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Simboli - Symbols - Symboles - Symbols - CAMBOABI

Dimensioni Evaporaz. condensa automatica lluminazione

Sizes Autoevaporation water ) Lighting

Dimensions ﬁuio»i\é?porahon corzjdentsqhon Eclairage

uto-Abtauwasserverdunstung

Qbmessungen ABTOMATUHECKOE MCNapeHue lléleleuchtung
asmepsl KoHAeHCaTa oACBeTKa

Peso Scarico diretto Serratura

Weight 00, Direct water decharge Lock with key

Poids Décharge directe Serrure & clef

Gewicht Direkter Ablauf SchioB

Bec Mpsmon cams 3amok

Refrigerazione Ventilata
Ventilated refrigeration
Réfrigération ventilée
UmluftkOhlung
BeHTMAMpyEemoe OxAaxKAeH1e

Motore incorporato

Built-in compressor
Groupe logé

Eingebautes Aggregat
BCTPOEHHbIM KOMNpeccop

Sonda a spillo

Food probe

Sonde au coeur
Nahrungsmittelsonde
LLLyn AAg amepeHms
TEMMNEPATYPbI NPOAYKTOB

&
£
-

g

Refrigerazione Statica
Static refrigeration
Réfrigération statique
StillekUhlung

Cratmyeckoe oxAaxXaeHne

Senza motore incorporato
Without compressor

Sans groupe

Ohne Aggregat

bes komnpeccopa

Vetro Basculante

Liftable glass

Verre basculant
Kippscheibe
MoaHMMalOLLLEECH CTEKAO

Sbrinamento a pausa

Defrost through pause
Dégivrage a pause
Abtauungspause
PasmopaxmBaHme Tanmepom

Griglia
Grill
Grille
Rost
Peluetka

S EDNR e

Vetro scorrevole

Sliding door

Verre coilissant
Schiebescheiben
PasasuraioLieecs CTekao

Sbrinamento elettrico

Electrical defrost

Dégivrage éléctrique
Elektroabtauung

DAEKTPUHECKOE PA3MOPCKUBAHIME

Coppia Guide ad “U"
“U" Rails pair

Couple de dlissieres “U”
*U" Schienenpaar

Napa HanpasasioLLyx “U”

(i)

Dimensioni imballo
Packing sizes

Dimensions d'emballage
Verpackungsmasse
Pasmepbl ynakoskm

@ -5°+8°C

Sbrinamento a pausa

Defrost through pause
Dégivrage & pause
Abtauungspause
PA3MOpPaXKMBAHKME TAMMEPOM

B E X

Coppia Guide ad "L"

“L" Rails pair

Couple de glissieres “L"
“L" Schienenpaar

Napa HanpasAsioLLmx “L"




‘ ' LINEA ECONOM ARMADI REFRIGERATI

OASIS 600/1200 Litri + OASIS 700/1400 Litri:

* Monoscocca interno/esterno acciaio INOX AlSI 304
¢ Isolamento 60mm poliuretano espanso alta densitd senza CFC e
HCFC
Angoli interni arrotondati
Porte cieche con maniglia incassata in alluminio o porte a vetro
autochiudenti con guarnizione magnetica
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione: Ventilata con evaporatore verniciato anticorrosione
Temperatura d'esercizio: +2°/+8°C; -2°/+8°C; -18°/-20°C
Sbrinamento automatico: a pausa semplice nelle versioni
+2°/+8°C; con resistenza nelle versioni -2°/+8°C e -18°/-20°C
Evaporazione acqua condensa automatica
Controllo elettronico della temperatura
Allestimento interno per porta: 3 Griglie 530x515mm ad aggancio
su cremagliere nelle versioni 600/1200 Litri;
3 Griglie GN 2/1 650x530mm su guide ad “U" nelle versioni 700/1400 Litri
Piedini inox regolabili (su richiesta versione su ruote)
Alimentazione 230V / 50Hz
Temperatura ambiente di collaudo 30°C - 55% UR Cl. 4
Gas R404A

www.studio-54.it

N ‘A
s UPRIGHT REFRIGERATORS ECONOMIC LINE

OASIS 600/1200 litres + OASIS 700/1400 litres:

* External/internal body made in certified AISI 304 stainless steel
 Insulation 60mm through high density polyurethane-foam without
CFC and HCFC
Rounded inside corners
Stainless steel full door with aluminium set-in-handle or glass door
with magnetic seal gasket
¢ Cooling installation with built-in compressor or without compressor
with E-valve R404a
Refrigeration system: Ventilated through painted against corrosion
evaporator
Working temperature: +2°/+8°C; -2°/+8°C; -18°/-20°C
Automatic defrost: through simple stop compressor pause on the
version +2°/+8°C and through electrical resistance on the versions
-2°/+8°C and -18°/-20°C
Automatic evaporation of defrosted water
Digital temperature confrol device
Inside space fitting: 3 painted grids 530x515mm with direct fixing on
racks in the 600/1200 litres version; 3 painted grids GN 2/1 650x530mm
with runner pair on racks in the 700/1400 litres version
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz
Ambient testing temperature +30°C - 55% R.H. - CI. 4
Refrigerant R404A

Q OKONOM KUHLSCHRANKLINIE

OASIS 600/1200 Liter + OASIS 700/1400 Liter:

* Aus ltalienischem Edelstahl AlSI 304 gebautes Innen- und
AuBenkorpus

Isolierung 60mm Dicke aus geschdumtem Polyurethan

Innere gerundete Ecken

Volltr mit eingesetztem Aluminium Handgriff oder GlastUr mit
Magnetikdichtung

Eingebautes Aggregat oder ohne Aggregat mit E-Ventil R404a
UmluftkGhlung  durch  eingebauten lackierfen  Verdampfer
Arbeitstemperaturen: +2°/+8°C; -2°/+8°C; -18°/-20°C

Abtauung: durch Pause fir AusfUhrung +2°/+8°C,

durch Elektrowiderstand fUr AusfGhrungen -2°/+8°C und -18°/-20°C
Automatische Abtauungswasserverdunstung
Digitaltemperaturenregler

KUOhlfachausrUstung: 3 Roste 530x515mm mit direkter
Zahnstangenbefestigung fur AusfUhrung 600/1200 Liter; 3 Roste
GN2/1 650x530mm mit “U" CNS-Schiene fUr AusfUhrung 700/1400 Liter
Regelbare CNS-FUBe

Strom 230V/50Hz

Prifungsraumtemperatur +30°C - 55% R.B. Cl 4

Kdaltemittel R404A

‘ ’ LIGNE ECONOMIQUE ARMOIRES FRIGO

OASIS 600/1200 Litres + OASIS 700/1400 Litres:

¢ Monocoque intérieure et extérieure an acier INOX AISI 304
Isolement 60mm en polyurethane injecté & haute densité sans
CFC et HCFC

Angles intérieures rondis

Porte pleine avec poignée encaissée en aluminium ou porte vitrée
avec joint magnétique

Groupe logé ou sans groupe avec détendeur R404a

Réfrigération : Ventilé avec évaporateur laqué anti-corrosion
Température de travail : +2°/+8°C; -2°/+8°C; -18°/-20°C

Dégivrage automatique : par simple pause pour la version
+2°/+8°C, a résistance pour les versions -2°/+8°C et -18°/-20°C
Evaporation automatique de I'eau dégivrée

Contrdle digital de la température

Equipement intérieur de la baie : 3 Grilles 530x515mm avec
blocage direct sur crémailleres pour les version 600/1200 litres,
3 Grilles GN2/1 650x530mm avec glissieres sur crémailleres pour la
version 700/1400 litres

Pieds inox réglables

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4

Réfrigérant R404A

- OKOHOMUYHAA AUHNA XOAOAUAbHDBIX LUKAPOB

OASIS 600/1200 Autpos + OASIS 700/1400 Aupos:

* Kopnyc BHYTPEHHWM/BHELLHUI - HEeP>XaBEIOLLLaA CTAAL INOX AISI 304
M30A9LMA 60 MM MOAEYPETAH BbICOKOM MAOTHOCTM 6e3 CFC 1 HCFC
3AKPYrAEHHbIE BHYTPEHHUE YrAbI

TAYXWE ABEPU C CAIOMMHEBOM PYYKOM WMAM CTEKAAHHBIE ABEPU C
QBTOMATMYECKMM 3AKPBITUEM ABEPU C MAFHUTHBIM 3AMMPTIOLLLM
YCTPOMCTBOM

BCTPOEHHbIM KOMMPECCOP MAM 6E3 KOMMPECCOPA C KAGNAHOM R404A
OXACPKAEHME: BEHTUAUPDYEMOE C YCTOMHMBBIM K KOPPO3MM UCTIAPUT EAEM
AnanasoH Temneparyp: +2°/+8°C; -2°/+8°C; -18°/-20°C
ABTOMATUYECKAS CUCTEMA PA3MOPCXKMBAHUA: C TAMMEPOM B
MOAEASX C AMAMA3OHOM Temneparyp +2°/+8°C; C pa3mMopo3Komn
4yepes TOH B MOAEAIX C AMAMA30HOM Temneparyp -2°/+8°C n -18°/-20°C
ABTOMATHHECKOE UCMNAPEHNE KOHAEHCATA

* DAEKTPOHHbIM KOHTPOAL TEMMNEPATYPbI

BHyTpeHHee ob6opyaoBaHme: 3 x pelwletkn 530x515 mm Ha
KPEeMOAbEPAX B MOAEAIX HA 600/1200 AMTPOB; 3 X PELLETKU MOA
ractpoemkocT GN 2/1 530x650 MM CO CKOAB3FLLIMMM PEALCAMM
“U" Ha 700/1400 antpos

PeryAMpyemble HOXKM 13 HEPXXOBEIOLLLEN CTAAM (BEPCUS HA
KOAECQOX - MO 3anpocy)

* [otpebasemas moLLHOCTb 230V / 50Hz

Temnepatypa OKPY>XAIOLLLEN CpeAbl AAf TeCTpoBaHmg 30°C,
OTHOCUTEAbHAS BACDKHOCTb BO3AYXA 55% (Cl. 4)

F'as R404A
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Linea Econom Armadi Refrigerati OASIS 600/1200 Lt

COD.

R Lo T —

OASIS 600 Lt

LXPxH mm

720x700x2070 530x515mm
800x750x2300 (i) N° 3

106 Kg / 122 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

MOD.

66002000 OASIS 600 +2°/+8°C PC

66002005 OASIS 600 -2°/+8°C PC

66002010 OASIS 600 -18°/-20°C PC

COD.

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE
OHNE AGGREGAT

MOD.

66002002 OASIS 600 +2°/+8°C PC UR

66002008 OASIS 600 -2°/+8°C PC UR

66002013 OASIS 600 -18°/-20°C PC UR

OASIS 600 Lt

LXPxH mm
720x700x2070 % 530x515mm
800x750x2300 (i) N° 3

118Kg / 134 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66002020 OASIS 600 +2°/+8°C PV
66002025 OASIS 600 -2°/+8°C PV

66002030 OASIS 600 -18°/-20°C PV

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

COoD. MOD.

66002023 OASIS 600 +2°/+8°C PV UR

66002028 OASIS 600 -2°/+8°C PV UR

66002033 OASIS 600 -18°/-20°C PV UR

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



OASIS 1200 Lt

E 530x515mm
N° 3+3

LXPxH mm
1440x700x2070
1500x750x2300 (i)

156 Kg / 180 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
cob. MOD.
66002050  OASIS 1200 +2°/+8°C PC
66002055  OASIS 1200 -2°/+8°C PC
66002060 OASIS 1200 -18°/-20°C PC

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cop. MOD.
66002053  OASIS 1200 +2°/+8°C PC UR
66002058  OASIS 1200 -2°/+8°C PC UR
66002063 OASIS 1200 -18°/-20°C PC UR

Accessori - Optional - Accessoires - Zubehdr pag. 12

OASIS 1200 Lt

LXPxH mm
1440x700x2070
1500x750x2300 (i)

% 530x515mm
N° 3+3

181 Kg / 205 Kg

MOTORE INCORPORATO

PLUGIN

GROUPE LOGE

STECKFERTIG
cob. MOD.
66002070 OASIS 1200 +2°/+8°C PV
66002075  OASIS 1200 -2°/+8°C PV
66002080  OASIS 1200 -18°/-20°C PV

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cob. MOD.
66002073 OASIS 1200 +2°/+8°C PV UR
66002078 OASIS 1200 -2°/+8°C PV UR
66002083 OASIS 1200 -18°/-20°C PV UR



Linea Econom Armadi Refrigerati OASIS 700/1400 Lt

COD.

OASIS 700 Lt GN 2/1

LXPxH mm
720x850x2070 530x650mm GN 2/1
800x200x2300 (i) N° 3

112Kg / 128 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

MOD.

66010030 OASIS 700 EC  +2°/+8°C PC

66010040 OASIS 700 EC  -2°/+8°C PC

66010050 OASIS 700 EC -18°/-20°C PC

* ok

COD.

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE
OHNE AGGREGAT

MOD.

66010032 OASIS 700 EC  +2°/+8°C PC UR

66010042 OASIS 700 EC  -2°/+8°C PC UR

66010052 OASIS 700 EC -18°/-20°C PC UR

* %

OASIS 700 Lt GN 2/1

LXPxH mm
720x850x2070 % 530x650mm GN 2/1
800x9200x2300 (i) N° 3
124 Kg / 140 Kg ! ,

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66010034 OASIS 700 EC  +2°/+8°C PV
66010044 OASIS 700 EC  -2°/+8°C PV

66010054 OASIS 700 EC -18°/-20°C PV

* ok

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

COD. MOD.
66010036 OASIS 700 EC  +2°/+8°C PV UR
66010046 OASIS 700 EC  -2°/+8°C PV UR

66010056 OASIS 700 EC -18°/-20°C PV UR

* ok

** Su richiesta é+6 coppie guide “L" per teglie 600x400

On demand 600x400mm version with 6+6 “L" runners pairs
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



N

OASIS 1400 Lt GN 2/1

E 530x650mm GN 2/1
N° 3+3

LXPxH mm
1440x850x2070
1500x9200x2300 (i)

172Kg / 196 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
cob. MOD.
66010130 OASIS 1400 EC +2°/+8°C PC
66010140 OASIS 1400 EC  -2°/+8°C PC
66010150 OASIS 1400 EC -18°/-20°C PC

* ok

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cop. MOD.
66010132 OASIS 1400 EC +2°/+8°C PC UR
66010142 OASIS 1400 EC  -2°/+8°C PC UR
66010152 OASIS 1400 EC -18°/-20°C PC UR

* %

Accessori - Optional - Accessoires - Zubehdr a pag. 13

N\l i U4

LXPxH mm
1440x850x2070
1500x200x2300 (i)

196 Kg / 220 Kg

2
N

Caratteristiche comuni / Common features

OASIS 1400 Lt GN 2/1

% 530x650mm GN 2/1
N° 3+3

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD.

66010134

66010144

66010154

* ok

MOD.
OASIS 1400 EC  +2°/+8°C PV
OASIS 1400 EC  -2°/+8°C PV

OASIS 1400 EC -18°/-20°C PV

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

CObD.

66010136

66010146

66010156

* ok

MOD.
OASIS 1400 EC  +2°/+8°C PV UR
OASIS 1400 EC  -2°/+8°C PV UR

OASIS 1400 EC -18°/-20°C PV UR



Accessori Optional Accessories Zubehodr

OASIS 600 Lt - OASIS 1200 Lt

N

Codice Descrizione
Griglia 530x515mm
64700083 Grate 530x515mm
Grille  530x515mm
Rost  530x515mm
Kit Ruote
Kit Wheels
ﬁ 64700553+64700554 K ool
Kit Ré&der
Serratura porta
64700180 Lock with key
Serrare & clef
Schlusses
Modello Motore Cod.5m Motore Cod. 10 m
~ ougeC 64852006 64852010
20/48° C EMT6152GK ENT6165GK
=5 — ] 1} —
~ ige/a00C 64852506 64852520
NT2178GK NJ2192GK
= 5 ] - o [ 1] -
+2°/48° C 64852006 64852010
220/+8° C EMT6152GK EMT6165GK
=5 I} — ] 1} —
_'| 80/_200 C 64852520 64852526
NJ2192GK NJ2212GK
=5 I} — ] 1} —
+2°/48° C 64852016 64852020
20/48° C NEK6181GK NEK6210GK
=5 I} — ] 1} —
-18°/-20° C 64852520 64852526
NJ2192GK NJ2212GK
=5 I} — ] 1} —
+2°/48° C 64852016 64852020
20/48° C NEK6181GK NEK6210GK
=5 I} — ] 1} —
-18°/-20° C 64852526 64852526
NJ2212GK NJ2212GK
=5 I} — ] 1} —




OASIS 700 Lt - OASIS 1400 Lt

Codice Descrizione

64700082 GN 2/1 mm530x650, Griglia
Grate
Crille

64700092 mm 600x400 Rost

NN N

60400066+60400066 “U”

60400068+60400068 “L”

Coppia Guide inox
Inox Rails pair
Couple Glissiéres inox
Paar Schienen

. Kit Ruote
Kit Wheels
ﬁ “ 64700553+64700554 it Rouisttes
Kit Réder
Serratura porta
Lock with key
64700180 Serrare & clef
Schlusses
Modello Motore Cod.5m Prezzo € Motore Cod. 10m
~ o 64852010
b _20/+80 C 435,00 ENT6165GK
=5 — =10 -
~ g0 C 64852520
b 730,00 NJ2192GK
=5 il - | ) i -
+20/+80 C 648520] O
22°/48° C 435,00 EMT6165GK
5y — | ) i -
-] 80/_200 C 64852526
860,00 NJ2212GK
5 il — Y 71—
i +2°/48° C 64852020
2°/+8° C 480,00 NEK6210GK
5y — | ) i -
860,00 NJ2212GK
5 il — Y 71—
+2°/48° C 64852020
20/48° C 480,00 NEK6210GK
5y — | ) i -
-] 80/_200 C 64852526
1.050,00 NJ2212GK
5y — | ) i -




Armadi Refrigerati Drink Line MARGARITA +5°/+10°C

MOTORE INCORPORATO

m\lll" PLUG-IN :
%4 croure LoGE

STECKFERTIG
LXPxH mm COD MOD
595x600x1635
680x730x1750 (i) 67001810 MARGARITA STU-1280 PV

% 500x400
N° 5

MARGARITA GLASS

COD. MOD.
MARGARITA GLASS

LxPxH mm
595x600x1840
680x730x1950 (i)

94 Kg
E 102 Kg 67001820 MARGARITA STU-1375 PV

500x400
N° 5

COD. MOD.

MARGARITA GLASS E 97 Kg
105 Kg 67001840  MARGARITA STU-1375

CP-PV
LXPxH mm
595x600x1980
680x730x2080 (i)

500x400
N° 5




MOTORE INCORPORATO

m‘l PLUG-IN .

| GROUPE LOGE
STECKFERTIG

COD. MOD.

67001830 MARGARITA STUD-1375 PC

COD. MOD.

67001852 MARGARITA STUD- RC 400

COD. MOD.

67001855 MARGARITA STUD- RCX 400

LXPXH mm
595x600x1840
(i) 680x730x1950

500x400
N° 5

90 Kg
110 Kg

LXPxH mm
600x640x1840
(i) 700x750x1950

590x460
Ne 4

90 Kg
110 Kg

LXPxH mm
600x640x1840
(i) 700x750x1950

590x460
Ne 4

®
r

®
v

)
N

=

Caratteristiche comuni / Common features

MARGARITA

MARGARITA

MARGARITA




Drink Line MARGARITA MINIBAR +5°/+10°C

MINIBAR

MINIBAR

MINIBAR

MOTORE INCORPORATO

mﬁ PLUG-IN .
GROUPE LOGE
STECKFERTIG
LXPxH mm COD. MOD.
400x420x500
480x480x600 (i) 67002000 MARGARITA STM-30

% 326x120
N° 1
N1

cob.
15Kg
21 Kg 67002010

LxPxH mm
400x452x560
480x500x660 (i)

326x120
Ne° 1

3
Ne 1

COD.
16 Kg
22 Kg 67002020

LXPxH mm
400x452x670
480x500x750 (i)

326x120
N° 1

)
v
B
#
)
v
B
B

3
N° 1

MOD.

MARGARITA STM-40

MOD.

MARGARITA STM-52



il &% =)

Caratteristiche comuni / Common features

MOTORE INCORPORATO

=l PLUG-IN
\g' GROUPE LOGE MINIBAR
STECKFERTIG

COD. MOD. LxPxH mm

503x560x775

67001800 MARGARITA C-80 PV (i) 580x610x820

410x350

N° 3

COD. MOD.

MINIBAR

LXPxH mm
900x520x920
(i) 1000x620x1000

o
67001802 MARGARITA BBC 208S 53 Kg

LB S

N° 4

-'|l'|r|l_!l
rashgrtyg

COD. MOD.
66 Kg MINIBAR
67001805  MARGARITA BBC 330S 76 Kg

LXPxH mm
1350x520x920
(i) 1450x620x1000

N06%

h

Y

m!

FI F1FE'|’

e




(’ LINEA TAVOLI REFRIGERATI DAIQUIRI Prof. 550mm

¢ Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 50mm poliuretano espanso alta densitd senza CFC e
HCFC

* Porte o Cassettiere 2 Cassetti maniglia incassata in alluminio e
guarnizione magnetica

Piano di lavoro schiumato in acciaio con o senza alzatina posteriore
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione Ventilata con evaporatore verniciato anticorrosione
Temperatura d' esercizio: 0°/+8°C

Controllo elettronico della temperatura

Sbrinamento automatico a pausa semplice

Evaporazione acqua condensa: automatica per linea con motore
incorporato; scarico a perdere per linea senza motore
Allestimento interno per porta: 1xGriglia 375x375mm ad aggancio
su cremagliere

Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR CI. 4

Gas R404A

www.studio-54.it

NI

vl REFRIGERATED WORKING TABLE DAIQUIRI 550mm DEEP

¢ External/internal body made in certified AISI 304 stainless steel

¢ Insulation 50mm through high density polyurethane-foam without

CFC and HCFC

Stainless steel full door or set of 2 drawers with aluminium set in

handle with magnetic seal gasket

Stainless steel AlSI 304 worktop with polyurethane insulation, with or

without rear splash-back

¢ Cooling installation with built-in compressor or without compressor
with E-valve R404A

» Refrigeration system: Ventilated through evaporator painted against

corrosion

Working temperature: 0°/+8° C

Digital temperature control device

Automatic defrost: through simple stop compressor pause

Automatic evaporation of defrosted water on standard built-in

compressor; direct discharge of water on version without built-in

compressor

Inside space fitting: 1 x Grid 375x375mm with direct fixing on racks

Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz

Ambient testing temperature +30°C - 55% R.H. - ClI. 4

Refrigerant R404A

e DAIQUIRI KUHLTISCHLINIE 550mm TIEF

Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
Tire oder Schubladenblock 2 Laden mit eingesetztem
Aluminiumhandgriff mit Magnetikdichtung

e Geschdumtes Arbeitstop aus CNS AlISI 304 mit oder ohne hintere
Aufkantung

Eingebautes oder ohne Aggregat mit E-Ventil R404A

KUhlung : UmluftkOhlung durch lackierten Verdampfer
Arbeitstemperatur : 0°/+8° C

Digitaltemperaturenregler

Automatikabtauung durch Kompressorstop
Abtauungswasserverdunstung fUr die AusfGhrung mit eingebautem
Aggregat; direkter Ablauf am Boden fir die Ausfihrung ohne
Aggregat

¢ InnenausrUstung fUr Kbhlfach: 1 x Rost 375x375mm mit direkter
Zahnstangenbefestigung

Regelbare CNS-FUBe (auf Winsch auf Rader montfiert)

Strom 230V/50Hz

Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Kdaltemittel R404A

‘ ' LIGNE DES TABLES REFRIGERES DAIQUIRI
550mm PROFONDS

¢« Monocoque intérieure et extérieure an acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté & haute densité sans CFC
et HCFC

Porte pleine ou bloque firoir & 2 firoirs avec poignée encaissée
en aluminium avec joint magnétique

Plan de travail en acier inox AlSI 304 avec isolation de polyuréthane
sans ou avec dosseret arriere (sur demande)

Groupe logé ou sans groupe avec détendeur R404A

Réfrigération: Ventilée avec évaporateur laqué anti-corrosion
Température de travail: 0°/+8° C

Contréle digital de la température

Dégivrage automatique par simple pause

Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé; évacuation directe pour la version sans
groupe logé

Equipement intérieur par baie: 1xGrille 375x375mm avec blocage
direct sur crémailleres

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4

Réfrigérant R404A

W@ AuHUA XOAOAUABHbIX CTOAOB DAIQUIRI

Prof 550mm:

* Kopnyc BHYTPEHHMI/BHELLHWM - HEPXABEIOLLLAA CTAAb INOX AISI 304
M30A9LMA 50 MM MOAMYPETAH BbICOKOM MAOTHOCTM 6e3 CFC 1 HCFC
ABEPU  UAM  KOMMAEKT BbIABUXHbBIX SLLIMKOB, HOA 2 AWMKA, C
OAIOMUWHEBOM PYHKOM

PaBo4as MOBEPXHOCTb M3 HEPXKABEIOLLLEM CTAAM C UAW BE3 30AHEN
MAQHKM

¢ BCTPOEHHbIM KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNAHOM R404A
OXAQXKAEHME: BEHTMAMPYEMOE C  YCTOMYMBBIM K  KOPPO3MM
MCNapUTEAEM

AnanasoH Temnepartyp: 0°/+8°C

DAEKTPOHHbIM KOHTPOAb TEMMEPATYPSI

ABTOMATHYECKASN CUCTEMA PAIMOPCKMBAHMSA: C TAMMEPOM
McnapeHue KOHAEHCATA: ABTOMATUHECKOE AAS MOAEAEN CO
BCTPOEHHbIM KOMMPECCOPOM; MPIMOE AAT MOAEAEM Be3
Komnpeccopa

BHyTPEeHHee obopyaoBaHuMe: 1 x peLueTtka 375x375 Mm Ha
KpEeMaAbepax

PeryArpyemble HOXKM M3 HEPXKABEIOLLLEM CTAAW (BEPCHI HO
KOAECQOX - MO 3anpocy)

MNotpebasemas moLLHocTs 230V / 50Hz

TeMnepaTypa OKPY>XAIOLLLEN CPEAbI AAS TECTUPOBAHMS 30°C,
OTHOCUTEABHAS BACDKHOCTb BO3AYXA 55% (Cl. 4)

[a3 - PpeoH R404A



Linea Econom
Tavoli Refrigeratfi
DAIQUIRI prof. 550mm




Linea Econom Tavoli Refrigerati

k= 50mm +2°+8°C
DAIQUIRI prof. 550mm VENTILATED k%?. 4

DAIQUIRI 0°/+8°C p.550mm

DAIQUIRI 0°/+8°C p.550mm

N

Caratteristiche comuni / Common features

MOTORE INCORPORATO
mTll" PLUG-IN .
P4 croure Loc
STECKFERTIG
LxPxH mm COD.

1012x550x950
IKROVAIORICNIIN 66250060 DAIQUIRI 1012x550

MOD.

CObD. MOD.
1012x550x950+100

1350x750x1100 (i) 66250065 DAIQUIRI 1012x550

CObD. MOD.
1012x550x910

|KROVAORICONIIN 66250070 DAIQUIRI 1012x550

STECKFERTIG

MOD.
1520x550x950

[V OVLORICNIIN 66250080 DAIQUIRI 1520x550

LxPxH mm COD. MOD.
1520x550x950+100
1760x750x1100 (i) 66250085 DAIQUIRI 1520x550

COD. MOD.

1520x550x910
1760x750x1100 (i) WNeLeyXs[e/e0] DAIQUIRI 1520x550

Z
—
=
v
—
=
v
—
=
u} ey e
v
—
=
v
S—
=
v
——
=

DATI TECNICI

Gas Freon: R404A

1 Griglia 375x375mm per porta / 1 Grate 375x375mm for space
1 Grille  375x375mm pour baie / 1 Rost  375x375mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI ECONOM prof. 550mm

Codice Descrizione
Ripiano forato 375x375
62400215 Pierced shelf  375x375

Etagere forée 375x375
Lochablage  375x375

my
NN

62401229+62401229

Coppia Guide inox “U"
Inox Rails pair “U"
Couple Glissiéres inox “U"
Paar Schienen “U”

DAIQUIRI 0°/+8°C p.550mm

Kit Ruote
Kit Wheels
64700553+64700554 Kit Roulettes
Kit Réder
66157063 1/2-1/2 2 Cassetfi
2 Drawers
2 Tiroirs
66157075 1/3-2/3 2 Laden
1012 550 "
E 1
i —— =
o ¥
e | — =
- & g | _J
|_| N =

550

740




‘ ' LINEA TAVOLI REFRIGERATI DAIQUIRI Prof. 600mm

¢ Monoscocca interno/esterno acciaio INOX AlSI 304
¢ Isolamento 50mm poliuretano espanso alta densitd senza CFC e
HCFC
Porte o Cassettiere 2-3 Cassetti maniglia incassata in alluminio e
guarnizione magnetica
Piano di lavoro schiumato in acciaio con o senza alzatina posteriore
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione Ventilata con evaporatore verniciato anticorrosione
Temperatura d' esercizio: 0°/+8°C
Controllo elettronico della temperatura
Sbrinamento automatico a pausa semplice
Evaporazione acqua condensa: automatica per linea con motore
incorporato; scarico a perdere per linea senza motore
Allestimento interno per porta: 1xGriglia 430x325mm ad aggancio
su cremagliere
Piedini inox regolabili (su richiesta versione su ruote)
Alimentazione 230V / 50Hz
Temperatura ambiente di collaudo 30°C - 55% UR CI. 4
Gas R404A

N
4 Y REFRIGERATED WORKING TABLE DAIQUIRI 600mm DEEP
¢ External/internal body made in certified AISI 304 stainless steel
Insulation 50mm through high density polyurethane-foam without
CFC and HCFC

Stainless steel full door or set of 2 — 3 drawers with aluminium set in
handle with magnetic seal gasket

Stainless steel AlSI 304 worktop with polyurethane insulation, with or
without rear splash-back

Cooling installation with built-in compressor or without compressor
with E-valve R404A

Refrigeration system: Ventilated through evaporator painted against
corrosion

Working temperature: 0°/+8° C

Digital temperature confrol device

Automatic defrost: through simple stop compressor pause
Automatic evaporation of defrosted water on standard built-in
compressor; direct discharge of water on version without built-in
compressor

Inside space fitting: 1 x Grid 430x325mm with direct fixing on racks
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz

Ambient testing temperature +30°C - 55% R.H. - Cl. 4

Refrigerant R404A

. DAIQUIRI KUHLTISCHLINIE 600mm TIEF

¢ Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC

Tire oder Schubladenblock 2/3 Laden mit eingesetztem

Aluminiumhandgriff mit Magnetikdichtung

* Geschdumtes Arbeitstop aus CNS AISI 304 mit oder ohne hintere
Aufkantung

* Eingebautes oder ohne Aggregat mit E-Ventil R404A

e KUhlung : UmluftkOhlung durch lackierten Verdampfer

* Arbeitstemperatur : 0°/+8° C

» Digitaltemperaturenregler

¢ Automatikabtauung durch Kompressorstop

* Abtauungswasserverdunstung fUr die AusfGhrung mit eingebautem
Aggregat; direkter Ablauf am Boden fir die Ausfihrung ohne
Aggregat

¢ InnenausrUstung fUr Kbhlfach: 1 x Rost 430x325mm mit direkter
Zahnstangenbefestigung

* Regelbare CNS-FUBe (auf WUnsch auf RGder montiert)

¢ Strom 230V/50Hz

¢ PrUfungsraumtemperatur +30°C - 55% R.B. Cl 4

o Kdaltemittel R404A

‘ ' LIGNE DES TABLES REFRIGERES DAIQUIRI
600mm PROFONDS

* Monocoque intérieure et extérieure an acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté & haute densité sans CFC
et HCFC

Porte pleine ou bloque firoir & 2 ou 3 firoirs avec poignée encaissée
en aluminium avec joint magnétique

Plan de travail en acier inox AlSI 304 avec isolation de polyuréthane
sans ou avec dosseret arriere (sur demande)

Groupe logé ou sans groupe avec détendeur R404A

Réfrigération: Ventilée avec évaporateur laqué anti-corrosion
Température de travail: 0°/+8° C

Contréle digital de la température

Dégivrage automatique par simple pause

Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé; évacuation directe pour la version sans
groupe logé

Equipement intérieur par baie: 1xGrille 430x325mm avec blocage
direct sur crémailleres

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C - 55% H.R. Cl.4

Réfrigérant R404A

W AMHUS XOAOAUABHBIX CTOAOB DAIQUIRI

Prof 600mm:
* Kopnyc BHYTPEHHMIN/BHELLIHMI - HEP>XXAaBEIOLLLOS CTaAb INOX AlSI 304
M3oaguma 50 MM MOAMYPETAH BLICOKOM MAOTHOCTM 6e3 CFC 1 HCFC
ABEPU MAM KOMMAEKT BbIABMXKHbIX SALLMKOB, HA 2-3 ALWMKA, C
AAIOMUHEBOM PY4YKOM
PaBo4as MOBEPXHOCTb M3 HEPXKABEIOLLLEM CTAAM C UAW BE3 30AHEN
MAQHKM
BCTpOEHHbIM KOMNPECCOoP 1AM BE3 KOMNPECCOPA C KAQNAHOM R404A
OXAQKAEHME:  BEHTMAMPYEMOE C  YCTOMYMBBIM K KOPPO3WK
MCNapUTEAEM
AnanasoH Temnepatyp: 0°/+8°C
DAEKTPOHHbIN KOHTPOAb TEMMEPATYPbI
ABTOMATUYECKAN CUCTEMA PAZMOPCKMBAHMS: C TAMMEPOM
McnapeHue KOHAEHCATA: OBTOMATMYECKOE AAS MOAEAEM CO
BCTPOEHHbIM KOMMPECCOPOM; MPIMOE AAT MOAEAEM Be3
Komnpeccopa
BHyTpeHHee obopyaoBaHume: 1 x peLuetka 430x325 mm Ha
KpEeMaAbepax
PeryAmpyemble HOXKM 13 HEPXKABEIOLLLEM CTAAM (BEPCUHS HO
KOAECQOX - MO 3anpocy)
MotpebAsemas moLLHoCTb 230V / 50Hz
TemnepaTtypa OKPYXAIOLLLEM CPEAbI AAT TECTMPOBAHKS 30°C,
OTHOCUTEABHAS BAOXKHOCTb BO3AYXA 55% (Cl. 4)
Fa3 - PpeoH R404A



Linea Econom
Tavoli Refrigeratfi
DAIQUIRI prof. 600mm




Linea Econom Tavoli Refrigerati DAIQUIRI prof. 600mm VENTILATED

DAIQUIRI 0°/+8°C p.600mm

DAIQUIRI 0°/+8°C p.600mm

#

MOTORE INCORPORATO
mTll" PLUG-IN .
P4 croure Loc
STECKFERTIG
LxPxH mm COD.

1260x600x850
1350x750x1100 (i) EEIAKX00S) DAIQUIRI 1260x600

MOD.

R
==

LxPxH mm COD. MOD.
1260x600x850+100
1350x750x1100 (i) 66133010 DAIQUIRI 1260x600

LxPxH mm COD. MOD.
1260x600x810
ISR VAOARICON(IM 46133015 DAIQUIRI 1260x600

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

LxPxH mm COD.
1040x600x850
1350x750x1100 (i) EEAEXoL0) DAIQUIRI 1040x600

MOD.

v
®
v
¥

LxPxH mm COD. MOD.
1040x600x850+100

1350x750x1100 (i) 66133055 DAIQUIRI 1040x600

LxPxH mm COD. MOD.
1040x600x810
1350x750x1100 (i) EEKeL0] DAIQUIRI 1040x600

DATI TECNICI

Gas Freon: R404A

1 Griglia 430x325mm per porta / 1 Grate 430x325mm for space
1 Grille  430x325mm pour baie / 1 Rost  430x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Caratteristiche comuni / Common features

MOTORE INCORPORATO
m‘l PLUG-IN .
| GROUPE LOGE

DAIQUIRI 0°/+8°C p.600mm

STECKFERTIG

MOD.

LXPXH mm
1720x600x850

66133020  DAIQUIRI 1720x600 (i) 1760x750x1100
cob. MOD. LxPxH mm
1720x600x850+100 =
66133025  DAIQUIRI 1720x600 1760x750x1100 (i)
i
e
cob. MOD. LxPxH mm
1720x600x810
66133030  DAIQUIRI 1720x600 (i) 1760x750x1100

COD.

SENZA MOTORE INCORPORATO

WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

MOD.

LXPxH mm
1500x600x850

DAIQUIRI 0°/+8°C p.600mm

66133065 DAIQUIRI 1500x600 (i) 1760x750x1100
COD. MOD. LxPxH mm
1500x600x850+100 5
66133070 DAIQUIRI 1500x600 1760x750x1100 (i) !
|
-
COD. MOD. LxPxH mm
1500x600x810
66133075 DAIQUIRI 1500x600 (i) 1760x750x1100

BN BN N @ BN BN B9 @

Accessori - Optional - Accessoires - Zubehdr a pag. 27




Linea Econom Tavoli Refrigerati
DAIQUIRI prof. 600mm VENTILATED

Caratteristiche comuni / Common features

MOTORE INCORPORATO
DAIQUIRI 0°/+8°C p.600mm WY CoSore oot
STECKFERTIG

LXPxH mm COD.
2180x600x850
PO VAOGRICORIIN 66133035 DAIQUIRI 2180x600

MOD.

LxPxH mm COD. MOD.
2180x4600x850+100
2300x750x1100 (i) 66133040 DAIQUIRI 2180x600

LxPxH mm COD. MOD.
2180x600x810
PROOVAORICORIIN 66133045 DAIQUIRI 2180x600

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

LxPxH mm COD.
1960x600x850
YR OVAOIRICON(N 66133080 DAIQUIRI 1960x600

MOD.

LxPxH mm COD. MOD.
1960x600x850+100
2300x750x1100 (i) 66133085 DAIQUIRI 1960x600

LxPxH mm COD. MOD.
1960x600x810
PRV VAOARICON(IN 46133090 DAIQUIRI 1960x600

DATI TECNICI

Gas Freon: R404A

1 Griglia 430x325mm per porta / 1 Grate 430x325mm for space
1 Grille  430x325mm pour baie / 1 Rost  430x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI 0°/+8°C prof. 600mm

Codice Descrizione
Griglia 430x325mm
Crille  430x325mm
Rost  430x325mm
: Kit Ruote
Kit Wheels
ﬁ i 64700553+64700554 it R
Kit Réder
66157006 1/2-1/2 2 Cassetti
2 Drawers
2 Tiroirs
66157008 1/3-2/3 2 Laden
3 Cassetti
3 Drawers
66157011 1/3-1/3-1/3 3 Tiroirs
3 Laden
Modello Motore Cod.5m Prezzo € Motore Cod. 10m
DAIQUIRI
1 1040x600 64852010 64852010
0°/+8°C EMT6152GK 470,00 EMT6152GK
5y — | ) i -
DAIQUIRI
! 0°/+8°C EMT6165GK 480,00 NEK6210GK
5y — | ) i -
DAIQUIRI
: 1960x400 64852020 64852026
] 0°/+8°C NEK6210GK 568,00 NEK6213GK
5y — | ) i -




‘ ' LINEA ECONOM TAVOLI REFRIGERATI DAIQUIRI
GASTRONORM 1/1:

* Monoscocca interno/esterno acciaio INOX AlSI 304
¢ Isolamento 50mm poliuretano espanso alta densitd senza CFC e
HCFC
* Porte o Cassettiere 2-3 Cassetti maniglia incassata in alluminio con
guarnizione magnetica
Piano di lavoro schiumato in acciaio con o senza alzatina posteriore
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione: Ventilata con evaporatore verniciato anticorrosione
Temperatura d' esercizio: 0°/+8°C
Confrollo elettronico della temperatura
Sbrinamento automatico a pausa semplice
Evaporazione acqua condensa: automatica per linea con motore
incorporato; scarico a perdere per linea senza motore
Allestimento interno per porta: 1xGriglia GN 1/1 530x325mm su
guide ad “U"
Piedini inox regolabili (su richiesta versione su ruote)
Alimentazione 230V / 50Hz
Temperatura ambiente di collaudo 30°C - 55% UR CI. 4
Gas R404A

NIA

Yy ECONOMICAL LINE REFRIGERATED WORKING TABLE

DAIQUIRI GASTRONORM 1/1:

* External/internal body made in certified AlSI 304 Italian stainless steel
¢ Insulation 50mm through high density polyurethane-foam without
CFC and HCFC
Stainless steel full door or set of 2-3 drawers with aluminium set in
handle with magnetic seal gasket
Stainless steel AlSI 304 worktop with polyurethane insulation, with or
without rear splash-back
* Cooling installation with built-in compressor or without compressor

with E-valve R404a
» Refrigeration system: Ventilated through evaporator painted
against corrosion
Working temperature: 0°/+8° C
Digital temperature control device
Automatic defrost: through simple stop compressor pause
Automatic evaporation of defrosted water on standard built-in
compressor; direct discharge of water on version without built-in
compressor
Inside space fitting: IXGN1/1 Grid 530x325mm with runner pair on racks
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz
Ambient testing temperature +30°C - 55% R.H. - CI. 4
Refrigerant R404a

. DAIQUIRI GASTRONORM 1/1 OKONOMKUHLTISCHLINIE:
Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
Tire oder Schubladenblock 2/3 Laden mit eingesetztem
Aluminiumhandgriff mit Magnetikdichtung

¢ Geschdumtes Arbeitstop aus CNS AISI 304 mit oder ohne hintere
Aufkantung

Eingebautes oder ohne Aggregat mit E-Ventil R404a

KUhlung : UmluftkOhlung durch lackierten Verdampfer
Arbeitstemperatur: 0°/+8° C

Digitaltemperaturenregler

Automatikabtauung durch Kompressorstop
Abtauungswasserverdunstung fUr die AusfGhrung mit eingebautem
Aggregat; direkter Ablauf am Boden fir die Ausfihrung ohne
Aggregat

* Innenausristung fUr Kohlfach:1xRost GN1/1 530x325mm  mit “U”
CNS-Schiene

Zahnstangenbefestigung

Regelbare CNS-FUBe (auf Winsch auf Rader montiert)

Strom 230V/50Hz

Préfungsraumtemperatur +30°C - 55% R.B. Cl 4

Kaltemittel R404a

‘ ' LIGNE ECONOMIQUE DES TABLES REFRIGERES

DAIQUIRI GASTRONORM 1/1:
* Monocoque intérieure et extérieure an acier INOX Italien AISI 304
¢ Isolement 50mm en polyuréthane injecté & haute densité sans CFC
et HCFC
« Porte pleine ou bloque tiroir & 2 ou 3 tiroirs avec poignée encaissée
en aluminium avec joint magnétique
¢ Plan de fravail en acier inox AlSI 304 avec isolation de polyuréthane
sans ou avec dosseret arriere (sur demande)
Groupe logé ou sans groupe avec détendeur R404a
Réfrigération : Ventilée avec évaporateur laqué anti-corrosion
Température de travail: 0°/+8° C
Conftréle digital de la température
Dégivrage automatique par simple pause
Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé, évacuation directe pour la version sans
groupe logé
¢ Equipement intérieur par baie:
glissieres sur crémailleres
Pieds inox réglables (ou sur roulettes sur demande)
Alimentation 230V/50Hz
Température ambiante d'essai +30°C - 55% H.R. Cl.4
Réfrigérant R404a

1xGrille GN1/1 530x325mm avec

@ SKOHOMUYHAS AUHUS XOAOAMUAbHBIX CTOAOB

DAIQUIRI GASTRONORM 1/1:
* Kopnyc BHYTPEHHMIM/BHELLIHMIM - HEeP>XXaBeloLLLas CTAAL INOX AlSI 304
e M3oAaums 50 MM MOAMYPETAH BbICOKOM NAOTHOCTK 6e3 CFC 1 HCFC
° ABEPU WAM KOMIMAEKT BbIABMXKHBIX FLLMKOB, HQ 2-3 ALWIMKA, C
AAIOMUHEBOM PY4KOM
* Pabo4yas NOBEPXHOCTb M3 HEPXXABEIOLLLEN CTAAM C MAKM BE3 30AHEN
MAQHKM
BCTPOEHHbBIN KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQMAHOM R404A
* OXAQXKAEHME: BEHTMAMPYEMOE C YCTOMYMBBIM K KOPPO3MM
MCNApUTEAEM
AnanasoH Temnepatyp: 0°/+8°C
DAEKTPOHHbIM KOHTPOAb TEMNEPATYPSI
ABTOMATMYECKASN CUCTEMA PAZMOPAKMBAHMS: C TAMMEPOM
McnapeHue KOHAEHCATA: ABTOMATUYECKOE AAS MOAEAEM CO
BCTPOEHHbIM KOMMPECCOPOM; MPIMOE AAT MOAEAEM Be3
Komnpeccopa
* BHyTpeHHee 0BopyAOBaHME: 1 X peLLeTKa Noa ractpoemkocTi GN
1/1 530325 MM CO CKOAB3ALLIUMM PEABCAMM “U™
* PeryAMpyemble HOXKM W3 HEPXOBEIOLLLEW CTOAM
KOAECQOX - MO 3anpocy)
MNMotpebasemas moLHoCTs 230V / 50Hz
TeMmnepatypa OKPYXXAIOLLLEM CPEAbI AAS TECTUPOBAHMA 30°C,
OTHOCUTEABHAS BAOXKHOCTb BO3AYXA 55% (Cl. 4)
e [a3 - PpeoH R404A

(Bepcus Ha



Linea Econom
Tavoli Refrigeratfi
DAIQUIRI GN 1/1
GASTRONORM

prof. 700mm




Linea Econom Tavoli Refrigerati DAIQUIRI GN 1/1 prof. 700mm VENTILATED

DAIQUIRI0°/+8°C GN 1/1

DAIQUIRI 0°/+8°C GN 1/1

MOTORE INCORPORATO
PLUGIN

P4 GroupE LOGE
STECKFERTIG

LXPxH mm COD.
1260x700x850

MOD.

ISR VAOARICON(IM 46130010 DAIQUIRI EC 1260x700
=

LxPxH mm COD. MOD.

1260x700x850+100

1350x750x1100 (i) 66130012 DAIQUIRI EC 1260x700

LxPxH mm COD. MOD.

1260x700x810

ISR VAOARICON(IN 46130014 DAIQUIRI EC 1260x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

LxPxH mm COD.
1040x700x850

MOD.

1350x750x1100 (i) EEerAle] DAIQUIRI EC 1040x700
LxPxH mm COD. MOD.
1040x700x850+100

1350x750x1100 (i) 66130212 DAIQUIRI EC 1040x700
LxPxH mm COD. MOD.

1040x700x810

1350x750x1100 (i) EI3ElozAp: DAIQUIRI EC 1040x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta /1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



i oo i U4

MOTORE INCORPORATO
mﬁ PLUG-IN .

GROUPE LOGE
STECKFERTIG

MOD. LxPxH mm
1720x700x850
66130050 DAIQUIRI EC 1720x700 (i) 1760x750x1100

COD. MOD.
1720x700x850+100
66130052 DAIQUIRI EC 1720x700 1760x750x1100 (i)
COD. MOD.
1720x700x810
66130054 DAIQUIRI EC 1720x700 (i) 1760x750x1100

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

COD.

MOD. LxPxH mm
1500x700x850
66130250 DAIQUIRI EC 1500x700 (i) 1760x750x1100

COD. MOD. LxPxH mm
1500x700x850+100
66130252 DAIQUIRI EC 1500x700 1760x750x1100 (i)

COD. MOD.

1500x700x810
66130254 DAIQUIRI EC 1500x700 (i) 1760x750x1100

Accessori - Optional - Accessoires - Zubehdr a pag. 33

Caratteristiche comuni / Common features

DAIQUIRI 0°/+8°C GN 1/1

DAIQUIRI 0°/+8°C GN 1/1




Linea Econom Tavoli Refrigerati
DAIQUIRI GN 1/1 prof. 700mm VENTILATED

e o s U4

Caratteristiche comuni / Common features

MOTORE INCORPORATO

DAIQUIRI 0°/+8°C GN 1/1 CROUPE LOGE
STECKFERTIG
LXPxH mm COD.

2180x700x850
2300x750x1100 (i) Eeyykeioler/e} DAIQUIRI EC 2180x700

MOD.

=
LxPxH mm COD. MOD.
2180x700x850+100
2300x750x1100 (i) 66130092 DAIQUIRI EC 2180x700

LxPxH mm COD. MOD.
2180x700x810
RO VAOIRIVONIIM 46130094 DAIQUIRI EC 2180x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI 0°/+8°C GN 1/1

LxPxH mm COD.
1960x700x850
2300x750x1100 (i) EIAEerie) DAIQUIRI EC 1960x700

MOD.

v
®
v
¥

LxPxH mm COD. MOD.
1960x700x850+100

2300x750x1100 (i) 66130292 DAIQUIRI EC 1960x700

LxPxH mm COD. MOD.
1960x700x810
PRVOVLOIRIONIN 66130294 DAIQUIRI EC 1960x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta /1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE

@/‘ www.studio-54.it



Accessori Optional Accessories Zubehodr

DAIQUIRI 0°/+8°C GASTRONORM GN 1/1

Codice Descrizione
Griglia GN 1/1 530x325mm

GCrile  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm

62401230+62401230

Coppia Guide inox “U”
Inox Rails pair “U”
Couple Glissiéres inox “U"
Paar Schienen “U”

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Réder

66157110  1/2-1/2

66157115 1/3-2/3

2 Cassetti
2 Drawers
2 Tiroirs

2 Laden

66157130  1/3-1/3-1/3

3 Cassetti
3 Drawers
3 Tiroirs

3 Laden

Versione -2 +8°C

-2°/+8°C /117 Version -2 +8°C
AusfUhrung -2 +8°C
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
1 1040x700 64852010 64852010
0°/+8°C EMT6152GK EMT6152GK
5y — | ) i -
DAIQUIRI
! 0°/+8°C EMT6165GK NEK6210GK
5y — | ) i -
DAIQUIRI
1960x700 64852020 64852026
] 0°/+8°C NEK6210GK NEK6213GK
5y — | ) i -




‘ ' LINEA ECONOM TAVOLI REFRIGERATI
DAIQUIRI EURONORM 600x400:

* Monoscocca interno/esterno acciaio INOX AlSI 304
* Isolamento 50mm poliuretano espanso alta densita senza CFC e
HCFC
* Porte o Cassettiere 2-3 Cassetti maniglia incassata in alluminio con
guarnizione magnetica
Piano di lavoro schiumato in acciaio con o senza alzatina posteriore
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione: Ventilata con evaporatore verniciato anticorrosione
Temperatura d’ esercizio: 0°/+8°C
Controllo elettronico della temperatura
Sbrinamento automatico a pausa semplice
Evaporazione acqua condensa: automatica per linea con motore
incorporato; scarico a perdere per linea senza motore
Allestimento interno per porta: 1xGriglia 600x400mm su guide ad “U"
Piedini inox regolabili (su richiesta versione su ruote)
Alimentazione 230V / 50Hz
Temperatura ambiente di collaudo 30°C - 55% UR CI. 4
Gas R404A

NIA
%> REFRIGERATED WORKING TABLE DAIQUIRI BAKENORM
600x400 ECONOMICAL LINE:

* External/internal body made in certified AlSI 304 stainless steel
 Insulation 50mm through high density polyurethane-foam without
CFC and HCFC
Stainless steel full door or set of 2-3 drawers with aluminium set in
handle with magnetic seal gasket
Stainless steel AlSI 304 worktop with polyurethane insulation, with or
without rear splash-back
* Cooling installation with built-in compressor or without compressor

with E-valve R404a
* Refrigeration system: Ventilated through evaporator painted
against corrosion
Working temperature: 0°/+8° C
Digital temperature control device
Automatic defrost: through simple stop compressor pause
Automatic evaporation of defrosted water on standard built-in
compressor; direct discharge of water on version without built-in
compressor
Inside space fitting: 1 x Grid 600x400mm with runner pair on racks
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz
Ambient testing temperature +30°C - 55% R.H. - CI. 4
Refrigerant R404a

. DAIQUIRI BACKNORM 600x400 OKONOMKUHLTISCHLINIE:
Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
Ture oder Schubladenblock 2/3 Laden mit eingesetztem Aluminium-
handgriff mit Magnetikdichtung

¢ Geschdumtes Arbeitstop aus CNS AISI 304 mit oder ohne hintere
Aufkantung

Eingebautes oder ohne Aggregat mit E-Ventil R404a

KUhlung: UmluftkUhlung durch lackierten Verdampfer
Arbeitstemperatur: 0°/+8° C

Digitaltemperaturenregler

Automatikabtauung durch Kompressorstop
Abtauungswasserverdunstung fur die AusfUhrung mit eingebautem
Aggregat; direkter Ablauf am Boden fUr die Ausfihrung ohne Aggregat
¢ InnenausrUstung fir KUhlfach: 1 x Rost 600x400mm mit “U" CNS-
Schiene

Regelbare CNS-FUBe (auf Winsch auf Rader montfiert)

Strom 230V/50Hz

Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Kaltemittel R404a

‘ ' LIGNE ECONOMIQUE DES TABLES REFRIGERES

DAIQUIRI PATISSERIE 600x400:
* Monocoque intérieure et extérieure an acier INOX AlSI 304

¢ Isolement 50mm en polyuréthane injecté & haute densité sans CFC
et HCFC

* Porte pleine ou bloque tiroir & 2 ou 3 tiroirs avec poignée encaissée
en aluminium avec joint magnétique

¢ Plan de travail en acier inox AlSI 304 avec isolation de polyuréthane

sans ou avec dosseret arriere (sur demande)

Groupe logé ou sans groupe avec détendeur R404a

Réfrigération: Ventilée avec évaporateur laqué anti-corrosion

Température de travail: 0°/+8° C

Contréle digital de la température

Dégivrage automatique par simple pause

Evaporation automatique de I'eau dégivré par gaz chaud pour

la version & groupe logé; évacuation directe pour la version sans

groupe logé

¢ Equipement intérieur par baie: 1xGrille 600x400mm avec glissieres

sur crémailleres

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C - 55% H.R. Cl.4

Réfrigérant R404a

W 5KOHOMUYHAS AUHUS XOAOAUAbHBIX CTOAOB

EURONORM EN 600x400:

* Kopnyc BHYTPEHHMIN/BHELLIHMIM - HEP>XOBEIOLLIAA CTAAb INOX AISI 304
e M3oAaums 50 MM NMOAMYPETAH BbICOKOM NAOTHOCTH 6e3 CFC 1 HCFC
* ABEPU WMAM KOMMAEKT BbIABMXKHbIX ALLLMKOB, HA 2-3 ALUMKA, C
AAIOMUHEBOM PY4YKOM
Pabo4as MOBEPXHOCTb M3 HEPXKOBEIOLLLEM CTAAM C MAM B3 30AHEM MACHKM
BCTPOEHHbIM KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNAHOM R404A
OXAQKAEHME: BEHTUAMPYEMOE C  YCTOM4YMBBIM K KOPPO3WK
UCNapUTEAEM
AuanasoH Temnepatyp: 0°/+8°C
SAEKTPOHHbIM KOHTPOAb TEMMNEPATYPbI
ABTOMATHYECKASN CUCTEMA PAZMOPCXKMBAHMA: C TAMMEPOM
McnapeHme KOHAEHCATA: ABTOMATUYECKOE AAS MOAEAEM CO
BCTPOEHHbIM KOMMPECCOPOM; MPIMOE AAT MOAEAEN Be3
Komnpeccopa
* BHyTpeHHee obopyaoBaHuMe: 1x peluetka 600x400 co

CKOAB3ALLIMMM peAbcamm “U”
¢ PeryAMpyemsble HOXKM M3 HEPXKABEIOLLLEM CTAAM (BEPCUS HA
KOAECQOX - MO 3anpocy)
MNotpebAsemas moLLHOCTb 230V / S0Hz
TemnepaTtypa OKPYXXAIOLLLEM CPEAbI AAT TECTMPOBAHMS 30°C,
OTHOCUTEABHAS BACDKHOCTb BO3AYXA 55% (Cl. 4)
e [a3 - PpeoH R404A



Linea Econom
Tavoli Refrigeratfi
DAIQUIRI

EURONORM 600x400
prof. 700mm




Linea Econom Tavoli Refrigerati DAIQUIRI EN 600x400 prof.700mm VENTILATED

DAIQUIRI 0°/+8°C EN600x400

MOTORE INCORPORATO
PLUGIN

P4 GroupE LOGE
STECKFERTIG

LXPxH mm COD.
1380x700x850

MOD.

[F OV ORICONIIN 66130350 DAIQUIRI EC 1380x700
==

LxPxH mm COD. MOD.

1380x700x850+100

1460x750x1100 (i) 66130352 DAIQUIRI EC 1380x700

LxPxH mm COD. MOD.

1380x700x810

[F OV ORICNIN 66130354 DAIQUIRI EC 1380x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

LxPxH mm COD.
1160x700x850

MOD.

ISR VAIOARIVONIN 466130351 DAIQUIRI EC 1160x700
LxPxH mm COD. MOD.
1160x700x850+100

1350x750x1100 (i) 66130353 DAIQUIRI EC 1160x700
LxPxH mm COD. MOD.

1160x700x810

1350x750x1100 (i) EEIAELERS) DAIQUIRI EC 1160x700

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie /1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



i oo i U4

MOTORE INCORPORATO
mﬁ PLUG-IN .

GROUPE LOGE
STECKFERTIG

LXPXH mm
1900x700x850

MOD.

66130370 DAIQUIRI EC 1900x700 (i) 1960x750x1100
COD. MOD.

1900x700x850+100

66130372 DAIQUIRI EC 1900x700 1960x750x1100 (i)
COD. MOD.

1900x700x810

66130374 DAIQUIRI EC 1900x700 (i) 1960x750x1100

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

MOD.

LXPxH mm
1680x700x850

COD.

66130371 DAIQUIRI EC 1680x700 (i) 1760x750x1100

COD. MOD. LxPxH mm

1680x700x850+100

66130373 DAIQUIRI EC 1680x700 1760x750x1100 (i)
COD. MOD.

1680x700x810

66130375 DAIQUIRI EC 1680x700 (i) 1760x750x1100

Accessori - Optional - Accessoires - Zubehdr a pag. 39

Caratteristiche comuni / Common features

DAIQUIRI 0°/+8°C EN600x400

DAIQUIRI 0°/+8°C EN600x400




Linea Econom Tavoli Refrigerati
DAIQUIRI EN 600x400 prof. 700mm

e o s U4

Caratteristiche comuni / Common features

MOTORE INCORPORATO
o 0, e PLUG-IN

DAIQUIRI 0°/+8°C EN600x400 ey Pus o

STECKFERTIG

LXPxH mm COD.
2420x700x850
LRV ORIORII 66130390 DAIQUIRI EC 2420x700

MOD.

==
LxPxH mm COD. MOD.
Ia 2420x700x850+100
1 2460x750x1100 (i) 66130392 DAIQUIRI EC 2420x700

LxPxH mm COD. MOD.
2420x700x810
PZEOVEORICNNN 66130394 DAIQUIRI EC 2420x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI 0°/+8°C EN600x400

LxPxH mm COD.
2200x700x850
PRV VAOARICONIN 66130391 DAIQUIRI EC 2200x700

MOD.

v
®
v
¥

|& LxPxH mm COD. MOD.
T 2200x700x850+100
] 2300x750x1100 (i) 66130393 DAIQUIRI EC 2200x700

X OVEOIRIVORIN 66130395 DAIQUIRI EC 2200x700

LxPxH mm COD. MOD.
2200x700x810

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie /1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI 0°/+8°C EURONORM 600x400

Codice Descrizione
Griglia 600x400mm
64700092 Grate 600x400mm

Grille  600x400mm
Rost  600x400mm

X

62401230+62401230

Coppia Guide inox “U”
Inox Rails pair “U”
Couple Glissiéres inox “U"
Paar Schienen “U”

N

62401231+62401231

Coppia Guide inox “L"
Inox Rails pair “L"
Couple Glissieres inox “L"
Paar Schienen “L”

NN
N
dg
>

Kit Ruote
Kit Wheels
64700553+64700554 Kit Roulettes
Kit Rader
66157120  1/2-1/2 2 Cassetti
2 Drawers
2 Tiroirs
66157125 1/3-2/3 2 Laden
—— 3 Cassetti
E 3 Drawers
] 66157140 1/3-1/3-1/3 3 Tiroirs
3 Laden
Versione -2 +8°C
-2°/+8°C /1] Version -2 +8°C
Ausfihrung -2 +8°C
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
1 1160x700 64852010 64852010
0°/+8°C EMT6152GK EMT6152GK
5y — | ) i -
DAIQUIRI
! 0°/+8°C EMT6165GK NEK6210GK
5y — | ) i -
DAIQUIRI
2200700 64852020 64852026
] 0°/+8°C NEK6210GK NEK6213GK
5y — | ) i -




‘ ' LINEA ECONOM TAVOLI REFRIGERATI PIZZERIA TEQUILA:
Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 50mm poliuretano espanso alta densitd senza CFC e HCFC
Angoli interni arrotondati

2-3 Porte refrigerate con maniglia incassata in alluminio e guarnizione
magnetica

Cassettiere neutre 3 o 4 Cassetti con maniglia in acciaio per
contenimento bacinelle 600x400x70mm

¢ Piano di lavoro in granito rosa sardo 700-800mm di profondita
Versione con portabacinelle indipendente e vetro di protezione
per contenimento bacinelle GN 1/4 0 GN 1/3

Versione con piano forato, struttura in accicio inox e vetro di
protezione per contenimento bacinelle GN 1/4

Motore incorporato lato destro o sinistro dell’operatore
Refrigerazione tavolo: Ventilata con evaporatore vemiciato anticorosione
Refrigerazione portabacinelle: Statica con serpentina annegata
Temperatura d'esercizio tavolo refrigerato: 0°/+8°C (ventilato)
Temperatura d’esercizio portabacinelle refrig.: +4°/+8°C (statico)
Conftrollo elettronico della temperatura

Sbrinamento automatico: a pausa semplice

Evacuazione condensa: automatica

Allestimento inferno per porta: 1 Griglia 600x400 su Guide ad “L"
Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR Cl. 4

Gas R404A

www.studio-54.it

A\
TEQUILA REFRIGERATED PIZZA TABLE ECONOMICAL LINE:

ExTernc:I/lnTernoI body made in certified AlSI 304 stainless steel

Insulation 50mm through high density polyurethane-foam without

CFC and HCFC

* Rounded inside corners

2-3 stainless steel full doors with aluminium set-in-handle and magnetic gasket

Neuftral section with 3 and 4 drawers with horizontal stainless steel

handle to hold bake-containers 600x400x70mm

Worktop 700-800mm deep in Rosa Sardo granite

Version with refrigerated independent top with protection glass

structure to hold pans GN1/4 or GN1/3

Version with hole, with s/s structure and protection glass structure

to hold pans GN1/4

¢ Cooling installation with built-in compressor

Table refrigeration system: Ventilated through painted against

corrosion evaporator

Top refrigeration system: Static through injected serpentine

Table working temperature: 0°/+8°C (ventilated)

Top working temperature: +4°/+8°C (static)

Digital temperature control device

Automatic defrost: through simple stop compressor pause

Automatic evaporation of defrosted water on standard built-in compressor

Inside space fitting: 1xGrid 600x400mm with “L” runners pair on racks

Adjustable stainless steel feet (on demand wheels version)

Ambient testing temperature +30°C — 55% R.H. - CI. 4

Power 230V/50Hz  « Refrigerant R404a

Q TEQUILA OKONOMKUHLPIZZATISCH:

¢ Innen- AuBenkorpus aus CNS AlS| 304

Isolierung aus eingespritztem Polyurethanschaum 50mm  Dicke
ohne CFC HCFC < Innen gerundete Ecke

e 2-3TUre mit eingesetztem Aluminiumhandgriff und Magnetikdichtung
Neutraler Schubladenblock mit 3 oder 4 Schubladen mit CNS
Handgriff fir Backschale 600x400x70mm

Arbeitstop aus Granit Rosa Sardo 700mm oder 800mm tief
AusfUhrung mit gekihlter Aufsatzvitrine mit Glasstruktur for GN-Behdlter
GN1/4 oder GN1/3

AusfUhrung mit gelochtem Arbeitstop mit  CNS-Struktur  und
Schutzglas fir GN-Behdlter GN1/4

Eingebautes Aggregat

TischkUhlung : UmluftkOhlung durch lackierten Verdampfer
AufsatzvitrinenkUhlung : StillekUhlung mit eingeschdumter Rohrserpentine
Pizzatischarbeitstemperatur : 0°/+8°C (Umluft)
Aufsatzvitrinearbeitstemperatur: +4°/+8°C (Stille)
Digitaltemperaturenregler

Automatikabtauung durch Kompressorstop.
Abtauungswasserverdunstung fUr die Ausflhrung mit eingebautem Aggrgat
Innenausristung fur Kihifach: 1xRost 600x400mm mit “L"CNS-Schiene
Regelbare CNS-FUBe (auf WUnsch auf R&der montiert)
Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Spannung 230V/50Hz < Kd&ltemittel R404a

‘ ' LIGNE ECONOMIQUE TABLES PIZZA REFRIGERES TEQUILA:
Monocoque intérieure et extérieure en acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté & haute densité sans CFC et HCFC
Angles intérieurs arrondis

2-3 Portes pleines avec poignée encaissée en aluminium et joint magnétique
Bloc & 3 et 4 tiroirs & paton neutres avec poignée en acier pour
tablette 600x400x70mm

Plan de fravail en granite Rosa Sardo 700-800mm de profondeur
Version avec porte bacs réfrigéré indépendant et avec vitrage de
protection pour contenir bacs GASTRO GN1/4 et GN1/3

Version avec plan de travail foré, structure en acier et vitrage de
protection pour contenir bacs GASTRO GN1/4

Groupe logé  Confréle digital de la température

Réfrigération de la table : Ventilée avec évaporateur laqué anti-corrosion
Réfrigération de la porte bacs : statique par serpentine injectée
Température de travail du table pizza: 0°/+8°C (ventilé)
Température de travail du porte bacs : +4°/+8°C (statique)
Dégivrage automatique par simple pause

Evaporation automatique de I'eau dégivrée par gaz chaud
Equipement intérieur par baie: 1 Grille 600x400mm avec glissieres a “L"
Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz « Réfrigérant R404a

Température ambiante d'essai +30°C - 55% H.R. Cl.4

W@ 3KOHOMMUYHAS AUHUS XOAOAUABHBIX CTOAOB
AAf NMULLLLbI TEQUILA:

Kopnyc BHYTPEHHMIM/BHELLHMI - Hep>aBetoLLas cTaAb INOX AlSI 304
M3oAgumMa 50 MM MOAMYPETAH BbICOKOM MAOTHOCTM 6e3 CFC 1 HCFC
3AKPYIAEHHbIE BHYTDEHHKUE YTAbI
2-3 ABEPM C GAIOMUHEBOM PYHKOM, C MATHTHBIM 3CMMPCIOLLIVA YCTPOMCTBOM
CTOMKM C HEMUTPAAbHBIMM  BbIABMXKHBIMU SLLIMKAMKU CO CTOAbHOM
PY4KOM, HO 3 MAM 4 ALLMKA AAS EMKOcTern 600x400x70 mm
PaBo4as NoBepxHOCTb 13 rpaHuTa Rosa Sardo rayeuHowm 700-800 mm
Bepcus C HE3aBMCHMMOM OXACOKAOEMOWM BUTPUMHOM M 3ALLIMTHBIM
CTEKAOM AAs émkocTert GN 1/4 uan GN 1/3
* Bepcus Cc NepdOOpPUPOBAHHOM MOBEPXHOCTbIO U3 HEpPXXABEloLLLeM
CTOAM M 3ALLUTHBIM CTEKAOM AAS EMKOCTer GN 1/4
* BCTPOEHHbIM KOMMPECCOop C NPOABOM MAM AEBOM CTOPOHDI
OXACKAEHME XOAOAMABHOTO CTOAQ: BEHTUAMPYEMOE C YCTOMHMBBIM
K KOPPO3MM UCNAPUTEAEM
* OXACKAEHUE  OXACKACEMOM
BCTPOEHHbIM MEAHBIM 3MEEBUKOM
AMANa3oH TeMNepaTyp XOAOAMABHOTO CTOAQ: 0°/+8°C (BeHTLAMpyemoe)
AVANA30H TEMMIEPATY OXACOKACEMOM BUTPUHBI: +4°/+8°C (CTamyeckoe)
ABTOMATMHECKAR CUCTEMA PA3MOPCXKMBAHMA: C TAMMEPOM
Mcnaperme KOHAEHCATA: ABTOMATUYECKOE
BHyToeHHee 00opyAoBOHHE: 1x peLLIeTka 400x400 CO CKOABILLIMAMIA PEABCOMM L
Perynpyemble HOXi V3 HEPMOBEIOLLIEM CTOAM (BEOCHA HO KOAECTX - MO 3arpoCy)
MNoTtpebasemas moLHOCTb 230V/50Hz © Tas - PpeoH R404A
Temneparypa oKPYXAlOLLLEM CPEeAbl AAS TECTHPOBAHKA 30°C,
OTHOCUTEABHAS BAOXKHOCTb BO3AYXA 55%(Cl.4)

BUTPWHbI: ctartn4yeckoe co

I A & T b
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Linea Econom Tavoli Refrigerati Pizzeria TEQUILA

TEQUILA 1600

230 Kg / 250 Kg

N° 1 x2

LXPxH mm
1600x700x1150 600x400mm
1760x750x1100 (i) N°1x2

MOTORE INCORPORATO

qpy Pusn

74 Groure oGt
STECKFERTIG

COD. MOD.
66200030 TEQUILA EC 1600x700 2P+3C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 6 Bacinelle inox + Copechio inox GN 1/4

N° 6 Container + S/S Cover GN 1/4

N° 6 Bac inox + Couvercle inox GN 1/4

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 5 Bacinelle + Copechio inox GN 1/3

N° 5 Container + S/S Cover GN 1/3

N° 5 Bac inox + Couvercle inox GN 1/3

N° 5 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

TEQUILA 2120

LxPxH mm
2120x700x1150 600x400mm
2300x750x1100 (i) N°1x3

270 Kg / 290 Kg N°1x3

MOTORE INCORPORATO

qpy Pusn

U4 GrourE LoGE
STECKFERTIG

COD. MOD.
66200060 TEQUILA EC 2120x700 3P+3C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 9 Bacinelle inox + Copechio inox GN 1/4

N° 9 Container + S/S Cover GN 1/4

N° 9 Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 8 Bacinelle + Copechio inox GN 1/3

N° 8 Container + S/S Cover GN 1/3

N° 8 Bac inox + Couvercle inox GN 1/3

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Bacinelle in plastica ed in acciagio non incluse nel prezzo
Plastic and S/S containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



TEQUILA 1600

250 Kg / 270 Kg

N° 1 x2

LXPxH mm
1600x800x1420 600x400mm
2000x200x1300 (i) N° 1 x 2

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200035 TEQUILA EC 1600x800 2P+3C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 7 Bacinelle inox + Copechio inox GN 1/4

N° 7 Container + S/S Cover GN 1/4

N° 7 Bac inox + Couvercle inox GN 1/4

N° 7 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 6 Bacinelle + Copechio inox GN 1/3

N° 6 Container + S/S Cover GN 1/3

N° 6 Bac inox + Couvercle inox GN 1/3

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Accessori - Optional - Accessoires - Zubehdr a pag. 45

N

= Gl Ea v

Caratteristiche comuni / Common features

TEQUILA 2120

328 Kg / 348 Kg N° 1 x3

LXPxH mm

2120x800x1420 600x400mm
2300x200x1300 (i) N°1x3
MOTORE INCORPORATO

PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200062 TEQUILA EC 2120x800 3P+3C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 10 Bacinelle inox + Copechio inox GN 1/4

N° 10 Container + S/S Cover 1/4

N° 10 Bac inox + Couvercle inox GN 1/4

N° 10 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 9 Bacinelle + Copechio inox GN 1/3

N° 9 Container + S/S Cover GN 1/3

N° 9 Bac inox + Couvercle inox GN 1/3

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/3



Linea Econom

Tavoli Refrigerati Pizzeria TEQUILA %

TEQUILA 1900

N° 1 x2

300 Kg / 320 Kg

LXPxH mm
1900x800x1420 600x400mm
2000x200x1300 (i) N°1x2

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66198030 TEQUILA EC 1900x800 2P+4C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 9 Bacinelle inox + Copechio inox GN 1/4

N° 9 S/S Container + S/S Cover GN 1/4

N° 9 Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 8 Bacinelle inox + Copechio inox GN 1/3

N° 8 S/S Container + S/S Cover GN 1/3

N° 8 Bac inox + Couvercle inox GN 1/3

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

N

N

Caratteristiche comuni / Common features

TEQUILA 1900

LXPxH mm
1900x800x1420 600x400mm
2000x200x1300 (i) N°1x3

310 Kg / 330 Kg % N°1x3

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66198020 TEQUILA EC 1900x800 3P GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 9 Bacinelle inox + Copechio inox GN 1/4

N° 9 S/S Container + S/S Cover GN 1/4

N° 9 Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 8 Bacinelle + Copechio inox GN 1/3
N° 8 S/S Container + S/S Cover GN 1/3
N° 8 Bac inox + Couvercle inox GN 1/3
N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Bacinelle in plastica ed in acciagio non incluse nel prezzo
Plastic and S/S containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlISI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

Tavoli Refrigerati Pizzeria TEQUILA

Codice Descrizione
Griglia 600x400mm
64700092 Grate 600x400mm

Grille  600x400mm
Rost  600x400mm

N

62401231+62401231

Coppia Guide inox “L"
Inox Rails pair “L"
Couple Glissieres inox “L"
Paar Schienen “L"

62401230+62401230

Coppia Guide inox “U”
Inox Rails pair “U”
Couple Glissiéres inox “U"
Paar Schienen “U”

\
NN
g

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit R&der

64700250

Bacinella 600x400x70
Tray 600x400x70
Bac 600x400x70
Behdlter 600x400x70

-2°/+8°C

1]

Versione -2 +8°C
Version -2 +8°C
AusfUhrung -2 +8°C

Composizione 1600 GN 1/4
Composition 1600 GN 1/4
Composition 1600 GN 1/4
Zusammensetzung 1600 GN 1/4

IXGN 1/2 + 2xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

Composizione 1600 GN 1/3
Composition 1600 GN 1/3
Composition 1600 GN 1/3
Zusammensetzung 1600 GN 1/3

IXGN 1/2 + 3xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

Composizione 1900 GN 1/4
Composition 1900 GN 1/4
Composition 1900 GN 1/4
Zusammensefzung 1900 GN 1/4

IXGN 1/2 + 4xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

Composizione 1900 GN 1/3
Composition 1900 GN 1/3
Composition 1900 GN 1/3
Zusammensefzung 1900 GN 1/3

IXGN 1/2 + 4xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

Composizione 2120 GN 1/4
Composition 2120 GN 1/4
Composition 2120 GN 1/4
Zusammensefzung 2120 GN 1/4

IXGN 1/2 + é6xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

Composizione 2120 GN 1/3
Composition 2120 GN 1/3
Composition 2120 GN 1/3
Zusammensefzung 2120 GN 1/3

IXGN 1/2 + 6xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100




1/Z N9 SISVO

‘ ' LINEA ARMADI REFRIGERATI OASIS 700/1400 Litri

GASTRONORM 2/1:
Monoscocca interno/esterno acciaio INOX AlSI 304
Isolamento 75mm poliuretano espanso alta densita senza CFC e HCFC
Angoli interni arrotondati
Porte cieche o Porte a vetro autochiudenti con guarnizione magnetica
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione: Ventilata con evaporatore verniciato
anticorrosione o Statica con serpentina annegata
* Temperatura d’ esercizio: +2°/+8°C (ventilato/statico);

-2°/+8°C (ventilato/statico); -18°/-20°C (ventilato)
¢ Sbrinamento automatico: a pausa semplice nelle versioni +2°/+8°C,
con resistenza nelle versioni -2°/+8°C e -18°/-20°C
Evaporazione acqua condensa automatica
Controllo elettronico della temperatura
Allestimento interno per porta: 3xGriglie GN 2/1 530x650mm su
guide “U" antiribaltamento; su richiesta 6 coppie guide “L” per
Teglie 600x400mm
Piedini inox regolabili (su richiesta versione su ruote)
Alimentazione 230V / 50Hz
Temperatura ambiente di collaudo 30°C - 55% UR CI. 4
Gas R404A

www.studio-54.it

'> » UPRIGHT REFRIGERATORS OASIS 700/1400 LITRES
GASTRONORM 2/1:

¢ External/internal body made in cerfified AISI 304 stainless steel
¢ Insulation 75mm through high density polyurethane-foam without
CFC and HCFC
Rounded inside corners
Stainless steel full door with vertical handle or glass door, with magnetic
seal gasket
* Cooling installation with built-in compressor or without compressor
with E-valve R404a
Refrigeration system: Ventilated through evaporator painted
against corrosion or static through serpentine pipe inside body
* Working temperature: +2°/+8°C(ventilated/static);

-2°/+8°C (ventilated/static); -18°/-20°C(ventilated)
¢ Automatic defrost: through simple stop compressor pause on the
version +2°/+8°C and through electrical resistance on the versions
-2°/+8°C and -18°/-20°C
Automatic evaporation of defrosted water
Digital temperature control device
Inside space fitting: 3 x painted grids 650x530mm with stainless steel
“U"runnerspais; Ondemand 600x400mm versionwith 6 “L" runners pairs
Adjustable stainless steel feet (on demand wheels version)
Power 230V/50Hz.
Ambient testing temperature +30°C - 55% R.H. - ClI. 4.
Refrigerant R404a

e KUHLSCHRANKLINIE OASIS 700/1400 LITER

GASTRONORM 2/1:
Aus bescheinigtem Edelstahl AlSI 304 gebauter Innen- und AuBenkorpus
Isolierung 75mm Dicke aus geschdumtem Polyurethan ohne CFC
Innere gerundete Ecken
Volltor mit vertikalem CNS-Handgriff oder GlasstUr mit Magnetikdichtung
Eingebautes Aggregat oder ohne Aggregat mit E-Ventil R404a
UmluftkUhlung durch eingebauten lackierten Verdampfer oder
StillkUhlung durch eingesch&umtem Serpentinenverdampfer
* Arbeitstemperaturen: +2°/+8°C (Umluft/Stille);

-2°/+8°C (Umluft/Stille); -18°/-20°C (Stille)
e Abtauung: durch Automatikpause fir AusfGhrung +2°/+8°C;
durch Elektrowiderstand fUr AusfGhrungen -2°/+8°C  -18°/-20°C
Automatische Abtauungswasserverdunstung
Digitaltemperaturenregler
KOhlfachausrUstung: 3 Réste 650x530mm mit “U” CNS-Schienen;
Auf Wunsch 600x400mm AusfUhrung mit 6 “L" Paarschienen
Regelbare CNS-FUBe (aus Wunsch auf Réder)
Strom 230V/50Hz
Préfungsraumtemperatur +30°C - 55% R.B. Cl 4
Kaltemittel R404a

‘ . LIGNE DES ARMOIRE FRIGOS OASIS 700/1400 LITRES
GASTRONORM 2/1:

¢ Monocoque intérieure et extérieure an acier INOX AlSI 304 certifié
Isolement 75mm en polyuréthane injecté & haute densité sans CFC
et HCFC
Angles intérieurs rondis
Porte pleine avec poignée verticale ou porte vitrée avec joint
magnétique
Groupe logé ou sans groupe avec détendeur R404a
Réfrigération: Ventilée avec évaporateur laqué anti-corrosion, ou
version statique par serpentine dans la monocoque
e Température de travail: +2°/+8°C (ventilé/statique);

-2°/+8°C (ventilé/statique); -18°/-20°C (ventilé);
¢ Dégivrage automatique: par simple pause pour la version +2°/+8°C
ou par résistance pour les versions -2°/+8°C et -18°/-20°C
Evaporation automatique de I'eau dégivrée
Contréle digital de la température
Equipement intérieur de la baie: 3 grilles 650x530 avec glissieres a"'U"
inox; sur demande version 600x400mm avec 6 paires dlissieres a“L"”
en dotation
Pieds inox réglables
Alimentation 230V/50Hz
Température ambiante d’'essai +30°C — 55% H.R. Cl.4.
Réfrigérant R404a

W@ AMHUSA XOAOAUABHBIX LLKAPOB OASIS 700/1400
Awrpos GASTRONORM 2/1:

* Kopnyc BHYTPEHHMIM/BHELLHMN-HepXXaBetoLLas cTaab INOX AlSI 304

M30A9LMA 75 MM MOAMYPETAH BLICOKOM MAOTHOCTM 6e3 CFC 1 HCFC

3aKPYrAE€HHbIE BHYTPEHHKE YIAbI

TAYXME MAM CTEKASHHbIE ABEPW C CBTOMATMYECKMM 3CAKPbITUEM

ABEPM C MATHUTHBIM 3AMMPAIOLLIMAM YCTPONCTBOM

BCTPOEHHbIM KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNAHOM R404A

OXACXKAEHUE: BEHTMAMPYEMOE C  YCTOMYMBBIM K KOPPO3MM

MCNAPUTEAEM; CTATUYECKOE CO BCTPOEHHBIM MEAHBIM 3MEEBMKOM

* AMONQ30H Temnepatyp: +2°/+8°C (BEHTUAMPYEMOE/CTATMYECKOE);
-2°/+8°C (BeHTMAMPYEMOE/CTaTYecKoe); -18°/-20°C (BeHTMAMPYEMOE)

¢ ABTOMATMYECKAS CUCTEMA PA3IMOPCXKUBAHMS: C TAMMEDPOM B

MOAEAIX C AMAMNA3OHOM Temnepatyp+2°/+8°C; ¢ pasmopo3Kom

4epes TOH B MOAEASX C AMAMNA30HOM Temneparyp -2°/+8°C w1 -18°/-20°C

ABTOMATHYECKOE MCMNAPEHNE KOHAEHCATA

DAEKTPOHHbIN KOHTPOAb TEMMIEPATYPbI

BHyTpeHHee 06OopyAOBaHME: 3 X peLueTkM MOA TACTPOEMKOCTH

GN 2/1 530650 MM CO CKOAB3ALLIMMIM PEABCOMM U AHTMOMPOKMAOBOHME;

Mo 3anpocy 6 Nap PeAbcos “L" noa npotmseHb 600x400 mm

* Peryavpyemble HOXKM M3 HEep>XaBeloLlel CTaAM (Bepcus Ha

KOAECQOX - MO 3aMnpocy)

MNMoTtpebasemas moLHoCTs 230V / 50Hz

Temnepatypa OKPYXAIOLLLeN CPeAbl AAf TeCTMpoBaHus — 30°C,

OTHOCUTEABHAS BAOXKHOCTb BO3AYXA 55% (Cl. 4)

e [a3 - PpeoH R404A



Armadi Refrigerati
OASIS 700/1400 Lt
GASTRONORM 2/1




1/Z N9 SISVO

Armadi Refrigerati OASIS 700 Lt GN 2/1

- - e Tia -

OASIS 700 Lt
LXPxH mm %

730x835x2095
800x900x2300 (i)

530x650mm GN 2/1
N° 3

202 Kg / 218 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
cob. MOD.
66003010 OASIS 700 +2°/+8°C PC
66003030 OASIS 700 -2°/+8°C PC
66003060  OASIS 700 -18°/-20°C PC

* %

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cob. MOD.
66003012 OASIS 700 +2°/+8°C PC UR
66003032  OASIS 700 -2°/+8°C PC UR
66003062 OASIS 700 -18°/-20°C PC UR

* %

OASIS 700 Lt
LxPxH mm %

730x835x2095
800x900x2300 (i)

530x650mm GN 2/1
N° 3

214Kg / 230 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
copb. MOD.
66003015 OASIS 700 +2°/+8°C PV
66003035  OASIS 700 -2°/+8°C PV
66003065  OASIS 700 -18°/-20°C PV

* ok

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cob. MOD.
66003017 OASIS 700 +2°/+8°C PV UR
66003037  OASIS 700 -2°/+8°C PV UR
66003067  OASIS 700 -18°/-20°C PV UR

* *

** Su richiesta é+6 coppie guide “L" per teglie 600x400

On demand 600x400mm version with 6+6 “L" runners pairs
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



OASIS 700 Lt

LXPxH mm
730x835x2095
800x200x2300 (i)

% 530x650mm GN 2/1
N° 2+2

202 Kg / 218 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
cob. MOD.
66003020  OASIS 700 +2°/+8°C 2PC
66003040  OASIS 700 -2°/+8°C 2PC
66003070 OASIS 700 -18°/-20°C 2PC

* %

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cob. MOD.
66003022 OASIS 700 +2°/+8°C 2PC UR
66003042 OASIS 700 -2°/+8°C 2PC UR
66003072 OASIS 700 -18°/-20°C 2PC UR

* %

Accessori - Optional - Accessoires - Zubehdr a pag. 51

LXPxH mm
730x835x2095
800x200x2300 (i)

OASIS 700 Lt COMBI

% 530x650mm GN 2/1
N° 2+2

232 Kg / 248 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD.

66003080

66003085

66003090

66003091

66003100

* *

MOD.

OASIS 700 COMBI +2+8°C/+2+8°C
OASIS 700 COMBI +2+8°C/-2+8°C
OASIS 700 COMBI -2+8°C/-2+8°C
OASIS 700 COMBI +2+8°C/-18-20°C

OASIS 700 COMBI -2+8°C/-18-20°C

<
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1/Z N9 SISVO

Armadi Refrigerati OASIS 700 Lt GN 2/1

- - e Tia -

OASIS 700 Lt FISH OASIS 700 Lt IGLOO
LXPxH mm LXPxH mm
730x835x2070 STATIC 720x850x2070 VENTILATED
800x200x2300 (i) 800x200x2300 (i)
202 Kg /218 Kg % N° 6 160 Kg / 180 Kg % N° 2 GN 2/1
EQUIPPED FOR 600x400 N°2 GN 1/1
MOTORE INCORPORATO MOTORE INCORPORATO
PLUG-IN . PLUG-IN .
GROUPE LOGE GROUPE LOGE
STECKFERTIG STECKFERTIG
COD. MOD. COD. MOD.
66003050 OASIS 700 FISH -5°/+8°C PC 66000600 OASIS 700 IGLOO +2+8°C/+3-18°C

66000605  OASIS 700 IGLOO -18-20°C/+3-18°C

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE
OHNE AGGREGAT

COD. MOD.

66003052 OASIS 700 FISH -5°/+8°C PC UR

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional

Accessories Zubehor

OASIS 700 Lt GN 2/1

Codice Descrizione
64700082 GN 2/1 530x650mm,  Griglia
Grate
Grille
64700092 600x400 mm Rost
Coppia Guide inox “U"
60400066+60400066 Inox Rails pair “U™
Couple Clissieres inox “U"
Paar Schienen “U”
Coppia Guide inox “L"
60400068+60400068 Inox Rails pair L™
Couple Cilissieres inox “L”
Paar Schienen “L"
- Kit Ruote
' .
; 64700553+64700554 Kit Wheels
Kit Roulettes
Kit Réder
- Serratura porta
1 64700180 Lock with key
Serrare & clef
Schlusses
Bacinella 600x400x130
Tray 600x400x130
AR Bac  600x400x130
Behdlter 600x400x130
Modello Motore Cod.5m Motore Cod. 10 m
+2°/+8° C 64852006 64852010
-2°/+8° C NEK6152GK NEK6165GK
5mf = ] 1} —
-18°/-20° C 64852506 64852520
T2168GK J2192GK
5mf = ] 1} —
+2°/4+8° C 64852006 64852010
-2°/+8° C NEK6152GK NEK6165GK
5mf = ] 1} —
-18°/-20° C 64852520 64852526
J2192GK J2212GK
5mf = ] 1} —
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1/Z N9 SISVO

Armadi Refrigerati OASIS 1400 Lt GN 2/1

COD.

T 1460

Sngi

OASIS 1400 Lt

LXPxH mm
1460x835x2095 530x650mm GN 2/1
1500x9200x2300 (i) N° 3+3

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

MOD.

66003310 OASIS 1400 +2°/+8°C PC

66003340 OASIS 1400 -2°/+8°C PC

66003380 OASIS 1400 -18°/-20°C PC

* %

COD.

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE
OHNE AGGREGAT

MOD.

66003312 OASIS 1400 +2°/+8°C PC UR

66003342 OASIS 1400 -2°/+8°C PC UR

66003382 OASIS 1400 -18°/-20°C PC UR

* %

OASIS 1400 Lt

LXPxH mm
1460x835x2095 530x650mm GN 2/1
1500x9200x2300 (i) N° 3+3
304 Kg / 328 Kg ?

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66003315 OASIS 1400 +2°/+8°C PV
66003345 OASIS 1400 -2°/+8°C PV

66003385 OASIS 1400 -18°/-20°C PV

* ok

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

CObD. MOD.

66003317 OASIS 1400 +2°/+8°C PV UR

66003347 OASIS 1400 -2°/+8°C PV UR

66003387 OASIS 1400 -18°/-20°C PV UR

* *

** Su richiesta é+6 coppie guide “L" per teglie 600x400

On demand 600x400mm version with 6+6 “L" runners pairs
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



AN

A | @] @)

OASIS 1400 Lt

B
o

MOTORE INCORPORATO

LXPxH mm
1460x835x2095
1500x9200x2300 (i)

530x650mm GN 2/1
N° 3+2+2

280 Kg / 304 Kg

PLUG-IN :

GROUPE LOGE

STECKFERTIG
cop. MOD.
66003320 OASIS 1400 +2°/+8°C 3PC
66003350  OASIS 1400 -2°/+8°C 3PC
66003390 OASIS 1400 -18°/-20°C 3PC

* %

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cob. MOD.
66003322 OASIS 1400 +2°/+8°C 3PC UR
66003352 OASIS 1400 -2°/+8°C 3PC UR
66003392 OASIS 1400 -18°/-20°C 3PC UR

* %

Accessori - Optional - Accessoires - Zubehdr a pag. 55

Caratteristiche comuni / Common features

OASIS 1400 Lt

"
o

MOTORE INCORPORATO

LXPxH mm
1460x835x2095

1500x200x2300 (i) N° 2+2+2+2

280 Kg / 304 Kg

PLUGIN

GROUPE LOGE

STECKFERTIG
cob. MOD.
66003330 OASIS 1400 +2°/+8°C 4PC
66003360 OASIS 1400 -2°/+8°C 4PC
66003400  OASIS 1400 -18°/-20°C 4PC

* ok

SENZA MOTORE INCORPORATO

WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT
cob. MOD.
66003332 OASIS 1400 +2°/+8°C 4PC UR
66003362  OASIS 1400 -2°/+8°C 4PC UR
66003402 OASIS 1400 -18°/-20°C 4PC UR

* *

530x650mm GN 2/1

<
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1/Z N9 SISVO

Armadi Refrigerati

AN

OASIS 1400 Lt GN 2/1 )|

.| e 468 ==

§réi

OASIS 1400 Lt DIVIDER

LXPxH mm
1460x835x2095 530x650mm GN 2/1
1500x9200x2300 (i) N° 3+3
280 Kg / 304 Kg ?

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66003410  OASIS 1400 +2+8°C/+2+8°C PC

66003420  OASIS 1400 -2+8°C/-2+8°C PC

66003435  OASIS 1400 -2+8°C/-18-20°C PC

* %

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE
OHNE AGGREGAT

COD. MOD. EURO

66003412  OASIS 1400 +2+8°C/+2+8°C PC UR

66003422  OASIS 1400 -2+8°C/-2+8°C PC UR

66003437  OASIS 1400 -2+8°C/-18-20°C PC UR

* %

Caratteristiche comuni / Common features

OASIS 1400 Lt DIVIDER

LXPxH mm
1460x835x2095 530x650mm GN 2/1
1500x200x2300 (i) N° 3+2+2

280 Kg / 304 Kg ?

MOTORE INCORPORATO

qpy Pusn

4 GrourE LoGE
STECKFERTIG

COD. MOD.
66003440  OASIS 1400 +2+8°C/+2+8°C 3PC
66003445  OASIS 1400 -2+8°C/-2+8°C 3PC

66003450  OASIS 1400 -2+8°C/-18-20°C 3PC

* ok

SANS GROUPE LOGE

SENZA MOTORE INCORPORATO
. WITHOUT MOTOR
OHNE AGGREGAT

CObD. MOD. EURO

66003442  OASIS 1400 +2+8°C/+2+8°C 3PC UR

66003447  OASIS 1400 -2+8°C/-2+8°C 3PC UR

66003452  OASIS 1400 -2+8°C/-18-20°C 3PC UR

* *

** Su richiesta é+6 coppie guide “L" per teglie 600x400

On demand 600x400mm version with 6+6 “L" runners pairs
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional

Accessories Zubehor

OASIS 1400 Lt GN 2/1

Codice Descrizione
64700082 GN 2/1 530x650mm| Griglia
Grate
Crille
64700092 600x400 mm Rost
Coppia Guide inox “U”
60400066+60400066 Inox Rails pair "U"™
Couple Clissieres inox “U"
Paar Schienen “U”
Coppia Guide inox “L"
60400068+60400068 Inox Rails pair *“L"
Couple Cilissieres inox “L”
Paar Schienen “L"
2 Kit Ruote
64700553+64700554 Kit- Wheels
Kit Roulettes
Kit Rader
Serratura porta
64700180 Lock with key
Serrare & clef
Schlusses
Modello Motore Cod.5m Motore Cod. 10 m
+2°/+8° C 64852016 64852020
-2°/+8° C NEK6181GK NEK6210GK
5mf = ] 1} —
-18°/-20° C 64852520 64852526
J2192GK J2212GK
5mf = ] 1} —
+2°/+8° C 64852016 64852020
-2°/+8° C NEK6181GK NEK6210GK
5mf = ] 1} —
-18°/-20° C 64852526 64852526
J2212GK J2212GK
5mf = ] 1} —
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1/Z N9 SISVO

OASIS 700 Lt REVERSE

LXPxH mm
720x850x1940
800x200x2300 (i)

112Kg / 128 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
cob. MOD.
66000105  OASIS 700 REVERSE +2°/+8°C PC
66000110  OASIS 700 REVERSE  -2°/+8°C PC
66000115 OASIS 700 REVERSE -18°/-20°C PC

Su richiesta 6 coppie guide “L” per teglie 600x400
On demand 600x400mm version with 6 “L" runners pairs

% 530x650mm GN 2/1
N° 3

OASIS 1400 Lt REVERSE

LXPxH mm
1440x850x1940
1500x9200x2300 (i)

156 Kg / 180 Kg

MOTORE INCORPORATO

PLUG-IN :

GROUPE LOGE

STECKFERTIG
copb. MOD.
66000620  OASIS 1400 REVERSE +2°/+8°C PC
66000625  OASIS 1400 REVERSE -2°/+8°C PC
66000630  OASIS 1400 REVERSE -18°/-20°C PC

Su richiesta 6+6 coppie guide “L" per teglie 600x400
On demand 600x400mm version with 6+6 “L" runners pairs

Accessori Optional Accessories Zubehor

Codice Descrizione

64700082 GN 2/1 mm530x650 Griglia
Grate
Grille

64700092 mm 600x400 Rost

60400066+60400066 “U”

60400068+60400068 “L”

Coppia Guide inox
Inox Rails pair
Couple Glissieres inox
Paar Schienen

NN

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE

% 530x650mm GN 2/1
N° 3+3



Armadi Refrigerati OASIS FISH

gt 730 "

OASIS 700 Lt FISH
LxPxH mm %

730x835x2095
800x900x2300 (i)

N° 6

202 Kg /218 Kg STATIC

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66003050 OASIS 700 FISH -5°/+8°C PC

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

EQUIPPED FOR 600x400

Caratteristiche comuni / Common features

T 14560

OASIS 1400 Lt FISH

"
@

MOTORE INCORPORATO

LXPxH mm
1460x835x2095
1500x9200x2300 (i)

N° 6
EQUIPPED FOR 600x400

280 Kg / 304 Kg STATIC

OHNE AGGREGAT

COD. MOD.

66003052 OASIS 700 FISH -5°/+8°C PC UR

Accessori Optional

Codice

PLUGIN
GROUPE LOGE
STECKFERTIG

cob. MOD.

66003370 OASIS 1400 FISH -5°/+8°C PC
SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

cop. MOD.

66003372 OASIS 1400 FISH -5°/+8°C PC UR

Accessories Zubehor

Descrizione

60400068+60400068

N

Coppia Guide inox “L"
Inox Rails pair “L"
Couple Gilissieres inox “L"
Paar Schienen “L"

64700255

Tray
Bac

Bacinella 600x400x130

Behdlter 600x400x130

600x400x130
600x400x130

<
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Armadio Refrigerato OASIS DELIFOOD 700/1400 Lt

1/Z N9 SISVO

COD.

OASIS DELIFOOD 700 Lt

LXPxH mm
720x850x2070
900x800x2300 (i)

112Kg / 128 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

MOD.

66001500 OASIS DELIFOOD 700 PC -2°/+40°C

Capacity 100 Kg

Caratteristiche comuni / Common features

OASIS DELIFOOD 1400 Lt

LxPxH mm
1440x850x2070
1500x200x2300 (i)

172Kg / 196 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66001510 OASIS DELIFOOD 1400 PC -2°/+40°C
Capacity 180 Kg




Armadio Refrigerato OASIS DELIFOOD 700/1400 Lt e =) %Y

Caratteristiche comuni / Common features

<
o~
Z
(U}
%]
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<
o

OASIS DELIFOOD 700 Lt OASIS DELIFOOD 1400 Lt
LxPxH mm LxPxH mm
720x850x2070 E 1440x850x2070
900x800x2300 (i) 1500x200x2300 (i)
112Kg / 128 Kg 172 Kg / 196 Kg
MOTORE INCORPORATO MOTORE INCORPORATO
PLUG-IN . m‘l PLUG-IN .
GROUPE LOGE \|?' GROUPE LOGE
STECKFERTIG STECKFERTIG
COD. MOD. COD. MOD.
66001505 OASIS DELIFOOD 700 PV -2°/+40°C 66001515 OASIS DELIFOOD 1400 PV -2°/+40°C

Capacity 100 Kg Capacity 180 Kg




‘ ' LINEA ARMADI REFRIGERATI OASIS GREEN 700/1400
Litri GASTRONORM 2/1:

Tecnologia italiana al servizio dell’ ambiente ad alto risparmio
energetico accertato
Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 75mm poliuretano espanso alta densitd senza CFC e HCFC

Angoli interni arrotondati

Porte cieche autochiudenti con guarnizione magnetica
Motore incorporato

Refrigerazione: Ventilata a monoblocco superiore GAS R290

Temperatura d’ esercizio: +2°/+8°C; -2°/+8°C; -18°/-22°C (ventilato)

Sbrinamento intelligente automatico (inferviene solo in presenza di
formazione di ghiaccio)

Evaporazione acqua condensa automatica

Controllo elettronico della temperatura

Allestimento interno per porta: 3xGriglie GN 2/1 530x650mm su
guide “U" antiribalfamento; su richiesta 6 coppie guide “L" per
Teglie 600x400mm

Piedini inox regolabili (su richiesta versione su ruote)
Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR Cl. 4

Gas R290

NIA

VN

UPRIGHT REFRIGERATORS OASIS GREEN

700/'| 400 LITRES GASTRONORM 2/1:

-

¢ Italian Technology for the environment and for a certified high
energy saving

External/internal body made in certified AlSI 304 stainless steel
Insulation 75mm through high density polyurethane-foam without
CFC and HCFC

Rounded inside corners

Stainless steel full door with vertical handle with magnetic seal gasket
Cooling installation with built-in compressor

Monobloc refrigeration system with refrigerant R290

Working temperature: +2°/+8°C; -2°/+8°C; -18°/-22°C(ventilated)
Aufomatic intelligent defrost where intervention is needed only in
presence of ice formation

Automatic evaporation of defrosted water

Digital temperature confrol device

Inside space fitting: 3 x painted grids 650x530mm with stainless steel
“U” runners pais; On demand 600x400mm version with 6 “L” runners pairs
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz

Ambient testing temperature +30°C - 55% R.H. - Cl. 4.

Refrigerant R290

KUHLSCHRANKLINIE OASIS GREEN 700/1400 LITER

GASTRONORM 2/1:

Italienische technologie zum Dienste der Umwelf und der groBer
zertifizierter Energieeinsparung

Aus bescheinigtem Edelstahl AlSI 304 gebauter Innen- und AuBenkorpus
Isolierung 75mm Dicke aus geschdumtem Polyurethan ohne CFC
Innere gerundete Ecken

Volltir mit vertikalem CNS-Handgriff mit Magnetikdichtung
Eingebautes Aggregat

UmluftkGhlung mit externem Verdampfer zur Erhdhung der
Ladungskapazitét

Arbeitstemperaturen: +2°/+8°C; -2°/+8°C; -18°/-22°C (Umluft)
Schliesslich mit intelligenter Entfrostung, d.h. die Entfrostung
erfolgt nur bei Frostbildung

Automatische Abtauungswasserverdunstung
Digitaltemperaturenregler

KUhlfachausrUstung: 3 Rdste 650x530mm mit “U” CNS-Schienen;
Auf Wunsch 600x400mm AusfOhrung mit 6 “L" Paarschienen
Regelbare CNS-FUBe (aus Wunsch auf R&der)

Strom 230V/50Hz

Préfungsraumtemperatur +30°C - 55% R.B. Cl 4

Kaltemittel R290

‘ ' LIGNE DES ARMOIRE FRIGOS OASIS GREEN
700/1400 LITRES GASTRONORM 2/1:

Technologle italienne pour I'environnement et une grande
économie d'énergie verifié

Monocoque intérieure et extérieure an acier INOX AlSI 304 certifié
Isolement 75mm en polyuréthane injecté a haute densité sans CFC
et HCFC

Angles intérieurs rondis

Porte pleine avec poignée verticale avec joint magnétique
Groupe logé R290

Systeme de réfrigération & monobloc

Température de travail: +2°/+8°C; -2°/+8°C; -18°/-22°C (ventilé);
Dégivrage intelligent ou on doit intervenir seulement en présence
de formation de glace

Evaporation automatique de I'eau dégivrée

Contréle digital de la température

Equipement intérieur de la baie: 3 grilles 650x530 avec glissieres a“U”
inox; sur demande version 600x400mm avec 6 paires glissieres a*“L"
en dotation

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4.

Réfrigérant R290

W AUHMS XOAOAUABHbIX LLKAPOB OASIS GREEN
700/1400 amTpoB GASTRONORM 2/1:

UTAABSHCKAS TEXHOAOTMS, COOTBETCTBYIOLLLASN HOPMOM CAYXKObI
OXPAHbI OKPY>XCTIOLLLEN CPEAbI C BBICOKMM SHEeprocteperaoLLmm
obecneyeHem

Kopnyc BHYTPEHHMIM/BHELLUHUIM-HEP>XKaBEoLLLAs CTaAb INOX AlSI 304
M30A9LMA 75 MM MOAMYPETAH BbICOKOM MAOTHOCTH 6e3 CFC 1 HCFC
3AKPYTAEHHbIE BHYTPEHHUE YrAbI

TAyX1e ABEPU C OBTOMATUHECKMM 3AKPbITUEM ABEPU C MATHUTHBIM
3AMUPTIOLLIUM YCTPOMCTBOM

BcTpoeHrHbIn komnpeccop

OXAQKAEHME: BEHTUANPYEMOE BEPXHMM MOHOBAOKOM A3 R290
Anana3oH Temneparyp: +2/+8C;-2/+8C; -18/-22C (BeHTHAMPYEMOE)
YMHQS OBTOMATMHECKAS CUCTEMA PA3MOPCKMBAHMSA: BKAIOYAETCS
TOABKO MPpY ADOPMUPOBAHMM AbAQ

ABTOMATMYECKOE MCMAPEHUE KOHAEHCATA

DAEKTPOHHbIM KOHTPOAb TEMNEPATYPSI

BHYyTpeHHee 060pyAOBAHME: 3 X PeLLETKM MOA rACTPOEMKOCTH

GN 2/1 530x650 MM CO CKOAB3ALLIMAM PEABCAMM U QHTMOMPOKUAOBAHME;
no 3anpocy 6 Nap peAbcos “L" noa npotmeeHb 600x400 mm
PeryAmpyemble HOXKM 13 HEPXKABEIOLLLEM CTAAM (BEPCUHI HA
KOAECaX - MO 3anpocy)

MNMoTtpebasemas moLHoCTs 230V / 50Hz

Temnepatypa OKPYXXAIOLLLEM CPEAbI AAS TECTUPOBAHMA 30°C,
OTHOCUTEABHAS BAOXKHOCTb BO3AYXA 55% (Cl. 4)

Fas R290



Armadi Refrigeratfi
OASIS GREEN
700/1400 Lt

RISPARMIO ENERGETICO




Armadi Refrigerati OASIS GREEN GAS R290

OASIS GREEN 700 Lt

LxPxH mm
730x835x2095 % 530x650mm GN 2/1
800x200x2300 (i) N° 3
202 Kg /218 Kg ?
MOTORE INCORPORATO
PLUG-IN .
GROUPE LOGE
STECKFERTIG
COD. MOD.
66000810  OASIS GREEN 700 +2+8°C PC
66000815  OASIS GREEN 700 -2+8°C PC
66000820  OASIS GREEN 700 -18-22°C PC

Su richiesta 6 coppie guide “L" per teglie 600x400
On demand 600x400mm version with 6 “L" runners pairs

1948

{ECHNG,

& %6
> 78\
N2

0,

OASIS GREEN 1400 Lt

530x650mm GN 2/1

LXPxH mm
1460x835x2095 %
N° 3+3

]L 1500x900x2300 (i)
% 280 Kg / 304 Kg @

MOTORE INCORPORATO

mmﬁ PLUG-IN :
SUyZ4 GROUPE LOGE

STECKFERTIG
coD. MOD.
66001110  OASIS GREEN 1400 +2+8°C PC
66001115  OASIS GREEN 1400 -2+8°C PC
66001120  OASIS GREEN 1400 -18-22°C PC

Su richiesta é+6 coppie guide “L" per teglie 600x400
On demand 600x400mm version with 6+6 “L" runners pairs

1948

B

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional

Accessories Zubehor ‘!‘ % w v,

N

Caratteristiche comuni / Common features

OASIS GREEN 700/1400 Lt GN 2/1

Codice Descrizione

64700082 GN 2/1 530x650mm| Griglia
Grate
Crille
64700092 600x400 mm Rost

Coppia Guide inox “L"
60400068+60400068 Inox Rails pair “L"
Couple Cilissieres inox “L”
Paar Schienen “L"

Coppia Guide inox “U"

60400066+60400066 Inox Rails pair “U™
Couple Clissieres inox “U"
Paar Schienen “U”

Kit Ruote

Kit Wheels
:J ‘ 64700553+64700554 kit Rovlattes

Kit Rader




‘ ' LINEA TAVOLI REFRIGERATI DAIQUIRI GREEN

GASTRONORM 1/1:

» Tecnologia italiana al servizio dell” ambiente ad alto risparmio
energetico accertato

Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 60mm poliuretano espanso alta densitd senza CFC e HCFC
Angoli interni arrotondati

Porte cieche con guarnizione magnetica

Motore incorporato

Refrigerazione: Ventilata con evaporatore GAS R290

Temperatura d' esercizio: 0°/+8°C; (ventilato)

Sbrinamento intelligente automatico (inferviene solo in presenza di
formazione di ghiaccio)

* Evaporazione acqua condensa automatica

Controllo elettronico della temperatura con funzio  ni HACCP
Allestimento interno per porta: 1xGriglia GN 1/1 530x325mm su
guide “U" antiribalfamento

Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR Cl. 4

Gas R290

%
v~ REFRIGERATED WORKING TABLE DAIQUIRI GREEN

GASTRONORM 1/1:

¢ Italian Technology for the environment and for a certified high
energy saving

External/internal body made in certified AlSI 304 stainless steel
Insulation 60mm through high density polyurethane-foam without
CFC and HCFC

Rounded inside corners

Stainless steel full door with vertical handle with magnetic seal gasket
Cooling installation with built-in compressor

Monobloc refrigeration system with refrigerant R290

Working temperature: 0°/+8°C; (ventilated)

Automatic intelligent defrost where intervention is needed only in
presence of ice formation

* Automatic evaporation of defrosted water

Digital temperature confrol device

* Inside space fitting: 3 x painted grids 530x325mm with stainless steel
*U" runners pais

Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz

Ambient testing temperature +30°C - 55% R.H. - Cl. 4.

Refrigerant R290

e DAIQUIRI GREEN GASTRONORM GN1/1

KUHLTISCHLINIE:

* Italienische technologie zum Dienste der Umwelf und der groBer
zertifizierter Energieeinsparung

Aus bescheinigtem Edelstahl AlSI 304 gebauter Innen- und AuBenkorpus
Isolierung 60mm Dicke aus geschdumtem Polyurethan ohne CFC
Innere gerundete Ecken

Volltir mit vertikalem CNS-Handgriff mit Magnetikdichtung
Eingebautes Aggregat

UmluftkGhlung mit externem Verdampfer zur Erhdhung der
Ladungskapazitét

Arbeitstemperaturen: 0°/+8°C; (Umluft)

Schliesslich mit intelligenter Entfrostung, d.h. die Entfrostung
erfolgt nur bei Frostbildung

Automatische Abtauungswasserverdunstung
Digitaltemperaturenregler

KUhlfachausrUstung: 3 Rdste 530x325mm mit “U” CNS-Schienen;
Regelbare CNS-FUBe (aus Wunsch auf R&der)

Strom 230V/50Hz

Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Kaltemittel R290

Jln'" o

‘ ' TABLES REFRIGERES DAIQUIRI GREEN
GASTRONORM GN1/1:

Technologle italienne pour I'environnement et une grande
économie d'énergie verifié

Monocoque intérieure et extérieure an acier INOX AlSI 304 certifié
Isolement 60mm en polyuréthane injecté a haute densité sans CFC
et HCFC

Angles intérieurs rondis

Porte pleine avec poignée verticale avec joint magnétique
Groupe logé R290

Systeme de réfrigération & monobloc

Température de travail: 0°/+8°C; (ventilé);

Dégivrage intelligent ou on doit intervenir seulement en présence
de formation de glace

« Evaporation automatique de I'eau dégivrée

Contréle digital de la température

* Equipement intérieur de la baie: 3 grilles 530x325 avec dlissieres a“U"”
inox;

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4.

Réfrigérant R290

W AUHUA XOAOAUABHBIX CTOAOB DAIQUIRI GREEN
GASTRONORM 1/1:

UTAABIHCKAS TEXHOAOTUSI, COOTBETCTBYIOLLLAS HOPMOM CAYXKObI
OXPAHbI OKPY>XCIOLLLEN CPEAbI C BBICOKMM dHEeprocteperaoLLmm
obecneyeHem

Kopnyc BHYTPEHHMIM/BHELLUHUIM-HEP>XKaBEoLLLAs CTaAb INOX AlSI 304
M30oAgLmMa 60 MM MOAMYPETAH BbICOKOM MAOTHOCTH 6e3 CFC 1 HCFC
3AKPYTAEHHbIE BHYTPEHHUE YTAbI

TAyX1eE ABEPU C OBTOMATMHECKMM 3AKPBITUEM ABEPU C MATHUTHBIM
3AMUPTIOLLIUM YCTPOMCTBOM

BCTPOEHHbIM KOMMIpeccop

OXAQKAEHME: BEHTUANPYEMOE BEPXHMM MOHOBAOKOM A3 R290
AnanasoH Temneparyp: 0/+8C;(BeHTnAMpyemoe)

YMHQS GBTOMATMHECKAS CUCTEMA PA3MOPCKMBAHMSA: BKAIOHAETCS
TOABKO MPpY ADOPMUPOBAHMM AbAC

ABTOMATUYECKOE UCMAPEHUE KOHAEHCATA

DAEKTPOHHbIN KOHTPOAb TEMMNEPATYPbI

BHyTpeHHee 060pyAOBAHME: 3 X PeLLETKM MOA rACTPOEMKOCTH

GN 2/1 530x325 MM CO CKOAB3ALLIMAMM PEABCAMM U QHTMOMPOKMAOBAHME;
PeryAmpyemble HOXKM 13 HEPXKABEIOLLLEM CTAAM (BEPCUI HA
KOAECQAX - MO 3anpocy)

MotpebAsemas moLLHOCTb 230V / S0Hz

TemnepaTtypa OKPYXXAIOLLLEM CPEAbI AAT TECTMPOBAHKS 30°C,
OTHOCUTEABHAS BACDKHOCTb BO3AYXA 55% (Cl. 4)

[a3 R290



Tavoli Refrigeratfi
DAIQUIRI GREEN
GASTRONORM 1/1
RISPARMIO ENERGETICO
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Tavoli Refrigerati DAIQUIRI GREEN 0°/+8°C GN 1/1 prof.700mm VENTILATED

&

MOTORE INCORPORATO

el PLUG-IN
DAIQUIRI GREEN GN 1/1 GROUPE LOGE

STECKFERTIG

LxPxH mm COD. MOD.
1280x700x860
[Esl0deioa el 66141000 DAIQUIRI GREEN 0/+8°C
1280x700 - GN 1/1
2 & LxPxH mm CcoD.  MOD.
1280x700x860+100
sl deioa el 66141005 DAIQUIRI GREEN 0/+8°C
1280x700 - GN 1/1
LxPxH mm COD. MOD.
1280x700x820
[[Esl0 el 66141010 DAIQUIRI GREEN 0/+8°C
1280x700 - GN 1/1
MOTORE INCORPORATO
mSA PLUG-IN
DAIQUIRI GREEN GN 1/1 \g; GROUPE LOGE

N=6GENI€

LxPxH mm COD.
1740x700x860
|0 0ol 66141020 DAIQUIRI GREEN 0/+8°C
1740x700 - GN 1/1

MOD.

LxPxH mm COD. MOD.
1740x700x860+100
|70 e anioen T 66141025 DAIQUIRI GREEN 0/+8°C
1740x700 - GN 1/1

LxPxH mm COD. MOD.
1740x700x820
|70 s anieen T 66141030 DAIQUIRI GREEN 0/+8°C
1740x700 - GN 1/1

DATI TECNICI

Gas Freon: R290

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Caratteristiche comuni / Common features

MOTORE INCORPORATO
ﬂmﬁ PLUG-IN .

GROUPE LOGE
STECKFERTIG

DAIQUIRI GREEN GN 1/1

MOD. LXPXH mm
2200x700x860
66141040 DAIQUIRI GREEN 0/+8°C (i) 2300x750x1100

2200x700 - GN 1/1

COD. MOD. LxPxH mm
2200x700x860+100
66141045 DAIQUIRI GREEN 0/+8°C (i) 2300x750x1100

2200x700 - GN 1/1

COD. MOD. LxPxH mm
2200x700x820
66141050 DAIQUIRI GREEN 0/+8°C (i) 2300x750x1100

2200x700 - GN 1/1

Accessori Optional Accessories Zubehodr

Codice Descrizione

Griglia GN 1/1 530x325mm
= = - Grate GN 1/1 530x325mm
. = 64700091
i ] Grille  GN 1/1 530x325mm
S Rost  GN 1/1 530x325mm

Coppia Guide inox “U"

62401230+62401230 Inox Rails parr *U™ ,
Couple Gilissieres inox U

Paar Schienen “U”

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Rader

64700553+64700554

Serratura porta
Lock with key
Serrare & clef
Schlusses

66158000 1/2-1/2 2 Cassetti
2 Drawers
- 2 Tiroirs
66158005 1/3-2/3 2 Laden

64700182

3 Cassefti
3 Drawers
3 Tiroirs

3 Laden

66158010 1/3-1/3-1/3
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‘ ' TAVOLI REFRIGERATI DAIQUIRI GASTRONORM 1/1:

Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 50mm poliuretano espanso alta densitd senza CFC e HCFC

Porte o Cassettiere 2-3 Cassetti maniglia acciaio e guarnizione magnetica

Piano di lavoro schiumato in acciaio con o senza alzatina posteriore

Motore incorporato o senza motore predisposto a valvola R404A

Refrigerazione: Ventilata con evaporatore verniciato anticorrosione

o Statica

* Temperatura d' esercizio: 0°/+8°C (ventilato); +2°/+8°C (statico)
-18°/-20°C (ventilato)

* Confrollo elettronico della temperatura

¢ Sbrinamento automatico: a pausa semplice nelle versioni 0°/+8°C;
con resistenza nelle versioni -18°/-20°C

* Evaporazione acqua condensa: automatica per linea a motore
incorporato; scarico a perdere per linea senza motore

¢ Allestimento interno per porta: 1xGriglia GN 1/1 530x325mm su

guide “U” antiribalfamento

Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR CI. 4

Gas R404A

www.studio-54.it

NIA
%> REFRIGERATED WORKING TABLE DAIQUIRI
GASTRONORM 1/1:

¢ External/internal body made in cerfified AISI 304 stainless steel
 Insulation 50mm through high density polyurethane-foam without
CFC and HCFC
Stainless steel full door or set of 2-3 drawers with horizontal stainless
steel handle with magnetic seal gasket
Stainless steel AlSI 304 worktop with polyurethane insulation, with or
without rear splash-back
* Cooling installation with built-in compressor or without compressor
with E-valve R404a
Refrigeration system: Venfilated through evaporator painted
against corrosion or Stafic
e Working temperature: 0°/+8°C (ventilated);
-18°/-20°C (ventilated)
Digital temperature confrol device
Automatic defrost: through simple stop compressor pause on positive
temperature version; through electrical resistance on negative
tfemperature version
* Automatic evaporation of defrosted water on standard built-in compressor;
direct discharge of water on version without built-in compressor
Inside space fitting: 1 x grid 530x325mm with “U” runners pair on racks
Adjustable stainless steel feet (on demand wheels version)
Power 230V/50Hz
Ambient testing temperature +30°C - 55% R.H. - Cl. 4
Refrigerant R404a

. DAIQUIRI GASTRONORM GN1/1 KUHLTISCHLINIE:
Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
TUre oder Schubladenblock 2/3 Laden mit CNS-Handgriff
Geschdumtes Arbeitstop aus CNS AISI 304 mit oder ohne hintere
Aufkantung

Eingebautes oder ohne Aggregat mit E-Ventil R404a

KUhlung: UmluftkUhlung durch lackierten Verdampfer (Auf Wunsch
StillekOhlung)

Arbeitstemperatur : 0°/+8°C (Umluft); +2°/+8°C (Stille);

-18°/-20°C (Umluft)

Digitaltemperaturenregler

Automatikabtauung durch Kompressorstop fUr Normaltempera-
turenausfUhrung und durch Elekfrowiderstand fUr Negativtempera-
furenausfuhrung

¢ Abtauungswasserverdunstung fUr die Ausfihrung mit eingebautem
Aggregat; Direkter Ablauf am Boden fir die AusfUhrung ohne
Aggregat

InnenausrUstung fir Kihlfach: 1xRost 530x325mm mit “U”"CNS-Schiene
Regelbare CNS-FUBe (auf Winsch auf Rader montfiert)

Strom 230V/50Hz

Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Kdaltemittel R404a

+2°/+8°C (static);

‘ ' TABLES REFRIGERES DAIQUIRI GASTRONORM GN1/1:

¢ Monocoque intérieure et extérieure an acier INOX AlSI 304

Isolement 50mm en polyuréthane injecté a haute densité sans CFC

et HCFC

* Porte pleine ou bloque tiroir & 2-3 tiroirs avec poignée horizontale
en acier avec joint magnétique

¢ Plan de fravail en acier inox AlSI 304 avec isolation de polyuréthane

sans ou avec dosseret arriere (sur demande)

Groupe logé ou sans groupe avec détendeur R404a

Réfrigération: Ventilée avec évaporateur laqué anti-corrosion ou statique

Température de travail : 0°/+8°C (ventilé); +2°/+8°C (statique);

-18°/-20°C (ventilé)

Contréle digital de la température

Dégivrage automatique par simple pause pour la version 0°/+8° C

par résistance électrique pour la version -18°/-20° C

e Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé; évacuation directe pour la version sans
groupe logé

e Equipement intérieur pour baie : 1 grille 530x325mm avec glissieres

a “U" sur crémailléres

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4

Réfrigérant R404a

@ AMHUS XOAOAUABHBIX CTOAOB DAIQUIRI
GASTRONORM 1/1:

* Kopnyc BHYTPEHHMIM/BHELLIHMI - HepxaBeloLLas cTaAb INOX AlSI 304

M3oAgumMa 50 MM MOAMYPETAH BLICOKOM MAOTHOCTM 6e3 CFC m HCFC

ABEPU MAM KOMMAEKT BbIABMXKHbIX ALLMKOB, HA 2-3 ALMKA, C

OAIOMUWHEBOM PYHKOM

PaBo4as MOBEPXHOCTb M3 HEPXXABEIOLLLEM CTAAM C WA 6€3 30AHEN MACHKM

BCTPOEHHbIN KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNAHOM R404A

OXACXKAEHME: BEHTMAMPYEMOE C  YCTOMYMBBIM K KOPPO3MM

ncnapureaem; Cratmyeckoe

¢ AManasoH Temnepatyp: 0°/+8°C (BeHTUAMPYEMOE);

+2°/+8°C(cTatmnyeckoe); -18°/-20°C (BeHTMAMPYEMOE)

DAEKTPOHHbIN KOHTPOAb TEMMAEPATYPbI

ABTOMATHYECKAS CUCTEMA POAZMOPCKMBAHMS: C TAMMEPOM AASR

MOAEAEN C AMAMNA30OHOM Temnepatyp 0°/+8°C; C SAeKTpUYECKMM

COMPOTMBAEHUEM AAT MOAEAEN C AMANA30HOM Temneparyp -18°/-20°C

* McnapeHue KOHAEHCATA: CBTOMATMHECKOE AA MOAEAEN CO
BCTPOEHHbIM ~ KOMMPECCOPOM; MPIAMOE  AAd  MOAEAen Bes3
Komnpeccopa

* BHyTpeHHee obopyaoBaHme: no 1 pewuetke GN 1/1 530x325 mm co
CKOAB3SALLMMM peabcami “U" 13 HeprKaBeloLLLeM CTAAM

e Peryavpyemble HOXKM M3 HEep>XaBeloLlen CTaAM (Bepcus Ha

KoAeCax - MO 3anpocy)

MNoTtpebasemas moLHocTs 230V/50Hz

Temneparypa oKPy>XAIOLLLen CpeAbl AAT TeCTUpoBaHmg 30°C,

OTHOCMTEABHAS BACDKHOCTb BO3AYXA 55% (Cl. 4) ¢ F'a3 - PpeoH R404A



Tavoli Refrigerati
DAIQUIRI
GASTRONORM 1/1

prof. 700mm




Tavoli Refrigerati DAIQUIRI 0°/+8°C & -18°/-20°C GN 1/1 prof.700 VENTILATED

MOTORE INCORPORATO

Il PLUG-IN
E S WPY Croupe oot

STECKFERTIG

DAIQUIRI GN 1/1

LxPxH mm COD. MOD.

920x700x850

IKEOVEOIRIVNIIN 66100012 DAIQUIRI 0/+8°C GN 920x700
66100013 DAIQUIRI -18/-20°C GN 920x700

LxPxH mm COD. MOD.
920x700x850+100
KO VEOGRIVONE 66100017 DAIQUIRI 0/+8°C GN 920x700

(=
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66100018 DAIQUIRI -18/-20°C GN 920x700

LxPxH mm COD. MOD.
920x700x810
IO VAOIRION{IN 66100022 DAIQUIRI 0/+8°C GN 920x700

66100023 DAIQUIRI-18/-20°C GN 920x700

=
v
=
v
=
=)
¥
v
¥
v
¥

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI GN 1/1

MOD.
720x700x850
IKROVEOIRIVNIIN 66100072 DAIQUIRI 0/+8°C GN 720x700

66100073 DAIQUIRI -18/-20°C GN 720x700

LxPxH mm COD. MOD.
720x700x850+100
IO VAOIRON(IN 466100077 DAIQUIRI 0/+8°C GN 720x700

66100078 DAIQUIRI -18/-20°C GN 720x700

LxPxH mm COD. MOD.
720x700x810
RO VAOIRON(IN 66100082 DAIQUIRI 0/+8°C GN 720x700

66100083 DAIQUIRI-18/-20°C GN 720x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Caratteristiche comuni / Common features

MOTORE INCORPORATO
el PLUG-IN

\|/ GROUPE LOGE
STECKFERTIG

DAIQUIRI GN 1/1

COD. MOD. LxPxH mm
1260x700x850

66103500 DAIQUIRI 0/+8°C GN 1260x700 (i) 1350x750x1100

66104310 DAIQUIRI -18/-20°C GN 1260x700

DAIQUIRI GN 1/1

COD. MOD. LxPxH mm
1260x700x850+100
66103505 DAIQUIRI 0/+8°C GN 1260x700 1350x750x1100 (i)

66104315 DAIQUIRI -18/-20°C GN 1260x700

COD. MOD.
1260x700x810
66103510 DAIQUIRI 0/+8°C GN 1260x700 (i) 1350x750x1100

66104320 DAIQUIRI -18/-20°C GN 1260x700

SENZA MOTORE INCORPORATO

WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

COD. MOD. LxPxH mm
1040x700x850
66103590 DAIQUIRI 0/+8°C GN 1040x700 (i) 1350x750x1100

66104400 DAIQUIRI -18/-20°C GN 1040x700

COD. MOD. LxPxH mm
1040x700x850+100
66103595 DAIQUIRI 0/+8°C GN 1040x700 1350x750x1100 (i)

66104405 DAIQUIRI -18/-20°C GN 1040x700

CObD. MOD. LxPxH mm
1040x700x810
66103600 DAIQUIRI 0/+8°C GN 1040x700 (i) 1350x750x1100

66104410 DAIQUIRI -18/-20°C GN 1040x700

Accessori - Optional - Accessoires - Zubehdr a pag. 74-75
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MOTORE INCORPORATO

=W PLUG-IN
DAIQUIRI GN 1/1 M@’ GROUPE LOGE
STECKFERTIG

LXPxH mm COD.
1720x700x850
VO VLRI 66103680 DAIQUIRI 0/+8°C GN 1720x700

MOD.

66104490 DAIQUIRI-18/-20°C GN 1720x700

COD. MOD.
1720x700x850+100
IO VL OGRIVONNE 66103685 DAIQUIRI 0/+8°C GN 1720x700

66104495 DAIQUIRI -18/-20°C GN 1720x700

LxPxH mm COD. MOD.
1720x700x810
VO VA0SR 66103690 DAIQUIRI 0/+8°C GN 1720x700

66104500 DAIQUIRI-18/-20°C GN 1720x700

LxPxH mm COD.
1500x700x850
VO VAR 66103815 DAIQUIRI 0/+8°C GN 1500%x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI GN 1/1

MOD.

66104625 DAIQUIRI -18/-20°C GN 1500x700

LxPxH mm COD. MOD.
1500x700x850+100
VO VLOIRION(IN 66103820 DAIQUIRI 0/+8°C GN 1500x700

66104630 DAIQUIRI-18/-20°C GN 1500x700

COD. MOD.

1500x700x810
(VL OVLOIRIVONIIN 66103825 DAIQUIRI 0/+8°C GN 1500x700

66104635 DAIQUIRI-18/-20°C GN 1500x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



S

e o i 74 G &

Caratteristiche comuni / Common features

MOTORE INCORPORATO
el PLUG-IN

\|/ GROUPE LOGE
STECKFERTIG

DAIQUIRI GN 1/1

COD. MOD. LxPxH mm
2180x700x850

66103950 DAIQUIRI 0/+8°C GN 2180x700 (i) 2300x750x1100 F

= .

66104760 DAIQUIRI -18/-20°C GN 2180x700

COD. MOD. LxPxH mm
2180x700x850+100
66103955 DAIQUIRI 0/+8°C GN 2180x700 2300x750x1100 (i)

66104765 DAIQUIRI -18/-20°C GN 2180x700

COD. MOD.
2180x700x810
66103960 DAIQUIRI 0/+8°C GN 2180x700 (i) 2300x750x1100

66104770 DAIQUIRI -18/-20°C GN 2180x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE

OHNE AGGREGAT

COD. MOD. LxPxH mm
1960x700x850
66104130 DAIQUIRI 0/+8°C GN 1960x700 (i) 2300x750x1100

66104940 DAIQUIRI -18/-20°C GN 1960x700

COD. MOD. LxPxH mm
1960x700x850+100
66104135 DAIQUIRI 0/+8°C GN 1960x700 2300x750x1100 (i)

66104945 DAIQUIRI -18/-20°C GN 1960x700

COD. MOD. LxPxH mm
1960x700x810
66104140 DAIQUIRI 0/+8°C GN 1960x700 (i) 2300x750x1100

66104950 DAIQUIRI -18/-20°C GN 1960x700

Accessori - Optional - Accessoires - Zubehdr a pag. 74-75
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Accessori Optional Accessories Zubehodr

DAIQUIRI GN 1/1 prof. 700mm

Codice Descrizione

Griglia GN 1/1 530x325mm
Grate GN 1/1 530x325mm

64700091

Grille  GN 1/1 530x325mm

Rost  GN 1/1 530x325mm

Coppia Guide inox “U”

62401230+62401230 Inox Rails pair *U*
Couple Cilissieres inox “U

Paar Schienen “U”

Kit Ruote
Kit Wheels

o
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Serratura porta
Lock with key
Serrare & clef
Schlusses

64700182

66157005 1/2-1/2 2 Caossetti
2 Drawers

2 Tiroirs
66157015 1/3-2/3 2 Laden

3 Cassetti
3 Drawers
3 Tiroirs

3 Laden

66157010 1/3-1/3-1/3

ﬁ i 64700553+64700554 Kit Roulettes
Kit Rader

Versione -2 +8°C
-2°/+8°C /11 Version -2 +8°C
AusfUhrung -2 +8°C

63500900 Porta a vetro ed iluminaz. vano
* Solo nella versione 0+8°C Glass door and space lighting

& i oo s .
¥ On 0/+8°C version only Porte vitrée et eclairace espace
Seulement en version 0/+8°C

* Nur for 0/+8°C KUhlungsausfuhrung Gilasstlr und fachbeleuchtung

Cassetto neutro

Neutral drawer
66157210 Tiroir seche

Trockenladen




DAIQUIRI 0°/+8°C GN 1/1 prof. 700mm

Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
. . 0°/+8°C EMT6152GK EMT6152GK
= 5 ] - ] [} 1 -
DAIQUIRI
1040x700 64852010 64852016
0°/+8°C EMT6165GK NEK6181GK
5y — | ) i -
DAIQUIRI
1500%700 64852016 64852020
e 0°/+8°C NEK6181GK NEK6210GK
5y — | ) i -
DAIQUIRI
- 1960x700 64852020 64852026
| 0°/+8°C NEK6210GK NEK6213GK
5y — | ) i -
DAIQUIRI -18°/-20°C GN 1/1 prof. 700mm
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
i 720x700 64850077 64852500
LN 18°/-20°C NEK2134GK NEK2150GK
5y — | ) i -
DAIQUIRI
1040x700 64852500 64852506
-18°/-20°C NEK2150GK NT2168GK
5y — | ) i -
DAIQUIRI
1500x700 64852516 64852520
¢ 18°/-20°C NT2180GK NJ2192GK
5y — | ) i -
DAIQUIRI
: 1960x700 64852516 64852520
£ -18°/-20°C NT2180GK NJ2192GK
5y — | ) i -
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Tavoli Refrigerati DAIQUIRI +2°/+8°C GN 1/1 prof.700mm STATIC

MOTORE INCORPORATO
o o e PLUG-IN

DAIQUIRI +2°/+8°C GN 1/1 ey SN o

STECKFERTIG

LXPxH mm COD.
1260x700x850
IRCOVAOIRONIN 66105120 DAIQUIRI GN ST 1260x700

MOD.

o
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LxPxH mm COD. MOD.
1260x700x850+100
IKSOVEOGRIVNOE 66105125  DAIQUIRI GN ST 1260x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

LxPxH mm COD.
1040x700x850
IKSOVAOIRONIN 66105210 DAIQUIRI GN ST 1040x700

MOD.

LxPxH mm COD. MOD.
1260x700x810
IKSOVAOIRONN 66105130 DAIQUIRI GN ST 1260x700

LxPxH mm COD. MOD.
1040x700x850+100

RSO VA OGRIVONOE 66105215  DAIQUIRI GN ST 1040x700

LxPxH mm COD. MOD.
1040x700x810
IO VAOIRONN 66105220 DAIQUIRI GN ST 1040x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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MOTORE INCORPORATO
el PLUG-IN

\|/ GROUPE LOGE
STECKFERTIG

COD. MOD. LxPxH mm
1720x700x850
66105300 DAIQUIRI GN ST 1720x700 (i) 1760x750x1100

COD. MOD. LxPxH mm
1720x700x850+100
66105305  DAIQUIRI GN ST 1720x700 1760x750x1100 (i)

COD MOD LxPxH mm
1720x700x810
66105310 DAIQUIRI GN ST 1720x700 (i) 1760x750x1100

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE

OHNE AGGREGAT

COD. MOD. LxPxH mm
1500x700x850
66105435  DAIQUIRI GN ST 1500700 (i) 1760x750x1100

COD. MOD. LxPxH mm
1500x700x850+100
66105440  DAIQUIRI GN ST 1500700 1760x750x1100 (i)

¥

COD. MOD. LxPxH mm
1500x700x810
66105445  DAIQUIRI GN ST 1500700 (i) 1760x750x1100

v
¥

Accessori - Optional - Accessoires - Zubehdr a pag. 79

Caratteristiche comuni / Common features

DAIQUIRI +2°/+8°C GN 1/1
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Tavoli Refrigerati DAIQUIRI +2°/+8°C GN 1/1 ' ‘
prof.700mm STATIC e A U3

Caratteristiche comuni / Common features

MOTORE INCORPORATO

m\lll" PLUG-IN :
%4 croure LoGE

STECKFERTIG

LxPxH mm COD. MOD.
2180x700x850
VRV OVEOIRIORIIN 66105570 DAIQUIRI GN ST 2180x700

DAIQUIRI +2°/+8°C GN 1/1

LxPxH mm COD. MOD.
2180x700x850+100
YRVOVEOIRINNNE 66105575  DAIQUIRI GN ST 2180x700
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LxPxH mm COD. MOD.
2180x700x810
YROOVEOIRIONN 66105580 DAIQUIRI GN ST 2180x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI +2°/+8°C GN 1/1

=
v
=
v
=
=)
¥
v
¥
v
¥

MOD.
1960x700x850
YRVO VL OIRINNNE 66105750 DAIQUIRI GN ST 1960x700

LxPxH mm COD. MOD.
1960x700x850+100
YR OVEOIRIONN 66105755 DAIQUIRI GN ST 1960x700

LxPxH mm COD. MOD.
1960x700x810
YR OVEOIRIVONIN 66105760 DAIQUIRI GN ST 1960x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI +2°/+8°C GN 1/1 prof. 700mm STATIC

Codice Descrizione
Griglia GN 1/1 530x325mm
Grate GN 1/1 530x325mm
64700091
Grille  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm
Coppia Guide inox "“U"
62401230+62401230 Inox Rails pair "
Couple Gilissieres inox “U
Paar Schienen “U”
3 Kit Ruote
¥ .
64700553+64700554 Kit Wheels
Kit Roulettes
Kit Rader
Serratura porta
Lock with key
64700182 Serrare & clef
Schlusses
' 66157005 1/2-1/2 2 Cassetti
| 2 Drawers
= 2 Tiroirs
“ 66157015 1/3-2/3 2 Laden
-t 3 Cassetti
3 Drawers
66157010 1/3-1/3-1/3 3 Tiroirs
3 Laden
Cassetto neutro
Neutral drawer
66157210 Tiroir seche
Trockenladen
Porta a vetro ed iluminaz. vano
Glass door and space lighting
cesnenY Porte vifrée et eclairace espace
Glasstr und fachbeleuchtung
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
1040x700 64852010 64852016
+2°/4+8°C EMT6165GK NEK6181GK
5y — | ) i -
DAIQUIRI
1500x700 64852016 64852020
b 420/48°C NEK6181GK NEK6210GK
5y — | ) i -
DAIQUIRI
- 1960x700 64852020 64852026
L +2°/+8°C NEK6210GK NEK6213GK
-5 Il - 10 -
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Tavoli Refrigerati DAIQUIRI 0°/+8°C GN 1/1 prof.700mm VENTILATED

DAIQUIR! 0°/+8°C GN 1/1 MOTORE INCORPORATO
80 Kg \, PLUG-IN

+VASCA LAVELLO 102 Kg SGTEC?IEIEEER%IOGGE
LXPxH mm

1320x700x850
1350x750x1100 (i)

CObD. MOD.

66170010 DAIQUIRI GN 1320x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm)

+ SINK
(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

(=
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+BECK
(BXTXH 340x340x200mm)

+ PAKOBMHA
(LLIXTXB 340x340x200mm)

MOTORE INCORPORATO
DAIQUIRI 0°/+8°C GN 1/1 80 Kg ¥ PLUG-IN

+VASCA LAVELLO 102 Kg mid GROUELoot

LXPxH mm
1320x700x850+10
1350x750x1100 (i)

y COD. MOD.

66170020 DAIQUIRI GN 1320x700

+ VASCA LAVELLO
GN 1/1 (LxPxH 340x340x200mm)
N° 1 x2
+ SINK

(WxDxH 340x340x200mm)
N°1x2
+ PLONGE

(LxPxH 340x340x200mm)

+BECK
(BXTXH 340x340x200mm)

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



S

Caratteristiche comuni / Common features

MOTORE INCORPORATO
¥ PLUG-IN 110Kg DAIQUIRI 0°/+8°C GN 1/1

\|/ GROUPE LOGE
STECKEERTIC 137 Kg +VASCA LAVELLO

LXPxH mm
1780x700x850
(i) 1960x750x1100

COD. MOD.

66170040 DAIQUIRI GN 1780x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm) GN 1/1
N°1x3
+ SINK
(WxDxH 340x340x200mm)
N°1x3
+ PLONGE
(LxPxH 340x340x200mm)

+BECK
(BXTXH 340x340x200mm)

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

MOTORE INCORPORATO

Tyl PLUG-N
P4 GrouPE LoGE e E
SESGE

DAIQUIRI 0°/+8°C GN 1/1
+VASCA LAVELLO

LXPxH mm
o Mop: 1780x700x850+100 g
66170050  DAIQUIRI GN 1780x700 1960x750x1100 (i)

+ VASCA LAVELLO
(LxPxH 340x340x200mm) GN 1/1
N°1x3
+ SINK
(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

+BECK
(BXTXH 340x340x200mm)

B

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

Accessori - Optional - Accessoires - Zubehdr a pag. 83
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Tavoli Refrigerati DAIQUIRI 0°/+8°C GN 1/1 ‘. B
prof.700mm VENTILATED A G €5

Caratteristiche comuni / Common features

MOTORE INCORPORATO

Ml PLUG-IN
E e WP Croupe oot

STECKFERTIG

DAIQUIRI 0°/+8°C GN 1/1
+VASCA LAVELLO

LxPxH mm COD. MOD.
2240x700x850
YRUOVLOIRINNN 66170070 DAIQUIRI GN 2240x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm)

+ SINK
(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

(=
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=
(BXTxH 340x340x200mm)

+ PAKOBUHA
(LLIXTXB 340x340x200mm)

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

125 Kg

DAIQUIRI 0°/+8°C GN 1/1 0
+VASCA LAVELLO 157 Kg ~

LxPxH mm COD.
2240x700x850+100
2300x750x1100 (i) 66170080 DAIQUIRI GN 2240x700

MOD.

+ VASCA LAVELLO
N 1/1 (LxPxH 340x340x200mm)
°1x4
+ SINK

(WxDxH 340x340x200mm)
N° 1 x4
+ PLONGE

(LxPxH 340x340x200mm)

+BECK
(BXTxH 340x340x200mm)

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI 0°/+8°C GN 1/1 prof. 700mm VENTILATED

Codice Descrizione
Griglia GN 1/1 530x325mm

Grile  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm

62401230+62401230

Coppia Guide inox “U"
Inox Rails pair “U”
Couple Glissiéres inox “U"
Paar Schienen “U”

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Rader

64700182

Serratura porta
Lock with key
Serrare & clef
Schlusses

66157005 1/2-1/2

66157015  1/3-2/3

2 Cassetti
2 Drawers
2 Tiroirs

2 Laden

66157010 1/3-1/3-1/3

3 Casseftti
3 Drawers
3 Tiroirs

3 Laden

Versione -2 +8°C

-2°/+8°C /11 Version -2 +8°C
AusfGhrung -2 +8°C
Porta a vetro ed iluminaz. vano
63500900 Glass door and space lighting

Porte vifrée et eclairace espace
Glasstr und fachbeleuchtung
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Tavoli Refrigerati MANHATTAN +2°/+8°C GN 1/1 prof.700mm VENTILATED

MOTORE INCORPORATO
o o e PLUG-IN

MANHATTAN 1012 +2°/+8°C WY Cooure oot

STECKFERTIG

LXPxH mm COD.
1012x700x850
1350x750x1100 (i) EeEeel0x] MANHATTAN 1012x700

MOD.

LxPxH mm COD. MOD.
1012x700x850+100
1350x750x1100 (i) 66180030 MANHATTAN 1012x700

o
>
b5
=
5
Q
4
S

LxPxH mm COD. MOD.
1012x700x850
1350x750x1100 (i) ekleenie] SALADETTE 1012x700

MOTORE INCORPORATO
MANHATTAN 900 +2/+8°C  J i 5% Geoure ot
STECKFERTIG
E LxPxH mm COD.

900x700x850
LIRS0 VOQRICONIIN 66180015 MANHATTAN 900x700

MOD.

LxPxH mm COD. MOD.
900x700x850+100
1050x800x1100 (i) EEYAEeoNk:] MANHATTAN 900x700

LxPxH mm COD. MOD.

900x700x850
[IOF0VOQRICONIIN 66180005 SALADETTE 900x700

DATI TECNICI

Gas Freon: R404A

1 Griglia GN 1/1 530x325mm per porta / 1 Grate GN 1/1 530x325mm for space
1 Grille  GN 1/1 530x325mm pour baie / 1 Rost  GN 1/1 530x325mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE




Accessori Optional Accessories Zubehodr

MANHATTAN-SALADETTE L=1012 / L=900 +2°/+8°C prof. 700mm VENTILATED

Caratteristiche comuni / Common features

Codice Descrizione
Griglia GN 1/1 530x325mm
64700091 Grate GN 1/1 530x325mm

Grile  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm

62401230+62401230

Coppia Guide inox “U"
Inox Rails pair “U”
Couple Glissiéres inox “U"
Paar Schienen “U”

Composizione SALADETTE 1012
Composition SALADETTE 1012
Composition SALADETTE 1012
Zusommensetzung SALADETTE 1012

2xGN 1/2 + 3xGN 1/3 +
3XxGN 1/6 + 3xGN 1/9 h=100

X
S
S

Composizione SALADETTE 900
Composition SALADETTE 900
Composition SALADETTE 900
Zusammensefzung SALADETTE 200

2xGN 1/2 + 4xGN 1/4 +
3xGN 1/6 h=100
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Tavoli Refrigerati DAIQUIRI COMBI prof. 700mm VENTILATED

DAIQUIRI COMBI

LXPxH mm

1680x700x850 600x400 mm
1760x750x1100 (i) N°1x2

105 Kg / 127 Kg

MOTORE INCORPORATO

qpy Pusn

P4 Groupe LoGE
STECKFERTIG

COD. MOD.
66140000 DAIQUIRI COMBI 1680x700
0°+8°C / 0°+8°C

66140003 DAIQUIRI COMBI 1680x700
-18°-20°C / 0°+8°C

DAIQUIRI COMBI

LXPxH mm
1900x700x850 600x400 mm
1960x750x1100 (i) N°1x1

125Kg / 152 Kg % GN 1/1 530x325 mm
N° 1 x2

MOTORE INCORPORATO

mTll" PLUG-IN :
P4 croure Loct
STECKFERTIG

coD. MOD.

66140010  DAIQUIRI COMBI 1900x700
0°+8°C / 0°+8°C

66140050  DAIQUIRI COMBI 1900x700
-18°-20°C / 0°+8°C

66140012  DAIQUIRI COMBI 1900x700

0°+8°C / -18°-20°C

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



DAIQUIRI COMBI

LXPxH mm
2420x700x850
2460x750x1100 (i)

% 600x400 mm

N°1x1

% GN 1/1 530325 mm
N°1x3

MOTORE INCORPORATO

150Kg / 170 Kg

PLUGIN
GROUPE LOGE
STECKFERTIG
cob. MOD.
66140015 DAIQUIRI COMBI 2420x700
0°+8°C / 0°+8°C
66140055  DAIQUIRI COMBI 2420x700
-18°-20°C / 0°48°C
66140057  DAIQUIRI COMBI 2420x700

0°+8°C / -18°-20°C

Accessori - Optional - Accessoires - Zubehdr a pag. 89

Caratteristiche comuni / Common features

DAIQUIRI COMBI

% GN 1/1 530x325 mm
N°1x4

LXPxH mm
2180x700x850
2300x750x1100 (i)

140Kg / 172 Kg

MOTORE INCORPORATO

PLUGIN
GROUPE LOGE
STECKFERTIG
cob. MOD.
66140020  DAIQUIRI COMBI 2180x700
0°+8°C / 0°48°C
66140060  DAIQUIRI COMBI 2180x700

-18°-20°C / 0°+8°C

DAIQUIRI GN 1/1




Tavoli Refrigerati

DAIQUIRI COMBI prof. 700mm VENTILATED  (Z O a8

Caratteristiche comuni / Common features

1/1 N [¥INdIva

DAIQUIRI COMBI

LXPxH mm
2650x700x850 GN 1/1 530325 mm

2750x750x1100 (i) N°1x5

160 Kg / 192 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66140025 DAIQUIRI COMBI 2650x700
0°+8°C / 0°+8°C

66140065 DAIQUIRI COMBI 2650x700
-18°-20°C / 0°+8°C

66140027 DAIQUIRI COMBI 2650x700
0°+8°C / -18°-20°C

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI COMBI prof. 700mm VENTILATED

Codice

Descrizione

64700091

Griglia GN 1/1 530x325mm
Grate GN 1/1 530x325mm
GCrille  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm

64700092

Griglia 600x400mm
Grate 600x400mm
Grille  600x400mm
Rost  600x400mm

62401230+62401230

Coppia Guide inox “U”
Inox Rails pair “U"
Couple Glissieres inox “U"
Paar Schienen “U”

¥

RN
é

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Rader

64700182

Serratura porta
Lock with key
Serrare & clef
Schlusses

66157005 1/2-1/2

66157015  1/3-2/3

2 Cassetti
2 Drawers
2 Tiroirs

2 Laden

=

66157010  1/3-1/3-1/3

3 Cassetti
3 Drawers
3 Tiroirs

3 Laden

e
3

63500900

* Solo nella versione 0+8°C

* On 0/+8°C version only

* Seulement en version 0/+8°C

* Nur for 0/+8°C Kihlungsausfihrung

Porta a vetro ed iluminaz. vano

Glass door and space lighting
Porte vifrée et eclairace espace
Glasstir und fachbeleuchtung
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‘ ' TAVOLI REFRIGERATI DAIQUIRI EURONORM EN 600x400:

¢ Monoscocca interno/esterno acciaio INOX AlSI 304

¢ Isolamento 50mm poliuretano espanso alta densitd senza CFC e HCFC

» Porte o Cassettiere 2-3 Cassetti maniglia acciaio e guarnizione magnetica

* Piano di lavoro schiumato in acciaio con o senza alzatina posteriore

* Motore incorporato o senza motore predisposto a valvola R404A

* Refrigerazione: Venfilata con evaporatfore verniciato anticorrosione
o Statica

e Temperatura d' esercizio: 0°/+8°C (ventilato); +2°/+8°C (statico)
-18°/-20°C (ventilato)

¢ Confrollo elettronico della temperatura

¢ Sbrinamento automatico: a pausa semplice nelle versioni 0°/+8°C;
con resistenza nelle versioni -18°/-20°C

e Evaporazione acqua condensa: automatica per linea a motore
incorporato; scarico a perdere per linea senza motore

¢ Allestimento interno per porta: 1xGriglia 600x400mm su guide “U”
antiribbaltamento; su richiesta 3 coppie guide “L" per inserimento
feglie 600x400mm

» Piedini inox regolabili (su richiesta versione su ruote)

¢ Alimentazione 230V / 50Hz

¢ Temperatura ambiente di collaudo 30°C - 55% UR ClI. 4

¢ Gas R404A

www.studio-54.it

'> Y REFRIGERATED WORKING TABLE DAIQUIRI BAKENORM
600x400

¢ External/internal body made in cerfified AISI 304 stainless steel
Insulation 50mm through high density polyurethane-foam without
CFC and HCFC

Stainless steel full door or set of 2-3 drawers with horizontal stainless
steel handle with magnetic seal gasket

Stainless steel AlSI 304 worktop with polyurethane insulation, with or
without rear splash-back

Cooling installation with built-in compressor or without compressor
with E-valve R404a

Refrigeration system: Ventilated through evaporator painted against
corrosion or Static

Working temperature: 0°/+8°C (ventilated);
-18°/-20°C (ventilated)

Digital temperature confrol device

Automatic defrost: through simple stop compressor pause on positive
tfemperature version; through electrical resistance on negative
tfemperature version

Automatic evaporation of defrosted water on standard built-in compressor;
direct discharge of water on version without built-in compressor

Inside space fitting: 1xGrid 600x400mm with “U” runners pair on racks
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz

Ambient testing temperature +30°C - 55% R.H. - Cl. 4

Refrigerant R404a

e DAIQUIRI BACKNORM 600x400 KUHLTISCHLINIE:

Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
TUre oder Schubladenblock 2-3 Laden mit CNS-Handgriff
Geschdumtes Arbeitstop aus CNS AISI 304 mit oder ohne hintere
Aufkantung

Eingebautes oder ohne Aggregat mit E-Ventil R404a

KUhlung: UmluftkUhlung durch lackierten Verdampfer (Auf Wunsch
StillekOhlung)

Arbeitstemperatur : 0°/+8°C (Umluft); +2°/+8°C (Stille);

-18°/-20°C (Umluft)

Digitaltfemperaturenregler

Automatikabtauung durch Kompressorstop fUr Normaltempera-
turenausfUhrung und durch Elektrowiderstand fUr Negativtemperao-
turenausfUhrung

Abtauungswasserverdunstung fUr die AusfUhrung mit eingebautem
Aggregat; Direkter Ablauf am Boden fUr die AusfUhrung ohne
Aggregat

InnenausrUstung fir Kihlfach: 1xRost 600x400mm mit “U"CNS-Schiene
Regelbare CNS-FUBe (auf Winsch auf Rader montiert)

Strom 230V/50Hz

Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Kdaltemittel R404a

+2°/+8°C (static);

‘ ' TABLES REFRIGERES DAIQUIRI PATISSERIE 600x400:

¢ Monocoque intérieure et extérieure an acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté a haute densité sans CFC
et HCFC

Porte pleine ou bloque firoir & 2-3 firoirs avec poignée horizontale
en acier avec joint magnétique

Plan de travail en acier inox AlSI 304 avec isolation de polyuréthane
sans ou avec dosseret arriere (sur demande)

Groupe logé ou sans groupe avec détendeur R404a

Réfrigération: Ventilée avec évaporateurlaqué anti-corrosion ou statique
Température de fravail : 0°/+8°C (ventilé); +2°/+8°C (statique);
-18°/-20°C (ventilé)

Contréle digital de la température

Dégivrage automatique par simple pause pour la version 0°/+8° C
par résistance électrique pour la version -18°/-20° C

Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé; évacuation directe pour la version sans
groupe logé

Equipement intérieur pour baie : 1xGrille 600x400mm avec glissieres
a“U" sur crémailleres

Pieds inox réglables (ou sur roulettes sur demande)

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4

Réfrigérant R404a

@ AMHUSA XOAOAUABHBIX CTOAOB DAIQUIRI
EURONORM EN 600x400:

* Kopnyc BHYTPEHHMM/BHELLIHUI - HepxaBeloLLas cTaAb INOX AlSI 304
* M3oAaums 50 MM MOAMYPETAH BbICOKOM NAOTHOCTH 6e3 CFC 1 HCFC
* ABEPU WAM KOMIAEKT BbIABMXKHBIX SLLMKOB, HQ 2-3 ALIMKA, C

OAIOMUWHEBOM PYHKOM
* PaBo4as MOBEPXHOCTb 13 HEPXCBEIOLLIEM CTAAM C MAM BE3 30AHEN MACHKM
* BCTPOEHHbIM KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNMAHOM R404A
OXACXKAEHME: BEHTMAMPYEMOE C  YCTOMYMBBIM K KOPPO3MM
ncnapureaem; Cratmyeckoe
AnanasoH Temneparyp: 0°/+8°C (BeHTUAMPYyemoe);
+2°/+8°C(cTatmnyeckoe); -18°/-20°C (BeHTMAMPYEMOE)
* DAEKTPOHHbIM KOHTPOAb TEMMEPATYPbI
ABTOMATHYECKAS CUCTEMA POAZMOPCKMBAHMS: C TAMMEPOM AASR
MOAEAEN C AMAMNA30OHOM Temnepatyp 0°/+8°C; C SAeKTpUYECKMM
COMPOTMBAEHUEM AAT MOAEAEN C AMANA30HOM Temneparyp -18°/-20°C
McnapeHue KOHAEHCATA: CBTOMATMHECKOE AAS MOAEAEN CO
BCTPOEHHbIM ~ KOMMPECCOPOM; MPIAMOE  AAd  MOAEAen Bes3
Komnpeccopa
BHyTpeHHee obopyaoBaHue: no 1 peltetke 600x400 mm co
CKOAB3SLLMMM peabcamm “U" 13 HepKaBeloLLLeM CTAAM
Peryavpyemble HOXKM M3 HEep>XXOBElOLLEen CTAaAM (BEPCUA Ha
KOoAECax - MO 3anpocy)
MNoTtpebasemas moLHocTs 230V/50Hz
TemnepaTypa OKPYXXAIOLLLEM CPEAbI AAS TeCTUPOBAHMA 30°C,
OTHOCUTEABHAS BACDKHOCTb BO3AYXA 55% (Cl. 4) ¢ Fa3 - PpeoH R404A



Tavoli Refrigerati
DAIQUIRI

EURONORM 600x400
prof. 700mm




Tavoli Refrigerati DAIQUIRI 0°/+8°C & -18°/-20°C EN 600x400 prof.700mm VENTILATED

MOTORE INCORPORATO

PLUG-IN .
P4 croure Loct

STECKFERTIG

LxPxH mm COD. MOD.
920x700x850
IKROVAORICNIIN 66100010 DAIQUIRI 0/+8°C EN 920x700

DAIQUIRI EN 600x400

66100011 DAIQUIRI -18/-20°C EN 920x700

LxPxH mm COD. MOD.
920x700x850+100
KOV OGRIVNNE 66100015 DAIQUIRI 0/+8°C EN 920x700

o
o >
82
55
S

4

66100016 DAIQUIRI -18/-20°C EN 920x700

LxPxH mm COD. MOD.
920x700x810
SO VAOIRION(IN 466100020 DAIQUIRI 0/+8°C EN 920x700

66100021 DAIQUIRI -18/-20°C EN 920x700

! LxPxH mm COD.

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

MOD.
720x700x850
IKROVAOQRIVONIIN 66100070 DAIQUIRI 0/+8°C EN 720x700

66100071 DAIQUIRI -18/-20°CEN 720x700

LxPxH mm COD. MOD.
720x700x850+100
SO VAOIRION(IN 466100075 DAIQUIRI 0/+8°C EN 720x700

66100076 DAIQUIRI -18/-20°C EN 720x700

LxPxH mm COD. MOD.
720x700x810
RO VA0SR 466100080 DAIQUIRI 0/+8°C EN 720x700

66100081 DAIQUIRI-18/-20°C EN 720x700

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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COD.

66105930

66100940

COD.

66105935

66100945

CObD.

66105940

66100950

COD.

66106020

66101030

COD.

66106025

66101035

COD.

66106030

66101040

MOTORE INCORPORATO

I PLUG-IN :
P4 croure LoGE
STECKFERTIG

SANS GROUPE LOGE

SENZA MOTORE INCORPORATO
. WITHOUT MOTOR
OHNE AGGREGAT

MOD.

DAIQUIRI 0/+8°C EN 1380x700

DAIQUIRI -18/-20°C EN 1380x700

MOD.

DAIQUIRI 0/+8°C EN 1380x700

DAIQUIRI -18/-20°CEN 1380x700

MOD.

DAIQUIRI 0/+8°C EN 1380x700

DAIQUIRI -18/-20°C EN 1380x700

MOD.

DAIQUIRI 0/+8°C EN 1160x700

DAIQUIRI -18/-20°CEN 1160x700

MOD.

DAIQUIRI 0/+8°C EN 1160x700

DAIQUIRI -18/-20°CEN 1160x700

MOD.

DAIQUIRI 0/+8°C EN 1160x700

DAIQUIRI -18/-20°CEN 1160x700

DAIQUIRI EN 600x400

Caratteristiche comuni / Common features

LXPxH mm
1380x700x850
(i) 1460x750x1100

1380x700x850+100
1460x750x1100 (i)

LxPxH mm E

DAIQUIRI EN

LXPXH mm
1380x700x810
(i) 1460x750x1100

DAIQUIRI EN 600x400

LXPxH mm
1160x700x850
(i) 1460x750x1100

LXPxH mm
1160x700x850+100
1460x750x1100 (i)

LXPxH mm
1160x700x810
(i) 1460x750x1100

Accessori - Optional - Accessoires - Zubehdr a pag. 96-97



MOTORE INCORPORATO

DAIQUIRI EN 600x400 CROUPELOGE

STECKFERTIG

LXPxH mm COD.
1900x700x850
[P0 AEOARICON(IN 66106110 DAIQUIRI 0/+8°C EN 1900x700

MOD.

66101120 DAIQUIRI -18/-20°CEN 1900x700

COD. MOD.
1900x700x850+100
RO VL ORIV 66106115 DAIQUIRI 0/+8°C EN 1900x700

66101125 DAIQUIRI-18/-20°CEN 1900x700

00¥X009
NEREINSIN/¢]

LxPxH mm COD. MOD.
1900x700x810
PO VEOARICON(IN 66106120 DAIQUIRI 0/+8°C EN 1900x700

66101130 DAIQUIRI-18/-20°C EN 1900x700

LxPxH mm COD.
1680x700x850
VO VEOIRICONIIN 66106245 DAIQUIRI 0/+8°C EN 1680x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI EN 600x400

MOD.

66101255 DAIQUIRI -18/-20°CEN 1680x700

LxPxH mm COD. MOD.
1680x700x850+100
VO VEOIRICONIIN 66106250 DAIQUIRI 0/+8°C EN 1680x700

66101260 DAIQUIRI -18/-20°CEN 1680x700

COD. MOD.

1680x700x810
(VL OVEOIRICNIN 66106255 DAIQUIRI 0/+8°C EN 1680x700

66101265 DAIQUIRI-18/-20°CEN 1680x700

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Caratteristiche comuni / Common features

MOTORE INCORPORATO

WY Ceoure oot B @
STECKFERTIG

COD. MOD. LxPxH mm
2420x700x850
66106380 DAIQUIRI 0/+8°C EN 2420x700 (i) 2460x750x1100

66101390 DAIQUIRI -18/-20°C EN 2420x700

2420x700x850+100
66106385 DAIQUIRI 0/+8°C EN 2420x700 2460x750x1100 (i)

COD. MOD. LxPxH mm E

600x400

66101395 DAIQUIRI -18/-20°C EN 2420x700

DAIQUIRI EN

CObD. MOD. LxPxH mm
2420x700x810
66106390 DAIQUIRI 0/+8°C EN 2420x700 (i) 2460x750x1100

66101400 DAIQUIRI -18/-20°C EN 2420x700

SANS GROUPE LOGE DAIQUIRI EN 600x400

SENZA MOTORE INCORPORATO
. WITHOUT MOTOR
OHNE AGGREGAT

COD. MOD. LxPxH mm
2200x700x850
66106560 DAIQUIRI 0/+8°C EN 2200x700 (i) 2300x750x1100

66101570 DAIQUIRI -18/-20°C EN 2200x700

COD. MOD. LxPxH mm
2200x700x850+100
66106565 DAIQUIRI 0/+8°C EN 2200x700 2300x750x1100 (i)

66101575 DAIQUIRI -18/-20°C EN 2200x700

COobD. MOD. LxPxH mm
2200x700x810
66106570 DAIQUIRI 0/+8°C EN 2200x700 (i) 2300x750x1100

66101580 DAIQUIRI -18/-20°C EN 2200x700

Accessori - Optional - Accessoires - Zubehdr a pag. 96-97
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Accessori Optional Accessories Zubehodr

DAIQUIRI EN 600x400 prof. 700mm

Codice Descrizione
Griglia 600x400mm
64700092 Grate 600x400mm

Grille  600x400mm

Rost  600x400mm

62401230+62401230 “U”

62401231+62401231 “L”

Coppia Guide inox
Inox Rails pair
Couple Glissieres inox
Paar Schienen

NN
O

64700553/64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Réder

64700182

Serratura porta
Lock with key
Serrare & clef
Schlusses

66157030 1/2-1/2

66157040 1/3-2/3

2 Cassetti
2 Drawers
2 Tiroirs

2 Laden

66157035 1/3-1/3-1/3

3 Cassetti
3 Drawers
3 Tiroirs

3 Laden

-2°/+8°C

1117

Versione -2 +8°C
Version -2 +8°C
AusfUhrung -2 +8°C

66157210

Cassetto neutro
Neutral drawer
Tiroir seche
Trockenladen

63500905

* Solo nella versione 0+8°C

* On 0/+8°C version only

* Seulement en version 0/+8°C

* Nur fur 0/+8°C Kihlungsausfihrung

Porta a vetfro ed iluminaz. vano

Glass door and space lighting
Porte vitrée et eclairace espace
Gilasstur und fachbeleuchtung

62500430

Telaio scorrevole per
bacinelle 600x400

Sliding frame for pizza frays
600x400

Chassis coulissant pour bacs
pizza 600x400

Schiebenrahmen fur
Pizzabehdlter 600x400




DAIQUIRI 0°/+8°C EN 600x400 prof. 700mm

Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
. . 0°/+8°C EMT6152GK EMT6152GK
= 5 ] - 1] 1 -
DAIQUIRI
1160x700 64852010 64852016
0°/+8°C EMT6165GK NEK6181GK
e 5Tyl — ) ] -
DAIQUIRI
; 1680x700 64852016 64852020
0°/+8°C NEK6181GK NEK6210GK
e 5Tyl — ) ] -
DAIQUIRI
- 2200700 64852020 64852026
f 0°/+8°C NEK6210GK NEK6213GK
e 5Tyl — ) ] -
DAIQUIRI -18°/-20°C EN 600x400 prof. 700mm
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
i 720x700 64850077 64852500
N L180/-20°C NEK2134GK NEK2150GK
e 5Tyl — ) ] -
DAIQUIRI
1160x700 64852500 64852506
-18°/-20°C NEK2150GK NT2178GK
e 5Tyl — ) ] -
DAIQUIRI
f 1680x700 64852516 64852520
-18°/-20°C NT2180GK NJ2192GK
e 5Tyl — ) ] -
DAIQUIRI
- 2200x700 64852516 64852520
f -18°/-20°C NT2180GK NJ2192GK

t
3
'
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Tavoli Refrigerati DAIQUIRI +2°/+8°C EN 600x400 prof.700mm STATIC

MOTORE INCORPORATO

DAIQUIRI +2°/+8°C EN 600x400 CROUPELOGE

STECKFERTIG

LXPxH mm COD.
1380x700x850
IO VEIOIRICORIN 66106740 DAIQUIRI EN ST 1380x700

MOD.

CObD. MOD.
1380x700x850+100
[EO VG OGRIVONON 66106745  DAIQUIRI EN ST 1380x700

g
S5
8

o
>
2
=
=
m
z

LxPxH mm COD. MOD.
1380x700x810
IO VEOIRIONIN 66106750 DAIQUIRI EN ST 1380x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

LxPxH mm COD.
1160x700x850
IO VAORIONIIN 66106830 DAIQUIRI EN ST 1160x700

MOD.

LxPxH mm COD. MOD.
1160x700x850+100
IO VAORIONIIN 66106835 DAIQUIRI EN ST 1160x700

COD. MOD.

1160x700x810
RSO VCOGRIVONON 466106840  DAIQUIRI EN ST 1160x700

DATITECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Caratteristiche comuni / Common features
COD.

MOD. LxPxH mm
1900x700x850
66106920 DAIQUIRI EN ST 1900x700 (i) 1960x750x1100

MOTORE INCORPORATO

Y PN
GROUPE LOGE

STECKFERTIG

DAIQUIRI +2°/+8°C EN 600x400

COD. MOD. LxPxH mm
1900x700x850+100
66106925  DAIQUIRI EN ST 1900x700 1960x750x1100 (i)

DAIQUIRI EN
600x400

COD. MOD. LxPxH mm
1900x700x810
66106930  DAIQUIRI EN ST 1900x700 (i) 1960x750x1100

DAIQUIRI +2°/+8°C EN 600x400

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE

OHNE AGGREGAT

1680x700x850
66107055  DAIQUIRI EN ST 1680x700 (i) 1760x750x1100

COD. MOD. LxPxH mm
1680x700x850+100
66107060  DAIQUIRI EN ST 1680x700 1760x750x1100 (i)

COD. MOD. LxPxH mm
1680x700x810
66107065  DAIQUIRI EN ST 1680x700 (i) 1760x750x1100

COD. MOD. LxPxH mm E

Accessori - Optional - Accessoires - Zubehdr a pag. 101



Tavoli Refrigerati DAIQUIRI +2°/+8°C
EN 600x400 prof.700mm STATIC |~ 197 A4~

Caratteristiche comuni / Common features

MOTORE INCORPORATO

DAIQUIRI +2°/+8°C EN 600x400 CROUPELOGE

STECKFERTIG

LXPxH mm COD.
2420x700x850
ZOVSOQRIVON(N 66107190  DAIQUIRI EN ST 2420x700

MOD.

CObD. MOD.
2420x700x850+100
ZLO VORIV 66107195  DAIQUIRI EN ST 2420x700

00¥X009
NEREINSIN/¢]

LxPxH mm COD. MOD.
2420x700x810
ZROVSOQRIVON( 66107200 DAIQUIRI EN ST 2420x700

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI +2°/+8°C EN 600x400

LxPxH mm COD.
2200x700x850
YR OVAOQRIVONN 66107370 DAIQUIRI EN ST 2200x700

MOD.

LxPxH mm COD. MOD.
2200x700x850+100
YR OVAOARIVONN 66107375 DAIQUIRI EN ST 2200x700

COD. MOD.

2200x700x810
YROO VL ORIV 46107380 DAIQUIRI EN ST 2200x700

DATITECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI +2°/+8°C EN 600x400 prof. 700mm STATIC

Codice Descrizione
Griglia 600x400mm
Grate 600x400mm
64700092
Grille  600x400mm
Rost  600x400mm
Coppia Guide inox “U”
62401230+62401230 Inox Rails pair "U"
Couple Cilissieres inox “U
Paar Schienen “U”
Coppia Guide inox “L"
62401231+62401231 InoxRails pair “L"
Couple Glissieres inox “L =
Paar Schienen “L" ; S
=9
as
- Kit Ruote g
[ Kit Wheels
6 i 64700553/64700554 Kit Roulettes
Kit Réder
Serratura porta
Lock with key
64700182 Serrare & clef
Schlusses
& i 2 Cassetti
| 66157030 1/2-1/2
| 2 Drawers
2 Tiroirs
66157040 1/3-2/3 2 Laden
3 Cassetti
3 Drawers
66157035 1/3-1/3-1/3 3 Tiroirs
3 Laden
Cassetto neutro
Neutral drawer
66157210 Tiroir seche
Trockenladen
Porta a vetro ed iluminaz. vano
Glass door and space lighting
] 63500905 Porte vilrée et eclairace espace
Gilasstur und fachbeleuchtung
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
1160%700 64852010 64852016
+2°/4+8°C EMT6165GK NEK6181GK
5 il — Y 71—
DAIQUIRI
; 1680x700 64852016 64852020
+2°/48°C NEK6181GK NEK6210GK
5 il — Y 71—
DAIQUIRI
2200x700 64852020 64852026
b +2°/+8°C NEK6210GK NEK6213GK
5 il — Y 71—
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Tavoli Refrigerati DAIQUIRI 0°/+8°C EN 600x400 prof.800mm VENTILATED

MOTORE INCORPORATO
DAIQUIRI 0°/+8°C EN 600x400 PLUG-IN

TOP prof. 800 GROUPE LOGE
STECKFERTIG

LXPxH mm COD.
1440x800x850
SR COOSRION(IN 66107550 DAIQUIRI EN 1440x800

MOD.

LxPxH mm COD. MOD.
1440x800x850+100
[ERIOCVORIVONE 66107555 DAIQUIRI EN 1440x800

00¥X009
NEREINSIN/¢]

LxPxH mm COD. MOD.
1440x750x810
SOV ONRION(IN 66107560 DAIQUIRI EN 1440x750

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI 0°/+8°C EN 600x400
TOP prof. 800

LxPxH mm COD.
1160x800x850
SO COOSRION(N 66107640 DAIQUIRI EN 1160x800

MOD.

LxPxH mm COD. MOD.
1160x800x850+100
SO COORION(IN 66107645 DAIQUIRI EN 1160x800

LxPxH mm COD. MOD.
1160x750x810
SOV OSRION(N 66107650 DAIQUIRI EN 1160x750

DATITECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE

102
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Caratteristiche comuni / Common features

MOTORE INCORPORATO

\sl PLUG-IN DAIQUIRI 0°/+8°C EN 600x400
74 croupE LOGE TOP prof. 800
STECKFERTIG

COD. MOD. LxPxH mm
1960x800x850
66107730  DAIQUIRI EN 1960x800 (i) 2100x200x1100

1960x800x850+100
66107735  DAIQUIRI EN 1960x800 2100x200x1100 (i)

COD. MOD. LxPxH mm E

DAIQUIRI EN
600x400

COD. MOD. LxPxH mm
1960x750x810
66107740  DAIQUIRI EN 1960x750 (i) 2100x200x1100

DAIQUIRI 0°/+8°C EN 600x400

SANS GROUPE LOGE TOP prof. 800

SENZA MOTORE INCORPORATO
. WITHOUT MOTOR
OHNE AGGREGAT

COD. MOD. LxPxH mm
1680x800x850
66107865  DAIQUIRI EN 1680x800 (i) 2100x200x1100

COD. MOD. LxPxH mm
1680x800x850+100 : E
66107870  DAIQUIRI EN 1680x800 2100x200x1100 (i)

COD. MOD. LxPxH mm
1680x750x810
66107875  DAIQUIRI EN 1680x750 (i) 2100x200x1100

Accessori - Optional - Accessoires - Zubehdr a pag. 105
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Tavoli Refrigerati DAIQUIRI 0°/+8°C
EN 600x400 prof.800mm VENTILATED S “ = OO

Caratteristiche comuni / Common features

MOTORE INCORPORATO
DAIQUIRI 0°/+8°C EN 600x400 PLUG-IN

TOP prof. 800

GROUPE LOGE
STECKFERTIG

LXPxH mm COD.
2480x800x850
PRI COOQRIVON(IN 66108000 DAIQUIRI EN 2480x800

MOD.

CObD. MOD.
2480x800x850+100
SO CVOIRIVNNE 66108005 DAIQUIRI EN 2480x800

00¥X009
NEREINSIN/¢]

LxPxH mm COD. MOD.
2480x750x810
YAV COOQRIVON(IN 66108010 DAIQUIRI EN 2480x750

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI 0°/+8°C EN 600x400
TOP prof. 800

LxPxH mm COD.
2200x800x850
PRI CIOOQRIVON(I 66108180 DAIQUIRI EN 2200x800

MOD.

LxPxH mm COD. MOD.
2200x800x850+100
PRI COOQRIVON(I 66108185 DAIQUIRI EN 2200x800

COD. MOD.

2200x750x810
SO CVOIRIVNNE 66108190  DAIQUIRI EN 2200x750

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE

104



Accessori Optional Accessories Zubehodr

DAIQUIRI 0°/+8°C EN 600x400 prof. 800mm

Codice Descrizione
Griglia 600x400mm
Grille  600x400mm
Rost  600x400mm
62401230+62401230 “U” Coppia Guide inox
Inox Rails pair
Couple Gilissieres inox
62401231+62401231 “L” Paar Schienen
- Kit Ruote
| - Kit Wheels
a J 64700553/64700554 i R
Kit Réder z
[=]
=g
Serratura porta s
Lock with key g
ALY Serrare & clef
Schlusses
66157030 1/2-1/2 2 Cassetti
2 Drawers
2 Tiroirs
66157040 1/3-2/3 2 Laden
3 Cassetti
3 Drawers
66157035 1/3-1/3-1/3 3 Tiroirs
3 Laden
Versione -2 +8°C
-2°/+8°C /11 Version -2 +8°C
AusfUhrung -2 +8°C
Cassetto neutro
66157210 Neutral drawer
Tiroir seche
Trockenladen
——
Porta a vetro ed iluminaz. vano
I 63500905 Glass door and space lighting
Porte vifrée et eclairace espace
1 GlasstUr und fachbeleuchtung
Modello Motore Cod.5m Motore Cod. 10 m
DAIQUIRI
1160%800 64852010 64852016
0°/+8°C EMT6165GK NEK6181GK
-5 Il - 10 -
DAIQUIRI
; 1680%800 64852016 64852020
0°/+8°C NEK6181GK NEK6210GK
5 il — Y 71—
DAIQUIRI
- 2200800 64852020 64852026
f 0°/+8°C NEK6210GK NEK6213GK
5 il — Y 71—
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Tavoli Refrigerati DAIQUIRI 0°/+8°C EN 600x400 prof.700mm VENTILATED

oo MOTORE INCORPORATO
DAIQUIRI 0°/+8°C EN 600x400 87 Kg PLUG-IN

+VASCA LAVELLO 109 Kg SGT'E(O:EEEER%%GE
LxPxH mm

1440x700x850
1760x750x1100 (i)

CObD. MOD.

66170310 DAIQUIRI EN 1440x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm)

+ SINK
(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

> + BECK
S5 (BXTxH 340x340x200mm)
X<
g2 + PAKOBMHA

= (LLIXTXB 340x340x200mm)

MOTORE INCORPORATO

ol PLUG-IN
g e Y Croupe oot

109 Kg STECKFERTIG

DAIQUIRI 0°/+8°C EN 600x400
+VASCA LAVELLO

LXPxH mm
1440x700x850+100
1760x750x1100 (i)

COD. MOD.

66170320 DAIQUIRI EN 1440x700

+ VASCA LAVELLO
600x400 (LxPxH 340x340x200mm)
N° 1 x2
+ SINK
’ (WxDxH 340x340x200mm)
N°1x2
+ PLONGE

(LxPxH 340x340x200mm)

+ BECK
(BXTxH 340x340x200mm)
+ PAKOBMHA
(LLIXTxB 340x340x200mm)

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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MOTORE INCORPORATO

I PLUG-IN :
{24 croure LocE
STECKFERTIG

COD. MOD.

66170340 DAIQUIRI EN 1960x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm)

+ SINK
(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

+BECK
(BXTXH 340x340x200mm)

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

MOTORE INCORPORATO

¥ PLUG-N :
{24 croure Loct
STECKFERTIG

COD. MOD.

66170350 DAIQUIRI EN 1960x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm)

+ SINK
(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

+BECK
(BXTXH 340x340x200mm)

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

Caratteristiche comuni / Common features

120 kg DAIQUIRI 0°/+8°C EN 600x400
147 Kg +VASCA LAVELLO
LxPxH mm

1960x700x850
(i) 2300x750x1100

600x400
N°1x3

N°1x3

z
=8
2 X
3§
o
(=)

DAIQUIRI 0°/+8°C EN 600x400
+VASCA LAVELLO

1o )
147 Kg
LXPxH mm
1960x700x850+100
2300x750x1100 (i)
600x400 E
N°1x3
s R

Accessori - Optional - Accessoires - Zubehdr a pag. 109
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Tavoli Refrigerati DAIQUIRI 0°/+8°C EN 600x400
prof.700mm VENTILATED — A7 AR —

Caratteristiche comuni / Common features

MOTORE INCORPORATO

TR PLUG-N
g L WP crouee oot

STECKFERTIG

DAIQUIRI 0°/+8°C EN 600x400
+VASCA LAVELLO

LxPxH mm
2480x700x850
2550x800x1100 (i)

CObD. MOD.

66170370 DAIQUIRI EN 2480x700

+ VASCA LAVELLO
(LxPxH 340x340x200mm)

+ SINK
(WxDxH 340x340x200mm)
+ PLONGE
(LxPxH 340x340x200mm)
g + BECK
g5 (BXTXH 340x340x200mm)
=
g= + PAKOBMHA
= (LLIXTxB 340x340x200mm)

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

DAIQUIRI 0°/+8°C EN 600x400 0E
+VASCA LAVELLO ~’

COD. MOD.

2480x700x850+100

2 1100 (i
RGN (170350  DAIQUIRI EN 2480x700

+ VASCA LAVELLO
600x400 (LxPxH 340x340x200mm)
N° 1 x4
+ SINK

(WxDxH 340x340x200mm)

+ PLONGE
(LxPxH 340x340x200mm)

+ BECK
(BXTxH 340x340x200mm)

+ PAKOBMHA
(LLIXTxB 340x340x200mm)

DATI TECNICI

Gas Freon: R404A

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Accessori Optional Accessories Zubehodr

DAIQUIRI 0°/+8°C EN 600x400 prof. 700mm VENTILATED

Codice Descrizione
Griglia 600x400mm
64700092 Grate 600x400mm

Grille  600x400mm
Rost  600x400mm

62401230+62401230

Coppia Guide inox “U"
Inox Rails pair “U”
Couple Glissiéres inox “U"
Paar Schienen “U”

62401231+62401231

Coppia Guide inox “L"
Inox Rails pair “L"
Couple Glissieres inox “L"
Paar Schienen “L”

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Rader

NN

X
dg
£}

64700182

Serratura porta
Lock with key
Serrare & clef
Schlusses

66157030 1/2-1/2

66157040 1/3-2/3

2 Cassetti
2 Drawers
2 Tiroirs

2 Laden

66157035 1/3-1/3-1/3

3 Cassetti
3 Drawers
3 Tiroirs

3 Laden

Versione -2 +8°C

-2°/+8°C /] ]/ Version -2 +8°C
AusfUhrung -2 +8°C
Porta a vetro ed lluminaz. vano
| 63500905 Glass door and space lighting

Porte vilrée et eclairace espace
GlasstUr und fachbeleuchtung

109
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‘ ' TAVOLO REFRIGERATO COMPONIBILE MODULO
EURONORM 600x400:

Componen’rl assemblabili per tavoli che rispondono all’esigenza di
versatilita piu assoluta

» Sistema molto semplice di aggancio dei vari moduli che permette
di costruire il tavolo su misura del cliente con combinazioni di porte
e cassettiere a piv elementi refrigerati, in pochi minuti

* Vantaggi: versatilita, rapidita di assemblaggio, semplificazione del

magazzino

Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 50mm poliuretano espanso alta densitd senza CFC e HCFC

Porte o Cassettiere a 2 Cassetti 1/2+1/2 maniglia accicio e

guarnizione magnetica

Motore incorporato

Refrigerazione: Ventilata con evaporatore verniciato anticorrosione

Temperatura d’ esercizio: +2°/+8°C (ventilato)

Controllo elettronico della temperatura

Sbrinamento automatico a pausa semplice

Evaporazione acqua condensa automatica

Allestimento interno per porta: 1xGriglia 600x400mm su guide “U”

antiribaltamento

Su richiesta piano di lavoro integrale con o senza alzatina posteriore

Piedini inox regolabili

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR CI. 4

Gas R404A

www.studio-54.it

NIA
%~ REFRIGERATED TABLE COMPOSED BY BAKENORM
MODULES

¢ Assembling modular system for fables in respecf of an absolute versatility
¢ Easy fixing system to obtain the right table in few minutes, combining

the different modules
e Advantage: Quick assembling and lodgment, less stock space,
cheap transportation costs
External/internal body made in certified AlSI 304 stainless steel
Insulation 50mm through high density polyurethane-foam without
CFC and HCFC
Stainless steel full door or set of 2 drawers with horizontal s/s handle
with magnetic gasket
Cooling installation with built-in compressor
Refrigeration system: Ventilated through evaporator painted against
corrosion
Working temperature: +2°/+8° C (ventilated)
Digital temperature confrol device
Automatic defrost: through simple stop compressor pause
Automatic evaporation of defrosted water
Inside space fitting: 1 x Grid 600x400mm with runner pair on racks
On demand integral flat worktop or with splashback
Adjustable stainless steel feet
Power 230V/50Hz
Ambient testing temperature +30°C — 55% R.H. - Cl. 4
Refrigerant R404a

e “MODULO” ZUSAMMENSTELLBARER KUHLTISCH
BACKNORM 600x400:

* Moduliertes zusammenstellbares System um den gewUnschten
Tisch zu komponieren

Einfaches Befestigungssystem, um den Tisch in wenigen Minuten zu
montieren

Vorteil: Wendigkeit, rasche Montage und Aufstellung, Lagerungseinfachheit
Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
TUre oder Schubladenblock 2 Laden mit CNS-Handgriff mit
Magnetikdichtung

e Auf Wunsch mit geschdumtem ebenem Arbeitstop aus CNS AlSI
304 oder mit hinterer Aufkantung

Eingebautes Aggregat

KUhlung: UmluftkGhlung durch lackierten Verdampfer
Arbeitstemperatur: +2°/+8° C (Umluft)

Digitaltemperaturregler

Automatikabtauung durch Kompressorstop
Abtauungswasserverdunstung

InnenausrUstung fUr KUhlfach: 1 x Rost 600x400 mit “U” CNS-Schiene
Regelbare CNS-FUBe

Strom 230V /50Hz

Prifungsraumtemperatur +30°C - 55% R.B. Cl 4

Kdaltemittel R404a

‘ . TABLE REFRIGEREE EURONORM 600x400 “MODULO":

¢ Systeme equipée d modules pour assembler la table sur mesure
¢ Systéme de fixation facile pour assembler et composer la table

dans un bref délais
¢ Avantages: versatilité,
de stockage
Monocoque intérieure et extérieure an acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté a haute densité sans CFC et HCFC
Porte pleine ou bloque tiroir & 2 tiroirs avec poignée horizontale en
acier, avec joint magnétique
Sur demande avec plan de travail lisse ou avec dosseret
Groupe logé
Réfrigération: Ventilée avec évaporateur laqué anti-corrosion
Température de travail : +2°/+8° C (ventilé)
Contrdle digital de la température
Dégivrage automatique par simple pause
Evaporation automatique de I'eau dégivrée par gaz chaud
Equipement intérieur pour baie: 1 grille 600x400mm avec dlissieres
sur crémailleres
Pieds inox réglables
Alimentation 230V/50Hz
Température ambiante d'essai +30°C — 55% H.R. Cl.4
Réfrigérant R404a

rapidité de montage et logement, facilité

@ CEKUWOHHbIA XOAOAUABHbIA CTOA MODULO
EU RONORM 600x400:

¢ CEeKUMOHHbIN CTOA 13 COOPHbIX MOAYAEM
¢ [MpOCTAs CUCTEMA COEAMHEHMS MOAYAEN, MO3BOASIOLLLAA COBPATHL
XOAOAMABHBIM CTOA B KOPOTKMM CPOK, KOMOUHUPYS MOAYAM C
ABEPSIMU UAU ALLLUKAMM
MPENMYLLLECTBA: MHOTOTPAHHOCTb, ObICTPAs COOPKA M YCTAHOBKA,
NPOCTOE CKAQAMPOBAHNE
* Kopnyc BHYTPEHHMIN/BHELLIHMI - HEePXXaBetoLLLOs CTaAb INOX AlSI 304
M30A9LMS 50 MM MOAMYPETAH BbICOKOM MAOTHOCTM B6e3 CFC 1 HCFC
ABEPU MAU KOMIMAEKT BbIABMXKHBIX ALLIMKOB, HO 2 quimka, 1/2+1/2 ¢
OAIOMUWHEBOM PYHYKOM, C MOTHUTHBIM 3AMUPAIOLLLUM YCTPOMCTBOM
BcTpoeHrHbin komnpeccop
OXACKAEHUE: BEHTUAMPYEMOE C YCTOMYMBBIM K KOPPO3MK UCTICPUTEAEM
AnanasoH Temnepartyp: +2°/+8°C
DAEKTPOHHbIM KOHTPOAb TEMNEPATYPSI
ABTOMATMYECKAN CUCTEMA PA3MOPOKMBAHMS C TAMMEPOM
ABTOMATMYECKOE MCMAPEHUE KOHAEHCATA
BHyTpeHHee obopyaoBaHme: no 1 pewletke 600x400 mm  co
CKOAB3ALLMMM PEABCAMM “U” QHTMONMPOKNMAOBAHNE
Mo 3anpocy paboyas NOBEPXHOCTb C MAM BE3 3aAHEM NAQHKM
PeryAmpyembie HOXKM 13 HEPXKABEIOLLLEM CTAAM
MNotpebAsemas moLLHOCTb 230V / 50Hz
Temneparypa OKPYXAIOLLLEM CPeAbl AAR TECTMPOBAHMSA
OTHOCUTEABHAS BACDKHOCTb BO3AYXA 55% (Cl. 4)
e [03 - PpeoH R404A

30°C,



Tavoli Refrigeraf
Componiblli
DAIQUIRI MODULO
EURONORM 600x400
prof. 700mm




Tavoli Refrigerati COMPONIBILI DAIQUIRI MODULO prof. 700mm

MOTORE INCORPORATO

e PLUG-IN
B Y oo
STECKFERTIG

MODULO MOTORE
MODULO UNITA' REMOTA

COD. MOD.
g LxPxH mm
380x700x810
560x750x1100 (i) 66162010 MODULO MM

SANS GROUPE LOGE
OHNE AGGREGAT

COD. MOD.

SENZA MOTORE INCORPORATO
. WITHOUT MOTOR

66162015 MODULO UR

|
23 Kg

LxPxH mm
520x700x810 Cob. MOD.
560x750%750 (i)

66162030 MODULO 2C

8
z
8

o
>
2
=
=
m
z

COD. MOD.
15 Kg
20 Kg 66162025 MODULO MP EN 600x400
LXPxH mm
g 520x700x810 (Sole) =
560x750x750 (i)

66162020 MODULO MP GN 1/1

| [

cob. MOD.
30 Kg
35Kg 66162060 MODULO M2P EN 600x400
LxPxH mm
g 1040x700x810 CoD. MOD.
1350x750x1100 (i)

66162065 MODULO M2P GN 1/1

DATI TECNICI

Gas Freon: R404A

1 Griglia per porta / 1 Grate for space

1 Grille pour baie / 1 Rost  per fac

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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COD. MOD.

66162070  MODULO MP 45°

COoD. MOD.

66162080 MODULO MP pass
EN 600x400

COD. MOD.

66162085 MODULO MP pass
GN 1/1

COD. MOD.

66162090 MODULO M2P pass
EN 600x400

COD. MOD.

66162095 MODULO M2P pass
GN 1/1

COD. MOD.

66162050 MODULO MF

* Tampone chiusura laterale sinistro obbligatorio
* Left side end panel obligatory

* Final isolé de gauche obligatoire

* Obligatorische wand Linkseitige

* U30AILMOHHQS MAHeAb (Bycbep) C AeBoM
CTOPOHbI - 06A3ATEALHO

Accessori - Optional - Accessoires - Zubehdr a pag. 114

15Kg
20 Kg

LXPXH mm
520x700x810
(i) 560x750x750

15 Kg
20 Kg

LXPxH mm
520x750x810
(i) 560x750x750

30 Kg
35 Kg

LXPxH mm
1040x750x810
(i) 1350x750x1100

LXPXH mm
40x700x660

Caratteristiche comuni / Common features

MODULO PORTA 45°

!

MODULO 1 PORTA PASSANTE

z
=8
2 X
3s
<’°
[a)

U .

MODULO FIANCO CHIUSURA
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Accessori Optional Accessories Zubehor

Codice

Descrizione

64700091

Griglia GN 1/1 530x325mm
Grate GN 1/1 530x325mm
Grille  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm

64700092

Griglia 600x400mm
Grate 600x400mm
Grille  600x400mm
Rost  600x400mm

Coppia Guide inox “U”
Inox Rails pair “U”
Couple Glissieres inox “U"
Paar Schienen “U”

64700182

Serratura porta
Lock with key
Serrare & clef
Schlusses

63500905

\\ 62401230+62401230

Porta a vetfro ed iluminaz. vano

Glass door and space lighting
Porte vilrée et eclairace espace
Gilasstur und fachbeleuchtung

Piano integrale senza alzatina/Intgral top without splashback/
Plan intégrale sans dosseret/Integrale top one abckantung:

945x700x40 mm x 1 MODULO

Piano integrale con alzatina/Intgral top with splashback/
Plan intégrale avec dosseret/Integrale top mit abkantung:

9245x700x40 mm x 1 MODULO

1465x700x40 mm x 2 MODULI

1465x700x40 mm x 2 MODULI

1990x700x40 mm x 3 MODULI

1990x700x40 mm x 3 MODULI

2510x700x40 mm x 4 MODULI

2510x700x40 mm x 4 MODULI

3030x700x40 mm x 5 MODULI

3030x700x40 mm x 5 MODULI

114

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



00t7x009
N3 RINdIva




o
25
(N7
o O
=<
g5
g0
B c
8z

‘ ' LINEA ARMADI REFRIGERATI OASIS 700/1400 Litri

E TAVOLI REFRIGERATI DAIQUIRI PASTICCERIA 600x400:
Monoscocca interno/esterno acciaio INOX AlSI 304

« Isolamento poliuretano espanso alta densita senza CFC e HCFC:

Armadi spessore 75mm:; Tavoli spessore 50mm

Angoli interni arrotondati

Porte cieche o Porte a vetro autochiudenti con guarnizione magnetica

Motore incorporato o senza motore predisposto a valvola R404A

Refrigerazione: Ventilata a ricircolo d' aria forzata con

evaporatore verniciato anticorrosione

Temperatura d’ esercizio -2°/+8°C; -18°-24°C

Sbrinamento eleftrico nella versione -2°/+8°C

Sbrinamento a gas caldo nella versione -18°/-24°C

Evaporazione acqua condensa automatica

Controllo elettronico della temperatura e della ventilazione, funzioni HACCP

Allestimento interno per porta:

Armadi 6 coppie guide “L” per teglie 600x400

Tavoli 3 coppie guide “L" per teglie 600x400

Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR CI. 4

Gas R404A

www.studio-54.it

A\

OASIS REFRIGERATING UPRIGHT CABINET LINE
700/1400 LITRES AND DAIQUIRI REFRIGERATING PASTRY

600X400 WORKING TABLE LINE:

* External/internal body made in certified AISI 304 stainless steel
¢ Insulation 75mm on upright cabinet line and 50mm on working
table line through high density polyurethane-foam injection without
CFC and HCFC
Rounded inside corners
Stainless steel full door with vertical handle or glass door, with magnetic
seal gasket
* Cooling installation with built-in compressor or without compressor
with E-valve R404a
Refrigerationsystem:throughairforcedsystemwithevaporatorpainted
against corrosion
Working temperature: -2°/+8°C; -18°/-24°C
Automatic defrost: through electrical resistance on the versions
-2°/+8°C
Automatic defrost: by hot gas on the freezer version (-18°/-24°C)
Automatic evaporation of defrosted water
Digital temperature control device for HACCP functions
Inside fitting each space: 6 “L" runners pairs on the up
right cabinet and 3 “L” runners pairs on the working tables
Adjustable stainless steel feet (on demand wheels version)

Power 230V/50Hz.
Ambient testing temperature +30°C — 55% R.H. - CI. 4.
Refrigerant R404a

Q OASIS KUHLSCHARNKLINIE 700/1400 LITRES UND

DAIQUIRI BACKNORMEN (600X400MM) KUHLTISCHLINIE:
Aus bescheinigtem Edelstahl AISI 304 gebauter Innen- und AuBenkorpus

* Isolierung 75mm fUr Schranklinien- und 50mm fUr Tischliniendicke

aus geschdumtem Polyurethan ohne CFC

Innere gerundete Ecken

Volltdr mit vertikalem CNS-Handgriff oder Glasstir mit Magnetikdichtung

Eingebautes Aggregat oder ohne Aggregat mit E-Ventil R404a

UmluftkGhlung durch eingebauten lackierten Verdampfer oder

StillkGhlung durch eingeschdumtem Serpentinenverdampfer in der

Wanne

Arbeitstemperaturen: -2°/+8°C; -18°/-24°C

Abtauungsystem: durch Elektrowiderstand fUr AusfUhrungen -2°/+8°C

Abtauungsystem: durch HeiBgas fur TiefkUhlungsausfihrung -18°/-24° C

D Digitaltemperaturenregler mit HACCP Aufgaben

Kihlfachausristung: 6 “L"” Paarschienen in der Schranklinie und

3 “L" Paarschienen in der Tischlinie

Regelbare CNS-FUBe (aus Wunsch auf Réder)

Strom 230V/50Hz

Profungsraumtemperatur +30°C - 55% R.B. Cl 4

Kdaltemittel R404a

116

‘ ' LIGNE DES ARMOIRES REFRIGERES OASIS 700/1400
LITRES ET LIGNE DES TABLES REFRIGEREES DAIQUIRI
PATISSERIE 600x400

* Monocoque intérieure et extérieure an acier INOX AlSI 304 certifié
Isolement 75mm sur la ligne armoire et 50mm sur la ligne table en
polyuréthane injecté & haute densité sans CFC et HCFC

Angles intérieurs rondis

Porte pleine avec poignée verticale ou porte vitrée avec joint
magnétique

Groupe logé ou sans groupe avec détendeur R404a

Réfrigération: Ventilée avec évaporateur laqué anti-corrosion
Température de travail: -2°/+8°C; -18°/-24°C

Systeme de dégivrage par résistance pour les versions -2+8°C
Systeme de dégivrage par gaz chaude dans la version
congélation -18°/-24° C

Evaporation automatique de I'eau dégivrée

Contréle digital de la température avec fonctions HACCP
Equipement intérieur de la baie: é paires glissieres a"L” en dotation
de I'armoire et 3 paires dlissieres & “L" en dotation de la table
Pieds inox réglables

Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4.

Réfrigérant R404a

W XOAOAMNABHBIE CTOAbI AASl KOHAUTEPCKUX
DAIQUIRI 600x400:

Kopnyc BHYTpPEHHMI/BHELLHWI-HEPXXAaBetoLLLas CTaAb INOX AlSI 304
M30A9LMA 75 MM MNOAMYPETAH BbICOKOW NAOTHOCTM B6e3 CFC 1 HCFC
30KPYrAEHHbIE BHYTPEHHME YrAbI

[AYXME MAM CTEKAFHHbIE ABEPW C QBTOMATMYECKMM 3QKPbITUEM
ABEPU C MATHUTHBIM 3AMUPTIOLLIMM YCTPOUCTBOM

BCTPOEHHbIM KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNMAHOM R404A
OXACKAEHWE: BEHTUAMPYEMOE MPUHYAUTEABHOM LIMPKYASLLMEN
BO3AYXQ C YCTOMYMBBIM K KOPPO3UK UCMIAPUTEAEM

AManasoH Temnepartyp: -2°/+8°C; -18°/-24°C

ABTOMATHHECKAR CUCTEMO PA3MOPCXKMBAHMS: C PA3MOPO3KOM
4Yepes TOH B MOAEAIX C AMAMNA30HOM Temneparyp -2°/+8°C
ABTOMATUHECKAS CUCTEMA PA3MOPAXKMBAHUS: PA3MOPTKUBAHME
FOPAYMM FA30M B MOAEAIX C TEMMNEPATYPHBIM PEXMMOM -18°/-24°C
ABTOMATUHECKOE UCTIAPEHME KOHAEHCATA

DAEKTPOHHbIM KOHTPOAL TEMMEPATYPbI M BEHTUAALMM, doyHKLIMM HACCP
BHyTpeHHee obopyaoBaHMe: LLikadobl Mo 6 Nap HANPABASIOLLMX

“L" aAg npoTtrBHer 600x400; CTOAbI MO 3 NAPbI HAMPABASIOLLLMX L
AAS MPOTMBHEM 600x400

Peryapyemble HOXKWM M3 HEPXXABEIOLLLEN CTAAM
KOAECQOX - MO 3arpocy)

MNotpebasiemas moLLHOCTL 230V / 50Hz
Temneparypa OKPYXAIOLLLEM CPeAbl AA TECTUMPOBAHMS
OTHOCUTEABHOS BACXKHOCTb BO3AYXa 55% (Cl. 4)

[a3 - PpeoH R404A

(Bepcua  Ha

30°C,



Armadi - Tavoli
Refrigeraf
OASIS-DAIQUIRI PASTRY




Armadi Refrigerati OASIS PASTRY 700/1400 Lt EN 600x400

00¥7X009 A¥ISVd
1¥INOIVA - SISYO

g e

OASIS PASTRY 700 Lt

LXPxH mm
730x830x2095
800x900x2300 (i)

202Kg / 218 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66001700  OASIS PASTRY 700 -2°/+8°C PC
60/90% U.R.

66001705  OASIS PASTRY 700 -18°/-24°C PC

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE
OHNE AGGREGAT

COD. MOD.

66001710  OASIS PASTRY 700 -2°/+8°C UR PC

OASIS PASTRY 700 Lt

LXPxH mm

730x835x2095 // N° 6
800x9200x2300 (i)

202 Kg /218 Kg @

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66001715  OASIS PASTRY 700 -2°/+8°C PV
60/90% U.R.

66001720  OASIS PASTRY 700 -18°/-24°C PV

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

COD. MOD.

66001725  OASIS PASTRY 700 -2°/+8°C UR PV

60/90% U.R. 60/90% U.R.
Modello ’ Motore ‘ Cod.5m ’ Motore ‘ Cod. 10m
200/48° C 64852010 64852016
EMT6165GK NEK6181GK
= 5 I - = T I -

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
m NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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-2° +8°C
A &
-18°-20°C

OASIS PASTRY 1400 Lt

// N° 6+ 6

280 Kg / 304 Kg @

LxPxH mm
1460x835x2095
1500x900x2300 (i)

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.

66001730  OASIS PASTRY 1400 -2°/+8°C PC
60/90% U.R.

SENZA MOTORE INCORPORATO

LXPXH mm
1460x835x2095
1500x200x2300 (i)

Caratteristiche comuni / Common features

OASIS PASTRY 1400 Lt

// N° 6 + 6

280 Kg / 304 Kg @

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD.

66001740

MOD.

OASIS PASTRY 1400 -2°/+8°C PV
60/90% U.R.

SENZA MOTORE INCORPORATO

OASIS - DAIQUIRI
PASTRY 600x400

WITHOUT MOTOR WITHOUT MOTOR

SANS GROUPE LOGE SANS GROUPE LOGE

OHNE AGGREGAT OHNE AGGREGAT
COD. MOD. COD. MOD.
66001735  OASIS PASTRY 1400 -2°/+8°C UR PC 66001745  OASIS PASTRY 1400 -2°/+8°C UR PV

60/90% U.R. 60/90% U.R.
Modello ’ Motore ‘ Cod.5m ‘ Motore ‘ Cod. 10m
Z00/48° C 64852020 64852026
NEK6210GK NEK6213GK
= 5 I - = T I -

Accessori - Optional - Accessoires - Zubehér a pag. 123



Tavoli Refrigerati DAIQUIRI PASTRY -2°/+8°C EN 600x400 prof.800mm

DAIQUIRI PASTRY -2°/+8°C nc [

EN 600x400 mL’ GROUPE LOGE
STECKFERTIG

LXPxH mm COD.
1440x800x850
(Sl et i 66270300 DAIQUIRI PASTRY 1440x800
-2+8°C 60/90% U.R.

MOD.

CObD. MOD.
1440x800x850+100
LS o e 66270305 DAIQUIRI PASTRY 1440x800
-2+8°C 60/90% U.R.

LxPxH mm COD. MOD.
1440x750x810
(S ine e 66270310 DAIQUIRI PASTRY 1440x750
-2+8°C 60/90% U.R.

00¥7X009 A¥ISVd
1¥INOIVA - SISYO

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI PASTRY -2°/+8°C
EN 600x400

LxPxH mm COD.
1440x800x850
LSSt 66270315 DAIQUIRI PASTRY UR 1440x800
-2+8°C 60/90% U.R.

MOD.

LxPxH mm COD. MOD.
1440x800x850+100
LSSt 66270320 DAIQUIRI PASTRY UR 1440x800
-2+8°C 60/90% U.R.

LxPxH mm COD. MOD.
1440x750x810
LSSt 66270325 DAIQUIRI PASTRY UR 1440x750
-2+8°C 60/90% U.R.

DATI TECNICI

Gas Freon: R404A

3 Coppie Guide “L" per porta / 3 “L" Runners pairs for space
3 Paires glissieres a“L"pour baie / 3 “L" Paarschienen per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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% 2°+8°C
9| é |e 50 s

Caratteristiche comuni / Common features

OoTO (e{0]:{Je] (0]
e DAIQUIRI PASTRY -2°/+8°C

mnTl PLUG-IN :
Yd GrOUPE LOGE EN 600x400
STECKFERTIG

MOD. LXPXH mm
1960x800x850
66270330 DAIQUIRI PASTRY 1960x800 (i) 2100x200x1100
-2+8°C 60/90% U.R.

COD. MOD. LXPxH mm
1960x800x850+100
66270335 DAIQUIRI PASTRY 1960x800 2100x200x1100 (i)

-2+8°C 60/90% U.R.

COD. MOD. LXPXH mm
1960x750x810
66270340 DAIQUIRI PASTRY 1960x800 (i) 2100x200x1100

-2+8°C 60/90% U.R.

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

MOD. LXPxH mm
1960x800x850
66270345 DAIQUIRI PASTRY UR 1960x800 (i) 2100x200x1100
-2+8°C 60/90% U.R.

DAIQUIRI PASTRY -2°/+8°C
EN 600x400

COD.

COD. MOD. LxPxH mm
1960x800x850+100
66270350 DAIQUIRI PASTRY UR 1960x800 2100x900x1100 (i)

-2+8°C 60/90% U.R.

COD. MOD. LxPxH mm
1960x750x810
66270355 DAIQUIRI PASTRY UR 1960x750 (i) 2100x200x1100

-2+8°C 60/90% U.R.

Accessori - Optional - Accessoires - Zubehér a pag. 123
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OASIS - DAIQUIRI
PASTRY 600x400




Tavoli Refrigerati DAIQUIRI PASTRY -2°/+8°C EN 600x400 prof.800mm

DAIQUIRI PASTRY -2°/+8°C nc [

EN 600x400 ML’ GROUPE LOGE
STECKFERTIG

LXPXxH mm COD.
2480x800x850
oSt il 66270360 DAIQUIRI PASTRY 2480x800
-2+8°C 60/90% U.R.

MOD.

LXPxH mm COD. MOD.
2480x800x850+100
2550x900x1100 (i) 66270365 DAIQUIRI PASTRY 2480x800
-2+8°C 60/90% U.R.

LXPXxH mm COD. MOD.
2480x750x810
oS tlaeel e 66270370 DAIQUIRI PASTRY 2480x750
-2+8°C 60/90% U.R.

00¥7X009 A¥ISVd
1¥INOIVA - SISYO

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

DAIQUIRI PASTRY -2°/+8°C
EN 600x400

LXPxH mm COD.
2480x800x850
oSt il 66270375 DAIQUIRI PASTRY UR 2480800
-2+8°C 60/90% U.R.

MOD.

LXPxH mm COD. MOD.
2480x800x850+100
St 66270380 DAIQUIRI PASTRY UR 2480x800
-2+8°C 60/90% U.R.

LxPxH mm COD. MOD.
2480x750x810
St 66270385 DAIQUIRI PASTRY UR 2480x750
-2+8°C 60/90% U.R.

DATI TECNICI

Gas Freon: R404A

3 Coppie Guide “L" per porta / 3 “L" Runners pairs for space
3 Paires glissieres a“L"pour baie / 3 “L" Paarschienen per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Codice Descrizione

Teglia 600x400x20 mm
64700249 Tray  600x400x20 mm
Plagque 600x400x20 mm
Tablett 600x400x20 mm

Coppia Guide inox “L"
\ 62401232+62401232 DAIQUIRI| Nox Rails pair "L

Paar Schienen “L"

Coppia Guide inox “L"
Inox Rails pair “L"”
Couple Gilissieres inox “L"
Paar Schienen “L"

60400068+60400068 OASIS

\ Couple Glissiéres inox “L"

Kit Ruote

. Kit Wheels
ﬁ j’ 64700553+64700554 it Rouisttes

Kit Réder

Serratura porta
Lock with k
64700182 DAIQUIRI S & ook
Schlusses
: Bacinella 600x400x70

PASTRY 600x400

z
S
©]
<
o
v
(2]
2
O

Tray 600x400x70
64700250 Bac 600x400x70
Behdlter 600x400x70

66157030 1/2-1/2 2 Cassetti
2 Drawers
2 Tiroirs
66157040 1/3-2/3 2 Laden
3 Cassetti
3 Drawers
66157035 1/3-1/3-1/3 3 Tiroirs
3 Laden
Porta a vetro ed iluminaz. vano
Glass door and space lighting
63500705 DAIQUIRI Porte vifrée et eclairace espace
Glasstir und fachbeleuchtung
Modello Motore Cod.5m Motore Cod. 10 m
-00/48° C 64852010 64852016
EMT6165GK NEK6181GK
5y — | ) i -
-00/48° C 64852016 64852020
NEK6181GK NEK6210GK
5y — | ) i -

207489 C 64852020 64852026
NEK6210GK NEK6213GK

-5 mi - =10 -
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‘ ' STAZIONE COCKTAIL MOJITO BAR prof. 550:

¢ Le attrezzature della stazione di lavoro MOJITO BAR 550 sono state
progettate per soddisfare le moderne esigenze dei locali cocktail

* Modulo refrigerato MOJITO BAR 550 di 550mm di profonditd a
2 o 3 vani con motore incorporato lato destro dell’operatore
estraibile per manutenzione, con centralina elettronica per
regolazione della temperatura, cassone costruito in acciaio inox
AlSI 304 nella parte interna ed esterna, isolamenfo di 50 mm di
spessore in poliuretano espanso. Equipaggiamento con porte
piene battenti, porte a vetro oppure con cassettiere a 2 cassetti
per bibite con guarnizione magnetica sostituibile. Cassetto estraibile
refrigerato sopra il vano motore, con sbrinamento automatico a
pausa e con I'auto evaporazionedell’acqua sbrinata.
Piedini regolabili in altezza (Su richiesta con ruote). Piano d'appoggio
in acciaio inox AlSI 304 con isolamento interno in poliuretano.

¢ Modulo neutro MOJITO COCKTAIL 550 di 550mm di profonditd,
con vano a giorno sottostante con ripiano regolabile in altezza,
con vasca isolata per contenimento ghiaccio o bibite fredde, con
scomparto neufro per boftiglie con barra anticaduta, con
possibilita di fissaggio pistola “soda” (accessorio), su piedini
regolabili in altezza, con scarichi acqua di condensa ghiaccio.

¢ Modulo neutro MOJITO CASS 550 di 550mm di profondita, con
struttura portante in acciaio inox AlSI 304, con 3 cassetti estraibili
in inox per bacinelle porta-bicchieri asciutti, con piedini regolabili
in altezza, con piano dilavoro isolato superiore.

www.studio-54.it

%

'-4|§ COCKTAIL STATION MOJITO BAR 550 deep:

¢ The tools of the working station MOJITO BAR 550 have been projected
to satisfy the modern exigencies of the cocktail bars.

* Refrigerating module MOJITO BAR 550: 550mm of depth, with 2 or
3 spaces, with built-in motor on the right part looking by the

operator side, exiractable for maintenance, with electronic
temperature control device for the regulation of the temperature
The body is in stainless steel AISI 304 in the internal and in the
external part. Insulation made of polyurethane foam of 50 mm of
thickness. Equipped with full doors, glass doors, or with drawers sets
with 2 drawers for beverages, with replaceable magnetic gaskets.
Extractable drawer above the motor space, with automatic defrost
through simple pause and with auto-evaporation of the defrosting
water. Height-adjustable feet (on demand on castors). Working
top built with stainless steel AlSI 304 with polyurethane internal insulation
Neutral module MOJITO COCKTAIL 550: 550mm depth, with opened
space in the bottom part with height-adjustable shelf, with insulated
tank to contain ice or iced beverages, with neutral section for bottles
with anti-faling bar, with the possibility to fix the soda gun
(not included), with height-adjustable feet, with discharge of ice
condensing water.
¢ Neutral module MOJITO CASS 550: 550mm depth, with stainless
steel AISI 304 carrying structure, with 3 stainless steel extractable
drawers for dry glasses frays, with height-adjustable feet, with
insulated upper working top.

. MOJITO BAR-COCKTAIL STATION 550 Tiefe:

* Die AusrUstung der Arbeitsstation MOJITO BAR 550 wurde gemdB
der modernen BedUrfnisse der Cocktail-Lokale geplant

¢ GekUhltes Modul MOJITO BAR 550, 550 mm Tiefe mit 2 oder 3
F&chern mit eingebautem Motor auf der rechten Bedienungsseite,
der zur Wartung ausgebaut werden kann, mit Elektronikzentrale
fUr Temperaturregulierung. Korpus innen und auBen aus CNS AlSI 304.
50 mm dicke Isolation aus Expansionspolyurethan. Ausgestattet mit
anschlagenden vollen TUren, GlastUren oder mit 2 Schubladen fur
Getréinke mit auswechselbaren Magnetdichtungen. Ausziehbare
gekUhlte Schublade Uber dem Motorfach. Mit automatischer
Entfrostung mit Pause und mit automatischer Verdampfung des
Entfrostungswassers. Hohenverstellbare FUBe (auf Anfrage mit
R&der). Abstellfidche aus CNS AISI 304 mit infernem Polyurethan.

e Trockenes Modul MOJITO COCKTAIL 550, 550 mm Tiefe, mit
unterseitigem offenem Fach und hdhenverstellbarer Arbeitsfidche,
mit isoliertem Behdlter fUr EiswUrfel oder gekUhlte Getrdnke, mit
frockenem Fach fir Flaschen mit Haltebarren, mit mdglicher
Befestigung der ,,Soda“-Pistole (Zubehdr), auf héhenverstellbaren
FUssen, mit Kondenswasserabfluss.

e Trockenmodul MOJITO CASS 550, 550 mm Tiefe, mit Tragstruktur aus
CNS AISI 304, mit 3 ausziehbaren Schubladen aus CNS fUr Behdlter
von trockenen Glasern, mit hdhenverstellbaren FUssen, mit isolierter
oberer Arbeitsfiche.
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‘ ' STATION A COCKTAIL MOJITO BAR 550 prof:

e Les équipements de la station de travail MOJITO BAR 550 ont été
projetés pour satisfaire les exigences modernes des locaux a cocktail.

* Module réfrigéré MOJITO BAR 550 de 550 mm de profondeur & 2
ou 3 baies avec groupe logé & droite de I'opérateur amovible
pour la manutention, avec contrdle digital de la température.
Coque intérieure et extérieure construite en acier inox AlSI 304.
Isolement de 50mm d'épaisseur en polyuréthane injecté. Equipé
par portes battantes, portes vitrées, ou par kit de 2 tiroirs pour
boissons avec joint magnétique remplacable. Tiroir réfrigéré
dessus le baie technique. Dégivrage automatique & pause et
avec 'auto évaporation de I'eau dégivrée. Pieds réglables (sur
demande sur roulettes). Plan de travail en acier inox AlSI 304 avec
isolement intérieur en polyuréthane.

* Module neutre MOJITO COCKTAIL 550 de 550mm de profondeur,
avec soubassement ouvert avec étagere réglable en hauteur,
avec bac isolé en polyuréthane pour contenir les glacons ou des
boissons froides, avec baie neutre pour contenir des bouteilles
avec barre de protection, et la possibilité de fixer le pistolet & soda
(accessoires), avec pieds réglables en hauteur, avec le décharge
pour I'eau des glagons.

* Module neutre MOJITO CASS 550 de 550mm de profondeur, avec
structure portante en acier inox AISI 304, avec 3 tiroirs en inox pour
plateaux pour verres secs, avec pieds réglables en hauteur, avec
plan isolé pour travailler dessus.

@ KOMNAEKCHOE OBOPYAOBAHME KOKTEAAD

MOXWUTO BAP npodp. 550:

* O6opyaosaHme MOJITO BAR 550 pa3paboTaHO B COOTBETCTBUM C
COBPEMEHHBIMM NOTPEBHOCTIMM B CAPEPE KOKTEMAB-OAPOB.

* XOAOAMABHBIM MOAYAb MOJITO BAR 550 rayBuHoM 550 MM C 2M8 MAM
3M$S OTAEAEHUAMM C BbIABMIKHBIM BCTPOEHHBIM MOTOPOM C MPABOM
CTOPOHbI U C DAEKTPOHHbIM PETYASTOPOM TEMMEPATYPSLI. BHELLIHME
1 BHYTPEHHWE YACTU KOPMYCA BbIMOAHEHbI M3 HEPXKABEIOLLLEN CTAAM
AlSI 304. N30A9LMS - S5CM M3 MOAMYPETAHA BBICOKOM MAOTHOCTM.
OCHALLLEH TAYXMMU MAM CTEKASHHBIMI ABEPSMMU MAM CTOMKOM C ABYMS
BbIABUXKHBIMM SLLIMKAMM C MATHUTHBIM 3AMUPCIOLLIMM YCTPOMCTBOM.
BbIABVXKHOM OXACOKACEMBbIM ALLIMK HOA MOTOPOM. ABTOMATUHECKAS
CUCTEMA  PA3MOPCXKMBAHMA — TAMMEPOM.  ABTOMATMYECKOE
MCNApPEHUE KOHAEHCATA. PEryAMpyemble HOXKM M3 HEPXKABEIOLLLEM
CTAAM (BEPCHA HO KOAECOaX - MO 3anpocy). PaGoyas NoBepXHOCTb
13 HepykaseloLen ctaam AlSlI 304 C BHYTPEHHEM M3oAiUMEN K3
NMOAMYPETAHA.

¢ HentpaabHbit moayab MOJITO COCKTAIL 550 ray6uHom 550mm C
OTKPbITbIM OTCEKOM CBEPXY M PENYAUPYEMON PABOHEN MOBEPXHOCTLIO,
C U3OAUPOBAHHBIM KOHTEMHEPOM AA KYOMKOB AbACH MAM OXACDKAEHHbIX
HOMWUTKOB, C HEMTPAABHBIM OTAEAEHMEM AAS OYTBIAOK C CUCTEMOM
NPEAOTBPALLLAIOLLLEN NOAEHUE BYTbIAOK, C BO3MOXHOCTBIO YCTAHOBKM
nuctoaeTa “soda” (akceccyap), C PeEryAMpyembimi HOXXKAMM U CO
CAMBOM KOHAEHCATA AbAQ.

e HentpaabHbiM moayAab MOJITO COCKTAIL 550 ray6uHom 550 mm c
HECYLLLEN CTPYKTYpPOM M3 Hepyxasetowler ctaam  AlSl 304, ¢ 3msa
BbIABVXKHBIMM ALLIUKOMM M3 CTAAM C MOAAOHOM AAS XPOHEHMS CYXMX
CTOKAHOB, C M30AMPOBAHHOM PABOoYer MOBEPXHOCTHIO.



COCKTAIL STATION
MOJITO BAR prof.550




COCKTAIL STATION MOJITO BAR prof.550 [y i 7| T\

Caratteristiche comuni / Common features

MOTORE INCORPORATO

MOJITO BAR 550 91K iy PLUG-IN .
nsKg GROUPE LOGE

STECKFERTIG

CObD.

1012x550x950 MOD.

1350x750x1100 (i)
66250010 MOJITO BAR 550 1P 0°/+8°C

MOTORE INCORPORATO
G -
MOJITO BAR 550 P Ceouee Lot
STECKFERTIG

LxXPxH mm
1520x550x950
1760x750x1100 (i)

COD.

MOD.

66250040 MOJITO BAR 550 2P 0°/+8°C

375x375

MOJITO COCKTAIL 550

CObD. MOD.

800x550x950
13507501100 (i)

NOILLVIS TVDIOOD
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66252000 MOJITO COCKTAIL 550

Pistola “soda” non inclusa nel prezzo
Soda gun not enclosed on the price

Soda gicleur pas compris dans le prix
Soda-Spritzpistole nicht im Preis inbegriffen
lcronet “soda” B LiEeHY HE BXOAMT

MOJITO CASS 550 46 Kg
68 Kg

LxPxH mm
600x550x950
1350x750x1100 (i)

CObD.

MOD.

66252100 MOJITO CASS 550

Cestelli non inclusi nel prezzo
Basket not enclosed on the price
Plateau pas compris dans le prix
Korb nicht im Preis inbegriffen
Kops3uHbl B LieHY HE BKAIOYEHbI

Cestelli e pistola “soda” non inclusi nel prezzo/Basket and soda gun not enclosed on the price
1 Ripiano forato 375x375mm per porta / 1 Pierced shelf 375x375mm for space

1 Etagere foré 375x375mm pour baie /1 Lochablage 375x375mm per fac

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Accessori Optional Accessories Zubehodr

COCKTAIL STATION MOJITO BAR prof.550

Codice Descrizione

Ripiano forato 375x375
Etagére forée 375x375
Lochablage  375x375

Coppia Guide inox “U”

62401229+62401229 Inox Rails pair *U” |
Couple Clissieres inox “U

Paar Schienen “U”

Divisorio vasca ghiaccio

Ice basin dividing
Separation bac des glagons
Trennung fUr Eiswurfel

63601000

Cestello 16 scomparti 500x500
64700265 Basket 16 compartments
Plateau 16 logements 500x500
Korb 16 platze 500x500

Rialzo 16 scomparti
64700270 Extender 16 compartments
Chassis 16 logements pour vere
Zuberhorkorb 16 platze

Rialzo aperto

64700275 Opened extender 52
Chassis levre = o
Zuberhorfreikorb % s
<O
“5
Kit Ruote g g
64700553+64700554 Kif Wheels
Kit Roulettes
Kit R&der
66157061 1/2-1/2 2 Cassetti
2 Drawers
2 Tiroirs
66157072  1/3-2/3 2 Laden
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‘ ' TAVOLI REFRIGERATI DAIQUIRI BIRRA & BEVERAGE:

« Le sue dimensioni lo rendono particolarmente indicato come banco
mescita birra o, senza piano dilavoro, come banco da incasso
Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 50mm poliuretano espanso alta densita senza CFC e HCFC
Porte o Cassettiere 2-3 Cassetti maniglia accicio con guarnizione
magnetica

Diverse soluzioni di finitura:

1-Piano in accicio con o senza alzatina posteriore, spessore
isolamento 50mm, con vasca lavello singola o doppia e gocciolatoio
di recupero birra/bibite

2-Piano di lavoro liscio con o senza alzatina posteriore, spessore
isolamento 40mm

3-Senza piano dilavoro indicato come banco da incasso
4-Aggiunta sopra il vano motore di una vasca refrigerata aperta
+4°/+8°C (statica) ideale per mantenimento bottiglie sempre fresche
Motore incorporato o senza motore predisposto a valvola R404A
Refrigerazione: Ventilata con evaporatore verniciato anticorrosione
Temperatura d' esercizio: 0°/+8°C (ventilato)

Confrollo elettronico della temperatura

Sbrinamento automatico a pausa semplice

Evaporazione acqua condensa: automatica per modello a motore
incorporato; scarico a perdere per modello senza motore
Allestimento interno per porta: 1xGriglia 590x460mm su guide “U"
Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR CI. 4

Gas R404A

° o

e o o o o o

www.studio-54.it
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%l REFRIGERATED BEVERAGES AND BEER TABLE:

Special table version to chill beverages and beer

External / internal body made in certified AlSI 304 stainless steel

Insulation 50mm through high density polyurethane-foam without

CFC and HCFC

 Stainless steel full door or set of 2 — 3 drawers with horizontal stainless

steel handle

Different feature solutions:

1) Stainless steel top with or without splashback, with 50mm

of insulation with single or double sinks with beer drop tray

2) Stainless steel top with or without splashback with 40mm of insulation

3) Without working top as built-in counter

4) Without working tfop with additional static refrigerated opened

tank +4°/+8°C over installation space, to maintain fresh bottles

* Cooling installation with built-in compressor or without compressor
with E-valve R404a

* Refrigeration system: Ventilated through evaporator painted against

corrosion

Working temperature: 0°/+8° C (ventilated)

Digital temperature control device

Automatic defrost: through simple stop compressor pause

Automatic evaporation of defrosted water on standard built-in

compressor; direct discharge of water on version without built-in compressor

Inside space fitting: 1 x grid 590x460mm with “U" runners pair on racks

Adjustable stainless steel feet (on demand wheels version)

Ambient testing temperature +30°C — 55% R.H. - Cl. 4

Refrigerant R404a  « Power 230V/50Hz

e o o o

Q DAIQUIRI KUHLGETRANKETHEKE UND - BIERTHEKE:
Besondere ThekenausfUhrung fir Lagerung und FaBbierverkauft
Innen- AuBenkorpus aus CNS AlSI 304

Isolierung aus Polyurethanschaum 50mm Dicke ohne CFC HCFC
Ture oder Schubladenblock 2/3 Laden mit Magnetikdichtung
Verschiedene Toplésungen:

1) Arbeitstop aus CNS mit oder ohne Aufkantung, 50mm Isolierung
mit einem oder zwei Becken und Tropfschale

2) Arbeitstop aus CNS mit oder ohne Aufkantung, 40mm Isolierung;
3) Ohne Arbeitstop fUr Einsetzung;

4) Ohne Arbeitstop mit gedffneter gekihlter Flaschenwanne mit
StillekUhlung +4°/+8°C

Eingebautes oder ohne Aggregat mit E-Ventil R404a

KGhlung : UmluftkUhlung durch lackierten Verdampfer
Arbeitstemperatur : 0°/+8° C (Umluft)

Digitaltemperaturenregler

Automatikalbtauung durch Kompressorstop fur NomattemperaturenausfUhrung
Abtauungswasserverdunstung fUr die AusfUhrung mit eingebautem
Aggregat; direkter Ablauf am Boden fUr die AusfUhrung ohne Aggregat
InnenausrUstung fUr KUhlfach: 1 x Rost 590x460mm mit ,,U* CNS-Schiene
Regelbare CNS-FUBe (auf WUnsch auf R&der montiert)
Préfungsraumtemperatur +30°C - 55% R.B. Cl 4« Strom 230V/50Hz
Kdaltemittel R404a

e o o o o

e o o o o o

‘ ’ TABLE REFRIGERE POUR BIERE ET BOISSONS:

Version spéciale des tables pour la biére et les boissons
Monocoque intérieure et extérieure an acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté & haute densité sans CFC et HCFC
Porte pleine ou blogue tiroir & 2 ou 3 firoirs avec poignée horizontale en acier
Solutions différentes:

1) Avec plan en acier avec ou sans dosseret avec plonge single
ou double et égouttoir de récupération biere

2) Avec plan de travail en acier lisse ou avec dosseret, sans plonge
3) Sans plan de travail pour encassement

4) Avec une cuve réfrigérée & +4°/+8°C pour maintenir les bouteilles
Groupe logé ou sans groupe avec détendeur R404a

Réfrigération : Ventilée avec évaporateur laqué anti-corrosion
Température de travail : 0°/+8° C (ventilé)

Controle digital de la température

Dégivrage automatique par simple pause

Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé, évacuation directe pour la version sans groupe logé
Equipement intérieur pour baie : 1 grille 590x460mm avec glissieres
& “U" sur crémailleres

Pieds inox réglables (ou sur roulettes sur demande)

Température ambiante d'essai +30°C - 55% H.R. Cl.4

Réfrigérant R404a « Alimentation 230V/50Hz

. XOAOAUABHBIE CTOAbI DAIQUIRI MTMBO-HANUTKMK:
Kopnyc BHYTPEHHMI/BHELLIHMI - Hep>XaBetoLLLas cTaAb INOX AlSI 304
M3oAguma 50 MM MOAMYPETAH BbICOKOM MAOTHOCTM 6e3 CFC 1 HCFC
ABEM A KOMITAEKT BbIABYVDKHBIX SLLAKOB, HOl 2-3 SILLIMKQL, C OAOMUHEBOM PDYHKOM
BAPUAHTbI OTAEAKM:

1)PaBo4as NOBEPXHOCTb M3 HEPXKABEIOLLLEM CTAAM C MAM Be3
30AHEM MAQHKM C TOALLIMHOM M30AILLMM 50mMm, C OAMHAPHOM MAMK
ABOMHOM PAKOBMHOM AAS PA3AMBA MMBA/HAMMTKOB;

2)MpocTtas paboyas MOBEPXHOCTb C MAM 6e3 3aAHEM MACHKM C
TOALLIMHOM M30ASLMM 40 MM

3)be3 paboyein NoBEPXHOCTH

4)C AOBOBAEHMEM HOA MOTOPHBIM OTCEKOM OTKPBITOM
OXACKACEMOM BAHHBI C AMANA3OHOM TemnepaTyp +4/+8° C
(cTaTnyeckasn) MASOABHO MOAXOAMT AA XPOHEHMS 1 OXACOKAEHMS BYTBIAOK
BCTPOEHHbIM KOMMPECCOP MAM BE3 KOMMPECCOPA C KAQNAHOM R404A
OXAQOKAEHME: BEHTUAUDYEMOE C YCTOMHMBBIM K KOPPO3MM UCTICPUTEAEM
AnanasoH Temneparyp: 0°/+8°C (BeHTUAMpyemoe)

DAEKTPOHHbIM KOHTPOAb TEMMEPATYPSI

ABTOMATUHECKAS CUCTEMA PAIMOPCKMBAHMS C TAMMEPOM
McnapeHne KOHAEHCOTA: OBTOMATMYECKOE AAS MOAEAEN CO
BCTPOEHHbIM KOMMIPECCOPOM, MPIMOE AT MOAEAEM BE3 KoMMpeccopa
BHyTpeHHee ob6opyaoBaHume: no 1 pelletke 590x460 mm co
CKOAB3ALLIMMM peabcamm “U”  « a3 - PpeoH R404A
Peryavpyemble HOXKM M3 HEpXOBEIOLLLEeN CTAAM (BEPCUA HO
KOAECQOX - MO 3anpocy) * MoTpebasemas MmoLLHOCTb 230V /50Hz
Temneparypa OKPYXAIOLLLENM Cpeabl AAf TecTrposaHms  30°C,
OTHOCUTEABHOS BACXKHOCTb BO3AYXA 55%(Cl.4)



Tavoli Refrigeratfi
DAIQUIRI
BIRRA - BEVERAGE

prof. 700mm




Tavoli Refrigerati DAIQUIRI BIRRA 0°/+8°C VENTILATED

MOTORE INCORPORATO

DAIQUIRI BIRRA 1600 0°/+8°C WYY Ot oot
STECKFERTIG
LxPxH mm COD. MOD.

1600x700x970

[0V OSRIVNGE 66165005 BIRRA 1600x700 2P

590x460
N° 1 x2

N° 1 x2

LXPxH mm COD. MOD.
1600x700x970+100

1760x750x1100 (i) 66165007 BIRRA 1600x700 2P

590x460
N° 1 x2

N°1x2

A
i
5%
©
22
2

g
£
2

LxPxH mm COD. MOD.

1600x700x920
[ OVE OSBRI 66165010 BIRRA 1600x700 2P

590x460
N° 1 x2

N°1x2

DATI TECNICI

Gas Freon: R404A

1 Griglia 590x460mm per porta / 1 Grate 590x460mm for space
1 Grille 590x460mm pour baie / 1 Rost 590x460mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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EERUEEE

MOTORE INCORPORATO

Iy PLucN .

Z8 GROUPE LOGE
STECKFERTIG

cop. MOD.

66165015 BIRRA 1920x700 2P

COD. MOD.
66165017 BIRRA 1920x700 2P
COD. MOD.
66165020 BIRRA 1920x700 2P

Caratteristiche comuni / Common features

DAIQUIRI BIRRA 1920 0°/+8°C

LXPXH mm
1920x700x970
(i) 1960x750x1100

590x460
N° 1 x2

N° 1 x2

LXPxH mm
1920x700x970+100
1960x750x1100 (i)

590x460
N° 1 x2

N° 1 x2

o
=<
Y-
w >
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&
o
o
o
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=

590x460
N° 1 x 2

LXPxH mm
1920x700x920 i
(i) 1960x750x1100

. 4

Accessori - Optional - Accessoires - Zubehér a pag. 165
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Tavoli Refrigerati DAIQUIRI BIRRA 0°/+8°C VENTILATED

MOTORE INCORPORATO

DAIQUIR! BIRRA 2500 0°/+8°C WYY Ot oot
STECKFERTIG
LxPxH mm COD. MOD.

2500x700x970

IO GIOQPVON( 66165025 BIRRA 2500x700 3P

590x460
N°1x3

N°1x3

LXPxH mm COD. MOD.
2500x700x970+100

2600x800x1200 (i) 66165027 BIRRA 2500x700 3P

590x460
N°1x3

N°1x3

LxPxH mm COD. MOD.

2500x700x920
IOV OJWOONIIN 66165030 BIRRA 2500x700 3P

590x460
N°1x3

N°1x3

DATI TECNICI

Gas Freon: R404A

1 Griglia 590x460mm per porta / 1 Grate 590x460mm for space
1 Grille 590x460mm pour baie / 1 Rost 590x460mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



EERUEEE

MOTORE INCORPORATO

Iy PLucN .
Z8 GROUPE LOGE
STECKFERTIG

cop. MOD.

66165035  BIRRA 3080x700 4P
COD. MOD.

66165040 BIRRA 3080x700 4P
copb. MOD.

66165045 BIRRA 3080x700 4P

Caratteristiche comuni / Common features

DAIQUIRI BIRRA 3080 0°/+8°C

LXPXH mm
3080x700x970
(i) 3200x800x1200

590x460
N° 1 x4

N° 1 x4

LXPxH mm
3080x700x970+100
3200x800x1200 (i)

590x460
N° 1 x4

N°1 x4

590x460

LXPxH mm
3080x700x920 i
(i) 3200x800x1200
N° 1 x4 EEE

.

Accessori - Optional - Accessoires - Zubehér a pag. 165
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Tavoli Refrigerati DAIQUIRI BEVERAGE 0°/+8°C VENTILATED

MOTORE INCORPORATO
o o @ PLUG-IN

BEVERAGE 1500 0°/+8°C mg, CROUPE LOGE

STECKFERTIG

LXPxH mm COD.
1500x700x960
IV OVLOIRONN 66165050 BEVERAGE 1500x700 2P

MOD.

LXPxH mm COD. MOD.
1500x700x960+100
1760x750x1100 (i) 66165055 BEVERAGE 1500x700 2P

LxPxH mm COD. MOD.
1500x700x920
1760x750x1100 (i) WNERER10L0] BEVERAGE 1500x700 2P

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

BEVERAGE 1280 0°/+8°C

LxPxH mm COD.
1280x700x960
ISR RIVON(IM 46165070 BEVERAGE 1280x700 2P

MOD.

MOAVL

z
m
m
)
@
m
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LxPxH mm COD. MOD.
1280x700x960+100
1350x700x1100 (i) 66165075 BEVERAGE 1280x700 2P

LxPxH mm COD. MOD.
1280x700x920
KRV OQRICNIIN 66165080 BEVERAGE 1280x700 2P

DATI TECNICI

Gas Freon: R404A

1 Griglia 590x460mm per porta / 1 Grate 590x460mm for space
1 Grille 590x460mm pour baie / 1 Rost 590x460mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Caratteristiche comuni / Common features

MOTORE INCORPORATO

NG -
By St oot BEVERAGE 2080 0°/+8°C
STECKFERTIG
: MOD. LxPxH mm
2080x700x960
66165090 BEVERAGE 2080x700 3P (i) 2300x750x1100
cob. MOD. LxPxH mm ~an <
2080x700x960+100 :
66165095  BEVERAGE 2080x700 3P 2300x750x1100 ()
i
1
Ta
COD. MOD. LxPxH mm
2080x700x920
66165100  BEVERAGE 2080x700 3P (i) 2300x750x1100

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE
OHNE AGGREGAT

COD.

BEVERAGE 1860 0°/+8°C

MOD. LxPxH mm

1860x700x960
66165110 BEVERAGE 1860x700 3P (i) 1960x750x1100 o}
23
Do W
>
bg
=
)
COD. MOD. LxPxH mm
1860x700x960+100
66165115 BEVERAGE 1860x700 3P 1960x750x1100 (i)

COD. MOD. LxPxH mm
1860x700x920
66165120 BEVERAGE 1860x700 3P (i) 1960x750x1100
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Tavoli Refrigerati DAIQUIRI BEVERAGE 0°/+8°C

Caratteristiche comuni / Common features

MOTORE INCORPORATO
o o e PLUG-IN

BEVERAGE 2660 0°/+8°C WP Coure oot

STECKFERTIG

LXPxH mm COD.
2660x700x960
2800x800x1200 (i) WNFIKE)K0) BEVERAGE 2660x700 4P

MOD.

LXPxH mm COD. MOD.
2660x700x960+100
2800x800x1200 (i) 66165135 BEVERAGE 2660x700 4P

LxPxH mm COD. MOD.
2660x700x920
IOV OQWONIN 66165140 BEVERAGE 2660x700 4P

SENZA MOTORE INCORPORATO

o o WITHOUT MOTOR
BEVERAGE 2440 0°/+8°C SANS GROUPE LOGE
OHNE AGGREGAT

LxPxH mm COD. MOD.
2440x700x960

2 - 2600x700x1100 (i) 66165150 BEVERAGE 2440x700 4P

E 35

505

m 2O —

L

D

LxPxH mm COD. MOD.
2440x700x960+100
2600x800x1200 (i) 66165155 BEVERAGE 2440x700 4P

LxPxH mm COD. MOD.
2440x700x920
IOV OQWONIN 66165160 BEVERAGE 2440x700 4P

DATI TECNICI

Gas Freon: R404A

1 Griglia 590x460mm per porta / 1 Grate 590x460mm for space
1 Grille 590x460mm pour baie / 1 Rost 590x460mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Accessori Optional Accessories Zubehor

Tavoli Refrigerati DAIQUIRI BIRRA - BEVERAGE 0°/+8°C VENTILATED

Codice

Descrizione

64700097

Griglia 590x460 mm
Grate 590x460 mm
GCrille  590x460 mm
Rost  590x460 mm

RN

62401230

Coppia Guide inox “U”
Inox Rails pair “U"
Couple Glissiéres inox “U"
Paar Schienen “U”

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Réder

66157080  1/2-1/2

66157070  1/3-2/3

2 Cassetti
2 Drawers
2 Tiroirs

2 Laden

Modello Motore Cod.5m Motore Cod. 10m
64852010 64852016
BEVERAGE ’ ’
'- 1280x700 2P EMT6165GK NEK4181GK
= mEe w10 mt=
64852016 64852020
BEVERAGE ’ ’
'- 1860x700 3P NEK6181GK NEK4210GK
ekl fes =10 mt==
64852026 64852026
BEVERAGE ’ ’
_ 2440x700 4P NEK6213GK NEK4213GK
ekl fes =10 mt==
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Tavoli Refrigerati DAIQUIRI BEVERAGE 0°/+8°C VENTILATED

BEVERAGE 1540 0°/+8°C MOTORE INCORPORATO
96 Kg \/ PLUG-IN

GROUPE LOGE

+

VASCA BOTTIGLIE 121 Kg STECKFERTIG
LxPxH mm

1540x700x920
1760x750x1100 (i)

CObD. MOD.

66165510 BEVERAGE 1540x700 2P

590x460 + VASCA BOTIIGLIE REFRIGERATA
N° 1 x2 +4°/+8°C (LxPxH 275x500x260mm)

N°1x2 + REFRIGERATED BOTITLE BASIN
+4°/+8°C (WxDxH 275x500x260mm)

+ BAC REFRIGERE POUR BOUTEILLES
+4°/+8°C (LxPxH 275x500x260mm)

+ KUHLFLASCHENWANNE
+4°/+8°C (BxTxH 275x500x260mm)

+ XOAOAMABHO BOHHO AAS ©YTbIAOK
+4°/+8°C (LLIXTXB 275x500x260mm)

MOTORE INCORPORATO
BEVERAGE 2120 0°/+8°C PLUG-IN

132K IE .
+VASCA BOTTIGLIE 162K 7> GROUPE LOGE B

LXPxH mm
2120x700x920
2300x750x1100 (i)

COD. MOD.

66165520 BEVERAGE 2120x700 3P

590x460 + VASCA BOTITIGLIE REFRIGERATA
N°1x3 +4°/+8°C (LxPxH 275x500x260mm)

JOVYIAIL - VI

N°1x3 + REFRIGERATED BOTILE BASIN
+4°/+8°C (WxDxH 275x500x260mm)

+ BAC REFRIGERE POUR BOUTEILLES
+4°/+8°C (LxPxH 275x500x260mm)

+ KUHLFLASCHENWANNE
+4°/+8°C (BXTxH 275x500x260mm)

+ XOAOAMABHOA BOHHA AAS BYTbIAOK
+4°/+8°C (LLIXTxB 275x500x260mm)

DATI TECNICI

Gas Freon: R404A

1 Griglia 590x460mm per porta / 1 Grate 590x460mm for space
1 Grille 590x460mm pour baie / 1 Rost 590x460mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Caratteristiche comuni / Common features

MOTORE INCORPORATO
m\mﬁ PLUG-IN : 150 Kg BEVERAGE 2700 0°/+8°C

?TEQLJFPEER#%GE 186 Kg +VASCA BOTTIGLIE

LXxPxH mm

2700x700x920

(i) 2800x800x1200

MOD.

66165530 BEVERAGE 2700x700 4P

+ VASCA BOTITIGLIE REFRIGERATA 590x460
+4°/+8°C (LxPxH 275x500x260mm) N° 1 x4

+ REFRIGERATED BOTILE BASIN N° 1 x 4 //
+4°/+8°C (WxDxH 275x500x260mm)

+ BAC REFRIGERE POUR BOUTEILLES
+4°/+8°C (LxPxH 275x500x260mm)

+ KUHLFLASCHENWANNE
+4°/+8°C (BXTxH 275x500x260mm)

+ XOAOAMABHOA BOHHA AAS BYTbIAOK
+4°/+8°C (LLIXTxB 275x500x260mm)

Accessori Optional Accessories Zubehodr

Tavoli Refrigerati DAIQUIRI BIRRA - BEVERAGE 0°/+8°C VENTILATED

Codice Descrizione

250, Griglia 590x460 mm
& S, Grate 590x460 mm
—E ' 64700097 Grille  590x460 mm
~ Rost  590x460 mm

Coppia Guide inox “U”

Inox Rails pair “U”
SRUIZED Couple Glissieres inox “U"
Paar Schienen “U”

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Réder

64700553+64700554

66157080 1/2-1/2 2 Cassetti
2 Drawers

2 Tiroirs
66157070  1/3-2/3 2 Laden
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‘ ' TAVOLI REFRIGERATI PIZZERIA TEQUILA:

Monoscocca interno/esterno acciaio INOX AlSI 304

Isolamento 50mm poliuretano espanso alta densitd senza CFC e HCFC
Angoli interni arrotondati

1-2-3 Porte refrigerate con maniglia in acciaio e guarnizione magnetica
Cassetftiere neufre 7-4 Cassefti con maniglia in accicio per
contenimento bacinelle 600x400x70mm

Piano di lavoro preparazione impasto e farcitura pizza in granito
rosa sardo 700-800mm di profondita

Versione con portabacinelle indipendente e vetro di protezione
per contenimento bacinelle GN 1/4 0 GN 1/3

Motore incorporato o senza motore predisposto a valvola R404A
lato destro o sinistro dell’operatore

Refrigerazione tavolo: Ventilata con evaporatore vemiciato anticorosione
Refrigerazione portabacinelle: Statica con serpentina annegata
Temperatura d'esercizio tavolo refrigerato: 0°/+8°C (ventilato)
Temperatura d'esercizio portabacinelle refrig.: +4°/+8°C (statico)
Controllo elettronico della temperatura

Sbrinamento automatico: a pausa semplice

Evacuazione condensa: automatica per linea a motore incorporato;
scarico a perdere per linea senza motore

Allestimento interno per porta: 1 Griglia 600x400 su Guide ad “L"
Piedini inox regolabili (su richiesta versione su ruote)

Gas R404A

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR CI. 4

www.studio-54.it

'/ \' TEQUILA REFRIGERATED PIZZA TABLE:

¢ External/internal body made in certified AlSI 304 stainless steel
Insulation 50mm through high density polyurethane-foam without
CFC and HCFC

¢ Rounded inside corners

1-2-3 stainless steel full doors with horizontal stainless steel handle
and magnetic gasket

Neuftral section with 7 and 4 drawers with horizontal stainless steel
handle to hold bake-containers 600x400x70mm

Worktop 700-800mm deep in Rosa Sardo granite

Version with refrigerated independent top with protection glass
structure to hold pans GN1/4 or GN1/3

Cooling installation with built-in compressor or without compressor
with E-valve R404a

Table refrig. system: Ventilated through evaporator paintedagainst
corrosion

Top refrigeration system: Static through injected serpentine

Table working temperature: 0°/+8° C (ventilated)

Top working temperature: +4°/+8°C (stafic)

Digital temperature control device

Automatic defrost: through simple stop compressor pause
Automatic evaporation of defrosted water on standard built-in
compressor; direct discharge of water on version without built-in compressor
Inside space fitting: 1xGrid 600x400mm with “L” runner pair on racks
Adjustable stainless steel feet (on demand wheels version)
Refrigerant R404a ¢ Power 230V/50Hz

Ambient testing temperature +30°C - 55% R.H. - Cl. 4

Q TEQUILA OKONOMKUHLPIZZATISCH:

¢ Innen- AuBenkorpus aus CNS AlSI 304

¢ Innen gerundete Ecke

Isolierung aus eingespritztem Polyurethanschaum 50mm  Dicke
ohne CFC HCFC

¢ 1-2-3TUren mit CNS-Handgriff und Magnetikdichtung

Neutraler Schubladenblock mit 7 oder 4 Schubladen mit CNS
Handgriff fUr Backschale 600x400x70mm

Arbeitstop aus Granit Rosa Sardo 700mm oder 800mm tief
AusfUhrung mit gekUhlter Aufsatzvitrine mit Glasstruktur fOr GN-
Behdlter GN1/4 oder GN1/3

Eingebautes oder ohne Aggregat mit E-Ventil R404a

TischkUhlung: UmluftkUhlung durch lackierten Verdampfer
AufsatzvitrinenkUhlung: StillekUhlung mit eingesch&umter Serpentine
Pizzatischarbeitstemperatur: 0°/+8° C (Umluft)
Aufsatzvifrinearbeitstemperatur: +4°/+8°C (Stille)
Automatikabtauung durch Kompressorstop
Abtauungswasserverdunstung fUr die AusfUhrung mit eingebautem
Aggregat; direkter Ablauf am Boden fUr die Ausfuhrung ohne Aggregat
Innenausristung fur KUhifach: 1xRost 600x400mm mit “L"CNS-Schiene
Regelbare CNS-FUBe (auf Winsch auf RGder montiert)

Kaltemittel R404a ¢ Spannung 230V/50Hz
Préfungsraumtemperatur +30°C - 55% R.B. Cl 4

168

' . TABLES REFRIGEREES A PIZZA TEQUILA:

Monocoque intérieure et extérieure an acier INOX AlSI 304
Isolement 50mm en polyuréthane injecté a haute densité sans CFC et HCFC
Angles intérieurs arrondis

1-2-3 Portes pleines avec poignée horizonfale en acier et jointe magnétique
Bloc ftiroirs neutres & 7-4 firoirs avec poignée en acier pour
tablette 600x400x70mm

Plan de fravail en granite Rosa Sardo 700-800mm de profondeur
Version avec porte bacs réfrigéré indépendant et avec vitrage de
protection pour contenir bacs GASTRO GN1/4 et GN1/3

Groupe logé ou sans groupe avec détendeur R404a

Réfrigération du table: Ventilée avec évaporateurlaqué anti-corrosion
Réfrigération du porte bacs: statique par serpentine injectée
Température de travail du table pizza: 0°/+8°C (ventilé)
Température de travail du porte bacs : +4°/+8°C (statique)
Contrdle digital de la température

Dégivrage automatique par simple pause

Evaporation automatique de I'eau dégivrée par gaz chaud pour
la version & groupe logé, évacuation directe pour la version sans groupe logé
Equipement intérieur pour baie:1 Grille 600x400mm avec glissieres a“L"
Pieds inox réglables (ou sur roulettes sur demande)

Réfrigérant R404a < Alimentation 230V/50Hz

Température ambiante d'essai +30°C — 55% H.R. Cl.4

- XOAOAUABHbBIE CTOAbI AA NULLLbI TEQUILA:

Kopnyc BHYTPEHHMIM/BHELLHWI - Hep>kasetoLLLas cTaAb INOX AlSI 304

M3oAgumMa 50 MM MOAMYPETAH BbICOKOM MAOTHOCTM 6e3 CFC 1 HCFC

3AKPYTAEHHbIE BHYTPEHHWE YTAbI

2-3 ABEPU C OAIOMMHEBOM PYYKOWM, C MOTHUTHBIM 3CMUPAIOLLLMM

YCTPOMCTBOM

e CTOMKM C HEWTPOABHBIMM BbIABMKHBIMM SLLMKOMM CO CTAAbHOM
PYYKOM, HO 4 UAK 7 SLLIMKOB AAS EéMKocTeM 600x400x70 mm

¢ Paboyas NoBEPXHOCTb M3 rpaAHMTA Rosa Sardo raybuHowm 700-800 maa

Bepcus C HE3QBUCHMMOM OXACOKACEMOM BUTPUHOM M 3ALLLUTHBIM

cTekAOM aAg émkocTen GN 1/4 mam GN 1/3

BCTpOEHHbIM KoMMpeccop MAM Be3 KOMMPECCOPA C KAQMAHOM

R404A, C NPaBOM MAM AEBOM CTOPOHbI

OXACXKAEHME XOAOAMABHOTO CTOAQ: BEHTUAMPYEMOE C YCTOMHMBBIM

K KOPPO3UKM UCTIAPUTEAEM

OXACKAEHME OXACKACEMOM BUTPUHDI: CTATUYECKOE CO

BCTPOEHHbIM MEAHBIM 3MEEBUKOM

AMANa30H TEMMEPATYP XOAOAMABHOTO CTOAQ: 0°/+8°C (BeHTUAMPYEMOE)

AMANC30H TEMMEPATYP OXACKKACEMOM BUTOUHBI: +4°/+8°C (CTaTnieckoe)

ABTOMATMYECKA CUCTEMA PAIMOPAXKMBAHMA: C TAMMEPOM

McnapeHue KOHAEHCOTA: COBTOMOTMYECKOE AAS  MOAEAEN CO

BCTPOEHHbBIM KOMMPECCOPOM; MPSMOE AAT MOAEAEN BE3 KOMIMPECCOPT

BHyToeHHee 060opyACBOHHE: 1x peLLieTka 400x400 CO CKOABILLAMMU PEABCOMM L

Perynpyemble HOXK V3 HEPMOBEIOLLIEM CTOAM (BEDCHR HO KOAECTX - MO 3aMpoCy)

Motpebasemas moLLHOCTb 230V/50Hz  © Ta3 - PpeoH R404A

Temneparypa OKPY>XAIOLLLEeH CPpeAbl AAR TeCTUpoBaHMa 30°C,

OTHOCUTEABHAS BAOXKHOCTb BO3AYXA 55% (CI. 4)
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Tavoli Refrigerati Pizzeria TEQUILA

TEQUILA 1410

180 Kg / 200 Kg

N1 x1

LXPxH mm
1410x800x1420 600x400
1550x9200x1300 (i) N°1x1

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200110 TEQUILA 1410x800 1P+7C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 6 Bacinelle inox + Copechio inox GN 1/4

N° 6 Container + S/S Cover GN 1/4

N° 6 Bac inox + Couvercle inox GN 1/4

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 5 Bacinelle + Copechio inox GN 1/3

N° 5 Container + S/S Cover GN 1/3

N° 5 Bac inox + Couvercle inox GN 1/3

N° 5 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

170

TEQUILA 1500

225 Kg / 260 Kg N° 1 x2

LXPxH mm

1500x800x1420 600x400
1550x9200x1300 (i) N° 1 x2
MOTORE INCORPORATO

PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200090 TEQUILA 1500x800 2P+5C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 6 Bacinelle inox + Copechio inox GN 1/4

N° 6 Container + S/S Cover GN 1/4

N° 6 Bac inox + Couvercle inox GN 1/4

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 6 Bacinelle + Copechio inox GN 1/3

N° 6 Container + S/S Cover GN 1/3

N° 6 Bac inox + Couvercle inox GN 1/3

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Bacinelle in plastica ed in acciagio non incluse nel prezzo
Plastic and S/S containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



TEQUILA 1410

250 Kg / 270 Kg

N° 1 x2

LXPxH mm
1410x800x1420 600x400
1550x900x1300 (i) N° 1 x 2

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200117 TEQUILA 1410x800 2P GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 6 Bacinelle inox + Copechio inox GN 1/4

N° 6 Container + S/S Cover GN 1/4

N° 6 Bac inox + Couvercle inox GN 1/4

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 5 Bacinelle + Copechio inox GN 1/3

N° 5 Container + S/S Cover GN 1/3

N° 5 Bac inox + Couvercle inox GN 1/3

N° 5 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Accessori - Optional - Accessoires - Zubehdr a pag. 174-175

TEQUILA 1900

328 Kg / 348 Kg Ne 1 x3

LXPxH mm
1900x800x1420 600x400
2000x200x1300 (i) N°1x3

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200137 TEQUILA 1900x800 3P GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 9 Bacinelle inox + Copechio inox GN 1/4

N° 9 S/S Container + S/S Cover GN 1/4

N° ¢ Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 8 Bacinelle inox + Copechio inox GN 1/3

N° 8 S/S Container + S/S Cover GN 1/3

N° 8 Bac inox + Couvercle inox GN 1/3

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
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Tavoli Refrigerati Pizzeria TEQUILA

TEQUILA 1900

N° 1 x2

300 Kg / 320 Kg

LXPxH mm
1900x800x1420 600x400
2000x200x1300 (i) N° 1 x2

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200130 TEQUILA 1900x800 2P+7C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 9 Bacinelle inox + Copechio inox GN 1/4

N° 9 S/S Container + S/S Cover GN 1/4

N° 9 Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 8 Bacinelle inox + Copechio inox GN 1/3

N° 8 S/S Container + S/S Cover GN 1/3

N° 8 Bac inox + Couvercle inox GN 1/3

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
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TEQUILA 2420

350 Kg / 380 Kg Ne Tx3

LXPxH mm

2420x800x1420 600x400
2500x900x1300 (i) N°1x3
MOTORE INCORPORATO

PLUG-IN

GROUPE LOGE
STECKFERTIG

COD. MOD.
66200150 TEQUILA 2420x800 3P+7C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 12 Bacinelle inox + Copechio inox GN 1/4

N° 12 Container + S/S Cover GN 1/4

N° 12 Bac inox + Couvercle inox GN 1/4

N° 12 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 11 Bacinelle + Copechio inox GN 1/3

N° 11 Container + S/S Cover GN 1/3

N° 11 Bac inox + Couvercle inox GN 1/3

N° 11 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Bacinelle in plastica ed in acciagio non incluse nel prezzo
Plastic and S/S containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



@

TEQUILA 1650

200 Kg / 220 Kg

N°1x2

LXPxH mm
1650x800x1420 600x400
2000x200x1300 (i) N° 1 x 2

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

COD. MOD.
66200050 TEQUILA 1650x800 2P+7C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 7 Bacinelle inox + Copechio inox GN 1/4

N° 7 Container + S/S Cover GN 1/4

N° 7 Bac inox + Couvercle inox GN 1/4

N° 7 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 6 Bacinelle + Copechio inox GN 1/3

N° 6 Container + S/S Cover GN 1/3

N° 6 Bac inox + Couvercle inox GN 1/3

N° 6 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Accessori - Optional - Accessoires - Zubehdr a pag. 174-175

Caratteristiche comuni / Common features

TEQUILA 2170

250 Kg / 270 Kg Ne1x3

LXPxH mm
2170x800x1420 600x400
2300x200x1300 (i) N°1x3

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

COD. MOD.
66200070 TEQUILA 2170x800 3P+7C GN 1/4

Versione/Version/Version/Ausfirung GN 1/3

Accessori Optional Accessories Zubehor

N° 10 Bacinelle inox + Copechio inox GN 1/4

N° 10 S/S Container + S/S Cover GN 1/4

N° 10 Bac inox + Couvercle inox GN 1/4

N° 10 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

N° 9 Bacinelle inox + Copechio inox GN 1/3

N° 9 S/S Container + S/S Cover GN 1/3

N° 9 Bac inox + Couvercle inox GN 1/3

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
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Accessori Optional Accessories Zubehodr

Tavoli Refrigerati Pizzeria TEQUILA

Codice Descrizione
Griglia 600x400mm
64700092 Grate 600x400mm

Grille  600x400mm
Rost  600x400mm

62401231+62401231

Coppia Guide inox “L"
Inox Rails pair “L"
Couple Gilissieres inox “L"
Paar Schienen “L"

62401230+62401230

Coppia Guide inox “U”
Inox Rails pair “U"
Couple Glissieres inox “U"
Paar Schienen “U”

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Rader

64700250

Bacinella 600x400x70
Tray 600x400x70
Bac 600x400x70
Behdlter 600x400x70

-2°/+8°C

I

Versione -2 +8°C
Version -2 +8°C
AusfUhrung -2 +8°C

Composizione 1410 GN 1/4
Composition 1410 GN 1/4
Composition 1410 GN 1/4
Zusammensetzung 1410 GN 1/4

IXGN 1/2 + 2xGN 1/4 +
IXGN 1/6 + 1xGN 1/9 h=100

Composizione 1410 GN 1/3
Composition 1410 GN 1/3
Composition 1410 GN 1/3
Zusammensetzung 1410 GN 1/3

IXGN 1/2 + 2xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

Composizione 1500 GN 1/4
Composition 1500 GN 1/4
Composition 1500 GN 1/4
Zusammensefzung 1500 GN 1/4

IXGN 1/2 + 3xGN 1/4 +
IXGN 1/6 + 1xGN 1/9 h=100

Composizione 1500 GN 1/3
Composition 1500 GN 1/3
Composition 1500 GN 1/3
Zusammensefzung 1500 GN 1/3

IXGN 1/2 + 2xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100
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Codice

Descrizione

Composizione 1650 GN 1/4
Composition 1650 GN 1/4
Composition 1650 GN 1/4
Zusammensetzung 1650 GN 1/4

IXGN 1/2 + 3xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

&

Composizione 1650 GN 1/3
Composition 1650 GN 1/3
Composition 1650 GN 1/3
Zusammensefzung 1650 GN 1/3

IXGN 1/2 + 3xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

Composizione 1900 GN 1/4
Composition 1900 GN 1/4
Composition 1900 GN 1/4
Zusammensetzung 1900 GN 1/4

IXGN 1/2 + 4xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

Composizione 1900 GN 1/3
Composition 1900 GN 1/3
Composition 1900 GN 1/3
Zusammensetzung 1900 GN 1/3

IXGN 1/2 + 4xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

&

.-
.

Composizione 2170 GN 1/4
Composition 2170 GN 1/4
Composition 2170 GN 1/4
Zusammensefzung 2170 GN 1/4

IXGN 1/2 + é6xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

Composizione 2170 GN 1/3
Composition 2170 GN 1/3
Composition 2170 GN 1/3
Zusammensetzung 2170 GN 1/3

IXGN 1/2 + 6xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

W

Composizione 2420 GN 1/4
Composition 2420 GN 1/4
Composition 2420 GN 1/4
Zusammensetzung 2420 GN 1/4

2xGN 1/2 + 6xGN 1/4 +
2xGN 1/6 + 2xGN 1/9 h=100

Composizione 2420 GN 1/3
Composition 2420 GN 1/3
Composition 2420 GN 1/3
Zusammensetzung 2420 GN 1/3

2xGN 1/2 + 6xGN 1/3 +
2xGN 1/6 + 3xGN 1/9 h=100

62500430

Telaio scorrevole per
bacinelle 600x400

Sliding frame for pizza trays
600x400

Chdassis coulissant pour bacs
pizza 600x400

Schiebenrahmen fur
Pizzabehdlter 600x400

1175



Tavoli Refrigerati Pizzeria TEQUILA

MOTORE INCORPORATO
TEQUILA 1410x700 0°/+8°C H 87 Kg WY FoSome Lot
109 Kg STECKFERTIG

LXPxH mm
1410x700x810
1760x750x1100 (i)

E 600x400
°1x1

CObD. MOD.

66200115 TEQUILA 1410x700 1P+7C

N
N°

- MOTORE INCORPORATO
TEQUILA 1380x700 0°/+8°C 94 Kg PLUG-IN
121RS STECKFERTIG

LXPxH mm
1380x700x810
1460x750x1100 (i)

CObD.

MOD.

66105940 TEQUILA 1380x700 2P

600x400
N° 1 x 2

N°1x2

Bacinelle in plastica non incluse nel prezzo

Plastic containers not enclosed on the price

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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EERGEEa

Caratteristiche comuni / Common features

MOTORE INCORPORATO
mﬁ PLUG-IN .

GROUPE LOGE
STECKFERTIG

e E TEQUILA 1500x700 0°/+8°C
135 Kg

LXPxH mm
1500x700x810
(i) 1760x750x1100
600x400 E
N°1x2
N°1x2 %

66200095 TEQUILA 1500x700 2P+5C

MOTORE INCORPORATO

WY e Gupe Lo 120K TEQUILA 1900x700 0°/+8°C
STECKFERTIG

LXPxH mm
1900x700x810
(i) 1960x750x1100

COD. MOD.

66106120 TEQUILA 1900x700 3P

600x400
N°1x3

N°1x3

<
i
o3
o2
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&
z
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Accessori - Optional - Accessoires - Zubehdr a pag. 179
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Tavoli Refrigerati Pizzeria TEQUILA m @ E@‘J

Caratteristiche comuni / Common features

MOTORE INCORPORATO
TEQUILA 1900x700 0°/+8°C ﬁ 10Kg e e
155Kg STECKFERTIG

LxPxH mm
1900x700x810
1960x750x1100 (i)

N° 1 x 2

CObD.

MOD.

66200135 TEQUILA 1900x700 2P+7C

INK

MOTORE INCORPORATO

TEQUILA 2420x700 0°/+8°C 150 Kg R
177 Kg STECKFERTIG

LXPxH mm
2420x700x810
2460x750x1100 (i)

CObD. MOD.

66200155 TEQUILA 2420x700 3P+7C

600x400
N°1x3

N°1x3

=
z
78
ex
N
3
2
>

Bacinelle in plastica non incluse nel prezzo

Plastic containers not enclosed on the price

1 Griglia 600x400mm per porta / 1 Grate 600x400mm for space
1 Grille  600x400mm pour baie / 1 Rost  600x400mm per fac
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE

178



Accessori Optional Accessories Zubehodr

Tavoli Refrigerati Pizzeria TEQUILA

Codice Descrizione
Griglia 600x400mm
64700092 Grate 600x400mm

Grille  600x400mm
Rost  600x400mm

62401231+62401231

Coppia Guide inox “L"
Inox Rails pair “L"
Couple Gilissieres inox “L"
Paar Schienen “L"

62401230+62401230

Coppia Guide inox “U”
Inox Rails pair “U”
Couple Glissieres inox “U"
Paar Schienen “U”

&7

64700553+64700554

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Réder

<z

64700250

Bacinella 600x400x70
Tray 600x400x70
Bac 600x400x70
Behdlter 600x400x70

-2°/+8°C

I

Versione -2 +8°C
Version -2 +8°C
AusfUhrung -2 +8°C

64720002

Piano in granito per pizza 1410
Top for pizza bench 1410

Plateau pour table pizza 1410
Granitplatte fUr pizzatisch 1410

64720003

Piano in granito per pizza 1500
Top for pizza bench 1500

Plateau pour table pizza 1500
Granitplatte fUr pizzatisch 1500

64720010

Piano in granito per pizza 1900
Top for pizza bench 1900

Plateau pour table pizza 1900
Granitplatte fur pizzatisch 1900

W
W
e
-

64720050

Piano in granito per pizza 2420
Top for pizza bench 2420

Plateau pour table pizza 2420
Granitplatte fUr pizzatisch 2420
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Tavoli Refrigerati Pizzeria TEQUILA

CASSETTIERA 7C E 30Kg
40 Kg

LXPxH mm cob.
490x700x850
570x750x950 (i)

66200310 BLOCK?7 490x700x850

MOD.

CASSETTIERA 7C E
SENZA PIANO b

LXPxH mm cob.
490x700x810
570x750x950 (i)

66200315 BLOCK?7 490x700x810

MOD.

Bacinelle in plastica non incluse nel prezzo

Plastic containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE

z
3> . . . ..
== Accessori Optional Accessories Zubehor
> m
)E;
Codice Descrizione
Kit Ruote
d’ Kit Wheels
; ‘ 64700553+64700554 Kit Roulettes
Kit Rader




. E CASSETTIERA 3C + 1C
40 Kg

MOD. LxPxH mm
490x700x850
(i) 570x750x9250

66200320 BLOCK4 490x700x850

COD.

ke E CASSETTIERA 3C + 1C
JoKe SENZA PIANO

MOD. LxPxH mm
490x700x810

66200325 BLOCK4 490x700x810 (i) 570x750x950

COD.

!
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Codice Descrizione

Bacinella 600x400x70
Tray 600x400x70
64700250 Bac 600x400x70
Behdlter 600x400x70
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Vetrinette Refrigerate Pizzeria +4°/+8°C GN 1/4

MOTORE INCORPORATO

PORTABAC. 1600 GN 1/4 E 50Kg GROUPE LOGE
0Kg STECKFERTIG

LxPxH mm COD. MOD.
1600x310x420
1670x430x500 (i) 66220250 PORTAB. 1600 GN 1/4

N° 7 Bac. inox + Cop. inox GN 1/4

N° 7 Container + S/S Cover GN 1/4

N° 7 Bac inox + Couvercle inox GN 1/4

N° 7 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

MOTORE INCORPORATO
PORTABAC. 1900 GN 1/4 [ RS Ui Geoupe oot
Bl STECKFERTIG

LxPxH mm COD. MOD.
1900x310x420
2070x430x500 (i) 66220370 PORTAB. 1900 GN 1/4

N° 9 Bac. inox + Cop. inox GN 1/4

N° 9 Container + S/S Cover GN 1/4

N° 9 Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

MOTORE INCORPORATO

PORTABAC. 2250 GN 1/4 % 60Kg CROURE LOGE
70Kg STECKFERTIG

LxPxH mm COD. MOD.
2250x310x420
2610x430x500 (i) 66220510 PORTAB. 2250 GN 1/4

N° 11 Bac. inox + Cop. inox GN 1/4

N° 11 Container + S/S Cover GN 1/4

N° 11 Bac inox + Couvercle inox GN 1/4

N° 11 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

g
-

=
z
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MOTORE INCORPORATO
PORTABAC. 2550 GN 1/4 E 65Kg :T}, PGLRUgL_JIIL\IE LOGE
75Kg STECKFERTIG

LxPxH mm COD. MOD.
2550x310x420
2610x430x500 (i) 66220630 PORTAB. 2550 GN 1/4

N° 13 Bac. inox + Cop. inox GN 1/4

N° 13 Container + S/S Cover GN 1/4

N° 13 Bac inox + Couvercle inox GN 1/4

N° 13 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

Su richiesta lunghezza esterna definita al centimetro:
min 1000 mm + max 3000 mm (es. L=1860 mm, L=2760 mm)
On demand external lenght defined at the centimeter:
min 1000 mmm % max 3000 mm (ex. L=1860, L=2760 mm)
Bacinelle GN non incluse nel prezzo; Containers GN not enclosed on the price
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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MOTORE INCORPORATO

Ml PLUG-IN
WP rouee Loce 42K9 E

STECKFERTIG HE

5 . LXPxH mm
1600x310x220
66220251 PORTAB. 1600 GN 1/4 (i) 1670x430x500

N° 7 Bac. inox + Cop. inox GN 1/4

N° 7 Container + S/S Cover GN 1/4

N° 7 Bac inox + Couvercle inox GN 1/4

N° 7 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

MOTORE INCORPORATO

My PLUG-IN
W4 croupe Loct 0 Eg %
STECKFERTIG

COD. MOD. LxPxH mm
1900x310x220
66220371 PORTAB. 1900 GN 1/4 (i) 2070x430x500

N° 9 Bac. inox + Cop. inox GN 1/4

N° 9 Container + S/S Cover GN 1/4

N° 9 Bac inox + Couvercle inox GN 1/4

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

MOTORE INCORPORATO

Tl PLUG-IN
WY Crouee oot e %
STECKFERTIG

COD. MOD. LxPxH mm
2250x310x220
66220511 PORTAB. 2250 GN 1/4 (i) 2610x430x500

N° 11 Bac. inox + Cop. inox GN 1/4

N° 11 Container + S/S Cover GN 1/4

N° 11 Bac inox + Couvercle inox GN 1/4

N° 11 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

MOTORE INCORPORATO

sl PLUG-IN 5
M@» GROUPE LOGE ?8&8

STECKFERTIG

COD. MOD. LxPxH mm
2550x310x220
66220631 PORTAB. 2550 GN 1/4 (i) 2610x430x500

N° 13 Bac. inox + Cop. inox GN 1/4

N° 13 Container + S/S Cover GN 1/4

N° 13 Bac inox + Couvercle inox GN 1/4

N° 13 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

Accessori - Optional - Accessoires - Zubehdr a pag. 190-191

Caratteristiche comuni / Common features

PORTABAC. 1600 GN 1/4

=

PORTABAC. 1900 GN 1/4

=

PORTABAC. 2250 GN 1/4

=

PORTABAC. 2550 GN 1/4
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Vetrinette Refrigerate Pizzeria +4°/+8°C GN 1/4

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

PORTABAC. 1600 GN 1/4 UR E 38Kg
48 Kg

LxPxH mm COD. MOD.
1600x310x420
1670x430x500 (i) 66220252 PORTAB. 1600 GN 1/4 UR

N° 8 Bac. inox + Cop. inox GN 1/4

N° 8 Container + S/S Cover GN 1/4

N° 8 Bac inox + Couvercle inox GN 1/4

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/4
SANS GROUPE LOGE

PORTABAC. 1900 GN 1/4 UR E 42 Kg
ZIKE OHNE AGGREGAT

LxPxH mm COD. MOD.
1900x310x420
2070x430x500 (i) 66220372 PORTAB. 1900 GN 1/4 UR

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

N° 10 Bac. inox + Cop. inox GN 1/4

N° 10 Container + S/S Cover GN 1/4

N° 10 Bac inox + Couvercle inox GN 1/4

N° 10 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

PORTABAC. 2250 GN 1/4 UR % 48 Kg
58 Kg

LxPxH mm COD. MOD.
2250x310x420
2610x430x500 (i) 66220512 PORTAB. 2250 GN 1/4 UR

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

SANS GROUPE LOGE

OHNE AGGREGAT

N° 12 Bac. inox + Cop. inox GN 1/4

N° 12 Container + S/S Cover GN 1/4

N° 12 Bac inox + Couvercle inox GN 1/4

N° 12 CNS-Gastrobehdlter + CNS-Deckel GN 1/4
SANS GROUPE LOGE

PORTABAC. 2550 GN 1/4 UR E 53 Kg
46Kg OHNE AGGREGAT

LxPxH mm COD. MOD.
2550x310x420
2610x430x500 (i) 66220632 PORTAB. 2550 GN 1/4 UR
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SENZA MOTORE INCORPORATO
WITHOUT MOTOR

N° 14 Bac. inox + Cop. inox GN 1/4

N° 14 Container + S/S Cover GN 1/4

N° 14 Bac inox + Couvercle inox GN 1/4

N° 14 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

Su richiesta lunghezza esterna definita al centimetro:
min 1000 mm + max 3000 mm (es. L=1860 mm, L=2760 mm)
On demand external lenght defined at the centimeter:
min 1000 mmm % max 3000 mm (ex. L=1860, L=2760 mm)
Bacinelle GN non incluse nel prezzo; Containers GN not enclosed on the price
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
184
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Caratteristiche comuni / Common features

SENZA MOTORE INCORPORATO

WITHOUT MOTOR
SANS GROUPE LOGE 38 Eg E PORTABAC. 1600 GN 1/4 UR
OHNE AGGREGAT

COD. MOD. LxPxH mm
1600x310x220
66220253 PORTAB. 1600 GN 1/4 UR (i) 1670x430x500

N° 8 Bac. inox + Cop. inox GN 1/4

N° 8 Container + S/S Cover GN 1/4

N° 8 Bac inox + Couvercle inox GN 1/4

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

=

SENZA MOTORE INCORPORATO

WITHOUT MOTOR
SANS GROUPE LOGE 4312 Eg % PORTABAC. 1900 GN 1/4 UR
OHNE AGGREGAT

COD. MOD. LxPxH mm
1900x310x220
66220373 PORTAB. 1900 GN 1/4 UR (i) 2070x430x500

N° 10 Bac. inox + Cop. inox GN 1/4

N° 10 Container + S/S Cover GN 1/4

N° 10 Bac inox + Couvercle inox GN 1/4

N° 10 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

PITHOUT MOTOR o e ﬁ PORTABAC. 2250 GN 1/4 UR
OHNE AGGREGAT

COD. MOD. LxPxH mm
2250x310x220
66220513 PORTAB. 2250 GN 1/4 UR (i) 2610x430x500

N° 12 Bac. inox + Cop. inox GN 1/4

N° 12 Container + S/S Cover GN 1/4

N° 12 Bac inox + Couvercle inox GN 1/4

N° 12 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

SENZA MOTORE INCORPORATO

WITHOUT MOTOR
SANS GROUPE LOGE gg Eg E PORTABAC. 2550 GN 1/4 UR
OHNE AGGREGAT
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COD. MOD. LxPxH mm
2550x310x220
66220633 PORTAB. 2550 GN 1/4 UR (i) 2610x430x500

N° 14 Bac. inox + Cop. inox GN 1/4

N° 14 Container + S/S Cover GN 1/4

N° 14 Bac inox + Couvercle inox GN 1/4

N° 14 CNS-Gastrobehdlter + CNS-Deckel GN 1/4

Accessori - Optional - Accessoires - Zubehdr a pag. 190-191
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Vetrinette Refrigerate Pizzeria +4°/+8°C GN 1/3

MOTORE INCORPORATO

PORTABAC. 1700 GN 1/3 E 50Kg et LoGE
60Kg STECKFERTIG

LxPxH mm COD. MOD.
1700x370x420
2070x430x500 (i) 66230290 PORTAB. 1700 GN 1/3

N° 7 Bac. inox + Cop. inox GN 1/3

N° 7 Container + S/S Cover GN 1/3

N° 7 Bac inox + Couvercle inox GN 1/3

N° 7 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

MOTORE INCORPORATO
PORTABAC. 2050 GN 1/3 [l RS Ui Geoupe oot
Bl STECKFERTIG

LxPxH mm COD. MOD.
2050x370x420

2070x430x500 (i) 66230430 PORTAB. 2050 GN 1/3

N° 9 Bac. inox + Cop. inox GN 1/3

N° 9 Container + S/S Cover GN 1/3

N° 9 Bac inox + Couvercle inox GN 1/3

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

MOTORE INCORPORATO

PORTABAC. 2400 GN 1/3 % 60Kg ROUPE LOGE
70Kg STECKFERTIG

LxPxH mm COD. MOD.
2400x370x420

2610x430x500 (i) 66230570 PORTAB. 2400 GN 1/3

N° 11 Bac. inox + Cop. inox GN 1/3

N° 11 Container + S/S Cover GN 1/3

N° 11 Bac inox + Couvercle inox GN 1/3

N° 11 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
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MOTORE INCORPORATO
PORTABAC. 2750 GN 1/3 E 65Kg :T}, PGLRUgL_JIIL\IE LOGE
75Kg STECKFERTIG

LxPxH mm COD. MOD.
2750x370x420
2850x450x500 (i) 66230710 PORTAB. 2750 GN 1/3

N° 13 Bac. inox + Cop. inox GN 1/3

N° 13 Container + S/S Cover GN 1/3

N° 13 Bac inox + Couvercle inox GN 1/3

N° 13 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Su richiesta lunghezza esterna definita al centimetro:

min 1000 mm + max 3000 mm (es. L=1860 mm, L=2760 mm)

On demand external lenght defined at the centimeter:

min 1000 mmm % max 3000 mm (ex. L=1860, L=2760 mm)

Bacinelle GN non incluse nel prezzo; Containers GN not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
m NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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MOTORE INCORPORATO

=l PLUG-IN
WY Geoure oce 42K9 E

STECKFERTIG 52Kg

5 . LXPxH mm
1700x370x220
66230291 PORTAB. 1700 GN 1/3 (i) 2070x430x500

N° 7 Bac. inox + Cop. inox GN 1/3

N° 7 Container + S/S Cover GN 1/3

N° 7 Bac inox + Couvercle inox GN 1/3

N° 7 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

MOTORE INCORPORATO

-l PLUG-IN
W croure Lot 0 Eg %
STECKFERTIG

COD. MOD. LxPxH mm
2050x370x220
66230431 PORTAB. 2050 GN 1/3 (i) 2070x430x500

N° 9 Bac. inox + Cop. inox GN 1/3

N° 9 Container + S/S Cover GN 1/3

N° 9 Bac inox + Couvercle inox GN 1/3

N° 9 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

MOTORE INCORPORATO

@ PLUG-IN
Mﬁ* GROUPE LOGE o Eg %
STECKFERTIG

COD. MOD. LxPxH mm
2400x370x220
66230571 PORTAB. 2400 GN 1/3 (i) 2610x430x500

N° 11 Bac. inox + Cop. inox GN 1/3

N° 11 Container + S/S Cover GN 1/3

N° 11 Bac inox + Couvercle inox GN 1/3

N° 11 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

MOTORE INCORPORATO

sl PLUG-IN 5
M@» GROUPE LOGE ?8&8

STECKFERTIG

COD. MOD. LxPxH mm
2750x370x220
66230711 PORTAB. 2750 GN 1/3 (i) 2850x450x500

N° 13 Bac. inox + Cop. inox GN 1/3

N° 13 Container + S/S Cover GN 1/3

N° 13 Bac inox + Couvercle inox GN 1/3

N° 13 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Accessori - Optional - Accessoires - Zubehdr a pag. 190-191

Caratteristiche comuni / Common features

PORTABAC. 1700 GN 1/3

=

PORTABAC. 2050 GN 1/3

=

PORTABAC. 2400 GN 1/3

=

PORTABAC. 2750 GN 1/3
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Vetrinette Refrigerate Pizzeria +4°/+8°C GN 1/3

SENZA MOTORE INCORPORATO
WITHOUT MOTOR
SANS GROUPE LOGE

PORTABAC. 1700 GN 1/3 UR E 38Kg
48Kg OHNE AGGREGAT

LxPxH mm COD. MOD.
1700x370x420
2070x430x500 (i) 66230292 PORTAB. 1700 GN 1/3 UR

N° 8 Bac. inox + Cop. inox GN 1/3

N° 8 Container + S/S Cover GN 1/3

N° 8 Bac inox + Couvercle inox GN 1/3

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
SANS GROUPE LOGE

PORTABAC. 2050 GN 1/3 UR E 42 Kg
ZIKE OHNE AGGREGAT

LxPxH mm COD. MOD.
2050x370x420

2070x430x500 (i) 66230432 PORTAB. 2050 GN 1/3 UR

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

N° 10 Bac. inox + Cop. inox GN 1/3

N° 10 Container + S/S Cover GN 1/3

N° 10 Bac inox + Couvercle inox GN 1/3

N° 10 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
SANS GROUPE LOGE

PORTABAC. 2400 GN 1/3 UR % 48Kg
Sl OHNE AGGREGAT

LxPxH mm COD. MOD.
2400x370x420

2610x430x500 (i) 66230572 PORTAB. 2400 GN 1/3 UR

SENZA MOTORE INCORPORATO
WITHOUT MOTOR

N° 12 Bac. inox + Cop. inox GN 1/3

N° 12 Container + S/S Cover GN 1/3

N° 12 Bac inox + Couvercle inox GN 1/3

N° 12 CNS-Gastrobehdlter + CNS-Deckel GN 1/3
SANS GROUPE LOGE

PORTABAC. 2750 GN 1/3 UR E 53 Kg
46Kg OHNE AGGREGAT

LxPxH mm COD. MOD.
2750x370x420
2850x450x500 (i) 66230712 PORTAB. 2750 GN 1/3 UR
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SENZA MOTORE INCORPORATO
WITHOUT MOTOR

N° 14 Bac. inox + Cop. inox GN 1/3

N° 14 Container + S/S Cover GN 1/3

N° 14 Bac inox + Couvercle inox GN 1/3

N° 14 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Su richiesta lunghezza esterna definita al centimetro:
min 1000 mm + max 3000 mm (es. L=1860 mm, L=2760 mm)
On demand external lenght defined at the centimeter:
min 1000 mmm % max 3000 mm (ex. L=1860, L=2760 mm)
Bacinelle GN non incluse nel prezzo; Containers GN not enclosed on the price
NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
188
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SENZA MOTORE INCORPORATO

WITHOUT MOTOR 30Kg
SANS GROUPE LOGE 40Kg

OHNE AGGREGAT

COD.

MOD. LxPxH mm
1700x370x220
66230293 PORTAB. 1700 GN 1/3 UR (i) 2070x430x500

N° 8 Bac. inox + Cop. inox GN 1/3

N° 8 Container + S/S Cover GN 1/3

N° 8 Bac inox + Couvercle inox GN 1/3

N° 8 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

SENZA MOTORE INCORPORATO

WITHOUT MOTOR 35Kg
SANS GROUPE LOGE 45Kg

OHNE AGGREGAT

COD. MOD. LxPxH mm
2050x370x220
66230433 PORTAB. 2050 GN 1/3 UR (i) 2070x430x500

N° 10 Bac. inox + Cop. inox GN 1/3

N° 10 Container + S/S Cover GN 1/3

N° 10 Bac inox + Couvercle inox GN 1/3

N° 10 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

SENZA MOTORE INCORPORATO

WITHOUT MOTOR 40 Kg
SANS GROUPE LOGE 50 Kg

OHNE AGGREGAT

COD. MOD. LxPxH mm
2400x370x220
66230573 PORTAB. 2400 GN 1/3 UR (i) 2610x430x500

N° 12 Bac. inox + Cop. inox GN 1/3

N° 12 Container + S/S Cover GN 1/3

N° 12 Bac inox + Couvercle inox GN 1/3

N° 12 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

SENZA MOTORE INCORPORATO

WITHOUT MOTOR 48 Kg
SANS GROUPE LOGE 58 Kg

OHNE AGGREGAT

COD.

MOD. LxPxH mm
2750x370x220
66230713 PORTAB. 2750 GN 1/3 UR (i) 2850x450x500

N° 14 Bac. inox + Cop. inox GN 1/3

N° 14 Container + S/S Cover GN 1/3

N° 14 Bac inox + Couvercle inox GN 1/3

N° 14 CNS-Gastrobehdlter + CNS-Deckel GN 1/3

Accessori - Optional - Accessoires - Zubehdr a pag. 190-191

Caratteristiche comuni / Common features

PORTABAC. 1700 GN 1/3 UR

=

PORTABAC. 2050 GN 1/3 UR

PORTABAC. 2400 GN 1/3 UR

e

PORTABAC. 2750 GN 1/3 UR

TEQUILA
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Accessori Optional Accessories Zubehodr

Vetrinette Refrigerate Pizzeria +4°/+8°C

Codice Descrizione LxPxH mm

64700755 - Inox
64700756 - Policarbonato

GN 1/2 - 325x265

64700746 - Inox
64700747 - Policarbonato

GN 1/2 - 325x265x100

64700775 - Inox
64700776 - Policarbonato

GN 1/3 - 325x176

64700766 - Inox
64700767 - Policarbonato

GN 1/3 - 325x176x100

64700795 - Inox
64700796 - Policarbonato

GN 1/4 - 265x162

64700786 - Inox
64700787 - Policarbonato

GN 1/4 - 265x162x100

64700835 - Inox
64700836 - Policarbonato

GN1/6 - 176x162

64700826 - Inox
64700827 - Policarbonato

GN 1/6 - 176x162x100

64700855 - Inox
64700856 - Policarbonato

GN 1/9 - 176x108

64700846 - Inox
64700847 - Policarbonato

GN 1/9 - 176x108x100

1090000080




Accessori Optional Accessories Zubehodr

Vetrinette Refrigerate Pizzeria +4°/+8°C

Codice

Descrizione

e

P

1000mm< L < 3000mm

Misure intermedie
Intermediare sizes
Longuevure intermediairées
Andere ldnge

62420021 GN 1/4

Presa d' aria laterale GN 1/4
Side airintake GN 1/4

Pride d' aire laterale GN 1/4
Seitliche luftzufurn GN 1/4

62420011 GN 1/3

Presa d’ aria laterale GN 1/3
Side airintake GN 1/3

Pride d' aire laterale GN 1/3
Seitliche luftzufurh GN 1/3

64700076 x 4

Kit piedini inox 120-160mm
Kit of inox feet 120-160mm
Kit pieds acier inox 120-160mm
Kit edelsthal fUssen 120-160mm

62420162

Staffa supporto a parete
Wall support

Support & mur
Mauerstange

67002100
1487 x 390 x 224 mm

Vetrina sushi da appoggio
Sushi top display 6 x GN1/3
Vitrine sushi a poser 6 x GN1/3
Sushi Aufsatzvitrine 6 x GN1/3

67002105
1826 x 390 x 224 mm

Vetrina sushi da appoggio
Sushi top display 8 x GN1/3
Vitrine sushi a poser 8 x GN1/3
Sushi Aufsatzvitrine 8 x GN1/3

Modello Motore Prezzo € Motore Cod. 10m
PORTABAC.
— GN 173 R ’ ’ 64852010
GN 1/4 UR 435,00 ENT6165GK
- 5t = =100 it
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‘ ' ABBATTITORI-SURGELATORI RAPIDI DI TEMPERATURA

ALEXANDER

* CICLO DI ABBATTIMENTO: consente di portare la temperatura dei
prodotti al cuore da +70°C a 3°C entro i tempi previsti di 20 minuti
CICLO DI SURGELAZIONE: consente di portare la temperatura dei
prodotti al cuore da +70°C a -18°C entro i tempi previsti di 240 minuti
* Lo shock termico riduce la proliferazione batterica senza alterare
le caratteristiche organolettiche e senza modificare la qudiita del prodotto
Scocca infemo/estemo acciaio INOX AlSI 304 ed angoli infemi arotondati
Isolamento 50mm poliuretano espanso alta densita senza CFC e HCFC
Porte auto-chiudenti con maniglia in acciaio e guarnizione
magnetica intercambiabile

Impianto frigo con motore incorporato per refrigerazione ventilata
con evaporatore verniciato anticorrosione

* Centralina eletfronica per selezione cicli di abbattimento o
surgelazione a tempo oppure a temperatura

Sonda al cuore per la misurazione della temperatura in dotazione
Sbrinamento automatico

Fondo diamantato per raccolta acqua condensa e scarico su
vaschetta softostante ad estrazione manuale

Allestimento interno mod. ALEXANDER 5-10-15: Telaio per inserimento
n° 5-10-15 teglie GN 1/1 oppure n° 5-10-15 teglie 600x400mm
(in dotazione 1 griglia GN 1/1 530x325mm + 1griglia 600x400mm)

* Allestimento inferno mod. ALEXANDER 2/3: cremagliere per inserimento
n° 3 teglie GN 2/3 (in dotazione 1 griglia GN 2/3 325x355mm su guide ad “U")
Piedini inox regolabili (su richiesta versione su ruote)

Alimentazione 230V/50Hz/ TN mod. ALEXANDER 2/3 ed ALEXANDER 5
Alimentazione 400V/50Hz/3N mod. ALEXANDER 10-15 (surichiesta 230V/50Hz/1N)
Temperatura ambiente di collaudo 30°C - 55% UR Cl. 4 «Gas R404A

www.studio-54.it

N 1Y

> BLAST CHILLER ALEXANDER:

¢ CHILLING CYCLE: it reduces the temperature to heart of foodstuff
from +70°C to +3°C within 90 minutes

* FREEZING CYCLE: it reduces the temperature to heart of foodstuff
from +70°C to -18°C within 240 minutes

* The thermal shock reduces the bacterial proliferation without changing

the organolectic features and the product quality

External / infernal body made in certified AISI 304 stainless steel

Insulation 50mm through high density polyurethane-foam without

CFC and HCFC  « Inside rounded corners

Stainless steel full door with vertical handle with magnetic seal gasket

Cooling installation with built-in compressor, ventilated refrigeration

and anti-corrosion painted evaporator

« Digital temperature device with selection of chiling or freezing

cycles with time or temperature priority

Probe to measure the heart temperature of foodstuff

Manual defrosting system

Condensing water collection on the cold storage bottom through

drain pipe on manual fank

¢ Inside feature mod. ALEXANDER 5-10-15: Frame to insert 5-10-15

GN1/1 trays or 5-10-15 trays 600x400 (standard version with supplied

1 x GN1/1 grate and 1 x 600x400 grate)

Inside feature mod. ALEXANDER 2/3: S/s racks to insert 3 x GN2/3 trays

(standard version with supplied 1 x GN2/3 grate on “U” S/s runners)

Adjustable feet (on request wheels)

Voltage 230/50Hz/1N in the ALEXANDER 2/3 and 5 models

Voltage 400/50Hz/3N in the ALEXANDER 10 and 15 models (on

request 230/50Hz/1N) < Refrigerant R404a

* Ambient testing temperature +30°C — 55% R.H. - Cl. 4

. SCHNELLKUHLER AB- TIEFKUHLER ALEXANDER:

* ABKUHLUNGSZYKLUS : senkt die Nahrungsmitteltemperatur im

Produktherz von +70°C auf +3° C in 90 Minuten

TIEFKUHLUNGZYCLUS : senkt die Nahrungsmitteltemperatur im

Produktherz vom +70°C auf -18°C in 240 Minuten

* Der thermische Schock verhindert die Bakterienvermehrung ohne
die organoleptischen Eingeschaften und die Produktqualitét zu verdndem

* Aus bescheinigtem Edelstahl AISI 304 gebauter Innen- und AuBenkorpus

* Isolierung 50mm Dicke aus geschdumtem Polyurethan ohne CFC

* Innere gerundete Ecken

Volltdr mit vertikalem CNS-Handgriff mit Magnetikdichtung
KUhlungsanlage mit eingebautem Aggregat fUr UmluftkOhlung mit
lackiertem Verdampfer
« Digitalregler um SchnellkUhler- oder Schnell gefrierzyklus auf Zeit
oder Temperatur einzustellen
* HerzfUhler der Nahrungsmitteltemperatur
* Abtauungswasserhandsammlungstank
* Innere AusrUstung fUr Alexander Mod. 5-10-15: CNS-Rahmen fUr 5, 10
und 15 GN1/1 oder 600x400 Tabletstufen
* Innere AusrUstung fir Alexander Modell 2/3: Innere Stangen fUr 3
Roste Gn2/3
Strom 230V/50Hz/1N fUr das Modell ALEXANDER 2/3 und ALEXANDER 5
Strom 400V/50Hz/3N fUr das Modell ALEXANDER 10 und ALEXANDER
15 (auf Wunsch 230V/50Hz/1N)
* Profungsraumtemperatur +30°C — 55% R.B. Cl 4

* Automatikabtauung

*K&ltemittel R404a

‘ ' CELULLE DE REFROIDISSEMENT ALEXANDER:
* CYCLE DE REFROIDISSEMENT : il permet de réduire la température
au cceur des produits alimentaires de +70°C & +3°C dans 90 minutes
» CYCLE DE CONGELATION : il permet de réduire la température au
coeur des produits alimentaires de +70°C & -18°C dans 240 minutes
Monocoque intérieure et extérieure an acier INOX AlSI 304 certifié
Isolement 50mm en polyuréthane injecté & haute densité sans CFC et HCFC
Angles intérieures rondis
Porte pleine avec poignée verticale avec joint magnétique
Installation frigorifique avec groupe logé pour réfrigération ventilée
avec évaporateur verni anticorrosion
* Contréle digital pour sélectionner les fonctions de refroidissement
et de congélation & priorité de temps ou a priorité de température
En dotation sonde au coeur pour le mesurage de la température de I'aliment
Egouttorr intérieur et récolte manuelle de I'eau dégivré *Dégivirage manuele
Préparation intérieure des Mod. ALEXANDER 5-10-15: chdssis & dlissieres
pour positionner 5-10-15 plateaux GN1/1 ou 600x400 (Dotation
standard 1 grille GN1/1 et 1 grille 600x400)
* Préparation intérieure des Mod. ALEXANDER 2/3 : chdssis & glissieres
pour positionner 3 plateaux GN2/3 (Dotation standard 1 grille GN2/3)
Pieds INOX réglables (ou sur roulettes sur demande)
Alimentation 230/50Hz/1N pour Mod. ALEXANDER 2/3 et ALEXANDER 5
Alimentation 400/50Hz/3N pour Mod. ALEXANDER 10 et ALEXANDER 15
(sue demande 230/50Hz/1N)
» Température ambiante d'essai +30°C - 55% H.R. Cl.4. «Réfrigérant R404al

- KAMEPbI YAAPHOTO OXAAXKAEHUSA U 3SAMOPO3KM ALEXANDER:
PEXUM YAAPHOTO OXAAXAEHWA: o1 +70°C A0 +3°C - 90MMH

* PEXXMM YAAPHOM 3AMOPO3KM: ot +70°C A0 -18°C - 240 muH

* TepPMUYECKMI LLIOK YMEHbBLLIAET BAKTEPUOAOTUYECKOE

PACNPOCTPAHEHWE, HE M3MEHSA OPTAHOAENTUHECKMX

XAPAKTEPUCTUK U KAHECTBA MPOAYKTA * 3CKPYTAEHHbBIE BHYTOEHHME YTAb

Kopnyc BHYTpEHHUIM/BHELLHWUI - HEPXXaBEOLLLaS CTaAb INOX AlSI 304

M3oAguma 50 MM MOAMYPETAH BBICOKOM MAOTHOCTM 6e3 CFC 1 HCFC

ABEPU C OAIOMUHEBOM PYYKOM, C ABTOMATUHECKMM 3AKPLITUEM U C

MATHUTHBIM 3AMMPCIOLLIMM YCTPOMCTBOM

© XOAOAMAbHOS YCTOHOBKO CO  BCTPOEHHBIM — KOMMIPECCOPOM  AAR
BEHTUAUPYEMOTO OXACDKAEHUS C YCTOMHMBBIM K KOPPO3UM UCTIAPUTEAEM

° DAEKTPOHHAS MAHEAb AAS BbIGOPA PEXMMOB OXACKAEHMA WAM

TAYOOKOro 30MOPCKMBAHMS MO BPEMEHMU MAK MO TeMmNepaType

LLLYyn AAS U3MEPEHMS TEMNEPATYPbI

ABTOMATHHECKAS CUCTEMO PA3MOPAXKMBAHMS

EMKOCTb AAS CcOOPA KOHAEHCATA B PY4YHYIO, PACMOAOXEHHAS B

HWKHEN YOCTM XOAOAMABHOM KOMEPDI

* BHyTpeHHee 0OOpyAOBaHME AAS MoaeAen ALEXANDER 5-10-15:
LUACCHU AAd YCTaHOBKM N° 5-10-15 noa npotveeHs GN 1/1 mam
n° 5-10-15 noa npotmeeHb 600x400MMm

* BHyTpeHHee o6opyaoBaHME AA  moaeren ALEXANDER 2/3:

KPEMOAbEPBI AAS YCTAHOBKM N° 3 Moa npoTueeHb GN 2/3

Peryapyembie HoXii 13 HEP>COBEOLLIEN CTAAM (BEPCH HA KOASCCX - MO 3aMPOCy)

MNotpebasemas molHoCTb 230V/50Hz/ TN AAS MOoAEAEN

ALEXANDER 2/3 1 ALEXANDER 5

* MNoTpebasemas molHocCTb 400V/50Hz/3N AAs moAEAEN
ALEXANDER 10 1t ALEXANDER 15 (no 3anpocy 230V/50Hz/1N)

* Temneparypa OKPY>XXAIOLLLEeN CPeAbl AAS TECTUPOBAHMA 30°C,
OTHOCUTEAbHAS BACDKHOCTb BO3AYXA 55% (Cl. 4) *T'a3 - PpeoH R404A



Abbafttitor/Surgelatori
rapidi di tfemperatura
ALEXANDER




Abbattitori/Surgelatori ALEXANDER

66350010

Accessori Optional

ALEXANDER 2/3

GN 2/3 325x355
N° 2

7 -

LxPxH mm
680x540x520 %
700x600x650 (i)

55Kg /73 Kg

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

MOD.

ALEXANDER 2/3  230V/50Hz/1N
8 Kg +70°/ +3°C
3 Kg +70°/-18°C

ALEXANDER 8T

LXPxH mm
750x700x850 % 600x400
800x750x1100 (i) N° 1
86 Kg / 107 Kg % GN 1/1 530x325
Ne 1
MOTORE INCORPORATO
PLUG-IN .
GROUPE LOGE
STECKFERTIG
COD. MOD.
66350020 ALEXANDER 5T  230V/50Hz/1N

16 Kg +70°/ +3°C
12 Kg +70°/-18°C

Accessories Zubehor

Codice

Descrizione
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64700099 + 2 x 62453040

Griglia GN 2/3 + 2 Guide “U”
Grate GN 2/3 + 2 Rails “U”

Grille GN 2/3 + 2 Glissieres “U"
Rost GN 2/3 + 2 Schienen “U”

64700091

Griglia GN 1/1 530x325mm
Grate GN 1/1 530x325mm
Grille  GN 1/1 530x325mm
Rost  GN 1/1 530x325mm

64700092

Griglia 600x400mm
Grate 600x400mm
Grille  600x400mm
Rost  600x400mm

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE

NB. Certified Stainless steel AlSI 304; Made in Italy; CE



Caratteristiche comuni / Common features

ALEXANDER 10T ALEXANDER 15T
LxPxH mm LXPXxH mm
770x800x1520 % 600x400 i 770x800x1870 % 600x400
800x850x2000 (i) N° 1 800x850x2000 (i) N° 1
168 Kg / 190 Kg % GN 1/1 530x325 191 Kg /216 Kg % GN 1/1 530x325
N° 1 Ne° 1
MOTORE INCORPORATO MOTORE INCORPORATO
PLUG-IN . N PLUG-IN .
GROUPE LOGE GROUPE LOGE
STECKFERTIG STECKFERTIG
COD. MOD. COD. MOD.
66350030 ALEXANDER 10T  400V/50Hz/3N 66350040 ALEXANDER 15T  400V/50Hz/3N
38 Kg +70°/ +3°C 60 Kg +70°/ +3°C
25 Kg +70°/-18°C 45 Kg +70°/-18°C
Codice Descrizione

Copechio inox GN 1/1
S/S Cover GN 1/1
47007
64700735 Couvercle inox GN 1/1
CNS-Deckel GN 1/1
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Bacinella inox GN1/1 h 65mm
S/S Container GN1/1 h 65mm
Bac inox GN1/1 h 65mm

CNS-Gastro behdalter GN 1/1

64700724

Kit Ruote

Kit Wheels
Kit Roulettes
Kit Réder

64700553+64700554
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‘ ' VETRINETTE DA ESPOSIZIONE CALDE E FREDDE BATIDA:
BATIDA CALDA: funzionamento con resistenze elettriche; illuminazione
interna; termostato meccanico per controllo della temperatura
+30°/+90°C; cassetto estraibile per aggiunta acqua per funzione
“caldo umido”; sovrastruttura di protezione del prodotto con vetro
curvo frontale temperato; misure disponibili per alloggiamento
da 1 a 3 bacinelle GN 1/1 Prof. 65mm; griglia per ripiano intermedio
(bacinelle in acciaio GN1/1 e piano espositivo non inclusi nel prezzo)
BATIDA FREDDA: impianto frigo R404A per refrigerazione ventilata
tfemperatura +6°/+15°C; illuminazione interna; centralina eleftronica
per controllo della temperatura; sbrinamento automatico;
auto-evaporazione dell’acqua sbrinata; sovrastruttura di protezione
del prodotto con vetro curvo frontale temperato;

sistema anti appannamento dei vetri; piano espositivo in acciaio
inox; misure disponibili per alloggiamento da 2 a 3 bacinelle GN
1/1; griglia per ripiano intermedio

VERSIONE ECONOMICA EC: apertura scorrevole vetro lato operatore
VERSIONE LUSSO LX: apertura integrale basculante vetro lato
operatore con movimento a scomparsa interno

Struttura interno/esterno acciaio INOX AlSI 304

Piedini d' appoggio in plastica regolabili

Alimentazione 230V / 50Hz

Temperatura ambiente di collaudo 30°C - 55% UR Cl. 4

www.studio-54.it

N 128

vl HOT AND COLD TOP DISPLAY CASE BATIDA:

* HEATING BATIDA: working through electrical resistances; inside lighting;
mechanic thermostat to control the working temperature +30°/+90°C;
with drawer for water to have “humid heating; protecting glass top
structure with front curved secured glass; available dimensions
from 1 till 3 pans GN1/1 with 65mm highness; grilled intermediate
shelf (Stainless steel GN1/1 pan and exposition surface on demand)
COOLING BATIDA: cooling installation R404a for ventilated refrigeration
temperature +6°/+15°C; inside lighting; femperature digital control
device; automatic defrosting; auto-evaporation of defrosted water;
protecting glass top structure with front curved secured glass; anti
misting system; stainless steel exposition surface, available
dimensions for 2 and 3 pans GN1/1; grilled infermediate shelf
ECOMONIC VERSION EC: sliding door of the service glass

LUXUS VERSION LX: integral lift-up opening of service glass to the
inside part of the display case

External/internal body made in certified AlSI 304 stainless steel
Adjustable feet

Power 230V/50Hz

Ambient testing temperature +30°C — 55% R.H. - Cl. 4

. HEIBE UND KALTE AUSSTELLUNGSVITRINE BATIDA:

HEIBE BATIDA: Arbeitsweise mit Elektrowiderstand; Innenbeleuchtung;
mechanischer Temperaturregler +30°/+90°C;

ausziehbare Wasserschublade for Feuchtwarm-Funktion;
Schutzglasaufbau mit  gebogener Sekuritfrontscheibe;  verfigbare
Einsatzbehdlter-MaBe fir 1, 2 und 3 Behdlter GN1/1 65mm fief;
Zwischenablage aus verchromtes Rost (CNS-Behdlfer GN1/1 und
Ausstellungsfidiche auf Wunsch)

KALTE BATIDA: KUhlanlage R404a fUr UmluftkUhlung mit Temperatur
+6°/+15°C; Innenbeleuchtung; Digitalregler fUr Temperaturprifung,
Automatikabtauung, Automatikwasserverdunstung, Schutzglasaufbau
mit  gebogener  Sekuritfrontscheibe;  Klarsichtscheibesystem;
CNS-Ausstellungsfidche; verfigbaren Einsatzbehdlter-MaBe fUr 2
und 3 Behdlter GN1/1; Zwischenablage aus verchromtes Rost
OKONOMISCHE AUSFUHRUNG EC: Dienstschiebescheibe
LUXUSAUSFUHRUNG LX : Integrale Dienstglaséffnung mit Hebe-
scheibesystem nach innen

Innen- AuBenkorpus aus CNS AlSI 304

Regelbare Kunststoff-FiBe

Strom 230V/50Hz

Préfungsraumtemperatur +30°C - 55% R.B. Cl 4

‘ ' VITRINE D’EXPOSITION CHAUDE ET FROIDE BATIDA:
BATIDA CHAUDE : fonctionnement par résistances électriques;
éclairage intérieure, thermostat mécanique pour le contrdle de
la température +30°/+90°C; tiroir ouvrable pour I'eau pour
fonctionnement “chaude humide”; superstructure de protection
du produit par verre frontale bombé trempé; dimensions disponibles
pour loger de 1 & 3 bacs GASTRO GN1/1 65mm de profondeur;
grille pour étageére intermédiaire (Bacs GASTRO en acier et surface
d’exposition plane sur demande)

BATIDA FROIDE : installation frigo R404a pour réfrigération ventilée
a température +6°/+15°C ; éclairage intérieure, controle digital de
la température; dégivrage automatique; auto évaporation de
I'eau dégivrée; superstructure de protection du produit par verre
frontale bombé trempé; systeme anti-ternissement des verres;
surface d'exposition en acier; dimensions disponibles pour loger
de 2 & 3 bacs GASTRO GN1/1; grille pour étagére intermédiaire
VERSION ECONOMIQUE EC: ouverture coulissante de verre de
service

VERSION LUXE LX: ouverture intégrale basculante du verre de
service vers l'intérieure

Monocoque intérieure et extérieure an acier INOX AlSI 304

Pieds réglables

Alimentation 230V/50Hz

Température ambiante d’essai +30°C — 55% H.R. Cl.4

' XOAOAUABHbLIE U HATPEBATEAbHBIE BUTPUHbI BATIDA:
BATIDA CALDA(MapMUT — BETPUHA): OYHKLMOHUPOBAHWE
SAEKTPUYECKMM COMPOTUBAEHUEM; BHYTPEHHSS MOACBETKA;
MEXOHWMYECKMIM TEPMOCTAT AAR KOHTPOAS Temnepaypsl +30°/+90°C;
BbIABMXXHAS BOAOHAMDEBATEABHAS €MKOCTb; BbIrHYTOE OPOHTAABHOE
CTEKAO AAS 3ALLMTBI MPOAYKTOB; BMECTMMOCTb OT 1 A0 3 emkocTen
GN 1/1 Prof. 65 MM; MPOMEXYTOYHAS PeLLeTYaTas MOAKA  (MOAKA M
EMKOCTU 13 HepkasetoLLien cTaan GN1/1 B LLEHY HE BXOAAT)

BATIDA FREDDA (XOAOAMABHCOS BUTPMHA):

BCTPOEHHbIM KOMMPECCOPHO-KOHAEHCATOPHbIN OAOK R404A BO3AYLLIHOTO
OXACDKAEHUS C QBTOMOTUHECKMM MCMNAPEHMEM KOHAEHCATA WU C
YCTOMHYMBBIM K KOPPO3MM BO3AYXOOXACANTEAEM; AMOMO30H TEMNEPCTYP
+6°/+15°C; BHYTPEHHSA MOACBETKA; SAEKTPOHHbIN KOHTPOAL TEMMEPATYP;
QBTOMOTMYECKAS PA3MOPO3KA; BbITHYTOE COPOHTAABHOE CTEKAO AAS
3ALLUTBI MPOAYKTOB; CUCTEMA AHTU3AMOTEBAHMS CTEKOA;

MOAKQ M3 HEPXKABEIOLLLEN CTAAM; BMECTUMOCTb OT 2 A0 3 emkocTen
GN 1/1; NpoMeXXyTo4YHAs peLleTiaTas MoAKA

¢ OKOHOM BEPCUY EC: OTKPbIBOHWE C PA3ABMIKHBIMM ABEPAMM
BEPCUA AIOKC LX: OTKPbIBOHME C MOAHMMAIOLLLEMCS 30AHEN
CTEHKOM

Kopnyc BHYTPEHHMIM/BHELLIHUI - HepyaBetoLLLas cTaAb INOX AlSI 304
MAQCTMOCCOBbIE PETYAMPYEMbIE HOXKM

Motpebasemas moLLHocTb 230V / 50Hz

Temneparypa OKPYy>AIOLLLEM CPEAbI AAR TECTUPOBAHMS 30°C,
OTHOCUTEABHAS BACKHOCTb BO3AYXA 55% (Cl. 4)



Top da esposizione
BATIDA HOT & COLD
PARADISE COLD




Vetrine da esposizione Batida Calda +30°/+90°C

BATIDA HOT GN 2/1 EC E 51 Kg
74Kg

LxPxH mm COD. MOD.
750x775x600
830x200x760 (i) 66300070 BATIDA GN 2/1 EC +30°/+90°C

5 ;
.-
74 Kg

LxPxH mm COD. MOD.
750x775x600
830x9200x760 (i) 66300040 BATIDA GN 2/1 LX +30°/+90°C

¢ o

BATIDA HOT GN 3/1 EC % 60 Kg
83 Kg

LxPxH mm COD. MOD.
1080x775x600
1150x900x760 (i) 66300110 BATIDA GN 3/1 EC +30°/+90°C

w o

BATIDA HOT GN 3/1 LX E 60 Kg
83Kg

LXPxH mm COD. MOD.
1080x775x600
1150x200x760 (i) 66300080 BATIDA GN 3/1 LX +30°/+90°C
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Bacinelle in acciaio non incluse nel prezzo

$/S containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE



2% Eg E BATIDA HOT GN 1/1 LX
g

COD. MOD LxPxH mm
450x775x600
66300010 BATIDA GN 1/1 LX +30°/+90°C (i) 560x9200x7 60

m.

Accessori Optional Accessories Zubehor

BATIDA COLD +6°/+15°C - BATIDA HOT +30°/+90°C

Codice Descrizione

Copechio inox GN 1/1
64700735 S/S Cover C:;N 1/1
Couvercle inox GN 1/1
CNS-Deckel GN 1/1

Bacinella inox GN1/1 h 65mm
S/S Container GN1/1 h 65mm
64700724 Bac inox GN1/1 h 65mm
CNS-Gastrobehdlter GN 1/1
'n |

Piano in acciaio GN 1/1
S/S top GN 1/1

Plan inox GN 1/1

CNS Ablage GN 1/1

62450630

Tagliere
Cutboard
Plan decoupe
Schneidbrett

64704014
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Vetrine da esposizione Batida Fredda +6°/+15°C

MOTORE INCORPORATO

o PLUG-IN
gﬁﬁg Mg’ GROUPE LOGE
STECKFERTIG

BATIDA COLD GN 2/1 EC

LxPxH mm COD. MOD.

750x775x600
830x200x760 (i) 66300230 BATIDA GN 2/1 EC +6°/+15°C

S N @

MOTORE INCORPORATO
Ml PLUG-IN
i WP Groure Lot
STECKFERTIG

LxPxH mm COD.
750x775x600

MOD.

830x200x760 (i) 66300200 BATIDA GN 2/1 LX +6°/+15°C

MOTORE INCORPORATO
PLUG-IN

GROUPE LOGE
STECKFERTIG

79 Kg
104 Kg s

LxPxH mm COD.
1080x775x600

MOD.

1150x200x760 (i) 66300270 BATIDA GN 3/1 EC +6°/+15°C

SNE SN®

MOTORE INCORPORATO
el PLUG-IN

\|/ GROUPE LOGE
STECKFERTIG

79 Kg
104 Kg

LXPxH mm COD.
1080x775x600

MOD.

1150x900x760 (i) 66300240 BATIDA GN 3/1 LX +6°/+15°
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Bacinelle in acciaio non incluse nel prezzo

$/S containers not enclosed on the price

NB. Acciaio inossidabile AlSI 304 certificato; Made in Italy; CE
NB. Certified Stainless steel AlSI 304; Made in Italy; CE
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Vetrine da esposizione Paradise Fredda +2°/+8°C 0 = %y

Caratteristiche comuni / Common features

MOTORE INCORPORATO

OROUPE LOGE K9 PARADISE 800 VETROCAMERA
STECKFERTIG

COD. MOD. LxPxH mm
800x420x900
66321010  PARADISE 800 VETRO (i) 900x520x1000

9§ N @

MOTORE INCORPORATO
el PLUG-IN

W Groure Loce e
STECKFERTIG g

COD. MOD. LxPxH mm
800x420x900

66321000 PARADISE 800 PLEXIGLASS (i) 900x520x1000

S
S N @

MOTORE INCORPORATO

Nl PLUG-IN

Mﬁ' GROUPE LOGE ]gg Eg
STECKFERTIG

cop. MOD. s

1000x420x900

66321060 PARADISE 1000 VETRO (i) 1100x520x1000

S N @

MOTORE INCORPORATO

W PLUG-IN
M@* GROUPE LOGE 0 Eg
STECKFERTIG
COD. MOD. LxPxH mm
1000x420x900
66321050  PARADISE 1000 PLEXIGLASS (i) 1100x520x1000
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Accessori - Optional - Accessoires - Zubehdr a pag. 199
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