KORBE 1/2 150 Lt.

9CP10/3 3 CESTI FORATI 1/3 100Lt. - 3 BASKETS 1/3 100 Lt. €1.167
Cod. 35615700 3 PANIERS 1/3 100 Lt. - 3 KORBE 1/3 100 Lt.

9CP15/3 3 CESTIFORATI 1/3 150 Lt. - 3 BASKETS 1/3 150 Lt. €1.236
Cod. 35615800 3 PANIERS 1/3 150 Lt. - 3 KORBE 1/3 150 Lt.

FRY TOP - FRY TOP - GRILLADE - BRATPLATTE

PSFT40 PARASPRUZZI - SPLASHGUARD €12 /
Cod. 38900200 ECRANANTI-ECLABOUSSURES - SPRITZSCHUTZ mim 384:320 x85 h

PSFT80 PARASPRUZZI - SPLASHGUARD €219 /
Cod. 38900300 ECRAN ANTI-ECLABOUSSURES - SPRITZSCHUTZ mm 784x320 x85 h
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SPL SPATOLA LISCIA FRY TOP - SMOOTH SCRAPER €82
Cod. 22975000 RACLETTE LISSE - GLATTE SPACHTEL

SPR SPATOLA RIGATA FRY TOP - GROOVED SCRAPER €82
Cod. 22974900 RACLETTE NERVUREE - GERILLTE SPACHTEL

TPTOS TAPPO IN TEFLON OVALE - OVAL TEFLON STOPPER € 267
Cod. 31977300 BOUCHON DE TEFLON OVAL - OVAL TEFLONPFROPFEN

GRIGLIA PIETRALAVICA - GAS LAVA CHAR GRILL - GRILLE A PIERRE DE LAVE - GAS LAVASTEIN-GRILL

CPL CONFEZIONE PIETRALAVICA - BAG LAVA STONES €67
Cod. 31803600 SAC DE PIERRE DE LAVE - SACK LAVASTEIN

OPTIONAL

MPM40 PROTEZIONE CRUSCOTTO - PANEL PROTECTION mm 375 €96
Cod. 35874800 PROTECTION TABLEAU DE BORD - BEDIENBLENDE SCHUTZ

MPMS80 PROTEZIONE CRUSCOTTO - PANEL PROTECTION mm7o €109 E%

Cod. 35874900 PROTECTION TABLEAU DE BORD - BEDIENBLENDE SCHUTZ

MM MANOPOLA E MOSTRINA IN METALLO €136 @
METAL KNOB

Cod. 35832200 poygawee weTarLique @
METALL BEDIENKNOPF

ATTREZZATURE A GAS - GAS APPLIANCES - APPAREILS A GAZ - GAS GERAETE

MP MANOMETRO - PRESSURE-GAUGE €105
Cod. 23524900 MANOMETRE - DRUCKMESSER

REG GPL REGOLATORE PRESSIONE GPL - LPG PRESSURE REGULATOR €89 @
Cod. 22508000 DETENDEUR DE PRESSION GPL - DRUCKREGLER FLUSSIGGAS

@ BERTO'S’
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CUOCIPASTA - PASTA COOKER - CUISEUR - NUDELKOCHER

9CST 1/6 CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm @150 x200 h €112
Cod. 35615100

9CS 1/1 CESTO1/1- BASKET 1/1 - PANIER 1/1 - KORB 1/1 mm 490x290 x200 h €285
Cod. 35614700

9CS 1/2 CESTO1/2- BASKET 1/2 - PANIER 1/2 - KORB 1/2 mm 240x290 x200 h €179
Cod. 35614600

9CS 1/2 CESTO1/2- BASKET 1/2 - PANIER 1/2 - KORB 1/2 mm 240x290 x200 h €179
Cod. 35614600

9CS 1/3 CESTO 1/3 - BASKET 1/3 - PANIER 1/3 - KORB 1/3 mm 160x290 x200 h €163
Cod. 35614800

9CS 1/6 DX  CESTO1/6- BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm 145x145x200 h €112
Cod. 35614900

9CS 1/6 SX  CESTO1/6- BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm 145x145 x200 h €112
Cod. 35616000

9CS 2/3 CEST02/3 - BASKET 2/3 - PANIER 2/3 - KORB 2/3 mm 290x290 x200 h €179
Cod. 35615000

ST (G |

9CPT N.6 CESTO 1/6 - N.6 BASKET 1/6 cor
Cod. 35613700 N-PANIER L/6 - .6 KORB 1/6

9CP1 n.1CESTO 1/1 - n.1 BASKET 1/1 € 285 9CS 1/1
Cod. 35614700 n.1PANIER1/1 - n.1 KORB1/1 mm 490x290 x200 h
9CS 1/2
9CP2 n.2 CESTO 1/2 - n.2 BASKETS 1/2 €359
Cod. 35613800 n.2 PANIERS 1/2 - n.2 KORBE 1/2
' 9CS 1/2
9CS 1/3
9CP3 n.3CESTO 1/3 - n.3 BASKETS 1/3 €490 9CS 1/3
Cod. 35613900 n.3 PANIERS 1/3 - n.3 KORBE 1/3
9CS 1/3

HECEw
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9CP4
Cod. 35614100

9CP5
Cod. 35614200

9CP6
Cod. 35614300

9CP7
Cod. 35614400

9CP8
Cod. 35614500

n.6 CESTO 1/6 - n.6 BASKETS 1/6
n.6 PANIERS 1/6 - n.6 KORBE 1/6

n.1 CESTO 2/3 + n.1 CESTO 1/3 - n.1 BASKET 2/3 + n.1 BASKET 1/3
n.1 PANIER 2/3 + n.1 PANIER 1/3 - n.1 KORB 2/3 + n.1 KORB 1/3

n.1 CESTO2/3 +n.2 CESTO 1/6 - n.1 BASKET 2/3 + n.2 BASKET 1/6
n.1 PANIER 2/3 + n.2 PANIER 1/6 - n.1 KORB 2/3 + n.2 KORB 1/6

n.2 CESTO 1/3 +n.2 CESTO 1/6 - n.2 BASKETS 1/3 + n.2 BASKETS 1/6
n.2 PANIERS 1/3 + n.2 PANIERS 1/6 - n.2 KORBE 1/3 + n.2 KORBE 1/6

n.1 CESTO 1/3 + n.4 CESTOL/6 - n.1 BASKET 1/3 + n.4 BASKETS 1/6
n.1 PANIER 1/3 + n.4 PANIERS 1/6 - n.1 KORB 1/3 + n.4 KORBE 1/6

FRIGGITRICE - FRYER - FRITEUSE - FRITEUSE

9C 22L
Cod. 35504000

9MC 22L
Cod. 35502800

9MC 18L
Cod. 35503700

9MCE 18L
Cod. 35502000

Cod. 32773950

OPTIONAL

9MCE CU-P
Cod. 27885100

SPWG
Cod. 22975100

CESTO PER FRIGGITRICE 22 LITRI - BASKET FOR FRYER 22 LITRES
PANIER POUR FRITEUSE 22 LITRES - KORB FUR FRITEUSE 22 LITER

MEZZ0 CESTO PER FRIGGITRICE 22 LITRI - 1 HALF-BASKET FOR FRYER 22 LITRES
1 DEMI-PANIER POUR FRITEUSE 22 LITRES - 1 HALBKORB FUR FRITEUSE 22 LITER

MEZZ0 CESTO PER FRIGGITRICE 18 LITRI - 1 HALF-BASKET FOR FRYER 18 LITRES
1 DEMI-PANIER POUR FRITEUSE 18 LITRES - 1 HALBKORB FUR FRITEUSE 18 LITER

WEZ20 CESTO PER FRIGGITRICE ELETTRICA I8 LITRI - 1 HALF-BASKET FOR ELECTRIC FRYER 18 LITRES
1 DEMI-PANIER POUR FRITEUSE ELECTRIQUE 18 LITRES - I HALBKORB FUR ELEKTRO FRITEUSE I8 LITER

FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER
FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER

LUBRIFICANTE AL RAME PER BRASIERE

GREASE COPPER FOR TILTING BRATT PANS
GRAISSE DE CUIVRE POUR SAUTEUSE BASCULANTE
KUPFER-SCHMIERMITTEL FUR KIPPBRATPFANNE

SPATOLA RIGATA - WATER GRILL
GROOVED SCRAPER - WATER GRILL
RACLETTE NERVUREE - WATER GRILL
GERILLTE SPACHTEL - WATER GRILL
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mm 240x400 x150 h

mm 135x400 x150 h

mm 130x285 x135 h

mm 130x345 x150 h

€675

€343

€404

€552

€613

€180

€154

€154

€154

€27

€47

€100

9CS | 9Cs
1/6 SX|1/6 DX

9GS | 9Cs
1/6 SX|1/6 DX

9GS | 9Cs
1/6 SX|1/6 DX|

9CS 2/3

9CS 1/3

9CS 2/3

9CS | 9Cs
1/6 SX|1/6 DX

9CS1/3

9CS 1/3

9CS | 9Cs
1/6 SX|1/6 DX

9CS1/3

9CS | 9Cs
1/6 SX|1/6 DX

9GS | 9Cs
1/6 SX|1/6 DX




Made in ltaly

700

NEXT GENERATION DESIGN:
A NEW ERA FOR COOKING

the best catering equipment 5 year guarantee | i [ [EC € 50
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Nella nuova serie S700 I'attenzione alla praticita e all'estetica
emerge in ogni dettaglio: ampie superfici e piani lisci agevolano
I'operativita, gli angoli arrotondati, il design ricercato delle griglie
e la parte laterale a mezza luna aumentano I'eleganza, le finiture
interne sono studiate per favorire l'igiene, I'ergonomia delle
manopole e i comandi digitali inclinati ne facilitano I'utilizzo.
Una linea che spicca per una qualita imbattibile anche nei
materiali: i piani di lavoro, le vasche, le griglie, i pannelli frontali
e laterali sono realizzati in acciaio inox AlSI 304 e le resistenze
sono in acciaio inox incoloy; i piani hanno spessore 20/10 e
i bruciatori, a singola e doppia corona, garantiscono massima
potenza.



In the new S700 series, the special attention paid
to practicality and design is shown in each detail:
large surfaces and smooth tops for easier work,
rounded edges, sophisticated design for the grills
and crescent shaped side give a more elegant air,
and the interior finishes are studied to improve
hygiene, with ergonomic knobs and inclined
digital controls for easier use. A line that stands
out for the unbeatable quality of the materials
used as well: worktops, trays, grills, front and
side panels are all in AISI 304 stainless steel
and Incoloy stainless steel elements. The tops
are 20/10 thick and the single and double crown
burners guarantee the exceptional power.

Dans la nouvelle série S700, 'attention a la praticité
et a I'esthétique se distingue dans tous les détails :
de grandes surfaces et des plans lisses qui facilitent
le travail, les angles arrondis, le design recherché
des grilles et la partie latérale en forme de croissant
augmentent I'élégance, les finitions internes sont
congues pour faciliter I'nygiene, I'ergonomie des
poignées et les commandes numériques inclinées
facilitent I'utilisation. Une ligne caractérisée par la
qualité incomparable des matériaux : les plans de
travail, les cuves, les grilles, les panneaux frontaux
et latéraux sont réalisés en acier inoxydable AlSI
304 et les résistances sont en acier inoxydable
incoloy ; les plans ont une épaisseur de 20/10
et les brileurs, a couronne simple ou double,
garantissent une puissance maximale.

5 year guarantee

Bei der neuen Serie S700 kommt die Aufmerksamkeit
auf praktische und asthetische Aspekte in allen
Details zum Ausdruck: groBe Oberflachen und glatte
Arbeitsflachen erleichtem die Arbeit, die abgerundeten
Kanten, das erlesene Design der Roste und das
halbmondftrmige Seitenteil unterstreichen die Eleganz,
die Innenausfihrungen sind zur Verbesserung der
Hygiene konzipiert und die ergonomischen Drehschalter
und die geneigten digitalen Bedienelemente sind
besonders bedienerfreundlich. Eine Linie, die auch bei
den Materialien durch ihre unschlagbare Qualitat hervor
sticht: die Arbeitsflachen, Wannen, Roste, Vorder- und
Seitenwande sind aus rostfreiem Edelstahl AISI 304
gefertigt, die Heizkorper aus rostfreiem Incoloy-Stahl. Die
Platten besitzen eine Stérke von 20/10 und die Einzel-
und Doppelring-Brenner garantieren maximale Leistung.
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SG7F2B 2.227€ A
Cod. 07701000
kW kecal/h  Btu/h

Cucina a gas 10 8.598 34.121
Gas cookers

Fourneau gaz

Gasherd

SG7F2B/SC - Cod. 07701010
23%€ -

Circolazione acqua nell’invaso con troppopieno R
Water circulation inside the depression utilizing an overflow
Circulation de I’eau dans le contour du logement avec trop-plein
Wasserzirkulation innerhalb der gasmulde mit iberlaufstopfen cm 47x79 x62 h kg 30
m®0,23 - kg 40
SG7F4B AE 3620€ A
Cod. 07702000 BRI
KW 1 kW kW keal/h  Btu/h
Cucina a gas 20 17.196  68.242
Gas cookers
Fourneau gaz
Gasherd
SG7F4B/SC - Cod. 07702010 3.823€
Circolazione acqua nell’invaso con troppopieno NN ®)
Water circulation inside the depression utilizing an overflow . |

Circulation de I'eau dans le contour du logement avec trop-plein

Wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen cm88x79x62h kg 80
m®0,43 - kg 65
SG7F4+FE2 5s eees 6.533€ A
KW | kw
Cod. 07704800 S FE2 [ exw | (606 CONVECTION
E\N o KW keal/h  Btu/h
"\ Cucina a gas 0 1719  68.242
Gas cookers
Fourneau gaz i
Gasherd
380-415 V3N~ kW 6
SG7F4+FE2/SC - Cod. 07704810 7.048 €
Circolazione acqua nell’invaso con troppopieno N\ Q
Water circulation inside the depression utilizing an overflow .
Circulation de I’eau dans le contour du logement avec trop-plein
Wasserzirkulation innerhalb der gasmulde mit tiberlaufstopfen cm88x79x121h kg 110
m®0,84 - kg 126
SG7F4+FE T e 6.033€ A
Lk J| |
Cod. 07705000 R FE || 7.8 KW | 1 530x650 x4 pos.
KW | kw kW kecal/h  Btu/h
Cucina a gas 20 17.196 68.242
Gas cookers
Fourneau gaz i
Gasherd
SG7F4+FE/SC - COD. 07705010 poage UARWN- kTS
Circolazione acqua nell’invaso con troppopieno RN @
Water circulation inside the depression utilizing an overflow .
Circulation de I'eau dans le contour du logement avec trop-plein N 9
Wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen cm 88x79x121h kg 110
m®0,84 - kg 126
SGTFA+FG o | é j. == v 2.933€ ®
Cod. 07704000 5|5 | FG || 7.8kw mm 530x650 x4 pos.
KW |[ kW KW kcal/h  Btu/h
Cucina a gas 27,8 23.903 94.857
Gas cookers
Fourneau gaz
Gasherd
SG7F4+FG/SC - COD. 07704010 6.448€
Circolazione acqua nell’invaso con troppopieno NN 2
Water circulation inside the depression utilizing an overflow . |
Circulation de I'eau dans le contour du logement avec trop-plein
Wasserzirkulation innerhalb der gasmulde mit iiberlaufstopfen cm 88x79x121h kg 110

m* 0,84 - kg 126

BERTO'S"
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SE7P2B/VTR 75 2000€ (@) -
Cod. 07730000 75 e

kW

Cucina infrarosso

Infrared stove i
Fourneau infrarouge
Infrarotherd 380415V3N~ kW5
STANDARD
Spia segnalazione calore residuo \PX5 N— 2=
Residual heat signal light l
Voyant signalisation chaleur residuelle
Rest-hitze warnlampe om 47x73x62 h kg 20
m®0,23 - kg 25
25125 7 f y
SE7P4B/VTR 2] 37766 1MQ) g -
Cod. 07732000 [25025]
oLk | Gerarnat
Cucina infrarosso
Infrared stove i
Fourneau infrarouge
Infrarotherd 380-415V3N~ kW10
STANDARD
Spia segnalazione calore residuo \PX5 N— -
Residual heat signal light . I
Voyant signalisation chaleur residuelle H
Rest-hitze warnlampe cm 88x79x62h kg40
m*0,43 - kg 45
SE7P4/VTR+FE2 2525 LLLLE 1.337€ 1MQ)a -
K| kW Ma
Cod. 07734400 W s FE2 | oxw | (@8 (96 CONVECTION S
\\E KW | | e,
Cucina infrarosso
Infrared stove i
Fourneau infrarouge
eI 380-415V3N~ kW16
STANDARD
Spia segnalazione calore residuo \PX5 R

NN
A
Residual heat signal light o .

Voyant signalisation chaleur residuelle _

Rest-hitze warnlampe cm88x79x121h kg 90
m? 0,84 - kg 105
SE7P4/VTR+FE 25125 eeee] 6.837€ 1mMQ) 4~
Cod. 07734000 EaTEAe FE 750w | SNV N
' 251025 2 mm 530x650 x4 pos.
KW [ kW gepritte
Cucina infrarosso B
Infrared stove
Fourneau infrarouge
Infrarotherd
STANDARD
Spia segnalazione calore residuo - Residual heat signal light S e
Voyant signalisation chaleur residuelle - Rest-hitze warnlampe
NN\ &)
OPTIONAL N \ES
2TL 2 termostati di lavoro - 2 working thermostat o 290€ N 9
2 thermostat de travail - 2 betriebsthermostat cm 88x79x121h kg 90
m? 0,84 - kg 105
SE7P2M/IND 38 9155€ (imQ) g -
Cod. 07736000 35
KW e
Cucina a induzione 2 zone cottura, area quadrata - comandi analogici Sl
2 zones induction cooker, square area - analog controls
Cuisine a induction 2 zones, surface carrée - commandes analogiques i
Induktion-herd 2 zones, quadratisch flache - analog steuerung
OPTIONAL ) 380-415 V3N~ kw7
1P DX S700 I porta - I door - 1 porte - 1 tir 430€
\PX5 N\ @)
DIGITAL - Cod. 07736010 9.694€
Versione con comandi flex touch - Model with flex touch controls 9
Model avec commandes flex touch- Modell mit flex touch steuerung cm47x79x121h  kg40

m® 0,45 - kg 48



J

SE7P4M/IND RIER 17719 (M)~ -
Cod. 07736200 BB iMma
K K

Cucina a induzione 4 zone cottura, area quadrata - comandi analogici
4 zones induction cooker, square area - analog controls
Cuisine a induction 4 zones, surface carrée - commandes analogiques i
Induktion-herd 4 zones, quadratisch flache - analog steuerung
380-415 V3N~ kw14

OPTIONAL

2P 400 S700 2 porte - 2 doors - 2 portes - 2 tiiren 857 € e
\PX5 A

DIGITAL - Cod. 07736210 18863 l

Versione con comandi flex touch - Model with flex touch controls

Model avec commandes flex touch- Modell mit flex touch steuerung EIEERERRI bl

m* 0,84 - kg 85

SE7BR4/FIX Brasiera elettrica multifunzione - vasca e fondo inox aisi 304 3.715€
Cod. 07825000 Electric bratt pan multifunction - aisi 304 stainless steel tank and bottom
“E\N Sauteuse électrique multifonction - cuve et fond inox aisi 304
Elektro multibrater - rostfreierstahl aisi 304 becken und boden

\ & 3

| m—
. 380-415V3N~ kW5
\PX5 .‘ @
| [k
o em47x79x121h kg 40
m® 0,45 - kg 48
SE7BR8/ FIX Brasiera elettrica multifunzione - vasca e fondo inox aisi 304 6.466 €
Cod. 07822000 Electric bratt pan multifunction - aisi 304 stainless steel tank and bottom

“E\N Sauteuse électrique multifonction - cuve et fond inox aisi 304
Elektro multibrater - rostfreierstahl aisi 304 becken und boden

i

380-415 V3N~ kW 10

cm88x79x121h kg 80

m® 0,84 - kg 96
SG/FL4B/CPD Fry top a gas - piastra liscia compound - acciaio inox aisi 316 3.230€ &
Cod. 07301300 Gas fry top - smooth compound - stainless steel aisi 316
Grillade au gaz - plaque lisse compound - acier inox aisi 316 KW keal/h  Btu/h
Gas bratplatte - glatt compound - edelstahl aisi 316 69 5932 23.543
OPTIONAL
7PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 119€
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
NN ®
SASS
3
cm47x79x62h  kgdl
m? 0,23 - kg 50
SG7FR4B/CPD Fry top a gas - piastra rigata compound - acciaio inox aisi 316 3.374€ &
Cod. 07303300 Gas fry top - grooved plate compound - stainless steel aisi 316
Grillade au gaz - plaque nerviree compound - acier inox aisi 316 KW keal/h  Btu/h
Gas bratplatte - gerillt compound - edelstahl aisi 316 69 5932 23543
OPTIONAL
7PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 119€
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €

™ ]

cm 47x79 x62 h kg 41
m? 0,23 - kg 50
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SG/FL8B-2/CPD
Cod. 07302300

Fry top a gas - piastra liscia compound - acciaio inox aisi 316
Gas fry top - smooth compound - stainless steel aisi 316
Grillade au gaz - plaque lisse compound - acier inox aisi 316
Gas bratplatte - glatt compound - edelstahl aisi 316

OPTIONAL
7PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen

5.622€

217€
267 €

®

kW kcal/h  Btu/h
138 11.865  47.087

NN ®
Gl

cm 88x79 x62 h kg 82
m®0,43 - kg 90

SG7FM8B-2/CPD Fry top a gas - piastra 2/3 liscia e 1/3 rigata compound - acciaio inox aisi 316 2.715€ &
Cod. 07305300 Gas fry top - 2/3 smooth and 1/3 grooved plate compound - stainless steel aisi 316
Grillade au gaz - plaque 2/3 lisse et 1/3 nerviree compound - aqi(_er inox aisi 316 KW keal/h  Btu/h
Gas bratplatte - 2/3 glatt und 1/3 gerillt compound - edelstahl aisi 316 13,8 11865  47.087
OPTIONAL
7PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 217 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
N R
SEAS
\C)
cm 88x79 x62 h kg 82
m®0,43 - kg 90
SG7FR8B-2/CPD Fry top a gas - piastra rigata compound - acciaio inox aisi 316 9.734€ &
Cod. 07304300 Gas fry top - grooved plate compound - stainless steel aisi 316
Grillade au gaz - plaque nerviiree compound - acier inox aisi 316 KW keal/h  Btu/h
Gas bratplatte - gerillt compound - edelstahl aisi 316 13,8 11865  47.087
OPTIONAL
7PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 217 €
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
N\ ®
A
G
cm 88x79 x62 h kg 82
m®0,43 - kg 90
SE7FL4B/CPD Fry top elettrico - piastra liscia compound - acciaio inox aisi 316 3.038€ C[m} ~
Cod. 07401300 Electric fry top - smooth compound - stainless steel aisi 316
Grillade électrique - plaque lisse compound - acier inox aisi 316 e
Elektro bratplatte - glatt compound - edelstahl aisi 316 . Sicherely
OPTIONAL
7PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 119€ {
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
380-415V3N~ kW 4,8
\PX5 N— 2
3
em47x79x62h kg 40
m?0,23 - kg 48
SE7FR4B/CPD Fry top elettrico - piastra rigata compound - acciaio inox aisi 316 3.179€ il“q:r ~
Cod. 07403300 Electric fry top - grooved plate compound - stainless steel aisi 316
Grillade électrique - plaque nerviree compound - acier inox aisi 316 s
Elektro bratplatte - gerillt compound - edelstahl aisi 316 b charhel
OPTIONAL
7PSFT40 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 119€ i
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €

\PX5

380-415 V3N~ kW 4.;8

™ (il

cm 47x79 x62 h kg 40
m?0,23 - kg 48




J

SE7FL8B-2/CPD Fry top elettrico - piastra liscia compound - acciaio inox aisi 316 4.962€ ( |H._’ﬂ —
Cod. 07402100 Electric fry top - smooth compound - stainless steel aisi 316 T
Grillade électrique - plaque lisse compound - acier inox aisi 316 _ oy
Elektro bratplatte - glatt compound - edelstahl aisi 316 | . e
OPTIONAL
7PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 217 € i

TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
380-415V3N~ kW 9,6

\PX5 NERN Q
O Gl

cm 88x79 x62 h kg 80

m®0,43 - kg 89
SE7FM8B-2/CPD Fry top elettrico - piastra 2/3 liscia e 1/3 rigata compound - acciaio inox aisi 316 3.054€ ﬂuﬂ N
Cod. 07405300 Electric fry top - 2/3 smooth and 1/3 grooved plate compound -stainless steel aisi 316 T
Grillade électrique - plaque 2/3 lisse et 1,/3 nerviree compound -acier inox aisi 316 | P
Elektro bratplatte - 2/3 glatt und 1/3 gerillt compound - edelstahl aisi 316 b Sicharhely
OPTIONAL
7PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 217 € i
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
380-415V3N~ kW 9,6
\PX5 RN O
(k]
cm 88x79 x62 h kg 80
m° 0,43 - kg 89
SE7FR8B-2/CPD Fry top elettrico - piastra rigata compound - acciaio inox aisi 316 3.058€ ﬂuﬂ o
Cod. 07404300 Electric fry top - grooved plate compound - stainless steel aisi 316 ]
Grillade électrique - plaque nerviree compound - acier inox aisi 316 | —
Elektro bratplatte - gerillt compound - edelstahl aisi 316 " S stherhel
OPTIONAL
7PSFT80 Paraspruzzi - Splashguard - Ecran anti-eclaboussures - Spritzschutz 217 € i
TPTOS Tappo in teflon - Teflon stopper - Bouchon de teflon - Teflonpfropfen 267 €
380-415V3N~ kW 9,6
\PX5 NN 2
3
=) il
cm 88x79 x62 h kg 80
m®0,43 - kg 89
SG7WG40M Griglia gas con acqua 3.486€ &
Cod. 07070500 Standing gas water grill
Grille gaz avec d ’eau'sur placard KW keal/h  Btu/h
Gas stand wasser gril 9 7.738 30.709
OPTIONAL
1P DX S700 I porta - I door - 1 porte - 1 tir 430 €
NN ®
SASS
3
cm47x79x121h kg4
m? 0,45 - kg 55
SG7WG80M Griglia gas con acqua 4.785€ &
Cod. 07130500 Standing gas water grill
Grille gaz avec d'eau sur placard KW keal/h  Btu/h
Gas stand wasser gril 18 15477 61418
OPTIONAL
2P 400 S700 2 porte - 2 doors - 2 portes - 2 tiiren 857 €
NN 2
SEAS
\iS)
cm88x79x121h kg 85
m? 0,84 - kg 95
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SE7WG40M

Cod. 07153000

Griglia elettrica con acqua
Standing electric water grill
Grille electrique avec d'eau sur placard

3350 (1MQ)g -

gepriifte

Elektro stand wasser gril LY
OPTIONAL
1P DX S700 I porta - I door - 1 porte - 1 tir 430€ i
380-415V3N~ kW 6,6
\PX5 N Q
SASS
3
0 \iS)
cm47x79x121h kg 40
m° 0,45 - kg 55
SE7WGS0OM Griglia elettrica con acqua 4.5%0¢€ ﬂuﬂ o
Cod. 07153500 Standing electric water grill T
Grille electrique avec d'eau sur placard | e
Elektro stand wasser gril Lt
OPTIONAL
2P 400 S700 2 porte - 2 doors - 2 portes - 2 tiiren 857 € i
380-415 V3N~ kW 13,2
x @)
\PX5 . ® O
' N
cm8&79x121h  kg75 Y
m° 0,84 - kg 95
SG7CP40M Cuocipasta a gas - vasca inox aisi 316 - 2/3 GN - 30 litri 3.546€ &
Cod. 07180000 Gas pasta cooker - stainless steel tank aisi 316 - 2/3 GN - 30 liters [
Cuiser a pate gaz - cuve en acier inox aisi 316 - 2/3 GN - 30 litres KW keal/h  Btu/h
Gas nudelkocher - becken edelstahl aisi 316 - 2/3 GN - 30 liter 10 8598 34121
STANDARD
Accensione elettrica - Electric ignition - Allumage electrique - Elektrozundung i
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE 220-240V~ wo.6
NN 2
A
=
cm47x79x121h kg 50
m° 0,45 - kg 60
SE7CP40M Cuocipasta elettrico - vasca inox aisi 316 - 2/3 GN - 30 litri 4.287€ @uﬂ N
Cod. 07230000 Electric pasta cooker - stainless steel tank aisi 316 - 2/3 GN - 30 liters T
Cuiseur a pate électrique - cuve en acier inox aisi 316 - 2/3 GN - 30 litres [ e
Elektro nudelkocher - becken edelstahl aisi 316 - 2/3 GN - 30 liter b B sicharhel
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE i
380-415 V3N~ kW 8
\PX5
NN R
3
cm47x79x121h kg 50
m° 0,45 - kg 60
SGL18MI Friggitrice a gas - accensione elettrica - 18 litri 4.100€ &
Cod. 07560000 Gas fryer - electric ignition - 18 liters
Friteuse gaz - allumage électrique - 18 litres KW keal/h  Btu/h
Gas friteuse - elektroziindung - 18 liter 14 12037  47.769
OPTIONAL
IC2/18 Versione con 2 mezzi cesti - Model with 2 twin-baskets 206 € i
Modele avec 2 demi-paniers - Modell mit 2 halbkorben
220-240 V~ W 0.6
NN 2
A
\C)
cm47x79x121h kg 50
m? 0,45 - kg 55

&2 ECED




J 700

SGL1SMIEL Friggitrice a gas - accensione elettrica - commandi elettronici - 18 litri 4.554€ &
Cod. 07561500 Gas fryer - electric ignition - electronic controls - 18 liters
Friteuse gaz - allumage électrique - commandes electroniques - 18 litres KW keal/h  Btu/h
i Gas friteuse - elektroziindung - elektronische steuerung - 18 liter 14 12037  47.769
Y / .
] OPTIONAL
=i 1C2/18 Versione con 2 mezzi cesti - Model with 2 twin-baskets 206 € i
""‘"1-' Modele avec 2 demi-paniers - Modell mit 2 halbkérben
+ 220-240 V~ W 0.6
NN ®
SASS
)
e em47x79x121h kg 50
m® 0,45 - kg 55
SE7F10-4B Friggitrice elettrica - 10 litri 2.776€ ﬂuﬂ o
Cod. 07501000 Electric fryer - 10 liters =
Friteuse électrique - 10 litres | e
Elektro friteuse - 10 liter i
OPTIONAL
C2/10 Versione con 2 mezzi cesti - Model with 2 twin-baskets 124 € i
Modele avec 2 demi-paniers - Modell mit 2 halbkérben
V3/A Volts 220 - 240 3~ 321 € 380-415V3N~ kW9
\PX5 NN %
(k]
cm 47x79 x62 h kg 32
m?0,23 - kg 25
SE7F10-4MEL Friggitrice elettrica - commandi elettronici - 10 litri 3.606€ ﬂuﬂ =\
Cod. 07503500 Electric fryer - electronic controls - 10 liters T
Friteuse électrique - commandes electroniques - 10 litres | =
Elektro friteuse - elektronische steuerung - 10 liter | e,
OPTIONAL
C2/10 Versione con 2 mezzi cesti - Model with 2 twin-baskets 124 € i
Modele avec 2 demi-paniers - Modell mit 2 halbkérben
V3/A Volts 220 - 240 3~ 321 € 380-415V3N~ kW 9
\PX5 N\ G
=) il
cm47x79x121h  kg43
m®0,45 - kg 35
SE7BM4B Bagnomaria elettrico da banco 1x GN 1/1 1751€ @m —
Cod. 07801000 Counter top electric bain-marie 1x GN 1/1 T
Bain-marie électrique 1x GN 1/1 [ e
Tisch-elektro-wasserbad 1x GN 1/1 \ B sicharhel
220-240 V~ kW 1,2
\PX5 NN @)
SASS
3
cm47x79x62h kg 20
m®0,23 - kg 27
SE7BM4M Bagnomaria elettrico con mobile 1x GN 1/1 2.126€ ﬂuﬂ ——
Cod. 07801500 Electric bain-marie 1x GN 1/1 - open stand 7
Bain-marie électrique 1x GN 1/1 - placard neutre | s
Elektro-wasserbad 1x GN 1/1 - offener unterbau . SR oihetel
220-240 V~ kW 1,2
\PX5 - o
SEAS
NI
em47x79x121h kg3l
m® 0,45 - kg 37

the best catering equipment
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SN7T2B Piano neutro da banco - 200 mm 930€
Cod. 07899000 Neutral unit - 200 mm

Element neutre - 200 mm
Arbeitstisch - 200 mm

N R

cm 27x79 x62 h kg 8

m? 0,13 - kg 14
SN7T4B Piano neutro da banco 1.066 €
Cod. 07900000 Neutral unit
Element neutre
Arbeitstisch

RN @ Q
A
G R
cm47x79x62h kg ld H
m?0,23 - kg 25
SN7T8B Piano neutro da banco 1.426 €
Cod. 07901100 Neutral unit
Element neutre [
Arbeitstisch

NN 2
A
cm 88x79 x62 h kg 22
m®0,43 - kg 35

SN7T8B+S Piano neutro con supporto per salamandra 2.714€
Cod. 07901000 Neutral unit with support for salamander

Element neutre avec support pour salamandre

Arbeitstisch mit salamander - traeger

NN G

cm88x79x12.1h  kg25
m° 0,84 - kg 40

&2 ECED
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SUPPORTI PER CUCINE - STANDS COOKING RANGES - RANGEMENTS POUR CUISINES - KUCHENGERATE UNTERSCHRANKEN

S7SG40H2
Cod. 07810200

S7SG80H2
Cod. 07810600

S$75G120H2
Cod. 07811000

S7SP40H2
Cod. 07811400

S7SP80H2
Cod. 07811800

S7SP120H2
Cod. 07812200

SUPPORTO INOX A GIORNO CHIUSO SUI LATI VANO IGIENICO H2

OPEN STAINLESS STEEL SUPPORT WITH ROUNDED EDGES H2

SUPPORT INOX AJOURE FERME SUR LES COTES AVEC DES BORDS ARRONDIS H2
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN, ABGERUNDETE KANTEN H2

SUPPORTO INOX A GIORNO CHIUSO SUI LATI VANO IGIENICO H2

OPEN STAINLESS STEEL SUPPORT WITH ROUNDED EDGES H2

SUPPORT INOX AJOURE FERME SUR LES COTES AVEC DES BORDS ARRONDIS H2
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN, ABGERUNDETE KANTEN H2

SUPPORTO INOX A GIORNO CHIUSO SUI LATI VANO IGIENICO H2

OPEN STAINLESS STEEL SUPPORT WITH ROUNDED EDGES H2

SUPPORT INOX AJOURE FERME SUR LES COTES AVEC DES BORDS ARRONDIS H2
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN, ABGERUNDETE KANTEN H2

SUPPORTO INOX CON PORTA VANO IGIENICO H2

STAINLESS STEEL SUPPORT WITH DOOR AND ROUNDED EDGES H2
SUPPORT INOX AVEC PORTE ET BORDS ARRONDIS H2

STRUKTUR AUS ROSTFREIEM STAHL, MIT TUR, ABGERUNDETE KANTEN H2

SUPPORTO INOX CON PORTA VANO IGIENICO H2

STAINLESS STEEL SUPPORT WITH DOOR AND ROUNDED EDGES H2
SUPPORT INOX AVEC PORTE ET BORDS ARRONDIS HZ

STRUKTUR AUS ROSTFREIEM STAHL, MIT TUR, ABGERUNDETE KANTEN H2

SUPPORTO INOX CON PORTA VANO IGIENICO H2

STAINLESS STEEL SUPPORT WITH DOOR AND ROUNDED EDGES H2
SUPPORT INOX AVEC PORTE ET BORDS ARRONDIS HZ

STRUKTUR AUS ROSTFREIEM STAHL, MIT TUR, ABGERUNDETE KANTEN H2

the best catering equipment
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€1.295

€1.474

€2.192

€1.665

€2.161

€2.192




SUPPORTI PER CUCINE - STANDS COOKING RANGES - RANGEMENTS POUR CUISINES - KUCHENGERATE UNTERSCHRANKEN

S75G40
Cod. 07810300

S7SG80
Cod. 07810700

S$75G120
Cod. 07811100

S7SP40
Cod. 07811500

S7SP80
Cod. 07811900

S7SP120
Cod. 07812300

SUPPORTO INOX A GIORNO CHIUSO SUI LATI

OPEN STAINLESS STEEL SUPPORT

SUPPORT INOX AJOURE FERME SUR LES COTES
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN

SUPPORTO INOX A GIORNO CHIUSO SUI LATI

OPEN STAINLESS STEEL SUPPORT

SUPPORT INOX AJOURE FERME SUR LES COTES
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN

SUPPORTO INOX A GIORNO CHIUSO SUI LATI

OPEN STAINLESS STEEL SUPPORT

SUPPORT INOX AJOURE FERME SUR LES COTES
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN

SUPPORTO INOX A GIORNO CHIUSO SUI LATI

OPEN STAINLESS STEEL SUPPORT

SUPPORT INOX AJOURE FERME SUR LES COTES
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN

SUPPORTO INOX A GIORNO CHIUSO SUI LATI

OPEN STAINLESS STEEL SUPPORT

SUPPORT INOX AJOURE FERME SUR LES COTES
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN

SUPPORTO INOX A GIORNO CHIUSO SUI LATI

OPEN STAINLESS STEEL SUPPORT

SUPPORT INOX AJOURE FERME SUR LES COTES
STRUKTUR AUS ROSTFREIEM STAHL, VORNE OFFEN

€615

€313

JS 700

€1.021

€796

€1.395




J 700

KIT PER STRUTTURA A PONTE - KIT FOR BRIDGE STRUCTURE - KIT DE PONT STRUCTURE - KIT FUR BRUCKENBAUWERK

KIT PER STRUTTURA A PONTE ~ KIT FOR BRIDGE STRUCTURE
KIT DE PONT STRUCTURE = KIT FUR BRUCKENBAUWERK

KSP80 Cod. 39098100 Lunghezza - Lenght - Longueur - Ldnge mm 800 €165
KSP120 Cod. 39098200 Lunghezza - Lenght - Longueur - Linge mm 1200 € 255
KSP160 Cod. 39098300 Lunghezza - Lenght - Longueur - Linge mm 1600 €345
OPTIONAL

BOC7/1 €128

Cod. 39806100 BORCHIE DI CHIUSURA - CLOSING STUDS

BROQUETTES DE FERMETURE - SCHLIESSUNG BESCHLAGEN

BOC7/2 €183
Cod. 39806300

ZCT ZOCCOLATURA INOX - FORNITURA SU MISURA - PREZZO AL METRO €/m 295
STAINLESS STEEL BASE - SUPPLY MADE TO MEASURE - PRICE A METRE
BASSEMENT INOX PRIX - COMMANDE SUR MESURE - PRICE A METRE
EDELSTAHLSOCKEL - NACH MASS HERGESTELLT - METER-PREIS

S7PC 1 DX €700

PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 20/10
Cod. 39793200 ¢/ 0siNG'S PANEL MADE OF STAINLESS STEEL AISI 304, 20/10
PANEAU DE FERMETURE EN ACIER INOX AIS] 304, 2010
STPC 1 SX  SoHLIESSUNGSPLATTE AUS EDELSTAHL AISI 304, 20,10 €700
Cod. 39793400

37 PCM 1 DX PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 2010, PER STRUTTURA CON MENSOLE €60
Cod. 39793800 u, 20/1(

CLOSING’S PANEL MADE OF STAINLESS STEEL AlSI 304, 20,10, FOR STRUCTURE WITH SHELVES
S7PCM 1 SX PANEAU DE FERMETURE EN ACIER INOX AlSI 304, 2010, POUR UNE STRUCTURE AVEC PLAN ETAGERES €650
Cod. 39794000 SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 2010, FUR AUFBAU MIT KONSOLENPLATTE

0d.

S7PC 2 PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 20/10 €1.288
Cod. 39793600 CLOSING’S PANEL MADE OF STAINLESS STEEL AISI 304, 20/10
' PANEAU DE FERMETURE EN ACIER INOX AISI 304, 20/10
SCHLIESSUNGSPLATTE AUS EDELSTAHL AISI 304, 20/10

the best catering equipment
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S7PCM 2 PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 20,10, PER STRUTTURA CON MENSOLE €1.100
Cod. 39794200 CLOSING’S PANEL MADE OF STAINLESS STEEL AISI 304, 20,10, FOR STRUCTURE WITH SHELVES
' PANEAU DE FERMETURE EN ACIER INOX AlSI 304, 20,10, POUR UNE STRUCTURE AVEC PLAN ETAGERES
SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 20,10, FUR AUFBAU MIT KONSOLENPLATTE

PERSONALIZZAZIONE LOGO CLIENTE CON INCISIONE LASER €536
LASER ENGRAVING WITH CUSTOMER LOGO

GRAVURE LASER AVEC LOGO CLIENT

LASERGRAVUR MIT KUNDENLOGO

S7CG COPRI GIUNTO PER INSTALLAZIONE CENTRALE - FORNITURA SU MISURA - PREZZO AL METRO €/m77
Cod. 39600100 JOINT COVER FOR CENTRAL INSTALLATION - SUPPLY MADE TO MEASURE - PRICE A METRE
’ CACHE-JOINT POUR INSTALLATION CENTRALE - COMMANDE SUR MESURE - PRIX PAR METRE
ABDECKVERBINDUNG FUER ZENTRAL ANLAGE - NACH MASS HERGESTELLT - METER-PREIS

PMI PIANO MENSOLA ISOLA IN ACCIAIO INOX AlSI 304, 2010 € 4.660
ISLAND SHELF MADE OF STAINLESS STEEL AISI 304, 2010

Cod. 39080000 PLAN ETAGERE EN ACIER INOX AISI 304, 2010

KONSOLENPLATTE AUS EDELSTAHL AISI 304, 20,10

PMS DX PIANO MENSOLA DX SINGOLO IN ACCIAIO INOX AlSI 304, 20/10 €4.367
Cod. 39080200 RIGHT SINGLE SHELF MADE OF STAINLESS STEEL AISI 304, 20/10

’ PLAN ETAGERE DROIT EN ACIER INOX AISI 304, 20/10
KONSOLENPLATTE EINZELN RECHTS AUS EDELSTAHL AlSI 304, 20/10

PMS SX PIANO MENSOLA SX SINGOLO IN ACCIAIO INOX AlSI 304, 2010 € 4.367
Cod. 39080100 LEFT SINGLE SHELF MADE OF STAINLESS STEEL AlISI 304, 20/10

) PLAN ETAGERE GAUCHE EN ACIER INOX AISI 304, 20/10

KONSOLENPLATTE EINZELN LINKS AUS EDELSTAHL AISI 304, 20/10

CRUN CRUSCOTTO UNICO - SINGLE PANEL - TABLEAU DE BORD UNIQUE - EINTEILIGE BEDIENBLENDE ~ €/m 369
SURCHARGE FOR COLOR RS BL NE AV €/m 500
SUPPLEMENT POUR COULEUR RAL 3020 RAL 5005 RAL 9005 RAL 1015

AUFPREIS FUR COLOR

SUPPLEMENTO COLORE PERSONALIZZATO €/m 800

SURCHARGE FOR CUSTOM COLOR ;
SUPPLEMENT POUR COULEUR PERSONNALISE
AUFPREIS FUR EIGENE FARB

FINO A L=4 M, LUNGHEZZE MAGGIORI IN COMPOSIZIONE - UP TO L=4 M, GREATER LENGTHS AVAILABLE WITH COMPOSITIONS
JUSQU’A L=4 M, LONGUEURS SUPERIEURES DANS LES COMPOSITIONS - BIS L=4 M, GROSSERE LANGEN ALS KOMBINATION

1P DX S700 ! PORTA-1DOOR-1PORTE - 1 TUR mmd00 €430
Cod. 07920000

1P SX S700  !PORTA-1DOOR-1PORTE-1TUR mm 400 €430
Cod. 07920100

2P 400 S700 2PORTE - 2DOORS - 2 PORTES - 2 TUREN mm 800 € 857
Cod. 07920200

Ji

—
e
?ﬂll;-__-‘.;"“—hn_-._____‘_‘_

f




J

FRY TOP - FRY TOP - GRILLADE - BRATPLATTE

7PSFT40
Cod. 38900200

7PSFT80
Cod. 38900400

SPR
Cod. 22974900

SPL
Cod. 22975000

TPTOS
Cod. 31976600

PARASPRUZZI - SPLASHGUARD
ECRAN ANTI-ECLABOUSSURES - SPRITZSCHUTZ

PARASPRUZZI - SPLASHGUARD
ECRAN ANTI-ECLABOUSSURES - SPRITZSCHUTZ

SPATOLA RIGATA FRY TOP - GROOVED SCRAPER - RACLETTE NERVUREE - GERILLTE SPACHTEL

SPATOLA LISCIA FRY TOP - SMOOTH SCRAPER - RACLETTE LISSE - GLATTE SPACHTEL

TAPPO IN TEFLON OVALE - OVAL TEFLON STOPPER - BOUCHON DE TEFLON OVAL - OVAL

TEFLONPFROPFEN

CUOCIPASTA - PASTA COOKER - CUISEUR - NUDELKOCHER

CS1/1
Cod. 31613700

CS1/2
Cod. 31613600

CS1/3
Cod. 31613800

CS1/6 SX
Cod. 31614500

CS 1/6 DX
Cod. 31613900

C1
Cod. 31613700

C2
Cod. 31614000

C3
Cod. 31614100

C4
Cod. 31614200

CESTO 1/1- BASKET 1/1 - PANIER 1/1 - KORB 1/1

CESTO 1/2 - BASKET 1/2 - PANIER 1/2 - KORB 1/2

CESTO 1/3 - BASKET 1/3 - PANIER 1/3 - KORB 1/3

CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6

CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6

n.1 CESTO 1/1 - n.1 BASKET 1/1- n.1 PANIER 1/1 - n.1 KORB 1/1

n.2 CESTO 1/2 - n.2 BASKETS 1/2 - n.2 PANIERS 1/2 - n.2 KORBE 1/2

n.1 CESTO 2/3 + n.1 CESTO 1/3 - n.1 BASKET 2/3 + n.1 BASKET 1/3

n.1 PANIER 2/3 + n.1 PANIER 1/3 - n.1 KORB 2/3 + n.1 KORB 1/3

n.1 CESTO 1/2 +n.3 CESTO 1/6 - n.1 BASKET 1/2 + n.3 BASKET 1/6
n.1 PANIER 1/2 + n.3 PANIER 1/6 - n.1 KORB 1/2 + n.3 KORB 1/6

@ BERTO'S’
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mm 490x290 x200 h

mm 240x290 x200 h

mm 160x290 x200 h

mm 145x145x200 h

mm 145x145x200 h

€119

€217

€82

€82

€267

€307

€160

€152

€108

€108

€307

€316

€453

€482

casan

CS1/2
CS1/2

cs1/3

cs1/3

cs1/3

[

1/6 DX
cs

1/6 DX
[

1/6 DX

CS1/2




C4A
Cod. 31614300

C5
Cod. 31614400

C6
Cod. 31615000

n.2 CESTO 1/3 +n.2 CESTO 1/6 - n.2 BASKET 1/3 + n.2 BASKET 1/6 €517
n.2 PANIER 1/3 + n.2 PANIER 1/6 - n.2 KORB 1/3 + n.2 KORB 1/6

n.1 CESTO 1/3 + n.4 CESTO 1/6 - n.1 BASKET 1/3 + n.4 BASKET 1/6 € 582
n.1 PANIER 1/3 + n.4 PANIER 1/6 - n.1 KORB 1/3 + n.4 KORB 1/6

n.6 CESTO 1/6 - n.6 BASKET 1/6 €646
n.6 PANIER 1/6 - 1.6 KORBE 1/6

FRIGGITRICE - FRYER - FRITEUSE - FRITEUSE

GL18

E7F10

Cod. 32773950

OPTIONAL

MP
Cod. 23524900

REG GPL
Cod. 22508000

CA/1
Cod. 35201000

CA/2
Cod. 35200800

MM
Cod. 35832200

SPWG
Cod. 22975100

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB
Cod. 39611100

1 CESTO - 1 BASKET - 1 PANIER - 1 KORB
Cod. 39611000

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB
Cod. 39501600

I.CESTO - 1 BASKET - 1 PANIER - 1 KORB _
1 DEMI-PANIER POUR FRITEUSE ELECTRIQUE 18 LITRES - I HALBKORB FUR ELEKTRO FRITEUSE I8 LITER

mm 285x130x135 h

FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER €27

FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER

MANOMETRO - PRESSURE-GAUGE €105
MANOMETRE - DRUCKMESSER

REGOLATORE PRESSIONE GPL - LPG PRESSURE REGULATOR €389
DETENDEUR DE PRESSION GPL - DRUCKREGLER FLUSSIGGAS

COLONNINA ORIENTABILE A CANNA SNODABILE €536
ADJUSTABLE COLUMN WITH ORIZONTAL TAP AND ADJUSTABLE SPOUT

COLONNE ORIENTABLE AVEC RUBINET HORIZONTAL A BEC MOBILE

DREHBARE SAULE MIT HORIZONTAL GELENKIGE WASSER HAHN

COLONNINA ORIENTABILE “KWC” A CANNA SNODABILE CON DRIP-STOP €2.075
“KWC” SWIVEL COLUMN WITH ARTICULATED BARREL WITH DRIP-STOP

FLEXIBLE ORIENTABLE “KWC” ARTICULE AVEC DRIP-STOP

SCHWENKBARE SAULE “KWC” MIT BEWEGLICHEM SCHLAUCH MIT DRIP-STOP

MANOPOLA E MOSTRINA IN METALLO €136
METAL KNOB

POIGNEE METALLIQUE

METALL BEDIENKNOPF

SPATOLA RIGATA - WATER GRILL €100

GROOVED SCRAPER - WATER GRILL
RACLETTE NERVUREE - WATER GRILL
GERILLTE SPACHTEL - WATER GRILL

Cs1/3

Cs1/3

cs s
1/6SX|1/6 DX

Cs1/3
s |cs
1/6SX|1/6 DX
s |cs
1/6SX|1/6 DX

[N
1/65X|1/6 DX

S |
1/6 SX|1/6 DX

G | s

1/6 SX|1/6 DX

€103

mm 285x275x135 h €110
mm 275x95x110 h €62

mm 275x200x110 h €70







Made in Italy

Cooking for the next generation

MaxiMa 900

n. 124 mod.

MaximMa 900
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MaximMa 900

Power & control: _
a perfect combination |

Guarantee for life

NNy, o e

N
A -




MaxiMa 900

GO9F2MPW

Cod. 20601600

GO9FAMPW

Cod. 20602600

GO9F6MPW

Cod. 20603600

GO9F4PW+FG1
Cod. 20604100

GOFAPW+FG
Cod. 20604600

BERTO'S’

the best catering equipment

ECO POWER
kW
KW
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

GIF2MPW/GFA - Cod. 20601800
VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

ECO POWER

81 8
kW[ kw

81 8
kW[ kw

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN
GIFAMPW/GFA - Cod. 20602800

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

ECO POWER
L L v || i |
se|8
KWL KW || kW

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL )
2P 600  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

GIF6MPW/GFA - Cod. 20603800

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

ECO POWER
g8 ee00 GN1/1
6 mm 530x325 x3 pos

FG1 | 4kw '
L,—g mm SOOXEII(\)lO X3 pos.

CUCINA A GAS

GAS COOKER

FOURNEAU GAZ

GASHERD

GIF4APW+FG1/GFA - Cod. 20604300

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

ECO POWER
B preee

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

GIF4APW+FG/GFA - Cod. 20604800

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

$AER$[E ’—‘ ’—‘ ."’i;‘_-_qs‘_‘ c € SINCE 1973

CON FIAMMA PILOTA
WITH PILOT FLAME

Lkw || kw | GN2/1
ki\iN ki\iN FG || 7.8 kW mm 530x650 x4 pos.  AVEC VEILLEUSE

MIC ZUNDFLAMME

€2.234

€ 213
€ 2.643

€ 3.600

€423
€4.419

€ 4.673

€ 469
€5.676

€4.399

€5.274

€ 4.904

€5.724

®

kKW kcal/h
16 13.757

|

cm 48x108 x116 h
m? 0,60 - kg 59

®

kW keal/h
32 27.514

|

cm 86x108 x116 h
m?1,08 - kg 89

®

kW keal/h
48 41272

S|

cm 129x108 x116 h

m® 1,62 - kg 128

®

kW kcal/h
36 30.954

|

cm 86x108 x116 h

m? 1,08 - kg 128

®

kKW kcal/h
39,8 34.221

\

|

cm 86x108 x116 h

m? 1,08 - kg 122

Btu/h
54.594

kg 49

Btu/h
109.188

kg 79

Btu/h
163.782

@)
— S

kg 111

MaximMa 900

Btu/h
122.837

@)
=

kg 109

Btu/h
135.803

Eiis

kg 98



MaxiMa 900

GO9F4PW+FE1
Cod. 20605100

GO9F4PW+FE
Cod. 20605600

GIF6PW+FG1
Cod. 20606100

GOF6PW+FG
Cod. 20606600

GOF6PW+T
Cod. 20608100

92

ECO POWER

8 8 | eee® |
L ow [ iow |
8] 8]

KW || kW
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

GN1/1
mm 530x325 x3 pos.

GI9F4APW+FE1/GFA - Cod. 20605300

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

ECO POWER
8 { @ee®@®

L || ow | GN2/1
8|3 FE || 78 KkW I 11 530650 x4 pos.
kW [[ kW

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL

2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

V3/B VOLTS 220 - 240 3~

GI9F4PW+FE/GFA - Cod. 20605800

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

ECO POWER
b 2eee GN1/1
LKW L kW ][ kW | mm 530x325 x3 pos.
883 FGL | 4kw EN
KWL kW | kW mm 600x400 x3 pos.

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL
1P DX
GIF6PW+FG1/GFA - Cod. 20606300

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

ECO POWER

8 8 8
LKW | KW [ kW |

81 8 8

KW || KW || kW
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
OPTIONAL
1P DX

GIF6PW+FG/GFA - Cod. 20606800

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

@e®@®

FG | 7.8 kw

>

El

1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

ECO POWER

S

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

mm 1045x530 x4 pos.

GOF4PW+T/GFA - Cod. 20608300

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

E]YEAR
GUARANTEE

& -

€4.742

CONVECTION

CON FIAMMA PILOTA
WITH PILOT FLAME
AVEC VEILLEUSE
MIC ZUNDFLAMME

CON FIAMMA PILOTA
WITH PILOT FLAME
AVEC VEILLEUSE
MIC ZUNDFLAMME

...........

€ 5.561

€ 5.380

€ 290

€524
€ 6.200

€ 5.883

€ 213
€ 6.839

€ 6.538

€ 213
€ 7.469

€7.028

€7.940

®

kW keal/h  Btu/h
32 27514 109.188
220-240 V~ kW 3
NN @)
SASS
3
\Gl
cm 86x108 x116 h kg 94
m° 1,08 - kg 128
kW keal/h  Btu/h
32 27514 109.188
380-415V3N~ kW75
N\ R
(]
cm 86x108 x116 h kg 122
m° 1,08 - kg 128
kKW kcal/h Btu/h
52 44711 177431
RN @
A
3
NI
cm 129x108 x116 h kg 117
m? 1,62 - kg 149
kW keal/h  Btu/h
558 47.979  190.397
NN @)
SASS
3
cm 129x108 x116 h kg 162
m° 1,62 - kg 184
kW keal/h  Btu/h
60 51.590 204728
N\ R
)
cm 129x108 x116 h kg 182
m® 1,62 - kg 210
| ®
BERTOS

the best catering equipment



MaxiMa 900

GO9F6PW+FE1
Cod. 20607100

GOF6PW+FE
Cod. 20607600

G9F2M
Cod. 20701500

GO9F4M
Cod. 20702500

GI9F6M
Cod. 20703500

@ BERTO'S"

the best catering equipment

ECO POWER
AEAK = GN1/1
k;v k;“ ng FE1 | 3kw mm 530x325 x3 pos.
KW [ kw [ kw

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL
1P DX
GOF6PW+FE1/GFA - Cod. 20607300

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

Egcogp 8W R T eeee |
IM’ kW | kW | 3 GN2/1
W ) FE | 7Z5KW | 1 530x650 x4 pos.

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
OPTIONAL

V3/B VOLTS 220 - 240 3~
1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR
2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

GIF6PW+FE/GFA - Cod. 20607800
VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL

MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

HIGH POWER

Ea

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL
1P DX
G9F2M/GFA - Cod. 20701700

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

HIGH POWER

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL
2P 400
G9F4M/GFA - Cod. 20702700

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

HIGH POWER
12 [12]12

7135 7
kW[ kW[ kw

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL
2P 600

G9F6M/GFA - Cod. 20703700

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

S B
Blesr 2w HCE€ W0

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

CONVECTION

€6.410

€ 213
€ 7.346

€ 7.050

€524
€ 213
€ 290

€7.961

€ 2.482

€ 213
€ 2.891

€ 3.998

€423
€4.818

€5.193

€ 469
€6.176

®

kW keal/h
48 41.272

!

220-240 V~

\ES)

cm 129x108 x116 h
m?1,62 - kg 178

®

kW keal/h
48 41272

i

380-415 V3N~
N\
]

¢m 129x108 x116 h
m?1,62 - kg 178

®

kW keal/h
19 16.336

|

cm 48x108 x116 h
m® 0,60 - kg 65

®

kW kcal/h
345  29.664

cm 86x108 x116 h
m? 1,08 - kg 106

®

kW keal/h
53,5  46.001

NN

cm 129x108 x116 h
m?1,62 - kg 148

Btu/h
163.782

kW 3
@)
A

kg 168

Btu/h
163.782

KW7,5
ot

kg 168

Btu/h
64.830

kg 49

MaximMa 900

Btu/h
117.718

2

kg 83

Btu/h
182.549

@)
=

kg 117

93



MaxiMa 900

GIF4+FG
Cod. 20704000

G9F4+FE
Cod. 20705000

¥ —
800
S0

GOF6+FG
Cod. 20706000

GOF6+T
Cod. 20706200

GOF6+FE
Cod. 20707000

94

HIGH POWER

1212 H2eee CON FIAMMA PILOTA
LW [ kw | G 8 KW GN 2/1 WITH PILOT FLAME
7135 FG | 7, mim 530x650 x4 pos.  AVEC VEILLEUSE
K| ki MIC ZUNDFLAMME
CUCINA A GAS
GAS COOKER

FOURNEAU GAZ
GASHERD

G9F4+FG/GFA - Cod. 20704200

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

HIGH POWER N
1 12 @0 0@

i LKW | GN 2/1
7135 FE || 7.5KW I 1 5304650 x4 pos.
kW || kW

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL

2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT
V3/B VOLTS 220 - 240 3~

G9F4+FE/GFA - Cod. 20705200

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

i

HIGH POWER

2)12]12 cese CON FIAMMA PILOTA
IM"M LW | FG 6 2 8 kKW GN2/1 WITH PILOT FLAME
IW 7 ’ mm 530x650 x4 pos.  AVEC VEILLEUSE

w {|idv|| kw MIC ZUNDFLAMME

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

G9F6+FG/GFA - Cod. 20706500

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

HIGH POWER
Ii 1212 HLreee CON FIAMMA PILOTA

o J|kw || iew | WITH PILOT FLAME
71350 7 | T || 12kw | mm 1045530 X4 pos. aecvenLeuse
LK kw MIC ZUNDFLAMME

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

G9F6+T/GFA - Cod. 20706400

VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

HIGH POWER o
VABY J)2eee]

l}\%/ kW[ kw GN 2/1
71350 7 FE || 7.5KW I i 530x650 x4 pos.
kW [[ kW [ kW

CUGINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONA

2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR
V3/B VOLTS 220 - 240 3~

G9F6+FE/GFA - Cod. 20707200
VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL
MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST

%AERAANTERE ’—‘ ’—‘ ."’i;‘_-_qs‘_‘ c € SIMCE 1973

€ 5.448

€ 6.268

€5.978

€ 290

€524
€6.798

€ 7.264

€213
€ 8.167

€ 7.809

€8.691

€7.832

€ 290

€ 213
€524

€8.713

®

kW kcal/h  Btu/h
423 36371 144333

NN
\IZ)

cm 86x108 x116 h kg 124
m® 1,08 - kg 156

®

kW kcal/h  Btu/h
345 29.664 117.718

i

380-415V3N~ kW75

G

cm 86x108 x116h kg 132
m® 1,08 - kg 162

®

kW keal/h Btu/h
61,3 52708  209.164

o]

cm 129x108 x116 h kg 168
m® 1,62 - kg 204

®

kW kcal/h  Btu/h
655 56.319  223.495

N\ ®

cm 129x108 x116 h kg 188
m® 1,62 - kg 212

®

kW kcal/h  Btu/h
53,5 46.001  182.549

{

380-415V3N~ kW75
N\ R
3
cm 129x108 x116 h kg 175
m® 1,62 - kg 210

BERTO'S’

the best catering equipment
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GOF8+2FG HIGH POWER € 10.519 A
Cod. 20716000 2] 1212 seoee CON FIAMMA PILOTA
IM"M”M L K | 2% FG @ GN2/1 WITH PILOT FLAME W kealsh Btuh
" AVEC VEILLEUSE
W W Lg_? mm S30XE30 x4 pos. e NDFLAMME 846 72742 288,667
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
GOF8+2FG/GFA - Cod. 20716200 €11.614 [ SR
]
VERSIONE CON GRIGLIA INOX - MODEL WITH STAINLESS STEEL GRILL — 9
\/ MODEL AVEC GRILLE EN INOX - MODELL MIT EDELSTAHL ROST cm 169x108 X116 h kg 260
o m° 2,12 - kg 309
GOTPM HIGH POWER € 4.637 A
Cod. 20862000
13 kW keal/h  Btu/h
kw 13 11177 44357
TUTTAPIASTRA A GAS
GAS SOLID TOP .
PLAQUE COUP DE FEU A GAZ
GLUHPLATTENHERD p=
OPTIONAL ] NGz
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423
0 cm 86x108 x116 h kg 143
m? 1,08 - kg 156
GOTP+FG HIGH POWER €6.251 A
Cod. 20861000 o]
CON FIAMMA PILOTA
13 GN2/1 WITH PILOT FLAME KW keal/h  Btu/h ()
kW FG || 78KW ||\ 5304650 x4 pos. AVEC VEILLEUSE 208 1788 70972 o
WIC ZUNDFLAMME >
9°)
TUTTAPIASTRA A GAS S
GAS SOLID TOP . -—
PLAQUE COUP DE FEU A GAZ X
GLUHPLATTENHERD — o ©
(] =

cm 86x108 x116 h kg 180
m° 1,08 - kg 213

GIOTP2F+FG HIGH POWER € 8.209 A
Cod. 20864000

12 AAEL] CON FIAMMA PILOTA
13 [Liw | 6 GN2/1 WITH PILOT FLAME KW keal/h Btu/h
w7 ] FG || 78 kW | 1m 5304650 x4 pos. AVECVEILLEUSE 39,8 34221 135.803
W MIC ZUNDFLAMME
TUTTAPIASTRA A GAS
GAS SOLID TOP .
PLAQUE COUP DE FEU A GAZ
GLUHPLATTENHERD N @
=] [ig]
OPTIONAL ) \m’]
1P DX 1 PORTA - 1 DOOR - 1 PORTE - I TUR € 213 -

cm 129x108 x116 h kg 230
m® 1,62 - kg 254

GOTPAF+FG HIGH POWER €10.671 A
Cod. 20864600

12 12 cece CON FIAMMA PILOTA
IM 13 |Lww ] 6 GN 2/1 WITH PILOT FLAME KW keal/h Btu/h
IT w77 FG | 7Z8KW | 5304650 x4 pos. AVECVEILLEUSE 58,8 50558  200.633
KW KW

MIC ZUNDFLAMME
TUTTAPIASTRA A GAS
GASSOLIDTOP
PLAQUE COUP DE FEU A GAZ
GLUHPLATTENHERD e
OPTIONAL m

2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423
cm 169x108 x116 h kg 265

m? 2,12 - kg 290

l=°® = [ro— 95
BERTOS YEAR €50
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E




MaxiMa 900

E9PQ2M
Cod. 20721600

\M
15314

E9PQ4M
Cod. 20722600

E9PQ6M
Cod. 20723600

E9PQ4+FE1
Cod. 20724300

E9PQ4+FE
Cod. 20724500

96

HIGH POWER
T
i

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL )
1PDX  1PORTA-1DOOR-1PORTE- 1 TUR

P4/2 PIASTRA 4 KW - KW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE

PG2Q900 PIASTRA GHISA - CAST IRON PLATE
PLAQUE EN FONTE - GUSSEISENPLATTE
V3/A VOLTS 220 - 240 3~

HIGH POWER

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL

PG2Q900 PIASTRA GHISA - CAST IRON PLATE
PLAQUE EN FONTE - GUSSEISENPLATTE

2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

P4/4 PIASTRA 4 KW - KW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE
V3/B VOLTS 220 - 240 3~

HIGH POWER

3513535
kW[l KW |[ kW

3513535
KW | KW || kW

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL

PG2Q900 PIASTRA GHISA - CAST IRON PLATE
PLAQUE EN FONTE - GUSSEISENPLATTE

2P 600  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

P4/6 PIASTRA 4 KW - KW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE
V3/B VOLTS 220 - 240 3~

HIGH POWER

35135 seee GN1/1

K || kv

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL
PG2Q900 PIASTRA GHISA - CAST IRON PLATE
PLAQUE EN FONTE - GUSSEISENPLATTE
P4/4 PIASTRA 4 KW - KW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE

V3/B VOLTS 220 - 240 3~

HIGH POWER

W GN 2/1
351 3,5 FE || 7.5 kW mm 530x650 x4 pos.
kW kW
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL
2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT
P4/4 PIASTRA 4 KW - KW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE
PG2Q900 PIASTRA GHISA - CAST IRON PLATE
PLAQUE EN FONTE - GUSSEISENPLATTE

s lesalll 5o F ol ol d
Bleee 2w F7CE€ 10

€ 3.200

€ 213
€ 186
€170

€321

€5.010

€170

€423
€372
€524

€ 7.315

€170

€ 469
€ 557
€524

€ 6.490

€170

€372
€524

€7.163

€ 290

€372
€170

f
mae
| -

!

380-415 V3N~ kW 7

NERN Q

cm48x108 x116 h kg 45
m?® 0,60 - kg 62

waie
|

i

380-415 V3N~ kw14

cm 86x108x116 h kg 73
m?1,08 - kg 91

i S
Jﬂq‘! |
L Ltramatt

i

380-415 V3N~ kW 21

cm 129x108 x116 h kg 110
m° 1,62 - kg 149

f
mae
| -

!

380-415 V3N~ kW 17

cm 86x108 x116 h kg 107
m® 1,08 - kg 151

f
mae
| -

{

380-415 V3N~ kW 21,5

N\ R
cm 86x108 x116 h kg 121

m? 1,08 - kg 149

BERTO'S’
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E9PQ6+FE1
Cod. 20725300

E9PQ6+FE
Cod. 20725500

E9P2M/VTR
Cod. 20731500

E9PAMP/VTR
Cod. 20734200

E9P4P/VTR+FE1
Cod. 20734400

BERTO'S’

the best catering equipment

HIGH POWER €8.664 ao
IMQ/ -
353535 ceve GN1/1 Gs
A FE1 | 3kwW mm 530x325 x3 pos. CONVECTION |,
351351 3,5
KWL [ K
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD i
OPTIONAL )
1P DX 1 PORTA - 1 DOOR - 1 PORTE - I TUR € 213 380-415V3N~ kw24
P4/6 PIASTRA 4 KW - KW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE € 557 5
PG2Q900 PIASTRA GHISA - CAST IRON PLATE €170
PLAQUE EN FONTE - GUSSEISENPLATTE — 9

cm 129x108 x116 h kg 148
m® 1,62 - kg 172

HIGH POWER €9.474 (oL -
35]35] 35 sece Gs

O I GN 2/1

3535 35 FE | 7.8KW | 1 530650 ¢4 pos. \ [l

KW LKW [ kW

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD
OPTIONAL

PG2Q900 PIASTRA GHISA - CAST IRON PLATE €170
PLAQUE EN FONTE - GUSSEISENPLATTE 380-415 V3N~ kW 28,5
2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT € 290 -
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT | A
1P DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213
P4/6 PIASTRA 4 KW - KWW 4 PLATE - PLAQUE 4 KW - KW 4 KOCHPLATTE € 557 cm129x108x116h kg 163
m® 1,62 - kg 188
INFRARED

€3.393 yua

H
kW
Nl

o
o
CUCINA INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD g
STANDARD Y =
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT AN W8 =
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE é
OPTIONAL N 2
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR €213 | =
cm 48x108 x116h kg 87
e 0,60 - kg 105
INFRARED € 5.760 1
4 4 \u

:
MQ -
KW || kW
14 A o
KW || kW S Slcharhol

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD

STANDARD ?
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT 380415 V3N~
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE

kW 16

OPTIONAL N\ R
2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423
cm 86x108 x116 h kg 87
m* 1,08 - kg 105
€ 7.276
INFRARED ﬂ"ﬁj .
414 — GN 1/1 Gs
SRR FEL | 3kw | mm53025:3pos. CONVECTION A
KW || kW
CUCINA INFRAROSSO i
INFRARED STOVE
FOURNEAU INFRAROUGE 380-415VIN~ kW19
INFRAROTHERD
STANDARD Eo
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT N\

VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE

=
Bles 2

cm 86x108 x116 h kg 87
m° 1,08 - kg 105

R £ 97
[ .l

H&S 40

B8 hean | SINCE 1973 |
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E9P4P/VTR+FE
Cod. 20734600

E9P2M/IND
Cod. 20736000

E9PAM/IND
Cod. 20736200

E9WOK/IND
Cod. 20738000

E9P10I
Cod. 20833000

98

INFRARED

T eeeo |
k%v k%v 3 GN 2/1
4T FE | 7.5KW || 5300650 x4 pos.

CUCINA INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD

STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE

OPTIONAL
2TL DUE TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

POWER INDUCTION

kW

KW
CUCINA A INDUZIONE 2 ZONE COTTURA, AREA QUADRATA
2 ZONES INDUCTION COOKER, SQUARE AREA

CUISINE A INDUCTION 2 ZONES, SURFACE CARREE
INDUKTION-HERD 2 ZONES, QUADRATISCH FLACHE

OPTIONAL )
1PDX  1PORTA-1DOOR-1PORTE- 1 TUR

mm 270x270

POWER INDUCTION

mm 270x270
KW || kW

CUCINA A INDUZIONE 4 ZONE COTTURA, AREA QUADRATA
4 ZONES INDUCTION COOKER, SQUARE AREA

CUISINE A INDUCTION 4 ZONES, SURFACE CARREE
INDUKTION-HERD 4 ZONES, QUADRATISCH FLACHE

OPTIONAL )
2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

POWER INDUCTION

@ @ mm 300

WOK A INDUZIONE
INDUCTION WOK
WOK A INDUCTION
INDUKTION-WOK

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

HIGH-TECH

PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - 100 LITRI
ELECTRIC BOILING PAN INDIRECT HEATING - 100 LITERS
MARMITE ELECTRIQUE CHAUFFAGE INDIRECT - 100 LITRES
ELEKTRO-KOCHKESSEL INDIREKT BEHEIZUNG - 100 LITER

OPTIONAL
V3/B VOLTS 220 - 240 3~
CAl CARICO AUTOMATICO INTERCAPEDINE

AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

== L]

E]YEAR cso lfesalll csa
GUARANTEE| L€ H&s f"LQn
G NEeT| 00| B9 1eean L8 3,

7.651 goro
€7.651 imaie @

380-415 V3N~ kW 23,5

e\ @
€ 290

cm 86x108 x116 h kg 113
m® 1,08 - kg 131

€9.998 )
{_mq,r-E- . @

i

380-415 V3N~ kW 10

€ 213

cm48x108x116h kg 60
m? 0,60 - kg 70

e

€ 19.278 ﬂmf .

G gepriifte
| Sicherheit

i

380-415 V3N~ kW 20

€423

cm 86x108 x116h kg 87
m® 1,08 - kg 105

€6.836 mQig -

G gepriifte
| Sicherheit

!

380-415 V3N~ kW 5

cm 48x108 x116 h kg 45
m® 0,60 - kg 58

€9.654 IMQ K_®

{

380-415 V3N~ kW 16

NN G

cm 86x108 x116 h kg 108
m° 1,08 - kg 128

€213

€524
€894

BERTO'S’
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EOSP10IA HIGH-TECH €11.085 IMQ) o -
Cod. 20833200 N
PENTOLA ELETTRICA - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 100 LITRI -
ELECTRIC BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 100 LITERS N
MARMITE ELECTRIQUE - AUTOCLAVE - CHAUFFAGE INDIRECT - 100 LITRES
ELEKTRO-KOCHKESSEL - DRUCKKESSEL - INDIREKT BEHEIZUNG - 100 LITER
OPTIONAL i
V3/B VOLTS 220 - 240 3~ €524 o s
CAI CARICO AUTOMATICO INTERCAPEDINE € 894 : -
AUTOMATIC WATER JACKET CHARGE — p
RECHARGE MATELAS AUTOMATIQUE .l
AUTOMATISCHE DOPPELWAND LADUNG — 9
cm 86x108x116h kg 108
m? 1,08 - kg 128
EOP15I HIGH-TECH €10.072 IMQ) g
Cod. 20843000 S
PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - 150 LITRI -
ELECTRIC BOILING PAN INDIRECT HEATING - 150 LITERS |l
MARMITE ELECTRIQUE CHAUFFAGE INDIRECT - 150 LITRI
ELEKTRO-KOCHKESSEL INDIREKT BEHEIZUNG - 150 LITER
OPTIONAL i
V3/B VOLTS 220 - 240 3~ € 524 )
CAI CARICO AUTOMATICO INTERCAPEDINE € g9q SBOAISVN= kW18
AUTOMATIC WATER JACKET CHARGE — p
RECHARGE MATELAS AUTOMATIQUE . ]
AUTOMATISCHE DOPPELWAND LADUNG 9
cm 86x108x116h kg 148
m° 1,08 - kg 168
E9P15IA HIGH-TECH €11.503 MO =
Cod. 20843200 MO
' PENTOLA ELETTRICA - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 150 LITRI Gs
ELECTRIC BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 150 LITERS |, =
MARMITE ELECTRIQUE - AUTOCLAVE - CHAUFFAGE INDIRECT - 150 LITRES o
ELEKTRO-KOCHKESSEL - DRUCKKESSEL - INDIREKT BEHEIZUNG - 150 LITER o
OPTIONAL i g
V3/B VOLTS 220 - 240 3~ € 524 =
380-415V3N~ kW18
CAIl CARICO AUTOMATICO INTERCAPEDINE € 894 pa
AUTOMATIC WATER JACKET CHARGE — . ]
RECHARGE MATELAS AUTOMATIQUE . | =
AUTOMATISCHE DOPPELWAND LADUNG 9
cm 86x108 x116h kg 145
m? 1,08 - kg 165
G9P10D HIGH-TECH € 7.602 A
od. 20832001
C & PENTOLA A GAS RISCALDAMENTO DIRETTO - 100 LITRI W kb Bl
GAS BOILING PAN DIRECT HEATING - 100 LITERS 209 1;"970 71“313
MARMITE A GAZ CHAUFFAGE DIRECT - 100 LITRES ' : :
GAS-KOCHKESSEL DIREKT BEHEIZUNG - 100 LITER
STANDARD i
ACCENSIONE ELETTRICA
ELECTRIC IGNITION 220-240V~ wos
ALLUMAGE ELECTRIQUE .‘ p
ELEKTROZUNDUNG ‘kb
g
|
cm 86x108x116h kg 108
m? 1,08 - kg 128
G9P10DA HIGH-TECH €8.991

Cod. 20832201

PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO DIRETTO - 100 LITRI
GAS BOILING PAN - AUTOCLAVE - DIRECT HEATING - 100 LITERS
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE DIRECT - 100 LITRES
GAS-KOCHKESSEL - DRUCKKESSEL - DIREKT BEHEIZUNG - 100 LITER

®

kW kcal/h  Btu/h
209 17970 71313

!

STANDARD
ACCENSIONE ELETTRICA

ELECTRIC IGNITION LAV s
ALLUMAGE ELECTRIQUE — A
ELEKTROZUNDUNG .

om 86x108x116h kg 108
m* 1,08 - kg 128

BERTO'S’

the best catering equipment
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GoP1o0I HIGH-TECH
Cod. 20831001

PENTOLA A GAS RISCALDAMENTO INDIRETTO - 100 LITRI
GAS BOILING PAN INDIRECT HEATING - 100 LITERS
MARMITE A GAZ CHAUFFAGE INDIRECT - 100 LITRES
GAS-KOCHKESSEL INDIREKT BEHEIZUNG - 100 LITER

€9.873 N

kW kcal/h  Btu/h
209 17970  71.313

!

STANDARD

ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG 920-240 Y~ W06

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE € 894 NN e
AUTOMATIC WATER JACKET CHARGE .I
RECHARGE MATELAS AUTOMATIQUE —
AUTOMATISCHE DOPPELWAND LADUNG cm 86x108x116h kg 139

m® 1,08 - kg 152
GOP10IA HIGH-TECH € 11.305 A

Cod. 20831201

PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 100 LITRI
GAS BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 100 LITERS
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE INDIRECT - 100 LITRES
GAS-KOCHKESSEL - DRUCKKESSEL - INDIREKT BEHEIZUNG - 100 LITER

kW kcal/h  Btu/h
209 17970 71313

i

STANDARD
ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG 290,90V~ WO
OPTIONAL
CAl CARICO AUTOMATICO INTERCAPEDINE €894 .‘ Q
AUTOMATIC WATER JACKET CHARGE |
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG cm 86x108 x116h kg 145
m? 1,08 - kg 165
G9P15D HIGH-TECH €7.781 A
. 20842001
Cod. 2084200 PENTOLA A GAS RISCALDAMENTO DIRETTO - 150 LITRI W kel Bk
GAS BOILING PAN DIRECT HEATING - 150 LITERS 00 133970 71“313
MARMITE A GAZ CHAUFFAGE DIRECT - 150 LITRES A :
GAS-KOCHKESSEL DIREKT BEHEIZUNG - 150 LITER
STANDARD i
ACCENSIONE ELETTRICA
ELECTRIC IGNITION a2 045
ALLUMAGE ELECTRIQUE .‘ .
ELEKTROZUNDUNG | 'kb
g
cm86x108 X116 h kg 114
m* 1,08 - kg 134
G9P15DA HIGH-TECH €9.168 A
Cod. 20842201 PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO DIRETTO - 150 LITRI W keah B/
GAS BOILING PAN - AUTOCLAVE - DIRECT HEATING - 150 LITERS 05 133970 71“313
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE DIRECT - 150 LITRES B :
GAS-KOCHKESSEL - DRUCKKESSEL - DIREKT BEHEIZUNG - 150 LITER
STANDARD i
ACCENSIONE ELETTRICA
ELECTRIC IGNITION AL L0k
ALLUMAGE ELECTRIQUE .‘ 5
ELEKTROZUNDUNG 3 A
cm86x108 X116 h kg 114
m* 1,08 - kg 134
G9P15I HIGH-TECH €10.313 A

Cod. 20841001

PENTOLA A GAS RISCALDAMENTO INDIRETTO - 150 LITRI
GAS BOILING PAN INDIRECT HEATING - 150 LITERS
MARMITE A GAZ CHAUFFAGE INDIRECT - 150 LITRES
GAS-KOCHKESSEL INDIREKT BEHEIZUNG - 150 LITER

RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

100
E]YEAR
GUARANTEE

¥ -

kW kcal/h  Btu/h
209 17970  71.313

?

STANDARD

ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG 990-240 Y~ W06

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE € 894 .‘ R
AUTOMATIC WATER JACKET CHARGE

om 86x108 x116h kg 147
m? 1,08 - kg 167

BERTO'S’

the best catering equipment
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G9P15IA HIGH-TECH € 11.745 A

Cod. 20841201 PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 150 LITRI

GAS BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 150 LITERS
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE INDIRECT - 150 LITRES
GAS-KOCHKESSEL - DRUCKKESSEL - INDIREKT BEHEIZUNG - 150 LITER

kW kcal/h  Btu/h
209 17970 71313

STANDARD i

ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG 290,900V~ W0k

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE € 894 .‘ Q
AUTOMATIC WATER JACKET CHARGE Im3]]
RECHARGE MATELAS AUTOMATIQUE —
AUTOMATISCHE DOPPELWAND LADUNG cm 86x108 X116 h kg 150

m* 1,08 - kg 170
G9P20D HIGH-TECH MAXI €9.231 A

Cod. 20846001 PENTOLA A GAS RISCALDAMENTO DIRETTO - 200 LITRI

GAS BOILING PAN DIRECT HEATING - 200 LITERS
MARMITE A GAZ CHAUFFAGE DIRECT - 200 LITRES
GAS-KOCHKESSEL DIREKT BEHEIZUNG - 200 LITER

kW kcal/h  Btu/h
32 27514 109.188

STANDARD i
ACCENSIONE ELETTRICA

ELECTRIC IGNITION Pl WG
ALLUMAGE ELECTRIQUE . Y
ELEKTROZUNDUNG . ]

cm 86x108 x127 h kg 139
m? 1,18 - kg 169

GO9P20DA HIGH-TECH MAXI € 10.770 A
Cod. 20846201

PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO DIRETTO - 200 LITRI W keal/h Bt/

6AS BOILING PAN - AUTOCLAVE - DIRECT HEATING - 200 LITERS o Bl o
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE DIRECT - 200 LITRES : : S
GAS-KOCHKESSEL - DRUCKKESSEL - DIREKT BEHEIZUNG - 200 LITER o
38
STANDARD Y =
ACCENSIONE ELETTRICA =
ELECTRIC IGNITION a2 045 c'>é
ALLUMAGE ELECTRIQUE — -
— S
ELEKTROZUNDUNG . | S
cm86x108 X127 h kg 140
m$1.18 - kg 150
9P201V HIGH-TECH MAXI € 12.980

Cod. 20848000 PENTOLA A VAPORE RISCALDAMENTO INDIRETTO - 200 LITRI

STEAM BOILING PAN INDIRECT HEATING - 200 LITERS
MARMITE A VAPEUR CHAUFFAGE INDIRECT - 200 LITRES
KOCHKESSEL DAMPF - INDIREKT BEHEIZUNG - 200 LITER

N\ ®

cm 136x110x127 h kg 230
m® 1,90 - kg 280

9P20IVA HIGH-TECH MAXI € 15.300

Cod. 20848200 PENTOLA A VAPORE - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 200 LITRI

STEAM BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 200 LITERS
MARMITE A VAPEUR - AUTOCLAVE - CHAUFFAGE INDIRECT - 200 LITRES
KOCHKESSEL - DRUCKKESSEL - DAMPF - INDIREKT BEHEIZUNG - 200 LITER

NN &
N

om 136x110x127 h kg 250
m? 1,90 - kg 215

BERTO'S’ YEAR esalff csa e} 101
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MaxiMa 900

E9P20I HIGH-TECH

Cod. 20847000 PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - 200 LITRI
ELECTRIC BOILING PAN INDIRECT HEATING - 200 LITERS
MARMITE ELECTRIQUE CHAUFFAGE INDIRECT - 200 LITRES
ELEKTRO-KOCHKESSEL INDIREKT BEHEIZUNG - 200 LITER

OPTIONAL

V3/B VOLTS 220 - 240 3~

CAl CARICO AUTOMATICO INTERCAPEDINE
AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE

- AUTOMATISCHE DOPPELWAND LADUNG
. 1002. =
E9P20IA HIGH-TECH

Cod. 20847200 PENTOLA ELETTRICA - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 200 LITRI

ELECTRIC BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 200 LITERS
MARMITE ELECTRIQUE - AUTOCLAVE - CHAUFFAGE INDIRECT - 200 LITRES
ELEKTRO-KOCHKESSEL - DRUCKKESSEL - INDIREKT BEHEIZUNG - 200 LITER

OPTIONAL
V3/B VOLTS 220 - 240 3~
CAl CARICO AUTOMATICO INTERCAPEDINE

AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

G9P20D1
Cod. 20846401

HIGH-TECH MAXI

PENTOLA A GAS RISCALDAMENTO DIRETTO - 200 LITRI
GAS BOILING PAN DIRECT HEATING - 200 LITERS
MARMITE A GAZ CHAUFFAGE DIRECT - 200 LITRES
GAS-KOCHKESSEL DIREKT BEHEIZUNG - 200 LITER

STANDARD
ACCENSIONE ELETTRICA
ELECTRIC IGNITION
ALLUMAGE ELECTRIQUE
ELEKTROZUNDUNG

GO9P20D1A
Cod. 20846601

HIGH-TECH MAXI

PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO DIRETTO - 200 LITRI
GAS BOILING PAN - AUTOCLAVE - DIRECT HEATING - 200 LITERS
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE DIRECT - 200 LITRES
GAS-KOCHKESSEL - DRUCKKESSEL - DIREKT BEHEIZUNG - 200 LITER

STANDARD
ACCENSIONE ELETTRICA
ELECTRIC IGNITION
ALLUMAGE ELECTRIQUE
ELEKTROZUNDUNG

G9P20I1
Cod. 20845001

HIGH-TECH MAXI

PENTOLA A GAS RISCALDAMENTO INDIRETTO - 200 LITRI
GAS BOILING PAN INDIRECT HEATING - 200 LITERS
MARMITE A GAZ CHAUFFAGE INDIRECT - 200 LITRES
GAS-KOCHKESSEL INDIREKT BEHEIZUNG - 200 LITER

STANDARD

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE
AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

102 . -
Klssd 2 W FRCERD
Ll o B e K )

ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG

€17.301
€524
380-415V3N~ kW32
€ 894
N R
3
om 136x110x127 h kg 240
m* 1,90 - kg 290
€ 19.626
€524
380-415V3N~ kW32
€ 894
N R
om 136x110x127 h kg 260
m* 1,90 - kg 310
€ 12.988 A
KW keal/h  Btu/h
345 29664 117718
220-240V~ W06
NN =
A
cm 136x110x127 h kg 220
m* 1,90 - kg 270
€ 16.529 A
KW keal/h  Btu/h
35 29664 117.718
220-240V~ W06
NN R
=
3
om 136x110x127 h kg 240
m* 1,90 - kg 290
€ 16.409 N

kW kcal/h  Btu/h
345 29.664 117.718

{

220-240 V~ W 0.6

€894 N— 2
om 136x110x127 h - kg 270
m* 1,90 - kg 320
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G9P2011A
Cod. 20845201

E9P10IR
Cod. 20814000

E9P15IR
Cod. 20814500

1445
567/8

E9P20IR
Cod. 20815000

9P10IRV
Cod. 20815500

BERTO'S’

the best catering equipment

HIGH-TECH MAXI

PENTOLA A GAS - AUTOCLAVE - RISCALDAMENTO INDIRETTO - 200 LITRI
GAS BOILING PAN - AUTOCLAVE - INDIRECT HEATING - 200 LITERS
MARMITE A GAZ - AUTOCLAVE - CHAUFFAGE INDIRECT - 200 LITRES
GAS-KOCHKESSEL - DRUCKKESSEL - INDIREKT BEHEIZUNG - 200 LITER

STANDARD

ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE
AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

HIGH-TECH MAXI EASY BASKET

PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - RIBALTABILE - 100 LITRI
ELECTRIC BOILING PAN INDIRECT HEATING TILTING KETTLE - 100 LITERS
MARMITE ELECTRIQUE CHAUFFAGE INDIRECT BASCULANTE - 100 LITRES
ELEKTRO KIPP-KOCHKESSEL INDIREKT BEHEIZUNG - 100 LITER

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE
AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

HIGH-TECH MAXI EASY BASKET

PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - RIBALTABILE - 150 LITRI
ELECTRIC BOILING PAN INDIRECT HEATING TILTING KETTLE - 150 LITERS
MARMITE ELECTRIQUE CHAUFFAGE INDIRECT BASCULANTE - 150 LITRI
ELEKTRO KIPP-KOCHKESSEL INDIREKT BEHEIZUNG - 150 LITER

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE
AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

HIGH-TECH MAXI EASY BASKET

PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - RIBALTABILE - 200 LITRI
ELECTRIC BOILING PAN INDIRECT HEATING TILTING KETTLE - 200 LITERS
MARMITE ELECTRIQUE CHAUFFAGE INDIRECT BASCULANTE - 200 LITRES
ELEKTRO KIPP-KOCHKESSEL INDIREKT BEHEIZUNG - 200 LITER

OPTIONAL

CAl CARICO AUTOMATICO INTERCAPEDINE
AUTOMATIC WATER JACKET CHARGE
RECHARGE MATELAS AUTOMATIQUE
AUTOMATISCHE DOPPELWAND LADUNG

HIGH-TECH MAXI EASY BASKET

PENTOLA A VAPORE RISCALDAMENTO INDIRETTO RIBALTABILE - 100 LITRI
STEAM BOILING PAN INDIRECT HEATING TILTING KETTLE - 100 LITERS
MARMITE A VAPEUR CHAUFFAGE INDIRECT BASCULANTE - 100 LITRES
KIPP-KOCHKESSEL DAMPF - INDIREKT BEHEIZUNG - 100 LITER

lesall csa hnnnversany |
E]Eﬁfnﬁmﬁ ccel MM Has 40
SEeE|  |moween| B TReRN K )

€ 18.628 N
KW keal/h  Btu/h
35 29.664 117.718
220-240 V~ Wo6

€894 . o
cm 136x110x127 h kg 290
m? 1,90 - kg 340
€22.584
€894 380-415 V3N~ kW 16
N\ _z_
(]
cm 125x150 x140 h kg 145
m32,62 - kg 175
€ 23.860
o
(]
(op]
3 S
€894 380-415 V3N~ kW 18 - ;
(qv]
N\ ‘z‘
\Il =
cm 125x150 x140 h kg 155
m? 2,62 - kg 185
€ 27.276
€894 380-415 V3N~ kW 32
N_ N\ ®
]
cm 125x150 x140 h kg 230
m? 2,62 - kg 420
€ 20.559

NN G
\&

om 125150 x140 h kg 125
m* 2,62 - kg 295
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9P15IRV
Cod. 20816000

9P20IRV
Cod. 20816500

G9P10DR
Cod. 20811500

1445
56718

GO9P15DR
Cod. 20812500

1445
%6778

GO9P20DR
Cod. 20813500

HIGH-TECH MAXI EASY BASKET

PENTOLA A VAPORE RISCALDAMENTO INDIRETTO RIBALTABILE - 150 LITRI
STEAM BOILING PAN INDIRECT HEATING TILTING KETTLE - 150 LITERS
MARMITE A VAPEUR CHAUFFAGE INDIRECT BASCULANTE - 150 LITRI
KIPP-KOCHKESSEL DAMPF - INDIREKT BEHEIZUNG - 150 LITER

HIGH-TECH MAXI EASY BASKET

PENTOLA A VAPORE RISCALDAMENTO INDIRETTO RIBALTABILE - 200 LITRI
STEAM BOILING PAN INDIRECT HEATING TILTING KETTLE - 200 LITERS
MARMITE A VAPEUR CHAUFFAGE INDIRECT BASCULANTE - 200 LITRES
KIPP-KOCHKESSEL DAMPF - INDIREKT BEHEIZUNG - 200 LITER

HIGH-TECH MAXI EASY BASKET

PENTOLA A GAS RISCALDAMENTO DIRETTO - RIBALTABILE - 100 LITRI
GAS BOILING PAN DIRECT HEATING TILTING KETTLE - 100 LITERS
MARMITE A GAZ CHAUFFAGE DIRECT BASCULANTE - 100 LITRES

GAS KIPP-KOCHKESSEL DIREKT BEHEIZUNG - 100 LITER

HIGH-TECH MAXI EASY BASKET

PENTOLA A GAS RISCALDAMENTO DIRETTO - RIBALTABILE - 150 LITRI
GAS BOILING PAN DIRECT HEATING TILTING KETTLE - 150 LITERS
MARMITE A GAZ CHAUFFAGE DIRECT BASCULANTE - 150 LITRES

GAS KIPP-KOCHKESSEL DIREKT BEHEIZUNG - 150 LITER

HIGH-TECH MAXI EASY BASKET

PENTOLA A GAS RISCALDAMENTO DIRETTO - RIBALTABILE - 200 LITRI
GAS BOILING PAN DIRECT HEATING TILTING KETTLE - 200 LITERS
MARMITE A GAZ CHAUFFAGE DIRECT BASCULANTE - 200 LITRES

GAS KIPP-KOCHKESSEL DIREKT BEHEIZUNG - 200 LITER

W PCE®
cCc W s 40

E]YEAR
GUARANTEE

€ 21.540
NN ‘:_
3
cm 125x150 x140 h kg 135
m? 2,62 - kg 165
€ 26.933
NN _z_
(]
cm 125x150 x140 h kg 225
m? 2,62 - kg 255
€21.835 A
kW keal/h Btu/h
21 18.056  71.654
220-240 V~ W0.6
N_\ 2
— S
(]
cm 125x150 x140 h kg 115
m? 2,62 - kg 145
€ 22.469 A
kW kecal/h Btu/h
21 18.056 71.654
220-240 V~ W0.6
N\ @
— S
3
\Gil
cm 125x150 x140 h kg 125
m? 2,62 - kg 155
€ 25.861 A
kW keal/h Btu/h
345 29.664 117.718
220-240 V~ W0.6
NN &
)
cm 125x150 x140 h kg 205
m? 2,62 - kg 235
| ®
BERTO S
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G9P10IR HIGH-TECH MAXI EASY BASKET € 24.609 A

Cod. 20811 O_OO PENTOLA A GAS RISCALDAMENTO INDIRETTO RIBALTABILE - 100 LITRI

GAS BOILING PAN INDIRECT HEATING TILTING KETTLE - 100 LITERS
MARMITE A GAZ CHAUFFAGE INDIRECT BASCULANTE - 100 LITRES
GAS KIPP-KOCHKESSEL INDIREKT BEHEIZUNG - 100 LITER

kW kcal/h  Btu/h
21 18.05%  71.654

OPTIONAL i
CAl CARICO AUTOMATICO INTERCAPEDINE € 894
AUTOMATIC WATER JACKET CHARGE 220-240V~ W0.6
RECHARGE MATELAS AUTOMATIQUE -
AUTOMATISCHE DOPPELWAND LADUNG | -
il
/ cm 125x150 x140h kg 145
m’ 2,62 - kg 175
G9P15IR HIGH-TECH MAXI EASY BASKET € 26.023 &

PENTOLA A GAS RISCALDAMENTO INDIRETTO RIBALTABILE - 150 LITRI
GAS BOILING PAN INDIRECT HEATING TILTING KETTLE - 150 LITERS
MARMITE A GAZ CHAUFFAGE INDIRECT BASCULANTE - 150 LITRES
GAS KIPP-KOCHKESSEL INDIREKT BEHEIZUNG - 150 LITER

Cod. 20812000
E— KW keal/h  Btu/h
21 18056  71.654

OPTIONAL i
CAl CARICO AUTOMATICO INTERCAPEDINE € 894
AUTOMATIC WATER JACKET CHARGE 220-240V~ W0.6
RECHARGE MATELAS AUTOMATIQUE -
AUTOMATISCHE DOPPELWAND LADUNG SAS
(]
/ cm 125150140 h kg 155
m’ 2,62 - kg 342
G9P20IR HIGH-TECH MAXI EASY BASKET € 30.826 &

Cod. 20813000 PENTOLA A GAS RISCALDAMENTO INDIRETTO RIBALTABILE - 200 LITRI

kW keal/h Btu/h

—_— GAS BOILING PAN INDIRECT HEATING TILTING KETTLE - 200 LITERS M5 ot 11718 o
MARMITE A GAZ CHAUFFAGE INDIRECT BASCULANTE - 200 LITRES S - o
GAS KIPP-KOCHKESSEL INDIREKT BEHEIZUNG - 200 LITER o
OPTIONAL i g
CAI CARICO AUTOMATICO INTERCAPEDINE €894 =
AUTOMATIC WATER JACKET CHARGE 220-240V~ w06 %
RECHARGE MATELAS AUTOMATIQUE - 3]
AUTOMATISCHE DOPPELWAND LADUNG ‘ | s
g
/ cm 1250150 x140h kg 140
m* 2,62 - kg 170
E9BRS8/I MAXI - 80 € 8.939 IMQ o
Cod. 20822500 o
' BRASIERA ELETTRICA - RIBALTABILE - VASCA E FONDO INOX AIS] 304 - 80 LITRI -
ELECTRIC TILTING BRATT PAN AISI 304 STAINLESS STEEL TANK AND BOTTOM - 80Lt. \ T
SAUTEUSE BASCULANTE ELECTRIQUE - CUVE ET FOND INOX AISI 304 - 80 LITRES
ELEKTRO-KIPPBRATPFANNE - ROSTFREIERSTAHL AIS] 304 BECKEN UND BODEN - 80 Lt.
OPTIONAL i
V3/B VOLTS 220 - 240 3~
€524 i msen- W
E9BR8/I+RM - Cod. 20822700 € 10.190
VERSIONE CON RIBALTAMENTO MOTORIZZATO - MODEL WITH SMOTORIZED TILTING R
MODEL AVEC RENVERSEMENT MOTORISE - MODELL MIT MOTORGETRIEBENE KIPPUNG

cm 86x108 x116 h kg 150
m® 1,08 - kg 170

G9BRS8/I MAXI - 80 € 8.644 A

Cod. 20821500 BRASIERA A GAS - RIBALTABILE - VASCA E FONDO INOX AISI 304 - 80 LITRI

GAS TILTING BRATT PAN AlSI 304 STAINLESS STEEL TANK AND BOTTOM - 80 LITERS
SAUTEUSE BASCULANTE A GAZ - CUVE ET FOND INOX AISI 304 - 80 LITRES
GAS KIPPBRATPFANNE - ROSTFREIERSTAHL AISI 304 BECKEN UND BODEN - 80 LITER

STANDARD ] i
ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG

kW kcal/h  Btu/h
20 17.196  68.242

220-240 V~ W06
G9BR8/1+RM - Cod. 20821700 € 9.855 — S
VERSIONE CON RIBALTAMENTO MOTORIZZATO - MODEL WITH SMOTORIZED TILTING . AL
MODEL AVEC RENVERSEMENT MOTORISE - MODELL MIT MOTORGETRIEBENE KIPPUNG

om 86x108x116h kg 150
m* 1,08 - kg 170

BERTO'S’ YEAR esaff co it} 10
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E9BR12/1+RM
Cod. 20823700

G9BR12/1+RM
Cod. 20824700

GOFLAM
Cod. 20301500

G9FR4AM
Cod. 20303500

GO9FLAM/CR
Cod. 20306600

106

MAXI - 120

BRASIERA ELETTRICA - RIBALTABILE - VASCA E FONDO INOX AISI 304 - 120 LITRI

ELECTRIC TILTING BRATT PAN AISI 304 STAINLESS STEEL TANK AND BOTTOM - 120 Lt.

SAUTEUSE BASCULANTE ELECTRIQUE - CUVE ET FOND INOX AISI 304 - 120 LITRES

ELEKTRO-KIPPBRATPFANNE - ROSTFREIERSTAHL AISI 304 BECKEN UND BODEN - 120 Lt.

STANDARD
RIBALTAMENTO MOTORIZZATO - MOTORIZED TILTING
RENVERSEMENT MOTORISE - MOTORGETRIEBENE KIPPUNG

OPTIONAL
v3/C VOLTS 220 - 240 3~

MAXI - 120

BRASIERA A GAS - RIBALTABILE - VASCA E FONDO INOX AISI 304 - 120 LITRI

GAS TILTING BRATT PAN AISI 304 STAINLESS STEEL TANK AND BOTTOM - 120 LITERS

SAUTEUSE BASCULANTE A GAZ - CUVE ET FOND INOX AISI 304 - 120 LITRES

GAS KIPPBRATPFANNE - ROSTFREIERSTAHL AISI 304 BECKEN UND BODEN - 120 LITER

STANDARD

RIBALTAMENTO MOTORIZZATO, ACCENSIONE ELETTRICA
MOTORIZED TILTING, ELECTRIC IGNITION
RENVERSEMENT MOTORISE, ALLUMAGE ELECTRIQUE
MOTORGETRIEBENE KIPPUNG, ELEKTROZUNDUNG

MULTIPAN

FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH
GRILLADE AU GAZ - PLAQUE LISSE
GAS-BRATPLATTE - GLATT

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

MULTIPAN

FRY TOP A GAS - PIASTRA RIGATA

GAS FRY TOP - GROOVED PLATE
GRILLADE AU GAZ - PLAQUE NERVUREE
GAS BRATPLATTE - GERILLT

OPTIONAL )
1P DX  1PORTA-1DOOR- 1 PORTE - 1 TUR

HARD CHROME

FRY TOP A GAS - PIASTRA LISCIA - CROMO
GAS FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE AU GAZ - PLAQUE LISSE - CHROME
GAS BRATPLATTE - GLATT - VERCHROMT

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

EE E Fonversn’
Bl & BCE€a0

€ 645

€ 13.358

€ 3.008

€ 213

€ 3.075

€ 213

€4.113

€ 213

€13.544 1mg

| Ggsepn‘ifte
| icherheit

!

380-415 V3N~ kW 15

RN X
\LS)

cm 129x108 x116 h kg 205
m® 1,62 - kg 236

®

kKW kecal/h  Btu/h
30 25795 102.364

i

220-240 V~ W40
N\ %
(]

cm 129x108 x116 h kg 205
m® 1,62 - kg 236

®

kW kecal/h  Btu/h
63 5416  21.49

N\ R

(]

cm48x108 x116 h kg 66
m? 0,60 - kg 84

®

kW kcal/h  Btu/h
63 5416 21.4%

NN
\I3|

cm 48x108 x116 h kg 66
m®0,60 - kg 78

®

kW kcal/h  Btu/h
68 5846  23.202

&0

NN

\ES

cm 48x108 x116 h kg 66
m° 0,60 - kg 80

BERTO'S’
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G9FL8M-2
Cod. 20302500

GO9FR8M-2
Cod. 20304500

GOFM8M-2
Cod. 20305500

800
B

GOFL8M-2/CR
Cod. 20307600

E9FLAM
Cod. 20401500

BERTO'S’

the best catering equipment

MULTIPAN

FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH
GRILLADE AU GAZ - PLAQUE LISSE
GAS BRATPLATTE - GLATT

OPTIONAL
2P 400

MULTIPAN

FRY TOP A GAS - PIASTRA RIGATA

GAS FRY TOP - GROOVED PLATE
GRILLADE AU GAZ - PLAQUE NERVUREE
GAS BRATPLATTE - GERILLT

OPTIONAL
2P 400

MULTIPAN

FRY TOP A GAS - PIASTRA 15 LISCIA E %, RIGATA

GAS FRY TOP - 15 SMOOTH AND %5 GROOVED PLATE

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

GRILLADE AU GAZ - PLAQUE Y LISSE ET 5 NERVUREE
GAS BRATPLATTE - 15 GLATT UND 5 GERILLT

OPTIONAL
2P 400

HARD CHROME

FRY TOP A GAS - PIASTRA LISCIA - CROMO

GAS FRY TOP - SMOOTH - CHROMIUM PLATED

GRILLADE AU GAZ - PLAQUE LISSE - CHROME

GAS BRATPLATTE - GLATT - VERCHROMT

OPTIONAL
2P 400

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO BRATPLATTE - GLATT

OPTIONAL
1P DX 1PORTA - 1 DOOR - 1 PORTE -
V3/A VOLTS 220 - 240 3~

csa
Bl 2

1TOR

H&S

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

c € Fwaversary |
LSINCEIQ?CI—‘

€4.181 &

kW kcal/h
126 10.833

€423

]

| I—

cm 86x108 x116 h
m? 1,08 - kg 129

€4.772 &

kKW kcal/h
12,6 10.833

€423
N\
]

cm 86x108 x116 h
m® 1,08 - kg 129

€ 4.369 A

kW keal/h
12,6 10833

€423
NGzl

cm 86x108 x116 h
m? 1,08 - kg 133

€6.114 A

kW kcal/h
136  11.693

€423

cm 86x108 x116 h
m? 1,08 - kg 138

€ 3.096 ﬂm_ﬁ

gepriifte
P

Sicherheit

€ 213

€321 380-415 V3N~

NN
\ES
cm 48x108 x116 h
m*0,60 - kg 76

Btu/h
42.992

=

kg 111

Btu/h
42.992

=

kg 111

Btu/h
42.992

kg 111

MaximMa 900

Btu/h
46.405

—

kg 122

kW 5,7

kg 63
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E9FR4M MULTIPAN

Cod. 20403500 FRY TOP ELETTRICO - PIASTRA RIGATA

ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO BRATPLATTE - GERILLT

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

400
534"

E9FL4AM/CR HARD CHROME
Cod. 20406600

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO BRATPLATTE - GLATT - VERCHROMT

OPTIONAL
V3/A VOLTS 220 - 240 3~

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

E9FL8M-2 MULTIPAN

Cod. 20402500 FRY TOP ELETTRICO - PIASTRA LISCIA

ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO BRATPLATTE - GLATT

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

E9FR8M-2 MULTIPAN

Cod. 20404500 FRY TOP ELETTRICO - PIASTRA RIGATA

ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE

ELEKTRO BRATPLATTE - GERILLT

OPTIONAL )

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN
V3/B VOLTS 220 - 240 3~

E9FM8M-2 MULTIPAN
Cod. 20405500

FRY TOP ELETTRICO - PIASTRA %5 LISCIA E 5 RIGATA
ELECTRIC FRY TOP - 5 SMOOTH AND %5 GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE Y LISSE ET % NERVUREE
ELEKTRO BRATPLATTE - 15 GLATT UND %5 GERILLT

OPTIONAL )
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

108 esalll csa —
Klca) 2 W FRCE€D
Ll o B e K )

€ 3.140

€ 213
€321

€4.051

€321
€ 213

€ 4.482

€423
€524

€ 4.647

€423
€524

€ 4.668

€423
€524

waie
! Ghnernot

!

380-415 V3N~ kW 5,7

NN Q

cm 48x108 x116 h kg 63
m® 0,60 - kg 76

i

380-415V3N~ kW57

cm48x108x116h kg 63
m? 0,60 - kg 85

i

380-415V3N~ kW 11,4

cm 86x108 x116 h kg 109
m° 1,08 - kg 127

mae
! oot

!

380-415 V3N~ kW 11,4

cm 86x108 x116 h kg 109
m® 1,08 - kg 127

mae
! tvernet

{

380-415V3N~ kW 11,4

N\ R
cm 86x108 x116 h kg 109
m®1,08 - kg 127

BERTO'S’

the best catering equipment



MaxiMa 900

E9FL8M-2/CR
Cod. 20407600

E9WG40M
Cod. 20153100

400
75308

E9WG8OM
Cod. 20153600

GO9WG40M
Cod. 20070600
\\E\N 5

A

GOWGS8O0M
Cod. 20130600

BERTO'S’

the best catering equipment

HARD CHROME

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO

ELECTRIC FRY TOP - 1 SMOOTH AND % GROOVED PLATE - CHROMIUM PLATED

GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO BRATPLATTE - GLATT - VERCHROMT

OPTIONAL
2P 400

V3/B

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN
VOLTS 220 - 240 3~

WATER GRILL

GRIGLIA ELETTRICA CON ACQUA
ELECTRIC WATER GRILL

GRILLE ELECTRIQUE AVEC D'EAU
ELEKTRO WASSER GRILL

OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

WATER GRILL

GRIGLIA ELETTRICA CON ACQUA
ELECTRIC WATER GRILL

GRILLE ELECTRIQUE AVEC D'EAU
ELEKTRO WASSER GRILL

OPTIONAL

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

WATER GRILL

GRIGLIA GAS CON ACQUA
GAS WATER GRILL
GRILLE GAZ AVEC D'EAU
GAS WASSER GRILL

OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

WATER GRILL

GRIGLIA GAS CON ACQUA
GAS WATER GRILL
GRILLE GAZ AVEC D'EAU
GAS WASSER GRILL

OPTIONAL

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

E]YEAR
GUARANTEE

"'“sl-l csQ c € e
%‘:}""; - !# l?i%- Lsﬁzgn 3,

€6.042
Gm S

€423
€524

€ 4.917

€213

€ 6.437

€423

€ 4.185

€ 213

€5.478

€423

! Gi?c‘;’é‘;ﬁén

!

380-415 V3N~
N_ N\
i

1

cm 86x108 x116 h
m? 1,08 - kg 127

i

380-415 V3N~
N\
]

cm 48x108 x125 h
m? 0,65 - kg 70

i

380-415 V3N~
N\
i

cm 86x108 x125 h
m*1,16 - kg 115

®

kW kcal/h
12 10318

cm 48x108 x125 h
m? 0,65 - kg 70

®

kW keal/h
24 20.636

N_ N\
=
cm 86x108 x125 h
m*1,16 - kg 115

kW 11,4

@)
=

kg 109

kW 8

kg 60

kW 16

=~

kg 105

MaximMa 900

Btu/h
40.945

kg 60

Btu/h
81.891

=

kg 105

109



MaxiMa 900

GOPL4OM COMFORT POWER € 3.675 A

Cod. 20050500 GRIGLIA PIETRALAVICA A GAS - VANO A GIORNO
STANDING GAS LAVA CHAR GRILL KW keal/h  Btu/h
GRILLE PIERRE DE LAVE AU GAZ - SUR PLACARD 9 7738 30709
STAND-GAS-LAVASTEIN-GRILL
STANDARD

GRIGLIA INOX PROFILOA"S"
"S"PROFILE STAINLESS STEEL GRILL

GRILLE INOX PROFILA"S" Py

INOX ROST MIT "S"-PROFIL | R
m ki
OPTIONAL ) —
\Z“)‘? 1P DX 1 PORTA- 1 DOOR- 1 PORTE - I TUR € 213 cm48x108x116h kg57
m?0,60 - kg 70
GOPL8OM COMFORT POWER € 4.809 &
Cod. 20110500 GRIGLIA PIETRALAVICA A GAS - VANO A GIORNO
STANDING GAS LAVA CHAR GRILL KW keal/h  Btush
GRILLE PIERRE DE LAVE AU GAZ - SUR PLACARD 18 15477 61418
STAND-GAS-LAVASTEIN-GRILL
STANDARD
GRIGLIA INOX PROFILO A"S"
"S" PROFILE STAINLESS STEEL GRILL
GRILLE INOX PROFILA"S" -
INOX ROST MIT "S"-PROFIL |
OPTIONAL ) kg
2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423 cms86xi08x1l6h kg 100
m31,08 - kg 118
GOCP40 PASTA ITALY € 4.295 &

Cod. 20190000 CUOCIPASTA A GAS - VASCA INOX AISI 316 - 1/1 GN - 40 LITRI

GAS PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 1/1 GN - 40 LITERS
CUISER A PATE GAZ - CUVE EN ACIER INOX AISI 316 - 1/1 GN - 40 LITRES
GAS NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 1/1 GN - 40 LITER

kW keal/h Btu/h
13 11177 44357

CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE

N\ ®

(]

—— T
GOCP80 PASTA ITALY € 7.288 A

Cod. 20220000 CUOCIPASTA A GAS - VASCA INOX AISI 316 - 2/1 GN - 40+40 LITRI

GAS PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 2/1 GN - 40+40 LITERS
CUISER A PATE GAZ - CUVE EN ACIER INOX AISI 316 - 2/1 GN - 40+40 LITRES
GAS NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 2/1 GN - 40+40 LITER

kW kcal/h  Btu/h
26 2235 8715

CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE

N\ ®

cm 86x108 x116 h kg 90
m® 1,08 - kg 108

E9CP40 PASTA ITALY €4714 o
Cod. 20250000 ST
CUOCIPASTA ELETTRICO - VASCA INOX AISI 316 - 1/1 GN - 40 LITRI
ELECTRIC PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 1/1 GN - 40 LITERS | Gt

CUISEUR A PATE ELECTRIQUE - CUVE EN ACIER INOX AISI 316 - 1/1 GN - 40 LITRES
ELEKTRO NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 1/1 GN - 40 LITER

{

380-415 V3N~ kW 10

CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE

NN R
i
T3 cm 48x108 x116 h kg 54

m? 0,60 - kg 64

1o PN T T I R PR D le=©®
YEAR c € BERTOS
GUARANTEE -6--- _'ai%‘ sm ) the best catering equipment




MaxiMa 900

9GL18MIEL

Cod. 20560200
weW

9GL18MI
Cod. 20560000

9GL18+18MIEL
Cod. 20580200

9GL18+18MI
Cod. 20580000

800
EEd

9GL22MEL

Cod. 20470100
el

@ BERTO'S"

the best catering equipment

INDIRECT GAS FRY

FRIGGITRICE A GAS - COMANDI ELETTRONICI - 18 LITRI
GAS FRYER - ELECTRONIC CONTROLS - 18 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 18 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 18 LITER

STANDARD
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN

INDIRECT GAS FRY

FRIGGITRICE A GAS - 18 LITRI
GAS FRYER - 18 LITERS
FRITEUSE GAZ - 18 LITRES
GAS FRITEUSE - 18 LITER

STANDARD )
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN

INDIRECT GAS FRY

FRIGGITRICE A GAS - COMANDI ELETTRONICI - 18+18 LITRI
GAS FRYER - ELECTRONIC CONTROLS - 18+18 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 18+18 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG -18+18 LITER

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN

INDIRECT GAS FRY

FRIGGITRICE A GAS - 18+18 LITRI
GAS FRYER - 18+18 LITERS
FRITEUSE GAZ - 18+18 LITRES
GAS FRITEUSE - 18+18 LITER

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN

TURBO

FRIGGITRICE A GAS - COMANDI ELETTRONICI - 22 LITRI
GAS FRYER - ELECTRONIC CONTROLS - 22 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 22 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 22 LITER

STANDARD
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN

OPTIONAL
9C 22L  CESTO UNICO - FRYER'S BASKET
PANIER POUR FRITEUSE - FRITEUSE'S KORB

Bl 52 5 9C €50

€4.341

€4.031

€7.431

€ 6.900

€ 4.570

€ 155

®

kW kcal/h
14 12.037

!

220-240 V~

\ES)

cm 48x108 x116 h
m? 0,60 - kg 77

®

kW kcal/h
14 12.037

i

220-240 V~
N\
]

cm 48x108 x116 h
m? 0,60 - kg 77

®

kW keal/h
28 24.075

i

220-240 V~
N\
i

cm 86x108 x116 h
m*1,08 - kg 77

®

kW keal/h
28 24.075

!

220-240 V~

cm 86x108 x116 h
m?1,08 - kg 77

®

kW keal/h
20 17.196

{

220-240 V~

NN

cm 48x108 x116 h
m? 0,60 - kg 71

Btu/h
47.769

W 0.6

@)
A

kg 59

Btu/h
47.769

W0.6

=

kg 59

Btu/h
95.539

W 0.6

kg 59

Btu/h
95.539

W 0.6

kg 59

Btu/h
68.242

W 0.6

kg 59

111

MaximMa 900
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9GL22M
Cod. 20470000

9GL22+22MEL
Cod. 20490100

9GL22+22M
Cod. 20490000

E9F18-4MEL
Cod. 20505800

E9F18-4M
Cod. 20505600

112

TURBO

FRIGGITRICE A GAS - 22 LITRI
GAS FRYER - 22 LITERS
FRITEUSE GAZ - 22 LITRES
GAS FRITEUSE - 22 LITER

STANDARD
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN

OPTIONAL
9C 22L  CESTO UNICO - FRYER'S BASKET
PANIER POUR FRITEUSE - FRITEUSE'S KORB

TURBO

FRIGGITRICE A GAS - COMANDI ELETTRONICI - 22+22 LITRI
GAS FRYER - ELECTRONIC CONTROLS - 22+22 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 22+22 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 22+22 LITER

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN

OPTIONAL
9C 22L  CESTOUNICO - FRYER'S BASKET
PANIER POUR FRITEUSE - FRITEUSE'S KORB

TURBO

FRIGGITRICE A GAS - 22+22 LITRI
GAS FRYER - 22+22 LITERS
FRITEUSE GAZ - 22+22 LITRES
GAS FRITEUSE - 22+22 LITER

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN

OPTIONAL
9C 22L  CESTO UNICO - FRYER'S BASKET
PANIER POUR FRITEUSE - FRITEUSE'S KORB

TURBO

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - 18 LITRI
ELECTRIC FRYER - ELECTRONIC CONTROLS - 18 LITERS

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - 18 LITRES
ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - 18 LITER

STANDARD )
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN

OPTIONAL
V3/A VOLTS 220 - 240 3~

TURBO

FRIGGITRICE ELETTRICA - 18 LITRI
ELECTRIC FRYER - 18 LITERS
FRITEUSE ELECTRIQUE - 18 LITRES
ELEKTRO FRITEUSE - 18 LITER

STANDARD
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN

OPTIONAL
V3/A VOLTS 220 - 240 3~

B2 ® & 2C€n
swmh| [ccc M Hes 40
nE| (0 woE| B8 18eeN L8 3,

€4.243

€ 155

€ 7.849

€ 155

€ 7.288

€ 155

€4.518

€321

€4.195

€321

®

kW kcal/h  Btu/h
20 17.196  68.242

NN
\IZ)

cm 48x108 x116 h kg 59
m®0,60 - kg 71

®

kW kcal/h  Btu/h
40 34393  136.485

i

20200V~ W06

N\ R

(]

cm 86108 X116h kg 59
m?1,08 - kg 77

®

kW keal/h Btu/h
40 34393  136.485

NN @
\Il
cm 86x108 x116 h kg 59

m* 1,08 - kg 77
i -
JM@E -

| Lramatt

!

380-415 V3N~ kW 18

NN R
3
cm 48x108 x125h kg 49

m? 0,65 - kg 62

! szz:,-,

{

380-415 V3N~ kW 18
N\ R
)

cm 48x108 x125h kg 49

m? 0,65 - kg 62

BERTO'S’
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E9F22-4MEL

Cod. 20515700
weW

E9F22-4M
Cod. 20515500

E9F22-4MSEL

Cod. 20515800
wel

E9F22-4MS
Cod. 20515600

E9F22-8MEL
Cod. 20516700

BERTO'S’

the best catering equipment

TURBO

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - 22 LITRI
ELECTRIC FRYER - ELECTRONIC CONTROLS - 22 LITERS

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - 22 LITRES
ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - 22 LITER

€ 4.755

| Ggepn‘me
L icherheit s

!

STANDARD )
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN AV~ 18
OPTIONAL
V3/A VOLTS 220 - 240 3~ €321 N Q
9C22L  CESTOUNICO - FRYER'S BASKET € 155 |
PANIER POUR FRITEUSE - FRITEUSE'S KORB
cm 48x108 x116 h kg 49
m 0,60 - kg 62
€ 4.415
FRIGGITRICE ELETTRICA - 22 LITRI Gs
ELECTRIC FRYER - 22 LITERS Nl
FRITEUSE ELECTRIQUE - 22 LITRES
ELEKTRO FRITEUSE - 22 LITER
STANDARD ) i
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN SOV 18
OPTIONAL
9C 22L  CESTOUNICO - FRYER'S BASKET € 155 .‘ R
PANIER POUR FRITEUSE - FRITEUSE'S KORB |
V3/A VOLTS 220 - 240 3~ €321
cm 48x108 x116h kg 49
m? 0,60 - kg 62
- € 4.755
TURBO - HIGH POWER IMQ) g
FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - POTENZIATA - 22 LITRI Gs
ELECTRIC FRYER - ELECTRONIC CONTROLS - POWERED VERSION - 22 LITERS N ol o
FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - MODEL PERFORMANT - 22 LITRES -
ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - VERSTARKE MODELL - 22 LITER o
(qe)
STANDARD ) i =
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN ROAVIN- kW2 =
OPTIONAL A~
9C22L  CESTOUNICO - FRYER'S BASKET € 155 .i | el =
m3

PANIER POUR FRITEUSE - FRITEUSE'S KORB

cm48x108 x116 h kg 49
m? 0,60 - kg 62
TURBO - HIGH POWER €4.415 IMQ) o -
FRIGGITRICE ELETTRICA - POTENZIATA - 22 LITRI Gs
ELECTRIC FRYER - POWERED VERSION - 22 LITERS | -,
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 22 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 22 LITER
STANDARD i {
2 MEZZI CESTI - 2 TWIN BASKETS - 2 DEMI PANIERS - 2 HALBKORBEN 380-415 V3N~ KW 22
OPTIONAL
9C 22L CESTO UNICO - FRYER'S BASKET € 155 .‘ R
PANIER POUR FRITEUSE - FRITEUSE'S KORB
cm48x108 x116 h kg 49
m? 0,60 - kg 62
TURBO €7.741 ﬂm —

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - 22+22 LITRI é
ELECTRIC FRYER - ELECTRONIC CONTROLS - 22+22 LITERS |
FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - 22+22 LITRES

ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - 22+22 LITER i

STANDARD
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN 380-415 V3N~ kW 18 %2
OPTIONAL
9C 22L CESTO UNICO - FRYER'S BASKET € 155 .‘ SO
PANIER POUR FRITEUSE - FRITEUSE'S KORB
V3/B  VOLTS220- 2403~ €524
cm 86x108 x116 h kg 87
m* 1,08 - kg 105
Y Foumwersi 113
Kieay 52 @ SRC€ 0
V| [Woweed]  §6 18N & o




MaxiMa 900

E9F22-8M
Cod. 20516500

E9F22-8MSEL
Cod. 20516800

E9F22-8MS
Cod. 20516600

E9BM4M
Cod. 20801500

E9BM8M
Cod. 20802500

114

TURBO

FRIGGITRICE ELETTRICA - 22+22 LITRI
ELECTRIC FRYER - 22+22 LITERS
FRITEUSE ELECTRIQUE - 22+22 LITRES
ELEKTRO FRITEUSE - 22+22 LITER

€7.188 1MQ gy -

| gepriifte

Sicherheit

!

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN 041 VN KW 1812
OPTIONAL
V3/B VOLTS220- 2403~ €524 [ Q
9C 22L  CESTOUNICO - FRYER'S BASKET € 155 .l
PANIER POUR FRITEUSE - FRITEUSE'S KORB
cm 86x108 x116 h kg 87

m? 1,08 - kg 105
TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - POTENZIATA - 22+22 LITRI

ELECTRIC FRYER - ELECTRONIC CONTROLS - POWERED VERSION - 22+22 LITERS

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - MODEL PERFORMANT - 22+22 LITRES
ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - VERSTARKE MODELL - 22+22 LITER

€7.741 Gm .

! Gi?c‘iy’é’}ﬁn

i

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN A
OPTIONAL

9C22L  CESTOUNICO - FRYER'S BASKET € 155

PANIER POUR FRITEUSE - FRITEUSE'S KORB

¢m 86x108 x116 h
m? 1,08 - kg 105

€7.188
Eluﬂ S

| Ggepn:me
Sicherheit

i

@)
=

kg 87

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 22+22 LITRI
ELECTRIC FRYER - POWERED VERSION - 22+22 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 22+22 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 22+22 LITER

STANDARD )
4 MEZZI CESTI - 4 TWIN BASKETS - 4 DEMI PANIERS - 4 HALBKORBEN 380-415V3N~ KW 22 2
OPTIONAL
9C 22L  CESTO UNICO - FRYER'S BASKET € 155 .‘ Q
PANIER POUR FRITEUSE - FRITEUSE'S KORB |
cm 86x108x116h kg 87
m® 1,08 - kg 105
CONSTANT € 3.115
[Im S
BAGNOMARIA ELETTRICO 1xGN 1/1+1GN 1/3 Gs
ELECTRIC BAIN-MARIE 1x GN 1/1 + 1GN 1/3 { ternet
BAIN-MARIE ELECTRIQUE 1xGN 1/1 + 1GN 1/3
ELEKTRO-WASSERBAD 1xGN 1/1 + 1 GN 1/3 i
220-240 V~ kW 1,5
NN G
o
R
cm48x108 x116 h kg 33
m? 0,60 - kg 51
€4.114 j; -
CONSTANT IMQ) gy
BAGNOMARIA ELETTRICO 2xGN 1/1+ 1GN 1/3 g
ELECTRIC BAIN-MARIE 2x GN 1/1 + 1 GN 1/3 L o,
BAIN-MARIE ELECTRIQUE 2x GN 1/1+ 1GN 1/3
ELEKTRO-WASSERBAD 2x GN 1/1+1GN 1/3 i
220-240 V~ kW 3
NN R
cm 86x108x116h kg 48
m? 1,08 - kg 66
r - 1 ®
E]YEAR e BB €00 BERTO S
GUARANTEE h_':% E i';i-‘-é- LS,L,‘!'EQ,SJ the best catering equipment
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NO9T4M PRATIC € 1.706

Cod. 20900500 PIANO NEUTRO SINGOLO - VANO A GIORNO

NEUTRAL UNIT SINGLE - OPEN STAND
ELEMENT NEUTRE SINGLE - PLACARD NEUTRE
ARBEITSTISCH EINZEL - OFFENER UNTERBAU

OPTIONAL i
1P DX 1 PORTA - 1 DOOR - 1 PORTE - I TUR € 213
N\ R
cm 48x108 x116 h kg 35
m® 0,60 - kg 48
N9T4MC PRATIC € 2.437

Cod. 20901500 PIANO NEUTRO SINGOLO - VANO A GIORNO - CON CASSETTO ESTRAIBILE

NEUTRAL UNIT SINGLE - OPEN STAND - MODEL WITH DRAWER
ELEMENT NEUTRE SINGLE - PLACARD NEUTRE - MODELE AVEC TIROIR
ARBEITSTISCH EINZEL - OFFENER UNTERBAU - MODELL MIT SCHUBLADE

OPTIONAL .
1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213
N\ R
cm 48x108 x116h kg 35
m° 0,60 - kg 65
N9-8M PRATIC € 2.044

Cod. 20901000

PIANO NEUTRO - VANO A GIORNO

NEUTRAL UNIT - OPEN STAND o
ELEMENT NEUTRE - PLACARD NEUTRE o
ARBEITSTISCH - OFFENER UNTERBAU o
OPTIONAL ) g
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423 =
>
N\ ®
A
(] =
cm 86x108 x116 h kg 55
m° 1,08 - kg 74
N9-8MC PRATIC € 2.775
Cod. 20902000 PIANO NEUTRO - VANO A GIORNO - CON CASSETTO ESTRAIBILE
NEUTRAL UNIT - OPEN STAND - MODEL WITH DRAWER
ELEMENT NEUTRE - PLACARD NEUTRE - MODELE AVEC TIROIR
E ARBEITSTISCH - OFFENER UNTERBAU - MODELL MIT SCHUBLADE
N\ ®
SASS
3
cm 86x108 x116 h kg 55
m*1,08 - kg 74
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MaximMa 900

OPTIONAL
CA/1 COLONNINA ORIENTABILE A CANNA SNODABILE - ADJUSTABLE COLUMN WITH ORIZONTAL €536
Cod. 35201000 TAPAND ADJUSTABLE SPOUT - COLONNE ORIENTABLE AVEC RUBINET HORIZONTAL A BEC
: MOBILE - DREHBARE SAULE MIT HORIZONTAL GELENKIGE WASSER HAHN
CA/2 COLONNINA ORIENTABILE “KWC” A CANNA SNODABILE CON DRIP-STOP € 2.075
Cod. 35200800 -KWC” SWIVEL COLUMN WITH ARTICULATED BARREL WITH DRIP-STOP
od. FLEXIBLE ORIENTABLE “KWC” ARTICULE AVEC DRIP-STOP
SCHWENKBARE SAULE “KWC” MIT BEWEGLICHEM SCHLAUCH MIT DRIP-STOP
MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER
POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK
MCD 80 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN € 295
Cod. 31999200 COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 800x140
MCD 120 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN € 439
Cod. 31999300 COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 1200x140
MCD 160 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN € 585
Cod. 31999400 COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 1600x140
MCD 200 MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN € 730
Cod. 31999500 COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 2000x140
1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR €213
Cod. 20920000
1P SX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR €213
Cod. 20920100
2P 400 2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN mmsw € 423
Cod. 20920200
2P 600 2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN mm1200 € 469
Cod. 20920400
KRF KIT 4 RUOTE GIREVOLI CON FERMO - 4 WHEELS (2 TURNING WITH BRAKE+2 FIXED)- SETDE4 € 401

Cod. 31870000

116

ROUES TOURNANTES AVEC FREIN - KIT 4 DREHBARE REIFEN MIT BREMSE
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MaximMa 900

PC9-4 PROLUNGHE CAMINO MODULO 400 - HIGH FLUE RISER MODEL 400 €77
Cod. 35784400 MITRE HAUT MODELE 400 HOCHER KAMIN MODELL 400 mm 400x70 X100 h
PC9-8 PROLUNGA CAMINO MODULO 800 - HIGH FLUE RISER MODEL 800 €182
Cod. 35784500 MITRE HAUT MODELE 800 - HOCHER KAMIN MODELL 800 mm 800x70 x100 h
PC9-12 PROLUNGA CAMINO MODULO 1200 - HIGH FLUE RISER MODEL 1200 €208
Cod. 35784300 MITRE HAUT MODELE 1200 - HOCHER KAMIN MODELL 1200 mm 1200x70 x100 h

PANNELLO DI CHIUSURA IN ACCIAIO INOX AISI 304, 20/10
CLOSING’S PANEL MADE OF STAINLESS STEEL AISI 304, 20/10
PANEAU DE FERMETURE EN ACIER INOX AlISI 304, 20/10
SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 20/10

PC 1 DX Cod. 35793900 mm900x785 € 894
PC1SX Cod. 35794100 mm900x785 € 894

PANNELLO DI CHIUSURA IN ACCIAIO INOX AlISI 304, 20/10
CLOSING’S PANEL MADE OF STAINLESS STEEL AISI 304, 20/10
PANEAU DE FERMETURE EN ACIER INOX AISI 304, 20/10
SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 20/10

PC 2 Cod. 35794300 (2 -mm 1.800«785 € 2.650

PERSONALIZZAZIONE LOGO CLIENTE CON INCISIONE LASER
LASER ENGRAVING WITH CUSTOMER LOGO

GRAVURE LASER AVEC LOGO CLIENT

LASERGRAVUR MIT KUNDENLOGO

€536
CUCINA - COOKERS - FOURNEAU - GASHERD
GRC 1/1 GN GRIGLIAPER FORNO CUCINA 1/1 GN - GRILL FOR OVEN 1/1 GN €58
Cod. 23848200 GRILLE POUR FOURNEAU 1/1 GN - ROST FUR BACKOFEN 1/1 GN mm 530x325
GRC 2/1 GN GRIGLIAPER FORNO CUCINA 2/1 GN - OVEN'S GRID 2/1 GN €71
Cod. 31856800 GRILLE POUR FOURNEAU 2/1 GN - ROST FUR BACKOFEN 2/1 GN mm 530x650
GRC 60/40Q  GRIGLIAPASTICCERIA - PASTRY GRILL MM 600X400 €58
Cod. 24848700 GRILLE PATISSERIE MM 600X400 - BACKEREI-ROST MM 600X400 mm 600x400
KRV KIT RISCALDAMENTO PER VANI - ELECTRIC HEATING UNIT FOR CUPBOARDS € 433
Cod. 31843400 UNITEE DE RECHAUFFEMENT POUR VAINS - HEIZUNGEINHEIT FEUR RAUME

kW 0,6 220 - 240V~ mm 342 x 604 x 60 h

CUCINA A GAS - GAS COOKERS - FOURNEAU GAZ - GASHERD

9GFA-H/M PW GRIGLIA FUOCHI IN ACCIAIO INOX HIGH/MAX POWER - STAINLESS STEEL GRID HIGH/MAX POWER €491
Cod. 38856300 GRILLE INOX HIGH/MAX POWER - EDELSTAHL ROST HIGH/MAXPOWER 1 760 %370 @12

9GFA-EPW GRIGLIA FUOCHI IN ACCIAIO INOX ECO POWER - STAINLESS STEEL GRID ECO POWER € 491
GRILLE INOX ECO POWER - EDELSTAHL ROST ECO POWER
Cod. 35861900

1 ® [ anivensay |
BERTO S YEar| B ol [ 40
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9PLR PIASTRA LISCIA RADIANTE - SMOOTH PLATE FOR COOKER mm 390 x 390
Cod. 35642800 PLAQUE LISSE POUR FOURNEAU - FORTKOCHPLATTE GLATT FUR KOCKER

9PRB PIASTRA RIGATA RADIANTE - GROOVED PLATE FOR COOKER ) mm 390 x 390
Cod. 35643300 PLAQUE NERVUREE POUR FOURNEAU - FORTKOCHPLATTE GERILLT FUR KOCHER

RID RIDUTTORE FUOCHI - FLAME REDUCER - REDUCTEUR FEUX - FLAMMENREDUZIERER
Cod. 22643700

€ 346

€ 346

€45

>
>
3¢

CUCINA ELETTRICA - ELECTRIC STOVE - FORNEAU ELECTRIQUE - ELEKTRO-HERD

mm390x765 € 170
Cod. 35642300 PLAQUE EN FONTE - GUSSEISENPLATTE

CUCINA A INDUZIONE - INDUCTION COOKER - CUISINE A INDUCTION - INDUKTION-HERD

PG2Q900 PIASTRA GHISA - CAST IRON PLATE

WOK PENTOLA PER WOK - WOK PAN - MARMITE POUR WOK - WOK-PFANNE € 1.000

Cod. 22645000

PENTOLA - BOILING PAN - MARMITE - KOCHKESSEL

9CP10/1 1 CESTO FORATO - 100 LITRI - 1 BASKET - 100 LITERS €703

Cod. 35615200 1 PANIER 100 LITRES - 1 KORB - 100 LITER

9CP15/1 1 CESTO FORATO - 150 LITRI - 1 BASKET - 150 LITERS €737

Cod. 35615300 1 PANIER - 150 LITRI - 1 KORB - 150 LITER

9CP10/2 2 CESTI FORATI 1/2 - 100 LITRI - 2 BASKETS 1/2 - 100 LITERS € 1.006

Cod. 35615400 2 PANIERS 1/2 100 LITRES - 2 KORBE 1/2 - 100 LITER

9CP15/2 2 CESTI FORATI 1/2 - 150 LITRI - 2 BASKETS 1/2 - 150 LITERS € 1.053

Cod. 35615500 2 PANIERS 1/2 - 150 LITRI - 2 KORBE 1/2 - 150 LITER

9CP20/2 2 CESTI FORATI 1/2 - 200 LITRI - 2 BASKETS 1/2 - 200 LITERS € 1.281

Cod. 35615600 2 PANIERS 1/2 - 200 LITRES - 2 KORBE 1/2 - 200 LITER

9CP10/3 3 CESTI FORATI 1/3 - 100 LITRI - 3 BASKETS 1/3 - 100 LITERS €1.167

Cod. 35615700 3 PANIERS 1/3 - 100 LITRES - 3 KORBE 1/3 - 100 LITER

9CP15/3 3 CESTI FORATI 1/3 - 150 LITRI - 3 BASKETS 1/3 - 150 LITERS € 1.236

Cod. 35615800 3 PANIERS 1/3 - 150 LITRES - 3 KORBE 1/3 - 150 LITER

9CP20/3 3 CESTI FORATI 1/3 - 200 LITRI - 3 BASKETS 1/3 - 200 LITERS € 1.545

Cod. 35615900 3 PANIERS 1/3 - 200 LITRES - 3 KORBE 1/3 - 200 LITER

GVP GRASSO PER RUBINETTO SCARICO PENTOLE 1Kg. € 235
GREASE FOR BOILING PANS

Cod. 27885400 GRAISSE POUR MARMITE

SCHMIERMITTEL FUR KOCHKESSEL

18 vEAr| B 2l Eﬂcerqo
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FRY TOP - FRY TOP - GRILLADE - BRATPLATTE

SPR
Cod. 22974900

SPL
Cod. 22975000

TPTO
Cod. 31976600

GRIGLIA PIETRALAVICA - GAS LAVA CHAR GRILL - GRILLE A PIERRE DE LAVE - GAS LAVASTEIN-GRILL

CPL
Cod. 31803600

SPATOLA RIGATA FRY TOP - GROOVED SCRAPER - RACLETTE NERVUREE - GERILLTE SPACHTEL

SPATOLA LISCIA FRY TOP - SMOOTH SCRAPER - RACLETTE LISSE - GLATTE SPACHTEL

TAPPO IN TEFLON OVALE - OVAL TEFLON STOPPER - BOUCHON DE TEFLON OVAL - OVAL
TEFLONPFROPFEN

CONFEZIONE PIETRALAVICA - BAG LAVA STONES - SAC DE PIERRE DE LAVE - SACK LAVASTEIN

CUOCIPASTA - PASTA COOKER - CUISEUR - NUDELKOCHER

9CST 1/6
Cod. 35615100

9CS 1/1
Cod. 35614700

9CS 1/2
Cod. 35614600

9CS 1/3
Cod. 35614800

9CS 1/6 DX
Cod. 35614900

9CS 1/6 SX
Cod. 35616000

9CS 2/3
Cod. 35615000

9CPT
Cod. 35613700

9CP1
Cod. 35614700

CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6

CESTO1/1-

CESTO1/2-

CESTO1/3 -

CESTO 1/6 -

CESTO 1/6 -

CESTO 2/3 -

n.6 CESTO 1/6 - n.6 BASKET 1/6 - n.6 PANIER 1/6 - n.6 KORB 1/6

n.6 CESTO 1/6 - n.6 BASKET 1/6 - n.6 PANIER 1/6 - n.6 KORB 1/6

BASKET 1/1 -

BASKET 1/2 -

BASKET 1/3 -

BASKET 1/6 -

BASKET 1/6 -

BASKET 2/3 -

BERTO'S’

the best catering equipment

PANIER 1/1 -
PANIER 1/2 -

PANIER 1/3 -

PANIER 1/6 -

PANIER 1/6 -

PANIER2/3 -

E]YEA R
GUARANTEE

KORB 1/1

KORB 1/2

KORB 1/3

KORB 1/6

KORB 1/6

KORB 2/3

,.
B
fini

mm @150 x200 h

mm 490x290 x200 h

mm 240x290 x200 h

mm 160x290 x200 h

mm 145x145 x200 h

mm 145x145 x200 h

mm 290x290 x200 h

€ 82

€ 82

€ 245

€67

€112

€ 285

€179

€163

€112

€112

€179

€672

€ 285

[

.
S
7
¢
e

9CS 1/1
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9CP2
Cod. 35613800

9CP3
Cod. 35613900

9CP4
Cod. 35614100

9CP5
Cod. 35614200

9CP6
Cod. 35614300

9CP7
Cod. 35614400

9CP8
Cod. 35614500

OPTIONAL

MPM40
Cod. 35874800

MPM80
Cod. 35874900

n.2 CESTO 1/2 - n.2 BASKETS 1/2- n.2 PANIERS 1/2 - n.2 KORBE 1/2

n.3 CESTO 1/3 - n.3 BASKETS 1/3 - n.3 PANIERS 1/3 - n.3 KORBE 1/3

n.6 CESTO 1/6 - n.6 BASKETS 1/6 - n.6 PANIERS 1/6 - n.6 KORBE 1/6

n.1 CESTO 2/3 + n.1 CESTO 1/3 - n.1 BASKET 2/3 + n.1 BASKET 1/3 - n.1 PANIER2/3 + n.1
PANIER 1/3 - n.1 KORB 2/3 + n.1 KORB 1/3

n.1 CESTO 2/3 + n.2 CESTO 1/6 - n.1 BASKET 2/3 + n.2 BASKET 1/6 - n.1 PANIER 2/3 + n.2
PANIERS 1/6 - n.1 KORB 2/3 + n.2 KORBE 1/6

n.2 CESTO 1/3 + n.2 CESTO 1/6 - n.2 BASKETS 1/3 + n.2 BASKETS 1/6 - n.2 PANIERS 1/3 +
n.2 PANIERS 1/6 - n.2 KORBE 1/3 + n.2 KORBE 1/6

n.1 CESTO 1/3 + n.4 CESTO1/6 - n.1 BASKET 1/3 + n.4 BASKETS 1/6 - n.1 PANIER 1/3 + n.4
PANIERS 1/6 - n.1 KORB 1/3 + n.4 KORBE 1/6

PROTEZIONE CRUSCOTTO - PANEL PROTECTION

PROTECTION TABLEAU DE BORD - BEDIENBLENDE SCHUTZ mm 375

PROTEZIONE CRUSCOTTO - PANEL PROTECTION

PROTECTION TABLEAU DE BORD - BEDIENBLENDE SCHUTZ mm 770

€ 359

€ 490

€675

€ 343

€404

€ 552

€613

€96

€109

9CS 1/2

9CS 172

9CS 1/3

9CS 1/3

9CS 1/3

9CS | 9CS
1/6 SX|1/6 DX

9CS | 9Cs
1/6 SX|1/6 DX

9CS | 9Cs
1/6 SX|1/6 DX

9CS 2/3

9CS 1/3

9CS 2/3

9CS | 9GS
1/6 SX|[1/6 DX

9CS 1/3

9CS1/3

9CS | 9Cs
1/6 SX[1/6 DX

9CS 1/3

9CS | 9CS
1/6 SX|[1/6 DX

9CS | 9CS
1/6 SX|[1/6 DX

ATTREZZATURE A GAS - GAS APPLIANCES - APPAREILS A GAZ - GAS GERAETE

MP
Cod. 23524900

REG GPL
Cod. 22508000

120

MANOMETRO - PRESSURE-GAUGE - MANOMETRE - DRUCKMESSER

REGOLATORE PRESSIONE GPL - LPG PRESSURE REGULATOR
DETENDEUR DE PRESSION GPL - DRUCKREGLER FLUSSIGGAS

S e |80 e RS 18agn

csa [llesall csa | Minverss
k| cce MM Hes 40

€ 105

€ 89
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FRIGGITRICE - FRYER - FRITEUSE - FRITEUSE

9C 22L
Cod. 35504000

9MC 22L
Cod. 35502800

9MC 18L
Cod. 35503700

9MCE 18L
Cod. 35502000

Cod. 32773950

OPTIONAL

CRUN

CESTO PER FRIGGITRICE 22 LITRI - BASKET FOR FRYER 22 LITRES
PANIER POUR FRITEUSE 22 LITRES - KORB FUR FRITEUSE 22 LITER

MEZZ0 CESTO PER FRIGGITRICE 22 LITRI - 1 HALF-BASKET FOR FRYER 22 LITRES
1 DEMI-PANIER POUR FRITEUSE 22 LITRES - 1 HALBKORB FUR FRITEUSE 22 LITER

MEZZ0 CESTO PER FRIGGITRICE 18 LITRI - I HALF-BASKET FOR FRYER 18 LITRES
1 DEMI-PANIER POUR FRITEUSE 18 LITRES - 1 HALBKORB FUR FRITEUSE 18 LITER

MEZZ0 CESTO PER FRIGGITRICE ELETTRICA 18 LITRI - 1 HALF-BASKETFOR ELECTRIC FRYER 18 LITRES
1 DEMI-PANIER POUR FRITEUSE ELECTRIQUE 18 LITRES - I HALBKORB FUR ELEKTRO FRITEUSE 18 LITER

FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER
FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER

CRUSCOTTO UNICO

SINGLE PANEL

TABLEAU DE BORD UNIQUE
EINTEILIGE BEDIENBLENDE

mm 240x400 x150 h

mm 135x400 x150 h

mm 130x285 x135 h

mm 130x345 x150 h

FINO A L=4 M, LUNGHEZZE MAGGIORI IN COMPOSIZIONE - UP TO L=4 M, GREATER LENGTHS AVAILABLE WITH COMPOSITIONS
JUSQU'AL=4 M, LONGUEURS SUPERIEURES DANS LES COMPOSITIONS - BIS L=4 M, GROSSERE LANGEN ALS KOMBINATION

ZCT

Cu-pP
Cod. 27885100

SPWG
Cod. 22975100

1 ®
BERTOS E]YEAR
the best catering equipment GUARANTEE

ZOCCOLATURA INOX - FORNITURA SU MISURA - PREZZ0 AL METRO
STAINLESS STEEL BASE - SUPPLY MADE TO MEASURE - PRICE A METRE
BASSEMENT INOX PRIX - COMMANDE SUR MESURE - PRICE A METRE
EDELSTAHLSOCKEL - NACH MASS HERGESTELLT - METER-PREIS

LUBRIFICANTE AL RAME PER BRASIERE

GREASE COPPER FOR TILTING BRATT PANS
GRAISSE DE CUIVRE POUR SAUTEUSE BASCULANTE
KUPFER-SCHMIERMITTEL FUR KIPPBRATPFANNE

SPATOLA RIGATA - WATER GRILL
GROOVED SCRAPER - WATER GRILL
RACLETTE NERVUREE - WATER GRILL
GERILLTE SPACHTEL - WATER GRILL

78
§
2B
N
m

Fwaversary |

| SINCE 1973 |

€ 180

€154

€154

€154

€/m 369

€/m 295

€47

€ 100

= ———W
H-—-_._F:_‘._R.._.__.
e |
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MacCros,oq

atTrezzaTture a LunGa vita N. 194 MOD.
DUraBLe eQuiPmenTs

€éQuiPmenTs a L'éPreuve bu Temps

einricHTUNGen Mit LanGer Leeenspauer

o
o
N~
)
o
—
()
(q0]
=

Porta e controporta forno stampate
Pressed oven's door and reversedoor
Porte et contreporte de four moulées
Gedrueckten Backrohrs Tur und Gegentur
FG - FE

Accensione Piezoelettrica forno
Oven'’s Piezoelectric ignition
Allumage Piezoelectrique four
Backofen Piezoziindung

FG1- FG- T

| ®
YEAR csQ Ese BERTOS
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Md CI‘OS7OO 150 9001

BS OHSAS 18001

LIGHT POWER

— W\ ' .
i 4
Nn. 10 MOD.

kW 2,8 kW 3,4

Nn.15 MOD.

Nn.22 MOD.

n.11 MOD.

kw 7

BERTO'S®
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MACros 700

G7F2BE
Cod. 18601000

G7F2ME
Cod. 18601500

G7F4BE
Cod. 18602000

G7FAME
Cod. 18602500

G7F6BE
Cod. 18603000

BERTO'S’

the best catering equipment

LIGHT POWER
34
kW
28
kW

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

LIGHT POWER
34
kW
28
kW

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

LIGHT POWER

4

28
K

= )
WJ\)
=0

=
~

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

LIGHT POWER

=
E=

=
=1
(=]

=

=1
=oo
=
=~

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

LIGHT POWER

CUCINA A GAS

GAS COOKER
FOURNEAU GAZ

T~

3
K
2,
K

oo

E]YEAR
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c € Fwaversary |
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€ 1.305 &

kKW kcal/h
62 5331

|

cm 47x79 x62 h
m? 0,23 - kg 30

€ 1.825 A

kW keal/h
6,2 5331

NGzl
€ 213

cm 47x79x121 h
m? 0,45 - kg 41

€ 2.042 &

kW keal/h
12,4 10.662

Gl

cm 88x79 x62 h
m? 0,43 - kg 48

€ 2.622 N

kW kcal/h
12,4 10.662

N\
]
€423

cm 88x79x121 h
m®0,84 - kg 68

€ 2.551 &

kKW kcal/h
18,6 15.993

|

cm 129x79 x62 h
m® 0,63 - kg 65

Btu/h
21.155

@)
=

kg 21

Btu/h
21.155

@)
=~

kg 30

Btu/h
42.310

kg 35

Btu/h
42.310

MacCros 700

kg 52

Btu/h
63.465

kg 49

125
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G7F6ME LIGHT POWER € 3.297 A
Cod. 18603500

e et KWW keal/h Btk
28134728 186 15993 6345
CUCINA A GAS

GAS COOKER

FOURNEAU GAZ

GASHERD C -
OPTIONAL ) ]
2P 600  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN € 469

cm 129x79x121h kg 75
m®1,23 - kg 109

G7F4E+FG1 LIGHT POWER € 3.528 A

Cod. 18604000 173 SCYYTS GN1/1
0 mm 5301325 X3 pos. kW kcal/h  Btu/h

28]3,4 FGL | 4kw EN 164 14101 55959
mm 600x400 x3 pos.

CUCINA A GAS

GAS COOKER

FOURNEAU GAZ

GASHERD NN R

(]

STANDARD

ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION MBI h kg8

ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG m? 0,84 - kg 96
G7FAE+FE1 LIGHT POWER €3.727 0

Cod. 18605000

Pe e @®
3 GN1/1 CONVECTION W keal/h Btu/h
28 3.4 FE1 | 3kw | mm530x325x3 pos. 124 10662 42310

i

CUCINA A GAS
GAS COOKER 220-240V~ kW 3
FOURNEAU GAZ
GASHERD .‘ el
|
cm88x79x121h  kg79
m? 0,84 - kg 94
+ FUORIPRODUZIONE € 5.052
G7F6E+FG1 OUTOF PRODUCTION |_3|P|'2|;!' I;?WER preee GN1/1 &
Cod. 18606000 Horsrronucrion Lk | Kl [ v | mm 530x325 x3 pos.
ASSERHERSTELLNG | = 6113 72,8 FG1 | 4kw EN kW keal/h  Btu/h
L idu || i L—q mm 600x400 x3 pos. 26 19432 77114
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
STANDARD
ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG I .2,
m -k
OPTIONAL = 9
1P DX 1 PORTA - 1 DOOR - 1 PORTE - I TUR € 213 cm 129x79x121h kg 98
m 1,23 - kg 117
G7F6E+FE1 [roiroouioe | LIGHT POWER € 4.994 A
Cod. 18607000 | 4o Fmer S
wsserrerstng | | 34 |1 2.8 (| 3.4 GN1/1 KW keal/h  Btu/h
281341281 FEL | 3kw [ mm 53032553 pos. CONVECTION 186 15993  63.465
W | W
CUCINA A GAS i
GAS COOKER 220-240 V~ kW 3
FOURNEAU GAZ
GASHERD S
m -k
OPTIONAL )
1IPDX  1PORTA-1DOOR-1PORTE -1 TUR €213 . ix909u2h kgl0h

m®1,23 - kg 123

126 p— [ | ®
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MACros 700

G7F2BPW
Cod. 18601100

G7F4BPW
Cod. 18602100

G7F6BPW
Cod. 18603100

G7F2MPW
Cod. 18601600

G7FAMPW
Cod. 18602600

BERTO'S’

the best catering equipment

ECO POWER

35
Kiv

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

ECO POWER

6
i |

6
kW

Z o

=
2]

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

ECO POWER

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ

ECO POWER

3,9
kW

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL
1P DX

ECO POWER

==
=
=

=
o
o

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL
2P 400

E]YEAR
GUARANTEE

cso llesel
coc

1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

Has

B

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

c € Fwaversary |
LSINCEIQ?CI—‘

€1.470 &

kW keal/h
95 8168

\Emi

| I—

cm 47x79 x62 h
m?0,23 - kg 30

€ 2.146 N

kW kcal/h
21,6 18.486

|

c¢m 88x79 x62 h
m? 0,43 - kg 48

€ 2.720 A

kW keal/h
335 28.804

|

cm 129x79 x62 h
m® 0,63 - kg 65

€ 1.900 &

kW kcal/h
95 8168

€ 213 —
cm 47x79x121 h

m? 0,45 - kg 41
€ 2.802 &

kW keal/h
21,5 18.486

€423

cm 88x79x121 h
m? 0,84 - kg 68

Btu/h
32.415

kg 21

Btu/h
73.361

kg 35

Btu/h
114.306

kg 49

Btu/h
32.415

MacCros 700

kg 30

Btu/h
73.361

kg 52
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MaClrQOS 700

G7F6MPW
Cod. 18603600

G7F4APW+FG1
Cod. 18604100

G7FAPW+FG
Cod. 18604600

G7F4APW+FE1
Cod. 18605100

G7FAPW+FE
Cod. 18605600

128

ECO POWER € 3.554 A
661 6
KW  keal/h  Btu/h
335 28804 114.306
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
S\ Q
OPTIONAL ) .|
2P 600 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 469 e
cm 129x79x121 h kg 90
m? 1,23 - kg 109
ECO POWER € 3.604 A
615 |seee GN1/1
6 mm 530x325 x3 pos. kw keal/h Btu/h
FG1 | 4kw EN 255 21925  87.009
kW [| kW mm 600x400 x3 pos.
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
STANDARD | 2
ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG cm8879x121h kg0
m? 0,84 - kg 96
ECO POWER € 4.093 A
eese CON FIAMMA PILOTA
Iﬁ kE\SN () GN 2/1 WITH PILOTFLAME kW kecal/h  Btu/h
35 6 | FG || 7,8kw | mm530x650 x4 pos.  avec veiLLeUsE 293 25193  99.975
K| kw MIT ZUNDFLAMME
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
STANDARD | o
ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG cm8879x121h kg0
m? 0,84 - kg 96
ECO POWER € 3.916 N

6 eeoe
kW

GN1/1

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

ECO POWER

6 6 CECKOKC)
HH

K| kw

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

GN 2/1
mm 530x650 x4 pos.

E

OPTIONAL
V3/B VOLTS 220 - 240 3~
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

E]YEAR
GUARANTEE

= W R

kW kcal/h  Btu/h

3

kw

35 6 FEL | 3kw | mmB530(325:3 pos. CONVECTION 2,5 18486 73361
kW |[ kW

!

220-240 V~ kw3

NN
\I3|

cm88x79x121h  kg79
m® 0,84 - kg 94

€ 4.376 &

kW kcal/h  Btu/h
21,6 18486  73.361

{

380-415V3N~ kW 7,5
€524 -

NN DN
cm88x79x121 h kg 107
m? 0,84 - kg 122
Taversaey | 1 ®
e BERTO'S
LSIMCE 197.‘9_‘
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MaClrQOS 700

G7F6PW+FG1 ECO POWER €4.633 A
Cod. 18606100

vsee GN1/1

6| 6

eg

6
Lkw | kw || kw | mm 530x325 x3 pos. kw kcal/h Btu/h
S5l 6 6]  FGL | 4kw N 375 127,955
KW || KW ]| KW mm 600x400 x3 pos.
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD

ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

NN gl

OPTIONAL ) .|

1P DX  1PORTA-1DOOR-1PORTE - 1TUR €213 =
om129x79x121h kg 112
m* 1,23 - kg 131

G7F6PW+FG ECO POWER € 5.093 A
Cod. 18606600

veee CON FIAMMA PILOTA
Iﬁ"ﬁ k(\;N 0 GN2/1 WITH PILOTFLAME kW kecal/h  Btu/h
IT 6| FG | 7,8kw || mm 530x650 x4 pos.  avec VEILLEUSE 413 35511 140921
K| kw || kw MIT ZUNDFLAMME

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD
ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

NERN Q
OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213

cm 129x79x121 h kg 112
m?1,23 - kg 131

G7F6PW+T ECO POWER € 5.953 A
Cod. 18608100

666 H 22 CON FIAMMA PILOTA
kW keal/h Btu/h
|k | kw
3506 6 T | 12kw | mm 10456530 x4 pos. pTHTFAVE 55 3912 15525
v | ww | kw WIC ZUNDFLAMME

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD
ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION -
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG |
g
cm129x79x121 h kg 133
m? 1,23 - kg 152
G7F6PW+FE1 ECO POWER € 4.790 A 8
Cod. 18607100 — ~
MMM GN §/1 CONVECTION W keal/h  Btuh v
36161 FE1 | 3kw | mm 530x325x3 pos. 335 28804 114306 o
K[| s | kw b
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD i e
OPTIONAL ) S
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR €213 220-240V~ kW3
NN &
—
3

em 129x79x121 h kg 104
m®1,23 - kg 123

G7F6PW+FE ECO POWER €5.510 A
Cod. 18607600 o

e e®®

AN GN2/1 KW keal/h  Btu/h
350 616 FE | 7,5 kw | mm 530x650 x4 pos. 335 28804 114.306

[ kw || kw
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD i
OPTIONAL 380-415V3N~ kW75
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT €290

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT Q.

V3/B  VOLTS220- 2403~ €524
1PDX  1PORTA-1DOOR-1PORTE- 1 TUR €213

cm 129x79x121 h kg 132
m?1,23 - kg 151

l=® == Ly 129
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MACros 700

G7F2B HIGH POWER € 1.720 A
Cod. 18701000

kW kcal/h  Btu/h
%&? 105 9.028  35.827

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD
BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

NN @)
ECASS
cm47x79x62h kg 27
m? 0,23 - kg 36
G7F2BP MAX-POWER €1.851 A
Cod. 18701100 -
kW keal/h Btu/h
14 12037  47.769
W
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL O\ ®)
. 5 T
|
cm47x79x62h  kg27
m? 0,23 - kg 36
G7F2M HIGH POWER € 2.226 A
Cod. 18701500
= KW  keal/h  Btu/h
K 10,5 9.028 35.827

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD
BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

R Q.
OPTIONAL . |
1PDX  1PORTA-1DOOR-1PORTE- 1 TUR €213 9
cm47x79x121h kg 38
m? 0,45 - kg 49
G7F2MP MAX-POWER € 2.353 A
7
KW keal/h  Btuh
14 12037 47769
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL
OPTIONAL ) £a=
1PDX  1PORTA-1DOOR-1PORTE - 1 TUR €213 \m°)
cm47x79x121h kg 38
m? 0,45 - kg 49
G7F4B HIGH POWER € 2514 A
Cod. 18702000 7 35
SR KW keal/h  Btu/h
i || 21 18056 71654

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD
BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS

CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL =

‘d>

cm 88x79x62h kg6l

m? 0,43 - kg 70
130 - Fhmersat | l=©
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MACros 700

G7FABP
Cod. 18702100

G7F4M
Cod. 18702500

G7F4MP
Cod. 18702600

G7F6B

G7F6BP
Cod. 18703100

BERTO'S’

the best catering equipment

MAX-POWER

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

HIGH POWER

7135
L |[idi

351 7
kW || kw

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER’S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

OPTIONAL
2P 400

MAX-POWER

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

OPTIONAL
2P 400

HIGH POWER

FIMES

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER’S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

MAX-POWER

70707
L [ kW || kw

70747
KW | kw | kw

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

E]YEAR
GUARANTEE

€2.714 &

kW kcal/h
28 24.075

]

cm 88x79 x62 h
m? 0,43 - kg 60

€ 3.282 N

kW kcal/h
21 18.056

N_ N\
]
€423
cm 88x79 x121 h
m? 0,84 - kg 80

€ 3.469 A

kW keal/h
28 24.075

N_ N\
€423 \m]

cm 88x79 x121 h
m® 0,34 - kg 80

€ 3.246 &

kW kcal/h
28 24.075

cm 88x79 x62 h
m? 0,43 - kg 60

€3.435 A

kW kcal/h
42 36113

NN

cm 129x79 x62 h
m? 0,63 - kg 83

Btu/h
95.539

kg

kg 63

Btu/h
71.654

& (=
2 @l
(&a)

Btu/h
95.539

kg 82

Btu/h
95.539

MacCros 700

kg

kg 63

Btu/h
143.309

kg 67

131



MaClrQOS 700

G7F6M
Cod. 18703500

G7F6MP
Cod. 18703600

G7F4+FG1
Cod. 18703800

G7F4P+FG1
Cod. 18703900

G7F4+FG
Cod. 18704000

132

HIGH POWER

713507
EIMES
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

OPTIONAL
2P 600

2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN

MAX-POWER

AR
KWL KW || kW
MM

KWL KW || kW
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD

BACINELLE FUOCHI INOX - STAINLESS STEEL BURNER'S TRAYS
CUVETTES FEUX INOX - BRENNERN WANNEN ROSTFREIER-STAHL

OPTIONAL )
2P 600 2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN
HIGH POWER
7135 seee GN1/1
4 mm 530x325 x3 pos.
S T
KWW mm 600x400 X3 pos.

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD

€4.244

€ 469

€ 4.397

€ 469

€ 4.221

BACINELLE FUOCH! INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION

ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

MAX-POWER N

7 7 e e ®
6 mm 530x325 x4 pos.
=

kW || kW mm 600x400 x4 pos.
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD
BACINELLE FUOCHI INOX , ACCENSIONE PIEZOELETTRICA FORNO

STAINLESS STEEL BURNER'S TRAYS , OVEN'S PIEZOELECTRIC IGNITION

CUVETTES FEUX INOX , ALLUMAGE PIEZOELECTRIQUE FOUR

BRENNERN WANNEN ROSTFREIER-STAHL , BACKOFEN PIEZOZUNDUNG

HIGH POWER

7 3 5 6 CRCNONC]
Lk | v | GN2/1
W E FG || 7.8 kKW | 1) 530x650 x4 pos.

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD

CON FIAMMA PILOTA
WITH PILOTFLAME
AVEC VEILLEUSE

MIT ZUNDFLAMME

€4.351

€4.791

BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION

ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

E]YEAR
GUARANTEE

G M as

®

kW keal/h  Btu/h
31,5 27.084 107.482
N\ R
3
G
cm 129x79x121 h kg 90
m®1,23 - kg 109
kW kcal/h  Btu/h
42 36113 143.309
N\ R
(]
cm 129x79x121h kg 90
m®1,23 - kg 109
kW kecal/h  Btu/h
25 85.303
NN R
A
(]
cm88x79x121h kg 102
m*0,84 - kg 118
kKW kecal/h  Btu/h
32 27514 109.188
NN &
A
3
\Gil
cm 88x79x121h kg 102
m*0,84 - kg 118
kW kcal/h  Btu/h
288 24763  98.269
N\ R
3
)
cm 88x79x121h kg 102
m?0,84 - kg 118
1 ®
BERTOS
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MACros 700

G7FAP+FG
Cod. 18704100

G7F4+FE1
Cod. 18704800

G7F4+FE
Cod. 18705000

G7F6+FG1
Cod. 18705800

G7F6P+FG1
Cod. 18705900

BERTO'S’

the best catering equipment

MAX-POWER €4.944 A
717 HLeee N2/ CON FIAMMA PILOTA
w | kw WITH PILOT FLAME
BABE FG | 7.8 kwW AVEC VEILLEUSE KW keal/h
kZN k@ mim 530x630 4 pos. MIC ZUNDFLAMME 358 30.782
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX , ACCENSIONE PIEZOELETTRICA FORNO
STAINLESS STEEL BURNER'S TRAYS , OVEN'S PIEZOELECTRIC IGNITION
CUVETTES FEUX INOX, ALLUMAGE PIEZOELECTRIQUE FOUR
BRENNERN WANNEN ROSTFREIER-STAHL , BACKOFEN PIEZOZUNDUNG I
cm 88x79 x121 h
m? 0,84 - kg 118
HIGH POWER € 4.587 A
7135 et GN1/1
FE1 || 3kw | mmB530:325 x4 pos, CONVECTION KW keal/h
21 180%
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD i
STANDARD
BACINELLE FUOCHI INOX , ACCENSIONE PIEZOELETTRICA FORNO 220-240 V~
STAINLESS STEEL BURNER’S TRAYS , OVEN’S PIEZOELECTRIC IGNITION
CUVETTES FEUX INOX , ALLUMAGE PIEZOELECTRIQUE FOUR
BRENNERN WANNEN ROSTFREIER-STAHL , BACKOFEN PIEZOZUNDUNG l
cm 88x79x121 h
m? 0,84 - kg 106
HIGH POWER €5.125 A
5 CRCNCHC]
kW LKW | GN2/1
1M FE || 75 KW i 530x650 x4 pos. KW keal/h
KW 21 18.056

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD i
BACINELLE FUOCH! INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN’S PIEZOELECTRIC IGNITION

ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG 380-415 V3N~
OPTIONAL NN
V3/B VOLTS 220 - 240 3~ €524 |
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT - 2 THERMO- € 290
STAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT cm 88x79x121 h
m? 0,84 - kg 122
HIGH POWER € 5.426 &
©vsee GN1/1
A 6 530x325 x4
A BAES FGL || akw | MTEEESPOS KW keal/h
KW || KW ]| KW mm 600x400 x4 pos. 395 30524
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
OPTIONAL ) .‘
1P DX  1PORTA-1DOOR-1PORTE - I TUR €213
cm 129x79 x121 h
m* 1,23 - kg 145
MAX-POWER € 5.630 &
7 7 7 6 ®ceee GN1/1
k;N k}N k;\/ FGl 4 KW mm 530)%%‘5 x4 pos. W keal/h
KW || kW [ kW L?—EF mm 600x400 x4 pos. 46 39.552

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX , ACCENSIONE PIEZOELETTRICA FORNO - STAINLESS STEEL BURNER'S
TRAYS, OVEN'S PIEZOELECTRIC IGNITION - CUVETTES FEUX INOX , ALLUMAGE PIEZOELECTRIQUE
FOUR - BRENNERN WANNEN ROSTFREIER-STAHL , BACKOFEN PIEZOZUNDUNG

NN
OPTIONAL
1P DX
cm 129x79 x121 h

m?1,23 - kg 145

1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

$AER$[E ’:‘ ’—‘ .'ai;!__g‘ c € SINCE 1971

€ 213

Btu/h
122.154

kg 102

Btu/h
71.654

kW3

kg 91

Btu/h
71.654

KW 7,5

kg 107

Btu/h
121.131

MacCros 700

2

kg 126

Btu/h
156.958

@)
=

kg 126
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MaClrQOS 700

G7F6+FG
Cod. 18706000

G7F6P+FG
Cod. 18706100

G7F6+T
Cod. 18706200

G7F6P+T
Cod. 18706300

G7F6+FE1
Cod. 18706800

134

HIGH POWER € 5.964 A
7 113,5] 7 ceece CON FIAMMA PILOTA
Lk | kv || w | 6 GN2/1 WITH PILOT FLAME KW keal/h — Btu/h
350 7 35] FG | 7.8 kW | 1 530x650 x4 pos. AVECVEILLEUSE 393 33791  134.097
KW | kw | ki MIC ZUNDFLAMME
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
N\ R
OPTIONAL i
1P DX 1 PORTA - 1 DOOR- 1 PORTE - 1 TUR € 213 ==
cm 129x79x121 h kg 135
m?1,23 - kg 154
MAX-POWER € 6.160 N
717107 H 22 CON FIAMMA PILOTA
LKW | kW ][ kw | GN 2/1 WITH PILOT FLAME
(77171 FG || 78 KW | 1 5304650 xa pos. AVEC VEILLEUSE KW keal/h  Btu/h
KW | kW | kw MIC ZUNDFLAMME 498 42.820  169.924
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX , ACCENSIONE PIEZOELETTRICA FORNO
STAINLESS STEEL BURNER'S TRAYS , OVEN'S PIEZOELECTRIC IGNITION
CUVETTES FEUX INOX , ALLUMAGE PIEZOELECTRIQUE FOUR . Y
BRENNERN WANNEN ROSTFREIER-STAHL , BACKOFEN PIEZOZUNDUNG . l =
OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213 om129%x79x121h kg135
m?1,23 - kg 154
HIGH POWER € 6.970 A
IL 35 7 H)Leee CON FIAMMA PILOTA
i kKW kcal/h  Btu/h
kw ||k | kw | WITH PILOT FLAME
350 7 I[3,5] T || 12kw | mm 1045530 x4 pos. ey euse 435 37.403 148428
KW | kw || K MIC ZUNDFLAMME
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FQRNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
I
ml [k

cm 129x79x121 h kg 156
m®1,23 - kg 175

€7.148 A

MAX-POWER
CON FIAMMA PILOTA

7717
KW keal/h  Btu/h
LKW || KW || kW | WITH PILOT FLAME

BARARA T || 12kw | mm 1045x530 x4 pos. ey euse 54 46431  184.255
kW |[ kW [ kW MIC ZUNDFLAMME

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

STANDARD

BACINELLE FUOCHI INOX , ACCENSIONE PIEZOELETTRICA FORNO
STAINLESS STEEL BURNER'S TRAYS , OVEN'S PIEZOELECTRIC IGNITION
CUVETTES FEUXINOX, ALLUMAGE PIEZOELECTRIQUE FOUR .I =
BRENNERN WANNEN ROSTFREIER-STAHL , BACKOFEN PIEZOZUNDUNG —

em 129x79x121 h kg 156
m*1,23 - kg 175

HIGH POWER € 5.611 A
AN AR GN1/1 CONVECTION
35] 7 [35] FE1 | 3kw mm 530x325 x3 pos. kW keal/h  Btu/h
K ow || ki 31,5 27084 107.482
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD i
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION 990940 y~ W3
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
R\ pel
OPTIONAL \&

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

E]YEAR
GUARANTEE

€213 cm 129x79x121 h kg 122

m?1,23 - kg 141

BERTO'S’

the best catering equipment
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MACros 700

G7F6+FE
Cod. 18707000

G7T4P2FM
Cod. 18875000

G7T4P2F+FG1
Cod. 18875200

G7T4P4FM
Cod. 18876000

G7T4P4F+FG1
Cod. 18876200

BERTO'S’

the best catering equipment

HIGH POWER - € 6.453 A
7135\ 7 eee®e

KW [| kW || kw GN2/1
350 7 35 FE || 78 kW || i 530x650 x4 pos. KW keal/h
LW K 315 27.084
CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD
STANDARD 1

BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

OPTIONAL 380-415 V3N~
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT €290
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT .l
1PDX  1PORTA-1DOOR-1PORTE- I TUR €213 —
V3/B VOLTS 220 - 240 3~ € 524 m129x79x121 h
m*1,23 - kg 161
HIGH POWER € 4.299 A
A KW keal/h
i 175 15047
TUTTAPIASTRA A GAS - GAS SOLID TOP - PLAQUE COUP DE FEU A GAZ - GLUHPLATTENHERD
STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
OPTIONAL )
2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423 |
cm 88x79x121 h
m* 0,84 - kg 98
HIGH POWER €4.944 A
Y GN1/1
;Vf.) L FGL || akw || MmOz pos. KW keal/h
] mm 600x400 x4 pos. 21,5 18486
TUTTAPIASTRA A GAS - GAS SOLID TOP - PLAQUE COUP DE FEU A GAZ - GLUHPLATTENHERD
STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
N_\
NI

cm 88x79 x121 h
m° 0,84 - kg 138

HIGH POWER €5.578 A
KW 7 Kw
35 KW 35 kW kcal/h
kW 28 24.075

TUTTAPIASTRA A GAS - GAS SOLID TOP - PLAQUE COUP DE FEU A GAZ - GLUHPLATTENHERD

STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

OPTIONAL ) RN
2P 600 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 469 .
|
cm 129x79 x121 h
m®1,23 - kg 129
€6.417
HIGH POWEB Seess - N
7 FG1 mm 530x325 x4 pos.
ﬂ W (35 4 kW EN KW keal/h
kW KW mm 600x400 x4 pos. 32 27514
TUTTAPIASTRA A GAS - GAS SOLID TOP - PLAQUE COUP DE FEU A GAZ - GLUHPLATTENHERD
STANDARD
BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION
ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG
OPTIONAL ) .‘
1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213
cm 129x79 x121 h

m* 1,23 - kg 165

== Fwaversary |

E]YEAR . ‘"'5':' E 40
By H

GUARANTEE|  E2CC E Has Lmee 1973

Btu/h
107.482

KW7,5
SR

kg 142

Btu/h
59.712

& (=
2 8]0
(&a)

Btu/h
73.361

kg 122

Btu/h
95.539

—

kg 110

Btu/h
109.188

@)
=

kg 146

135
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MACros 700

G7T4PAF+FG
Cod. 18876600

G7TPM
Cod. 18862000

G7TP+FG
Cod. 18861000

E7P2B
Cod. 18721000

E7P2M
Cod. 18721500

136

HIGH POWER

GN 2/1 CON FIAMMA PILOTA
KW 7

6 CRCRONC]
KW WITH PILOT FLAME
35] W |35 FG || 7,8 kw | mm 5306504 pos. pic e ruse
K KW MIC ZUNDFLAMME

€ 6.891

TUTTAPIASTRA A GAS - GAS SOLID TOP - PLAQUE COUP DE FEU A GAZ - GLUHPLATTENHERD

STANDARD

BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN’S PIEZOELECTRIC IGNITION

ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

HIGH POWER

10
kw

TUTTAPIASTRA A GAS

GAS SOLID TOP

PLAQUE COUP DE FEU A GAZ
GLUHPLATTENHERD

OPTIONAL

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

HIGH POWER

0 ®® ®®

10 GN 2/1 CON FIAMMA PILOTA

o FG | 78km | mmsndiapos. M
MIC ZUNDFLAMME

TUTTAPIASTRA A GAS

GAS SOLID TOP

PLAQUE COUP DE FEU AGAZ
GLUHPLATTENHERD

STANDARD

€ 213

€ 3.428

€423

€ 5.243

BACINELLE FUOCHI INOX, ACCENSIONE PIEZOELETTRICA FORNO - OVEN'S PIEZOELECTRIC IGNITION

ALLUMAGE PIEZOELECTRIQUE FOUR - BACKOFEN PIEZOZUNDUNG

HIGH POWER
26

kW

26

KW
CUCINA ELETTRICA
ELECTRIC STOVE

FOURNEAU ELECTRIQUE
ELEKTRO-HERD

OPTIONAL
V3/A VOLTS 220 - 240 3~

PG2T700 PIASTRAIN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

HIGH POWER

%
20 @ mm 220
KW

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR
V3/A  VOLTS220- 2403~

PG2T700 PIASTRAIN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

E]YEAR
GUARANTEE

W ECE®
@ - s

®

kW kcal/h  Btu/h
358 30782  122.154

RN X
\LS)

cm 129x79x121 h kg 155

m* 1,23 - kg 174

®

kW kcal/h  Btu/h
10 8598  34.121

N\ R
(]
cm 88x79x121h kg 88

m? 0,84 - kg 104

®

kW keal/h Btu/h
17,8 15305  60.736

™ fig

em 88x79x121h kg 129
m® 0,84 - kg 144

€1.100 () -

€321
€ 107

gepriifte

Sicherheit ;

!

380-415 V3N~ kW 5,2

NN R
3
cm47x79x62h kg 17

m* 0,23 - kg 26

€ 1.590 Gm .

€ 213
€321
€ 107

gepriifte

Sicherheit

{

380-415 V3N~ kW 5,2

NN ®
I

cm47x79x121h kg 27
m? 0,45 - kg 38

BERTO'S’

the best catering equipment



MACros 700

E7P4B
Cod. 18722000

E7P4AM
Cod. 18722500

E7P6B

E7P6M
Cod. 18723500

E7P4+FE1
Cod. 18723800

BERTO'S’

the best catering equipment

HIGH POWER

=N
o
= N
o

2=£ @ mm 220
KW

=N
o

W

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD
OPTIONAL
V3/B VOLTS 220 - 240 3~

PG2T700 PIASTRAIN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

HIGH POWER
2,626
kW[ kW
2,626
kW[ kw

@ mm 220

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

PG2T700 PIASTRAIN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

HIGH POWER

@ mm 220
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL
V3/B VOLTS 220 - 240 3~

PG2T700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

HIGH POWER

——r—r— 0 mm220

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL )
2P 600  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

PG2T700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

HIGH POWER -

26126 y)2eee GN1/1

@ mm 220 FE1 @ mm 530x325 x3 pos. CONVECTION
KW [ kW

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD
OPTIONAL
V3/B VOLTS 220 - 240 3~

PG2T700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS - PLAQUE EN
FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

Blesr 2w HCE€ W0

€ 1.656

€524
€ 107

€2334

€423
€524
€ 107

€ 2.284

€524
€107

€ 3.304

€ 469
€524
€ 107

€ 3.322

€524
€ 107

! thi"h’mn

!

380-415 V3N~

cm 88x79 x62 h
m? 0,43 - kg 40

i

380-415 V3N~

cm 88x79x121 h
m®0,84 - kg 60

! G%ﬁ-’c’;’;‘;ﬁ:ﬂ

i

380-415 V3N~

cm 129x79 x62 h
m? 0,63 - kg 54

!

380-415 V3N~

cm 129x79 x121 h
m*1,23 - kg 82

! G%ﬁ-’cﬁ,’;‘;ﬁin

?

380-415 V3N~

cm 88x79x121 h
m? 0,84 - kg 84

kW 10,4

@)
A

kg 27

kw 10,4

@)
=

kg 44

KW 15,6

@)
=~

kg 38

kW 15,6

Sa=

kg 63

kW 13,4

@)
=

kg 68

137
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MACros 700

E7P4+FE
Cod. 18724000

E7P6+FE1
Cod. 18724800

E7P6+FE
Cod. 18725000

E7PQ2B
Cod. 18721100

538

E7PQ2M
Cod. 18721600

% k.
400
TSI

138

HIGH POWER € 4.438
26126 000

LKW J[ KW | GN 2/1
% % @ mm 220 FE || 75 kW | i 5306650 x4 pos.

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL

v3/C VOLTS 220 - 240 3~ € 645

PG2T700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT € 290
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

HIGH POWER € 4.325

m& 26 — GN1/1
eloglzg] 2Mm220  FE1 | 3kw | mm530x325x3 pos. CONVECTION
e o

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL i
1P DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213
PG2T700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN
HIGH POWER € 5.297
2626126 LLLLY
KW | kW ][ kW GN2/1

ﬁ ﬁ ﬁ @ mm 220 FE || 7.5kw mm 530x650 x4 pos.

e
=
e
=
e
=

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL )

1P DX  1PORTA-1DOOR-1PORTE - ITUR €213

PG2T700 PIASTRAIN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS €107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT €290
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT

HIGH POWER €1.772

W

2] MM 20220

KW

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD

OPTIONAL
V3/A VOLTS 220 - 240 3~ € 321
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS €107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

HIGH POWER € 2.204
28

26 mm 220x220

kW
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD
OPTIONAL )

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213
V3/A VOLTS 220 - 240 3~ € 321
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS €107

PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN

e <o licsalll <o P gl oy
E IGUARANTEE H&S c €
-¢'lln' B 18ean smcz 1973

! thi"h’mn

!

380-415 V3N~ kW 17,9

NERN Q

cm 88x79x121h  kg85
m®0,84 - kg 100

i

380-415V3N~ kW 18,6

cm 129x79x121h kg 95
m?1,23 - kg 114

| G%ﬁi‘m:n

i

380-415 V3N~ kW 23,1

™ i)

em 129x79x121 h kg 109
m®1,23 - kg 128

! G%ﬁi”h’;’}ﬁn

!

380-415 V3N~ kW 5,2

NN &
A
3
cm47x79x62h kg2l
m*0,23 - kg 30

! G%?c’i,’f".m"';n

{

380-415V3N~ kW 5,2
N\ R
I

em47x79x121h kg3l

m? 0,45 - kg 42

BERTO'S’

the best catering equipment



MACros 700

E7PQ4B HIGH POWER €3.048 juq

Cod. 18722100
il 200x220 'Ggf’"'m
%&? %vss mm X icherheit

CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD i
OPTIONAL
V3/B VOLTS 220 - 240 3~ € 524 380-415V3N~ kW 104
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107 3
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN A
™
cm 88x79x62h kg 37
m° 0,43 - kg 50
E7PQ4M HIGH POWER € 3.547 IMQ) o -
Cod. 18722600 26128 '
56 26] ™M 220x220 | goprttc
- kw kw | Sicherheit,
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD
OPTIONAL ) i
2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423
V3/B  VOLTS220- 2403~ ¢ 524 B
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS €107 K\ @)
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN g Q
cm 88x79x121h kg 52
m° 0,84 - kg 68
E7PQ6M HIGH POWER €5.540 (ma
Cod. 18723600 o] 1 ] - Gs
= —————— il X
2612612 [ geprifte
A k(l? k(ls k(t? | Sicherheit
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD
OPTIONAL i i
2P 600  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 469
380-415V3N~ kW 15,6
V3/B VOLTS 220 - 240 3~ € 524
PG2Q700 PIASTRAIN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS €107 K\ @)
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN ! g
cm129x79x121h  kg75
m? 1,23 - kg 94
E7PQ4+FE1 HIGH POWER €4.590 ma_ =
Cod. 18724300 m - GN1/1 CONVECTION I ~
26 26] MM 220x220 FE1 3kW | mm530x325x3 pos. | o wv
|2 = 5
—
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD i ()
OPTIONAL g
V3/B VOLTS 220 - 240 3~ € 524 380-415V3N~ KW 134
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN N\ &
G
cm88x79x121h kg 80
m° 0,84 - kg 96
E7PQ4+FE HIGH POWER €5.920 ma_ -
76 e N
Cod. 18724500 2628 N1
? ? mm220x220  FE | 7,5 kW mm 530x650 x4 pos. | geprfte
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD i
OPTIONAL
v3/C VOLTS 220 - 240 3~ € 645 350415\~ KW 17.9
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN N\ R
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT € 290 Q] kg

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT
em88x79x121h kg9l

m* 0,34 - kg 106

() 139
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MACros 700

E7PQ6+FE1
Cod. 18725300

E7PQ6+FE
Cod. 18725500

E7P2B/VTR
Cod. 18730000

E7P4B/VTR
Cod. 18732000

E7P2M/VTR
Cod. 18731500

400
TSI

140

kW 18,6

@)
A

kW 23,1

HIGH POWER € 6.189 IMQ g
@ 26|26 cess GN1/1 v
S mm20220 FE] | gkw | mm530G25x3pos.  CONVECTION FCE.
y 3 3 L% gicherhe!t/
FEE L
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD i
OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE-1TUR €213  350.415V3N~
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN N\
\ESl
1
cm129x79x121h kg 109
m?1,23 - kg 128
974 | -
HIGH POWER €6 IMQ) o -
ol e s j aN2/1
LA L KW JL KW | | epriifte
[26126][26] mm 2202220 FE | 7,5 kW mm 530x650 x4 pos. \ S,
KW [ kW f| kW
CUCINA ELETTRICA - ELECTRIC STOVE - FOURNEAU ELECTRIQUE - ELEKTRO-HERD i
OPTIONAL )
1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213 380-415V3N~
PG2Q700 PIASTRA IN GHISA 2 ZONE - CAST IRON PLATE 2 AREAS € 107 —
PLAQUE EN FONTE 2 DOMAINES - GUSSEISENPLATTEN 2 FLACHEN
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT € 290

2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT
m? 1,23 - kg 142

INFRARED €1.874 IMQ) o

1,5 kW
2 mm 250 LKW + 1,5kW = 2,5 kW Gsm

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD i

STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT 380415V3N~  KW5
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE
OPTIONAL N— S
V3/A  VOLTS220- 2403~ €321 . |
cm47x79x62h  kg18
m?0,23 - kg 26
€ 3.433
INFRARED IMQ) o
1,5 kW
@ mm 250 W + 15N = 2,5 KW o=
CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD 1
STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT W05V~ kW10
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE
OPTIONAL N— 2
V3/B  VOLTS220-2403~ €524
cm88x79x62h kg 28
M 0,43 - kg 41
€ 2.314 | -
INFRARED IMQ o
1,5 kW
@ mm 250 LKW + 1,5KW = 2,5 kW \" A
CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD 1
STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT 80415V~ KW5
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE
OPTIONAL = o
V3/A  VOLTS220- 2403~ €321 k]
1PDX  1PORTA-1DOOR-1PORTE - 1 TUR €21 A
em47x79x121h kg3l
m? 0,45 - kg 44
........... 1 ®
vEAaRr| B9 == E3 Vel BERTO S
GUARANTEE h.& L .',i-'f-%- siceters, the best catering equipment
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MACros 700

E7PAM/VTR
Cod. 18732500

E7P4/VTR+FE1
Cod. 18733800

E7P4/VTR+FE
Cod. 18734000

E7P2M/IND
Cod. 18736000

E7P4AM/IND
Cod. 18736200

BERTO'S’

the best catering equipment

INFRARED €3.766 IMQ) o -

1,5 kW
@ mm 250 THW + 1,5KW = 25 kW Gé
icherheit

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD

STANDARD i
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE 380-415V3N~ kW10
OPTIONAL N R
V3/B  VOLTS220- 2403~ €524  \m]
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN € 423 —

cm 88x79x121h kg 50

m° 0,84 - kg 53

5.232 -

INFRARED €5.23 IMQ o

AR A GN1/1

1,5 kW
@mm250 FE1 | 3kw || mm530x325x3pos.  CONVECTION ;“G__ sﬂ:,z:n

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD i

STANDARD i _
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT SE0ALS VN K13

VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE

.‘ 2
OPTIONAL
V3/B VOLTS 220 - 240 3~ € 524 eIz h kg7l
m? 0,84 - kg 74
INFRARED € 6.216 IMQ) o

" GN 2/1 Gs
@ mm 250 FE || 7Z.5kW || 1 5304650 x4 pos. |,

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD

STANDARD i
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT 380-415V3N~ KW 17.5
VOYANT SIGNALISATION CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE '

OPTIONAL .‘ R
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT € 290 |
2 THERMOSTAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT
cm88x79x121h kg 86
m? 0,84 - kg 89
POWER INDUCTION € 8.323 IMQ) o —
L (@)
N~
35 wn
;“é mm 230x230 T o
kW p -
CUCINA A INDUZIONE 2 ZONE COTTURA, AREA QUADRATA o
2 ZONES INDUCTION COOKER, SQUARE AREA i qe]
CUISINE A INDUCTION 2 ZONES, SURFACE CARREE >
INDUKTION-HERD 2 ZONES, QUADRATISCH FLACHE 380-415V3N~ kW7
OPTIONAL ) — O
1P DX  1PORTA-IDOOR-1PORTE-1TUR € 213 . ‘k?
R
cm47x79x121h kg3l
m? 0,46 - kg 42
€ 16.108 -
POWER INDUCTION IMQ o
ol :
? ? @ mm 230x230 | S Sicherheit
kW || kW
CUCINA A INDUZIONE 4 ZONE COTTURA, AREA QUADRATA i

4 ZONES INDUCTION COOKER, SQUARE AREA
CUISINE A INDUCTION 4 ZONES, SURFACE CARREE
INDUKTION-HERD 4 ZONES, QUADRATISCH FLACHE

380-415 V3N~ kW 14

N\ Q
OPTIONAL

2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423
cm88x79x121h kg 50

m? 0,84 - kg 66

141
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MACros 700

E7WOK/IND
Cod. 18738000

E7TPB
Cod. 18880000

E7TPM
Cod. 18880200

E7TP+FE1
Cod. 18880600

E7TP+FE
Cod. 18880400

142

POWER INDUCTION € 5.879 IMQ) g -

@ mm 230 é
Lot

WOK A INDUZIONE
INDUCTION WOK i
WOK A INDUCTION
INDUKTION-WOK 380-415V3N~ kW35
OPTIONAL ) .‘ @)
1P DX 1 PORTA - 1 DOOR - 1 PORTE - I TUR ‘ ‘
e213 \ml i
cm47x79x121h kg 30
m®0,46 - kg 41
€ 3.686 -
HIGH POWER Jm Y
2,%/5 2,%5 |
LA L K | et
2,25((2,25
W | kw
TUTTAPIASTRA ELETTRICO - 4 ZONE DI COTTURA i
ELECTRIC RADIANT HOTPLATE - 4 COOKING ZONES
PLAQUE MIJOTAGE ELECTRIQUE - 4 ZONES DE CUISSON SR SO\ s
ELEKTRO GLUHPLATTENHERD - 4 KOCHZONEN ~\ O
i
cm 88x79x62h kg 83
m®0,43 - kg 96

HIGH POWER €4.010 IMQ) o -
goprifte
—

TUTTAPIASTRA ELETTRICO - 4 ZONE DI COTTURA i
ELECTRIC RADIANT HOTPLATE - 4 COOKING ZONES

PLAQUE MLIOTAGE ELECTRIQUE - 4 ZONES DE CUISSON FOASVEN~ kW9
ELEKTRO GLUMPLATTENHERD - 4 KOCHZONEN — s
. 5 A

OPTIONAL "
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423

cm88x79x121h kg 88

0,84 - kg 104

€ 5.486 g

HIGH POWER J“ﬂ .

2,25([2,25 cece GN1/1

S8 FEL || kw || mm530:325 3 pos. CONVECTION k—/Gg'e""":
w | kw

TUTTAPIASTRA ELETTRICO - 4 ZONE DI COTTURA

ELECTRIC RADIANT HOTPLATE - 4 COOKING ZONES 380-415 V3N~ kW 12
PLAQUE MIJOTAGE ELECTRIQUE - 4 ZONES DE CUISSON
ELEKTRO GLUHPLATTENHERD - 4 KOCHZONEN NN R

cm88x79x121h  kg112
m®0,84 - kg 128

€6.104
HIGH POWER JHQ_} N
RPRB Vs GN2/1 Gsmm
225225 FE || 75 KWl o 530x650 x4 pos.
kW |[ kW
TUTTAPIASTRA ELETTRICO - 4 ZONE DI COTTURA l
ELECTRIC RADIANT HOTPLATE - 4 COOKING ZONES
PLAQUE MIJOTAGE ELECTRIQUE - 4 ZONES DE CUISSON e T

ELEKTRO GLUHPLATTENHERD - 4 KOCHZONEN

OPTIONAL s
2TL 2 TERMOSTATI DI LAVORO - 2 WORKING THERMOSTAT - 2 THERMO- € 290

STAT DE TRAVAIL - 2 BETRIEBSTHERMOSTAT
cm8ET9A21h  kg129

30,84 - kg 145
[ gm] Tamversany |
E]YEAR N e ( € 40
Sy H
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BERTO'S’

the best catering equipment




MaClrQOS 700

E7PI
Cod. 18843000

G7PD
Cod. 18842000

G7PI
Cod. 18841000

E7BR8/I
Cod. 18822800

G7BR8/I
Cod. 18821800

BERTO'S’

the best catering equipment

HIGH-TECH € 8.728
PENTOLA ELETTRICA RISCALDAMENTO INDIRETTO - 55 LITRI

ELECTRIC BOILING PAN INDIRECT HEATING - 55 LITERS

MARMITE ELECTRIQUE CHAUFFAGE INDIRECT- 55 LITRES

ELEKTRO-KOCHKESSEL INDIREKT BEHEIZUNG - 55 LITER

OPTIONAL i

V3/B VOLTS 220 - 240 3~
€524 380-415 V3N~
NN
\E=I
|
cm 97x79 x127 h
m?0,97 - kg 115
HIGH-TECH €7.114 A
PENTOLA A GAS RISCALDAMENTO DIRETTO - 55 LITRI W keal/h
GAS BOILING PAN DIRECT HEATING - 55 LITERS 155 1?327
MARMITE A GAZ CHAUFFAGE DIRECT- 55 LITRES g ’
GAS-KOCHKESSEL DIREKT BEHEIZUNG - 55 LITER
NN
]
cm 97x79 x127 h
m3 0,97 - kg 113
HIGH-TECH € 9.385 A
PENTOLA A GAS RISCALDAMENTO INDIRETTO - 55 LITRI W keal/h
GAS BOILING PAN INDIRECT HEATING - 55 LITERS 155 1§a327
MARMITE A GAZ CHAUFFAGE INDIRECT- 55 LITRES 2 :
GAS-KOCHKESSEL INDIREKT BEHEIZUNG - 55 LITER
NN
\ESl
¢m 97x79 x127 h

m®0,97 - kg 138

HIGH-TECH MAXI € 6.664 IMQ o

BRASIERA ELETTRICA - RIBALTABILE - VASCA E FONDO INOX AISI 304 - 60 LITRI

ELECTRIC TILTING BRATT PAN AISI 304 STAINLESS STEEL TANK AND BOTTOM - 60 Lt. \ Grarmei
SAUTEUSE BASCULANTE ELECTRIQUE - CUVE ET FOND INOX AISI 304 - 60 LITRES
ELEKTRO-KIPPBRATPFANNE - ROSTFREIERSTAHL AISI 304 BECKEN UND BODEN - 60 Lt. i
380-415 V3N~
NN
\LS)
cm 88x79x121 h
m*0,84 - kg 115
HIGH-TECH MAXI € 6.788 A
BRASIERA A GAS - RIBALTABILE - VASCA E FONDO INOX AISI 304 - 60 LITRI W keal/h
GAS TILTING BRATT PAN AISI 304 STAINLESS STEEL TANK AND BOTTOM - 60 LITERS 145 1%8467
SAUTEUSE BASCULANTE A GAZ - CUVE ET FOND INOX AISI 304 - 60 LITRES ’ :
GAS KIPPBRATPFANNE - ROSTFREIERSTAHL AlSI 304 BECKEN UND BODEN - 60 LITER
NN
\ES
cm 88x79x121 h

m? 0,84 - kg 117

E]YEAR
GUARANTEE

o M Has

kW9

=

kg 95

Btu/h
52.888

kW9

kg 97

Btu/h
49.476

kg 99
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MACros 700

G7FL4B MULTIPAN € 1.668 A

Cod. 18301000 FRY TOP A GAS - PIASTRA LISCIA

GAS FRY TOP - SMOOTH EVX k40525|4/3 h 135% f51
GRILLADE AU GAZ - PLAQUE LISSE ’ : :
GAS BRATPLATTE - GLATT

(S Q.
3
G
cm47x79x62h kg 38
m°0,23 - kg 46
G7FR4B MULTIPAN € 1.856 A
Cod. 18303000 FRY TOP A GAS - PIASTRA RIGATA W kb Blu/h
GAS FRY TOP - GROOVED PLATE 1 4p3 148
GRILLADE AU GAZ - PLAQUE NERVUREE s :
GAS BRATPLATTE - GERILLT
N—) sas
(]
cm47x79x62h kg 38
m°0,23 - kg 46
G7FLAB/CR HARD CHROME €2.656 N
Cod. 18306100 FRY TOP A GAS - PIASTRA LISCIA - CROMO W kb Blu/h
GAS FRY TOP - SMOOTH - CHROMIUM PLATED 6 t1e 2047
GRILLADE AU GAZ - PLAQUE LISSE - CHROME : -
GAS BRATPLATTE - GLATT - VERCHROMT
NN R
A
Gl
cm47x79x62h kg 38
m? 0,23 - kg 46
G7FLAM MULTIPAN €2.242 A
Cod. 18301500 FRY TOP A GAS - PIASTRA LISCIA W kel Bl
GAS FRY TOP - SMOOTH 1 4e3 1840
GRILLADE AU GAZ - PLAQUE LISSE A :
GAS BRATPLATTE - GLATT
OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE- 1 TUR €213
NN R
™ [ig
| N
cm47x79x121h kg 50
m° 0,45 - kg 61
G7FR4M MULTIPAN € 2.454 A
Cod. 18303500 FRY TOP A GAS - PIASTRA RIGATA W ksl Bt/
GAS FRY TOP - GROOVED PLATE 1 4e3 14
GRILLADE AU GAZ - PLAQUE NERVUREE A :
GAS BRATPLATTE - GERILLT
OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE- 1 TUR €213
NS Q.
)
cmA7X79x121h kg 50
m° 0,45 - kg 61

144 == Mhversans 1 le=®
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MACros 700

G7FLAM/CR
Cod. 18306600

G7FL8B-2
Cod. 18302000

G7FR8B-2
Cod. 18304000

G7FM8B-2
Cod. 18305000

G7FL8B-2/CR
Cod. 18307100

BERTO'S’

the best catering equipment

HARD CHROME

FRY TOP A GAS - PIASTRA LISCIA - CROMO

GAS FRY TOP - SMOOTH - CHROMIUM PLATED

GRILLADE AU GAZ - PLAQUE LISSE - CHROME
GAS BRATPLATTE - GLATT - VERCHROMT

OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

MULTIPAN

FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH
GRILLADE AU GAZ - PLAQUE LISSE
GAS BRATPLATTE - GLATT

MULTIPAN

FRY TOP A GAS - PIASTRA RIGATA
GAS FRY TOP - GROOVED PLATE

GRILLADE AU GAZ - PLAQUE NERVUREE

GAS BRATPLATTE - GERILLT

MULTIPAN

FRY TOP A GAS - PIASTRA %5 LISCIA E ¥, RIGATA

GAS FRY TOP - 15 SMOOTH AND 5 GROOVED PLATE
GRILLADE AU GAZ - PLAQUE Y LISSE ET %5 NERVUREE
GAS BRATPLATTE - 15 GLATT UND 5 GERILLT

HARD CHROME

FRY TOP A GAS - PIASTRA LISCIA - CROMO

GAS FRY TOP - SMOOTH - CHROMIUM PLATED

GRILLADE AU GAZ - PLAQUE LISSE - CHROME
GAS BRATPLATTE - GLATT - VERCHROMT

csal
Koy 2

m Fwaversary |
H&s 40
B 180e | SINCE 1973 |

€ 3.325 N

kW kcal/h
6 5.159

€ 213

\ES)

cm 47x79x121 h
m? 0,45 - kg 61

€ 2.623 A

kW kcal/h
108 9.286

|

cm 88x79 x62 h
m? 0,43 - kg 83

€ 2.946 A

kW keal/h
10,8 9.286

|

cm 88x79 x62 h
m®0,43 - kg 83

€ 2.861 &

kW kcal/h
108 9.286

cm 88x79 x62 h
m? 0,43 - kg 83

€ 4.462 &

kW keal/h
12 10318

NN
\ES
cm 88x79 x62 h
m*0,43 - kg 83

Btu/h
20.472

kg 50

Btu/h
36.851

kg 70

Btu/h
36.851

kg 70

Btu/h
36.851

MacCros 700

kg 70

Btu/h
40.945

kg 70

145



MaClrQOS 700

G7FL8M-2
Cod. 18302500

G7FR8M-2
Cod. 18304500

G7FM8M-2
Cod. 18305500

G7FL8M-2/CR
Cod. 18307600

E7FL4B
Cod. 18401000

146

MULTIPAN

FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH
GRILLADE AU GAZ - PLAQUE LISSE
GAS BRATPLATTE - GLATT

OPTIONAL )
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

MULTIPAN

FRY TOP A GAS - PIASTRA RIGATA

GAS FRY TOP - GROOVED PLATE
GRILLADE AU GAZ - PLAQUE NERVUREE
GAS BRATPLATTE - GERILLT

OPTIONAL )
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

MULTIPAN

FRY TOP A GAS - PIASTRA 15 LISCIA E %, RIGATA

GAS FRY TOP - 15 SMOOTH AND %5 GROOVED PLATE
GRILLADE AU GAZ - PLAQUE Y LISSE ET 5 NERVUREE
GAS BRATPLATTE - 15 GLATT UND 5 GERILLT

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

HARD CHROME

FRY TOP A GAS - PIASTRA LISCIA - CROMO
GAS FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE AU GAZ - PLAQUE LISSE - CHROME
GAS BRATPLATTE - GLATT - VERCHROMT

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL
V3/A VOLTS 220 - 240 3~

EE E Fonversn’
Bleg & e FECE€ 10

€ 3.356 N

kW kcal/h  Btu/h
108  9.286  36.851

€ 423
N\ R
3
\Gl
cm88x79x121h  kg88
m®0,84 - kg 104
€ 3.583 &
kW kcal/h  Btu/h
108 9.286  36.851
€423
N\ R
(]
cm 88x79x121h kg 88
m? 0,84 - kg 104
€ 3.480 &
kW kecal/h  Btu/h
108  9.286  36.851
€423
NN R
A
(]
cm88x79x121h kg 88
m®0,84 - kg 104
€ 5.182 &
kKW kecal/h  Btu/h
12 10318  40.945
€423

N\ ®
Gl

cm88x79x121h kg 88
m®0,84 - kg 104

€ 1.642 []m}_.._\

| Gerarnot

€321 380-415 V3N~ kW 4
N\ R

)

cm47x79x62h kg 37

m° 0,23 - kg 46
1 ®
BERTOS

the best catering equipment



MACros 700

E7FR4B
Cod. 18403000

E7FLABP
Cod. 18401100

E7FR4BP
Cod. 18403100

\/’@A
1534

E7FL4BP/CR
Cod. 18406200

E7FL4M
Cod. 18401500

BERTO'S’

the best catering equipment

MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/A VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL
V3/A VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/A VOLTS 220 - 240 3~

POWERED HARD CHROME

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT

OPTIONAL
V3/A VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA

ELECTRIC FRY TOP - SMOOTH

GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL

1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

o llesol cio)
SRR

€ 1.807

€321

€1.726

€321

€ 1.900

€321

€ 2.519

€321

€ 2.336

€ 213
€321

;
mae
|,

!

380-415 V3N~
N_ N\
i

cm 47x79 x62 h
m? 0,23 - kg 46

| S,

i

380-415 V3N~

|

cm 47x79 x62 h
m®0,23 - kg 46

i

380-415 V3N~

|

cm 47x79 x62 h
m? 0,23 - kg 46

f
mag
5

!

380-415 V3N~

cm 47x79 x62 h
m? 0,23 - kg 46

)
LETN
| e,

{

380-415 V3N~

NN

cm 47x79x121 h
m? 0,45 - kg 59

kW 4,8

kg 37

KW 4,8

kg 37

kW 4,8

kg 37

kW 4

@)
=

kg 48
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MACros 700

E7FR4M
Cod. 18403500

E7FLAMP
Cod. 18401600

E7FR4AMP
Cod. 18403600

E7FLAMP/CR
Cod. 18406700

E7FL8B-2
Cod. 18402000

148

MULTIPAN

FRY TOP ELETTRICO- PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL )
1PDX  1PORTA-1DOOR-1PORTE- 1 TUR
V3/A VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - I TUR
V3/A VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

POWERED HARD CHROME

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT

OPTIONAL )
1P DX  1PORTA-1DOOR- 1 PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL
V3/B VOLTS 220 - 240 3~

Blsse| 2w HCE€ W0

€ 2.372

€ 213
€321

€ 2.452

€ 213
€321

€ 2.513

€ 213
€321

€ 3.238

€ 213
€321

€ 2.530

€524

! thi"h’mn

!

380-415 V3N~

kW 4
NN &
A
3
cm47x79x121h  kg48
m®0,45 - kg 59

! G%"h’;‘,ﬁn

i

380-415V3N~ kW43

N\ R
(]
cm47x79x121h kg 48

m? 0,45 - kg 59

! Gi%’;‘.ﬁn

i

380-415 V3N~ kW 438

NN @
\Il
cm47x79x121h  kg48

m? 0,45 - kg 59
M S
JH@E .

| Gt

!

380-415 V3N~ kW 4;8

NN &
A
3
cm47x79x121h  kg48
m®0,45 - kg 59
i S
JHG}E S
| G armei
380-415 V3N~ kW8
N\ R
)
cm88x79x62h kg7l
m? 0,43 - kg 84
1 ®
BERTOS

the best catering equipment



MACros 700

E7FR8B-2 MULTIPAN

Cod. 18404000 FRY TOP ELETTRICO - PIASTRA RIGATA

ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

E7FM8B-2 MULTIPAN

Cod. 18405000 FRY TOP ELETTRICO - PIASTRA % LISCIA E 15 RIGATA

ELECTRIC FRY TOP - 15 SMOOTH AND %5 GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE %5 LISSE ET %, NERVUREE
ELEKTRO-BRATPLATTE - 15 GLATT UND %5 GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

E7FL8BP-2 POWERED MULTIPAN

Cod. 18402100 FRY TOP ELETTRICO - PIASTRA LISCIA

ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL
V3/B VOLTS 220 - 240 3~

E7FR8BP-2 POWERED MULTIPAN

Cod. 18404100 FRY TOP ELETTRICO - PIASTRA RIGATA

ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

E7FM8BP-2 POWERED MULTIPAN

Cod. 18405100 FRY TOP ELETTRICO - PIASTRA Y LISCIA E %5 RIGATA

ELECTRIC FRY TOP - 5 SMOOTH AND % GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE 15 LISSE ET %5 NERVUREE
ELEKTRO-BRATPLATTE - 15 GLATT UND %5 GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

1 ® PN - ] Ty e e A A N
BERTOS YEAR| K=
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€ 2.832

€524

€ 2.768

€524

€ 2.659

€524

€ 2.975

€524

€ 2.909

€524

Y

-in.na_.s- \
gmherheh,

!

380-415 V3N~ kW 8

N\ ®
(]

cm88x79x62h kg7l
m®0,43 - kg 84

f
mae
| -

i

380-415 V3N~ kW 8
N\ R
(]

cm88x79x62h kg7l

m? 0,43 - kg 84

e
mae
| epriifte
L icherhelt

i

380-415V3N~ kW 9,6

N\ o)
\Il
cm88x79x62h kg7l

m° 0,43 - kg 84

f
™mae
| -

!

380-415 V3N~ kW 9,6

MacCros 700

N_ N R
3
cm88x79x62h kg7l

m? 0,43 - kg 84

f
mae
|

!

380-415 V3N~ kW 9,6

N\ R
3
cm88x79x62h kg7l
m? 0,43 - kg 84
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MaClrQOS 700

E7FL8BP-2/CR POWERED HARD CHROME

Cod. 18407200 FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO

ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT

OPTIONAL
V3/B VOLTS 220 - 240 3~

E7FL8M-2 MULTIPAN

Cod. 18402500 FRY TOP ELETTRICO - PIASTRA LISCIA

ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL )
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

E7FR8M-2 MULTIPAN

Cod. 18404500 FRY TOP ELETTRICO - PIASTRA RIGATA

ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

E7FM8M-2 MULTIPAN

Cod. 18405500 FRY TOP ELETTRICO - PIASTRA %, LISCIA E 75 RIGATA

ELECTRIC FRY TOP - 1> SMOOTH AND %> GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE 5 LISSE ET Y, NERVUREE
ELEKTRO-BRATPLATTE - 15 GLATT UND %5 GERILLT

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

E7FL8MP-2 POWERED MULTIPAN

Cod. 18402600 FRY TOP ELETTRICO - PIASTRA LISCIA

ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL )
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

V3/B VOLTS 220 - 240 3~

150 esalll csa —
Klca) 2 W FRCE€D
Ll o B e K )

€ 4.200

€524

€ 3.381

€423
€524

€ 3.498

€423
€524

€ 3.527

€423
€524

€ 3.548

€423
€524

wmae
: hvernet

!

380-415 V3N~ kW 9,6

N\ R

\Gl
cm88x79x62h kg7l
m®0,43 - kg 84

mae
: oot

i

380-415 V3N~ kw8

cm88x79x121h kg 87
m° 0,84 - kg 102

mae
Ghvernot

i

380-415 V3N~ kw8

cm 88x79x121h kg 87
m® 0,84 - kg 102

!

380-415 V3N~ kw8

NERN Q

cm88x79x121h kg 87
m®0,84 - kg 102

mag
: Ghnernot,

{

380-415V3N~ kW 9,6

N\ R
cm88x79x121h kg 87
m° 0,84 - kg 102
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MACros 700

E7ZFR8MP-2 POWERED MULTIPAN €3.677 qaam
Cod. 18404600 MO g
' FRY TOP ELETTRICO - PIASTRA RIGATA Gs
ELECTRIC FRY TOP - GROOVED PLATE N
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT
OPTIONAL ) 3
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN € 423
V3/B  VOLTS220-2403~ € 524 I
N el
3
]
cm 88x79x121h kg 87
m? 0,84 - kg 102
EZFM8MP-2 POWERED MULTIPAN € 3.706 IMQ o -
Cod. 18405600 ¢
FRY TOP ELETTRICO - PIASTRA 4 LISCIA E 4 RIGATA
ELECTRIC FRY TOP - 4 SMOOTH AND % GROOVED PLATE A"
GRILLADE ELECTRIQUE - PLAQUE 1 LISSE ET %5 NERVUREE
ELEKTRO-BRATPLATTE - 1 GLATT UND %4 GERILLT
OPTIONAL ) 3
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN € 423 k
V3/B  VOLTS220- 2403~ € 524
N el
(]
cm88x79x121h kg 87
m? 0,84 - kg 102
E7FL8MP-2/CR POWERED HARD CHROME €4.937 qoaey
Cod. 18407700 MO
: FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO Gs
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED \"
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT
OPTIONAL ) 3
2P 400 2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN €423 i o
V3/B  VOLTS220- 2403~ €524 OAISVN- '
N_\ @,
— S
(]

cm 88x79x121h kg 87
m® 0,84 - kg 102

G7WG40M WATER GRILL €2.894 A
Cod. 18070500

\\E\N GRIGLIA A GAS CON ACQUA, SU MOBILE W keal/h Btu/h

MacCros 700

STANDING GAS WATER GRILL
GRILLE GAZ AVEC D'EAU SUR PLACARD 3778 30709
GAS STAND WASSER GRIL
OPTIONAL )
1P DX  1PORTA- 1 DOOR- 1 PORTE - 1 TUR €213
N_ N\ ®
N
I
cm47x79x121h kg4
m? 0,45 - ke 56
G7WG8OM WATER GRILL € 4.645 &

Cod. 18130500 \\E\N GRIGLIA A GAS CON ACQUA, SU MOBILE

STANDING GAS WATER GRILL kW keal/h  Btuh

18 15477  61.418

GRILLE GAZ AVEC D'EAU SUR PLACARD
GAS STAND WASSER GRIL
OPTIONAL )
2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423
N\ R
)
cm 88x79x121h kg 85

m? 0,84 - kg 96

l=® == Fonverse 151
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MACros 700

E7ZWG40M
Cod. 18153000
weW
E7ZWGS80M
Cod. 18153500
weW

PLG40B
Cod. 18050000

PLG4OM
Cod. 18050500

PLG80B
Cod. 18110000

152

WATER GRILL

GRIGLIA ELETTRICA CON ACQUA SU MOBILE
STANDING ELECTRIC WATER GRILL

GRILLE ELECTRIQUE AVEC D'EAU SUR PLACARD
ELEKTRO STAND WASSER GRIL

OPTIONAL )
1PDX  1PORTA-1DOOR-1PORTE- 1 TUR

WATER GRILL

GRIGLIA ELETTRICA CON ACQUA SU MOBILE
STANDING ELECTRIC WATER GRILL

GRILLE ELECTRIQUE AVEC D'EAU SUR PLACARD
ELEKTRO STAND WASSER GRIL

OPTIONAL )
2P 400  2PORTE - 2 DOORS - 2 PORTES - 2 TUREN

COMFORT POWER

GRIGLIA PIETRALAVAVICA GAS DA BANCO
GAS LAVA CHAR GRILL

GRILLE PIERRE DE LAVE AU GAZ
GAS-LAVASTEIN-GRILL

STANDARD
REGOLAZIONE A 3 INCLINAZIONI - ADJUSTEMENT TO 3 HEIGHTS
INCLINASON REGLABLE A 3 POSITION - 3 REGULIERBARNEIGUNGEN

PLG40B/S - Cod. 18060100

VERSIONE CON GRIGLIA IN ACCIAIO INOX AISI 304 CON PROFILO A “S”

MODEL WITH STAINLESS STEEL GRILL AISI 304 “S” PROFILE SINNI
MODEL AVEC GRILLE EN ACIER AISI 304 “S” PROFILE —
MODELL MIT EDELSTAHL AISI 304 ROST “S” PROFIL

COMFORT POWER

GRIGLIA PIETRALAVAVICA GAS CON MOBILE - STANDING GAS LAVA CHAR GRILL
GRILLE PIERRE DE LAVE AU GAZ - SUR PLACARD - STAND-GAS-LAVASTEIN-GRILL

STANDARD

REGOLAZIONE A 3 INCLINAZIONI - ADJUSTEMENT TO 3 HEIGHTS

INCLINASON REGLABLE A 3 POSITION - 3 REGULIERBARNEIGUNGEN

OPTIONAL )

1PDX  1PORTA-1DOOR-1PORTE- I TUR

PLG40M/S - Cod. 18060500

VERSIONE CON GRIGLIA IN ACCIAIO INOX AISI 304 CON PROFILO A “S”

MODEL WITH STAINLESS STEEL GRILL AISI 304 “S” PROFILE NI
MODEL AVEC GRILLE EN ACIER AlISI 304 “S” PROFILE —_—
MODELL MIT EDELSTAHL AISI 304 ROST “S” PROFIL

COMFORT POWER

GRIGLIA PIETRALAVAVICA GAS CON MOBILE - STANDING GAS LAVA CHAR GRILL
GRILLE PIERRE DE LAVE AU GAZ - SUR PLACARD - STAND-GAS-LAVASTEIN-GRILL

STANDARD
REGOLAZIONE A 3 INCLINAZIONI - ADJUSTEMENT TO 3 HEIGHTS
INCLINASON REGLABLE A 3 POSITION - 3 REGULIERBARNEIGUNGEN

PLG80B/S - Cod. 18160100

VERSIONE CON GRIGLIA IN ACCIAIO INOX AISI 304 CON PROFILO A “S”

MODEL WITH STAINLESS STEEL GRILL AISI 304 “S” PROFILE AV ATAYE
MODEL AVEC GRILLE EN ACIER AISI 304 “S” PROFILE ——
MODELL MIT EDELSTAHL AISI 304 ROST “S” PROFIL

csollicsalll 5o Pl P s
Bleay 2w BC€®0

€ 3.133

€ 213

€ 4.377

€423

€ 2.298

€ 2.536

€ 2.768

€ 213
€ 3.006

€ 3.313

€ 3.789

™mae
|,

!

380-415 V3N~ kW 6,6

NERN Q

cm47x79x121h  kg40
m®0,45 - kg 51

mae
A RS

i

380-415V3N~ kW 13,2

cm88x79x121h  kg75
m° 0,84 - kg 86

®

kW keal/h Btu/h
7 6.018 23.884

NN R

(] kg
cm47x79x62h kg 37
m° 0,23 - kg 46

®

kW kcal/h  Btu/h
7 6.018  23.884

NN &
A
3
cm47x79x121h  kg48
m®0,45 - kg 59

®

kW kcal/h  Btu/h
14 12.037  47.769

N\ R
3
cm 88x79x62h kg 68
m?0,43 - kg 81
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MACros 700

PLG8OM COMFORT POWER € 3.869 A

Cod. 18110500 GRIGLIA PIETRALAVAVICA GAS CON MOBILE - STANDING GAS LAVA CHAR GRILL

GRILLE PIERRE DE LAVE AU GAZ - SUR PLACARD - STAND-GAS-LAVASTEIN-GRILL

STANDARD

REGOLAZIONE A 3 INCLINAZIONI - ADJUSTEMENT T0 3 HEIGHTS
INCLINASON REGLABLE A 3 POSITION - 3 REGULIERBARNEIGUNGEN

kW kcal/h  Btu/h
14 12.037  47.769

OPTIONAL )
2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN € 423

PLG8OM/S - Cod. 18160500 € 4.347 RN @
VERSIONE CON GRIGLIA IN ACCIAIO INOX AISI 304 CON PROFILO A “S” . m3
MODEL WITH STAINLESS STEEL GRILL AISI 304 “S” PROFILE | Q Q Q g £ B — )

MODEL AVEC GRILLE EN ACIER AISI 304 “S” PROFILE
MODELL MIT EDELSTAHL AISI 304 ROST “S” PROFIL cm8879x121h kg3

m* 0,34 - kg 98
PLE40OBE WATER GRILL € 2.882 IMQ g
Cod. 18150000 L T Y
od. GRIGLIA ELETTRICA CON ACQUA DA BANCO Gs
COUNTER TOP ELECTRIC WATER GRILL Sl

GRILLE ELECTRIQUE AVEC D'EAU
ELEKTRO-WASSER-GRILL

i

380-415 V3N~ kW 6
N\ R
(]
cm47x79x62h kg 37
m° 0,23 - kg 48
PLES8OBE WATER GRILL € 4.158 IMQg
Cod. 18150500 C
) GRIGLIA ELETTRICA CON ACQUA DA BANCO Gs
COUNTER TOP ELECTRIC WATER GRILL | -,

GRILLE ELECTRIQUE AVEC D'EAU
ELEKTRO-WASSER-GRILL

i

380-415 V3N~ kW 12

N\ ®
A
3
(]
cm88x79x62h kg 69
m®0,43 - kg 80
CPGA40E PASTA ITALY € 2.955 A 8
Cod. 18180000 CUOCIPASTA A GAS - VASCA INOX AISI 316 - 15/10 - 30 LITRI W keal/h Btuh ;
GAS PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 30 LITERS 10 803598 3411121 =)
CUISER A PATE GAZ - CUVE EN ACIER INOX AISI 316 - 15/10 - 30 LITRES : : -
GAS NUDELKOCHER - BECKEN EDELSTAHL AlSI 316 - 15/10 - 30 LITER &)
¢
CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE S
NN @)
SASS
3
cm47x79x121h  kg49
m° 0,45 - kg 60
CPGS8O0E PASTA ITALY € 5.464 A

Cod. 18210000 CUOCIPASTA A GAS - VASCA INOX AISI 316 - 15/10 - 30 + 30 LITRI

GAS PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 30 + 30 LITERS
CUISER A PATE GAZ - CUVE EN ACIER INOX AISI 316 - 15/10 - 30 + 30 LITRES
GAS NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 15/10 - 30 + 30 LITER

kW kcal/h  Btu/h
20 17.196  68.242

CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE

N\ R
3
cm88x79x121h  kg76
m? 0,84 - kg 92

1 @ PPN ] T Y FE S, PR e 153
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MACros 700

CPE40
Cod. 18230000

W
153/4"

GL7+7M
Cod. 17250500

400
53

GL10B
Cod. 17335000

GL10M
Cod. 17380000

GL10+10B
Cod. 17355000

154

PASTA ITALY €3.728
MOG

CUOCIPASTA ELETTRICO - VASCA INOX AISI 316 - 15/10 - 30 LITRI é

ELECTRIC PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 30 LITERS | T,

CUISER A PATE ELECTRIQUE - CUVE EN ACIER INOX AISI 316 - 15/10 - 30 LITRES
ELEKTRO NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 15/10 - 30 LITER

!

380-415 V3N~ kW 8

CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE

RN ®)
NGl

cm47x79x121h  kg49
m®0,45 - kg 60

TURBO € 4.232 A

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 7 + 7 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 7 + 7 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 7 +7 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 7 + 7 LITER

STANDARD
2 ZONE DI COTTURA INDIPENDENT! - 2 INDIPENDENT COOKING ZONE
2 ZONES INDEPENDANTES DE CUISSON - 2 UNABHANGIGEN KOCHZONEN

kW kcal/h  Btu/h
11 9458  37.533

N\ %
(]
em47x79x121h  kg4b
m? 0,45 - kg 62
TURBO € 2.324 A

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 10 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 10 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 10 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 10 LITER

kW keal/h Btu/h
69 5932 23.543

OPTIONAL
C2/10 VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS - €124
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
N\ ®
A
(]
cm47x79x62h kg 24
m® 0,23 - kg 32
TURBO € 2.887 A

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 10 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 10 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 10 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 10 LITER

kW kcal/h  Btu/h
69 5932  23.543

OPTIONAL
C2/10 VERSIONE CON 2 MEZZI CEST! - MODEL WITH 2 TWIN-BASKETS - €124
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
NN &
A
3

cm47x79x121h  kg39
m® 0,45 - kg 50

TURBO € 4.135 A

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 10 + 10 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 10 + 10 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZ0 - 10 + 10 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 10 + 10 LITER

kW kcal/h  Btu/h
138 11.865  47.087

OPTIONAL
C2/10 VERSIONE CON 2 MEZZI CEST! - MODEL WITH 2 TWIN-BASKETS - €124
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
C4/10 VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS - € 248 R p
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN . A
\
cm88x79x62h kg4l
m? 0,43 - kg 54
P T M P D 1 ®
vEAaRr| B9 == E3 Vel BERTO S
GUARANTEE h.& L .',i-'f-%- siceters, the best catering equipment




MACros 700

GL10+10M
Cod. 17400000

GL15M
Cod. 17420000

GL15+15M
Cod. 17440000

GL18MI-E
Cod. 17560001

GL18MI
Cod. 17560000

BERTO'S’

the best catering equipment

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 10 + 10 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 10 + 10 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 10 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 10 + 10 LITER

OPTIONAL

C2/10 VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS -

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C4/10 VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS -

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 15 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 15 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 15 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 15 LITER

OPTIONAL

C2/15 VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS -

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 15+ 15 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 15 + 15 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 15 + 15 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 15 + 15 LITER

OPTIONAL

C2/15 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C4/15 VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

INDIRECT GAS FRY

FRIGGITRICE A GAS - COMANDI ELETTRONICI - 18 LITRI
GAS FRYER - ELECTRONIC CONTROLS - 18 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 18 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 18 LITER

STANDARD

ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG

OPTIONAL

1C2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

INDIRECT GAS FRY

FRIGGITRICE A GAS - ACCENSIONE ELETTRICA - 18 LITRI
GAS FRYER - ELECTRIC IGNITION - I8 LITERS

FRITEUSE GAZ - ALLUMAGE ELECTRIQUE - 18 LITRES
GAS FRITEUSE - ELEKTROZUNDUNG - 18 LITER

OPTIONAL

1C2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

Blesr 2w HCE€ W0

€ 5.019 N

kW keal/h
13,8  11.865

€124

€248
\LS)

cm 88x79 x121 h
m? 0,84 - kg 96

€ 3.108 A

kW keal/h
12,7 10919

€124
N\
]

cm 47x79x121 h
m? 0,45 - kg 56

€ 5.455 &

kW keal/h
254 21.839

€124

€248
]

cm 88x79 x121 h
m® 0,34 - kg 96

€4.181 &

kW keal/h
14 12.037

!

220-240 V~

€ 206

cm 47x79x121 h
m? 0,45 - kg 58

€ 3.727 A

kW keal/h
14 12.037

€ 206

NN
\ES
cm 47x79x121 h
m? 0,45 - kg 58

Btu/h
47.087

kg 80

Btu/h
43.334

kg 45

Btu/h
86.668

kg 81

Btu/h
47.769

MacCros 700

W 0.6

kg 47

Btu/h
47.769

kg 47
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MACros 700

GL18+18MI-E INDIRECT GAS FRY € 6.937 A

Cod. 17580001 FRIGGITRICE A GAS - COMANDI ELETTRONICI - 18 + 18 LITRI

GAS FRYER - ELECTRONIC CONTROLS - 18 + 18 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 18 + 18 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 18 + I8 LITER

kW kcal/h  Btu/h
28 24075  95.539

STANDARD ] i
ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG 220240V~ WOb
OPTIONAL
IC2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - € 206 . R
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN |
IC4/18  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS - €412 —
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN cm 8x79x121h  kg47
m? 0,84 - kg 58
GL18+18MI INDIRECT GAS FRY € 6.482 A

Cod. 17580000 FRIGGITRICE A GAS - ACCENSIONE ELETTRICA - 18 + 18 LITRI

GAS FRYER - ELECTRIC IGNITION - 18 + I8 LITERS
FRITEUSE GAZ - ALLUMAGE ELECTRIQUE - 18 + 18 LITRES
GAS FRITEUSE - ELEKTROZUNDUNG - 18 + 18 LITER

kW kcal/h  Btu/h
28 24075  95.539

OPTIONAL
IC2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - € 206
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
1C4/18 VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS - €412 - o
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN . l ==
cm88x79x121 h  kgd7
m? 0,84 - kg 58
GL20MEL TURBO € 3.552 A

Cod. 17470100 “E\N FRIGGITRICE A GAS - COMANDI ELETTRONICI - 20 LITRI

GAS FRYER - ELECTRONIC CONTROLS - 20 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 20 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 20 LITER

STANDARD ] i
ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG

kW keal/h Btu/h
16,5 14.187  56.300

220-240V~ W 0.6
OPTIONAL S
C2/20 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS € 206 |
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
cm47x79x121h  kg47
m? 0,45 - kg 58
GL20M TURBO € 3.230 A

Cod. 17460000 FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 20 LITRI

GAS FRYER - PIEZOELECTRIC IGNITION - 20 LITERS
FRITEUSE GAZ - ALLUMAGE PIEZZ0 - 20 LITRES
GAS FRITEUSE - PIEZOZUNDUNG - 20 LITER

kW kcal/h  Btu/h
16,5 14187  56.300

OPTIONAL
C2/20  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - € 206
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
N\ @
— 5
3

Q cm47x79x121h kg7

m? 0,45 - kg 58

GL20+20MEL TURBO € 6.286 A

Cod. 17490100 “E\N FRIGGITRICE A GAS - COMANDI ELETTRONICI - 20 + 20 LITRI

GAS FRYER - ELECTRONIC CONTROLS - 20 + 20 LITERS
FRITEUSE GAZ - COMMANDES ELECTRONIQUES - 20 +20 LITRES
GAS FRITEUSE - ELEKTRONISCHE STEUERUNG - 20 + 20 LITER

kW kcal/h  Btu/h
33 28374 112.600

STANDARD , i
ACCENSIONE ELETTRICA - ELECTRIC IGNITION - ALLUMAGE ELECTRIQUE - ELEKTROZUNDUNG 290,200V W0k
OPTIONAL
C2/20  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - € 206 el
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN \
C4/20  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS - €412
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN CﬂTg?;? &Zégh kg 83

156 el cor Wl Al lem @
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MACros 700

GL20+20M TURBO

Cod. 17480000 FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 20 + 20 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 20 + 20 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 20 +20 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 20 + 20 LITER

OPTIONAL

C2/20 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C4/20 VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

GL30B aoiae | TURBO

OUTOF PRODUCTION

Cod. 17500000 | Horsprooucrion
wsseprersEnG | FRIGBITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 25 LITRI

GAS FRYER - PIEZOELECTRIC IGNITION - 25 LITERS
FRITEUSE GAZ - ALLUMAGE PIEZZO - 25 LITRES
GAS FRITEUSE - PIEZOZUNDUNG - 25 LITER

OPTIONAL

C2P/30  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C4P/30  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

GL30M ruoriproouzoNe | TURBO

OUTOF PRODUCTION

. 174
Cod 0000 | HRSFRIUTON | Lo ro1e 1 GAS - ACCENSIONE PIEZOELETTRICA - 25 LITR

GAS FRYER - PIEZOELECTRIC IGNITION - 25 LITERS
FRITEUSE GAZ - ALLUMAGE PIEZZO - 25 LITRES
GAS FRITEUSE - PIEZOZUNDUNG - 25 LITER

OPTIONAL

C2P/30  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C4P/30  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

2P 400  2PORTE - 2DOORS - 2 PORTES - 2 TUREN

E7F10-4B TURBO

Cod. 18501000 FRIGGITRICE ELETTRICA - 10 LITRI

ELECTRIC FRYER - 10 LITERS
FRITEUSE ELECTRIQUE - 10 LITRES
ELEKTRO FRITEUSE - 10 LITER

OPTIONAL

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

V3/A VOLTS 220 - 240 3~

E7F10-4BS TURBO - HIGH POWER

Cod. 18503000 FRIGGITRICE ELETTRICA - POTENZIATA - 10 LITRI

ELECTRIC FRYER - POWERED VERSION - 10 LITERS
- FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10 LITRES
. ELEKTRO FRITEUSE - VERSTARKE MODELL - 10 LITER

OPTIONAL

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

V3/A VOLTS 220 - 240 3~

1 ® [ anivensay |

BERTO S YEAR| BEF SO D 40
the best catering equipment GUARANTEE|  |E:47€ H&s since 1973
Watade| |mosees &% vseen L8 3

€5.715

€ 206
€412

€ 3.984

€ 206
€412

€ 4.849

€ 206
€412
€423

€ 2.217

€124
€321

€2.381

€124
€321

®

kW kcal/h  Btu/h
33 28.374  112.600

NN
\IZ)

cm88x79x121h  kg83
m®0,84 - kg 98

®

kW kcal/h  Btu/h
20 17.196  68.242

N\ R

(]
cm8BTIXE2h kg6
m?0,43 - kg 59

®

kW keal/h Btu/h
20 17196  68.242

NN ‘z_

(]
cm88x79x121h kg 67
m° 0,34 - kg 82

o
p
I -‘i, — O
Mo S
| e, A
- Sic) t) O
p
)
N )
380-415 V3N~ kW 6 2
NN &
A
3
cm47x79x62h kg 20
m*0,23 - kg 28

~
™Mae
| g,

{

380-415 V3N~ kW9

N\ R
3
cm47x79x62h kg 20
m?0,23 - kg 28
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MACros 700

E7F10-4M
Cod. 18501500

E7F10-4MS
Cod. 18503500

W
1534

E7F10-8B
Cod. 18502000

E7F10-8BS
Cod. 18504000

E7F10-8M
Cod. 18502500

158

TURBO

FRIGGITRICE ELETTRICA - 10 LITRI
ELECTRIC FRYER - 10 LITERS
FRITEUSE ELECTRIQUE - 10 LITRES
ELEKTRO FRITEUSE - 10 LITER

OPTIONAL
CE2/10

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
V3/A VOLTS 220 - 240 3~

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 10 LITRI
ELECTRIC FRYER - POWERED VERSION - 10 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 10 LITER

OPTIONAL

V3/A VOLTS 220 - 240 3~

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

TURBO

FRIGGITRICE ELETTRICA - 10 + 10 LITRI
ELECTRIC FRYER - 10 + 10 LITERS
FRITEUSE ELECTRIQUE - 10 + 10 LITRES
ELEKTRO FRITEUSE - 10 LITER

OPTIONAL

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

CE4/10  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS -

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN
V3/B VOLTS 220 - 240 3~

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 10 + 10 LITRI
ELECTRIC FRYER - POWERED VERSION - 10 + 10 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10+ 10 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 10 + 10 LITER

OPTIONAL

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

CE4/10  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS -

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN
V3/B VOLTS 220 - 240 3~

TURBO

FRIGGITRICE ELETTRICA - 10 + 10 LITRI
ELECTRIC FRYER - 10 + 10 LITERS
FRITEUSE ELECTRIQUE - 10 + 10 LITRES
ELEKTRO FRITEUSE - 10 LITER

OPTIONAL

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

CE4/10  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS -

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN
V3/B VOLTS 220 - 240 3~

== [y
E]YEAR £ ==
GUARANTEE h.& L] .',i.‘-.‘;:'-'-, LS'L"!;EQ"J

VERSIONE CON 2 MEZZI CEST! - MODEL WITH 2 TWIN-BASKETS -

€ 2.708

€124
€321

€ 2.819

€321
€124

€ 3.600

€124
€ 248
€524

€ 3.772

€124
€ 248
€524

€4.391

€124
€ 248
€524

I "
IMQ o -

!

380-415 V3N~ kW 6

NN &
A
3
cm47x79x121h  kg39
m®0,45 - kg 50
I "
IMQ 4

geprifte
icherheit

i

380-415 V3N~ kW9
N\ R
Wl [ig

em47x79x121h kg 39

m? 0,45 - kg 50

I "
IMQ o -

i

380-415 V3N~ kW 12

NN @
\Il
cm 88x79x62h kg 32

m? 0,43 - kg 45

I "
a Hﬁ_.! 5
| -,

!

380-415 V3N~ kW 18

NN R
3
cm88x79x62h kg 32

me 0,43 - kg 45

3 =
L Hﬁ_,rs -
geprilfte
| Sicherheit

{

380-415 V3N~ kW 12

N\ R
cm88x79x121h kg 65

m? 0,84 - kg 80
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MACros 700

E7F10-8MS
Cod. 18504500

v 800
32

E7F18-4M
Cod. 18505500

E7F18-4MEL
Cod. 18505200

E7F18-4MS
Cod. 18505600

E7F18-4MSEL
Cod. 18505400

BERTO'S’

the best catering equipment

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 10 + 10 LITRI
ELECTRIC FRYER - POWERED VERSION - 10 + 10 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10 + 10 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 10 + 10 LITER

OPTIONAL

CE4/10  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

V3/B VOLTS 220 - 240 3~

CE2/10  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

TURBO

FRIGGITRICE ELETTRICA - 18 LITRI
ELECTRIC FRYER - 18 LITERS
FRITEUSE ELECTRIQUE - 18 LITRES
ELEKTRO FRITEUSE - 18 LITER

OPTIONAL

V3/A VOLTS 220 - 240 3~

CE2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

TURBO

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - 18 LITRI
ELECTRIC FRYER - ELECTRONIC CONTROLS - 18 LITERS

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - 18 LITRES
ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - 18 LITER

OPTIONAL
CE2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 18 LITRI
ELECTRIC FRYER - POWERED VERSION - 18 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 18 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 18 LITER

OPTIONAL
V3/A VOLTS 220 - 240 3~

CE2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - POTENZIATA - 18 LITRI
ELECTRIC FRYER - ELECTRONIC CONTROLS - POWERED VERSION - 18 LITERS

€ 4.553

€ 248

€524
€124

€ 3.554

€321
€ 206

€ 4.022

€ 206

€ 3.677

€321
€ 206

€4.144

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - MODEL PERFORMANT - 18 LITRES

ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - VERSTARKE MODELL - 18 LITER

OPTIONAL
CE2/18  VERSIONE CON 2 MEZZI CEST! - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

B ® i EC€n
Vmh| coc MMM Hes 40
V| 0D B 1Ree LS 3

€ 206

™mae
| e,

!

380-415 V3N~ kW 18

NERN Q

cm88x79x121h  kg65
m®0,84 - kg 80

mae
Ghrer

i

380-415V3N~ kW 13,5

em47x79x121h kg 40
m? 0,45 - kg 51

mae
A RS

i

380-415V3N~ kW 13,5

NN @
\Il
cm47x79x121h  kg40

m® 0,45 - kg 51

mae
|,

!

380-415 V3N~ kW18

MacCros 700

NN R
3
cm47x79x121h  kg40

m? 0,45 - kg 51

wmae
|,

{

380-415 V3N~ kW 18

N\ R
3
cm47x79x121h kg 40
m? 0,45 - kg 51
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MACros 700

E7F18-8M
Cod. 18506500

E7F18-8MEL
Cod. 18506200

E7F18-8MS
Cod. 18506600

E7F18-8MSEL
Cod. 18506400

E7SP-4B
Cod. 18803000

160

TURBO

FRIGGITRICE ELETTRICA - 18 + 18 LITRI
ELECTRIC FRYER - 18 + 18 LITERS
FRITEUSE ELECTRIQUE - 18 + 18 LITRES
ELEKTRO FRITEUSE - 18 + 18 LITER

OPTIONAL
V3/B VOLTS 220 - 240 3~

CE2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
CE4/18  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN
TURBO

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - 18 + 18 LITRI
ELECTRIC FRYER - ELECTRONIC CONTROLS - 18 + 18 LITERS

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - 18 + 18 LITRES
ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - 18 + I8 LITER

OPTIONAL

CE2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

CE4/18  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 18 + 18 LITRI
ELECTRIC FRYER - POWERED VERSION - 18 + 18 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 18 + 18 LITRES
ELEKTRO FRITEUSE - VERSTARKE MODELL - 18 + 18 LITER

OPTIONAL
V3/B VOLTS 220 - 240 3~

CE2/18  VERSIONE CON 2 MEZZI CEST! - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
CE4/18  VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

TURBO - HIGH POWER

FRIGGITRICE ELETTRICA - COMANDI ELETTRONICI - POTENZIATA - 18+18 Lt.
ELECTRIC FRYER - ELECTRONIC CONTROLS - POWERED VERSION - 18+18 Lt.

€ 6.022

€524
€ 206

€412

€ 6.490

€ 206
€412

€ 6.267

€524
€ 206

€412

€6.735

FRITEUSE ELECTRIQUE - COMMANDES ELECTRONIQUES - MODEL PERFORMANT - 18+18 Lt.

ELEKTRO FRITEUSE - ELEKTRONISCHE STEUERUNG - VERSTARKE MODELL - 18+18 Lt.

OPTIONAL
CE2/18  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS

MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

CE4/18

CONSTANT

SCALDAVIVANDE ELETTRICO DA BANCO
COUNTER TOP ELECTRIC FOOD WARMER
RECHAUD ELECTRIQUE
TISCH-ELEKTRO-WARMHALTER

%AERAANTERE ’—‘ ’—‘ .':,i;‘_-_cs‘_‘ c € SIMCE 1973

€ 206
€412

€ 1.592

Mﬂgﬂ
| e,

!

380-415 V3N~ kW 13,5x 2

NERN Q

cm88x79x121h  kg72
m®0,84 - kg 88

Y

380-415 V3N~ kW 13,5x 2

cm88x79x121h kg 72
m° 0,84 - kg 88

waie

i

380-415 V3N~ kW 18x 2

NN @
(]
cm88x79x121h  kg72

m° 0,34 - kg 88

mnga
|,

!

380-415 V3N~ kW 18x 2

NN &
A
3
cm88x79x121h  kg72
m®0,84 - kg 88
p
LT
i [FE
220-240 V~ kw1

N\ R
3
cm47x79x62h kg 30
m? 0,23 - kg 40
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MACros 700

E7SP-4M CONSTANT

Cod. 18803500 SCALDAVIVANDE ELETTRICO CON MOBILE
ELECTRIC FOOD WARMER - OPEN STAND
RECHAUD ELECTRIQUE - PLACARD NEUTRE
ELEKTRO-WARMHALTER - OFFENER UNTERBAU

OPTIONAL )
1PDX  1PORTA-1DOOR-1PORTE- I TUR

E7BM4B
Cod. 18801000

CONSTANT

BAGNOMARIA ELETTRICO DA BANCO 1xGN 1/1
COUNTER TOP ELECTRIC BAIN-MARIE 1x GN 1/1
BAIN-MARIE ELECTRIQUE 1x GN 1/1
TISCH-ELEKTRO-WASSERBAD 1x GN 1/1

E7BM4M
Cod. 18801500

CONSTANT

BAGNOMARIA ELETTRICO CON MOBILE 1x GN 1/1
ELECTRIC BAIN-MARIE 1x GN 1/1 - OPEN STAND
BAIN-MARIE ELECTRIQUE 1x GN 1/1 - PLACARD NEUTRE
ELEKTRO-WASSERBAD 1x GN 1/1 - OFFENER UNTERBAU

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

E7BM8B
Cod. 18802000

CONSTANT

BAGNOMARIA ELETTRICO DA BANCO 2xGN 1/1

COUNTER TOP ELECTRIC BAIN-MARIE 2x GN 1/1

BAIN-MARIE ELECTRIQUE-CUVES SEPAREES
TISCH-ELEKTRO-WASSERBAD 2x GN 1/1 - GETRENNTBECKEN

E7BM8M
Cod. 18802500

CONSTANT

BAGNOMARIA ELETTRICO CON MOBILE 2x GN 1/1

ELECTRIC BAIN-MARIE 2x GN 1/1 - OPEN STAND

BAIN-MARIE ELECTRIQUE 2x GN 1/1 - CUVES SEPAREES
ELEKTRO-WASSERBAD 2x GN 1/1 - GETRENNTBECKEN - OFFENER UNTERBAU

OPTIONAL

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

BERTO'S’

the best catering equipment

Blesr 2w HCE€ W0

€ 1.946

| G gsepn‘iﬂe
\ icherheit s

!

€213 220-240 V~ kw1
NN &
A
) il
cm47x79x121h kg4
m®0,45 - kg 43
€1.503 |
! GZ‘;’;&
220-240 V~ kW 1,2
N\ R
(]
cm47x79x62h  kgl7
m*0,23 - kg 26
€1.824
! Gi"h’;‘.ﬁn
€213 220-240 V~ kW 1,2
NN @
A
(]
cm47x79x121h kg 28
m° 0,45 - kg 39
€2.374 , =
Sicherheit, O
p
)
v T
220-240 V~ kW 2,4 =
NN &
A
3
cm88x79x62h  kg28
m®0,43 - kg 41

€ 2.640

| Ggepn:me
Sicherheit s

!

€423 220-240 V~ kW 2,4
N\ R
)
cm88x79x121h kg 46
m° 0,84 - kg 62
161



MaClrQOS 700

G7BM4M
Cod. 18801800

N7T4B
Cod. 18900000

N7T4M
Cod. 18900500

N7-8B
Cod. 18900200

N7-8M
Cod. 18901000

162

CONSTANT

BAGNOMARIA A GAS 1xGN 1/1

GAS BAIN-MARIE 1x GN 1/ - OPEN STAND
BAIN-MARIE A GAZ 1x GN 1/1 - PLACARD NEUTRE
GAS-WASSERBAD 1x GN 1/1 - OFFENER UNTERBAU

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

PRATIC

PIANO NEUTRO DA BANCO
NEUTRAL UNIT

ELEMENT NEUTRE
ARBEITSTISCH

PRATIC

PIANO NEUTRO - VANO A GIORNO
NEUTRAL UNIT - OPEN STAND
ELEMENT NEUTRE - PLACARD NEUTRE
ARBEITSTISCH - OFFENER UNTERBAU

OPTIONAL )
1P DX  1PORTA-1DOOR-1PORTE - 1 TUR

PRATIC

PIANO NEUTRO DA BANCO
NEUTRAL UNIT

ELEMENT NEUTRE
ARBEITSTISCH

PRATIC

PIANO NEUTRO - VANO A GIORNO
NEUTRAL UNIT - OPEN STAND
ELEMENT NEUTRE - PLACARD NEUTRE
ARBEITSTISCH - OFFENER UNTERBAU

OPTIONAL

2P 400 2 PORTE - 2DOORS - 2 PORTES - 2 TUREN

cso llese
Bl 2

€ 2.180 N

kW kcal/h  Btu/h
36  3.09% 12283

€ 213
N\ R
cm47x79x121h  kg65
m®0,45 - kg 39
€769
N\ %
cm47x79x62h kg l4
m*0,23 - kg 22
€ 1.263
€ 213
N\ ®
ecm47x79x121h kg4
m° 0,45 - kg 35
€1.018
N\ ®
cm88x79x62h  kg43
m® 0,43 - kg 55
€ 1.648
€ 423

N\ R
cm88x79x121h kg 53
m° 0,84 - kg 68

BERTO'S’
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MACros 700

N7T4BC PRATIC € 1.234

Cod. 18910000 PIANO NEUTRO DA BANCO - CON CASSETTO ESTRAIBILE

NEUTRAL UNIT WITH EXTRACTIBLE GROOVE
ELEMENT NEUTRE - MODELE AVEC TIROIR
ARBEITSTISCH MIT AUSZIEHEBARE SCHUBLADEN

NN Q

cm47x79x62h kg 16

m*0,23 - kg 24
N7T4MC PRATIC €1.726
Cod. 18910500 PIANO NEUTRO VANO A GIORNO - CON CASSETTO ESTRAIBILE
NEUTRAL UNIT WITH EXTRACTIBLE GROOVE - OPEN STAND
ELEMENT NEUTRE SINGLE - PLACARD NEUTRE - MODELE AVEC TIROIR
ARBEITSTISCH MIT AUSZIEHEBARE SCHUBLADEN - OFFENER UNTERBAU
OPTIONAL .
1P DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 213
N\ R
(]
ecm47x79x121h kg 26
m? 0,45 - kg 37
7S5FP120 MULTI COLD € 5.487
.1
Cod. 18385500 BASE REFRIGERATA - 2 PORTE - CAPACITA VANO 150 LITRI (-2°C + 10°C)
REFRIGERATED BASE - 2 DOORS - STAND CAPACITY 150 LITERS (-2°C = 10°C)
SOUBASSEMENT REFRIGERE - 2 PORTE - CAPACITE 150 LITRES (-2°C + 10°C)
KUHLUNTERBAU - 2 TUREN - STANDINHALT 150 LITER (-2°C = 10°C) i
220-240 V~ W 500
NN @,
A
(]
cm 129x79x79h  kg73

m° 0,81 - kg 92

7SFC120 MULTI COLD € 6.299

od. 18385000
¢ 8 BASE REFRIGERATA - 2 CASSETTI - CAPACITA VANO 150 LITRI (-2°C + 10°C)

REFRIGERATED BASE - 2 DRAWERS - STAND CAPACITY 150 LITERS (-2°C = 10°C)
SOUBASSEMENT REFRIGERE - 2 TIROIRS - CAPACITE 150 LITRES (-2°C + 10°C)
KUHLUNTERBAU - 2 SCHUBLADEN - STANDINHALT 150 LITER (-2°C + 10°C)

!

220-240 V~ W 500

cm 129x79x79h kg 81
m®0,81 - kg 100

o
S
N~
%)
o
S
)
©
=
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MaClrQOS 700

SUPPORTI PER CUCINE - STANDS COOKING RANGES - RANGEMENTS POUR CUISINES - KUCHENGERATE UNTERSCHRANKEN

75G40
Cod. 04810000

75G80
Cod. 04840000

75G120
Cod. 04860000

7SP40
Cod. 04815000

7SP80
Cod. 04845000

7SP120
Cod. 04865000

164

SUPPORTO INOX A GIORNO CHIUSO SUI LATI
STAINLESS STEEL STAND WITH CLOSED SIDES
SUPPORT NEUTRE EN ACIER INOX

OFFENER GESTELL AUS NICHTROSTENDEM STAHL

SUPPORTO INOX A GIORNO CHIUSO SUI LATI
STAINLESS STEEL STAND WITH CLOSED SIDES
SUPPORT NEUTRE EN ACIER INOX

OFFENER GESTELL AUS NICHTROSTENDEM STAHL

SUPPORTO INOX A GIORNO CHIUSO SUI LATI
STAINLESS STEEL STAND WITH CLOSED SIDES
SUPPORT NEUTRE EN ACIER INOX

OFFENER GESTELL AUS NICHTROSTENDEM STAHL

SUPPORTO INOX CON PORTA

STAINLESS STEEL STAND WITH DOOR

SUPPORT AVEC PORTE EN ACIER INOX

GESTELL MIT TUR AUS NICHTROSTENDEM STAHL

SUPPORTO INOX CON PORTA

STAINLESS STEEL STAND WITH DOOR

SUPPORT AVEC PORTE EN ACIER INOX

GESTELL MIT TUR AUS NICHTROSTENDEM STAHL

SUPPORTO INOX CON PORTA

STAINLESS STEEL STAND WITH DOOR

SUPPORT AVEC PORTE EN ACIER INOX

GESTELL MIT TUR AUS NICHTROSTENDEM STAHL

E]YEAR
GUARANTEE

e

€586

€775

€973

€759

€1.111

€ 1.329
BERTO'S"
sa‘n!sgn the best catering equipment
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MaACros 700

OPTIONAL

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER
POIGNEE MAIN COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK

MCD 80
Cod. 31999200

MCD 120
Cod. 31999300

MCD 160
Cod. 31999400

MCD 200
Cod. 31999500

1P DX
Cod. 20920000

1P SX
Cod. 20920100

2P 400
Cod. 20920200

2P 600
Cod. 20920400

KRF
Cod. 31870000

MPM40
Cod. 35874800

MPM80
Cod. 35874900

BERTO'S’

the best catering equipment

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN
COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 800x140

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN
COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 1200x140

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN
COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 1600x140

MANIGLIONE CORRIMANO DISTANZIATORE - HANDRAIL SHACKLE SPACER - POIGNEE MAIN

COURANTE ENTRETOISE - HANDLAUF GRIFFE ABSTANDSSTUECK mm 2000x140
1 PORTA - 1 DOOR - 1 PORTE - 1 TUR
1 PORTA - 1 DOOR - 1 PORTE - 1 TUR
2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN mm 800
2 PORTE - 2 DOORS - 2 PORTES - 2 TUREN mm 1200

KIT 4 RUOTE GIREVOLI CON FERMO - 4 WHEELS (2 TURNING WITH BRAKE+2 FIXED)
SET DE 4 ROUES TOURNANTES AVEC FREIN - KIT 4 DREHBARE REIFEN MIT BREMSE

PROTEZIONE CRUSCOTTO - PANEL PROTECTION mm 375
PROTECTION TABLEAU DE BORD - BEDIENBLENDE SCHUTZ
PROTEZIONE CRUSCOTTO - PANEL PROTECTION mm770

PROTECTION TABLEAU DE BORD - BEDIENBLENDE SCHUTZ

B © @ 2C€m
Vewh| ccc MM Hes 40

B

€ 295

€439

€ 585

€730

€ 213

€ 213

€423

€ 469

€401

€96

€109

165
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PANNELLO DI CHIUSURA IN ACCIAIO INOX AlISI 304, 20/10
CLOSING’S PANEL MADE OF STAINLESS STEEL AISI 304, 20/10
PANEAU DE FERMETURE EN ACIER INOX AISI 304, 20/10
SCHLIESSUNGSPLATTE AUS EDELSTAHL AlSI 304, 20/10

7PC 1 DX - Cod. 31793900
7PC 1 SX -Cod. 31794100

mm 700x900
mm 700x900

PANNELLO DI CHIUSURA IN ACCIAIO INOX AlISI 304, 20/10
CLOSING’S PANEL MADE OF STAINLESS STEEL AISI 304, 20/10
PANEAU DE FERMETURE EN ACIER INOX AlISI 304, 20/10
SCHLIESSUNGSPLATTE AUS EDELSTAHL AISI 304, 20/10

7PC 2 - Cod. 31794300

PERSONALIZZAZIONE LOGO CLIENTE CON INCISIONE LASER
LASER ENGRAVING WITH CUSTOMER LOGO

GRAVURE LASER AVEC LOGO CLIENT

LASERGRAVUR MIT KUNDENLOGO

CG7
Cod. 31806500

CG7F
Cod. 31806700

COPRIGIUNTO PER CUCINE SERIE 700

JOINT COVER FOR SERIE 700 MODULAR SYSTEMS
CACHE-JOINT SYSTEMES MODULAIRES SERIE 700
KLEMMSTEGE BEI BAUKASTENSYSTEMEN SERIE 700

COPRIGIUNTO PER FRY-TOP
JOINT COVER FOR FRY-TOP
CACHE-JOINT FRY-TOP
KLEMMSTEGE BEI GRILLPLATTEN

CUCINA - COOKERS - FOURNEAU - GASHERD

GRC 1/1GN
Cod. 23848200

GRC 2/1 GN
Cod. 31856800

GRC 60/40
Cod. 24848700

KRV
Cod. 31843400

7GFA-E/L PW
Cod. 31858300

166

GRIGLIA PER FORNO CUCINA 1/1 GN - GRILL FOR OVEN 1/1 GN

GRILLE POUR FOURNEAU 1/1 GN - ROST FUR BACKOFEN 1/1 GN mm 530x325
GRIGLIA PER FORNO CUCINA 2/1 GN - OVEN'S GRID 2/1 GN

GRILLE POUR FOURNEAU 2/1 GN - ROST FUR BACKOFEN 2/1 GN mm 530x650
GRIGLIA PASTICCERIA - PASTRY GRILL MM 600X400

GRILLE PATISSERIE MM 600X400 - BACKEREI-ROST MM 600X400 mm 600x400

KIT RISCALDAMENTO PER VANI - ELECTRIC HEATING UNIT FOR CUPBOARDS
UNITEE DE RECHAUFFEMENT POUR VAINS - HEIZUNGEINHEIT FEUR RAUME

kW 0,6 220 - 240 V~ mm 342 x 604 x 60 h

GRIGLIA IN'ACCIAIO INOX PER CUCINE A GAS ECO/LIGHT POWER
STAINLESS STEEL GRID FOR ECO/LIGHT POWER GAS RANGES
GRILLE EN ACIER INOX POUR FOURNEAUX AU GAZ ECO/LIGHT POWER

EDELSTAHL GRILL FUER ECO/LIGHT POWER GASHERDE mm 585 %370 @10

YEAR| EA

GUARANTEE| L' €
i3

.

HaS 40
LIRIT L LSINCE IQLQJ

€630
€630

mm 1400x900 € 1.000

€536

€69

€87

€58

€71

€58

€433

€ 358

BERTO'S’
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MaClrOS 700

CUCINA A GAS - GAS COOKERS - FOURNEAU GAZ - GASHERD

7GFA-H/M PW  GRIGLIA FUOCH! IN ACCIAIO INOX HIGH/MAX POWER - STAINLESS STEEL GRID HIGH/MAXPOWER € 386 7l '/ | 1/
GRILLE INOX HIGH/MAX POWER - EDELSTAHL ROST HIGH/MAX POWER [ 77 77 <
Cod. 31856400 mm 585x370 @12 —~LL

7PLR PIASTRA LISCIA RADIANTE - SMOOTH PLATE FOR COOKER mm 370 x 570 € 442
Cod. 31642800 "-AQUE LISSE POUR FOURNEAU - FORTKOCHPLATTE GLATT FUR KOCKER

7PRB PIASTRA RIGATA RADIANTE - GROOVED PLATE FOR COOKER mm30x510 e 488
PLAQUE NERVUREE POUR FOURNEAU - FORTKOCHPLATTE GERILLT FUR KOCHER
Cod. 31643300 P

RID RIDUTTORE FUOCHI - FLAME REDUCER - REDUCTEUR FEUX - FLAMMENREDUZIERER € 45 %
Cod. 22643700

CUCINA ELETTRICA - ELECTRIC STOVE - FORNEAU ELECTRIQUE - ELEKTRO-HERD

PG2Q700 PIASTRA GHISA - CAST IRON PLATE - PLAQUE EN FONTE - GUSSEISENPLATTE € 107
Cod. 31642300 mm 574 x 390
PG2T700 PIASTRA GHISA - CAST IRON PLATE - PLAQUE EN FONTE - GUSSEISENPLATTE € 107
Cod. 31642500 mm 574 x 390

CUCINA A INDUZIONE - INDUCTION COOKER - CUISINE A INDUCTION - INDUKTION-HERD

WOK PENTOLA PER WOK - WOK PAN - MARMITE POUR WOK - WOK-PFANNE € 1.000
Cod. 22645000

PENTOLA - BOILING PAN - MARMITE - KOCHKESSEL

CP1 1 CESTO FORATO - 55 LITRI - I BASKET - 55 LITERS € 850
Cod. 31615200 1 PANIER 55 LITRES - 1 KORB - 55 LITER

o
S
N~
%)
o
S
)
©
=

CP2 2CESTI1/2 FORAT! - 55 LITRI - 2 BASKETS 1/2 - 55 LITERS €1.722
Cod. 31615400 2 PANIERS 1/2 - 55 LITRES - 2 KORBE 1/2 - 55 LITER

FRY TOP - FRY TOP - GRILLADE - BRATPLATTE

SPR SPATOLA RIGATA FRY TOP - GROOVED SCRAPER - RACLETTE NERVUREE - GERILLTE SPACHTEL €82
Cod. 22974900

SPL SPATOLA LISCIA FRY TOP - SMOOTH SCRAPER - RACLETTE LISSE - GLATTE SPACHTEL €82
Cod. 22975000

lem® PN T N e N PR T 167
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MaClrOS 700

TPTO

Cod. 31976600

GRIGLIA PIETRALAVICA - GAS LAVA CHAR GRILL - GRILLE A PIERRE DE LAVE - GAS LAVASTEIN-GRILL

TAPPO IN TEFLON OVALE - OVAL TEFLON STOPPER
BOUCHON DE TEFLON OVAL - OVAL TEFLONPFROPFEN

€ 245

CPL CONFEZIONE PIETRALAVICA - BAG LAVA STONES - SAC DE PIERRE DE LAVE - SACK LAVASTEIN €67
Cod. 31803600
G7U40A GRIGLIA IN ACCIAIO INOX AISI 304 CON PROFILO A “S” (PER GRIGLIA PIETRALAVICA) € 331
Cod. 31645400 AISI 304 STAINLESS STEEL GRILL WITH “S” PROFILE (FOR LAVA CHAR GRILL)
) GRIL EN ACIER INOX AISI 304 AVEC PROFIL “S” (POUR GRIL A PIERRE DE LAVE)
EDELSTAHL GRILL AISI 304 MIT “S” PROFIL (FUER LAVASTEIN GRILL)
mm 348X524
GG40 VERSIONE CON GRIGLIA GHISA (4 PZ)
VERSION WITH CAST IRON GRILL (4 PCS)
Cod. 22642400 VERSION AVEC GRILLE EN FONTE (4 PC)
MODEL MIT GUSS-GRILL (4 ST) mm 340X485
GG80 VERSIONE CON GRIGLIA GHISA (8 PZ)
VERSION WITH CAST IRON GRILL (8 PCS)
Cod. 22642700 VERSION AVEC GRILLE EN FONTE (8 PC)
MODEL MIT GUSS-GRILL (8 ST) mm 680X485

CUOCIPASTA - PASTA COOKER - CUISEUR - NUDELKOCHER

CS 1/1 CESTO 1/1 - BASKET 1/1 - PANIER 1/1 - KORB 1/1 mm 290x330 x200 h € 307

Cod. 31613700

cs 1/2 CESTO 1/2 - BASKET 1/2 - PANIER 1/2 - KORB 1/2 mm 140X330X200 h € 160

Cod. 31613600

CS 1/3 CESTO 1/3 - BASKET 1/3 - PANIER 1/3 - KORB 1/3 mm 290X105X200 h € 152

Cod. 31613800

CS 1/6 SX CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm 140X105X200 h € 108

Cod. 31614500

CS 1/6 DX CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6 mm 140X105X200 h € 108

Cod. 31613900

Cl n.1CESTO1/1-n.1 BASKET 1/1-n.1PANIER1/1-n.1 KORB1/1 € 307

Cod. 31613700 e

168 o p:—;l m Mannversany | 1 ®
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MACros 700

C2 n.2 CESTO 1/2 - n.2 BASKETS 1/2- n.2 PANIERS 1/2 - n.2 KORBE 1/2 € 316
Cod. 31614000

CS1/2
CS1/2

cs1/3

C3 n.3CESTO 1/3 - n.3 BASKET 1/3 € 453 s 13
n.3 PANIER 1/3 - n.3 KORB 1./3
Cod. 31614100 s/
cs
Cc4 n.1 CESTO 1/2 + n.3 CESTO 1/6 - n.1 BASKET 1/2 + n.3 BASKET 1/6 € 482 o]

1/6 DX
cs
1/6 DX

CS1/2

Cod. 31614200 n.1 PANIER 1/2 + n.3 PANIER 1/6 - n.1 KORB 1/2 + n.3 KORB 1/6

CS1/3

C4A N2 CESTO 1/3 +n.2 CESTO 1/6 - n2 BASKET 1/3 -+ n 2 BASKET 1/6 €517 s

Cod. 31614300 ™2PAMIER 1/3 +n.2 PANIER 1/6 - 0.2 KORB 1/3 + 1.2 KORE 1/6 o
1/6 SX]1/6 DX

c5 0.1 CESTO 1/3 +n4 CESTO 1/6 - n.1 BASKET 1/3 -+ n4 BASKET 1/6 €582 ol
Coi 31614400 ™ PANERL/3+ 0.4 PANIER /6 - 1.1 KORB 1/3 + 1.4 KORB 1/6 vestox
1/6 SX[1/6 DX

S |
c6 6 CESTO 1/6 - n.6 BASKET 1/6 €646 S
Cod. 31615000 ™ PANIER 1/6 -n.6 KORBE 1/6 vsSH veox
1/6 SX]1/6 DX

FRIGGITRICE GAS - GAS FRYER - FRITEUSE GAZ- GAS FRITEUSE

1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 290x105x120 h
GL7+7 €7
Cod. 32501700

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB mm 290x110x95 h €71
Cod. 32502200

GL10
1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm290x235x95h € 118
Cod. 32616900
o
1 MEZZO CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB ~ mm 280x125x115 h €71 'Q
Cod. 32502600 wv
GL15 o
1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 280x270x115h € 118 -
Cod. 32617700 %
=
1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB ~ mm 285x130x135h € 118
Cod. 39611100
GL18
1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 285x275x135h € 118
Cod. 39611000
1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB ~ mm 345x130x150h € 118 ,/;g,:,:.:,‘%
Cod. 32502400 ==
GL20
1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 345x265x150h € 118
Cod. 32502900
1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB ~ mm 300x310x120h € 118
Cod. 32617200
GL30

1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm300x610x120h € 118
Cod. 31615300

l=°® == Fonenan 169
BERTOS vEAR| EA =& EE
the best catering equipment GUARANTEE| L. & H H&S 40

| SINCE 1973 |




MaClrOS 700

FRIGGITRICE ELETTRICHE - ELECTRIC FRYER - FRITEUSE ELECTRIQUES - ELEKTRO FRITEUSE

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - I HALBKORB mm 275X95X110 h €71
Cod. 39501600

E7F10 1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 275X200X110 h

Cod. 39610000 €118

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB mm 345X130X150h € 118
Cod. 32502400

E7F18 1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mmUKBKI0N & 410
Cod. 32502900

GL10 - E7F10Q FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER €30

FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER
Cod. 32773550

GL15 - GL18  FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER €27
FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER

GL20 - GL30  (oq. 32773950

E7F18

GL7+7 FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER €25

FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER
Cod. 33773050

ATTREZZATURE A GAS - GAS APPLIANCES - APPAREILS A GAZ - GAS GERAETE
MP MANOMETRO - PRESSURE-GAUGE - MANOMETRE - DRUCKMESSER € 105
Cod. 23524900 @@

REG GPL REGOLATORE PRESSIONE GPL - LPG PRESSURE REGULATOR € 89
Cod. 22508000 DETENDEUR DE PRESSION GPL - DRUCKREGLER FLUSSIGGAS

PIM VERSIONE MARINA - VOLTAGGIO 440 VOLT - CON PIEDINO REGOLABILE STAFFA MOBILE
NAVY VERSION - VOLTAGE 440 VOLT - WITH ADJUSTABLE FOOT MOBILE BOLT
VERSION MARIN - VOLTAGE 440 VOLT - AVEC PIED REGLABLE ETRIER MOBILE
SEE-VERSION - SPANNUNG 440 VOLT - MIT REGULIERBAR-FUSS BEWEGLICHER KLAUE

MODELLI - MODELS - MODELES - MODELL + 15%
E7PQ2B - E7PQ2M - E7PQ4B - E7PQ4M - E7PQ6M
E7PQ4+FE - E7TPQ6+FE

GPP7 FERMAPENTOLE PER VERSIONE MARINE € 523
POT PROTECTION FOR MARINE VERSION

Cod. 31650000  pROTECTION POUR CASSEROLES - VERSION MARINE
TOPFSCHUTZ - MARINE MODELL

170 == Fhmersat | le=©
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OPTIONAL

CRUN

CRUSCOTTO UNICO

SINGLE PANEL

TABLEAU DE BORD UNIQUE
EINTEILIGE BEDIENBLENDE

FINO A L=4 M, LUNGHEZZE MAGGIORI IN COMPOSIZIONE - UP TO L=4 M, GREATER LENGTHS AVAILABLE WITH COMPOSITIONS
JUSQU'AL=4 M, LONGUEURS SUPERIEURES DANS LES COMPOSITIONS - BIS L=4 M, GROSSERE LANGEN ALS KOMBINATION

ZCT

Cu-P
Cod. 27885100

GVP
Cod. 27885400

SPWG
Cod. 22975100

BERTO'S’

the best catering equipment

ZOCCOLATURA INOX - FORNITURA SU MISURA - PREZZ0 AL METRO
STAINLESS STEEL BASE - SUPPLY MADE TO MEASURE - PRICE A METRE
BASSEMENT INOX PRIX - COMMANDE SUR MESURE - PRICE A METRE
EDELSTAHLSOCKEL - NACH MASS HERGESTELLT - METER-PREIS

LUBRIFICANTE AL RAME PER BRASIERE

GREASE COPPER FOR TILTING BRATT PANS
GRAISSE DE CUIVRE POUR SAUTEUSE BASCULANTE
KUPFER-SCHMIERMITTEL FUR KIPPBRATPFANNE

GRASSO PER RUBINETTO SCARICO PENTOLE 1Kg.

GREASE FOR BOILING PANS
GRAISSE POUR MARMITE
SCHMIERMITTEL FUR KOCHKESSEL

SPATOLA RIGATA - WATER GRILL
GROOVED SCRAPER - WATER GRILL
RACLETTE NERVUREE - WATER GRILL
GERILLTE SPACHTEL - WATER GRILL

E]YEA R
GUARANTEE

€/m369 e
i
Sn
"‘-.-‘-’
em2os ey
€47
€235
€ 100
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plusggg) 2
LIGHT POWER
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kW 2,8 kW 3,4

N. 12 MOD.

N. 12 MOD.

MAX POWER

Nn.7 MOD.




PLUS 600

G6F2B
Cod. 21601000

G6F2M
Cod. 21601500

G6F4B
Cod. 21602000

G6F4M
Cod. 21602500

G6F6B

BERTO'S’
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LIGHT POWER
34
kW
28
kW

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

LIGHT POWER
34
kW
28
kW

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

LIGHT POWER

= )
~
WJ\)
=0

rﬂl\'}
=0
= )

~

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

LIGHT POWER

=
E=

=
=1
(=]

=

=1
=oo
=
=~

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

LIGHT POWER

T~

3
K
2,
K

oo

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

Dsars

€ 1.107 &

kKW kcal/h
62 5331

|

cm 38x68 x57 h
m?0,15 - kg 19

€ 1.231 A

kW keal/h
6,2 5331

NGzl
€194

cm 38x68 x121 h
m? 0,31 - kg 30

€1.738 N

kW keal/h
12,4 10.662

Gl

cm 68x68 x57 h
m? 0,26 - kg 34

€ 1.825 &

kW kcal/h
12,4 10.662

N\
]
€ 225

cm 68x68 x121 h
m? 0,56 - kg 46

€ 2.159 A

kW kcal/h
18,6 15.993

|

cm 97.5x68 x57 h
m*0,38 - kg 43

Btu/h
21.155

@)
=

kg 13

Btu/h
21.155

@)
=~

kg 21

Btu/h
42.310

kg 24

Btu/h
42.310

kg 34

PLUS 600

Btu/h
63.465

kg 35
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PLUS 600

G6F6M LIGHT POWER €2.536 A
Cod. 21603500

e et KW keal/h  Btu/h
2834128 186 15993  63.465
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD - Q.
._ I
2P450 2 PORTE - 2 DOORS - 2 PORTES - 0 TUREN € 373 97 568121t ke d?
cm 97.5x68 x g
m? 0,80 - kg 61
G6F4+FG1 LIGHT POWER € 3.000 A
Cod. 21604000 s
S P I % o
) mm 530x325 x3 pos. ) . .
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD NN R
(]
cm68x68 x121 h kg 66
m? 0,56 - kg 78
G6F4+FE1 LIGHT POWER € 3.169 A
Cod. 21605000
3 4 2 8 CEOXCK]
LKW || K GN 1/1 kW kecal/h  Btu/h
%,_8 ?ml FEL | 8kW | 1m 53032513 pos. CONVECTION 124 10662 42310
CUCINA A GAS i
GAS COOKER 220-240 V~ kW 3
FOURNEAU GAZ
GASHERD N 2
(]
cm68x68 x121 h kg 60
m° 0,56 - kg 72
G6F6+FG1 LIGHT POWER € 3.432 A
Cod. 21606000 S—
il el é GN1/1 KW keal/h  Btu/h
%{3 :E(A %,8 FG1 3,5 kW | 1im 530x325 x3 pos. 22,1 19.002 75.408
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD N Q
3
OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR €194 . yneanh kgls
m? 0,80 - kg 92
G6F6+T LIGHT POWER € 3.568 A
Cod. 21606500 75T Syssss
CON FIAMMA PILOTA
Wl kW ]| kW kcal/h  Btu/h
| i [ i WITH PILOT FLAME
2834281 T || ekw || mm830x400x4pos. ey cyse 246 21152 83.938
WL i [ MIC ZUNDFLAMME
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD Jumt Q.
3
\&
cm 97.5x68 x121 h kg 82
m®0,80 - kg 96

176 A Ywonrc T TR O A P e 1
Years §te) BERTO'S®
Guarantee -!h'% gl";&‘ Lsnce 1o the best catering equipment



PLUS 600

G6F6+FE1

Cod. 21607000

G6F6+TE

Cod. 21607500

FUORI PRODUZIONE
OUTOF PRODUCTION
HORS PRODUCTION
AUSSER HERSTELLUNG

LIGHT POWER

=
=
=1
(=]
=
=

®

®

®

®

= N
=5
= QO
s:,;"s
= N
s*oo"s
-
m
=
w
z

GN1/1
mm 530x325 x3 pos.

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

LIGHT POWER

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

CECRCK)

5,2 kW

3
K
2,
K

T~

mm 830x400 x4 pos.

S|
—
m

El

CONVECTION

CONVECTION

G6F2BPW ECO POWER

Cod. 21601100

3,9
kW

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

it 3

\/_sgﬂ./\—\
a5

ECO POWER

3,5
KW

G6F2MPW
Cod. 21601600

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

W
145"

G6FABPW
Cod. 21602100

ECO POWER

613,
K

=

SJO
o

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

BERTO'S’

the best catering equipment

Dsars

€ 3.564

€194

€4.311

€ 1.290

€ 1.437

€194

€ 2.027

®

kW kcal/h
186  15.993

!

220-240 V~

]

cm 97.5x68 x121 h
m? 0,80 - kg 92

®

kW keal/h
186 15.993

i

380-415 V3N~
N\
]

cm 97.5x68 x121 h
m®0,80 - kg 104

®

kW
95

kcal/h
8.168

NN
NI
cm 38x68 x57 h
m?0,15 - kg 19

®

kW keal/h
95 8168

cm 38x68 x121 h
m? 0,31 - kg 30

®

kW keal/h
19  16.336

NN

cm 68x68 x57 h
m? 0,26 - kg 34

Btu/h
63.465

kW 3

kg 78

Btu/h
63.465

KW 5,2
ot

kg 90

Btu/h
32.415

kg 13

Btu/h
32.415

kg 21

Btu/h
64.830

PLUS 600

kg 24
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PLUS 600

G6FAMPW ECO POWER €2.128 A
Cod. 21602600

| KW keal/h  Btu/h
35 6 19 16336  64.830
kW | kw
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD ‘ Q.
OPTIONAL ) ]
1P600 DX 1 PORTA - 1 DOOR- 1 PORTE - 1 TUR €22
cm 68x68 x121h kg 34
m 0,56 - kg 46
G6F6BPW ECO POWER €2.518 A
Cod. 21603100 R
Lo | o | | kW keal/h  Btu/h
351 6 3,5 285 24505  97.246
kW | kw ||
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD .‘ QL
m]
cm 97.5x68 x57 h kg 35
m?0,38 - kg 43
G6F6MPW ECO POWER € 2.959 A

Cod. 21603600

kKW kcal/h  Btu/h
285 24505  97.246

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
T
OPTIONAL " m
2P450 2 PORTE - 2 DOORS - 2 PORTES - 0 TUREN €373
cm97.568x121h kg 47
m? 0,80 - kg 61
G6F4PW+FG1 ECO POWER € 3.353 A
Cod. 21604100 S
L | | 6 GN1/1 W keal/h B/
35l 8 FG1 | 35KW | 1 5301325 13 pos. 25 19346 76773
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD N el
3
cm 68x68 x121h kg 66
0,56 - kg 78
G6F4PW+FE1 ECO POWER € 3.541 A
Cod. 21605100
i | GN1/1 W keal/h  Bu/h
3516 | FEL1 | 8kW | 15300325 x3 pos. CONVECTION 19 1633  64.830
CUCINA A GAS 3
GAS COOKER 220-240V~ kW3
FOURNEAU GAZ
GASHERD N el
3
\&
cm 6868 X121 h kg 60

m? 0,56 - kg 72

78 A Ywonrc T TR T A P e 1
Years §te) BERTO'S®
Guarantee -!h"?% .#f!é- Lsnce 1o the best catering equipment



PLUS 600

G6F6PW+FG1
Cod. 21606100

G6F6PW+T
Cod. 21606600

G6F6PW+FE1
Cod. 21607100

ECO POWER

=w
=

GN1/1
mm 530x325 x3 pos.

26z
=4
=)z

-

D

e

©

(6]

2

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

ECO POWER

6 [35] 6 2o CON FIAMMA PILOTA
K

G6F6PWHTE e
Cod. 21607600 | aurorrrooueron

HORS PRODUCTION
AUSSER HERSTELLUNG

G6F2BH6
Cod. 21650000

BERTO'S’

the best catering equipment

LKW [ KW || kW | WITH PILOT FLAME
3506 [[35] T 6 kW mm 830x400 x4 pos. AVEC VEILLEUSE
KW [ kw || ki MIC ZUNDFLAMME

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

ECO POWER

6 { @0 ®®

KW GN1/1
?ﬁ(g FE1 || 3kw mm 530x325 x3 pos.  CONVECTION

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

=
3

=
==

=
o
=

ECO POWER

=
o

==
=
=

=

TE @ mm 830x400 x4 pos. CONVECTION

=
(S,
=
o

=
=

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

HIGH POWER
i

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL
7B/2 BACINELLA FUOCHI INOX - STAINLESS STEEL BURNER'S TRAY -
CUVETTES-FEUX INOX - ROSTFREIERSTAHL BRENNERN-WANNEN

csQ p—
Z%aem@lese BCE€w©

€ 3.836 N

kW kcal/h
32 27514

€194 97568121 h

m? 0,80 - kg 92

€ 3.986 A

kW keal/h
345 29.664

N_ N\

\G3l

cm 97.5x68 x121 h
m? 0,80 - kg 96

€ 3.982 A

kW keal/h
28,5  24.505

i

220-240 V~
\&

|

€194 ;97568121 h

m? 0,80 - kg 92

€ 4.818 &

kW keal/h
285  24.505

!

380-415 V3N~

cm 97.5x68 x121 h
m? 0,80 - kg 104

€ 1.799 &

kW keal/h
105  9.028

€43

cm 68x68 x57 h
m? 0,26 - kg 42

Btu/h
109.188

@)
=

kg 78

Btu/h
117.718

Eiis

kg 82

Btu/h
97.246

kW 3

kg 78

Btu/h
97.246

kW 5,2

kg 90

Btu/h
35.827

PLUS 600

@)
=

kg 36
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PLUS 600

G6F2BP6
Cod. 21653000

G6F2MH6
Cod. 21650500

G6F2MP6
Cod. 21653500

G6F2H6+FG1
Cod. 21651000

G6F2P6+FG1
Cod. 21654000

180

MAX POWER

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL
7B/2 BACINELLA FUOCHI INOX - STAINLESS STEEL BURNER'S TRAY -
CUVETTES-FEUX INOX - ROSTFREIERSTAHL BRENNERN-WANNEN

HIGH POWER

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL
7B/2 BACINELLA FUOCHI INOX - STAINLESS STEEL BURNER'S TRAY -
CUVETTES-FEUX INOX - ROSTFREIERSTAHL BRENNERN-WANNEN

1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

MAX POWER

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL
7B/2 BACINELLA FUOCHI INOX - STAINLESS STEEL BURNER'S TRAY -
CUVETTES-FEUX INOX - ROSTFREIERSTAHL BRENNERN-WANNEN

HIGH POWER

OW
357 GN1/1
FGL | 35kW || 1mm 530x325 x3 pos.

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL

7B/2 BACINELLA FUOCHI INOX - STAINLESS STEEL BURNER'S TRAY -
CUVETTES-FEUX INOX - ROSTFREIERSTAHL BRENNERN-WANNEN

1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

&

MAX POWER

FG1 L@T mm 5;)?3;?1(3 pos.

CUCINA A GAS - GAS COOKER - FOURNEAU GAZ - GASHERD

OPTIONAL
7B/2 BACINELLA FUOCHI INOX - STAINLESS STEEL BURNER'S TRAY -
CUVETTES-FEUX INOX - ROSTFREIERSTAHL BRENNERN-WANNEN

Dysars e

€ 1.900 &
kW keal/h  Btu/h
14 12037  47.769
RN @
SASS
€43 ]
cm 68x68x57h kg 36
m° 0,26 - kg 42
€ 2.020 &
kW keal/h  Btu/h
105 9.028  35.827
N\ R
€43 (|w]
€225 (mesesxi2lh  kgde
m? 0,56 - kg 56
€ 2.140 &
kW keal/h Btu/h
14 12.037 47.769
NN @)
A
€43 m]
cm 68x68 x121h kg 46
m? 0,56 - kg 56
€3.174 &
kW keal/h  Btu/h
14 12037  47.769
€43
NN @)
SASS
3
€225
cm 68x68 x121h kg 66
m° 0,56 - kg 78
€ 3.348 &
kW keal/h  Btu/h
17,5 15047  59.712
€43
N\ R
cm 68x68 x121 h kg 66
m? 0,56 - kg 78
| ®
BERTOS

the best catering equipment



PLUS 600

G6F3H9+T
Cod. 21664600

FUORI PRODUZIONE
OUTOF PRODUCTION
HORS PRODUCTION
AUSSER HERSTELLUNG

G6F3BH12
Cod. 21660100

G6F3BP12
Cod. 21660300

G6F3MH12
Cod. 21660600

G6F3MP12
Cod. 21663700

BERTO'S’

the best catering equipment

HIGH POWER € 3.766 A
c0ee CON FIAMMA PILOTA W keal/h
WITH PILOT FLAME
T | 6kw | mmB830x400x4 pos. pyecyeieuse 285  24.505
MIC ZUNDFLAMME
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
STANDARD .l
GRIGLIA FUOCHI IN ACCIAIO INOX - STAINLESS STEEL BURNERS GRILL - GRILLE FEUX EN ACIER —
INOX - EDELSTAHL BRENNER-ROST om 97.5:68 X121 h
m*0,80 - kg 112
HIGH POWER € 2.276 A
1201712
kKW kcal/h
31 26.655
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
NN
Nl
cm 129x68 x57 h
m? 0,50 - kg 76
MAX POWER € 2.456 A
12121 12
W eal/h
36 30.954
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
NN
\ESl
cm 129x68 x57 h
m*0,50 - kg 76
HIGH POWER € 2.982 A
o ke
31 26.655
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
OPTIONAL i —
2P600 2 PORTE - 2 DOORS - 2 PORTES - 0 TUREN € 467 .
|
cm 129x68 x121 h
m*1,10 - kg 88
MAX POWER € 3.162 A
W lcal/h
36 30.954
CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD
OPTIONAL i —
2P600 2 PORTE - 2 DOORS - 2 PORTES - 0 TUREN € 467 .
cm 129x68 x121 h
m? 1,10 - kg 88

Years = g =

3

| SiNcE 1973

Btu/h
97.246

=

kg 98

Btu/h
105.776

& (=
S &[0
o

Btu/h
122.837

kg 61

Btu/h
105.776

kg 74

PLUS 600

Btu/h
122.837

kg 74
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PLUS 600

G6F3H12+FG1
Cod. 21661100

G6F3P12+FG1
Cod. 21660800

G6F3H12+T
Cod. 21661600

G6F3P12+T
Cod. 21660900

E6P2B

182

HIGH POWER

FG1 | 3,5kw

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

mm 530x325 x3 pos.

1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

MAX POWER

FG1 | 3,5kw

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

mm 530x325 x3 pos.

1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

HIGH POWER

T | s

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

mm 530x325 x4 pos.

1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

MAX POWER

T | 6kw

CUCINA A GAS
GAS COOKER
FOURNEAU GAZ
GASHERD

OPTIONAL

mm 530x325 x4 pos.

1P300 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

CLASSIC

CUCINA ELETTRICA
ELECTRIC STOVE
FOURNEAU ELECTRIQUE
ELEKTRO-HERD

OPTIONAL
V3/A

@ mm 180

VOLTS 220 - 240 3~

2Years
Gguarantec

CON FIAMMA PILOTA
WITH PILOT FLAME
AVEC VEILLEUSE
MIC ZUNDFLAMME

CON FIAMMA PILOTA
WITH PILOT FLAME
AVEC VEILLEUSE
MIC ZUNDFLAMME

BCEw
h’lé # FEE- | SINCE 1973

€ 3.763 &
kW keal/h Btu/h
345 29.664 117.718
NN ‘z_
\Gl

€225 n1968x121h kg107
mé1,10 - kg 126

€ 4.024 &
kKW kecal/h  Btu/h
39,5 33963 134.779
N_ N\ @
€225 A\l

cm 129x68 x121 h kg 107
m? 1,10 - kg 126

€ 3.881 &
W keal/h  Btu/h
37 31814 126.249
N_\ 2
— S
(]
€194 p1968x121h kg139

m? 1,10 - kg 158
€4.142 A

kW kcal/h  Btu/h
42 36113 143.309

N_ N\ ®
€194 |

cm 129x68 x121 h kg 139

m° 1,10 - kg 158

€970 (jma -

| Lt
380-415 V3N~ kW 4
N\ R
)
€321

cm38x68x57h  kg13

m?0,15 - kg 19

| ®

BERTOS

the best catering equipment



PLUS 600

E6P2M
Cod. 21721500

E6P4B

E6P4AM
Cod. 21722500

E6P6B
Cod. 21723000

E6P6M
Cod. 21723500

@ BERTO'S

the best catering equipment

®

CLASSIC

2
@ mm 180
KW

CUCINA ELETTRICA
ELECTRIC STOVE

FOURNEAU ELECTRIQUE

ELEKTRO-HERD

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

CLASSIC

= @ mm1l80

CUCINA ELETTRICA
ELECTRIC STOVE
FOURNEAU ELECTRIQUE
ELEKTRO-HERD

OPTIONAL
V3/B VOLTS 220 - 240 3~

CLASSIC

@ mm 180

CUCINA ELETTRICA
ELECTRIC STOVE
FOURNEAU ELECTRIQUE
ELEKTRO-HERD

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

V3/B VOLTS 220 - 240 3~

CLASSIC

7212
II%% @ mm 180

CUCINA ELETTRICA
ELECTRIC STOVE
FOURNEAU ELECTRIQUE
ELEKTRO-HERD

OPTIONAL
V3/B VOLTS 220 - 240 3~

CLASSIC

20214 2
W

20202
KW [ kw [ kw

CUCINA ELETTRICA
ELECTRIC STOVE
FOURNEAU ELECTRIQUE
ELEKTRO-HERD

OPTIONAL )
2P450  2PORTE - 2 DOORS - 2 PORTES - 0 TUREN

V3/B VOLTS 220 - 240 3~

@ mm180

€1.135

| G epriifte
L Sihornoit

!

380-415 V3N~

N_ N\
€194  \ml]

€321 -
cm 38x68 x121 h

m? 0,31 - kg 30

€1.280 ymq_ -

| gepriifte
L Gs:'chemen,

i

380-415 V3N~

|

cm 68x68 x57 h
m®0,26 - kg 34

€1.640 pQ -

€524

| gepriifte
L Sicherheit

i

380-415 V3N~

N_ N\
€225  \m]

€524
cm 68x68 x121 h

m® 0,56 - kg 46

1.67
€1679 1MQg -

| G epriifte
L Sihornt

!

380-415 V3N~

€524 —
cm 97.5x68 x59 h

m* 0,38 - kg 43

€ 2.050 ﬂm S

| Ggspn’iﬂs
L Sicherheit,

!

380-415 V3N~

N_ N\
€373
€524

cm 97.5x68 x121 h

m? 0,80 - kg 61

kW 4

@)
A

kg 21

kW 8
@)

kg 24

kW 8

@)
A

kg 34

KW 12
Sa=

kg 35

PLUS 600

kW 12

@)
=

kg 47

183



PLUS 600

E6P4+FE1
Cod. 21723800

E6P6+FE1
Cod. 21724800

— 5

E6P6+TE
Cod. 21725000

E6P2B/VTR
Cod. 21730000

ettt
\/30_0/\
45

E6P4B/VTR
Cod. 21732000

184

wel

wel

CLASSIC €2.803 IMQ o

72 === Gs
GN1/1 | eprifto

LKW || kW | Lot

o 2] 2 mm180 FE1 || KW | 1530632543 pos. CONVECTION - *

KW || kW
CUCINA ELETTRICA i
ELECTRIC STOVE 380-415V3N~ kW1l
FOURNEAU ELECTRIQUE
ELEKTRO-HERD
OPTIONAL L
V3/B VOLTS 220 - 240 3~ €524 nemesxiah kg
m? 0,56 - kg 78
€ 3.241 -
CLASSIC IMQ o
2 2 2 CRCNCNC]
M LW | kW | GN1/1 |
|TTT Omm180  FEL || 8KW || 05306395 43 pos. CONVECTION
KW || kW || kW
CUCINA ELETTRICA i
ELECTRIC STOVE
FOURNEAU ELECTRIQUE 380415V3N~ kW15
ELEKTRO-HERD
OPTIONAL N— -
1P300 DX 1 PORTA - 1 DOOR- 1 PORTE - I TUR €194
V3/C VOLTS 220 - 240 3~ €645 . 975eu21h kgT9
m? 0,80 - kg 93
.
CLASSIC € 3.682 dm. S
7 7 2 T eee®o | | gepriifte
KWL kW [ kw "N Sichorhert)
21 2] 2mm180 TE | 52kw | mm830x400x4 pos. CONVECTION k
KW |[ kW |[ kW
CUCINA ELETTRICA
ELECTRIC STOVE 380-415 V3N~ kW 17,2
FOURNEAU ELECTRIQUE . -
ELEKTRO-HERD ‘ | =
m
cm 97.5x68 x121 h kg 85
m? 0,80 - kg 99
INFRARED € 1.750 ﬂm .
1,2 kW
@ mm 200 0,6 kW + 1,2kW = 1,8kW Gé
| Sicherheit ;
CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD
STANDARD i
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT - VOYANT SIGNALISATION
CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE 380-ALS V3N~ kW36
OPTIONAL .‘ R
V3/A VOLTS 220 - 240 3~ € 321
cm38x68x57h  kg13
m? 0,15 - kg 19
INFRARED € 3.026 -
MG

1,2 kW
@ mm 200 0,6 kW + 1,2W = 1,8kW k_G%’:rZ:

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD i

STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT - VOYANT SIGNALISATION ~ 380-415V3N~ kW 7,2
CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE

N\ Q
OPTIONAL

V3/B VOLTS 220 - 240 3~ €524
cm68x68 x57h kg 24
m? 0,26 - kg 34

Tamversany | | ®
vears @ == B8 € 55 BERTO'S
Guarantee !'-‘Eii& "!il'f.%'-" | sce 1573 the best catering equipment



PLUS 600

E6P2M/VTR
Cod. 21731500
weW

W
A5

E6PAM/VTR
Cod. 21732500

E6P4/VTR+FE1

Cod. 21733800
wel

G6FL3B
Cod. 21301000

G6FR3B
Cod. 21303000

BERTO'S’

the best catering equipment

INFRARED

€ 2.082
ﬂm“r .
1,2 kW
@ mm 200 0,6 KW + 1,2kW = 1,8kW Gs
| T,

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD

STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT - VOYANT SIGNALISATION

e

CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE 380-415V3N~ kW36

OPTIONAL — P

V3/A  VOLTS220- 2403~ €321 |m)

1P300 DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR €194 —
cm38x68x121h kg2l
m 0,31 - kg 30

INFRARED €3373 (mas-

12kW
0 mm 200 0,6 KW+ 1,2KW = 1,8W
CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD
STANDARD 3

SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT - VOYANT SIGNALISATION

CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE 380-415V3N~  kW7,2
OPTIONAL N A
V3/B VOLTS 220 - 240 3~ €524 ]
1P600 DX 1 PORTA - 1 DOOR - 1 PORTE - 1 TUR € 225

cmE8E8x121h kg 34

m? 0,56 - kg 46

€ 4.815 "

INFRARED IMQ o

gmm200 FE1

GN 1/1 A
SKW |l m 530x325 x3 pos. CONVECTION

CUCINA A INFRAROSSO - INFRARED STOVE - FOURNEAU INFRAROUGE - INFRAROTHERD i
STANDARD
SPIA SEGNALAZIONE CALORE RESIDUO - RESIDUAL HEAT SIGNAL LIGHT - VOYANT SIGNALISATION ~ 380-415V3N~ kW 10,2
CHALEUR RESIDUELLE - REST-HITZE WARNLAMPE
AR Q.
OPTIONAL NI
V3/B VOLTS 220 - 240 3~ €524
cm68x68x121h kg 66
m? 0,5 - kg 78
MULTIPAN € 1.461 A
FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH "X’ ksci';gh Fa%g
GRILLADE AU GAZ - PLAQUE LISSE : :
GAS BRATPLATTE - GLATT
N\ @
— S
3
cm38x68x57h kg4
m? 0,15 - kg 30
MULTIPAN € 1.624 A
FRY TOP A GAS - PIASTRA RIGATA
GAS FRY TOP - GROOVED PLATE el S
GRILLADE AU GAZ - PLAQUE NERVUREE : :
GAS BRATPLATTE - GERILLT
N_\ @
3
o)
cm38x68x57h  kg24
m? 0,15 - kg 30

........... 185
2 == B[ iite)
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PLUS 600



PLUS 600

G6FL3M
Cod. 21301500

G6FR3M
Cod. 21303500

G6FL3B/CR
Cod. 21301200

G6FL3M/CR
Cod. 21301700

G6FL6B
Cod. 21302000

186

MULTIPAN € 1.983 A
FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH el Sl
GRILLADE AU GAZ - PLAQUE LISSE : :
GAS BRATPLATTE - GLATT
OPTIONAL "
1P300 DX 1 PORTA - 1 DOOR- 1 PORTE - 1 TUR €194
RS Q
A
3
G
cm 38x68x121h kg 32
m 0,31 - kg 41
MULTIPAN € 2.090 A
FRY TOP A GAS - PIASTRA RIGATA
GAS FRY TOP - GROOVED PLATE e
GRILLADE AU GAZ - PLAQUE NERVUREE : :
GAS BRATPLATTE - GERILLT
OPTIONAL __
1P300 DX 1 PORTA - 1 DOOR- 1 PORTE - 1 TUR €194
N ol
(]
cm 3868121 h kg 32
m?0,31 - kg 41
HARD CHROME € 2.202 N
FRY TOP A GAS - PIASTRA LISCIA - CROMO
GAS FRY TOP - SMOOTH - CHROMIUM PLATED DA
GRILLADE AU GAZ - PLAQUE LISSE - CHROME : :
GAS BRATPLATTE - GLATT - VERCHROMT
NN G
=~
(]
cm 38x68x57h kg4
m 0,15 - kg 30
HARD CHROME € 2.732 A
FRY TOP A GAS - PIASTRA LISCIA - CROMO
GAS FRY TOP - SMOOTH - CHROMIUM PLATED el
GRILLADE AU GAZ - PLAQUE LISSE - CHROME : :
GAS BRATPLATTE - GLATT - VERCHROMT
OPTIONAL “
1P300 DX 1 PORTA - 1 DOOR- 1 PORTE - 1 TR €194
NN G
=~
3
cm38x68x121h kg 32
m 0,31 - kg 41
MULTIPAN € 2.185 A
FRY TOP A GAS - PIASTRA LISCIA
GAS FRY TOP - SMOOTH PO
GRILLADE AU GAZ - PLAQUE LISSE : :
GAS BRATPLATTE - GLATT
NN G
3
&
cm68x68 x57 h kg 43
m? 0,26 - kg 53
| ®
BERTOS

E 2= E3 e

the best catering equipment



PLUS 600

G6FR6B MULTIPAN € 2.350 A

Cod. 21304000 FRY TOP A GAS - PIASTRA RIGATA

GAS FRY TOP - GROOVED PLATE
GRILLADE AU GAZ - PLAQUE NERVUREE
GAS BRATPLATTE - GERILLT

kW kcal/h  Btu/h
8 6.878  21.297

N\ R
\Gl
cm 68x68x57h  kg43
m®0,26 - kg 53

G6FM6B MULTIPAN € 2.285 A

Cod. 21305000 FRY TOP A GAS - PIASTRA 15 LISCIA E ¥ RIGATA

GAS FRY TOP - 15 SMOOTH AND % GROOVED PLATE
GRILLADE AU GAZ - PLAQUE ¥ LISSE ET %% NERVUREE
GAS BRATPLATTE - 15 GLATT UND 5 GERILLT

kW kcal/h  Btu/h
8 6.878  21.297

N\ Q
(]
cm 68x68 x57 h kg 43
m° 0,26 - kg 53
G6FL6M MULTIPAN € 2.464 A

Cod. 21302500 FRY TOP A GAS - PIASTRA LISCIA

GAS FRY TOP - SMOOTH
GRILLADE AU GAZ - PLAQUE LISSE
GAS BRATPLATTE - GLATT

kW keal/h Btu/h
8 6.878 27.297

OPTIONAL )
1P600 DX 1PORTA-1DOOR-1PORTE -1 TUR € 225
NN @
\Il
cm 68x68 x121 h kg 53
m° 0,56 - kg 65
G6FR6M MULTIPAN € 2.630 A

Cod. 21304500 FRY TOP A GAS - PIASTRA RIGATA

GAS FRY TOP - GROOVED PLATE
GRILLADE AU GAZ - PLAQUE NERVUREE
GAS BRATPLATTE - GERILLT

kW kcal/h  Btu/h
8 6.878  21.297

OPTIONAL )
1P600 DX 1 PORTA - 1 DOOR- 1 PORTE - 1 TUR € 225
N\ ®
— S
3

cm68x68 x121h kg 53
m? 0,56 - kg 65 8
(do)
G6FMeM MULTIPAN € 2.566 & N
Cod. 21305500 FRY TOP A GAS - PIASTRA % LISCIA E 15 RIGATA W ke Bt >
GAS FRY TOP - 4 SMOOTH AND % GROOVED PLATE ca u o

GRILLADE AU GAZ - PLAQUE ¥ LISSE ET % NERVUREE § 6878 271297

GAS BRATPLATTE - 15 GLATT UND 5 GERILLT

OPTIONAL )
1P600 DX 1PORTA-1DOOR-1PORTE - I TUR € 225
N\ R
)
cm 68x68 x121 h kg 53

m° 0,56 - kg 65

l=® A Ywonrce BT PR I o o Do 187
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PLUS 600

G6FL6B/CR
Cod. 21302200

G6FL6M/CR
Cod. 21302700

EGFL3B
Cod. 21401000

E6FR3B
Cod. 21403000

E6FL3BP
Cod. 21401100

188

HARD CHROME € 3.354 &
FRY TOP A GAS - PIASTRA LISCIA - CROMO W kel
GAS FRY TOP - SMOOTH - CHROMIUM PLATED ; ecam
GRILLADE AU GAZ - PLAQUE LISSE - CHROME :
GAS BRATPLATTE - GLATT - VERCHROMT
N\
\ES
1
cm 68x68 x57 h
m?0,26 - kg 53
HARD CHROME € 3.940 &
FRY TOP A GAS - PIASTRA LISCIA - CROMO e
GAS FRY TOP - SMOOTH - CHROMIUM PLATED : 60?378
GRILLADE AU GAZ - PLAQUE LISSE - CHROME :
GAS BRATPLATTE - GLATT - VERCHROMT
OPTIONAL )
1P600 DX 1 PORTA - 1 DOOR - 1 PORTE - I TUR € 225
R
\Ex)
cm 68x68 x121 h
m? 0,56 - kg 65
MULTIPAN € 1413 IMQ) o
FRY TOP ELETTRICO - PIASTRA LISCIA Gs
ELECTRIC FRY TOP - SMOOTH |,
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT
OPTIONAL i
V3/A VOLTS 220 - 240 3~
€321 380-415 V3N~
DR
\ER)
cm 38x68 x57 h
m? 0,15 - kg 30
MULTIPAN € 1.551 qaan
IMQ o -
FRY TOP ELETTRICO - PIASTRA RIGATA Gs
ELECTRIC FRY TOP - GROOVED PLATE | e,
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT
OPTIONAL {
V3/A VOLTS 220 - 240 3~
€321 380-415 V3N~
R
\E
R
cm 38x68 x57 h
m?0,15 - kg 30
POWERED MULTIPAN € 1.569 IMQg
I .
FRY TOP ELETTRICO - PIASTRA LISCIA Gs
ELECTRIC FRY TOP - SMOOTH | e,
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT
OPTIONAL i
V3/A VOLTS 220 - 240 3~
€321 380-415 V3N~
N\
\&
N
cm 38x68 x57 h
m? 0,15 - kg 30

Btu/h
27.297

kg 43

Btu/h
21.297

kw27

kg 24

kW 2,7

kg 24

kW 4

i

kg 24

== Cannversany | | ®
years B o ER 40 BERTOS
guaranree  |& & He&s Lsweeims, the best catering equipment
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PLUS 600

E6FR3BP
Cod. 21403100

EG6FL3M
Cod. 21401500

E6FR3M
Cod. 21403500

\y
1457

E6FL3MP
Cod. 21401600

E6FR3MP
Cod. 21403600

W
A5

@ BERTO'S"

the best catering equipment

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/A VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR
V3/A VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR
V3/A  VOLTS220- 2403~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

€ 1.708 |

€321

€ 1.896

€194
€321

€ 1.989

€194
€321

€ 1.936

€194
€321

€ 2.028

€194
€321

380-415 V3N~ kW 4
NN &
A
3
\Gil
cm 38x68x57h kg4
m*0,15 - kg 30

LET
| N g,

i

380-415V3N~ kW27

N\ R
(]
cm 38x68x121 h kg 32

m?0,31 - kg 41

mag
| e,

i

380-415V3N~ kW27

N_\ ®
— S
Gl
cm3B68xI2lh kg3
0,31 - kg 41
.
380-415V3N~ kW4
N\ ®
— S
3
cm 38x68 x121h kg 32
m* 0,31 - kg 41 8
i -\l‘ m
IMQ g »
Vo
3
E —
:EG__ g, =
380415V~ kW4

N\ R
3
cm 38x68x121h kg 32
m?0,31 - kg 41

189



PLUS 600

E6FL3BP/CR
Cod. 21406200

E6FL3MP/CR
Cod. 21406700

E6FL6B-2
Cod. 21402000

E6FR6B-2
Cod. 21404000

E6FM6B-2
Cod. 21405000

190

POWERED HARD CHROME

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT

OPTIONAL
V3/A VOLTS 220 - 240 3~

POWERED HARD CHROME

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

V3/A VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL
V3/B VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA Y LISCIA E %5 RIGATA

ELECTRIC FRY TOP - 5 SMOOTH AND % GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE 15 LISSE ET %5 NERVUREE

ELEKTRO-BRATPLATTE - 15 GLATT UND Y5 GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

o | lese
Dsars 2

csa ]
H&S

B 18R

3

| SINCE 1973 |

€ 2.145

€321

€ 2.673

€194
€321

€ 2.176

€524

€ 2435

€524

€ 2.380

€524

I "
IMQ o -
\ -

!

380-415 V3N~ kW 4

NN &
A
3
cm 38x68x57h kg 32
m*0,15 - kg 41

a Hﬁ}s -
| L

i

380-415 V3N~

kW 4
N\ R
cm38x68x121h kg 32
m?0,31 - kg 41

I "
IMQ o
G g,

i

380-415V3N~ kW54

NN @)
\Il
cm68x68x57h  kg43

m® 0,26 - kg 53

I "
IMQ o -

!

380-415 V3N~ kW 5,4

NN R
3
cm68x68x57h  kg43

m° 0,26 - kg 53

I "
a Hﬁ_.! 5
| S

{

380-415V3N~ kW 5,4
N\ R
3
cm68x68 x57 h kg 43
m? 0,26 - kg 53

BERTO'S’

the best catering equipment



PLUS 600

E6FL6BP-2
Cod. 21402100

E6FR6BP-2
Cod. 21404100

E6FM6BP-2
Cod. 21405100

E6FL6M-2
Cod. 21402500

E6FR6M-2
Cod. 21404500

@ BERTO'S"

the best catering equipment

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL
V3/B VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

POWERED MULTIPAN

FRY TOP ELETTRICO - PIASTRA %, LISCIA E 75 RIGATA
ELECTRIC FRY TOP - 15 SMOOTH AND Y5 GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE 1 LISSE ET 5 NERVUREE
ELEKTRO-BRATPLATTE - 15 GLATT UND 5 GERILLT

OPTIONAL
V3/B VOLTS 220 - 240 3~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA LISCIA
ELECTRIC FRY TOP - SMOOTH
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR
V3/B  VOLTS220- 2403~

MULTIPAN

FRY TOP ELETTRICO - PIASTRA RIGATA
ELECTRIC FRY TOP - GROOVED PLATE
GRILLADE ELECTRIQUE - PLAQUE NERVUREE
ELEKTRO-BRATPLATTE - GERILLT

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

V3/B VOLTS 220 - 240 3~

= == [ .l

e 2.494 flm} .

€524 380-415 V3N~ kW 8
NN &
A
3
\Gl
cm 68x68x57h  kg43
m®0,26 - kg 53

€2640 jma

| gepriifte
L G Sicherheit s

i

€524 380-415 V3N~ kW 8
N\ R
(]
cm 68x68 x57 h kg 43
m° 0,26 - kg 53

€2576 jmas -

| Ggspmna
L Sicherheit

i

€524 380-415 V3N~ kW 8
NN @
A
(]
cm68x68 x57 h kg 43
m? 0,26 - kg 53

€ 2.683

| Ggepn‘me
L icherheit s

!

€ 225
380-415V3N~ kW54
€524 '
N_ N R
cm68x68 x121h kg 53

m? 0,56 - kg 65

€2.849 ma_ -

| Ggepn‘iﬂe
S Sicherhet

{

380-415 V3N~ kW 5,4

PLUS 600

€ 225
€524

N\ R
3
cm 68x68 x121 h kg 53
m? 0,56 - kg 65

191



PLUS 600

E6FM6M-2 MULTIPAN € 2.787 IMQ o

Cod. 21405500 FRY TOP ELETTRICO - PIASTRA %, LISCIA E 12 RIGATA é
ELECTRIC FRY TOP - 1, SMOOTH AND Y5 GROOVED PLATE h_[E

GRILLADE ELECTRIQUE - PLAQUE Y LISSE ET %5 NERVUREE

ELEKTRO-BRATPLATTE - 15 GLATT UND %5 GERILLT

OPTIONAL ) 3
1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR €225 i ss
V3/B  VOLTS220-2403~ €524 ¥ - '
N_\ @
—
cm68x68 x121h kg 53
0,56 - kg 65
E6FLEMP-2 POWERED MULTIPAN €2.798 1MQia -
Cod. 21402600 o
od. FRY TOP ELETTRICO - PIASTRA LISCIA Gs
ELECTRIC FRY TOP - SMOOTH Nz,
GRILLADE ELECTRIQUE - PLAQUE LISSE
ELEKTRO-BRATPLATTE - GLATT
OPTIONAL ) 3
1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR €225 .
V3/B  VOLTS220- 2403~ € 524 RS
R Q.
(]
cm68x68x121h  kg53
m? 0,56 - kg 65
E6FR6MP-2 POWERED MULTIPAN € 2.964 IMQ) o
Cod. 21404600 N
: FRY TOP ELETTRICO - PIASTRA RIGATA Gs
ELECTRIC FRY TOP - GROOVED PLATE g,
o GRILLADE ELECTRIQUE - PLAQUE NERVUREE
= a ELEKTRO-BRATPLATTE - GERILLT
OPTIONAL ) 3
. 1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR € 225 §
g V3/B  VOLTS220-2403~ € 524
N_\ @,
— S
C' NGl
i om 68468 x121h kg 53
B m? 0,56 - kg 65
E6FM6MP-2 POWERED MULTIPAN € 2.901 IMQ) o -
Cod. 21405600 = :
: FRY TOP ELETTRICO - PIASTRA % LISCIAE ¥ RIGATA Gs
ELECTRIC FRY TOP - 5 SMOOTH AND % GROOVED PLATE e,
GRILLADE ELECTRIQUE - PLAQUE % LISSE ET %4 NERVUREE
ELEKTRO-BRATPLATTE - % GLATT UND ¥ GERILLT
OPTIONAL ) 3
1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR €225 o, s
V3/B VOLTS 220 - 240 3~ €524 ) -
N\ @
— S
3
cm68x68x121h kg 53
0,56 - kg 65
E6FL6BP-2/CR POWERED HARD CHROME €3.632 g
Cod. 21407200 MQ g
: FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO Gs
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED N ol
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT
OPTIONAL 3
V3/B  VOLTS220- 2403~
€524 omsvn- s

N\ R
3
cm 68x68 x57 h kg 32
m? 0,26 - kg 41

192 el e P |
years B3 o8 &3 Lo BERTO'S®
Guarantee & H&S | sce 1573 the best catering equipment
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PLUS 600

E6FL6MP-2/CR
Cod. 21407700

G6PL60B
Cod. 21110000

G6PL60M
Cod. 21110500

E6PL60B
Cod. 21120000

E6PL60M
Cod. 21120500

@ BERTO'S"

the best catering equipment

POWERED HARD CHROME

FRY TOP ELETTRICO - PIASTRA LISCIA - CROMO
ELECTRIC FRY TOP - SMOOTH - CHROMIUM PLATED
GRILLADE ELECTRIQUE - PLAQUE LISSE - CHROME
ELEKTRO-BRATPLATTE - GLATT - VERCHROMT

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

V3/B VOLTS 220 - 240 3~

COMFORT POWER

GRIGLIA PIETRALAVICA GAS DA BANCO
GAS LAVA CHAR GRILL

GRILLE PIERRE DE LAVE AU GAZ
GAS-LAVASTEIN-GRILL

STANDARD

€4.261

| G epriifte
L Sihornoit

!

€ 225
€524 380-415 V3N~ kW 8
N\ ®
]
cm68x68 x121h kg 53
m?® 0,56 - kg 65
€ 2.130 &

kW kcal/h  Btu/h
8 6.878  21.297

GRIGLIA IN ACCIAIO CON PROFILO A"V" - STAINLESS STEEL GRILL "V" PROFILE - GRILLE EN ACIER

"V" PROFILE - EDELSTAHL ROST "V" PROFIL

COMFORT POWER

GRIGLIA PIETRALAVICA GAS CON MOBILE
STANDING GAS LAVA CHAR GRILL

GRILLE PIERRE DE LAVE AU GAZ - SUR PLACARD
STAND-GAS-LAVASTEIN-GRILL

STANDARD

N\ R
(]
cm 68x68x57 h kg 39
m*0,26 - kg 49
€ 2.450 &

kW keal/h Btu/h
8 6.878 27.297

GRIGLIA IN'ACCIAIO CON PROFILO A"V" - STAINLESS STEEL GRILL "V" PROFILE - GRILLE EN ACIER

"V" PROFILE - EDELSTAHL ROST "V" PROFIL

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

WATER GRILL

GRIGLIA ELETTRICA CON ACQUA DA BANCO
COUNTER TOP ELECTRIC WATER GRILL
GRILLE ELECTRIQUE AVEC D'EAU
ELEKTRO-WASSER-GRILL

(VOLTS 220-240 3~)

WATER GRILL

GRIGLIA ELETTRICA CON ACQUA SU MOBILE
STANDING ELECTRIC WATER GRILL

GRILLE ELECTRIQUE AVEC D'EAU - SUR PLACARD
STAND-ELEKTRO-WASSER-GRILL

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

(VOLTS 220-2403~)

NN @
A
€225 A\l
cm 68x68 x121 h kg 80
m? 0,56 - kg 92
€ 2.498 ;
mae
| -,
380-415 V3N~ kW 7
NN &
A
3
cm 68x68x57h kg 36
m?0,26 - kg 46
€ 2.848
LT
| e,
€225 380-415 V3N~ kw7

N\ R
3
cm 68x68 x121 h kg 52
m? 0,56 - kg 62
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PLUS 600

E6CP3B
Cod. 21221200

E6CP6B
Cod. 21221000

E6CP6M
Cod. 21221500

G6CP6
Cod. 21180000

GL8B

194

PASTA ITALY

CUOCIPASTA ELETTRICO - VASCA INOX AISI 316 - 15/10 - 11 LITRI

ELECTRIC PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 11 Lt.
CUISER A PATE ELECTRIQUE - CUVE EN ACIER INOX AISI 316 - 15/10 - 11 Lt.
ELEKTRO NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 15/10 - 11 Lt.

OPTIONAL
22617900 n.1 CESTO - n.I BASKETS - n.1 PANIERS - n.1 KORBE

36615600 KIT 2 MEZZI CESTI - KIT 2 TWIN-BASKETS - KIT 2 DEMI-PANIERS - KIT

2 HALBKORBEN
36808200 COPERCHIO COPRI CESTO - LID COVER FOR BASKET - COUVERCLE
POUR PANIER - DECKEL FUER KORB

PASTA ITALY

CUOCIPASTA ELETTRICO - VASCA INOX AISI 316 - 15/10 - 25 LITRI

ELECTRIC PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 25 Lt.
CUISER A PATE ELECTRIQUE - CUVE EN ACIER INOX AISI 316 - 15/10 - 25 Lt.
ELEKTRO NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 15/10 - 25 Lt.

STANDARD )
N° 3 CESTI - N° 3 BASKETS - N° 3 PANIERS - N° 3 KORBE

OPTIONAL
V3/A VOLTS 220 - 240 3~

PASTA ITALY

CUOCIPASTA ELETTRICO - VASCA INOX AISI 316 - 15/10 - 25 LITRI

ELECTRIC PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 25 Lt.
CUISER A PATE ELECTRIQUE - CUVE EN ACIER INOX AISI 316 - 15/10 - 25 Lt.
ELEKTRO NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 15/10 - 25 Lt.

STANDARD )
N° 3 CESTI - N° 3 BASKETS - N° 3 PANIERS - N° 3 KORBE

OPTIONAL
V3/B VOLTS 220 - 240 3~

PASTA ITALY

CUOCIPASTA A GAS - VASCA INOX AISI 316 - 15/10 - 30 LITRI

GAS PASTA COOKER - STAINLESS STEEL TANK AISI 316 - 15/10 - 30 LITERS
CUISER A PATE GAZ - CUVE EN ACIER INOX AISI 316 - 15/10 - 30 LITRES

GAS NUDELKOCHER - BECKEN EDELSTAHL AISI 316 - 15/10 - 30 LITER

1.804 N

€161
€ 238

€50

G geprifte
L icherheit

!

220-240 V~ kW 3,5
NN &
A
3
cm38x68x57h  kg19
m*0,15 - kg 26

€ 2.666 (Im} .

€321

gepriifte
._G Sicherheit s

i

380-415V3N~ kW 8,25

N\ R
(]
cm 68x68x57 h kg 27

m? 0,26 - kg 37

€ 3.342 {Im} N

€524

€ 2.877

CESTI NON IN DOTAZIONE - WITHOUT BASKETS - SANS PANIERS - OHNE KORBE

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 8 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 8 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO0 - 8 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 8 LITER

STANDARD

€ 2.022

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE

BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL
c2/8 VERSIONE CON 2 MEZZI CEST! - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

@ m m Cannversany |
;ZQ§§9L§ cce Ml Has 40

el BR 18eav

€124

gepriifte
Sicherheit

i

380-415 V3N~ kW 8,25

N\ =R

g
cm68x68 x121h kg 53
m?® 0,56 - kg 65

®

kW kcal/h  Btu/h
10 8598 34121

NN R
3
cm 68x68 x121h  kg49

m? 0,56 - kg 61

®

kW kcal/h  Btu/h
66 5674  22.520

N\ R
3
cm 38x68x57h  kg19
m? 0,15 - kg 25

BERTO'S’

the best catering equipment



PLUS 600

GL8M
Cod. 17260500

GL8+8B
Cod. 17270000

GL8+8M
Cod. 17270500

E6F8-3B
Cod. 21503000

E6F10-3B
Cod. 21501000

BERTO'S’

the best catering equipment

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 8 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 8 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 8 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 8 LITER

STANDARD
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN
GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

c2/8 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

1P300 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 8 + 8 LITRI
GAS FRYER - PIEZOELECTRIC IGNITION - 8 + 8 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 8 + 8 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 8 + 8 LITER

STANDARD
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN
GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C2/8 VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

Cc4/8 VERSIONE CON 4 MEZZ| CEST! - MODEL WITH 4 TWIN-BASKETS -
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

TURBO

FRIGGITRICE A GAS - ACCENSIONE PIEZOELETTRICA - 8 + 8 LITRI

GAS FRYER - PIEZOELECTRIC IGNITION - 8 + 8 LITERS

FRITEUSE GAZ - ALLUMAGE PIEZZO - 8 + 8 LITRES

GAS FRITEUSE - PIEZOZUNDUNG - 8 + 8 LITER

STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

Cc2/8 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

Cc4/8 VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS -
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

FAST FRY

FRIGGITRICE ELETTRICA - 8 LITRI
ELECTRIC FRYER - 8 LITERS
FRITEUSE ELECTRIQUE - 8 LITRES
ELEKTRO FRITEUSE - 8 LITER

STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE

BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL
C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

FAST FRY

FRIGGITRICE ELETTRICA - 10 LITRI
ELECTRIC FRYER - 10 LITERS
FRITEUSE ELECTRIQUE - 10 LITRES
ELEKTRO FRITEUSE - 10 LITER

STANDARD

€ 3.452 &
KW keal/h
6,6 5674
N_\
€124 |m
€ 194 m38x68x121h
m?0,31 - kg 43
€ 2.397 &
kW keal/h
13,2 11.349
€124 NN
\E3l
€ 248
cm 68x68 x57 h
m?0,26 - kg 46
€ 3.865 &
kW kcal/h
132 11.349
€124
N_\
€248  \w]
€ 225 cm68x68x121h
m?* 0,56 - kg 62
€1.452
A\

MQ)
G gepriifte
| Sicherheit

!

220-240 V~

N\
€124 .

cm 38x68 x57 h
m? 0,15 - kg 22

G geprifte
% icherheit

{

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE

BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

V3/A VOLTS 220 - 240 3~

@ == m Cannversany |

I

380-415 V3~

NN
€124

€321  (m38x68x57h
m? 0,15 - kg 22

Btu/h
22.520

kg 34

Btu/h
45.040

kg 36

Btu/h
45.040

kg 50

kW 3,5

kg 16

kW 6

kg 16
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PLUS 600

E6F10-3BS
Cod. 21501100

E6F8-3M
Cod. 21503500

\y
T

E6F10-3M
Cod. 21501500

\y
1457

E6F10-3MS
Cod. 21501600

E6F8-6B
Cod. 21504000

196

FAST FRY - HIGH POWER € 2.063 iMQ
FRIGGITRICE ELETTRICA - POTENZIATA - 10 LITRI :

ELECTRIC FRYER - POWERED VERSION - 10 LITERS @

FRITEUSE ELECTRIQUE - MOQEL PERFORMANT - 10 LITRES :
ELEKTRO FRITEUSE - VERSTARKE MEDELL - 10 LITER

STANDARD i
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE

BAS - SCHUTZGITTER IM BEHALTER 380-415 V3~ KW 9
OPTIONAL R o
C 2/8-10 VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS - €124 .
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN — 9
V3/A VOLTS 220 - 240 3~ €321 cm3%x68x57h  kgl6
m? 0,15 - kg 22
FAST FRY €1.876 {IHﬂ] .
FRIGGITRICE ELETTRICA - 8 LITRI
ELECTRIC FRYER - 8 LITERS \" =
FRITEUSE ELECTRIQUE - 8 LITRES h '
ELEKTRO FRITEUSE - 8 LITER
STANDARD i
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE
BAS - SCHUTZGITTER IM BEHALTER 220-240V~ kW3,5
OPTIONAL - e
C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - €124 . ] ‘k‘g‘
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
1P300 DX 1PORTA - 1 DOOR- 1 PORTE - I TUR € 194 cm3868x121h kg4
m?0,31 - kg 33
FAST FRY €2.327 1mq
FRIGGITRICE ELETTRICA - 10 LITRI >
ELECTRIC FRYER - 10 LITERS
FRITEUSE ELECTRIQUE - 10 LITRES & FE
ELEKTRO FRITEUSE - 10 LITER
STANDARD
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE i
BAS - SCHUTZGITTER IM BEHALTER
OPTIONAL 380-415 V3~ kW 6
C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - €124 m— 5
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN . |
1P300 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR € 194 g
V3/A VOLTS 220 - 240 3~ €321 cm38sx68x12lh  kg24
m?0,31 - kg 33
FAST FRY - HIGH POWER € 2.441 imQ
FRIGGITRICE ELETTRICA - POTENZIATA - 10 LITRI
ELECTRIC FRYER - POWERED VERSION - 10 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10 LITRES B __LEEEY
ELEKTRO FRITEUSE - VERSTARKE MEDELL - 10 LITER
STANDARD i
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE
BAS - SCHUTZGITTER IM BEHALTER 041513 "
OPTIONAL ) -
C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - €124 — 5
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN .
1P300 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR € 194 — 9
V3/A VOLTS 220 - 240 3~ €321 cm3%k68x57h  kg2d
m?0,15 - kg 33
FAST FRY € 2.808 {lm“, -
FRIGGITRICE ELETTRICA - 8 + 8 LITRI =
ELECTRIC FRYER - 8 + 8 LITERS E
FRITEUSE ELECTRIQUE - 8 + 8 LITRES | -
ELEKTRO FRITEUSE - 8 + 8 LITER
STANDARD i
RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN - GRILL DE PROTECTION DANS LE
BAS - SCHUTZGITTER IM BEHALTER
380-415 V3N~ kW7
OPTIONAL
C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS - €124 - o
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN m3 ‘k‘a‘
C 4/8-10 VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS - € 248
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN cm68x68x57h kg 28
m? 0,26 - kg 38
1 ®
BERTOS

years Ea ""-" ...........
guarantee u,c _m ::'.'ff, sm.m

the best catering equipment



PLUS 600

E6F10-6B
Cod. 21502000

E6F10-6BS
Cod. 21502100

E6F8-6M
Cod. 21504500

600
2335

E6F10-6M
Cod. 21502500

E6F10-6MS
Cod. 21502600

@ BERTO'S"

the best catering equipment

FAST FRY

FRIGGITRICE ELETTRICA - 10 + 10 LITRI

ELECTRIC FRYER - 10 + 10 LITERS

FRITEUSE ELECTRIQUE - 10 + 10 LITRES

ELEKTRO FRITEUSE - 10 + 10 LITER

STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C 2/8-10
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C 4/8-10
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

V3/B VOLTS 220 - 240 3~

FAST FRY - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 10 +10LITRI

ELECTRIC FRYER - POWERED VERSION - 10 + 10 LITERS

FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10 + 10 LITRES
ELEKTRO FRITEUSE - VERSTARKE MEDELL - 10 + 10 LITER
STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN
GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C 2/8-10 VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C 4/8-10 VERSIONE CON 4 MEZZI CESTI - MODEL WITH 4 TWIN-BASKETS -
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

V3/B VOLTS 220 - 240 3~

FAST FRY

FRIGGITRICE ELETTRICA - 8 + 8 LITRI

ELECTRIC ERYER - 8 + 8 LITER

FRITEUSE ELECTRIQUE - 8 + 8 LITRES

ELEKTRO FRITEUSE - 8 + 8 LITER

STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C 2/8-10
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C 4/8-10
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

FAST FRY
FRIGGITRICE ELETTRICA - 10 + 10 LITRI - ELECTRIC FRYER - 10+ 10 LITERS
FRITEUSE ELECTRIQUE - 10 + 10 LITRES - ELEKTRO FRITEUSE - 10 + I0LITER

STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C 2/8-10
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C 4/8-10
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

V3/B VOLTS 220 - 240 3~

FAST FRY - HIGH POWER

FRIGGITRICE ELETTRICA - POTENZIATA - 10 +10 LITRI

ELECTRIC ERYER - POWERED VERSION - 10 + 10 LITERS
FRITEUSE ELECTRIQUE - MODEL PERFORMANT - 10 + 10 LITRES
ELEKTRO FRITEUSE - VERSTARKE MEDELL - 10 + 10 LITER
STANDARD

RETE DI PROTEZIONE IN VASCA - TRAY PROTECTION SCREEN
GRILL DE PROTECTION DANS LE BAS - SCHUTZGITTER IM BEHALTER

OPTIONAL

C 2/8-10
MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

C 4/8-10
MODELE AVEC 4 DEMI-PANIERS - MODELL MIT 4 HALBKORBEN

1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR
V3/B VOLTS 220 - 240 3~

2Years
Gguarantec

m. W; m Tamversany |
cce Ml Has c € 40
W =] | SINCE 1073 |

5] Loyl

VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS -

VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS -

VERSIONE CON 2 MEZZ| CESTI - MODEL WITH 2 TWIN-BASKETS -

VERSIONE CON 4 MEZZ| CEST! - MODEL WITH 4 TWIN-BASKETS -

VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS -

VERSIONE CON 4 MEZZ| CESTI - MODEL WITH 4 TWIN-BASKETS -

VERSIONE CON 2 MEZZ| CEST! - MODEL WITH 2 TWIN-BASKETS -
VERSIONE CON 4 MEZZ| CEST! - MODEL WITH 4 TWIN-BASKETS -

€ 3.297

€124
€ 248
€524

€ 3.507

€124
€ 248
€524

€ 3.065

€124
€ 248
€ 225

€ 3.792

€124
€ 248

€ 225
€524

€ 4.230

€124
€ 248

€ 225
€524

-
I ~

i
iMQ

!

380-415 V3~ kw12
NN ®
A
3
cm68x68x57h kg 28
m®0,26 - kg 38
I "
IMQ 4
380-415 V3~ kw18
N\ R
(]
cm68x68x57 h kg 28
m*0,26 - kg 38

lf "'"
IMQ o

i

380-415 V3N~ kW 7
NN @
A
(]
cm68x68 x121h kg 38
m® 0,56 - kg 50

lf "
MQ o

!

380-415 V3~ kW 12
NN @)
A
3
cm68x68 x121h kg 38
3 0,56 - ke 50 8
n N Qo
@mq,rs < n
3
epriifte -l
|- gicherhe_r't/ (a1
380-415 V3~ kW 18
N\ R
3
cm 68x68 x121 h kg 38
m? 0,56 - kg 50
197



PLUS 600

E6BM3B CONSTANT

Cod. 21801800 BAGNOMARIA ELETTRICO DA BANCO - GN 3/4

COUNTER TOP ELECTRIC BAIN-MARIE - GN 3/4
BAIN-MARIE ELECTRIQUE - GN 3/4
TISCH-ELEKTRO-WASSERBAD - GN 3/4

E6BM3M CONSTANT

Cod. 21801900 BAGNOMARIA ELETTRICO CON MOBILE - GN 3/4

ELECTRIC BAIN-MARIE - GN 3/4 - OPEN STAND
BAIN-MARIE ELECTRIQUE - GN 3/4 - PLACARD NEUTRE
ELEKTRO-WASSERBAD - GN 3/4 - OFFENER UNTERBAU

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

E6BM6B CONSTANT

BAGNOMARIA ELETTRICO DABANCO - GN 1 +1/2
COUNTER TOP ELECTRIC BAIN-MARIE - GN 1 + 1/2
BAIN-MARIE ELECTRIQUE - GN 1+ 1/2
TISCH-ELEKTRO-WASSERBAD - GN 1 + 1/2

E6BM6M CONSTANT

Cod. 21802500 BAGNOMARIA ELETTRICO CON MOBILE - GN 1+ 1/2

ELECTRIC BAIN-MARIE - GN 1 +1/2 - OPEN STAND
BAIN-MARIE ELECTRIQUE - GN 1 + 1/2 - PLACARD NEUTRE
ELEKTRO-WASSERBAD - GN 1 + 1/2 - OFFENER UNTERBAU

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

E6SP6B CONSTANT

Cod. 21803000 SCALDAVIVANDE ELETTRICO DA BANCO

COUNTER TOP ELECTRIC FOOD WARMER
RECHAUD ELECTRIQUE
TISCH-ELEKTRO-WARMHALTER

198 2 I Fonsversni
Jsare B e FHC€m0

| SINCE 1973 |

€ 1.182

| Ggepn‘me
L icherheit s

!

220-240 V~ W700

NN
(]

1
cm 38x68x57h kg 10
m*0,15 - kg 16

€ 1.638 ﬂm .

| gepriifte
L G Sicherheit s

i

€194 oamov-  wio
N\ R
(]
cm3BEExI21h kg8
m?0,31 - kg 27

€1335 yma

| gepriifte
L Sicherheit s

i

220-240 V~ kW 1,2
NN @
A
(]
cm 68x68x57h kg 19
m? 0,26 - kg 29

€1.883 yma

gepriifte
Sicherheit

!

€225 220-240 V~ kW 1,2
NN &
A
3
cm68x68 x121h kg 29
m®0,56 - kg 41

gepriifte
Sicherheit

{

220-240 V~ kW 1

N\ R
3
cm 68x68x57 h kg2l
m? 0,26 - kg 31

BERTO'S’

the best catering equipment



PLUS 600

E6SP6M
Cod. 21803500

N6-3B

N6-3M
Cod. 21902500

BERTO'S’

the best catering equipment

CONSTANT

SCALDAVIVANDE ELETTRICO CON MOBILE
ELECTRIC FOOD WARMER - OPEN STAND
RECHAUD ELECTRIQUE - PLACARD NEUTRE
ELEKTRO-WARMHALTER - OFFENER UNTERBAU

OPTIONAL )
1P600 DX 1PORTA - 1 DOOR- 1 PORTE - 1 TUR

PRATIC

PIANO NEUTRO DA BANCO
NEUTRAL UNIT

ELEMENT NEUTRE
ARBEITSTISCH

PRATIC

PIANO NEUTRO - VANO A GIORNO
NEUTRAL UNIT - OPEN STAND
ELEMENT NEUTRE - PLACARD NEUTRE
ARBEITSTISCH - OFFENER UNTERBAU

OPTIONAL )
1P300 DX 1PORTA - 1 DOOR - 1 PORTE - 1 TUR

Ncars B =

€1.512

| G gsepn‘iﬂe
\ icherheit s

!

€225 220-240 V~ kw1
N\ R
cm68x68 x121h kg3l
m®0,56 - kg 43
€ 463
N\ R
cm 38x68x57h kg 10
m30,15 - kg 16
€ 684
€194

cm 38x68x121h kg 19
m?0,31 - kg 28

199

PLUS 600



PLUS 600

SUPPORTI PER CUCINE - STANDS COOKING RANGES - RANGEMENTS POUR CUISINES - KUCHENGERATE UNTERSCHRANKEN

SG30
Cod. 04135000

SG60
Cod. 04240000

SG90
Cod. 04325000

SP30
Cod. 04150500

SP60
Cod. 04260500

SP90
Cod. 04345500

200

SUPPORTO INOX A GIORNO CHIUSO SUI LATI
STAINLESS STEEL STAND WITH CLOSED SIDES
SUPPORT NEUTRE EN ACIER INOX

OFFENER GESTELL AUS NICHTROSTENDEM STAHL

SUPPORTO INOX A GIORNO CHIUSO SUI LATI
STAINLESS STEEL STAND WITH CLOSED SIDES
SUPPORT NEUTRE EN ACIER INOX

OFFENER GESTELL AUS NICHTROSTENDEM STAHL

SUPPORTO INOX A GIORNO CHIUSO SUI LATI
STAINLESS STEEL STAND WITH CLOSED SIDES
SUPPORT NEUTRE EN ACIER INOX

OFFENER GESTELL AUS NICHTROSTENDEM STAHL

SUPPORTO INOX CON PORTA

STAINLESS STEEL STAND WITH DOOR

SUPPORT AVEC PORTE EN ACIER INOX

GESTELL MIT TUR AUS NICHTROSTENDEM STAHL

SUPPORTO INOX CON PORTA

STAINLESS STEEL STAND WITH DOOR

SUPPORT AVEC PORTE EN ACIER INOX

GESTELL MIT TUR AUS NICHTROSTENDEM STAHL

SUPPORTO INOX CON PORTA

STAINLESS STEEL STAND WITH DOOR

SUPPORT AVEC PORTE EN ACIER INOX

GESTELL MIT TUR AUS NICHTROSTENDEM STAHL

;Zvears
Gguarantec

o Wesa

mm 300x560 x600 h
114757 x22" x 23 5/8"

mm 600x560 x600 h
233/5"x22"x235/8”

mm 900x560 x600 h
352/5"x22" x235/8”

mm 300x560 x600 h
114/5"x22" x 23 5/8"

mm 600x560 x600 h
233/5"x22"x235/8”

mm 900x560 x600 h
352/5"x22" x235/8”

BERTO'S’

the best catering equipment
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PLUS 600

OPTIONAL

1P300 DX
Cod. 21905000

1P300 SX
Cod. 21905100

2P450
Cod. 21905800

1P600 DX
Cod. 21906200

1P600 SX
Cod. 21906300

2P600
Cod. 21906600

KRF6
Cod. 31870100

CG60
Cod. 36503100

BERTO'S’

the best catering equipment

N. 1 PORTA
N. 1 DOOR
N. 1 PORTE
N.1TUR
mm 300

N.1PORTA
N. 1 DOOR
N. 1 PORTE
N.1TUR
mm 300

N.2 PORTA
N.2DOOR
N. 2 PORTE
N.2 TUR
mm 900

N. 1 PORTA
N. 1 DOOR
N. 1 PORTE
N.1TUR
mm 600

N. 1 PORTA
N. 1 DOOR
N. 1 PORTE
N.1TUR
mm 600

N.2 PORTA
N. 2 DOOR
N. 2 PORTE
N.2TUR
mm 1200

KIT 4 RUOTE GIREVOLI CON FERMO

KIT 4 WHEELS TURNING WITH BRAKE

SET DE 4 ROUES TOURNANTES AVEC FREIN
KIT 4 REIFEN DREHBARE MIT BREMSE

COPRIGIUNTO PER CUCINE SERIE 700
JOINT COVER

CACHE-JOINT

ABDECKUNG FUR VERBINDUNGSSTELEN

YCd =1

Gguarantee |[ELe

Lol

== [
m 5 C €40

€194

€194

€373

€ 225

€ 225

€ 467

€401

€69
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PLUS 600

CG6F COPRIGIUNTO PER FRY-TOP €87
JOINT COVER FOR FRY-TOP

Cod. 36806700 GacHe-joinT FRY-ToP
KLEMMSTEGE BEI GRILLPLATTEN

CUCINA - COOKERS - FOURNEAU - GASHERD

GRC1/1 GN  GRIGLIA PER FORNO CUCINA 1/1GN €58
OVEN’S GRID 1/1 GN
Cod. 23848200 gn 2 1 o
ROST FUR BACKOFEN 1/1 GN
mm 530 X 325
GRC GRIG GRIGLIA PER FORNO CUCINA TUTTOFORNO 830 mm € 84
OVEN’S GRID 830 mm
Cod. 23848400 GRILLE POUR FOURNEAU 830 mm
ROST FUR BACKOFEN 830 mm
mm 830 X 400
FRY TOP - FRY TOP - GRILLADE - BRATPLATTE
SPR SPATOLA RIGATA FRY TOP - GROOVED SCRAPER - RACLETTE NERVUREE - GERILLTE SPACHTEL € 82
Cod. 22974900
SPL SPATOLA LISCIA FRY TOP - SMOOTH SCRAPER - RACLETTE LISSE - GLATTE SPACHTEL € 82
Cod. 22975000
TPTO TAPPO IN TEFLON OVALE - OVAL TEFLON STOPPER € 238
Cod. 36977400 BOUCHON DE TEFLON OVAL - OVAL TEFLONPFROPFEN

GRIGLIA PIETRALAVICA - GAS LAVA CHAR GRILL - GRILLE A PIERRE DE LAVE - GAS LAVASTEIN-GRILL

CPL CONFEZIONE PIETRALAVICA - BAG LAVA STONES - SAC DE PIERRE DE LAVE - SACK LAVASTEIN €67
Cod. 31803600

GP60 GRIGLIA PESCE IN ACCIAIO (2 PEZZI) - STEEL FISH GRILL (2 PIECES) €177
Cod. 36643800 GRILLE POISSON EN ACIER (2 PIECES) - STAHL-FISCHGRILL (2 STUCKE) mm 425x256 x2

CUOCIPASTA ELETTRICO - ELECTRIC PASTA COOKER - CUISER A PATE ELECTRIQUE - ELEKTRO NUDELKOCHER

6 ECS1/2 CESTO 1/2 (E6CP3B) - BASKET 1/2 (E6CP3B) €116
Cod. 22618000 PANIER 1/2 (E6CP3B) - KORB 1/2 (E6CP3B) “AISI 304” mm 100x292x158 h

202 5 e e Cannversany | 1 ®
sae B BCE€m BERTO'S

e the best catering equipment



PLUS 600

CUOCIPASTA GAS - GAS PASTA COOKER - CUISER A PATE GAZ - GAS NUDELKOCHER

CS1/1
Cod. 31613700

6CS 1/2
Cod. 36614600

6CS 1/3
Cod. 36614800

CS 1/6 SX
Cod. 31614500

CS 1/6 DX
Cod. 31613900

C1
Cod. 31613700

6C2
Cod. 36615100

6C3
Cod. 36615200

6C4
Cod. 36615300

6C5
Cod. 36615400

Cé
Cod. 31615000

BERTO'S’

the best catering equipment

CESTO1/1 - BASKET 1/1
PANIER1/1 - KORB 1/1

CESTO1/2 - BASKET 1/21
PANIER1/2 - KORB 1/1

CESTO1/3 - BASKET 1/3
PANIER1/3 - KORB 1/3

CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6

CESTO 1/6 - BASKET 1/6 - PANIER 1/6 - KORB 1/6

n.1 CESTO 1/1 - n.I BASKET 1/1-n.1 PANIER 1/1 - n.1 KORB 1/1

n.2 CESTI1/2 - n.2 BASKETS 1/2 n.2 PANIERS 1/2 - n.2 KORBE 1/2

n.3 CESTI1/3 - n.3 BASKETS 1/3 n.3 PANIERS 1/3 - n.3 KORBE 1/3

n.2 CESTI1/3 +n.2 CESTI1/6 - n.2 BASKETS 1/3 + n.2 BASKETS 1/6
n.2 PANIERS 1/3 + n.2 PANIERS 1/6 - n.2 KORBE 1/3 + n.2 KORBE 1/6

n.1CESTO 1/3 +n.4 CESTI 1/6 - n.1 BASKET 1/3 + n.4 BASKETS 1/6
n.1 PANIER 1/3 + n.4 PANIERS 1/6 - n.1 KORB 1/3 + n.4 KORBE 1/6

n.6 CESTI 1/6 - n.6 BASKETS 1/6 - n.6 PANIERS 1/6 - n.6 KORBE 1/6

=1
ece

i

YCd

Gguarantee

esar

“AISI 304" mm 290x330x200 h 2,5kg PASTA - PATE - NUDEL

“AISI 304" mm 160x250x200 h 1,25 kg PASTA - PATE - NUDEL

“AISI 304" mm 105x250x200 h 0,8 kg PASTA - PATE - NUDEL

mm 140X105X200 h

mm 140X105X200 h

€ 307

€ 157

€ 148

€108

€ 108

€ 307

€314

€444

€512

€ 580

€ 648

=
@
&
S

$

CS 1M

cs1/

2

CS1/2

6CS1/3

6CS1/3

6CS1/3

6CS1/3

6CS 1/3

CS
1/6DX

CS
1/6DX|

S
1/65X

CS
1/6DX

S
1/65X

6CS 1/3

CS
/6DX

S
1/65X

G | GS
1/6SX[1/65X

CS
1/6DX

CS

CS
[1/6DX]1/6DX

PLUS 600



PLUS 600

FRIGGITRICE - FRYER - FRITEUSE - FRITEUSE

1 MEZZQ CESTO - I HALF-BASKET - 1 DEMI-PANIER - I HALBKORB mm 255x95 x100 h €62

Cod. 33501800
GLS8

1CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 255x200x100h € 124
Cod. 33614300

FRIGGITRICE - FRYER - FRITEUSE - FRITEUSE

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - I HALBKORB mm 275x95 x110 h €62
Cod. 33501600

E6F8 - E6F10
1 CESTO - 1 BASKET - 1 PANIER - 1 KORB mm 205x200x110h € 124

Cod. 31616000

ATTREZZATURE A GAS - GAS APPLIANCES - APPAREILS A GAZ - GAS GERAETE

MP MANOMETRO - PRESSURE-GAUGE - MANOMETRE - DRUCKMESSER € 105
Cod. 23524900

REG GPL REGOLATORE PRESSIONE GPL - LPG PRESSURE REGULATOR € 89 @@

Cod. 22508000 DETENDEUR DE PRESSION GPL - DRUCKREGLER FLUSSIGGAS

204 el e P I ®
years A o8 & Lo BERTO'S
Guarantee ::n‘:E‘_ H&5 | sce 1573 the best catering equipment
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FAST FIY
SNACK FFYERS

FRIGGITRICI FAST FRY
Fryers FasT Fry

FriTeuses FasT Fry
FriTeusen FasT Fry

N. 18 MOD. 3 serie = GASTRONORM
= TOP
= STANDING

ELT 18+18ME

vea Sl ol BERTO'S®

Guarantee cCe the best catering equipment
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ELT 4B

Cod. 19030000
FUORI PRODUZIONE
OUT OF PRODUCTION

HORS PRODUCTION
AUSSER HERSTELLUNG

>

B

h 160
6
®

N

7
B>

&
T

ELT 8B

Cod. 19050000
FUORI PRODUZIONE
OUT OF PRODUCTION
HORS PRODUCTION

AUSSER HERSTELLUNG

ELT 8B-E
Cod. 19052000

ELT 8+8B

Cod. 19060000
FUORIPRODUZONE
0T OF PRODUCTION
HORS PRODUCTION
AUSSER HERSTELLUNG

ELT 8+8B-E
Cod. 19062000

BERTO'S’

the best catering equipment

FAST FRY
SNACK FRYERS

SNACK GASTRONORM €451 (IMQ) o -
FRIGGITRICE ELETTRICA DA BANCO - VASCA INOX GN - SINGOLA - Lt2,5 ng
COUNTER TOP ELECTRIC FRYER - GN STAINLESS STEEL TANK - SIMPLE - Lt 2,5 \Sokherhel;
FRITEUSE ELECTRIQUE - CUVE INOX GN - SIMPLE - Lt 2,5
EINZEL-TISCH-ELEKTRO FRITEUSE - ROSTFREIER STAHL GN WANNE - Lt 2,5

V 220 - 240 V~

kW 1,8

cm 40x19,5x16 h kg 5
m?*0,06

€580 (IMQ)gg -
| Sicherheit

N

V220 - 240 V~

SNACK GASTRONORM
FRIGGITRICE ELETTRICA DA BANCO - VASCA INOX N - SINGOLA - Lt 5
COUNTER TOP ELECTRIC FRYER - GN STAINLESS STEEL TANK - SIMPL - Lt 5

FRITEUSE ELECTRIQUE - CUVE INOX GN - SIMPLE - Lt 5
EINZEL-TISCH-ELEKTRO FRITEUSE - ROSTFREIER STAHL GN WANNE - Lt 5

kW 2,7

cm 40x31x20,5h kg8

m*0,08
SNACK GASTRONORM €651 (IMQjg
FRIGGITRICE ELETTRICA DA BANCO - VASCA INOX GN - SINGOLA - Lt 5 Gﬂsﬂ
COUNTER TOP ELECTRIC FRYER - GN STAINLESS STEEL TANK - SIMPLE - Lt 5 Nl
FRITEUSE ELECTRIQUE - CUVE INOX GN - SIMPLE - Lt 5
EINZEL-TISCH-ELEKTRO FRITEUSE - ROSTFREIER STAHL GN WANNE - Lt 5 i
V220-240V~ kW 3,5

‘ @
3
™) [ig]
cm 40x31x20,5h kg9
m*0,08

SNACK GASTRONORM

FRIGGITRICE ELETTRICA DA BANCO - VASCA INOX GN - DOPPIA - Lt 5+5
COUNTER TOP ELECTRIC FRYER - GN STAINLESS STEEL TANK - DOUBLE - Lt 5+5
FRITEUSE ELECTRIQUE - CUVE INOX GN - DOUBLE - Lt 5+5
DOPPELTE-TISCH-ELEKTRO FRITEUSE - ROSTFREIER STAHL GN WANNE - Lt 5+5

——

€1.108 (IMQ,
-kG_ oot
V220 - 240V~ kW 2,7x2

‘ @)
3
\CII
¢m 40x60,5x20,5 h kg 15
m30,14

SNACK GASTRONORM

€1.180 (IMQ g -
FRIGGITRICE ELETTRICA DA BANCO - VASCA INOX GN - DOPPIA - Lt 5+5 G&
COUNTER TOP ELECTRIC FRYER - GN STAINLESS STEEL TANK - DOUBLE - Lt 5+5 | G
FRITEUSE ELECTRIQUE - CUVE INOX GN - DOUBLE - Lt 5+5

DOPPELTE-TISCH-ELEKTRO FRITEUSE - ROSTFREIER STAHL GN WANNE - Lt 5+5

V220 - 240V~ kW 3,5x2
NN\ _z‘
NI

cm 40x60,5x20,5 h kg 17

m30,14
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FAST FRY

SNACK FRYERS

ELT 12B
Cod. 19130000

ELT 12B-E
Cod. 19150000

ELT 12+12B
Cod. 19160000

ELT 12B+12B-E
Cod. 19180000

ELT 18B-E
Cod. 19340000

208

SNACK TOP

FRIGGITRICE ELETTRICA DA BANCO SINGOLA - Lt 8
COUNTER TOP ELECTRIC FRYER SIMPLE - Lt8
FRITEUSE ELECTRIQUE SIMPLE - Lt8

EINZEL TISCH-ELEKTRO FRITEUSE - Lt 8

OPTIONAL
RPV12 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

C2/12 VERSIONE CON 2 MEZZI CESTI MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS MODELL MIT 2 HALBKORBEN

SNACK TOP

FRIGGITRICE ELETTRICA DA BANCO SINGOLA - Lt9
COUNTER TOP ELECTRIC FRYER SIMPLE - Lt9
FRITEUSE ELECTRIQUE SIMPLE - Lt9

EINZEL TISCH-ELEKTRO FRITEUSE - Lt9

OPTIONAL
RPV12 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

C2/12 VERSIONE CON 2 MEZZ| CESTI MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS MODELL MIT 2 HALBKORBEN

SNACK TOP

FRIGGITRICE ELETTRICA DA BANCO DOPPIA - Lt 8+8
COUNTER TOP ELECTRIC FRYER DOUBLE - Lt 8+8
FRITEUSE ELECTRIQUE DOUBLE - Lt 8+8

DOPPELTE TISCH-ELEKTRO FRITEUSE - Lt 8+8

OPTIONAL
RPV12 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER
€2/12 VERSIONE CON 2 MEZZI CESTI MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI PANIERS MODELL MIT 2 HALBKORBEN
C4/12 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

SNACK TOP

FRIGGITRICE ELETTRICA DA BANCO DOPPIA - Lt 9+9
COUNTER TOP ELECTRIC FRYER DOUBLE - Lt 9+9
FRITEUSE ELECTRIQUE DOUBLE - Lt 9+9

DOPPELTE TISCH-ELEKTRO FRITEUSE - Lt 9+9

OPTIONAL
RPV12 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER
€2/12 VERSIONE CON 2 MEZZI CESTI MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI PANIERS MODELL MIT 2 HALBKORBEN
C4/12 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

SNACK TOP

FRIGGITRICE ELETTRICA DA BANCO SINGOLA - Lt 13
COUNTER TOP ELECTRIC FRYER SIMPLE - Lt 13
FRITEUSE ELECTRIQUE SIMPLE - Lt 13

EINZEL TISCH-ELEKTRO FRITEUSE - Lt 13

OPTIONAL
RPV18 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN

GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

C2/18 VERSIONE CON 2 MEZZI CESTI MODEL WITH 2 TWIN-BASKETS
MODELE AVEC 2 DEMI-PANIERS MODELL MIT 2 HALBKORBEN

| | e

€1.221 (IMQ/ g -

G gepriifte
b Sicherheit,

N

€62 V220-200V~ kW35

cm 53x31x31 h kg 16
m*0,13

€1.221 (IMQ/ g

G sgﬂpn’iﬂe
Sicherhet

3

€62 V0-415V3~ kWe

N\ 2
¢ 124

cm 53x31x31 h kg 16
m*0,13

€2.155 (IMQ) g -

G eprifte
icherheit

!

€62 V220-240V~  kw3,5x2

124 N R
.

€248 cm 53x61,5x31 h kg 25
m*0,23

€2.155 (IMQ/g -

G sgepn‘iﬁe
Sicherheit,

!

€62 V3B0MI5V3~ KW 6x2

€124 Q

248
€ cm 53x31x31 h kg 26
m*0,25

€ 1.446 (IMQ)gg -

G sgepn’i'te
Sicherhet

3

€62 V3B0xI5V3~ kw9

NN 5
¢ 160

cm 53x36,5x31 h kg 18
m*0,15

BERTO'S’

the best catering equipment



ELT 18+18B-E
Cod. 19360000

ELT 12M-E
Cod. 19210000

ELT 12+12M-E
Cod. 19240000

ELT 18M-E
Cod. 19380000

ELT 18+18M-E
Cod. 19400000

BERTO'S’

the best catering equipment

FAST FRY
SNACK FRYERS

€2.475 IMQ/ g

SNACK TOP

FRIGGITRICE ELETTRICA DA BANCO DOPPIA - Lt 13
COUNTER TOP ELECTRIC FRYER DOUBLE - Lt 13
FRITEUSE ELECTRIQUE DOUBLE - Lt13

DOPPELTE TISCH-ELEKTRO FRITEUSE - Lt 13

OPTIONAL

RPV18 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN €62
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

€2/18 VERSIONE CON 2 MEZZI CESTI MODEL WITH 2 TWIN-BASKETS € 160
MODELE AVEC 2 DEMI PANIERS MODELL MIT 2 HALBKORBEN

C4/18 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS € 320
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

SNACK STANDING € 1.604

FRIGGITRICE ELETTRICA CON MOBILE SINGOLA - Lt9 - STANDING ELECTRIC FRYER SIMPLE - Lt 9
FRITEUSE ELECTRIQUE SUR PIETEMENT SIMPLE - Lt9 - EINZEL STANDING-ELEKTRO FRITEUSE - Lt9

STANDARD

BACINELLA RACCOGLIOLIO - OIL COLLECTION TANK - RECIPIENT COLLECTEUR DE UHUILE - FETTCONTAINER

OPTIONAL

RPVIZ  RETE DIPROTEZIONE INVASCA TRAY PROTECTION SCREEN €62
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

C2/12  VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS €124
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

SNACK STANDING € 2.692

FRIGGITRICE ELETTRICA CON MOBILE DOPPIA - Lt 9+9 - STANDING ELECTRIC FRYER DOUBLE - Lt 9+9
FRITEUSE ELECTRIQUE SUR PIETEMENT DOUBLE - Lt 9+9 - DOPPELTE STANDING-ELEKTRO FRITEUSE - Lt 9+9

STANDARD

BACINELLA RACCOGLIOLIO - OIL COLLECTION TANK - RECIPIENT COLLECTEUR DE L'HUILE - FETTCONTAINER

OPTIONAL

RPV12 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN €62
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

c2/12 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS €124
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

c4/12 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS € 248
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

SNACK STANDING € 1.856

FRIGGITRICE ELETTRICA CON MOBILE SINGOLA - Lt 13 - STANDING ELECTRIC FRYER SIMPLE - Lt 13
FRITEUSE ELECTRIQUE SUR PIETEMENT SIMPLE - Lt 13 - EINZEL STANDING-ELEKTRO FRITEUSE - Lt 13

STANDARD

BACINELLA RACCOGLIOLIO - OIL COLLECTION TANK - RECIPIENT COLLECTEUR DE UHUILE - FETTCONTAINER

OPTIONAL

RPV18 RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN €62
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

C2/18 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS € 160
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

SNACK STANDING € 3.082

FRIGGITRICE ELETTRICA CON MOBILE DOPPIA - Lt 13+13 - STANDING ELECTRIC FRYER DOUBLE - Lt 13+13
FRITEUSE ELECTRIQUE SUR PIETEMENT DOUBLE - Lt 13+13 - DOPPELTE STANDING-ELEKTRO FRITEUSE - Lt 13+13

STANDARD

BACINELLA RACCOGLIOLIO - OIL COLLECTION TANK - RECIPIENT COLLECTEUR DE L'HUILE - FETTCONTAINER

OPTIONAL

RPV1S RETE DI PROTEZIONE IN VASCA TRAY PROTECTION SCREEN €62
GRILL DE PROTECTION DANS LE BAS SCHUTZGITTER IM BEHALTER

c2/18 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BASKETS € 160
MODELE AVEC 4 DEMI PANIERS MODELL MIT 4 HALBKORBEN

4/18 VERSIONE CON 4 MEZZI CESTI MODEL WITH 4 TWIN-BAS € 320

Lt |
40 (€ m 2

Dsars

s

s

s

s

I

1 E ~
epriifte

W icherhelt

=
(] !Ea
geprilfte

i Sicherheit

I

1 !Ea
geprifte

\ Sicherheit

IMQg
LGz:z‘;':z:@,

Ggsepn‘me
\ Sicherheit

i

V 380x415 V3~

\El

cm 53x75x31 h
m*0,28

i

V380x415V3~ kw6

S

kg 31

N\
NS
cm 53x31x85 h

m*0,34

i

V380x415V3~ kW 6x2

NN\ (x‘
i
|
cm 53x61,5x85 h kg 52
m*0,62

3

V380x415V3~ kW9

N\ SN
Gl
cm 53x36,5x85 h kg 34
m?0,34

3

V380x415V3~ kW 9x2

N\ «:»
Gl
cm 53x75x85 h kg 58
m?0,62
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FAST FRY
SNACK FRYERS

ELT 16B

Cod. 19430000
FUOR! PRODUZIONE
OUTOF PRODUCTION
HORS PRODUCTION
AUSSER HERSTELLUNG

ELT 30B
Cod. 1944000

0

ELT 30M
Cod. 1946000

J
B
.
{>q
= I

0

N h331/2"
\)
3, [
0 g
232 b

SNACK TOP €1.523 (IMQ)gg
FRIGGITRICE ELETTRICA DA BANCO PASTICCERIA - Lt 16 G“s"
COUNTER TOP PASTRY ELECTRIC FRYER - Lt 16 \ S (e,

FRITEUSE ELECTRIQUE PATISSERIE - Lt 16
KLEINGEB&CK-ELEKTRO FRITEUSE - Lt 16

OPTIONAL 3
C2/16  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS €160 V38045V~ kw7

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN
@

NN\
Gl

cm 83x61,5x31 h kg 24

m0,.25

SNACK TOP €1.789 (IMQ)gq -
FRIGGITRICE ELETTRICA DA BANCO PASTICCERIA - Lt 22 Gs

COUNTER TOP PASTRY ELECTRIC FRYER - Lt 22 &

FRITEUSE ELECTRIQUE PATISSERIE - Lt 22

KLEINGEBACK-ELEKTRO FRITEUSE - Lt 22

OPTIONAL }

2/30  VERSIONE CON 2 MEZZI CESTI - MODEL WITH 2 TWIN-BASKETS €160 V380xI5V3~ kw9

MODELE AVEC 2 DEMI-PANIERS - MODELL MIT 2 HALBKORBEN

G

cm 53x61,5x31 h kg 25

m*0,25
SNACK STANDING €2.326 (IMQ) -
FRIGGITRICE ELETTRICA DA BANCO PASTICCERIA - Lt 22 Gw%
COUNTER TOP PASTRY ELECTRIC FRYER - Lt 22 \ = Slchernoty
FRITEUSE ELECTRIQUE PATISSERIE - Lt 22
KLEINGEB4CK-ELEKTRO FRITEUSE + Lt 22
STANDARD {
BACINELLA RACCOGLIOLIO - OIL COLLECTION TANK - RECIPIENT COLLECTEUR DE L'HUILE - FETTCONTAINER V380x415V3~ kW 9,6
OPTIONAL
C2/30 VERSIONE CON 2 MEZZI CESTI MODEL WITH 2 TWIN-BASKETS € 160 N\ Q)
MODELE AVEC 2 DEMI PANIERS MODELL MIT 2 HALBKORBEN . I
— 9

cm 53x61,5x85 h kg 50
m*0,62

ACCESSORI - ACCESSORIES - ACCESSOIRES - ZUBEHOR

210

1 MEZZ0 CESTO - I HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB mm 260x95 x110 h1 € 100
Cod. 33502000>> ELT 12

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB mm 300x110x115h € 100
Cod. 32502100>> ELT 18

1 MEZZ0 CESTO - 1 HALF-BASKET - 1 DEMI-PANIER - 1 HALBKORB mm275x210x110h € 100
Codl. 33614600>> MOD. ELT 16B / ELT 30

FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER €25
FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER
Cod. 33773050>> ELT 12 - ELT 18

€29
FILTRO PER BACINELLA RACCOGLI OLIO - OIL TANK FILTER
FILTRES RECIPIENT HUILE - FETTCONTAINERFILTER
Cod. 33773250>> ELT 30
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SA/E 60
Cod. 05140000

SA/E 60-E
Cod. 05142000

BERTO'S’

the best catering equipment

SALAMANDRE

DIMENSIONI INTERNE - INNER DIMENSIONS
DIMENSIONS INTERIEURES - INNENMASS

mm 595x425x275h
231/2"x163/4"x107/8"

SALAMANDRA ELETTRICA CON CORPO RISCALDANTE REGOLABILE IN ALTEZZAE 2
REGOLATORI DI POTENZA

ELECTRIC SALAMANDER-GRILL THE HEIGHT OF WHICH CAN BE ADJUSTED
SALAMANDRE ELECTRIQUE REGLABLE EN HAUTEUR

ELEKTRO-SALAMANDER MIT HOHENREGULIERBARER HEIZPLATTE

(230 - 240 V3 ~)
(230 - 240V~)

SALAMANDRE-HIGH POWER

DIMENSIONI INTERNE - INNER DIMENSIONS
DIMENSIONS INTERIEURES - INNENMASS

mm 595x425x275h
231/2"x163/4"x107/8"

SALAMANDRA ELETTRICA CON CORPO RISCALDANTE REGOLABILE IN ALTEZZA E 2
REGOLATORI DI POTENZA

ELECTRIC SALAMANDER-GRILL THE HEIGHT OF WHICH CAN BE ADJUSTED
SALAMANDRE ELECTRIQUE REGLABLE EN HAUTEUR

ELEKTRO-SALAMANDER MIT HOHENREGULIERBARER HEIZPLATTE

(230 - 240V3 ~)
(230 - 240V~)

Lt vl
AnnveRsany @ = m
Lsﬁ!:zgn 3 c € gﬁ.‘; 5‘—.%5—. %gf% Tee

SdLdMaNDre

€2.510 (IMQ)gg -
LG__ 5’;@

i

V380 - 4153N ~ kW 3,3

cm 458x60x58,5 h kg 56
m*0,34

€2.556 (IMQ) g

i

V380 - 4153N ~ kW 4,7

cm 458x60x58,5 h kg 56
m*0,34
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Zg]ears
arantee

SNAdCK
CLASSIC

N. 1 from 1973

La Linea bi coTTura pratica e veLoce

THe PracTicaL anD QUICKLY COOKING ranGe

La Gamme DE Cuisson PraTiaue €T rapipe

Di€ PrakTISCHE UND SCHNELLe SerienHersTeLLUnG

n. 11 MOD.

PDM/LD

BERTO'S

the best catering equipment

®

Fry - Snack






PSR/LD
Cod. 16030000

PSL/LD
Cod. 16050000

PMR/LD
Cod. 16130000

PML/LD
Cod. 16110000

PDR/LD
Cod. 16190000

SNACK CLASSIC

NN
FAST GRILL €797
PIASTRA SINGOLA RIGATA CON PIANO DI COTTURA IN GHISA SABBIATA i 3@20 h
SCORED SINGLE SIZE - PLATE WITH COOKING SURFACES IN SANDBLASTED CAST IRON mM0.046

PLAQUE SIMPLE RAYEE AVEC SURFACE DE CUISSON EN FONTE SABLEE
GERILLTE EINZELKOCH - PLATTE MIT GRILLPLATTE AUS SANDGUSS

N

220- 240V~ kW 1,7

W

i

kg 18 cm?624
FAST GRILL € 842
m?||
1
PIASTRA SINGOLA CON PIANO DI COTTURA IN GHISA SABBIATA om 35x34x20 h
SMOOTH SINGLE - PLATE WITH COOKING SURFACES IN SANDBLASTED CAST IRON me0,046

PLAQUE SIMPLE LISSE AVEC SURFACE DE CUISSON EN FONTE SABLEE
GLATTE EINZELKOCH - PLATTE MIT GRILLPLATTE AUS SANDGUSS

i

220- 240V~ kW 1,7

W

kg 17 cm?624
FAST GRILL €907 ‘3
\El
PIASTRA MEDIA RIGATA CON PIANO DI COTTURA IN GHISA SABBIATA om 35:44.6:20 h
SCORED MEDIUM SIZE - PLATE WITH COOKING SURFACES IN SANDBLASTED CAST IRON 0077

PLAQUE DIMENSION MOYENNE RAYEE AVEC SURFACE DE CUISSON EN FONTE SABLEE
GERILLTE MITTLERE ABMESSUNG - PLATTE MIT GRILLPLATTE AUS SANDGUSS

N

220- 240V~ kW 2,5

ol

i

kg 25 cm?876
FAST GRILL € 946 ‘3
\E3
PIASTRA MEDIA LISCIA CON PIANO DI COTTURA IN GHISA SABBIATA om 35x44-6x20 h
SMOOTH MEDIUM SIZE - PLATE WITH COOKING SURFACES IN SANDBLASTED CAST IRON mé0 677

PLAQUE DIMENSION MOYENNE LISSE AVEC SURFACE DE CUISSON EN FONTE SABLEE
GLATTE MITTLERE ABMESSUNG - PLATTE MIT GRILLPLATTE AUS SANDGUSS

!

220- 240V~ kW 2,5

W

kg 23 cm?876
FAST GRILL €1.286 -I
PIASTRA DOPPIA RIGATA CON PIANO DI COTTURA IN GHISA SABBIATA e
SCORED DOUBLE-PLATE WITH COOKING SURFACES IN SANDBLASTED CAST IRON m?0.,082

PLAQUE DOUBLE RAYEE AVEC SURFACE DE CUISSON EN FONTE SABLEE
GERILLTE DOPPELKOCHPLATTE MIT GRILLPLATTE AUS SANDGUSS

3

(230 - 240V3 ~)

(230-240V~) 380-415V3N~ kW 3,4
4
-
™ c
kg 33 cm?1272 UI’
bieY 217 -
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SNACK CLASSIC

PDM/LD
Cod. 16210000

PDL/LD
Cod. 16230000

PM/VTR
Cod. 16115000

FUORI PRODUZIONE

OUT OF PRODUCTION

HORS PRODUCTION
AUSSER HERSTELLUNG

PMR/VTR
Cod. 16115200

FUORI PRODUZIONE

OUT OF PRODUCTION

HORS PRODUCTION
AUSSER HERSTELLUNG

PD/VTR
Cod. 16235000

FUORI PRODUZIONE

OUT OF PRODUCTION

HORS PRODUCTION
AUSSER HERSTELLUNG

FAST GRILL € 1.294 7|
NLLLY
PIASTRA DOPPIA 1/2 LISCIA 1,/2 RIGATA CON PIANO DI COTTURA IN GHISA SABBIATA om 356220 h
SCORED DOUBLE-PLATE 1/2 SMOOTH - 1/2 SCOORED WITH COOKING SURFACES IN 0,046
SANDBLASTED CAST IRON ’
PLAQUE DOUBLE 1/2 LISSE - 1,/2 RAYEE AVEC SURFACE DE CUISSON EN FONTE SABLEE
GERILLTE DOPPELKOCHPLATTE 1/2 GLATT - 1/2 GERILLT MIT GRILLPLATTE AUS SANDGUSS {
(230 - 240V3 ~) 330-415V3N~ kW34
(230 - 240 V~)
N i
kg 33 Cm1272
FAST GRILL € 1.337 ‘|
PIASTRA DOPPIA LISCIA CON PIANO DI COTTURA IN GHISA SABBIATA om 3‘5@‘20 h
SMOOTH DOUBLE-PLATE WITH COOKING SURFACES IN SANDBLASTED CAST IRON 0,082
PLAQUE DOUBLE LISSE AVEC SURFACE DE CUISSON EN FONTE SABLEE ’
GLATTE DOPPELKOCHPLATTE MIT GRILLPLATTE AUS SANDGUSS
(230 - 240 V3 ~) i
(230 - 240 V~) 380-415V3N~ kW34
- )
—
-
kg 33 M 1272
FAST GRILL € 969 7|
PIASTRA MEDIA LISCIA CON PIANO DI COTTURA IN VETROCERAMICA o 35)@;20 "
GLASS CERAMIC CONTACT GRILL - MEDIUM SIZE - SMOOTH , e
PLAQUE DIMENSION MOYENNE LISSE AVEC SURFACE DE CUISSON EN VITROCERAMIQUE ’
KONTAKTGRILL, UNTEN GLATT, IN GLASKERAMIK, MITLLERE ABMESSUNG {
220 - 240V~ kW 2
- )
7
7
kg 14 cr?12_8>76
FAST GRILL € 1.098 ‘,I
PIASTRA MEDIA RIGATA CON PIANO DI COTTURA IN VETROCERAMICA o 35@;20 "
GLASS CERAMIC CONTACT GRILL - MEDIUM SIZE - SCORED , 0077
PLAQUE DIMENSION MOYENNE RAYEE AVEC SURFACE DE CUISSON EN VITROCERAMIQUE :
KONTAKTGRILLPLATTE UNTEN UND OBEN GERILLT, GRILLFLACHE IN GLASKERAMIK, MITTLERE
ABMESSUNG {
220 - 240 V~ kw 2
- )
7~
-
kg 14 cr;lz_8>76
FAST GRILL € 1.561 ‘|
N
PIASTRA DOPPIA LISCIA CON PIANO DI COTTURA IN VETROCERAMICA o 35E0 h
GLASS CERAMIC CONTACT GRILL - DOUBLE SIZE - SMOOTH 10,082
PLAQUE DOUBLE LISSE AVEC SURFACE DE CUISSON EN VITROCERAMIQUE ’
KONTAKTGRILL DOPPELT, UNTEN GLATT, GRILLFLACHE IN GLASKERAMIK
(230 - 240V3 ~) i
(230 - 240 V~) 30-415VN~ kW28
- )
— =
3
kg 21 ¢m?1.320
Yeare B2 w2 C€ W0 BERTO'S’
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SNAackK CLASSIC

PDR/VTR FAST GRILL €1.720

Cod. 16235200 —
PIASTRA DOPPIA RIGATA CON PIANO DI COTTURA IN VETROCERAMICA om 356200 h

FUORIPRODUZIONE | 1 ASS CERAMIC CONTACT GRILL - DOUBLE SIZE - SCORED 0,082

OUTOF PRODUCTION | p|_AQUE DOUBLE RAYEE AVEC SURFACE DE CUISSON EN VITROCERAMIQUE

HORSPRODUCTION | oNTAKTGRILL DOPPELT, UNTEN UND OBEN GERILLT, GRILLFLACHE IN GLASKERAMIK
AUSSER HERSTELLUNG i

(230 - 240V3 ~)
(230 - 240V~) 380 - 415 V3N ~ kW 2,8

kg 22 cm?1.320
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