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MACCHINA / MACHINE

Capacita / Capacity
15 teglie GN 1/1 o EN 600x400 - 15 trays GN 1/1
21 vaschette 165x360x120 5 It. - 21 icecream bins

Dimensioni macchina /
Machine dimensions

Dimensioni imballo /
Packaging dimensions

L /W 800 L /W 850
P/ D 850 P/ D 970
H/H 1970 H/H 2120

Peso Macchina / Peso con Imballo /

Finitura / Construction
acciaio inox

Porta reversibile / Reversible door
di serie / standard

Machine Weight Weight with Packaging L
254 kg 271 kg
Voltaggio / Voltage ﬁ ———
400V /1 /50Hz —
——
Gas refrigerante / Refrigerant gas —
R404a ——
L -—— L
DATI TECNICI - TECHNICAL DATA
MODELLO RAFFREDAMENTO POTENZA FRIGORIFERA POTENZA ASSORBITA | FUSE RESA KG SBRINAMENTI
MODEL COOLING COOLING POWER -10°C/+ 45°C| ABSORBED POWER FUSE YIELD KG DEFROSTING
+90°C > +3°C =40 | Automatico
T15.40 ARIA/AIR 5442W 2900W 16A +90°C > -18°C =30 | Automatic
+90°C > +3°C =65 | Automatico
T15.65 ARIA/AIR 7410W 16A | ,90°C>-18°C=50 | Automatic
ACCESSORI - OPTIONAL
0OZONO USB | KIT RUOTE CONDENSAZIONE ACQUA KIT PASTICCERIA (PASSO 10mm) KIT PASTICCERIA (PASSO 68mm)
OZONE CASTORS | WATER COOLED CONDENSER PASTRY TRAYS (STEP 10mm) PASTRY TRAYS (STEP 68mm)
O g% T10mm E%H
o, <= o 20 I

DISEGNO TECNICO - TECHNICAL DRAWING
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@ SCARICO ACQUA - DRAINAGE DISCHARGE

@ ALIMENTAZIONE ELETTRICA - ELECTRICAL CABLE SUPPLY



