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PASTA TESHIR VITRINI
PASTRY DISPLAY CASES
KUCHENTHEKE
KoHpuTepckas BUTpUHa




Yas pasta, kuru pasta teshir vitrini Serve over counter for pastry and bakery products

Sogutmali, sogutmasiz dolap versiyonlari Refrigerated or non refrigerated versions

icten veya distan motorlu sogutma Plug-in or remote versions

Dulser camlar sayesinde cam temizliginde rahatlk Easy cleaning of glass through downward opening glass

Tezgahtarin rahat calisabilecegi arkadan suirgu Ergonomic design of the sliding door cabinet at the back of the cabinet
kapakl ergonomik tasarim Stainless steel base tray and two layers of glazed display shelves
Paslanmaz tava ve iki sira cam rafli teshir olanagi Glazed workbench on the case

Dolap uzerinde cam ¢alisma tezgahi Fan assisted refrigeration

Hava sirkulasyonlu sogutma 40 kg/m3 polyurethane injection

40 kg/m3 poliliretan enjeksiyon gévde Optional wooden front panel

istege bagl ahsap giydirme 6n dekor

BWTpMHa ANA MMPOroB, BbINEYKN 1 Opexy.
e Versionen. Oxnaxpaeman Unv Heoxnaxaaemas BepcuaA 060pynoBaHme.

Externe und interne Kiihlung. C BCTPOEHHBIM UM BbIHOCHBLIM arperaTom.
Durch die kippbare Funktion der Scheiben, sehr ®POHTANLHOE FHYTOE CTEKIIO BUTPUHBI OTKPLIBAETLCA B HI3

leichte Reinigungsmaglichkeiten. 1 PUKCMPYeTCA B 3TOM MOMIOXKEHWN, YTO 06ieryaT BbikaaKy ToBapa

Bequeme Warenentnahme fiir die Bedienung durch 1 obecreunBaeT yao6cTea B 06Cy>KMBAHUN U YXO4e 3@ BUTPUHOM.

die Schiebettr, ergonomisches Design. OproHOMUYHbBIV AnU3aiH, 3a4HNe pas3aBUXKHbIE LITOPKMK,
Edelstahl Bodenauslage und 2 reihige Glasauslagen obcrny>XmBaHve Yepes npoaasua.

als Option. Bbiknagka ns Hep>xasetowen cTanu U ABe CTEKINAHHbIE NOMKMK.
Glasaufsatz als Arbeitsplatte. Paboyana NnoBepXHOCTb U3 CTEKIO.

Umluftkihlung. BeHTunvpyeman cuctema oxnaxkaeHus.

40 kg / m3 Polyurethan Koprus. MaTtepuan kopriyca 40 Kr/m® nonvypeTaH.

Je nach Wunsch auch in Holzverkleidung. LiBeToBoe ochopmrieHue noboii useT no katanory RAL unu

MOKPbITAE C MACCUBHOM AEPEBO. pamKax.




Teknik Detaylar B Technical Details Bl Technische Daten B TexHuyeckue [lJaHHble

PASTA KURUYEMIS TATLI - BOREK PLUG IN

Pastry Nuts Bakery Plug in

Kuchen Trockenfriichte Susswaren & Gebaeck KoHantepckas BUTpUHa

MMuporu Opexun Cngkwii nupor v Bblneyka C BCTPOEHHbIM arperaTom
870 370 370

1245

1245

1245
1245

Yanlar hari¢ dolap boyu

Cabinet length without endwalls
Lange ohne Seitenteile

[nvHa moaynA 6e3 60KOBUH MM

(mm)

Teshir alani pasta pastry
. (m?)
Display area
Auslagenflache
Mnowaab BbIKNagku m2 tatli - bérek bakery

kuruyemis nuts

Net Agirlik pasta pastry
Net weight

Nettogewicht
Bec HeTTO, K tath - bérek bakery

kuruyemis nuts

Calisma derecesi pasta pastry
Working temperature
Méobeltemperatur

TemnepatypHbIi PeXum tatli - borek bakery

+3/ 46 °C
kuruyemis nuts

+35/ +45 °C

Caligsma voltaji

Operating voltage 230 V/50 Hz
Betriebsspannung

Paboyee HanpaXeHne

Calisma sartlari igin 25 °C ortam sicakligl ve %60 RH baz alinmistir. Firmamiz teknik detaylari énceden haber vermeksizin degistirme hakkina sahiptir.

Operating features are based on ambient conditions of 25 °C temperature and 60% relative humidity. Any technical features may be modified without notice.

Fir die Betriebsbedingungen wurden 25°C Raumtemperatur und 60% relative Feuchte angenommen.

TexHu4eckve napameTpbl 4EMCTBUTENBHBI NPU TeMnepaType okpy>atoLein cpefbl +25 °C 1 0THOCUTENbHOM BNaXXHOCTN 60% Jliobble TeEXHUYEeCKne 0CO6EHHOCTN MOTyT 6bITb U3MEHEHbI 6e3 yBeAoMNEHMA.
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