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With more than 4500 different kind of high
quality professional kitchen

appliances and equipment ranging from prepa-
ration to cooking equipments,

carrying to display units and from

hot-cold lines to working benches and
dishwashers, Oztiryakiler has been offering
turnkey solutions and complete commercial
kitchen design services since 1958. With
130.000 m? production area equipped with
latest technology, 1200 employees and more
than 2000 internationally acknowledged
product & product group certifications, we
design, we produce and we install.
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Gas Ranges & Gas Boiling Tops /

I'a30BbI€ TJIMTHI U TA30BbI€ HACTOIBHBIC TJINThI

OSOGF 8090 @ © (€-1783
Gas Ranges With Oven
l'a30BbIe IUTUTHI C yXOBBIM MIKa()OM

« Choice of 2,4 or 6 open burners combined with gas or electric static oven with piezo spark ignition
* Flame failure safety devices on all open burners
 Pilot light on each burner for best performance and significant reduction in energy-consumption
» Ease of cleaning and extra strength with deep drawn 2mm monoblock cooktop with rounded
corners
* New generation brass burners designed for maximum power, combustion and efficiency
* Semi gloss, acid resistant and machine washable cast iron pan stand
* Under-counter static oven:
» Fully stainless steel chamber with 3 level chrome coated removable rack guide for grid/pan
2/1GN
» 40mm thick stainless steel door to ensure good insulation
» Ergonomic and strong door handles
» Micro perforated stainless steel gas burners designed to increase efficiency and provide rapid
heating
» Thermostatic temperature control between 100-300°C
» New design deep drawn door and chamber front support for closure without gasket and better
hygiene
» Dimensions:
- 4 burner gas range oven: GN 2/1
- 6 burner gas range oven: GN 2/1
“S” model 6 burner gas range oven: 1060x550x275mm

. B1>160p u3 2,4 um 6 OTKPBITBIX KOH(l)()pOK B COYE€TAHUH CO CTAIIMOHAPHBIM Ira30BbIM WJIH JIEKTPHYECKHUM JYXOBbIM uucaqu C Mb€303JIEKTPUYECKUM 3aKUTaHHEeM
. l'[pe)loxpaﬂnTeanble yCTpOﬁCTBa NPH NMOracaHuM IJIAMEHH Ha BCeX OTKPBITHIX KOH(l)OpKaX

+

¢pop st YCHUA Halfl.]'ly‘-ll].lei;l NPOU3BOAMTEIBHOCTH H 3HAYUTEIBLHOTO

¢ IlocTosnno ropsimuii (pUTHIIL 1151 ABTOMATHYECKOI'0 PO3KHIA HA KAKAO0H
COKpALIeHHs1 NI0TPedJIeHusl 31eKTPOIHEPIrHl
¢ JlerkocTh B O4MIIEHHUH U JONOJHHTEIbHASI IPOYHOCTD 32 CYeT HeJbHOTAHYTOH 2 MM BapO4YHOM OBEPXHOCTH €O CKPYIJIEHHBIMH YIJIaMH

* HoBoe nmokoJjieHHE JATYHHBIX ¢dopoxk, np HBIX /U1l MAKCHMAJILHOI MOIIHOCTH, TOPeHHsI ¥ 3P PeKTHBHOCTH
¢ IoayrisiHueBasi KHCJI0TOCTOIKAS YYTyHHAs! IOACTABKA IO/l IIOCY/1Y, KOTOPYIO MOKHO MbITh B MaLlIMHe
¢ CranuoHapHbIH 1yXoBoi mkad:

» Kamepa no/iHOCTBIO U3 Hep:KaBeloleli CTaIH ¢ 3-ypOBHEBOii XPOMHPOBAHHOI CheMHOIi P [ s M U1 NOJIOK (pemreTok)/mporuBHeii 2/1GN
JIBepua TosuuHoii 40 MM 13 Hep:KaBeloLleii cTaau i odecnevyeHusi 3P PeKTHBHOM H30IALUU

>
» DProHOMHYHBIe H KpenKHe IBepHbIe PYYKH
» Ta3zoBble

¢opxn ¢ mukponepdopanueii 13 Hep:KaBeloOleii CTAIHN, NPeHA3HAYEHHbIE ISl NOBbILICHUS P PEeKTHBHOCTH U o0ecriedeHus: GbICTPOro
HarpeBaHus
Tepmoperyasinus B auanasone 100-300°C
> HeJ’leOTﬂHyTaﬂ JABEpIAa HOBOI'O umaﬁﬂa U NepeIHAA 0Nopa KaMepsl VIl 3aKPbITHA 0e3 HPOKJIA/IKH U NMOBBILIECHUA T'HTHEHbI
Pasmepbi:
- TasoBasi nuinta ¢ 4 kondopkamu: GN 2/1
- Ta3oBas naura ¢ 6 kondopkamu: GN 2/1
- TazoBasi nuinta mozesm “S” ¢ 6 kondopramu: 1060x550x275 mm

GAS OSOGF 8090 7865.N1.80908.10 TazoBbiii |~ 8 kBT 2x6+2x10 kBt 40 kBt
OSOGF 8090 P 7865N1.80908.10P 800 900 850 TasoBeii 8 kBt - 4x 10 kBr 48 kBt
OSOGF 12090 7865.N1.12908.10 1 1200 900 | 850 = TI'azoBelii | 8 kBT - 3x6+3x10kBt 56 kBt
OSOGF 12090 S 7865N1.1290850 1200 900 850  TasoBeii 13 kBt = 3x6+3x10xBt 61 kBt
OSOGEF 8090 7865N1.80908.10E = 800 900 850 = Omekrp. = 6kBr 400B3NPE50/60I'n = 2x6+2x 10kBr 32 xBr
OSOGEF 8090 P 7865N1.80908.10PE 800 900 850  Omexrp. 6 kBt 400 B 3 NPE 50/60 'y 4x 10 kBt 40 kBt

OSOGEF 12090 | 7865N1.12908.10E 1200 900 850 | Ounexrp. | 6Bt  400B3NPE50/60Tu | 3x6+3x 10kBr | 48 kBr
OSOGEF 12090 S~ 7865NL1290850E 1200 900 850  Omexrp. 9 kBr 400B3NPE50/60Inm  3x6+3x 10kBr = 48 kBr

0S0G 4090 @ © (€-1783
Gas Boiling Tops
I"a30BbIe HACTOJIbHBIE TIUTHI

0SOG 4090 7865.N1.40903.20 6+ 10 xBr 16 kBt
0SOG 8090 7865N1.8090320 800 900 280 2x6+2x10kBr 32 kBt
0SOG 809 P 7865.N1.80903.20P = 800 = 900 | 280 4 x 10 kBt 40 xBt
0SOG 809 T 7865.N1.80903.53 800 900 280 4+ 10 kBt 14 kBt

0SOG 12090 7865N1.1290320 1200 900 = 280 ' 3x6+3x 10 kBt 48 kBt




Electric Ranges & Electric Boiling Tops /

BJIGKTpI/I‘IGCKI/Ie IIJIMTBI X SJICKTPUYICCKHUEC HACTOJIBHBIC IIJIUTHI

vVYyVvYVvYVvyy

OSOEF 8090 C€ @ @ ©

(AT 081)

Electric Ranges With Oven
DIeKTPHIECKHE TUIHTHI C TyXOBBIM IIKahoM

* Temperature control between 90-450°C by 6 position selector switch
* Under-counter static oven:

« Ease of cleaning and extra strength with 2mm laser cut deep drawn monoblock cooktop
¢ Cast iron hot plates hermetically sealed to one piece top
* Overheat protection by safety switch

Fully stainless steel chamber with 3 level chrome coated removable rack guide for grid/pan 2/1GN
Heating elements located on top and the bottom with individual control
40mm thick stainless steel door to ensure good insulation

Ergonomic and strong door handles
Thermostatic temperature control between 50-300°C
New design deep drawn door and chamber front support for closure without gasket and better

hygiene

Dimensions:

- 4 hot plate electric range oven: GN 2/1

- 6 hot plate electric range oven: GN 2/1

- “S” model 6 hot plate electric range oven: 1060x550x275mm

¢ JlerkocTb B OYHIIEHUH H 0NOJTHATEIbHASI IPOYHOCTD 32 CYeT HeJbHOTAHYTOH 2 MM BapO4HOIi NOBEPXHOCTH C HCIIOJb30BAHHEM JIA3ePHOM pe3Ku
* Yyrynnsle KOH(YOPKH repMeTHYECKHU CNASTHHBI C LeJIbHOIi II0BEPXHOCTHIO
e 3ammra OT neperpesa 3a cyeT NPeI0XPAHUTENbLHBIX BbIKJII0UATe el
* PeryanpoBanne Temneparypsl B ananaszone 90-450°C ¢ noMombi0 6-mo3HIOHHOTO CEJTEKTOPHOTO MePeKII0YaTe s

¢ CranuoHapHbIi 1yXoBoil mKad:

» Kamepa nosiHocThI0 U3 Hep:kaBerouieii cTaju ¢ 3-ypoBHeBOii XpPOMHPOBAHHOI ChbeMHOI paMoii ¢ HaNPaBJISAIIUMHU /UISl 0JI0K (pelIeToK)

nporuHeii 2/1GN

» HarpeBareJibHbIe 3J1eMeHTBI, PACIHO0JI0KeHHbIe B BepXHeil H HUKHEll 4acTH, ¢ HHANBU/YAJIbHBIMH CPEICTBAMH KOHTPOJIS
» JIBepua TommuHoi 40 MM U3 HepikaBerowe cTajau 1Js odecniedenus 3pdexTHBHON M30aAMHN

» DProHOMHUYHbIE H KPeNnKHe IBepHble PYYKH
» Tepmoperyasinus B 1nana3zone 50-300°C

> ueJ'IbHOTﬂHyTaﬂ ABepLa HOBOI'O nu3aiiHa u nepeaHsas onopa KkaMephbl UIsl 3aKPbITHS 0e3 NPOKJIAIKHA U NOBBINICHUS I'HTHEeHbI

» Pasmepsl:
- I'azoBast mmta ¢ 4 kondopxamu: GN 2/1
- I'a3oBas nuura ¢ 6 koHpopkamu: GN 2/1

- I'a3oBas mumTa mogenan “S” ¢ 6 kondopkamu: 1060x550x275 mm

TYPE / TUIT CODE / KO

OSOEF 8090  7865N1.80908.11
OSOEF 12090  7865.N1.12908.11
OSOEF 12090 S | 7865N1.12908.51

MODEL
Monens

Dnexrp.
Dnexrp.

Dnexrp.

L/ T W/ LI

800 | 900
1200 900
1200 | 900

OSOE 12090 C€ @ @ ®

Electric Boiling Tops
DJIeKTPUYECKUE HACTOIBHBIE IITUTHI

TYPE / TUIT

OSOE 4090
OSOE 8090
OSOE 12090

SUPPLY VOLTAGE OVEN  pOWER PRICE
B

H/B TTopaBaemoe
HanpsHKeHHe

Jlyxo

g Momsocrs LIEHA

850 | 400B/3 NPE 50/60T'1y 6 kBT 22 xBr

850  400B/3 NPE 50/60T'1y 6 kBt 30 kBT

850 | 400B/3 NPE 50/60T'1y 9 kBt 33 kBt

(UAT 08T

CODE / KOJ{

7865.N1.40903.21
7865.N1.80903.21
7865.N1.12903.21

L/ W/l H/B
400 = 900 = 280
800 900 280

1200 | 900 | 280

SUPPLY VOLTAGE pOWER
TlonaBaemoe
HaIpSIKCHAE MomnocTh
400B /3 NPE 50 I'u 8 kBt
400B /3 NPE 50 I'n 16 xBt

400B /3 NPE 50 I'n 24 kBt

PRICE
LIEHA




Wok Burners & Gas Solid Top / I'a3oBas minTta (BOK) U ¢ NMaHEIbIO HaKaJIWBaHUS

OWG 4090 @ C€-1783
Wok Burners
I'azoBas munTa (BOK)

* 2 mm thick stainless steel work top

» High power cast iron burners

» Durable and strong cast iron cooking ring designed to meet heavy load
* Removable cooking ring ensures easier cleaning on the top

* Removable drip tray under the burners for easy cleaning

« Pilot flame and flame failure safety device to ensure safety

¢ Pabo4asi noBePXHOCTH TOJIIMHON 2 MM M3 HepKaBelomieli cTajau

¢ BricokonpouHble YyryHHble KOH(pOPKH

¢ Haje:xxHblii M IPOYHBIH YYT'YHHbIH BapOYHBIHA 00011, NpeAHA3HAYEHHBIH 1J1s1 60JILIIOH HATPY3KH

¢ CpemHBIH BapouHbIii 0001 00ecneYnBaET JIEIKOCTh YHCTKH MIOBEPXHOCTH

¢ CbeMHBIi NO1I0H N0 KOH(pOpKaMHU 1151 JIerKoil YHCTKH

¢ IlocTosiHHO ropsiniuii GUTHIL H NPeJOXPAHHTEILHOE YCTPOICTBO Ha ClIy4aii 3aTyXaHusl IVIAMeHH 1Jis o0ecniedenusi 6e301acHOCTH

GAS OWG 4090 7865.N1.40903.WK | T'azoBas = 400 = 900 & 280 14 xBr
OWG 8090 7865N1.80903.WK  TazoBass 800 900 280 28 kBt

080G 8090 C @ C€1783 L
Gas Solid Top

['a3oBas mMTa ¢ NaHeNbIO HaKaJIMBaHUS

* 2 mm thick stainless steel work top

* Durable cast iron cooking surface of 22mm thickness for maximizing heat retention

« Differentiated thermal zones: Maximum temperature of 500°C for boiling at the center,
decreasing to 200°C outwards for simmering

« Single ring cast iron central burner for optimized combustion with pilot light and flame failure safety device
» Piezo ignition

» Removable cooking surface divided into four segments for easy cleaning and maintenance

* Insulated combustion chamber under the cooking plate with insulation between the panels

» Cooking plate placed on woven ceramic fibre support to avoid transmission of heat directly to the work top

¢ Paboyasi noBepXHOCTb TOJIIIMHOIT 2 MM M3 Hep:KaBewLlell cTaan

o IIpounasi 4yyryHHasi BApOUHasi IOBEPXHOCTh TOIIUHOM 22 MM /151 MAKCHMAJIBHOTIO YIeP:KAHHUS TeIl1a

¢ JnddepeHnupoBaHHbIe TEPMUYECKHE 30HbI: MakcuMasbHasi Temneparypa 500°C 1151 KuneHUsl B eHTpe, CHIzKaromasicst 10 200°C  cHapy:ku 115
Me/lVIEHHOTO KHIIeHHUsI

¢ Kondopka B neHTpe U3 0IHOT0 YyTYHHOT0 000712 115 ONTHMHU3ALUHU CTOPAHMS ¢ TOPEJIKOIi 32:KUTaHUs U MPEeI0XPAHUTENLHBIM YCTPOHCTBOM Ha
cary4aii 3aTyXaHus IUIaMeHH

¢ TIne3odaeKkTpHUecKoe 3aKUTaHNE

¢ CbemHasi BAPOYHAs MOBEPXHOCTH Pa3/ieieHa Ha YeThIpe CerMeHTa 151 J1erKoif YHCTKH H TeXHHYeCKOro 00C/1y:KHBAHUS

e M3oanpoBaHHasi KaMepa CrOPaHUs NOJ BAPOYHOIi MAHEIbIO ¢ H30JIsIIMel MeXAy MaHe MU

* BapouHasi naHe/Ib Pacno/Io/KeHa Ha ONope U3 KePAMHUYeCKOro BOJOKHA BO M30e:KkaHue mepeJady TemJia HemocpeaCTBEeHHO Ha padouyio

NOBEPXHOCTH

GAS 0SOG 8090 C 7865N1.80903.22 | T'azoBas = 800 900 = 280 10 kBt




Induction & Infrared Ceramic Cookers /
DNEeKTpUYECKIEe HHIYKIIMOHHBIC U WH(paKpacHbIC KEPaMUIECKUEC TUTHTHI

0S14090 C€ @

Induction Cookers
WHayKIMOHHAs 3IIeKTpUYecKas IIuTa

* 2 mm thick stainless steel work top

 Glass ceramic cooking surface with independently controlled 2 or 4 heating zones of
3,5kW power

* Overheating safety device

« Almost the entire surface of the ceramic plate can be used without ‘dead’ spots

» Pan detection device: Heating activated only when the pan is in direct contact with the
surface; automatic interruption when the pan is removed from the top ;

 Precise control of the cooking temperature with self-regulated heating zone according
to the pan diameter

* Maximum efficiency, less heat dissipation to the kitchen environment

¢ Pabo4asi n0BePXHOCTH TOJLIMHON 2 MM M3 Hep:KaBelomleli cTaan

¢ CrekiioKepaMuyecKasi BAPOYHAsi IOBEPXHOCTH ¢ 2 WU 4 HArpeBaTeJIbHbIMM 30HAMHU U He3aBHCHMBIM YIPaBJIEHHEM MOIIHOCTHIO 3,5 KBT

* IIpenoxpanuTe/ibHOE YCTPOICTBO Ha ciy4ail meperpesa

¢ IlouTH Besl MOBEPXHOCTh KEPAMHYECKOIl MAaHeJU MOKeT ObITh HCI0JIb30BaHA (€3 «MEPTBBIX» 30H

¢ Jlarumk nocynbl: HarpeBanue BKIJIIOYAETCH TOJbKO TOIZIA, KOIAA MOCYIAa HAXOAUTCH B MPSIMOM KOHTAKTeE € IOBEPXHOCTHIO; AaBTOMAaTHYECKOe
BBIKJIIOYEHHE, KOTIJIa M0CY1a CHUMAETCS € OBEPXHOCTH

¢ TouHbIii KOHTPOJIb HAJl TEMIIEPATYPOii IPUIOTOBJICHUS 32 CYET CAMOPEryJIMPYeMOii 30HbI HATPEBAHUS B COOTBETCTBHH C IHAMETPOM IOCYAbI

¢ MaxkcumaiibHast 3ppeKTUBHOCTB, CHUKEHHE PaccesiHUs TenJia B aTMochepy KyXHH

SUPPLY VOLTAGE POWER PRICE

TYPE / TUIT CODE / KO, Moze. L/ W/III H/B TTomaBaemoe
A ACTE A Hanfpme?me Momnocts LEHA
N OSI 4090 7865N1.409031S | Dnexrp = 400 | 900 = 280 = 400V /3 NPE 50/ 60T 7 xBt
A Y OSI 8090 7865N1.80903IS  Dmextp 800 900 280 400V /3 NPE 50/60I'n 14 kBt

0SC 4090 C€ @

Infrared Ceramic Cookers
WndpakpacHas kepamMuueckas dJeKTpHIecKas InuTa

* 2 mm thick stainless steel work top

* 6mm Ceramic glass top cooking surface with 2 or 4 infrared heating zones
» Heating circuit in circular zones with a diameter of 210-300 mm

» Sealed cooking top to prevent leakage and infiltration inside unit

* Warning light to indicate residual surface heat for safety

» Immediate heat transfer from cooking ceramic top to pan

» Maximum efficiency, less heat dissipation to the kitchen environment

« Easy to clean smooth cooking top

PaGouasi noBepXHOCTh TOIIMHON 2 MM M3 Hep:KaBewIleil craan

¢ CreK/I0KepaMHYeCKasi BADOYHASI MOBEPXHOCTD ¢ 2 HiIH 4 HHPPAKPACHBIMH HArpeBaTeIbHBIMU 30HAMH

¢ HarpeBare/ibHbIii KOHTYP B KPYroBbIX 30Hax guamerpom 210-300 mm

¢ M3zoampoBaHHasi BAPOYHAsH NOBEPXHOCTH ISl IPeJOTBPaLeHHsl IPOTeYeK BO BHYTPEHHHI 010K

¢ Jlamna aBapHifHOil CHIHAJIM3ALUHU 151 IPeIynpeKIeHns 00 0CTATOYHOM TelJle HA MOBEPXHOCTH B IEJISAX ofecredyeHns: 6e30IIaCHOCTH
¢ HemnocpeacTBeHHas Teluionepeaaya oT KepaMHU4ecKoii BApOUHOIi HOBEPXHOCTH K Hocyle

* MaxkcumaabHast 3p(eKTHBHOCTb, CHHKEHHE PacCcesiHUs Tella B aTMocdepy KyXHH

¢ Jlerkasi B YHCTKe IIaJKasi BAPOYHAS OBEPXHOCTH

SUPPLY VOLTAGE
TYPE / TUIT CODE / KOL{ Mogens L/JJ W/II H/B TTomaBaemoe RO IPRICIZ
HAIPSIKCHHE MormHocTs IEHA
0SC 4090 7865N1.40903.CS | Dmextp | 400 | 900 | 280 | 400B/3 NPE 50/60I 6 kBt

0SC 8090 7865N180903.CS  Dmextp 800 900 280 = 400B/3 NPE 50/ 60Tt 12 Bt




Gas Grills / I'a30BbIe xapOYHBIEC TOBEPXHOCTH

§OGG 8090 12N CE & ©
Gas Grills
["a30BbI€ j)xapOUHbIE TOBEPXHOCTH

2 mm thick stainless steel work top

Designed for high productivity, outstanding performance and even heat distribution

Independently controlled cooking zones for economy during quiet periods

“Satin finish” or “hard chrome coated” 15mm thick mild steel plate contained in a watertight recess for more efficient cooking
Large drain hole on cooking surface for ease of operation and cleaning

Large fat collection drawer with a capacity of 1.5liter for uninterrupted cooking

Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort
Rapid heat up with stainless steel burners

Thermostatic temperature control between 100-300°C

Piezzo spark ignition

Flame failure safety devices

Choice of cooking surface: Smooth ,half ribbed or fully ribbed versions are available

Hard chrome coated mirror finished option for ease of cleaning, reduced heat radiation and scratch resistance

PaGouast mnoBepXHOCTb TOJMHOI 2 MM U3 Hep:KaBeLlell cTaan

IIpeana3sHayeHa 1151 BbICOKOW MPOU3BOAUTEIbHOCTH, BICOKOH 3 ()¢ KTHBHOCTH M PABHOMEPHOTO paclpele/IeHHs Temnia

7KapouHble 30HBI ¢ HE3aBHCHMbIM YIPaBJIeHHeM ISl JKOHOMHH B IePHOJ IPOCTOs

TlinacTuHa ¢ ISTHIEBOIi 0Te/IKOIi HIH TBepALIM XPOMOBBIM IOKPBITHEM TOIIIMHON 15 MM H3 MArKo# cTa/u B yriIy0JeHHH 17151 o0ecniedeHust 6oJiee
3¢ ¢$eKTHBHOTO MPHTOTOBJIEHHSI THLH

BoabLioe ciMBHOE OTBEPCTHE HA KAPOYHOMH NOBEPXHOCTH /JIsl JIETKOI YKCIIyaTAIlHH M YHCTKH

BoJb1moii noaaoH 1st c6opa kHpa eMKOCThIO 1,5 TMTpa /151 HeNlpepbIBHOI0 NPUIOTOBJICHH sl IHIH

CbeMHbBIe BBICOKHE OTPaKIeHHs 0T Pa30PbI3TUBAHUS KUIAKOCTH U3 HepsKaBeroleil cTaau 11 KoMpopTHOIi padoThl

BbICTpBIii HATpeB 3a c4eT KOHPOPOK U3 Hep/KABEIolIeli CTa/IH

PeryaupoBanue Temneparypbl B Ananasone 100-300°C

IIbe3031eKTpHYECKOE 3aKNTAHHE

IIpenoxpanuTe/bHbIe YCTPOHCTBA HA C/Iy4aii 3aTyXaHus IIAMEHH

Br100p skapouHbIX NOBEPXHOCTeEli: I1aJKHe, HANOJOBHHY WM NOJTHOCTbIO pHQJIeHbIe

BapunaHT ¢ TBepABIM XPOMHPOBAHHBIM 3€PKATLHBIM MOKPBITHEM /ISl JIETKOH YHCTKH, CHUKEHHUS TeIVIOBOT0 H3/Iy4YeHHUs H YCTOHUHBOCTH K
napanuHam

TVPE /| THIT copE/kog MOPEL |, n iy jyp  POWER  COOKING SURFACE  PRICE
Monens MomnHocTs  Bapounas moepxHocTs  Llena
[] 0GG 4090 7864N14090306 | Tasosas | 400 | 900 | 280 9 kBt DKP
st D 0GG 4090 C 7864.N140903.06C Tazopas 400 900 280 9 kBt XpomupoBaHHas
EY [l 0GG4090N | 7864AN14090303 | Lasosaz = 400 900 | 280 9 xBr DKP
GQ Hﬂ]ﬂ]ﬂ OGG4090NC  7864N140903.03C Tazosas 400 900 280 9 kBt XpomupoBaHHas
EX[ ] 0GG s 7864N180903.16 | Tasosas 800 | 900 | 280 18 KBt DKP
[ ] 0GG8190C  7864N180903.16C Tasomas 800 900 280 18 kBt XpoMmposanHas
KX ] 0GG8090 12N | 7864N180903.19 | Tasoas = 800 900 | 280 18 kBt DKP
I JOGG819012NC  7864N1.80903.19C Tasopas 800 900 280 18 xBr Xpommpoaras
M 0GG8m90N | 7864N1.80903.13 | Tasosas 800 900 | 280 18 kBT DKP
ﬂ]mmnmmn OGG 8090NC 7864N1.80903.13C Taszosas 800 900 280 18 kBt XpomupoBaHHast




Electric Grills / DnexTpuueckue xapoyHble TOBEPXHOCTU

OGE 4090 C€ @
Electric Grills
DJIEeKTPUYECKUE KAPOUHBIC TOBEPXHOCTH

2 mm thick stainless steel work top

Designed for high productivity, outstanding performance and even heat distribution

Independently controlled cooking zones for economy during quiet periods

“Satin finish” or “hard chrome coated” 15mm thick mild steel plate contained in a watertight recess for more efficient cooking
Large drain hole on cooking surface for ease of operation and cleaning

Large fat collection drawer with a capacity of 1.5liter for uninterrupted cooking

Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort
Heating elements positioned under the cooking plate ensures even heat distribution and rapid heat up
Thermostatic temperature control between 50-300°C

Choice of cooking surface: Smooth ,half ribbed or fully ribbed versions are available

Hard chrome coated mirror finished option for ease of cleaning, reduced heat radiation and scratch resistance

PaGouyasi NOBepXHOCTH TOTUMIMHON 2 MM U3 Hep:KaBeloleil craan

IIpeanasHayeHa 17151 BLICOKOH MPOU3BOAUTEIbHOCTH, BbICOKOH 3()eKTHBHOCTH H PABHOMEPHOI0 pacnpee/eHHs Temia

7KapouHble 30HBI ¢ He3aBHCHMbIM YIPaBJIeHHeM ISl )KOHOMHH B NIepHOJ IPOCTOst

TlnacTuHa ¢ WISTHUEBOI 0TAEJIKOI HJIH TBepABbIM XPOMOBBIM IOKPBITHEM TOMIMHON 15 MM U3 MATKOii cTa/M B yri1yGaeHun 1151 obecneveHust
0os1ee 3(pheKTHBHOIO MPUTOTOBIEHUSI MULIH

BoJb1uoe c1MBHOE 0TBEPCTHE HA 5KAPOYHOMH MOBEPXHOCTH ISl JIETKOIi IKCILIyaTAllHU M YHCTKH

BoJab1uoii moxaoH 1Jist ¢6opa Kupa eMKOCTBIO 1,5 JIMTpa 17151 HenpepbIBHOI0 NPUIOTOBJIEHHS HIIH

CbeMHbIe BBICOKHE OTPAKACHHUs 0T Pa30pbI3rUBaHus KUAKOCTH U3 Hep:KaBeloleii cTaau 1j1st KoM(popTHOH pabdoThI

HarpeBarte/ibHbIe 371eMeHTbI, PACNOJI0:KeHHbIE 1101 ’KAPOYHOH MaHe/IbI0, 00ecleYHBAIOT PABHOMEPHOe pacnpe/ieeHne Tell1a U ObICTPbIIi HAarpeB
PerysupoBaHue Temneparypbl B ananasone 50-300°C

BrIGOp :kapOYHBIX MOBEPXHOCTEIi: IIaIKHe, HANOJIOBHHY WJIH NOJHOCTBIO pudyieHbIe

BapuaHT ¢ TBepAbIM XPOMHPOBAHHBIM 3ePKAIbHBIM HOKPbITHEM ISl JIETKOH YHCTKH, CHUKeHHUs TeIIOBOI0 U3/Iy4eHUs H YCTOHYHBOCTH K
napanuHam

TYPE / THII CODE /KOJl “&g;ﬁf U Wi B Tousacoe l\fguwﬂfcl; R I
HanpsKeHIe pOYHasi IOBEPXHOCTH  LleHa
[] OGE4090 T864N14090304 | Dmextp | 400 900 280 | 400B/3 NPE 50 /60T 6 kBt DKP
D OGE 4090 C 7864N1.40903.04C Omexrp 400 900 280 400B/3 NPE 50/60I'n 6 kBt XpoMHpOBaHHAs
M oGEasoN T864AN14090301 | Drmextp | 400 | 900 280 | 400B/3 NPES0/60Iu 6 kBT DKP
H]HH]” OGE 4090N C 7864N1.40903.01C  Dmextp 400 900 280 400B/3 NPE 50/ 60T 6 kBt XpomupoBaHHas
[ ] OGEsu0 7864N1.80903.17 | Dmextp = 800 | 900 = 280  400B/3 NPE 50 /60 12 kBt DKP
I:l OGE 8090 C 7864N1.80903.17C  Dmexrp 800 900 280 400B/3 NPE 50/60I'n 12 kBt XpoMHpOBaHHAsE
] ocesmo12N 7864N1.80903.14 | Dmextp | 800 | 900 = 280 | 400B/3 NPE 50/60I'u 12 kBt DKP
Il ] oGESM012NC | 7864N1.80903.14C  Drextp = 800 900 280  400B/3 NPE 50/ 60Iu 12 kBt XpoMupoBaHHas
ﬂﬂﬂmﬂ]ﬂmﬂ OGE 8090 N 7864N1.80903.11 | Dmexrp = 800 = 900 | 280  400B/3 NPE 50 /60I'x 12 kBt DKP

M oGEswoNC  7864N1.80903.11C Drmextp =800 900 280  400B/3 NPE 50/60I'u 12 kBt XpoMHupoBaHHast




Lavastone Grills & Chargrills / I'punu 1 1aBoBble rpuiin

OLG 80900 @ © C€-1783

AWS0  (UAT0BD)
Lavastone Grills

JlaBOBBII rpuiIh

2 mm thick stainless steel work top

Micro perforated stainless steel efficient burners optimize cooking experience

Height adjustable and removable “V” shaped stainless steel grates channel the excess fat into fat collection drawer
Independently controlled heat zones for maximum versatility

Piezo spark ignition

Flame failure safety devices

Large fat collection drawer on the front side for uninterrupted cooking and easy cleaning

PaGouast mnoBepXHOCTb TOIIMHOI 2 MM M3 Hep:KaBewLleil cTaan

JddexTuBHbIe KOHGOPKHU ¢ MUKpoONepdopalueii U3 Hep:KaBeLIeH CTaJIN CNOCOOCTBYIOT ONTHMU3ALUY MPOLECCA IPUTOTOBIEHUS ITHIIH
CnemHble V-00pa3Hble pelIeTKH ¢ PeryJMpyeMoii BLICOTO! M3 HepKaBelolieil CTaIu HANPABJISIIOT W3JULIKHU KMPa B MOJJI0H VISl cOopa :Kupa
30HbI HarpeBa ¢ HE3aBHCUMbBIM YIPaBJIEHHEM /1 MAKCUMAJILHOI YHHBEPCATbHOCTH

IIbe3031eKTpUYECKOE 3a:KUTAHHE

IIpenoxpanuTesibHbIE YCTPOCTBA HA CJIyYail 3aTyXaHUs NJIAMEHH

Boab1oii noIoH 1715 c6opa Kupa B NepeHell YacTH 1151 HelIPepbIBHOIO MPUTOTOBJEHUS NMUILHU U JIETKOH YHCTKH

GAS OLG 4090 7864.N1.40903.12 400 | 900 | 280 10 kBt
OLG 8090 78064N1.8090320  GAS 800 900 280 20 kBt

0DG 12090 @ © C€-1783
Chargrills
I'punb

Independently controlled heat zones for maximum versatility

Sturdy one piece stainless steel splash guard and removable cast iron grids for ease of cleaning
Large fat collection drawer on the front side for uninterrupted cooking

Heavy duty cast iron char radians and flame arrestor broiling grates on each burner

130mm wide reversible cast iron grids for self-cleaning and level broiling

Pitched grease trough in each grate to provide fat run-off and controls flare-ups

30HbI HArpeBa ¢ He3aBHCHMBbIM YIPaBJIeHHeM /ISl MAKCHMAJIbHOIl YHUBepCaIbHOCTH

TIpouHoe HesibHOE OrpazkieHHe 0T Pa30pPLI3rMBAHUS KUAKOCTEH U3 Hep:KaBelollei CTaJu M ChbeMHbIe YYyIYHHbIE PelIeTKH [JIsl JIETKOi YMCTKH
Bouab1moii moxaoH st cfopa :KHpa B MepeaHeii YacTH IS HeNPePLIBHOIO NPUTOTOBJIEHHS IMHINHU H JerKoii YHCTKH

BricokonpouHble YyryHHbIe PAIHAHBI AJIs1 YIVIel M OrHe3aIlUTHbIe PellleTKH Ha KaK10i KoHdopke

YyryHHble ABYCTOPOHHHUE PelIeTKH IHPUHOI 130 MM /181 caMOOYHCTKHM H PABHOMEPHOI0 005KapHBaHUSs

Haxk10H 17151 cTekaHusl B KAKI0i peleTke 1JIsi odecneyeHHs 0TBOJA *KAPA H KOHTPOJISI HAl BOCILJIaMeHeHHeM

GAS ODG 8090 7864.N1.80903.70 800 = 900 = 280 30 kW
ODG 12090 7864.N1.12903.70 GAS 1200 900 280 40 kW



OFG1 8090 @ © C€-1783

ANS0  (UAT08T)

Gas & Electric Fryers

Durable stainless steel external panels

AISI 304 stainless steel monoblock fryer tank with rounded corners for ease of cleaning and better hygiene
Tank capacity of 22 liters

Oil expansion recess incorporated in the top

Continuous seal of the tank to the top by robotic welding

Thermostatic regulation of oil temperature up to a maximum of 190°C

Supplied with 2 half size basket per each tank

Safety thermostat with manual reset

Stainless steel burners and piezzo spark ignition on gas models

Armored heating elements with low power density ensures optimum service life for the oil
Heating element can rotate by 90° for ease of cleaning on electric models

Easy draining with wide bore drain pipe located under the tank

IIpounbie BHENIHME NIAHEIN U3 Hep:KaBelolleil cTaan

Bak ¢ppuTIOpHUIBI eTBLHOTAHYTHI U3 Hep:kaBeloweii craan AISI 304 co cKpyr/IeHHBIMH YIJIAMH 15 J1eTKOii YHCTKH U MOBBIIIEHUS] THTHEHBI
Bak emkocTbI0 22 MTpa

3amuUTHBINA YKJIO0H CO CTOPOHBI 10J1b30BaTeIsl IPeJOTBpPaniaeT pa30phI3ruBaHue Macjia

HenpepbiBHOe YIUIOTHeHHE §aKa ¢ BepXHeli YacThIO 32 c4eT POOOTH3NPOBAHHOI CBapKH

TepMopery/1upoBaHue TeMIepaTypbl Macia 10 makcumym 190°C

IlocraBasieTcsi ¢ 2 KOP3UHAMHU I0JIOBMHHOIO pa3Mepa JUIsl KaxK10ro 6aka

IIpenoxpanutenbHoe TepMopeJe ¢ pyHKHei pyuHoro copoca

Kondopxu u3 Hep:kapeoLieli CTaIH U Nbe303/1eKTPHYecKoe 32)KUTaHHe HA Fa30BbIX MoOJeJIsAX

HarpesarejibHbIe 371eMEHTHI B 3AIIHTHOM KOKyXe H3 MaTepHaJia ¢ HU3KOH IIOTHOCTHIO JHEProBbi/ie/IeHUsI 00ecIeYnBaloT ONITHMAJILHBII CPOK
CJIyKOBI 1151 MacJia

HarpeBaTe/IbHbIii 2JIeMeHT MoskeT BpamaThest Ha 90°, yTo odecnedynBaeT JIerKyl0 YHCTKY 2JIeKTPHYECKHX MoJeei

Jlerkuii cJIMB 3a CYeT CJAUBHON TPYOKH € INMPOKUM AMAMETPOM OTBEPCTHUS, PACTIOJI0KEHHOH 1o 6akom

. OFGI 4090 7856.N1.40908.04 | T'azoBast 22 kBt
OFGI 8090 7856N1.80908.14 Tasosass 800 900 850 ° 44 kBt
OFEI 4090 7856N1.40908.02 | Dmekrp | 400 = 900 & 850 | 400B/3NPES50/60T'i = 18 kBt
A Y OFEI 8090 7856N1.80908.02  Omekrp 800 900 850 400B/3 NPE 50 /60Ty 36 kBt




Gas & Electric Pasta Cookers / 'a30Bble 1 31eKTpHUUECKUE MaKapOHOBAPKHU

Pl oMG 8000 @ © C€-1783

AM50  (UATOBD

Gas & Electric Pasta Cookers
['a30BBIC ¥ IICKTPUYCCKUE MAaKapOHOBAPKU

2 mm thick stainless steel work top

AISI 316 stainless steel deep drawn water basin with rounded corners for ease of cleaning and better hygiene
Continuous seal of the water basin to the top by robotic welding

High outputs of pasta with 40liters water basin capacity

Starch removal to keep water fresh for longer and to ensure perfect results

Drainage surface is provided on which baskets can be placed for draining

Hot or cold water inlet provided with solenoid valve and a spout

Easy and fast draining with manual ball-valve

Micro perforated stainless steel burners with flame failure device on gas models

Pilot light can be visually controlled through heat resistant ceramic glass

High efficient armored heating elements located inside the tank for rapid heat up on electric models

PaGouasi noBepXHOCTb TOJIMHOI 2 MM U3 Hep:KaBewLIel cTaan

e bHOTAHYTAs1 €MKOCTD VISl BOABI M3 Hep:kaBewmeii craian AISI 316 co cKpyIJIeHHBIMH YIJIAMH 1151 JIETKOH YMCTKU U MOBBIIIEHUS] THTHEHBI
HenpepbiBHOE YIUIOTHEHHE eMKOCTH JJIsl BOAbI ¢ BepPXHeii 4acThIO 32 c4eT CBAPKH POOOTOM

Bricokasi IPOM3BOAMTEILHOCTH PUIOTOBJIEHHSI MAKAPOHHBIX U3/1e/Hii ¢ 40-THTPOBOIi eMKOCTbIO /151 BOABI

Yaajienne Kpaxmaiia ¢ LeJbIo 10JIr0ro NoJepKaHus CBEKeCTH BOAbI H o0ecneueHHs! OTIMYHBIX Pe3yIbTaToB

TloBepxHOCTD /151 CJIMBA, HA KOTOPYIO MOT'YT ObITh MOMeIlleHbI eMKOCTH 151 CJINBA

BnyckHoe oTBepcTHe /1JI ropsiyeli HiIM X0JI0HOI BOIBI € 3JIEKTPOMATHUTHBIM KJIANIAHOM H 7KeJ1000M

BrICTpBIii U JIerkmii ¢JIMB 32 CYeT IAPOBOIro KJIANaHa ¢ PyYHbIM yNpaBIeHueM

Kondopxu ¢ mukponepdopanueii u3 Hep:kaBelomieil cTaIH ¢ aBAPHHHBIMHI YCTPOIiCTBAMH HA CJIy4aii 3aTyXaHHUs IJIaMeHH HA ra30BbIX MOJEIAX
IlocTosiHHO ropsimmii GUTHIL MOKHO BH3YaIbHO KOHTPOJMPOBATh Yepe3 KaponpoyHoe KepaMUuiecKoe CTeKJI10

BricokodddexTuBHBIE HATPeBaTe/IbLHbIE 3J1eMEHTHI B 3AIIHTHOM KOKyXe, PacloJI0KeHHbIe BHYTPH 0aKa, 1Jisi ObICTPOro HarpeBa Ha
9/1eKTPHYECKHX MOJeIAX

. OMG 4090 7858 N1.4090823 ' I'azopas 18 kBt
OMG 8090 7858N1.8090823 T'azoas 800 900 850 = 36 kBt
AY OME 4090 7858N1.40908.11 = Onexrp = 400 900 = 850 = 400B/3 NPE 50/60I'y 12 xBr
AY OME 8090 7858N1.80908.11  Omextp = 800 900 850  400B /3 NPE 50 /60I'y 24 xBt



Electric Chip Scuttle / Gas & Electric Bains Marie
ONeKTpUYECKUI TEIUIOBOM MOIYTh i KapTodens — ['a30BbIe U AIeKTpUIeCKIe MapMHUTHI

OPE 4090 CE @ @ ©

AM50 (UAT 0BT

Electric Chip Scuttle
DIEKTPUYCCKAN TETIOBOW MOIYIH TSl KapTO(eIs

* 2 mm thick stainless steel work top

» Recommended for use in combination with a fryer to allow excess oil to drip in the basin
Increased holding time with infrared heating element on the back side of the unit
Perforated false bottom shaped for easy food collection.

* PaGouyasi noBepXHOCTb TOJLIMHOI 2 MM H3 Hep:KaBelolleii cTaan

* Pexomenayercsi /151 HCII0JIb30BAHUS B COUETAHUHU ¢ GPHUTIOPHHIEH, YTOObI H3IMILIKH MAC/Ja MOIUIM KaNaTh B eMKOCTh

* YBeJHYCHHOE BPpeMs BbIICPKKH ¢ IOMOLIbI0O HHPPAKPACHOI0 HATPEBATEILHOIO 3JI¢MEHTa Ha 3a/Hell YacTH ycTpoiicTBa
¢ IlepdopupoBanHoe 1BOiiHOE JHO, GOpPMa KOTOPOIrO oGecnedynBaeT Jerkuii cOop NUIIHU.

SUPPLY VOLTAGE
TYPE / TUIT CODE / KO WIODIEL L/ W/1I H/B TTonaBaemoe IRORIER IPRICIZ
Mopens HanpsUKeHHe MoumsHoCTE IHEHA
OPE 4090 7831.N1.40903.01 | Dmexrp = 400 900 280 = 230 B/NPE50/60In 1 kBt

OBE 8090 C€ @

Gas & Electric Bain Marie
ra3OBble u SHGKTpl/I‘IeCKI/le Male/ITI)I

' GN containers are ordered seperately.
o ['aCTPOEMKOCTH 3aKa3BIBAIOTCS OTIEITEHO

* 2 mm thick stainless steel work top

» Used for keeping cooked food at serving temperatures using hot water

* Manual water filling

* Robust front mounted tap for easy drainage

» Thermostatic regulation of water up to a maximum of 90°C with safety thermostat on electric models
« Silicone heating elements with thermal cutout positioned under the base of water basin

« Stainless steel burner located under the water basin for efficient and rapid heating on gas models

» Compatible with standard 2/3 gastronorm containers

¢ PaGoyasi HOBEPXHOCTH TOJIMHOI 2 MM U3 Hep:KaBeWLIeil cTaIn

¢ Hcnoab3yercs /1 XpaHeHHs! IPUTOTOBJIEHHOW UM NPH TeMIlepaType MoJa4u ¢ OMOIIBIO ropsiyeii Boabl

* Py4Hasi noga4ya Boabl

¢ IIpoyHblii KpaH, yCTAHOBJICHHBII B epeJHel YacTH, 1J15 JErKoro cIMBa

¢ TepMmoperyaupoBaHue Bobl 10 MakcuMyM 90°C ¢ noMouIbI0 NPe0XPAHUTEIHHOI0 TEPMOCTATA HA YIEKTPHYECKUX MOJIEIAX

¢ CHIMKOHOBBIE HATPeBaTe/IbHbIE 3JIeMEHThI ¢ TEPMONPEOXPAHHTEIEM, PACIOI0KEHHBIM 10/l 0CHOBAHUEM eMKOCTH /ISl BOABI

¢ Kondopka u3 Hep:kaBelouieii CTaJu, pacroyioKeHHAs 0 eMKOCTbIO 151 BOABI, 1151 3 (eKTHBHOIO H OLICTPOro HArpeBa Ha ra30BbIX MOJIEJISIX
¢ CoBMecTHMA €O CTAHAAPTHBIMU racrpoemMkoctsimu 2/3GN

TYPE / TUIT CODE / KO Iﬁgzﬂ‘ L/Q W/III H/B Swﬁ:ﬁ%ﬁg(ﬂa I\f(fl)n‘?{,fclis I;;REI_(I:E
GQ OBG 4090 7854N140903.13 | TasoBas = 400 | 900 | 280 - 2 kBt
OBG 8090 7854N1.80903.13  T'azopas 800 900 280 - 4 kBt
AY OBE 4090 7854N1.40903.11 = Omexrp = 400 900 280 230 B/NPES50/60I'n 1 kBt

A Y OBE 8090 7854N1.80903.11 = Dmexrp 800 900 280 230 B/NPES50/60I'n 2 kBt




Gas & Electric Boiling Pans / ['a3oBbie u 35ieKTpudecKre NUIIeBapOUYHbIE KOTIIbI

otcr 100 © € @ C€1783
Gas & Electric Boiling Pans
I"a3oBbIE U 2n1EeKTpHUYECKHE

MAIICBAPOYHBIC KOTJIbI

¢ 2 mm thick deep drawn stainless steel work top
* Direct or indirect heating systems
¢ Round or rectangular monoblock boiling pan suitable for cooking, sautéing and poaching
* Large capacity up to 250 liters
* Double skin lid with counter balanced mechanism for easy opening
« High quality thermal insulation of the pan for energy saving
* Energy regulation through a control knob
¢ 2” chrome-plated draining valve with large athermic handle
¢ Solenoid valve and chromed swivel tap on top to refill with hot and cold water
¢ Indirect Boiling pans
» Uniformly heated in the base and side walls of the pan by integrally generated saturated steam at a temperature of 110°C and a pressure of 0,4 bar in
the jacket.
» Safety valve with manometer to avoid overpressure of the steam in the jacket
» External valve to evacuate manually excess air accumulated in the jacket during heating phase.
¢ Micro perforated high performance stainless steel burners with flame failure device on gas models
¢ Electronic ignition system visually controlled by indicator lamp on the front of gas models
« Incoloy armored heating elements fitted inside the jacket cavity base with safety thermostat on electric models

* Pa(ouasi MOBEPXHOCTb TOJLIMHOM 2 MM W3 HEP)KaBEIOLICH CTaIn
» CucTeMbl IPAMOIO U APOBOT0O HAarpeBa
»  Kpymislii uinu npsMOyroiabHbIi HEIbHOTSHYTBI BapOYHBIH KOTEN, MOAXOAALINI UIs IPUTOTOBICHHS MUILH, TYIICHHS U IPUITYCKAHHUs
* Bompmas emxocTs 10 250 UTPOB
* JIByXcroiiHas KphIIIKa C MPOTHBOBECOM /IS JIETKOTO OTKPBITHS
* BblIcOKOKaueCTBEHHAs TEPMOM3OJIALHSA KOTJIA JUIsl SKOHOMHH 3JIEKTPOSHEPT UM
*  KoHTpOIIb 3/1€KTPOSHEPTHU € IOMOIBIO PYYKH YIIPaBICHHs
*  XpOMMpPOBaHHbIH CIMBHOU KiianaH 2” ¢ OONBIIOH aTepMUYECKON PyUKOi
*  DIeKTPOMAarHUTHBII KJIallaH ¥ XPOMHUPOBAHHbIN BEPTIIOXKHBINA KPaH Ha TIOBEPXHOCTH JUIS TTOIA4H TOPSUYEH U XOIOTHOI BOIBI
. BapO‘IHI:IC KOTJIBI ITAPOBOT'0 HAarpeBa
» PaBHOMEPHO HarpeBarOTCs B OCHOBAHMH U ¢ OOKOBBIX CTEHOK KOTJIA 33 CUET HHTETPaJbHO TeHEPHPYEMOT0 HACKIIICHHOTO Mapa npu temmeparype 110°C n naienun 0,4 6ap B
KOXKYXe.
» IIpesoXpaHUTeIbHBIN KIIAIaH ¢ MAHOMETPOM ISl IIPEIOTBPAIICHHS H30BITOYHOTO NaBIICHHUS [1apa B KOXKYXe
» Breuinuii kiana# Juist BbIBOJA H3JHIIKOB BO3/IyXa, CKOMMBIIETOCs B KOKYXe BO BpeMs (ha3bl Harpesa, BpyUHYIO
*  BbicokoadpexTnBHbIE KOHPOPKH ¢ MuKponepdoparmeii n3 Hep>KaBeIolei CTanu ¢ aBapuiHbIM YCTPOICTBOM Ha CITydaii 3aTyXaHMs IJIaMEHH Ha Ta30BBIX MOJENAX
* SHCKTPOHHaﬂ CHCTEMA 3aKUTaHHsA, KOHTPOJIMpYEMasi BU3yaJIbHO C TIOMOIIbIO HHI[PIKaTOpHOﬁ JIaMITbI Ha HCpeIlHeﬁ 4acCTH ra3oBbIX MOZ[CHCﬁ
* HarpesarenbHble 5IEMEHTHI, YKPETUICHHBIE 3a CUET CIIaBa MHKOMOM, BCTpPOEHHBIE BHYTPH I10JI0T0 OCHOBaHHs KOXYXa, C IPEI0XPaHUTEIbHBIM TEPMOCTATOM Ha 3NIEKTPHUECKUX

MOJCIAX
Tveo/mn | copeson FEATNGTYFE MODEL vy pyp NETCAPACITY SURRLLYOLGE|  powm | pRiCE
HanpsHKCHHE

OTGI100  7855N18090801 | Indirect/Tlaposoit | T'asosas = 800 =900 | 850 100 230 B/ NPE 50 / 60 22 kBt
OTGI150  7855N1.80908.02 Indirect/TTapooii  Iasosas 800 900 850 150 1 230 B/NPE 50/ 60l 22 kBr
OTGI250 | 7855N1.1090803 = Indirect/TTaposoii = Tasosas 1000 900 & 850 2501 230 B/NPE 50/ 60Ty 33 kBr
OTGD 100  7855N1.80908.11  Direct/IIpavoii  Tasopas 800 900 = 850 100 1 230 B/ NPE 50/ 60T 22 kBr
OTGD 150  7855N1.80908.12  Direct/ITpmvoii | asopast = 800 = 900 | 850 150 230 B/ NPE 50 / 60 22 kBr
OTGD 250  7855N1.10908.13  Direct/Ilpamoii  Tasopas 1000 900 = 850 250 1 230 B/ NPE 50 / 60 33 kBr
Y OTEI100 | 7855N1.8090804 Indirect/Ilapopoii | Drmextp = 800 | 900 | 850 100 400 B /3 NPE 50/ 60 18 kBt
N\ OTEI150  7855N1.8090805 Indirect/Ilaposoii  ODrmextp = 800 900 = 850 150 1 400 B /3 NPE 50/ 60T 18 kBt
\ OTEI250 | 7855N1.1090807 | Indirect/Ilapopoii | Drmexrp | 1000 900 & 850 250 1 400 B /3 NPE 50/ 60T 27 kBt



Gas & Electric Bratt Pans
["a30BbIE M JCKTPUUCCKUE OMPOKUIBIBAIOIIHECS CKOBOPOJIBI

OTES0CEE @ ©

.AVIEO (AT 08D
Gas & Electric Bratt Pans
I"a3oBble U 2neKTpHUYECKHE
OTIPOKU/IBIBAIOIINECS CKOBOPOIBI

High grade 8mm stainless steel thick bottom for corrosion resistance

Optional 10mm thick duomat cooking surface with the combination of 2 different

stainless steel for better thermal stability available on request

Rounded corners for ease of cleaning

Electronic ignition system visually controlled by indicator lamp on the front of gas models

Safety system to cut off gas and heating if the pan is raised

Safety thermostat to avoid overheating

Thermostatic temperature control between 120-300°C on gas models and 50-300°C on electric models
High quality thermal insulation for limited heat radiation and low energy consumption

Double skin lid with counter balanced mechanism for easy opening

Manual wheel-operated or optional electrically controlled tilt mechanism

Solenoid valve and chromed swivel tap on top to refill with hot and cold water.

Stainless steel burners with flame failure device for optimized combustion on gas models

Even heat distribution with armored heating elements under the cooking surface on electric models

BapouHasi HOBepXHOCTb U3 Hep:KaBelolleil CTaIi BhICLIEro COPTa TOIIHHOK 8 MM 1151 KOPPO3HOHHOH CTOHKOCTH

JlonoJIHUTeIbHAS BAPOYHAsl NOBEPXHOCTH TOMIMHON 10 MM 13 HepskaBerowe cTaau 2 pa3In4YHbIX COPTOB /ISl 00ecredeHust JTyYiei
TePMOCTOIKOCTH, 10 3aNpocy

CKpyriIeHHbIe YIJIbI ISl JIETKOH YHCTKH

DJIEeKTPOHHAs CHCTEMA 32:KHI'aHHsl, KOHTPOJIMpYeMasi BH3YaIbHO C OMOIILI0 HHIHKATOPHOIi JJaMIIbI HA NepeJHel YacTH ra30BbIX MojieIei
ITpenoxpanurenbHas cucTeMa JAJIsl OTKJIIQUEHHS I'a3a H HATPEBA B cJIyYae HOAbeMa MOCyIbl

IIpenoxpanurenbHbI TEPMOCTAT 151 NPedyNpesKIeHHs eperpea

TemnepatypHblii KOHTPOJIb B Anana3zoHe 120-300°C Ha ra3oBbix Mogessix U 50-300°C Ha 3J1leKTPUYECKHX MOJeJIsIX

BbicoKkokauecTBeHHAS] TEPMOM30ISIINSA /151 OTPAHUYEHHSI TENJI0BOT0 M3JIyYeHHsI H COKPAIleHHsI IOTPed/IeHUsI YJHEPTHU

JIByxc/10iiHasi KPbILNIKA ¢ IPOTHBOBECOM /ISl JIETKOT0 OTKPBITHS

MexaHH3M HAKJIOHA ¢ PYYHBIM yNIpaBJjieHHeM C IOMOIIBIO KoJ1eca WIH 0NOJTHATEJbHO — C 3JIeKTPHYECKHM YpaBJIeHHeM

DJIeKTPOMATHUTHBII KJIaNaH H XPOMHPOBAHHLII BePTJIIO:KHbIN KPAaH HAa MOBEPXHOCTH /IS O1a4YH ropsiyeii ¥ X0J10JHOi BOIbI

Kondopxu 13 Hep:xaBeloleii cTaau ¢ aBapHiiHbIM YCTPOHCTBOM Ha cJIy4ail 3aTyXaHHsl INIaMeHH /11 ONTHMH3aLUH CTOPAHUS HA ra30BbIX MOJeJIsSIX
PaBHoMepHoOe pacnpe/ie/ieHHe TeIJIa 3a CYeT HarpeBaTeIbHbIX 3J1eMEHTOB C 3alIMTHLIM NOKPBITHEM 110 BAPOYHOIi NOBEPXHOCTLIO HA 3JIeKTPHYECKHX
MoOJeIsIX

OTG 80 7867N1.8090801 | Tasosas =800 900 = 850 801 230 B/NPE 50/60 T 20 kBt
OTG 100 7867N1.1090802 Tasopas 1000 900 850 100 1 230 B/NPE 50/ 60 T'a 24 kBt
Y orG130 7867N1.12908.03 | Tasopas 1200 900 = 850 1301 230 B/NPE 50 /60 I' 30 kBt
Y OTG 205 7867N1.16908.14 ' Tasosas 1600 900 = 850 205 1 400 B /3 NPE 50 /60 T'g 44 kBr
OTE 80 7867N1.80908.04 | Drmextp = 800 900 = 850 80 1 400 B /3 NPE 50 /60 Tix 9 kBr
OTE 100 7867N1.1090805 ~ Drmextp 1000 900 = 850 100 1 400 B /3 NPE 50/ 60 'y 12 kBt
N  OoTE130 7867N1.1290806 = Drmextp | 1200 900 = 850 130 1 400B /3 NPE 50/60 'y 15 kBt
A OTME 205 7867N1.16908.18  Drmextp 1600 900 = 850 205 400 B /3 NPE 50/ 60 'y 21 kBt

Mognemnu OTG 205 1 OTME 205 ochanieHs! cucteMoit Haksona ¢ asurareneM. / OTG 205 and OTME 205 models have tilting system with engine.




Worktops - Base Cupboards / Paboune mosepxunoctu [logcraBku

OAT 8090
Worktops
PaGoune OBEpXHOCTH

* 2 mm thick stainless steel work top
* Compatible with other 900 series appliances
* Heavy duty internal frame

¢ PaGoyasi noBepXHOCTb M3 Hep:KaBelwleil CTaIM TOJIIMHON 2 MM
¢ Coueraercs ¢ Apyrumu npuéopamu cepuu 900
* BbicOKONMpPOYHAsi BHYTPEHHSs paMa

OAT 4090 7911.N1.40903.00 = 400 = 900 = 280
OAT 8090 7911.N1.80903.00 800 900 280

ODK 4090

Base Cupboards
IToncraBku

* Open base cupboards with door option

» Large base compartment for storage of pots, pans, etc.

* Double skin doors with ergonomic handle and magnetic lock to provide
maximum comfort and hygiene

¢ TlomcTaBKM OTKPBITOrO THIA, ONIHOHAIBHO C ABepHAMH

¢ BoJsblioe oT/e/IeHHe B OCHOBAHUH /ISl XPAHEHHUsI KACTPIOJIb, CKOBOPOX U T.].

e JIByXcJIOiHBIE IBePIbI C IPrOHOMHYHOI PYUKOil H MATHHTHBIM 3aMKOM /ISt
ofecneyeHNs] MAKCHMAILHOT0 KOM(OPTa U rUTHEeHbI

900 570

ODK 4090 7876.N1.40905.00 400 ¢ JBeplei

ODK 8090 7876N1.80905.00 800 900 570 ¢ ABepueit

ODK 12090 7876N1.12905.00 1200 900 570 ¢ ABepuei
OD 4090 7876.N1.40905.10 400 900 570 6e3 aBepib!
OD 8090 7876.N1.80905.10 800 900 570 6e3 iBepLbI

OD 12090 7876.N1.12905.10 1200 900 570 6e3 aBepIb!




Boiling Pans / [IuieBapo4Hbie KOTIIbI

UAT

Automatic Tilting Kettle

Safety lock system to prevent tilting if the lid is opened
Gas, electric and external steam models

Easy tilt mechanism with a control board

Energy saving and homogeneous heat distribution with
indirect cooking

Kettle made of corrosion proof stainless steel

Manual lid opening

2” chrome-plated draining valve with large athermic handle
Safety valve with manometer to avoid overpressure of the
steam in the jacket

External valve to evacuate manually excess air accumulated in
the jacket during heating phase.

Flame control system on gas models

Casters for greater mobility.

1928

OKTGID 500 & @ C€1783
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ABTOMaTHYECKHU OHpOKH}IbIBalOLHVIIZCﬂ HI/ILI_[eBapOLIHbII}lI KOTCJI

IIpenoxpanuTeabHasi CHCTEMA 3aIMPAHNS 1151 PeAYNMpPesKIeHUs
ONMPOKHABIBAHHSA, €CJIU KPBIIIKA OTKPBITA

T'azoBasi, 3JIeKTPHYECKAS U HAPYKHASI IAPOBasi MoJeJIb

Jlerkuii B 3KCITyaTallHH MeXaHU3M HAKJIOHA ¢ MYJIGTOM YIIPaBJIeHUsI
JHeprocHeperaoinee 1 paBHOMepPHOe pacnpe/esieHue Tenja ¢
HeNnpsIMBbIM HATPEBOM IPH Bapke

Koten M3roToB/1eH U3 KOPPO3MOHHOCTON KO Hep kaBeoLel cTaImn
OTKpbITHE KPBIIIKH BPYYHYIO

XpoMupoBaHHBII CJMBHOI Ki1anaH 2” ¢ 60,1610 aTepMUYecKol
py4Koi

IIpenoxpanuTeabHbIi KJIANaH ¢ MAHOMETPOM /IJI51 IPeJOTBPAIICHUST
U30bITOYHOIO JABJICHHS NMapa B KOJKyXe

Buemrnuii KJ1anaH AJ1s1 BIBOJA U3JHIIKOB BO3yXa, CKONMMBIIET0cs B
KOKyXe BO BpeMsl (pa3bl HAarpeBa, BPY4YHYI0

CucTeMa ynpaB/ieHHsl IINIAMEHEM HA ra3oBbIX Mo/IeJIsIX

Poyukn pi1s 00J1b1I€H MOOMJILHOCTH

1650

1238

OKTGID 500 |7855.500LG.01

500 56

0,25

2’ 400 3/4” 3/4”




External Boiling Pan / Hapy>xHbIii numieBapo4HbIil KOTE

Patented

Stainless steel body

Height adjustable legs

Available in 400 and 500 liters capacity

Counter-balanced double skin stainless steel pressure lid with
safety valve

Silicone gasket with lid lock for a perfect seal

Safety valve with manometer to avoid overpressure of the
steam in the jacket

Articulated spout on the worktop with for filling the boiling pan
2” chrome-plated draining valve with large athermic handle
High quality thermal insulation of the pan for energy saving

OKBT 500 €
External Steam Boiling Pan
Hapy»xHblii napoBOil MUIIEBAPOYHBIN KOTEI

200

@1200

Kopnyc u3 Hep:kaBeroweii ctaim

Hozxxu peryaupyemoii BbICOTBI

JocTtynen B Bepcusx emkoctsio 400 u 500 iuTpos

JIByXcJI0iiHasi KPBIIIKA U3 Hep:KaBelollleil cTaau noj AaBjJIeHneM
¢ IPOTHBOBECOM U NMPEIOXPAHUTEIbHBIM KJIANAHOM
CHIMKOHOBOE YNIJIOTHEHHE ¢ CHCTeMOii 0JIOKMPOBKH KPBINIKH
AJ1s MeaJbHOI H301A11U

IIpenoxpaHnuTeIbHBINH KJIANaH ¢ MAHOMETPOM /ISl
NpeJoTBPAaIeHHs] H30bITOYHOIO JaBJICHHSI 1apa B KOKyXe
IIapuupHo-couleHeHHas TPYOa HAa padoueli NOBEPXHOCTH AJIs
HAIOIHEHUS BAPOYHOI0 KOTJIa

XpoMupoBaHHBIii CIMBHOI KianaH 2” ¢ 00J1b110I aTepMHYeCcKOii
pPYyuKoi

BoicokokauecTBeHHAs] TEPMOM30ISANHUS KOTJIA ISl IKOHOMHH
371eKTPO3HEPT U

m

495

400

1000 x 920 3/4”
1200 x 825 3/4”

OKBT 500 7855.00500.00 500 90 2’ 40 112" 3/4”
OKBT 400 7855.00400.00 400 80 2’ 40 112" 3/4”










PROFESSIONAL 900 SERIES
CEPUA 900

CEPUA 700

OTHER COOKING UNITS
TEIIVIOBOE OBOPYJIOBAHHUE ITPOYEE

YCTAHOBKU I'PUJIb-IIAYPMA

PREPARATION MACHINES
IJNEKTPOMEXAHUYECKOE OBOPYJIOBAHHUE

COLD UNITS
XOJIOAUJIBHOE OBOPYIOBAHUE

[MMOCYJOMOEYHBIE U OBOIIEMOEYHBIE MAHINHDI

KITCHEN AND SERVICE TROLLEYS
TEJEXKHU JJIA KYXHHU U OBCJTY KUBAHUSA

JIMHUMU PA3TAUYUA

SINK UNITS AND WORKING BENCHES
MOMKHW U PABOUHE CTOJIbI
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I'a30BbI€ TIJIMTHI U TA30BbIC HACTOIBHBIC TTUTHI

0S0GF 070 @ © C€1783
Gas Ranges
I"a30BBIE TIIATEI

* Choice of 2 or 4 open burners combined with gas or electric static oven with piezo
spark ignition
« Flame failure safety devices on all open burners
« Pilot light on each burner for best performance and significant reduction in
energy-consumption
¢ Chrome plated burners designed for maximum power, combustion and efficiency
« Under-counter static oven:
» Fully stainless steel chamber with 3 level chrome coated removable rack guide
for grid/pan 2/1GN
» 40mm thick stainless steel door to ensure good insulation
» Ergonomic and strong door handles
» Micro perforated stainless steel gas burners designed to increase efficiency and
provide rapid heating
» Thermostatic temperature control between 100-300°C
» New design deep drawn door and chamber front support for closure without
gasket and better hygiene
» 4 burner gas range oven dimensions suitable for grid/pan 2/1GN

* Bpi10op u3 2 nian 4 OTKPHITHIX KOH(OPOK B COYETAHMH CO CTAMOHAPHBIM I'a30BbIM HJIH JJIEKTPHYECKHM TYXOBBIM IIKA(OM ¢ Nbe303JIeKTPHYeCKHUM
32:KUTaHHEM

* IlpenoxpanuTe/ibHbIe YCTPOICTBA NPH MOracaHHM IJIAMEHH HA BCeX OTKPBITHIX KOH(opKax

¢ IlocTosinHO ropsiluii GUTHIIL 1151 ABTOMATHYECKOT0 PO3KHMIa HA KaXKI0i KoH(popKe 17151 o0ecniedeHus] HAMTYYlIeil MPOM3BOAUTEILHOCTH U
3HAYMTEILHOI0 COKPAIIEHHS MOTPedIeHUs 3JIeKTPOIHEPI Ul

* XpomupoBaHHbIe KOH()OPKH, MpeIHA3HAYEHHbIE I/ MAKCHMAJIbHOH MOIHOCTH, ropenusi M 3(p(PeKTUBHOCTH

¢ CranuoHapHBIH TyXoBo# mKad:

>

Kamepa mo/iHOCTbIO H3 Hep:KaBelowLlell CTaIH ¢ 3-ypoBHeBOIi XpPOMHPOBAHHOI ChbeMHOIi paMoii ¢ HANPAB/IAIOIMIMMH /15 MOJI0K (peuerok) /
nporusHeii 2/1GN

JlBepua Toammnoii 40 MM U3 Hep:KaBelolel cTaan 1 odecnedenus 3PPeKTHBHON H30IAIHH

JProHOMHUYHBIE H KPeNKHe ABePHbIe PyYKH

T'a3oBble KOH(pOPKH ¢ MUKponepdopanueil N3 HepKaBelowiel cTaau, NpeJIHa3HAYeHHbIe /sl OBbIIeHUs 3P (PeKTUBHOCTH U 06ecniedeHus:
OBICTPOrO HarpeBaHHs

Tepmoperynsinus B auanaszone 100-300°C

IlenpHOTAHYTAs JBepla HOBOIO AM3aiiHA H NepeIHssi 0II0pa KaMephbl JJIsl 3aKPHITHs 0e3 NPOKJIAIKH U NOBbILIEHUs THTHEHbI

I'azoBasi numTa ¢ 4 KoH(opKaMu ¢ pazMepamMu, NOIXOASIIMMHE A5 pemeTkn/mocyabl 2/1GN

GF8070 ' 7865N1.80708.10 = 800 = 700 | 850 TasoBbiii| 7 kBT 4x5KkBr 27 xBr

0SOG 4070 @ ) C€1783
Gas Boiling Tops
l'a30BbIC HACTONBHBIC [UTHTHI

GAS 0SOG 4070 7865.N1.40703.33 | T'asoBas = 400 | 700 | 280 10 kBt

EY  0S0G 8070 7865N1.8070335 Tasosas 800 700 280 20 kBt




BJICKTpI/I‘-ICCKI/IC IIJIUTBI 1 SJICKTPUICCKHUEC HACTOJIbHBIC TN TBI w -

0sorr 2070 @ © C€1783

As0  (UAT 087

Electric Ranges
DJIEKTPUYCCKUC TUTUTHI

» Ease of cleaning and extra strength with 1,5mm laser cut deep drawn monoblock
cooktop

« Cast iron hot plates hermetically sealed to one piece top

* Overheat protection by safety switch

« Temperature control between 90-450°C by 6 position selector switch

« Under-counter static oven:
» Fully stainless steel chamber with 3 level chrome coated removable rack guide

for grid/pan 2/1GN

Heating elements located on top and the bottom with individual control

40mm thick stainless steel door to ensure good insulation

Ergonomic and strong door handles

Thermostatic temperature control between 50-300°C

New design deep drawn door and chamber front support for closure without

gasket and better hygiene

» 4 hot plate electric range oven dimensions suitable for grid/pan 2/1GN

vvyVvVvyYyvyywy

¢ JlerkocTb B OYHIEHNH H JONOTHHTEILHAS POYHOCTD 32 CUeT HeJbHOTSIHYTOH 1,5 MM Bapo4HOii MOBEPXHOCTH C HCIOIL30BAHHEM JIa3ePHOI pe3Kn
* Yyrynsble KOH(OPKH, FepMETHYECKH CNAsTHHbIE C 1eJbHOl OBEPXHOCTHIO
* 3ammuTa OT meperpesa 3a cueT NPeIOXPAHHTEILHBIX BbIKIIOUATeIei
¢ PeryanpoBanne Temneparypsl B iuanasone 90-450°C ¢ moMoInbio 6-mo3HIHOHHOIO CeJIEKTOPHOIO MepeKJIIouaTeIs
¢ CranMoHapHBIH 1yX0BoH mKag:
» Kamepa nosHocThI0 U3 HepikaBerolieli cTajJu ¢ 3-ypoBHeBOil XpOMHPOBAHHOH CheMHOI paMoii ¢ HANPABJSIOLUMH /IS TOJIOK (pPeleTok) /
npotuBHeii 2/1GN
HarpeBarte/ibHbIe 2J1eMEHTBI, PACIIOJI0KEHHbIE B BEPXHeil M HHKHel YacTH, ¢ HHIMBHIYAIbHBIMH CPeACTBAMH KOHTPOJIS
JBepua ToJmuHoii 40 MM M3 Hep:kaBeloLIel cTaau JUIst obecnedeHus1 3P PEeKTUBHOM U30JSALUU
DJProHoMUYHbIe U KPeNKHe ABePHbIe PYYKH
Tepmoperyasiuus B Ananasone 50-300°C
LenbHOTAHYTasK ABEPIa HOBOT'O M3aiiHA H MEePeTHAs 0MOPa KaMepbl ISl 3aKPBITHS 6e3 NPOKJIAJAKN H MOBBIIIEHUs] THTHEHBI
DJeKTpUYecKast IINTA ¢ 4 KOH(POPKAMU ¢ pa3MepaMH, HOAXOASIIIUMH /s NoJaKn/mocyas! 2/1 GN

. OSOEF 8070 ‘ 7865.N1.80708.02 ‘SJIEKTP ‘ 800 700 ‘ 850 400]3/3NPE50/60FL! 16.4 kW

yvYyVvVVvYyYVvYly

0s0r 1070 CE@E @ ®

ANS0 (UAT0BD

Electric Boiling Tops
DIIeKTPUYECKHE HACTOJIBHbIE TIIUTHI

. OSOE 4070 7865.N1.40703.12 | Dnexrp = 400 = 700 400 B/3 NPE 50/60 I'u 5.2 kBt

OSOE 8070 7865N1.80703.14 | Dmextp 800 700 280 400 B/3 NPE 50/60 I'ny 10.4 kBt




["a30BbI€ TIUTHI (BOK)

OWG 8070 @ C€-1783
Wok Burners
["a30BbIe TUINTHI (BOK)

High power cast iron burners

Durable and strong cast iron cooking ring designed to meet heavy load
Removable cooking ring ensures easier cleaning on the top
Removable drip tray under the burners for easy cleaning

Pilot flame and flame failure safety device to ensure safety

Bricokonpounbie 4yryHHble KOHGOpKU

HanexHblii M IPOYHBII YYT'YHHBIH BapOYHBIii 0001, IpeIHA3HAYEHHbIH 115 00/ILLIONH HATPY3KH

CheMHBlIi BAPOYHbBIH 06071 o0ecneuynBaeT JerkocTh YHCTKH MOBEPXHOCTH

CbeMHBIH MOI0H N0 KOH(POPKAMM JIJIsI JIETKOil YHCTKH

IocTosinHO ropsimuii GUTHIL H NPeJoXPAHHTeIbHOE YCTPOHCTBO Ha c/IyYaii 3aTyXaHus NJIaMeHH /s ofecrieyeHHst
0e30MacHOCTH

A OWG 4070 7865N1.40703.WK ' T'azoBast = 400 = 700 14 kBt
OWG 8070 7865N1.80703.WK  Taszosass 800 700 280 28 kBt




OneKTpuvecKre HHAYKIMOHHBIC M HH(PaKpaCHBIE KEPAMHYECKHUE TUTATHI

0514070 C€ @

Induction Cookers
I/IH}IyKHI/IOHHBIe BHCKTpI/I‘IeCKHe ITIJINTHI

* Glass ceramic cooking surface with independently controlled 1 or 2 heating
zones of 3,5kW power

* Overheating safety device

¢ Almost the entire surface of the ceramic plate can be used without ‘dead’ spots

» Pan detection device: Heating activated only when the pan is in direct contact
with the surface; automatic interruption when the pan is removed from the top;

« Precise control of the cooking temperature with self-regulated heating zone ac
cording to the pan diameter

* Maximum efficiency, less heat dissipation to the kitchen environment

¢ CrekiioOKepaMHyecKasi BAPOYHAs NOBEPXHOCTH € 2 WU 4 HAarpeBaTeJIbHBIMH 30HAMH ¢ HE3aBHCHMbIM YNPaBJIeHHEM MOIIHOCTBIO 3,5 KBT

¢ IIpenoxpaHuTe/ibHOE YCTPOICTBO Ha ciIy4ail neperpesa

¢ ITouTH Besl MOBEPXHOCTh KEPAMHYECKOIi MaHeJU MOKeT ObITh HCNO0JIb30BaHA 0€3 «MepPTBLIX» 30H

¢ JlaTunk nocyabl: HarpeBanue BK/II0YaeTCs TOJbKO TOIAA, KOIAA NMOCYIAa HAXOAUTCS B MPSIMOM KOHTAKTe ¢ MOBEPXHOCTHIO; ABTOMATHYECKOe
BBIKJIIOYEHHE, KOTIJIa 10CY1a CHUMAETCS € NOBEPXHOCTH

¢ TouHbIi KOHTPOJIb HAJl TEeMIIEPATYPOii IPUTOTOBJICHHUS 32 CUET CAMOPEryJIMPyeMoii 30HbI HATPEBAHUS B COOTBETCTBHH C IHAMETPOM IOCYAbI

¢ MaxkcumaiibHast 3pPeKTHBHOCTD, CHUKEHHE PACCeHUA TelJia B aTMochepy KyXHH

B osi4070
0SI 8070

7865.N1.40703.IS
7865.N1.80703.IS

Onextp | 400

Onextp = 800

700 | 280 @ 230 B/NPE 50/60 I'n 3.5 kBt
700 @ 280 400 B/3 NPE 50/60 't 7 kBt

74 0sC8070CE@

Infrared Ceramic Cookers
WudpaxpacHast sneKTprUyecKas inTa

* 6mm Ceramic glass top cooking surface with 2 or 4 infrared heating zones
* Heating circuit in circular zones with a diameter of 210-300 mm

+ Sealed cooking top to prevent leakage and infiltration inside unit

* Warning light to indicate residual surface heat for safety

» Immediate heat transfer from cooking ceramic top to pan

» Maximum efficiency, less heat dissipation to the kitchen environment

+ Easy to clean smooth cooking top

Crexj10KkepaMuyecKasi BAPOYHAsi MOBEPXHOCTb TOJIIIMHOI 6 MM ¢ 2 win 4 nHGPAKpacHBIMH HArpeBaTebHbIMU 30HAMH
¢ HarpeBare/IbHbII KOHTYP B KPYIoBbIX 30Hax Auamerpom 210-300 mm
* HW3oampoBanHasi BApOYHAsi MOBEPXHOCTH JIsl MPEJOTBPAIEHNs MPOTeYeK BO BHYTPEHHMIi 010K
» Jlamna apapuiiHON CHIHAJIM3ANMH JJIA NPeIyNpe;KIeHNUs: 00 0CTATOYHOM Telljie HA MOBEPXHOCTH B IieJIAX obecnedeHns: 6e301aCHOCTH
¢ HemnocpencTBeHHas Teluionepenaya oT KepaMH4ecKoil BApOYHOIi IOBEPXHOCTH K nocye
* MakcumanbHas 3pQeKTHBHOCTh, CHHKEHHE PACCESIHUS TeIIa B aTMocdepy KyXHH
e Jlerkasi B YHCTKe [JIaJKasi BAPOYHAsl IOBEPXHOCTH

ﬂ OSC 4070 7865N1.40703.CS | Dnextp = 400 700 & 280 | 400 B/3 NPE 50/60 I'x 4.2 xBr
A Y OSC 8070 7865N1.80703.CS = Omexrp 800 700 280 8.4 kBt

400 B/3 NPE 50/60 I't




I'a3zoBEIC JKapOYHBIC TIOBCPXHOCTH

0668070 @ © C€1783
Gas Grills
T"azoBbIC JKapOYHbIC IMTOBEPXHOCTU

Designed for high productivity, outstanding performance and even heat distribution

Independently controlled cooking zones for economy during quiet periods

“Satin finish” or “hard chrome coated” mild steel plate contained in a watertight recess for more efficient cooking
Large drain hole on cooking surface for ease of operation and cleaning

Large fat collection drawer with a capacity of 1.5liter for uninterrupted cooking

Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort
Rapid heat up with stainless steel burners

Thermostatic temperature control between 100-300°C

Piezzo spark ignition

Flame failure safety devices

Choice of cooking surface: Smooth ,half ribbed or fully ribbed versions are available

Hard chrome coated mirror finished option for ease of cleaning, reduced heat radiation and scratch resistance

IIpeana3sHayeHa 17151 BLICOKOH MPOU3BOAUTEIbHOCTH, BbICOKOH 3()peKTHBHOCTH H PABHOMEPHOI0 pacnpe/e/eHHs Temia

7KapouHble 30HBI ¢ He3aBHCHMbIM YIPAaBJIeHHEM /ISl )KOHOMHH B NIePHOJ IPOCTOsI

IlnacTuHA ¢ LISIHIEBOH 0TAEJIKOi HIH TBepAbIM XPOMOBBIM IOKPBITHEM U3 MATKOIi cTaJu B yri1y0/ieHHH 1J1s1 obecrieueHus 0osee 3¢eKTHBHOIO
MPHTOTOBJICHHSI ITHIIU

Bosbioe cjiMBHOE 0TBEPCTHE HA KAPOYHOMH NOBEPXHOCTH /ISl JIETKOM KCIIyaTAllMH M YUCTKHU

BoJb1uoii noaaoH AJisi c6opa KHpa eMKOCTBIO 1,5 TMTpa /151 HenpepbIBHOIO NPHIOTOBIEHHs MHLIH

CobemMHBbIe BLICOKHE OTPAKACHHUs 0T Pa30PBLI3rUBAHNS KHIKOCTH U3 HepiKaBelolei cTaan 1ist KoM(popTHoi padoThl

BoIcTphlii HArpeB 3a c4eT KOHPOPOK U3 HepKaBeIolIel CTaau

PeryaupoBanue Temneparypbl B ananasose 100-300°C

IIbe3031eKTpHYECKOE 3aKUTAHUE

IIpenoxpanuTe/bHbIe YCTPOICTBA HA C/IyYaii 3aTyXaHus ILIAMEHH

Br160p skapoYHBIX OBEPXHOCTEN: II1aJKHe, HAN0JIOBHHY UJIH NOJHOCTBIO pudyieHble

BapuaHT ¢ TBepABIM XPOMHPOBAHHBIM 3ePKATBHBIM MOKPBITHEM ISl JIETKOH YHCTKH, CHHKEHHUsI TENVIOBOTO U3 TyYeHHUsI H YCTOHYNBOCTH K
HapanuHam

EY [] o0GG4om0 7864N1.40703.06 | Tasosas 7 kBr
EY [] OGG4070C  7864N14070306C Tasosan 400 700 280 7 kBt
eﬁ‘s H]ﬂﬂ]ﬂ OGG4070N 7864N1.40703.03 | TI'a3omas | 400 = 700 = 280 7 kBt
EY [[I ocG4mNC  7864N14070303C Tasopas 400 700 280 7 xBr
GAS [ ] ocGsom 7864N1.80703.19 | Tasosas | 800 700 | 280 14 kBt
(N[ ] 0GGsmC  7864N180703.19C Tasosas 800 700 280 14 xBr
GAS [ ] oGGsm012N | 7864N1.80703.16 | Tasopas 800 = 700 | 280 14 kBt
(X [[[ JocGs0m012NC  7864N180703.16C Tasosas 800 700 280 14 xBr
N I occsoron 7864N1.80703.13 | T'asosas = 800 | 700 | 280 14 xBr
EX [l oGGsmoNC  7864N180703.13C Tasomas 800 700 280 14 xBr




0GE8070CE® DB
Electric Grills
aﬂeKTpI/I‘-IeCKI/Ie JKapOYHbIC ITOBEPXHOCTU

Designed for high productivity, outstanding performance and even heat distribution

Independently controlled cooking zones for economy during quiet periods

“Satin finish” or “hard chrome coated” mild steel plate contained in a watertight recess for more efficient cooking
Large drain hole on cooking surface for ease of operation and cleaning

Large fat collection drawer with a capacity of 1.5liter for uninterrupted cooking

Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort
Heating elements positioned under the cooking plate ensures even heat distribution and rapid heat up

Thermostatic temperature control between 50-300°C

Choice of cooking surface: Smooth ,half ribbed or fully ribbed versions are available

Hard chrome coated mirror finished option for ease of cleaning, reduced heat radiation and scratch resistance

IpegnazHayeHa 1J1s1 BbICOKOi NPOH3BOAMTEILHOCTH, BLICOKOH 3()()eKTHBHOCTH U PABHOMEPHOI0 pacnpeejeHnsl Tenjaa

7Kapo4Hble 30HBI C He3aBHCHMBIM YNIPaBJIeHHEM /ISl IKOHOMHH B IIEPHOJ NPOCTOSt

IlnacTuHa ¢ DISHIEBOH OTAEJIKOif HJIH TBepAbIM XPOMOBBIM IIOKPBITHEM U3 MATKOIi cTaJau B yr1y0/1eHHH AJ1s obecriedeHus Gosee 3pheKTHBHOTO
NPHIOTOBJICHHSI ITHILU

Boablioe cJiMBHOE OTBEPCTHE HA KAPOYHOH MOBEPXHOCTH AJISl JIETKOI IKCIIIYaTAIMH M YHCTKHU

Boubinoii noxaoH 11st c6opa :KHpa eMKOCTBIO 1,5 THTpa /151 HeNlpepbIBHOI0 MPHIOTOBJIEHHS MHIIH

CbeMHbIe BLICOKHE OTPaKAeHHUs 0T Pa30pbI3ruBaHus KUAKOCTH U3 Hep kaBelolleii cTaau 11st koMpopTHoi padoThl

HarpeBaTe/bHbIe 3JIeMEHTBI, PACNI0JI0KEHHbIE MO0]1 )KAPOYHOI NaHe/IbI0, 00eCIeYHBAIOT PABHOMEPHOE pacnpe/ie/eHne Telia u ObICTPhIii HAarpeB
PerynupoBanne Temneparypsl B inana3sone 50-300°C

Br100p :kapo4HBIX OBEPXHOCTEN: I1aJKHe, HAN0JIOBHHY WJIH NOJHOCTBIO pUdyieHbIe

BapuaHT ¢ TBepAbIM XPOMHPOBAHHBIM 3€PKAJbHBIM NOKPBITHEM /ISl JIETKOH YHCTKH, CHUKEHHUS TEeMJIOBOI0 M3/ Iy4YeHHUsl U YCTOIHYMBOCTH K
HapanuHam

B [] ocE4n 7864N1.40703.04 = Drextp 400 B/3 NPE 50/60 T'u 4.5 kBt

D OGE 4070 C 7864N140703.04C Omexrp 400 700 280 400 B/3 NPE 50/60 I'u 4.5 kBr Chrome / Krom
Hﬂﬂ]ﬂ] OGE 4070 N 7864N140703.01 | Dnekrp = 400 & 700 = 280 = 400 B/3 NPE 50/60 I'n 4.5 kBt DKP

Hﬂﬂ]ﬂ] OGE4070NC  7864N140703.01C Dnexkrp 400 700 280 400 B/3 NPE 50/60 't 4.5 kBt Chrome / Krom
|:| OGE 8070 7864.N1.80703.17 | Dmekrp = 800 & 700 = 280 = 400 B/3 NPE 50/60 I'y 9 kBt DKP

|:| OGE 8070 C 7864N1.80703.17C  Omektp 800 700 280 400 B/3 NPE 50/60 I'n 9 kBt Chrome / Krom
] ocEsom012N 7864.N1.80703.14 | Dmekrp = 800 & 700 = 280 = 400 B/3 NPE 50/60 I'y 9 kBt DKP

H]HH]ID OGE807012NC  7864N1.80703.14C Dnextp 800 700 280 400 B/3 NPE 50/60 I'u 9 kBt Chrome / Krom
Ml ocEseoN 7864N1.80703.11 | Drexrp | 800 | 700 280 = 400 B/3 NPE 50/60 I'u 9 kBt DKP

N mﬂmﬂ]ﬂmﬂ] OGE 8070N C 7864N1.80703.11C  Dmexrp 800 700 280 = 400 B/3 NPE 50/60 I'n 9 kBt Chrome / Krom




I'pynm 1 maBoBbBIE IpHIIH

0LG 8070 @ © C€1783

(©aT0sD

Lavastone Grills
JlaBoBBIE TprN

* Micro perforated stainless steel efficient burners optimize cooking
experience

» Height adjustable and removable “V” shaped stainless steel grates channel
the excess fat into fat collection drawer

 Independently controlled heat zones for maximum versatility

+ Piezo spark ignition

» Flame failure safety devices

» Large fat collection drawer on the front side for uninterrupted cooking and
easy cleaning

IddexTnBHBbIE KOHPOPKHU ¢ MUKpoNnepdopanyeii U3 Hep:kaBeloLlel cTaJIu cNoco0CTBYIOT ONTHMHU3ALMH MPOLecca MPUTOTOBIEHUS MK
CobemHblIe V-00pa3Hble PelIeTKH ¢ PeryJnupyeMoii BLICOTOIH H3 Hep:kaBeloiel CTaIH HANPAB/ISIOT H3IHIIKH 5KUPA B MOUIOH /15 c6opa sKupa
30HbI HArPeBa ¢ HE3aBUCHMbIM yIpaBJIeHHEM ISl MAKCHMAILHON YHHBepCaJIbHOCTH

IIbe3031eKTpHYECKOe 3a:KNTAHHE

IIpenoxpaHuTe/abHbIC YCTPOHCTBA HA CIy4aii 3aTyXaHus INIAMEHH

Boub1noii noxaoH st c6opa :Kupa B nepeaHeii YacTH IS HeIPePHIBHOIO NPUIOTOBJICHHS ITHINHU H JIerKoii YHCTKH

GAS OLG 4070 7864.N1.40703.12 | T'a3oBas = 400 | 700 = 280 7 xBr
OLG 8070 7864.N1.80703.20 T'asoas 800 700 280 14 xBr

0DG 8070 @ © C€1783
Chargrills
I'punu

» Independently controlled heat zones for maximum versatility
+ Sturdy one piece stainless steel splash guard and removable cast iron
grids for ease of cleaning
+ Large fat collection drawer on the front side for uninterrupted cooking
* Heavy duty cast iron char radians and flame arrestor broiling grates on each burner
* 130mm wide reversible cast iron grids for self-cleaning and level broiling
» Pitched grease trough in each grate to provide fat run-off and controls flare-ups

30HBI HAarpeBa ¢ He3aBHCHMBIM YNIPaBJIeHHeM 11 MAKCHMAJIbHOH YHHBEPCATbHOCTH

IIpounoe neabHOE OrpazkieHue 0T Pa3dpLI3rUBaHMs KUAKOCTEH U3 Hep:KaBelollel CTaIu H CheMHbIe YyTyHHbIe PelIeTKH JI/Isl JIErKOi YMCTKH
Boabuioii moton 11 cOopa sKupa B nepeHeii YacTH 1A HeNPePhIBHOT0 NPUIOTOBJIEHHUsI ITMINH U JIETKOH YHCTKH

BricokonpouHbie YyryHHbIE PAIHAHBI 1JIsl YIVIel M OTHe3aIMTHhIE PEIleTKH Ha KakK10i KoHdopke

YyryHnnble IBYCTOPOHHHE PelleTKH IUPUHOii 130 MM 111 CAMOOYMCTKM M PABHOMEPHOTO 00;KapHBaHUs

HakJ10H 17151 cTeKaHus MacJia B KaX/10ii pelieTKe /st odecriedyenusi 0TBOAA KUPAa H KOHTPOJIA HaJl BOCIIaMeHeHreM

GAS ODG 8070 ‘ 7864.N1.80703.70 ‘l"a:sonaa ‘ 800 ‘ 700 ‘ 280 ‘ 20 kBt



I'a3o0BbIe 1 anekTpryeckue GpUTIOPHULIBI / ['a30BbIe U AIEKTPUYECKHE MaKapOHOBAPKH

Orers070CE @ @ ©
Gas & Electric Fryers
l'a30BbIe U HIEKTPHICCKUE (HPHTIOPHHIIBI

* Durable stainless steel external panels

» AISI 304 stainless steel monoblock fryer tank with rounded corners for ease of
cleaning and better hygiene

» Tank capacity of 12 liters

* Oil expansion recess incorporated in the top

» Continuous seal of the tank to the top by robotic welding

» Thermostatic regulation of oil temperature up to a maximum of 190°C

» Supplied with 1 full size basket per each tank

» Safety thermostat with manual reset

« Stainless steel burners and piezzo spark ignition on gas models

» Armored heating elements with low power density ensures optimum service life for the oil

» Heating element can rotate by 90° for ease of cleaning on electric models

» Easy and safe draining with drain pipe with push and turn safety mechanism, located on the front panel

¢ IIpounble BHeIIHHe NaHeJH U3 Hep:KaBeulel cTaIn

¢ Bak ¢puTropHHIbI HEJbHOTAHYTHIN U3 Hep:kaBeoweii ctaau AISI 304 co ckpyrIeHHBIMH YIJIaMH JUISI J1€TKOH YMCTKH M MOBbIIIECHUS THTHEHbI
¢ Bak emkocTbio 12 1uTpOB

* 3aUTHBIA YKJIOH CO CTOPOHBI N0/1H30BATe/Isl NIPeJ0TBPallaeT pa3dpbI3ruBanue Macja

¢ HenpepbiBHOe yILIOTHeHHe §aKa ¢ BepXHeil 4acThbI0 32 cueT poOOTU3MPOBAHHOI CBapKu

¢ TepmoperylupoBaHHe TeMIepaTypsl Macjia 10 MakcumyMm 190°C

¢ Ilocrapasiercsi ¢ 1 moJiHOpa3MepHO#i KOP3UHOI VISl KaKI0r0 faka

¢ IlpenoxpanurtesbHoe TepMopede ¢ pyHKIHUel py4yHOro copoca

¢ Kondopku u3 Hep:kaBeloleii CTaIH H Mbe302JIeKTPHYECKOe 32:KUTaHHe HA Fa30BBIX MOJEJISIX

* HarpeBarte/bHble 3JIeMEHThI B 3aIIHTHOM KOKyXe HH3KOH IUIOTHOCTBIO JHEProBbiie/IeHUsl 00ecIeYHBal0T ONITHMAJILHBII CPOK CJIYKOBI 1JI Macjia
¢ HarpeBaTe/bHBIii 3JIeMEHT MOKeT BpamaThest Ha 90°, yTo ofecneynBaeT Jerkyl YHCTKY 3J1eKTPHYECKHX Mojeeit

o Jlerkuii u 6e30nacHbIii CIMB € OMOLILIO CIMBHON TPYOKH ¢ MPEI0XPAHUTEIbHBIM HAKHUMHO-MOBOPOTHBIM MEXaHHU3MOM, PACHOJI0KEeHHOI Ha

nepe):meifl nmaHeJan
400 = 700 | 280 -

OFGI 4070 7856.N1.40703.03 10 xBr
Y  orcisoo 7856N180703.13 800 700 280 - 20 kBr
OFEI 4070 7856N140703.11 | 400 | 700 | 280 = 400 B/3 NPE50/60 [t 11 kBr
Y  ormison 7856N180703.11 | 800 = 700 = 280 = 400 B/3 NPES50/60 I 22 kBr

OME4070CE @ @ ©
Electric Pasta Cooker

DnexTpuueckas MakapoHOBapKa  Stainless steel deep drawn water basin with rounded corners for ease of cleaning and better hygiene
» Continuous seal of the water basin to the top by robotic welding

» High outputs of pasta with 20liters water basin capacity

« Starch removal to keep water fresh for longer and to ensure perfect results

» Drainage surface is provided on which baskets can be placed for draining

* Cold water inlet provided with solenoid valve and a spout

» Easy and fast draining with manual rotary control on front panel

» High efficient armored heating elements located inside the tank for rapid heat up on electric models

¢ IleJbHOTSIHYTasl eMKOCTD JJIsl BOAbI H3 HepskaBelolleil cTa/Iu cO CKPYIJIEeHHbIMH YIIaMH JJIst
JIETKOM YHCTKH M NMOBBIIICHUSA THTHEHbI

¢ HenpepnsiBHOe yNJIOTHEHHEe eMKOCTH /151 BOJIbI C BepXHeii 4acThIO 32 cYeT CBApPKHU Po0OTOM
POGOTU3HPOBAHHOIT CBapKH

¢ Bpicokasi IPOU3BOANTEIbHOCTb IPUTOTOBJICHHSI MAKAPOHHBIX H3Jeuii ¢ 20-1uTpoBoi
€MKOCTBI0 /151 BOABI

* VYiajneHue KpaxmaJja ¢ HeJbI0 J0/II0ro NoJiep:KaHus CBeXKeCTH BOIbI H o0ecnedeHust
OTJIMYHBIX Pe3y/IbTaTOB

¢ IloBepXHOCTBH AJIsl CIMBA, HA KOTOPYIO MOTYT OBIThH IIOMeIIeHbl eMKOCTH /ISl CJIHBA

* BmnyckHoe oTBepcTHE 151 TOPsiYeii MIIM XOJIOHO BOJBI € 31eKTPOMATHUTHBIM KJIANIAHOM H
JKeJ1000M

¢ DBhICTpBIii U J1erkHii ¢JIMB 32 c4eT MOBOPOTHOIO NePeKJIIYaTelisi ¢ Py4YHbIM yNIPpaBJIeHHEeM Ha
nepeHeii naHeJu

¢ Bricoko3(dexTHBHBIC HATPeBaTeIbHbIE JIEMEHThI B 3ALIHTHOM KOXKYXe, PACIO/I0:KeHHbIE
BHYTpPH 0aKa, 1Jis1 ObICTPOro HarpeBa Ha 3JIeKTPHYECKHX MoJeJIsaX

SUPPLY VOLTAGE WE
TYPE / TUIL CODE / KO RiOIEL L/ W/ H/B TlonaBaemoe LEORE LIICE,
Moygens HanpsuKeHHe MoniHocTh IIEHA

Y OME4070  7858N14070311 Tasosan 400 700 280  400B/3NPES0/60 T 5.5 kBr




DNeKTpUUECKUH TETIOBOI MOAYb AJist KapTodes - [a30BbIe U ANEKTPUIECKIE MAPMUTHI

orE4070C€EE @ Y
Electric Chip Scuttle
DJIeKTpUYECKUi TeII0BON MOIYIb JUIsl KapTodes

* Recommended for use in combination with a fryer to allow excess oil to drip in the basin
« Increased holding time with infrared heating element on the back side of the unit
« Perforated false bottom shaped for easy food collection.

¢ PekoMmenayercs ISl HCIIOJb30BAHUS B COYETAHNH ¢ PPUTIOPHUIEIT, YTOGBI M3IMIIKHA Macja
MOTIJIM KanaTh B eMKOCTh

* VBeiHueHHOE BpeMsl BbIIEP:KKH ¢ IIOMOLIbI0 HHPPAKPACHOI0 HATPEBATEILHOIO dJIEMEHTA Ha
3a/iHell yacTH ycrpoiicTBa

¢ IlepdopupoBaHHoe 1BOiiHOE THO, (OPpMa KOTOPOro oGecneynBaeT Jerkuii coop nmuinu.

EY OPE4070  7S3INL4O70301  Onetp 400 700 280 230B/NPES0/60Tw I KBr

oBE4070CE @ ©

Gas & Electric Bain Marie
T'a30BBIC M JIEKTPHYCCKUC MAPMUTHI

' GN containers are ordered seperately.
« ' aCTpOEMKOCTH 3aKa3bIBAIOTCS OTAEIIBHO.

Used for keeping cooked food at serving temperatures using hot water

Manual water filling

Continuous seal of the monoblock water basin to the top by robotic welding

Easy and fast draining with manual rotary control on front panel

Thermostatic regulation of water up to a maximum of 90°C with safety thermostat on electric models
Silicone heating elements with thermal cutout positioned under the base of water basin

Stainless steel burner located under the water basin for efficient and rapid heating on gas models
Compatible with standard 1/1 gastronorm containers

Hcnoan3yercs s XpaHeHUsi HPUIOTOBJIEHHOM IIMINK NIPH TeMIlepaType NoJa4H ¢ OMOLIbLIO ropsiveii BOAbI

PyuHnas nogava Bojbl

HenpepbiBHOE yNUIOTHeHNE HETLHOTSIHYTOH eMKOCTH /ISl BOJbI C BEPXHeEil 4acThI0 32 cYeT POGOTH3HPOBAHHOI CBAPKH

BbICTPBIii M JIerKHii CJIUB 32 CYET MIOBOPOTHOIO NMEPEKJII0YATEIs ¢ PY4YHBIM YIPABJICHHEM HA NepelHeii naHean

Tepmoperyaupobanue Bojbl 10 MakcuMyM 90°C ¢ NoMoLIbI0 MPEJOXPAaHUTEIHLHOI0 TEPMOCTATA HA JIEKTPHYECKHX MOIeIAX

CHINKOHOBbIE HAarpeBaTebHbIE 3JIEeMEHThbI ¢ TEPMONPEI0XPAHNTEIEM PACHIOI0KEHHBIM 110l OCHOBAHHEM eMKOCTH /LISl BO/IbI

Kondopka u3 HepikaBelomeil cTajau, pacroJioKeHHasi M0Jl eMKOCTBIO /151 BOABI, 1151 3¢ (GeKTHBHOro H GLICTPOro HarpeBa Ha ra3oBbIX MOJEIAX
CoBMecTHMA CO CTAHIAPTHBIMH racrpoemkoctsiMu 1/1GN

OBG 4070 7854N140703.13 TasoBas 400 | 700 | 280 - 2 Br
OBG 8070 7854N1.80703.13 TasoBas 800 700 280 - 4 xBr
OBE 4070 7854N1.40703.1 SrexTp 400 | 700 | 280 230 B/NPES0/60In 1 kBr
5y  OBES070 7854N1.80703.11 Drexrp 800 700 = 280 230 B/NPES0/60Tu 2 Br



Gas & Electric Boiling Pans
T"a3oBBIC U OJICKTPUYCCKUEC NMHUIIICBAPOYHBIC KOTJIBI

Direct or indirect heating systems

Round monoblock boiling pan suitable for cooking, sautéing and poaching

Double skin lid with counter balanced mechanism for easy opening

High quality thermal insulation of the pan for energy saving

Energy regulation through a control knob

Chrome-plated draining valve with large athermic handle

Solenoid valve and chromed swivel tap on top to refill with hot and cold water

Indirect Boiling pans

» Uniformly heated in the base and side walls of the pan by integrally generated saturated steam at a temperature of 110°C and a
pressure of 0,4bar in the jacket.

» Safety valve with manometer to avoid overpressure of the steam in the jacket

» External valve to evacuate manually excess air accumulated in the jacket during heating phase.

Micro perforated high performance stainless steel burners with flame failure device on gas models

Electronic ignition system visually controlled by indicator lamp on the front of gas models

Incoloy armored heating elements fitted inside the jacket cavity base with safety thermostat on electric models

Cucremspl IPSIMOTo ¥ APOBOr0 Harpesa

Kpyrablii e 1bHOTSHYTBIN BapOYHBIii KOTeJI MOAXOAAMMIA 11 NPUTOTOB/JICHHUS UM, TYHIEHUs] M NPHIYCKAHUS

JIByXc10iiHasi KPbINIKA ¢ IPOTHBOBECOM JIJIsi JIETKOT0 OTKPBITHS

BrIcoKoKaueCTBEeHHAs] TEPMOU3OJISINUS KOTJIA /IS JKOHOMMH 3/1eKTPOIHEPIHH

KoHTpOJIb 371eKTPOIHEPIUH € MOMOIIbLIO PYYKH YyNPABJICHUs

XpoMHPOBaHHBII CIMBHON KiIanaH ¢ 60JbII0I aTepMUYecKOl py4Koii

JIeKTPOMATrHUTHBII KJIANAH H XPOMHPOBAHHLII BEPTJIIOKHBIN KPaH HA NIOBEPXHOCTH /LISl O1a4M ropsiyeii ¥ X010HOH BoabI

BapouHnble KOT/IbI IAPOBOr0 HArpeBa

» PaBHOMepHO HarpeBalTCcsl B OCHOBAHHH H ¢ 00KOBBIX CTEHOK KOTJIA 32 CYeT HHTErpajibHO reHepupyeMoro HachIIeHHOro apa Npu
Temneparype 110°C n nasienuu 0,4 6ap B KoxKyxe.

» TlpenoxpaHuTe/IbHBIN KJIANaH ¢ MAHOMETPOM /ISl IPEOTBPAICHHS H30BITOYHOI0 JABJIEHHS NApa B KOKyXe

» BHemnwuii KianaH /s BbIBOJA H3JHIIKOB BO31yXa, CKONMBIIErocsi B KO;KyXe BO Bpems (pa3bl Harpesa, Bpy4HYI0

BricokodddexTuBHbIe KOHPOPKH ¢ MUKponepdopanmeli U3 HepKaBeolield CTa/Ii ¢ ABAPHIHBIM YCTPOHCTBOM Ha CJIy4aii 3aTyXaHusl IVIAMEHH HA
ra3oBbIX MOJEJIAX

DJIEKTPOHHAsS CHCTEMA 3aKUTAHUsA, KOHTPOJUpyeMasi BU3YaJIbHO ¢ IOMOIIbLIO HHIMKATOPHOM J1aMIIbI HA NepeHel YacTH ra30BbIX MoJeIeii
HarpesarejibHbIe 371eMEHTBI, yKPeIJeHHbIe 32 cueT cniapa MHK0I0ii, BcTPOEHHbIe BHYTPH 110J10r0 OCHOBAHHS KOKYXa, C IPEJ0XPAHATEIbHBIM
TEPMOCTATOM HA JJIEKTPHYECKHX MOJe/IsAX

WY orcrieo 7855N1.8070804 | Indirect/Ilaposoii | Tasosas = 800 =700 = 850 60 1 230 B/NPE 50/60 'y 11 kBt
WY OTGD 60 7855N180708.14  Direct/Ilpmioit  Tasosas 800 700 850 60 1 230 B/ NPE 50/ 60 ' 11 kBt
OTEI 60 7855N1.8070801 | Indirect/Ilaposoii | Dmextp = 800 700 | 850 60 1 400 B /3 NPE 50/ 60 T 9 kBt




I'a3oBBIC 1 SJIICKTPHUICCKUC OIIPOKUABIBAOININECA CKOBOPOIbI

OTES0CE @

Gas & Electric Bratt Pans
['a30BbIe ¥ IEKTPUYECKUE
OITPOKHIBIBAIOIIIHECS CKOBOPOIIBI

High grade 8mm stainless steel thick bottom for corrosion resistance

Optional 10mm thick duomat cooking surface with the combination of 2 different

stainless steel for better thermal stability available on request

Rounded corners for ease of cleaning

Electronic ignition system visually controlled by indicator lamp on the front of gas models

Safety system to cut off gas and heating if the pan is raised

Safety thermostat to avoid overheating

Thermostatic temperature control between 120-300°C on gas models and 50-300°C on electric models
High quality thermal insulation for limited heat radiation and low energy consumption

Lid with counter balanced mechanism for easy opening

Manual wheel-operated or optional electrically controlled tilt mechanism

Solenoid valve and chromed swivel tap on top to refill with hot and cold water.

Stainless steel burners with flame failure device for optimized combustion on gas models

Even heat distribution with armored heating elements under the cooking surface on electric models

HuxuHsst YacTh U3 Hep:KaBeloLlelil CTaIH BLICHIEro COPTA TOJILIHHOI 8 MM 1151 KOPPO3HOHHOH CTOHKOCTH

JlonoJIHUTEIbHAS BAPOYHAsI IOBEPXHOCTH TOMMHON 10 MM M3 Hep:KaBewwleil cTau 2 pa3JIMYHbIX COPTOB /151 00ecreyeHust JTyquiei
TEPMOCTOHKOCTH, 110 3anpocy

CKpyriIeHHbIe YIIbI AJIS JeTKOH YHCTKH

DJIeKTPOHHAs CHCTEMA 32:KHIAHHSI KOHTPOJHpPYeMasi BH3YaJIbHO ¢ IOMOLIbI0 HHAMKATOPHOI JIAMIIbI HA NepeHeil YacTH razoBbIX MoeJieii
TIpenoxpanuTenbHasi cHcTeMa JJIsl OTKJIIOYEHHs ra3a M HarpeBa B CIy4ae NoabeMa Nocyabl

TIpenoxpaHuTe bHbINH TEPMOCTAT /151 MPeAyNpPe:KIeHHsI eperpesa

TemneparypHblii KOHTPoJIb B Anana3zoHe 120-300°C Ha ra3oBbix Mogesisix U 50-300°C Ha 3JIeKTPUYECKHX MOJIeJISIX

BricokokauecTBeHHAsi TEPMOM3OISINHSA /IS OTPAHMYEHHS] TENJIOBOI0 M3JIyUeHHsl H COKPAIleHHsI NOTPedIeH sl JHePTHH

KpblIiika ¢ IpOTHBOBECOM /15 JIETKOr0 OTKPBITHS

MexaHH3M HAKJI0OHA ¢ PyYHBIM YIIpaBJeHHeM ¢ IOMOIILIO KoJ1eca HIH J0NOJHHTE]bHO — € 3JIeKTPHYeCKHM yIpaBjieHueM
DJIeKTPOMArHUTHBII KJIANAH H XPOMHPOBAHHLII BEPTJIIOKHBIN KPaH HA NIOBEPXHOCTH /LISl NI0/1a4M ropsideii ¥ X010qHOH BOAbI

Kondopku u3 Hep:kaBeoLieii cTaIM ¢ aBAPUITHBIM YCTPOIICTBOM Ha ciIy4aii 3aTyXaHHs MJIAMEHH JJISl ONTHUMH3ALMHU CTOPAHMS HA ra30BbIX
MoJeJIsIX

PaBHomMepHoOe pacnpee/ieHre TenJia 3a c4eT HArPeBaTeJIbHbIX 3J1eMEHTOB ¢ 3AIHTHBIM NOKPBLITHEM 101 BAPOYHOJ MOBEPXHOCTHIO HA
971eKTPHYECKHX MOJEISAX

GAS Y 0TG50 7867N1.80708.04 ' Tazoas =800 700 850 50 1 230 B/NPE 50/ 60 I't 13 kBt
AY OTE 50 7867N1.8070801  Taszoas 800 700 850 50 400 B /3 NPE 50/ 60 I't 7.5 xBr




Paboune moBepxHoctu - [loncraBku

OAT 8070

Worktops
Paboune moBepxHOCTH

 Stainless steel work top
» Compatible with other 700 series appliances
* Heavy duty internal frame

* PaGouasi moOBepXHOCTH U3 HepiKaBeIIel cTaIn
¢ Coueraercs ¢ Apyrumu npudopamu cepuu 700
* BbIcoKONpoYHasi BHYTPEHHSIS paMa

OAT 4070 7911.N1.40703.00 400 | 700 | 280
OAT 8070 7911.N1.80703.00 800 700 280
ODK 8070
Base Cupboards
IToncraBku

* Open base cupboards with door option

« Large base compartment for storage of pots, pans, etc.

* Double skin doors with ergonomic handle and magnetic lock to provide
maximum comfort and hygiene

e IToacTaBKM OTKPBITOIO THIA, ONLHOHAJIBHO €O IIKa(OM

* Boabmioe oTae/eHne B OCHOBAHHH /11 XPAHEHHSI KACTPIOJIb, CKOBOPOI H T.1.

e JIByXcJIOWHBIE ABEPIbI C IPrOHOMHYHOI PYUKOil © MATHUTHBIM 3aMKOM /LISt
ofecrne4eHHs MAKCMMAJIbHOro KoM$opTa U rUrHeHbl

ODK 4070 7876.N1.40705.00 ¢ IBepueit
ODK 8070 7876.N1.80705.00 800 700 570 C ABeplei
OD 4070 7876.N1.40705.10 400 700 570 6e3 BepLIbI

OD 8070 7876.N1.80705.10 800 700 570 0e3 iBepLbI







PROFESSIONAL 900 SERIES
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| OFG 4065 € C€1009 Y

Single Gas Fryer Over Bench With Double Burner
["azoBas GppuTIOpHHULIA HACTOIBHAS C OMHOM
CeKIMeH 1 IBOHHOIN KOH(OPKOi

€ C€1009 O @ 0FG 7065

Double Gas Fryer Over Bench With
Double Burner

[a3oBast ppUTIOPHUIA HACTOBHAS C JBYMS
CEKIMSIMU | ABOIHOM KOH(POPKOIA

PerysiimpoBaHue TeMneparypbl Macjia ¢ IOMOIILIO TEPMOCTATa
Natural Gas or LPG Compatible CoBMecTHMa ¢ IPUPOAHBIM HJIH CKHKEHHBIM T'a30M

Drain pipe with push and turn safety mechanism CiuBHast TPYOKA ¢ HA)KUMHO-IIOBOPOTHBIM

Piezo ignition NPeI0XPAHUTETbHBIM MEXaHHU3MOM

Thermostatic regulation of oil temperature

Stainless steel external panels * Hapy:iknble naHeJn U3 Hep:KaBelolleil cTaan
Ergonomic design *  DpProHOMHYHBIN AN3aiiH
Easy to clean » JlerkocTh B 4YHCTKE
Adjustable legs * Peryanpyembie HOKKH
Safety thermostat * IlpenoxpanuTeJbHBIH TepMOCTAT
Monoblock frying tank e IleabHOTSHYTHIH 0aK 1JIsl )KAPKH
.
.
.

Pilot light e IIbe3odiIeKTPpHYECKOE 3aKUTAHHE
Safety gas valve with thermocouple ¢ TlocTosinHO ropsimmii puTHIL
Hygienic ¢ JlpenoxpaHuTe/bHbII ra30BbIi KJIaNaH ¢ TEPMONAPOi
French fries production capacity: e TurueHuyHas
4065...14kg/hr * Bo3Mo:kHOCTH U3rOTOBJIeHHs KapTo(densa-ppu:
7065...14+14 kg/hr 4065... 14 xr/4
+ Frying time 3,5 minutes 7065... 14+14 kr/a

* Bpewms xxapku Bo ¢ppuriope 3,5 MUHYTBI

Gas Fryers Over Bench / ['azoBbie hpuTIOpHUIIEI HACTOIBHEIE

OFG 7065

(28 ras. ppuTiopHHIA

~y  OFG 4065

ra3. GppuTIopHULA

7856.80653.14 | Ta3oBas 4x3.5=14 kBt 110°-190° | 12n+12n

7856.40653.04

Tasosas | 400 [ 650 2x3.5=7 kBr 110° - 190° 121

OFA 4065 CE ¥ @ @

Single Electric Fryer Over Bench
Dnekrpuyeckast YpUTIOPHUIIA HACTOJIbHAS C
OIHOM ceKuuen

OFA 7065 CE ©

Double Electric Fryer Over Bench
DrekTpudecKast (pPUTIOPHHUIA HACTONBHAS C
JIByMSI CEKLIUSIMHU

«  Stainless steel external panels * Hapyiknble manenn u3 Hepikageiomieii craim

+  Ergonomic design *  JpProHOMHMYHbI IM3alH

+  Easy to clean e JlerkocTh B YHCTKe

+  Adjustable legs * Peryimpyembie HOKKH

+  Monoblock frying tank e  IleJIbHOTAHYTHIN 0aK A5 KAPKH

«  Thermostatic regulation of oil temperature ¢ PerynmpoBaHHe TeMIepaTypbl Macja ¢ IOMOIIbI0 TEPMOCTATA

+  Safety thermostat * TlpenoxpaHuTeabHbINH TEPMOCTAT

+  Safety switch e IlpenoxpanuTe/bHbIN NepeKI0YATEb

Drain pipe with push and turn safety mechanism * CumBHasi TpyGKa ¢ HAKHMHO-TIOBOPOTHBIM

+  Hygienic NpeIoXpPAHUTEIBLHBIM MeXaHU3MOM

+  French fries production capacity: * Turuennunas
4065...14kg/hr *  Bo03MOKHOCTH M3r0TOBJIeHHs KapTodeas-ppu:
7065...14+14 kg/hr 4065... 14 xr/4

+  Frying time 3 minutes 7065... 14+14 kr/4

* Bpewms xapku Bo (ppuTIOpe 3 MHHYTHI

Electrical Fryers With Lift Up Heating Elements / Diekrpudeckue GppUTHOPHUIIBL C TIOIbEMHBIMU HATPEBATEIILHBIMU JIEMEHTAMI

MODEL POWER/ TEMP/ VOL./ WEL 5| PRICE
TYPE/Tun | CODE/Kon | yroo | Lt Wl KB | e | e | CAPIKAP GER. wet/acs | OFem | DU
5y OFA7065 78567065321 | Paextp | 700 | 650 | 300 | 145kBr | 60°-190° | 8x+8x | 400B/S0Hz. 27 ke 0.29 m?
911, PUTIOPHULIA
gy OFA4065 7856.40653.11 | Dnextp | 400 | 650 | 300 | 72xBr | 60°-190° 81 400B / 50Hz. 17 xr 0.19 m’

911. ppuTIOpHKIIA




MakapoHoBapka

o OMF4065C€ © @
/ Electric Pasta Cooker Over Bench
f-"ﬁ_ DjieKTprUYecKasi HaCTOJIbHAS MaKapOHOBapKa

Heat up (20-100°C)18 min
Production capacity 13kg/hr
Cooking time 5-10 min

Harpes 1o (20-100°C) 18 munyT
IIpousBoautensHOCTH 13 Kr/4
Bpewms npurorosienus 5-10 mux

¢ Stainless steel external panels * HapyxHble naHenu U3 HepKaBeroLlel cTanu

* Ergonomic design *  DProHOMHUYHBIN TU3AiH

* Easy to clean e Jlerkocthb B YHUCTKE

* Adjustable legs * Perymupyemble HOXXKKH

¢ Monoblock water basin with a capacity of 20L » IlenpHOTSIHYTast eMKOCTb /It BOABI 00beMoMm 20 i1
e Water inlet tap * Bmnycknoil BogsHO kpaH

L] L]

L] .

L] L]

OMF 4065 7858.40653.11 | Dnexrp | 400 | 650 | 300 | 5.5xBr 110°  [400 B/ 50 I 201 v | 019m
MAKAPOHOBAPKA

¢ Stainless steel external panels
Ergonomic design

Easy to clean

Adjustable legs

Porcelain heating element

Hapy>xuble naHeny u3 HepKaBeloLIeH CTaIu
OproHOMUYHBIHN qU3aliH

JlerkocThb B 4UCTKE

Perynupyemsie HOXKKH

DaphopoBbIif HarpeBaTEILHBINA IIEMEHT

OPD 4065 C€ © @

UAT 08T

Electric French Fry Warmer Over Bench
TerutoBoi MoyIb J1Ist KapTO(esst HaCTOIBbHBIN

OPD 4065 7831.40653.01 | Dmexrp | 400 | 650 | 300 1 kBt 65° 220V-240B / 50 T'g 15 kr 0.19 m
TEMI0BOI MOIY/Ib




JKapouHnblie noBepxHOCTH

OGPG 4065 PS <€ C€1009 © @
Single Gas Grill Plate Over Bench
I"a3oBas xxapoyHasi IOBEPXHOCTh

OIHOCCKIMOHHAasA HaCTOJIbHaA

€ 1000 O @

OGPG 7065 1/2 N PS

Double Gas Grill Plate Over Bench
I'a30Bas sxapovHast MOBEPXHOCTh
JIBYXCEKIIMOHHAs HACTOJbHAsI

+ Stainless steel external panels

* Natural Gas or LPG compatible

« Choice of cooking surface: Smooth ,half ribbed or fully
ribbed versions are available

Hapy:xHble naneju U3 HepKaBeoleii craan

CoBMeCcTHMA ¢ IPUPOIHBIM HJIH CKHKEHHBIM ra3oM

Bb160op BapoYHBIX MOBEPXHOCTEli: IIaKasi, HANOJIOBUHY HJIU IOJHOCTHIO puduieHass
Mocrosinno ropsmuii puTHiIb

« Pilot light JlerkocTb B YHCTKE
« Easy to clean Perynnpyembie HOKKH
* Adjustable legs Peryamnposanue TeMnepaTypbl ¢ IOMOLIBLIO TepMocTaTa B Ananasone 100-300°C
« Thermostatic temperature control between 100-300°C BricoKkasi IPOM3BOIUTEILHOCTD
* High performance KapouHsle 30HBI ¢ He3aBHCHMBbIM YNPABJIeHHEM C ABYMS Fa30BBIMH KJIANIAHAMH
. In(liependently controlled cooking zones with two gas PaBHOMepHOE paclpe/ie/ienHe Telia Ha KAPOYHOil OBEPXHOCTH

valves

Ibe3031eKTPHYECKOE 3a5KUTAHHE
CbeMHBII NOI0H /IS cGopa :kupa
Harpes 10 (20-200°C) 12 mun.
30Ha NPUIOTOB/ICHUS NHILN:

Even heat distribution on the cooking surface
Piezo ignition
Removable fat collection drawer

Heat up (20-200°C)12 min 4065...19 1mM2
Cooking area: 7065...34 M2
4065...19 dm2 ¢ Bo3mo:kHOCTH POM3BOACTBA raMoyprepos (Msico ¥100):
7065...34 dm2 4065...12 kr/u
* Hamburger production capacity (Meat &100): 7065...24 kr/u

4065...12 kg/hr
7065...24 kg/hr

¢ Cooking time 6 minutes

« Optional hard chrome coated cooking surface

¢ Bpemst npuroroBienusi 6 MUHYT
¢ XpoMHpOBaHHAasi )KAPOUHASI IOBEPXHOCTH (ONIHOHAJIBHO)

Double Grill Plate Over Bench (Groove) / ZKapounasa nosepxnocms 0syxcekyuonnas (pugnenas)

[ OGPG70B5NPS | 76647065313 | 925 | 700 | 650 | 300 | 2x6=12kBr | 100°-300° | 47wr | 029w’ PLATE PLATE
JIB. JKAP. TIOB. T"a3oBas 39.5x485¢cm.  69.5x48.5cm.
0GPG 7065 N PS
B e xar.ron, T864.70653.13C | [OAS | 700 | 650 | 300 | 2x6-12xBr | 100°-300° | 47k | 020w

Hard chrome coated

Double Grill P1. Ov. B. (SmoothGroove) / ZKapounas nosepxnocms 08yxcekyuonnas (2naokas/pugnenasn) Sert krom kaplama

9155,?\,,7 ?SE 1NPS 7864.70653.16 Fg‘::aﬂ 700 | 650 | 300 | 2x6=12kBr | 100°-300° | 47«kr 029 m’
(Y OGPG706512NPS GAS
8 1B, KAP. T10B. 7864.70653.16C | o> | 700 | 650 | 300 | 2x6=12xkBr | 100°-300° | 47xr 029 m’

Hard chrome coated
Double Grill Plate Over Bench (Smooth) / 2Kapounas nosepxnocme ogyxcekyuonnas (2naokas) sert krom kaplama

OGPG 7065 PS GAS

.. 0, 78647065319 | 925 00 | 650 | 300 | 2x6=124Br | 100°-300° | 47w | 029w
0GPG 7065 PS
B s . os 7864.70653.19C | IS | 700 | 650 | 300 | 2x6-124Br | 100°-300° | 47xr | 029m

Hard chrome coated
Sert krom kaplama

L BB BB

Single Grill Plate Over Bench (Groove) / 2Kapounasa nogepxnocms oonocekyuonnas (pugnenasn)
0GPG 4065 N PS GAS

A Ol KAP. 1108 7864.40653.03 | [pomg | 400 | 650 | 300 6 kBT 100° - 300° 29 kr 0.19m’ Mmﬂmﬂ
0GPG 4065 N PS GAS 3
[ OH. KAP. TIOB 7864.40653.03C L 400 | 650 | 300 6 kBt 100° - 300° 29 xr 0.19 m m‘mmmﬂ Hard chrome coated
asosas Sert krom kaplama
Single Grill Plate Over Bench / 2Kapounasa nosepxnocms oonocexyuonnas (enaokas)
A 0GPG 4065 PS 7864.40653.06 | TUAS | 400 | 650 | 300 | 6xBr 100°-300° | 29%r | 0.19m’

Y OCPGA0BSPS | 756440653.06C | i | 400 | 650 [ 300 | 6xBr | 100°-300° | 9% | 019w’

Hard chrome coated
Sert krom kaplama

LI




JKapouHble TOBEPXHOCTH

Stainless steel external panels
Choice of cooking surface: Smooth ,half ribbed

or fully ribbed versions are available

Easy to clean
Adjustable legs
Thermostatic temperature control between

50-300°C

TYPE / Tun

Double Grill

0GP 7065 N

JIB. KAP. TIOB,

0GP 7065 N C

B. AP, T10B.

Double Grill
OGP 70651/2N

JIB. JKAP. TIOB.

OGP 70651/2N C

JIB. JKAP. TIOB.

Double Grill
0GP 7065

JIB. JKAP. TIOB.

0GP 7065 C

B. KAP. T10B.

OGP 4065 N

OJIH. JKAP. TTIOB

High performance

Independently controlled cooking zones
Even heat distribution on the cooking surface
Removable fat collection drawer

Heat up (20-200°C)12 min

Cooking area:

4065...19dm2
7065...34dm2

Hamburger production capacity (Meat @100):

4065...12kg/hr
7065...24kg/hr

Cooking time 6 minutes
Optional hard chrome coated cooking surface

0GP 7065 12N (2168 C€ © @ @
Double Electric Grill Plate Over Bench

SHCKTPI/I‘ICCKaﬂ JKapodHas MOBEPXHOCTH
JBYXCEKIIMOHHAsI HAaCTOJIbHas

€L

OGP 4065

Single Electric Grill Plate Over Bench
DnekTpuyecKas xKapodHasi IOBEPXHOCTb
OJIHOCEKI[MOHHAsI HACTOJIbHAS

Hapy:kHble naHe M U3 Hep:KaBeloLlel cTaan
Bb160p skapouHbIX HOBEPXHOCTeIi: INIafiKasi, HANOJIOBHHY WJIH MOJTHOCTbIO pHdieHas
JlerkocThb B YHCTKe
Perynupyemblie HOKKH
PeryanpoBanue TeMnepaTypsl ¢ HOMOIIBLIO TepMoOcTaTa B Ananasone 50-300°C
Bpicokasi IpOM3BOAMTEILHOCTH
7KapouHbIe 30HbI ¢ HE3ABHCHMBIM YNIpaBJIeHHEM
PaBHOMepHOe pacnipe/ie/ieHne TeNJia Ha ;KAPOYHOI MOBEPXHOCTH
CpeMHBIi NOXI0H 11 c6opa sKupa
Harpes 10 (20-200°C) 12 mun.
30Ha NIPUTOTOBJIEHUs] ITHIIH:
4065...19 1m2
7065...34 1m2
Bo3mokHOCTH NPpOU3BOACTBA ramdyprepos (Msico 3100):
4065...12 kr/u
7065...24 kr/4
Bpemsi npuroToBiieHUst 6 MHHYT
XpoMHPOBaHHAsI ;KAPOUHAS IOBEPXHOCTH (ONIMOHAJIBHO)

L.
CODE / Kox [MODEL v |wn | POWER | TEMR/ | VOL/ | WEL oo PRICE
Mozean Mouw octb | Temnep. | Hamps ienne | Bec nerro Ilena
PLATE PLATE
Plate Over Bench (Groove) / KapouHasi mOBEepXHOCTh JBYXCEKIIMOHHAS (pudJieHast) 395x485¢cm.  69.5x485cm.
7864.70653.11 | Dextp | 700 | 650 | 300 |  7.5xkBr | 50°-300° | 400B/50Tu | 45kr | 0.29m} mmmmmmmmmﬂ
7864.70653.11C | Dmextp | 700 | 650 | 300 |  7.5xBr | 50°-300° |400B/50Mu| 45« | 029m’ o coated
PL Ov. B. (SmoothGroove) / XKapounasi TOBEpXHOCTb JByXCEKIIMOHHAsI (II1a1Kast, pudIieHas)
7864.70653.14 | Puexrp | 700 | 650 | 300 |  7.5xBr | 50°-300° | 400B/50Tw | 45k | 0.29m] ﬂﬂmnﬂmu
7864.70653.14C | Dmexrp | 700 | 650 | 300 7.5 kBt 50°-300° | 400B /50l | 45 kr 0.29 m’ Hard chrome coated
Sert krom kaplama
Plate Over Bench (Smooth) / YKapounasi moBepXHOCTb ABYXCEKIMOHHAs (TJIa Kast)
7864.70653.17 | Dnexrp | 700| 650 | 300 |  7.5xBr | 50°-300° | 400B/50Tu | 45kr | 0.29 m’ |:|
7864.70653.17C | Dnexrp | 700 | 650 | 300 7.5 kBt 50°-300° | 400B /50I'x 45 xr 0.29 m? Hard chrome coated /
Sert krom kaplama
Single Grill Plate Over Bench (Groove) / YKapourast moBepXHOCTb OAHOCEKIMOHHAs (prdieHast)
7864.40653.01 | Dmexrp | 400 | 650 | 300 | 45xBr | 50°-300° | 400B /50Ty | 28kr | 0.19m’ mﬂﬂﬂmﬂ]
7864.40653.01C | Dnextp | 400 | 650 | 300 | 4.5kBr | 50°-300° | 400B/50w | 28kr | 0.19m’ ﬂmuﬂmm Hard chrome coated /

OGP 4065 N C

OJIH. JKAP. TTOB

Single Grill Plate Over Bench / Die

OGP 4065

OJIH. JKAP. TIOB

OGP 4065 C

OJIH. JXAP. TIOB

KTpUYCCKas XKa

7864.40653.04 | Drextp | 400 | 650 | 300

7864.40653.04C | Dmextp | 400 | 650 | 300

Sert krom kaplama
poUHas NOBEPXHOCTh OAHOCEKIITMOHHAs HACTOJIbHAsA

4.5 xBr 50°-300° | 400B / 50I'n 28 kr 0.19m’

4.5 kBt 50°-300° | 400B /50T 28 kr 0.19m’ Hard chrome coated /

Sert krom kaplama




I 1uTel HACTOJILHEIE

TG 050G 4065 S € ¢&1000 ) @

Gas Cooker With Two Burners Over Bench
TazoBast tuta ¢ AByMsi KOH(GOPKAMU HACTOIbHAS

OSOG 6065 PS

©> ce1000 Y @

Gas Cooker With Four
Burners Over Bench
Ta30Bast IIKMTa C YETBIPHMSI
KOH(OPKAMHU HACTOJIBHAS

IIbe3031eKTpPHYECKOE 3a:KUTAHHE
JProHOMUYHbIN JU3aiiH
AnioMHHHeBbIe KOHPOPKH

» Stainless steel external panels e Hapy:kHble maHe/H U3 HepKaBeloleii craan
» Safety gas valve with thermocouple e IlpenoxpaHuTeJbHBII ra30BbIii KIaNaH ¢
* Natural Gas or LPG compatible TepMonapoii
« Pilot light e CoBMecTHM C NIPHPOAHBIM HMJIH CKHKEHHBIM
» Easy to clean razom
* Adjustable legs e TocrosinHo ropsimuii puTHIBL
* Piezo ignition e JlerkocThb B YHCTKe
* Ergonomic design e Peryampyembie HOKKH
* Aluminium burners .
L]

Cooker With Four Burner Over Bench / ['a3oBast ruinra ¢ 4eTbipbMsi KOH(GOpPKaMU HACTOIbHAS

0S0G 6065 PS 7865.60653.25 GAS 600 650 | 300 | 2x3.8+2x3=13.6 kBt 26 kr 029 m’

YETBIPE KOH®OPKH T'azoBas

Cooker With Double Burner Over Bench / ['a3oBast rumra ¢ aBymst KoH(pOpKamMy HACTOIbHAS

0S0G 4065PS | 0cs 4065323 GAS 400 | 650 | 300 343.8-6.8 kBr 20 kr 0.19 m®

JIBE KOHOOPKI T'azoBas

080G 8065 P €> C€1009 © @
Gas Cooker With Four Burners Over Bench
Ta3oBast IKMTA C YETHIPLMS KOH(POPKAMU

HACTOJIbHAS
& e O @
OSOG 4065 P
Gas Cooker With Two
Burners Over Bench
["a3oBast mmTa ¢ AByMs KOHOpKaMH
HaCTOJIbHas
» Stainless steel external panels e Hapy:kHble MaHe/Ju U3 HepKaBelolleii craan
» Safety gas valve with thermocouple e IlpexoxpaHuTeJbHBIN ra30BbIii KJIaNaH ¢ TEPMONAPOi
» Natural Gas or LPG compatible e CoBMeCTHM C MIPHPOTHBIM WJIH CXKHKEHHBIM ra3oM
« Pilot light e IlocrosinHo ropsimuii GuTHIBL
* Easy to clean e JlerkocTb B YHCTKE
e Adjustable legs e Perymmpyemblie HOKKH
* Piezo ignition * IIne30djeKTpHYeECKOE 3aKUTAHHE
« Ergonomic design *  DproHOMHYHBIN IW3aiiH
» Cast iron burners *  YyryHHble KOH)OPKH

Gas Cooker / I'azosas muiura

KY  0S0G 8065 P 7865.80653.35 FGAS 800 650 300 4x4=16 kBt 44 xr 033 m’
asoBas

Y  0S0G 4065 P 7865.40653.33 GAS 400 650 300 2x4=8 kBt 25 kv 0.19 m?
T'azoas



080 6065 CE Y @
Electric Cooker With Four Hot Plates Over Bench
DrekTpuyecKasi HACTOJbHAsSI UTUTA C YEThIPbMs KOH(OpKamMu

+ Stainless steel external panels e Hapy:kHble nNaHe/IH U3 HepsKkaBeroleii

* Easy to clean cTaIH

* Hygienic * Jlerkocth B YMCTKe

+ Cast iron heating element e T'urueHHYHbIH

* Temperature control with 6 position *  YyryHublii HarpeBaTe/JbHbIA 3JIEMEHT
selector switch * PerynupoBaHue TeMIepaTypsl ¢

* Adjustable legs MOMOIIbIO 6-NO3MIIHOHHOTO

* Ergonomic design CeJICeKTOPHOIO IepeKJIYareis

* Perynupyemble HOXKKHU
*  DPproHOMUYHBIH AU3aHH

0S0 4065 C€ © &

Electrical Cooker With Double Hot Plates
Over Bench

DrexkTpuueckas IInuTa ¢ JIBYyMs

KOH(l)OpKaMI/I HaCTOJIbHAaA

OIN 4065 C€E ¥ @ @
Induction Cooker
I/IHIIyKLH/IOHHaH IJIuTa

OIN 8065 C€E £ &

At 087

Induction Cooker
VHIyKIIMOHHAS [TATA

Cooker With Four Hot Plates Over Bench / Dnexrpudeckast rumTa ¢ 4eTbIpbMs KOH(DOpKaMy HACTOIbHAS

00O

426 (922 cm)=104 kW

7865.60653.14 | Duexrp | 600 | 650

300 [4x2.6=10.4 xBr 400B /50 '

0S0 6065
YETBIPE KOHOOPKH

Cooker With Double Hot Plates Over Bench / Dnexrpuueckas miumura ¢ 1ByMst KOHOPKAMI HACTOJIbHAS

0S0 4065
JIBE KOH®OPKIT

7865.40653.12 | Dmextp | 400 | 650 | 300 | 2x2.6=5.2 kBT 400B /50 'y

@)

20,6 (022 cm )52 kW

Induction Cooker / Mnnyknnonnast ruimta

OIN4065 | 7865.40653.IN | Dnexrp | 400 | 650 | 300 | 3.5 kBr 30-260°C | 220-240B /50 Iy - 021 m’

OIN 8065 7865.80653.IN | Dnexrp | 800 | 650 | 300 | 2x3.5 kBr 30 -260 °C 400B /50 T'y - 038 m’®




JlaBoBBIE TpUIIN

OLIG 4065 PA <> C€1009 © @
Gas Lavastone Grill Over Bench
| JlaBOBBIi IpUIIb HACTOIBHBII

OLIG 7065 PA <> C€1009 © @
Gas Lavastone Grill Over Bench
JlaBOBBII rpUIIb HACTOJIBHBII

« Stainless steel external panels e Hapy:kHble naHe/u U3 Hep kaBelolleii craan
* Easy to clean e JlerkocThb B YHCTKe
* Hygienic e T'urueHuyHas
» Safety gas valve with thermocouple * TlpenoxpaHuTe/JbHBIH ra30Bblii KIanaH ¢
« Natural Gas or LPG compatible TepMonapoii
* Adjustable legs e CoBMecTHM ¢ IPHPOTHBIM HJIH CKMZKEHHBIM
* Piezo ignition raom
» Pilot light e Peryampyemble HOKKH
« Ergonomic design * IIbe30d/1eKTpUYECKOE 3aKUTaAHHEe
* Removable fat collection drawer e TocrosinHo ropsimuii GuTHIB,
Standart *V" Type * Height adjustable and removable “V” IProHOMHYHBIH AU3aiiH
Cmandapmuas V-obpaznas shaped stainless steel grates e ConeMHbIii HOAI0H 115 cOopa Kupa
* Optional hinged grate to prevent fat *  CpemHble V-00pa3Hble pelieTKH U3
dripping and flare-ups HepakaBelolleil cTalu ¢ peryJupyemMoii
BBICOTOM

* HaxuioH 1/ CTeKaHUS B KaK/A0M pelieTke
17151 oDecneveHUs1 0TBOJA KHPA U KOHTPOJIsI
HaJ BOCIIaMeHeHHeM

Optional: Avoid flame by optional hinged fat flame stopper
Jononnumensno: Bozmodcnocms uzbesxncans 60Cniamenenus 3a
cuem OONOTHUMENbHO20 NIAME2ACUMENs.

NEW

Patented

Lavastone Grill / JlaBoBbIii Tpuiib

GAS

0 %!,E,Jggni PA 7864.70653.20 | ooy | 700 | 650 | 300 2x7=14 xBr sake. 0.29 m®
GAS
0 %ggﬂgggg PA 7864.40653.12 | oo | 400 | 650 | 300 7 xBr 29kg. 0.19 m’
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Stainless steel external panels

Easy to clean

Hygienic

Heavy duty

Natural Gas or LPG compatible
Water tray to prevent smell

Pilot light

Safety gas valve with thermocouple
Easy to clean grill surface

Cast iron protection over each burner
Optional cooking grid with round rods

TG
8

=20

|
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Chargrill / I'prs

Hapy:xable maHe/M U3 HepKaBeloIeil craamn

ODIG 6065 @ <> C€-1783

Chargrill

I'puns

JlerkocTb B YHCTKe
I'nrueHnyYHBIA
IloBbIIEHHO IKCITYaTALIMOHHOM HAEKHOCTH
CoBMeCTHM € IPUPOIHBLIM MJIM CHKUKEHHBIM ra3oM

IlonaoH ¢ BoaoIi AJ11 MpeAOTBPALleHUs 3anaxa

HocrosinAo ropsimuii GUTHIL
IIpenoxpaHuTe/ibHBINH ra30Bblii KJIANAH C TEPMONAPOii
Jlerkasi B YHCTKe OBEPXHOCTH
YyryHHas 3allMTHAs NaHe b HaJ Kaka0i KoH(opKoii

JlonoTHATEILHASI pelIeTKAa 151 IPUTOTOBJICHHS AN C
KPYIJIBIMH CTeP>KHAMH

ODIG 6065 7864.60653.70 TasoBas 600
ODIG 6075 7864.60753.70 TazoBas 600
ODIG 8075 7864.80753.70 TasoBast 800
ODIG 9090 7864.90902.70 T'azoBast 900
ODIG 12090 | 7864.12902.70 TazoBas 1200

650
750
750
900
900

370
370
400
450
450

2.12
2.12
2.65
3.18
4.24

12>
127
3/4”
3/4”
3/4”




[InmeBapodHbIe KOTIIBI

Indirect Boiling Pan
[TuieBapoYHbIi KOTET HapOBOTO HATpeBa

4 ;g
=+
S52
= =3
Indirect heating systems Cucrema napoBoro Harpesa
Round monoblock boiling pan Kpyriablii ne1bHOTAHYThIN BAPOYHBIH KOTeI
Lid with counter balanced mechanism for easy opening Kpbliiika ¢ IpOTHBOBECOM /JIs1 1€TKOT0 OTKPBITHS
High quality thermal insulation of the pan for energy saving BricokokayecTBeHHAsl TEPMOU3O0JISILUS KOTJIA /ISl SIKOHOMHH
Energy regulation through a control knob on the front panel 3J1eKTPO3HEPrun
Draining valve on the front KoHTpo/1b 3/1eKTPOIHEPruu ¢ MOMOIIBLIO PYYKH YIIPaBJIeHHs
Safety valve with manometer to avoid overpressure of the Ha nepeaHeii naHean
steam in the jacket CauBHOIi KJIaNaH B NepeHel YacTu
External valve to evacuate manually excess air accumulated IIpenoxpanuTebHbIi KJIANaH ¢ MAHOMETPOM /I
in the jacket during heating phase. npeaynpeskaeHus Ype3MepHOro JaBjaeHHs Mapa BO BpeMst
Heating elements fitted inside the jacket cavity base with (a3bl Harpesa
safety thermostat BaemHuii Ki1anaH 17151 BBIBO/IA H3JIMIIKOB BO3YXa,
CKONMBIIETrocs B KO:KyXe BO BpeMs (pa3bl HarpeBa, BPYyYHYIO
HarpeBareJ/ibHbI€ JIEMEHTbI, BCTPOEHHBbIE BHYTPH 10JIOT0
OCHOBaHUS KOXKYyXa, C NPeIOXPAHUTEIbHBIM TEPMOCTATOM
MODEL/ POWER/ VOL./ CAP/ WEL PRICE
TYPE / Tun CODE / Kox Moneas L/A | W/l | H/B Momsoers Hanpsi. e — Bec Herto 0Obbem, M3 FIYAT
OKTEI 60 7855.07065.01 Dnextp | 700 650 | 850 9 kBt 400B / 50 Tt 60 84 xr 0.78 m’

TTAPOBOE HAIP.

l'octuanna Hilton, AGy-/ladu




OFOG 8065 P <82 C€-1009

Stainless steel body

Safety gas valve with termocouple
Easy to clean

Hygienic

GN 1/1 oven size

Available for LPG or Natural Gas
Long life

Heavy duty top cast iron

Oven thermostat adjustment from 100°C to 300°C
Oven shelves are removable

Pilot flame

Ergonomic design

Isolated oven

Removable wire tray size GN 1/1

Gas ranges can be used both with electrical and gas oven.
l'a30BbIe IIHTHI MOTYT GBITH HCHIOJIB30BAHBI KAK C IEKTPUYCCKAMHU, TaK U
@ Ta30BbIMH JYyXOBBIMU IIKadhaMu

OFOG 7065 P <& C€-1009
Gas Range With Oven
['a30Bast IuIMTa C {yXOBBIM IIKa(pOM

© @

Y&

Gas Range With Oven
['a30Bast mMTa C JyXOBBIM IIKA()OM

Kopnyc u3 HepskaBelouei cTaau

IIpenoxpanuTe/bHbII Ia30BbIii KIaNaH ¢ TEPMONapoi
JlerkocTs B 4ncTKe

T'uruennynas

Pa3mep ayxosoro mxadga GN 1/1

Bepcun urst C:KnKeHHOTO M MPUPOTHOTO ra3a

Joaruii cpok cJyxK0bI

YyryHHble NOACTABKH MOBBIIIEHHOH IKCITyaTallMOHHO
HaXeKHOCTH

PerynnpoBanue Temneparypbl B AyX0BOM HIKa(y ¢ MOMOLIbIO
Tepmocrtara ot 100°C 1o 300°C

Ilonxu nyxoBoro mkada cheMHbIE

ITocTosiHHO ropsMii PUTHIBL

JProHoMUYHbI JU3aiiH

H3oaupoBaHHblii 1yxXoBoii mxad

CbeMHasi paMKa JJIs OJIOK (pereTok) pazmepom GN 1/1

o
~
o

Oven Dimension GN 1/1
Pasmep oyxosoco wikagpa GN 1/1

GAS ,
A gEP?TE 7065 P 7865.07658.00 | o> | 700 | 650 | 850 | 2x3+2x3.8 5 186%Br | 7lxr | 0.69m

OFOG 8065 P GAS \
Y o 7865.08658.10 | > | 800 | 650 | 850 4x4 5 21 kBr 105kr | 077 m




ImnTel

OFO0 7065 144 C€E © @
Electrical Range
DnexTpuyuecKas IminuTa

Oven Dimension GN 1/1
Pazmep dyxosoeo wikagpa GN

Electrical ranges can be used both with gas and electrical oven.
DIIEeKTPUIECKHE TTUTHI MOTYT OBITh HCIOIB30BAHBI KaK C IEKTPHUCCKUMH,
@ TaK U ra30BBIMH JyXOBBIMH IIKa(haMu

e Stainless steel body

e Easy to clean

* Hygienic

*  GN I/1 oven size

¢ Cast iron heating element

* 6 position switch to control resistance

e Adjustable legs

* Long life

*  Oven thermostat adjustment from 50°C to 300°C
* Oven top resistance can be operated together seperately
* Oven shelves are removable

¢ Ergonomic design

e Isolated oven

* Removable wire tray size GN 1/1

¢ Kopnyc u3 Hep:xaBerouieii cranu

e JlerkocThb B YHCTKe

e I'mruenuynas

* Pa3smep ayxosoro mxadga GN 1/1

*  YyryHHbIi HarpeBaTeJbHbIH 3J1eMeHT

*  6-MO3MIMOHHBIN MepeKIYaTe b s PeryJIMpoBaHus ONPOTHBJICHAS

*  Peryaupyemblie HOXKKHU

e Jloaruii cpoK cayxKObl

e PeryampoBanue TemnepaTrypel B IyX0BOM HIKagy ¢ MOMOIILIO
Tepmoctara ot S0°C no 300°C

* BepxHuMm Harpesare/eM JyX0BOro mkadga MOKHO yNPaB/IsAThL BMecTe
¢ HMSKHUM H 110 OTAeJIbHOCTH

e Tlouxu nyxoBoro mxkadga cbeMHbIe

*  DProHOMHMYHBIH AM3aIH

e  M30amMpoBaHHBIA 1yX0Boii iKkad

e CnemHas paMKa JUIsl OJIOK (pemeTok) pasmepom GN 1/1

ole
£26(0 2 cmj+4(Ornm)= 144K

TYPE / Tun CODE / Kox MODE L/t | w/| BB POWER/ TEMP./ WEL IN.VOL./ Oﬁ'b;M, PRICE
Mozens Momnoctsb Temmep. Bec Herro Hanpsk. M Lena
OF0 706514.4 | 786507658.02 | Dnextp | 700 | 650 | 850 4x2.6-14.4 kBt 450° 73xr | 400B/50Tw | 0.69 m 50

Tluta




OSBG 7065 C€1009 @

Gas Sauce Bain-Marie Over Bench
I"a30BBIif MApMUT HACTOJIBHBII

OSBG 4065 C€1000 © @
Gas Sauce Bain-Marie Over Bench
T"a30BbIil MapPMUT HACTOJIBHBII

sl OSB 4065 CE © @ @) C€1009

Electrical Sauce Bain-Marie

ONEeKTpUUECKUt MAPMUT HACTOIBHBIN

0SB 7065 C€ £ @ @ C€1009

Electrical Sauce Bain-Marie Over
Bench
ONEeKTpUUECKUf MAPMHUT HACTOIHHBIH

* Easy to clean e JlerkocTh B YMCTKe
¢ Stainless Steel body * Kopmyc u3 Hep:kaBeromieii cTajiu
* Hygienic e T'urueHuuynas
* Stainless Steel burner(for gas models) * Kondopka u3 Hep:kaBerome cTaam
* Piezoelectric ignition(for gas models) (1711 ra30BBIX MoJeJIeit) GN1/2-150 GN1/1-150
¢ Safety gas valve with thermocouple * JIbe3o031eKkTpUYecKOe 3a5KUTaHNe
(for gas models) (1151 ra30BBLIX MoJeJIei) Y Y
* Available for LPG or Natural Gas e IlpegoxpaHuTe/JbHBIH ra30Bbli K1anaH ¢
(for gas models) TepMonapoii (1151 ra30BbIX MojeJieil)
*  Ergonomic design *  Bepcuu 1151 C:KHKEHHOT0 M IIPHPOJHOIO rasa
*  Adjustable legs (17151 Ta30BBIX MOJEJIei) 0SB 4065 0SB 7065
* Long life e DpProHOMUYHBIIi AU32HH OSBG 4065 0SBG 7065
*  All models are supplied with water drainage * Perynupyemblie HOXKKHU

e Jloaruii cpok cayxo0bl
* Bce Mozesn MOCTaBISIIOTCA €O CJAMBOM 151 BOABI

Sauce Bain Marie Over Bench / I'azo6wtit mapmum nacmonvuuii

GAS
A ?\gggﬂﬁf) | 7854.70653.13 |1_33(MI 700 | 650 | 300 | 2.5 kBr | 3Bk | 0.29 m?

Sauce Bain Marie Over Bench / I'azo6wtit mapmum nacmonvuuiii

Yy O0SBG 4065 ‘ 7854.40653.13 ‘ GAS 400 ‘ 650 ‘ 300 ‘ 1.5 kBt ‘ 19 kr ‘ 0.19m’

(X Mapmur T'a3oBas

Sauce Bain Marie Over Bench / 9nexmpuueckuit mapmum nacmonvholii

RY 0SB 7065 | 7854.70653.11 | Srextp | 700 | 650 | 300 | 2 kBr | 30-90° | 2 xr |220B-240B/50Fu| 029 m3

Sauce Bain Marie Over Bench / Snexkmpuueckuit mapmum nacmonsnutit

RY 0SB 4065 ‘ 7854.40653.11 ‘ Brexctp ‘ 400 ‘ 650 ‘ 300 ‘ 1 kBr ‘ 30-90° ‘ 18 xr ‘22013-24013/50ru‘ 0.19m®




PaGouue noBepxHocTH

OAT 7065
Working Bench
Pabouas moBepxXHOCTH

OAT 4065
Working Bench
Pabouast moBepXHOCTH

e Stainless steel body * Kopnyc u3 Hep:kaBerouieii craiau
*  Ergonomic design *  DJProHOMHYHBI JU3alH

* Hygienic e T'urueHuyHas

* Long life e Jloaruii cpok ciayxK0bl

* Adjustable legs * Peryiupyembie HOXKKH

0AT 7065 3
PABOYAS [TOBEPXHOCTb 7911.70653.00 700 650 300 14 xr 0.29 m

OAT 4065

P ABOAS HOBEFRHOCTE 7911.40653.00 400 650 300 9xr 0.19 m®




Counter Type Cold Units
XO0JI0aUIBbHBIE CTOJIBI

Y&
*  Stainless steel body * Kopnyc u3 Hep:kaBeromeii ctaan
*  Ergonomic design *  DProHOMHYHBII AN3aiH
* Hygienic e TI'mrueHnunbie
* Long life e Jloaruii cpok cay:KObI
* Adjustable legs * Perynupyemblie HO:KKHU

1420x600x600
2400x600x600

Standart Counter Type Refrigerators With Door For Cooking Lines / XooauiibHbIe CTOIIBI € IBEPIAMU, [UIs TEXHOJIOTMYCCKUX JIMHUIT

CTA 260.01 NTS | 7919.26NTS.C1 | Dxexrp | 600 | 1420 | 600 101 1 2/48°C 0.51 kBr |220B/50Tu| 80kr | 0.89m’
CTA 460.01 NTS | 7919.36NTS.C1 | Dnexrp | 600 | 1880 | 600 160 1 2/+8°C 040 kBr [220B/50Tu| 112kr | 1.19m?

NTS: Static refrigeration at reqular temperature. / Normal sicaklikta statik sogutma sistemi.
NTS: Crarudeckoe oxjaxaAeHHe IPH HOPMaJIbHOM TeMIepaType

Underneath Cupboards @
IMozxcraBku co mKadom

7876.40605.00 400 600 550 11 kr 021 m’ 021 m3
7876.60605.00 | 600 | 600 | 550 14 xr 030 m® 0.30 m3
7876.70605.00 | 700 | 600 | 550 16 xr 0.35 m® 0.35m3
7876.80605.00 | 800 | 600 | 550 | 17kr 039 m’ 0.39 m3

400x600x550mm

600x600x550mm
700x600x550mm
800x600x550mm

Underneath Benches @&
IToncraBku

400x580x550 mm
7876.40605.10 400 | 580 550 8 kg. 021 m’
3 600x580x550 mm
7876.60605.10 600 [ 580 550 11 kg. 0.30 m 700x580%550 mm
7876.70605.10 700 [ 580 550 13 kg. 0.35m’ 800x580x550 mm

7876.80605.10 800 | 580 550 15 kg. 0.39 m’®




[IpuHagne:xHOCTH

* 2 pieces are necessary for one appliance.
Jlst otHOTO MPHGOPa HEOOXOAMMBI 2 1eTaaH

Accessories / 3anareHToBaHO

1-Basket/kop3una

2-Basket/kop3uHa
3-Basket/ xop3uHa

4-Sepet/xop3uHa

5-0il tank filter/
WIIBTP MacCJIsTHOTO
aKa

6-0il tank filter/
WIIBTP MACIISTHOTO
aKa

7-Flame reducer
IToncraBka

8-Shelf/moska

9-Join part/
COCJIMHUTECIIbHOC
le/[CHOCOGJ'IeHP[e

10-Grill

peleTka rpuib

10-Grill

pemnreTka rpmib

11-Basket

KOp3uHa

12-Grill

pelieTKa rpuib

12-Grill

peleTka rpuib

6260.00072.31

6260.00072.19

0339.01313.01

0339.02808.01

6260.00072.12

6260.00072.13

2865.00009.01

6019.00005.27

7380.59527.80
2864.65400.1Z
1Z nns 4065
2864.65700.1Z
1Z nna 7065
0339.00013.01
2864.65401.1Z
1Z n1s 4075

2864.65701.1Z
1Z nns 8075

** Avoid flame by optional hinged fat flame stopper

Bo3mMokHOCTh M30€:KaTh BOCIJIAMEHEHH 3a cUeT

JAOMOIHUTEJIBHOI'0 IIAMeracuTe s

Gas fryer

Elec. fryer

Elec. pasta cooker
Elec. pasta cooker
Gas fryer

Elec. fryer

Gas range

Elec. and gas range
Appliances
Lavastone grill
Lavastone grill
Elec. pasta cooker
Hinged fat flame stopper

Hinged fat flame stopper

T'a3oBas QputiopHuIa
Onexrpuueckas (PUTIOPHULA
DnekTpuyeckas MaKapoOHOBapKa
DnekTpuyeckas MaKapoOHOBapKa
T'azoBas ppuTiopHHIa
DnekTpuueckas GpUTIOPHHULIA
T'azoBas umTa

Onekrpuyeckas ¥ ra3oBas ITHTA
ObopynoBanue

I'punp

Tpuns

DIIeKTpHIecKas MAKapOHOBapKa

YeTpoiicTBO Ipe0TBpaleHUs.
BOCIUIAaMECHCHMUS XKHPa

YeTpoicTBO MpeI0TBPAILeHUS
BOCIUTAMCHEHHS XKUPa

Patented
3anateHToBaHO




Pacxon raza

Gas Consumption / Pacxos raza

7856.80653.14 | Onucanue usnenus OFG 7065 GAS | 800 | 650 | 300 14 12.040( 47.768 | 1,48 | 1,72 1,1
7856.40653.04 | 'asosas GpuriopHuia OFG 4065 GAS | 400 | 650 | 300 7 6.020 | 23.884 [ 0,74 [ 086 [ 0,55
7864.70653.13 | T'asosas ppuriopruma 0GPG 7065 N PS GAS | 700 | 650 | 300 12 | 10.320( 40.944 | 1,27 | 1,47 | 0,94
7864.70653.16 | JKapounast HOBEPXHOCTH 0GPG 7065 1/2 N PS | GAS | 700 | 650 | 300 12 | 10.320( 40.944 | 1,27 | 1,47 | 0,94
7864.70653.19 | JKapouHas moBepXHOCTH 0GPG 7065 PS GAS | 700 | 650 | 300 12 | 10.320( 40.944 | 1,27 | 1,47 | 0,94
7864.40653.03 | Tasosas ¢pputropHuLa OGPG 4065 N PS GAS | 400 | 650 | 300 6 5160 | 20.472 | 0,63 | 0,74 | 0,47
7864.40653.06 | Kapounas noBepxHOCTH 0GP 4065 PS GAS | 400 | 650 | 300 6 5.160 | 20.472 | 0,63 | 0,74 | 0,47
7864.70653.13C| T'azoBas ¢pputropHuua 0GPG 7065 N PS GAS [ 700 | 650 | 300 12 [10.320| 40.994 [ 1,27 | 1,47 | 0,94
7864.70653.16C| Tazosas ¢pputropuuua OGPG 7065 1/2N PS | GAS | 700 | 650| 300 12 | 10.320( 40.994 | 1,27 | 1,47 | 0,94
7864.70653.19C| T'azosas ¢pputropHuua 0GPG 7065 PS GAS | 700 | 650 300 12 | 10.320( 40.994 | 1,27 | 1,47 | 0,94
7864.40653.03C| T'azoas pputropHHua OGPG 4065 N PS GAS | 400 | 650 300 6 |[5160 | 20.472 | 0,63 | 0,74 | 0,47
7864.40653.06C| T'azosas ¢pputropHHIA 0GPG 4065 PS GAS | 400 | 650 300 6 |[5160 | 20.472 | 0,63 | 0,74 | 0,47
7865.60653.25 Ta3oBast muTa ¢ YETBIPbMSL KOH(l)OpKaMPI HacCToJIbHas OSOG 6065 PS GAS 600 650 300 136 1 1 696 46403 1 ,44 1 ,67 1 107
7865.40653.23 | Tasosas mumra ¢ aByms KoH(OPKaMH HACTONbHAs 0S0G 4065 PS GAS | 400 | 650 300 6.8 |5.848 | 23.202 | 0,72 | 0,84 | 0,53
7865.80653.35 | Tasosas mumra c mByms Kondopkami HacTONbHA 0S0G 8065 P GAS | 800 | 650 300 16 | 13.760| 54.592 | 1,69 | 1,97 | 1,26
7865.40653.33 | T'asoBas numra ¢ AByMs KOH(OpPKAMH HACTOIBHAS 0S0G 4065 P GAS | 400 | 650 300 8 6.880 | 27.296 | 0,85 | 0,98 | 0,63
7864.70653.20 | Jlasoseiii rpuis OLIG 7065 PA GAS | 700 | 650 300 14 | 12.040| 47.768 | 1,48 | 1,72 [ 1,1

7864.40653.12 | JlaBoseiii rpuits OLIG 4065 PA GAS | 400 | 650 300 7 |6.020 | 23.884 | 0,74 | 0,86 | 0,55
7854.70653.13 | T'a30Bblii MapMuT 0SBG 7065 GAS | 700 | 650 300 25 | 2150 | 8530 | 0026 | 0,31 |02

7854.40653.13 | T'a3oBbiii MapMuT 0SBG 4065 GAS | 400 | 650 300 15 | 1290 | 5118 | 0,16 | 0,18 | 0,12
7855.07065.04 | IuimeBapo4mbIii KOTEN MApOBOrO HAarpeBa OKTGI 60 GAS | 700 | 650 | 300 11 [9.460 | 37.532 [ 1,16 | 1,35 | 0,86
7855.07065.14 | TumesapouHblii KOTen MapOBOTO HArpEBa OKTGD 60 GAS | 700 | 650 | 300 11 [9.460 | 37.532 [ 1,16 | 1,35 | 0,86
7867.07065.05 | T'a3oBas onpokuabIBaromascs CkOBOPOIa 0DTG 30 GAS | 700 | 650 | 300 10 |[8.600 | 34.120 | 1,06 | 1,23 | 0,78
7865.07658.00 | TasoBas miuTa ¢ AyXOBbIM MKahoM OFO0G 7065 GAS [ 700 | 650(850| 5 |18.6]15.996| 63.463 | 1,96 | 2,28 | 1,46
7865.08658.10 | T'a3oBas mimuTa ¢ IyXOBBIM MIKadoM OF0G 8065 P GAS | 800 | 650(850| 5 |21 |18.060( 71.652 | 2,22 | 2,58 | 1,65
7864.60653.70 | I'pms 0DIG 6065 GAS | 600 | 650 | 450 20 |17.320| 68.240 | 2,12 | 2,46 | 1,57
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PROFESSIONAL 900 SERIES
CEPUA 900

SNACK 650 SERIES
CEPUS SNACK 650

TEINIJVIOBOE OBOPYJ1OBAHHME ITPOYEE

PREPARATION MACHINES

COLD UNITS

SINK UNITS AND WORKING BENCHES

=
o
=]
=
=
=
=
=

OBOPY1IOBAHUE
IMPOYEE




[InuTel B JKapOYHBIC IMTOBECPXHOCTHU

0SOG 4075 PA C€1009 0 @ &>
Over Bench Cooker
[lnura ra3oBas HaCTOJIbHAS

0SOG 4040 P
C€1009 (@ T S

Over Bench Cooker
IInuTa razoBast HaCTOJNILHAS

0504075 CEL @
Cooker With Double Plate Over Bench
DrekTpuyecKast IINTa HACTOJIbHAS

0504040 C€E © @

Cooker With Single Plate Over Bench
DriekTpuyecKast IINTa HACTOIbHAS

Cooker With Single Burner Over Bench / ITnutsl ¢ 0jHOM KOH()OPKOH HACTOIBHBIC

0S0G 4040 P

OJIHA KOH(.

7865.40402.01

11.45kg.

5 Y 0504040

) 7865.40402.15 | Drextp | 400 | 400 220240B/50Tu | 8kg. [O] wteen)= 154w
N 23}2.1%01 7865.40402.26 | Dnexrp | 400 | 400 220-240B/50Tu | 8k [O] 26kw

Cooker With Double Burners Over Bench / ITnutsl ¢ 1Bymst KOHPOpKaM# HACTOJIbHbIE

(Y| 0S0G4075PA| 786580402.02 | A | 750 | 400 | 145 | 2x4=8 Bt ; . 0% | 0.06m’
GAS J T'a3oBas
N 2&0 K‘:EP 7865.80402.15 | Dnextp | 750 | 400 | 145 | 2x1.5=3xBr | 450° |220240B/50Tu| 12k | 0.06m’ 251518 emp=3kW

Y 21%%51 7865.80402.26 | Dmexrp | 750 | 400 | 145 | 2x2.6=52 Bt |  450° 400B / 50 T'x 12xr | 0.06m’ 2*2-6=5‘2kw




OCGE 4075 12N
EYT®

Grill

JKapounas moBepxHOCTh

OCGE 4040

A<
Grill
KapouHast TOBEpXHOCTb

Compact Line / KommnaktHast TUHAS

3
\ gfffoﬁgp‘igom 7864.40401.04 | Dnexp. | 400 | 400 | 120 2 Br 50-300 l4xr | 220-240B/50Tw | 0.05m

N PKEE Eg,ggc/gb N 7864.75401.14 Onexrp. | 750 | 400 120 4 kBt 50-300 25.7 xr 220-240B / 50Ty 0.1m’




Ileun g mumIe!

4+4 PIZZA OVEN

LT
IIEYb JUUIS ITULILbI4+4

4 P1ZZA OVEN
€L
[IEYb JJIS [TALILbI4

5+5 PIZZA OVEN

€L
T[IEYb JULS [TWLLbI
5+5
5 PIZZA OVEN
A<
TIEYb JULS [TMLILIBI 5
COUNTER BENCH < Counter Benches / [ToacraBku
(DEMOUNTED)
ITOJACTABKA (B PASOGPAHHOM
COCTOSHIM) T911.86807.08 | neparoui| *255735x850mm
T91L7973808  |mepaseromcei| 2% 3KIm™

925x735x850mm

7911.12738.08 s (5+5)

3
HEpKaBECHOLICH
CcTanu

.

7|

7|

7|

By

(5+5) Pizza Oven / Ileuwv onsa nuyusvl(5+5)

SXS |0 2205760 mm | 620x620 mm 230-400 B 85-450 °C 119 kr

8890.P6262.02R | Dnekrp |~ ) 10xBr (8x1250 Br) i

(4+4 ) Pizza Oven / Ileuv 01 nuyuvl(4+4)

Axd et g 640x500 mm | 500x500 mm 230-400 B 85-450 °C 70 kr -

8890.PS050.02R | dercrp [ 3 6xBr (3x2000 B)

(5) Pizza Oven / Ileuwv ons nuuyusi(5)

5 mu 230-400B o _
8890.P6262.01R | Dnexrp 24 om) 890x720x430 mm 620x620 mm SkBr (4x1250 Br) 85-450 °C 70 xr

(4) Pizza Oven / Ileus ona nuyywi(4)

4t |0 640x360 mm | 500x500 mm 230 -400 B 85-450 °C 49 kr -

8890.P5050.01R | Dnexrp @4 cm) 4xBr (2x2000 Br)

(6) Pizza Oven / Ileus 01 nuyywi(6)

6 mu 230-400B o
8890.P9262.01R | drextp | ey | 1190x720x430mm | 920:620mm | ¢ o 1000 Br) 85-450 °C | 88 kr | - |
(6+6) Pizza Oven / Ileub onsn nuyyvi(6+6)
6+6 mum 230-400B o
8890.P9262.02R | Dnexrp (30 cm) 1190x720x760mm | 920x620 mm 126Br (12x1000B1) 85-450 °C | 159 xr | - |
(9) Pizza Oven / Ileuwv ons nuuyusi(9)
9 230-400 B
8890.P9292.01R | Dnextp (3";';':4‘; 1190x1030x430 | 9200920mm | ¢ o000 By 85-450 °C | 120 kr | . |
(9+9) Pizza Oven / Ileub onsn nuyyoi(9+9)
8890.P9202.02R  Dnextp o™ 1190x1030x760 920x920 mm 230 -400 B 85-450 °C 208 kr .

(30 cm) 16xBT (16x1000BT)



5+5 PIZZA OVEN
(STAINLESS STEEL) C€E © @

TTEYB JUTS TTALIIBI (13
HEPXKABEIOIIEI CTAJIN) 5+5

5 PIZZA OVEN

(STAINLESS STEEL)

L&

[IEYb JIUIS ITALLBL (13 |l
HEPXKABEIOIEN CTAJIN) 5 °

) COUNTER BENCH & &
: [ (DEMOUNTED)
TMOJICTABKA

(B PA3OBPAHHOM BUJIE)

290

Counter Benches / [ToncraBku

* Stainless steel body ¢ Kopnyc n3 Hep:xaBerowleii cTaiam

* Easy to clean e Jlerkasi YuCTKa 7911.89748.08 Hepmggmmeﬁ 890x740x850 mm | 153
* Hygienic e TurueHuvHast cram s (3), (5+3)

* Long life e Jloaruii cpok ciay:KObI

* Adjustable temperature ¢ Perynupyemasi Temneparypa

* Ergonomic design *  DproHOMHUYHBII AU3aiTH

* Lamp ¢ [Iloncserka

Pizza oven (Stainless Steel) / [1eun mst mursl (Hepx. Cranb)

(5+5) Pizza Oven (Stainless Steel) / Ileub ona nuyyot (u3 Hepicaseroweni cmanu) (5+5)

5%5 nuny 400B /50 I'n/10 kBt o 3
EN. 7890.88737.70 | Duexrp. (24 om) 880x730x760 mm 620x620 mm 94+34243=10 kBT 50-450 °C 125 kg. 0.83 m
(5) Pizza Oven (Stainless Steel) / Ileus 0na nuyuywt (u3 neprcaserowieni cmanu) (5)
5 munn 400B / 50 T'w/5 kBt o 3
N\ 7890.8873430 | Dextp. | | 880x730x425 mm ‘ 620x620 mm 5435 kBr 50-450 °C ‘ 72kg. |0.56m




KonBekmnmoHHbIE IEUHN

OKFE 202 & © @

| Convection Oven
| KoHBeKIIMOHHAS 1I€Yb

OKFG 101
Convection Oven
KoHBekIMoHHas [1e4b

-

ANALEHERNRNENER R LR R R

N

OKFG 202 | 7890.20G21.03 20GN2/1  |Tasosan| 230B/50Tm [40 kBt [ 0.8kBr | 68 mm | 300 R 3/4” R 17 1100 x 944 x 2011
OKFE 202 | 7890.20G21.01 20 GN 2/1  |3nextp.| 400B/50T | - 42xBr | 68 mm 300 R 3/4” - 1100 x 944 x 1910
OKFG 102| 7890.10G21.03 10GN2/1  |Tasosas| 230B/50I'n [30kBr | 0.4xBr | 68mm | 300 R 3/4” R 3/4” |1100 x 930 x 1203
OKFE 102 | 7890.10G21.01 10 GN 2/1  |3mexrp. | 400B/50Iy | - 21kBr | 68 mm 300 R 3/4” - 1100 x 930 x 1057
OKFG 101 7890.95701.03 10GN 1/1  |Tasosas| 230B/50ru [19xBr | 03kBr | 68mm | 300 R 3/4” R 3/4” | 900x 816 x 1203
OKFE 101 |  7890.10G11.01 10GN 1/1  |2uexrp. | 400B/50rm | - 17xBr | 68mm | 300 R 3/4” - 900 x 818 x 1057
OKFG 601 7890.6G110.03 6GN 1/1  |Tasosas|230B/50In [12kBr [ 0.3xkBr | 68mm | 300 R 3/4” R1/2” | 900x 816 x 913

OKFE 601 | 7890.95708.01 6GN 1/1  |3mexrp. | 400B/50T' = 11 kBt 68 mm 300 R 3/4” 5 900 x 816 x 767




KoHnBeKIMOHHBIC TEUHN

Control Panel / Ilynst ynpaBneHus
Motor Overload Indicator / MHauKaTOp meperpyski JBUraTesis
Electricity Indicator / MuuKarop sneKkTposHeprun

Oven Over Heat Temperature Indicator / MHankaTop TeMreparypsl nieperpesa neqn

eTei

Failure Indicators Section / Cekius uH,

All Cooking Functions Off / Otkimiouenne Bcex yHKIMi MPUToTC

Cooking With Steam / T'otoBka Ha mapy

Cooking Function Setting Section / CeKuys ycTaHOBKH (DyHKIIMIT IPUTOTC

Dry Cooking / Cyxoe

Digital Temperature Indicator / LlndpoBoii TeMeparypHbIii HHIUKATOP

Heating System Indicator / MHaukaTop cuCTeMbl HarpeBa

Oven Temperature Control Section / Cekuus perynmupoBaHHs TeMIIepaTypbl lieun

Steam Setting Switch / Ilepexmouaress HacTpoiiku mapa

Continuous Cooking / HernpepbIBHOE NPHTOTC

Cooking Time (Adjustable by Minute) Mechanically Controlled
Bpemst npuroToBiIeHus (peryanpyercsi IOMHHYTHO) C MEXaHHYECKHM yMpaBlIeHHeM

Reset Button - Only Gas Models (Optional)
Knormka c6poca — TONBKO y Tra30BbIX MOJIENIEH (IOMOMTHUTENBHO)

Continuous Cooking / HenpepbIBHOE NPHTOTC

10 GN 1/1 =20 GN 1/1 — 6 GN 1/1 capacity

All gas models works with LPG and natural gas

Gas and electrical models are avaliable

Stainless steel body and cooking cabinet

Isolated heating cabinet for heat saving

Safety thermostat against excessive heating inside cabinet
Digital thermostat heat control

Injection system for steam

Silicon sealing on door to prevent heat escape from cabinet
during operation.

Integrated stainless steel fan for even cooking

Safety door lock switch stops the oven if opened during
operation.

Double glazed, tempered, heat resistant door glass.

Easy cleaning of cooking cabinet door glass inside.

Four position function knob to cool down the cabinet when
choosing with or without steam cooking.

Secure gas valve with automatic lighting and pilot burner.
20 GN 1/1 adaptable to 10 GN 2/1

Cooldown / OxnaxjeHue

MU

TMATIA

p

gy

THIH

Emrocrs10 GN 1/1-20GN 1/1-6 GN 1/1

Bce rasoBbie Mozie/ 1M paGoTalOT HA CKUKEHHOM U IPUPOIHOM rase
I'azoBbIe M djIeKTPHYECKHE MOJETH

Kopnyc n Bapounasi kamepa H3 Hep:KaBelolleii cTaan

H3onmpoBaHHasi BapoyHasi Kamepa 1151 cOepexkeHHsl Telia
IIpenoxpanuTe bHBINH TEPMOCTAT OT H3JIMIIKOB TeM/Ia BHYTPH KaMepbl
Iudposoii TepMocTaT peryaupoBaHus Telia

Cucrema BOpbICKa napa

CHIIHKOHOBOE YIUIOTHEHHe Ha JABepIie [JIsl NPeJoTBPaleHHsl TeII0BbIX
norepsb B Kamepe NpH padore

BeTpoenHblii BeHTHIISITOP U3 Hep:KaBelolleil cTaIu AJisi pAaBHOMEePHOIro
TIPUTOTOBJICHHS] THINU

IIpenoxpaHuTeIbHOE YCTPOICTBO 0JOKHPOBKH ABEPUbI OTK/II0YAET MeYb,
eCJIH IBepIa 0TKPoeTCsl BOBpeMsi padoThl

JIBoiiHasi IIsIHIeBasl 3aKaJleHHasi TEPMOCTOIKAsI CTEeKJIsIHHAsA 1Bepua
Jlerkasi YMCTKa CTEKJISIHHOM ABEPIbI BADOYHOIi KaMepbl H3HYTPH
4-no3UMOHHBIH (PYHKINOHATLHBIN MePeKII0YaTeNb ISl OXJIAKIeHHS
KaMepbl IPH BLIOOpPE pe:KHMa FOTOBKH ¢ IAPOM WJIH Oe3
IIpenoxpaHuTe/bHbIIi ra30Bblii KJIaNaH ¢ ABTOMATHYECKOH MOACBETKOH 1
BCIOMOraTe/IbHOM ropejkoii

20 GN 1/1 apantupyeres k 10 GN 2/1




[IpuHamIe)KHOCTH U1 TIeUei

Counter Bench
(Demounted)

IToxcraBka

(B pa300OpaHHOM COCTOSTHUH)

7911.08267.11
Counter Bench

(Demounted)

[TofICTABKA (B PA3OBPAHHOM
COCTOSIHWM)
7911.10572.08

Trolley for Kit
Tenexxka miist cTemnaken
7895.FK102.10

Trolley & Kit
BKATHAS TEJEXKA 1
CTEJUIAK
7895.FK202.20

Ovens Accessories / [IpuHaiexxHOCTH JUIs TIeUeit

7911.08267.11 850 610 600 OKFG 61/ OKFO 101 | OREE 61 / OKEE 101
7911.10572.08 1050 720 600 ot mozeneit OKFG 102 / OKFE 102
7895.FK102.10 594 980 853 ot Mogeneit OKFG 102/ OKFE 102
7895.10G21.TK 580 650 700 s mozteneit OKFG 102 / OKFE 102
7895.FK202.20 640 930 1560 Juist mozeneit OKFG 202 / OKFE 202




OMD 9898
Prover Cabinet
Paccroeunsrii mkag

OMD 17170
Prover Cabinet
Paccroeunslii mxad

OBA 70180 MD
Prover Cabinet
Paccroeunsrii mkad

Prover Cabinets / PaccTtoeunsie mkags

N\ OMD 9898

7868.98987.MD | Onextp | 982 | 987 736 1,75 kBt 220-240B/50T'g
N\ OMD 17170 7868.17107.MD | Dnexrp | 1708 | 1070 830 1,75 kBt 220-240B/50Tx
N\ OBA 70180 MD 7919.70180.MD | Dmextp | 770 | 900 1760 3kBr 220-240B/50T'x

o 12 wr emx.
30-65°C 6040 oM
650 12 T emK.
= 60x40 cm
30-65°C 12 w emx.

60x40 cm




XKapounble mKagwbl

OPBFE 8085 @ (€
Electrical Pastry / Cake Oven
DJIeKTPUYECKUH KapOUHbIH KA [uIs
BBINEUKN/KOHIUTEPCKUX U3ICIIUH

OPBFG 8085.03
© @ @ C€1009

(TAT 08T
Gas Pastry / Cake Oven
T"a30BBIi skapOUHBIA KA 1T BRITICUKN/
KOHJIUTEPCKUX U3IEIUN

e Stainless steel * Hep:xaBewmas crajab
¢  Special designed door with temperated glass e JlBepua cnenMaJbHOro AM3aiiHa ¢ 3aKaJeHHBIM CTEKJI0M
*  Oven tray capacity 4 pcs. GN 2/1 e TacTrpomoaHoc ayxoBoro mxkada 4 mr. emkocteio GN 2/1

Gas Pastry-Cake Oven / ['a30Bblii )kapO4HBI KA IS BHITTEUKNA/KOHIUTEPCKUX U3/IEIUiT

‘ GAS
X opbra sossos | 78908816003 | [9AS | 800 | 850 | 1600 | 3x5 | 15 {12900 [51180| 158 | 1.84 | 118 | - | 15kBr | 90kg |138m’

OPBFE 8085 | 7890.88160.02 | 800 850 1600 6 kBt 50-300°C 90 kg. 400B /50Ty | 1.38m’



m-

_ 0F10DsCERL @ D@
® | GN 2/3 Double Fryer
GN 2/3 J1BoitHast ppuTrOpHHIIA

OF 8D - OF 8§ DS

ELTO®
GN 1/2 Double Fryer
GN 1/2 [Ipoitnas pputiopHUIa

FsEL TD®
GN 1/2 Fryer Without Tap
GN 1/2 ®puTtropHuia 6e3 KkpaHa

0FssCEL T D@
GN 1/2 Fryer Without Tap
GN 1/2 ®puTiopauia 6e3 kpaHa

OF10SCEL @ D@
GN 2/3 Fryer With Drain Tap
GN 2/3 ®puTiopHHUIIA CO CIIMBHBIM KPAaHOM

0rsCEL T D®
GN 1/3 Fryer Without Tap
GN 1/3 ®puTtropHuma 6e3 KpaHa

GN fryers / @puTiopHUIIBI

OF5 7856.GN130.05 | Bmexrp | 176 | 430 | 310 3 kBt 190° 51 220-240B /50 Tt | 0.06 m’
OF 8 7856.GN120.08 | Dmexrp | 265 | 430 | 310 3 kBr 190° 81 220-240B /50 Tt | 0.09 m’
OF 8S 7856.GN12S.08 | Dmextp | 265 | 430 | 310 6 kBTt 190° 81 400B /50 T 0.09 m’
OF 108 7856.GN23S.10 | Dmextp | 350 | 420 | 370 9 kBt 190° 10 400B / 50 I'y 0.10 m?
OF 8D 7856.EF8D0.08 | Dmexrp | 530 | 430 | 310 6 kBT 190° 8+8 71 400B / 50 ' 0.13m’
OF 8DS 7856.EF8DS.08 | Dmexrp | 530 | 430 | 310 12 kBt 190° 8+8 1 400B / 50 I'u 0.15 m®
%Y OF10DS 7856.EF10D.S0 | Bnexrp | 715 | 420 | 370 18 kBt 190° 10+10 x 400B/50Tu | 0.20 m?




HamonpHbBIE TUIUTEHI

0YOG 7070 PS € C€1009 Y @
Floor Gas Cooker
HanonwHas ra3zoBas minTa

OYOG 7070 P € C€1009 Y &
Floor Gas Cooker
HamnonbHast razoBast mimra

OYOG 6060 P <€ C€1009 O @

Floor Gas Cooker
HanoneHas rasoBas rmra -—-

¢ Stainless Steel body ¢ Kopnyc u3 Hep:xaBerowleii cTaim

¢ Safety gas valve with thermocouple e IlpenoxpanuTe/bHBIN ra30BbIii KJaNaH ¢ TEPMONAPOii
¢ Easy to clean e Jlerkas uncTka

* Hygienic ¢ TuruenuyHas

¢ Available for LPG or Natural Gas ¢ Bepcusi Ha CKHKEHHOM W IPHPOJHOM rase

* Longlife e Jloaruii cpoK cIyKObI

¢ Heavy duty top cast iron *  YyryHHas HOBepXHOCTb IOBbILIEHHOI

¢ Ergonomic design IKCITYATAUOHHOM HAeXKHOCTH

*  DproHOMHUYHBIIl AN3aiTH

Floor Type Cooker / HamonbHast ra3oBast TUIMTa

"'m‘"@ Four Flame / Yetsipe
KOH(DOPKH

KX OYOG7070PS | 78657070544 | [S0S | gs0 | 700 | so0 | fpporrasibe |y | 027 md Double Flame / Jlgoitras
JKHK. Tas: KbT KOH(i)OpKa

XY 0Y0G 7070 P 78657070521 | [SAS 1 q00 | 700 | 500 14 xBr 40k | 027m} Double Flame / JIpoiinas

Kondopxa
K) OYOGG06OP | 78656060521 | oo | 600 [ 600 | 500 14 kBr B | 021m Dol Flame  Ascdi
A 78655050522 | [SAS 1 s00 | s00 | s00 10 xB 18 09m’ Single Flame /
0YOG 5050 PS Lomas v k| 0.09m Snle Flame ) oxa
XY 0YO0G4040P 7865.40405.21 Fg‘::aﬂ 400 | 400 | 500 4 xBr 18 xr 0.09 m*




HamoibHBIE TUIUTHI

OYOG 5050 PS
& (€1009 © @ C€1783

UAT 087

Floor Gas Cooker
HarmonpHas razosas Iiira

0v05555CEL @
Floor Electrical Cookers
HarmonbHbIe 3JeKTpUIECKHE TUTATHI

OYOG 4040 P € C€1009 & &
Floor Gas Cooker
HanonwsHas ra3zoBas rmra

00

0905
;0 )

O,
9562

* Stainless steel body * Kopnyc u3 Hep:kaBeronieii ctaau

* Easy to clean e Jlerkasi YyucTKa

* Hygienic * TI'uruenuynas

* Resistances are made of cast iron * HarpeBare/jbHble 371€MEHThbI H3T0TOBJIEHBI U3 YyI'YHA
* 6 position switch to control resistance *  6-MO3MIMOHHBIN MepeKIIYaTeb 1S PeryJIHpOoBaHus
* Long life HarpeBaHusi

*  Ergonomic design e Jloaruii cpok cay:k0bI

*  DProHOMMYHBIN AM3aiH

Floor Type Cooker / [InuTa HarmoIpHOTO THIIA

MODEL L H/B POWER/ TEMP./ INVOL./ WEL Oobem, | PRICE
Mogens

TYPE /THIt CUnH/LL)| Moimnocth Temm. Hanps. Bec Herro M3 Lena
0Y0 5555 78635555501 | 2P/ Iss0|s50{500| 5B 450° | 220B-240B/50 T | 33 | 0.17m? @
4040 cm = 5 KW




Crepunuzaropsl 1151 HOKEH

T OUV 4565 C€E L @ @
y Sterilizer (14 Knives)
Crepunuzarop i Hoxel (14 Hoxell)

ouv401sCEL @
Sterilizer (10 Knives)
il Crepunuzarop ana Hoxel (10 Hoxelt)

* Stainless steel body and removable basket * Kopnyc u3 Hep:kaBerouieii craau 1 cbeMHast
*  Ergonomic design KOpP3HHA

* Easy to clean *  DproHOMHUYHBIN AU3aiiH

* Longlife e Jlerkasi yncTKa

*  Mechanical timer stops when the door is opened e JloJruii cpoK cayKObI

* Lockable * Mexanndeckuii TaiiMep oCcTaHaBIMBaeTCs

KOI7a IBepUa OTKPHITA
* 3anuparouuiics

Knife Sterilizer / Crepunu3arop it HOKeH

TYPE / TUIT CODE / KOJ R L/ |W/ll| H/B POWER/ IN.VOL/ WEL Obnem, M3 FRICE
Moneian Momnnocth Hanpsk. Bec Herto Lena
Knife Sterilizer - 10 Knives / Cmepunuzamop ons nosceit (10 nosnceitr)
0UV 4018 | 7912.00008.00 | Drextp | 405 | 100 | 550 | 0.008 kBt | 220-240B / 50T | 9 kr | 0.05 m’® |
Knife Sterilizer - 14 Knives / Cmepunusamop ons nosceii (14 nosceit)
0UV 4565 | 7912.00012.00 | DrekTp | 450 | 100 | 650 | 0.008 kBT | 220-240B / 50Tt | 9 kr | 0.07 m’ |
0C 100CEL @
Electric Soup Kettle (Black)
CymnHuna (4epHas)
¢ External body is electrostatic coated * Hapy:kHblil KOpIyc HMeeT 3/1eKTPOCTATHYECKOe IIOKPbITHE
¢ Itis easy to clean the appliances after using * TIpu6op Jierko YUCTUTH NOCJIE HCIOIb30BAHMS
¢ Control panel is established on the outside surface * [laneas ynpas/jieHHsl YCTAHOBJIeHA HA BHeIIHei
¢ Keeps warm up to 60-70 °C NOBEPXHOCTH
*  220-240 V 50 Hz. * IloanepxkuBaer Temneparypy coaep:kumoro ao 60-70°C

e 220-240B5S0TI'n

GN Soup Bain - Maries / Cynauia

MODEL DIMENSION CAPACITY PRICE
Mopneas Pa3mep Emkoctn Ilena

9479.10061.HK Onekrp | 410x305x 305 10

CODE / KOJ




KonseliepHsbiil TOCTED

OEK 425 C€ & @. @ TUV-CB
Conveyor Toaster
KongeiiepHslit TocTep

Ceprudurnmposan ETL

0rK-425C€EL @D®

Rheostad Controlling / Perysiposanue ¢ momMoIispi0 peocrara

¢ Stainless Steel ¢ Hepxapewomas craib

*  Deliveries up to 420 bread slices per hour ¢ TlpousBoguTeabHOCTH 10 420 TOMTHKOB XJ1€0a B Yac

*  Serves bread slices both from front and back side e [Ilopaer 1OMTHKH XJIefa Kak C NepeHel, TAK H ¢ 3a{Heil CTOPOHDI
* Single or double-sided toasting e Jloa:kapka c oHOM WM 00eHX CTOPOH

*  Adjustable level of toaster ¢ Perynupyemslii ypoBeHb TOCTEpA

¢ Easy to clean the appliances o Jlerkasi YucTKa NpudoOpoB

¢ Adjustable conveyor speed with rheostat ¢ Perynupyemasi cKopocTh KOHBeiiepa ¢ IOMOLIbIO peocTaTa

*  220-240 V/50 Hz. e 220-240B/60I'y

OEK-400 C€ & TOV-CB

Switch Controlling - 3 Speed / Perysrposanue ¢ OMOIIBIO IEPEKITIOUATENS — 3 CKOPOCTH

¢ Stainless Steel ¢ Hep:kaperomas crajib

e Deliveries up to 420 bread slices per hour ¢ [IIpousBoauTeJbLHOCTH 10 420 TOMTHKOB XJ1€0a B Yac

* Serves bread slices both from front and back side e Tlopaer JOMTHKH XJIefa KaK C NMepeHel, TAK H ¢ 3a{Heil CTOPOHDI
¢ Single or double-sided toasting e Tlomxkapka ¢ oHOIi HiIM 00eHX CTOPOH

*  Adjustable level of toaster ¢ Perynupyemslii ypoBeHb TOCTEpa

¢ Easy to clean the appliances o Jlerkasi YucTKa NpuéopoB

¢ Adjustable conveyor speed with switch (3 speed) e Peryampyemasi CkopocTh KOHBeliepa ¢ IIOMOIIBIO MepeKIYaTes
*  220-240 V/50 Hz. (3 ckopocTH)

e 120B/60Tn

TYPE / THIT CODE / KOJI MODEL L | i | wB POWER IN.VOL. WEL Oonem, PRICE
Moneis MonmocTh Hanpsix. Bec Herto M3 Ilena
OEK-425 8853.00425.00 Dmekrp | 470 | 400 | 340 1.9 kBt 220-240B / 50 I'n 19(£5)kr 0.11 m?

0EK-400 8853.00400.00 Onexktp | 470 | 400 | 340 1.9 kBt 220-240B /50 T | 19(F5)kr 0.11 m®




- @ KonTakrasie rpwim

0OTM1LICEL @ D@
Grill Toaster
<, KonraxkrHelil rpuiib (rpuib-ToCTED)

Plate Surface / [ToBepXHOCTb IIACTHHBI

Bottom / Hu3

uuuuuu

Grill Toaster With Double Lid
" KOHTaKTHBIN TpUIb C TBOWHON
M| KpBIIKOH (TPUIIB-TOCTED)
i Plate Surface / I1oBepXHOCTb IJIACTUHEI
i

2 ADET/2 PCS.

Top / Bepx Bottom / Hu3

0M3ICEL @ D®
~ Grill Toaster

KonrakTHblil TpuIib
(Tpumb-ToCTEp)

Plate Surface / [ToBepXHOCTb ITACTHHEI

Y ¢
i
JF"I

Top / Bepx Bottom / Hu3
Toaster with Arc / KOHTaKTHBIHA TpHITe (TPHIIB-TOCTEP) C TIPYKUHOM
TvPE/THI | CODE/KOL | NOPEL | 1 W/IJI‘ we | TN ‘ o ‘ Hps, | Beonerro | ae |t
Grill Toaster / KOHTaKTHBIH TPHITH
0TM 1.1 | 7850.59442.50 | Snextp | 590 | 440 | 250 | 2.9 kBr | 50-300°C | 220-240B / 500"y | 32kr | 0.1m’ |
Grill Toaster / KOHTaKTHBIH TPHIH
oM 2.1 | 7850.59442.51 | Dnextp | 590 | 440 | 250 | 3.2 kBr | 50-300°C | 220-240B / 50Ty 35 kr | 0.1m’ |
Grill Toaster / KoHTaKkTHBIH TpHIIH
0TM 3.1 7850.59442.52 Dmextp | 440 | 380 | 250 2.4 xBr 50-300°C | 220-240B/50Cx 25 kT 0.06 m®
0TM 4.1 7850.59442.53 Omektp | 340 | 375 | 230 2.0 xBr 50-300°C | 220-240B /50T 20 xr 0.04 m’




KonTaktasle rpwim

Grill Toaster
KonraxkThblil rpuiib
(rpumb-ToCTEp)

7 Grill Toaster
KonraxkTHblil rpuiib
(Tpmib-TOCTED)

Grill Toaster
KonraxkTHblil rpuiib
(Tpunb-TocTep)

Stainless steel body
Ergonomic design
Easy to clean

Long life

Adjustable temperature
Plate surface is groove

Toaster / KoHTaKkTHBIN TpHITH (TPHITE-TOCTED)

type/Tun | copk/kox [MOPEY n \wim| mp| POWVER TEMP./
Monenn MomHocth Temm.
Grill Toaster / KOHTaKTHBII TPHIIb
\ 0TM 1 7850.52402.21 | Dmextp | 510 | 440 | 270 | 2.9xBr 50-300°C
N 0TM 1 7850.52402.UL | Drexrp | 510 | 440 | 270 | 3.2 xBr 50-300°C

Grill Toaster with double lid / KoHTakTHBII rpHiIb € IBOWHOHN KPBIIIKOK

N\ 0TM 2 7850.52402.20 | Drextp | 510 | 440 | 270 32 kBr 50-300°C

hY 0TM 2 7850.52421.UL | Dnexrp | 510 | 440 | 270 33 kBt 50-300°C
Grill Toaster / KOHTaKTHBIH TPHIIb

Y 0TM 3 7850.36362.21 | Dmexrp | 360 | 360 | 270 2.4 kBt 50-300°C

N\ 0TM 3 7850.36362.UL | Drexrp | 360 | 360 | 270 [ 2.8 kBr 50-300°C

A 0TM 4 7850.30038.21 | mpexrp | 290 | 360 [ 270 | 2.0 xBr 50-300°C

0oMICEY @D @@

Plate Surface / [IoBepXHOCTD TUTACTHHEI

Top / Bepx Bottom / Hu3

OV C(ER T D D.®

2PCS./2 ADET

Top / Bepx Bottom / Hu3

0MICELTD@.®

Bottom / Huz

Top / Bepx

* Kopnyc u3 Hep:xaBerouieii cTanau
*  DJproHOMMYHBIH AM3aiH
e Jlerkas yncTka
e Jloaruii cpok cayKObI
e T'urueHMYHbIH
e Perynupyemasi Temneparypa
e JloBepxHOCTH IJIACTHH puduieHas
IN.VOL./ WEL Oobem, PRICE
Hanpsik. Bec Herro M3 Hena
220-240B/500' 32 kr 0.08 m’
240B/60T 32kr 0.08 m’ ETL CERTIFIED
220-240B/500 36 kr 0.08 m®
240B/60T 36 kr 0.08 m’ ETL CERTIFIED
220-240B/50Tw | 21 kr 0.05 m’
240B/60T' 21 xr 0.05 m’ ETL CERTIFIED
220-240B/500'n 18 xkr 0.04 m’®




I'pruiie-SALAMANDER

05200 C€E @ @. TUV-CcB

Electrical Salamander
I'puis-SALAMANDER

Stainless steel body
Ergonomic design
Easy to clean

Long life

Kopnyc u3 Hep:kaBeroieii ctaamn
JProHOMUYHBII TU3aiiH

Jlerkasi YuCTKa

Hoaruii cpok ciryxobI

\ 0S 200 7850.58575.70 Onextp | 600 | 580 | 580 3.2 kBt 220-240B/50 't 52 kr 0.33m’

AY  0S200 7850.58575.UL Dnextp | 600 | 580 | 580 3.6 kB 240B / 60 Ty 52 kr 0.33m’ ETL CERTIFIED




brnunnuna, BadenpHUIIA

OKM-1 CEY @
Crepe Machine
biuanuna

OKM ISCEL & @
Crepe Machine
biunuuna

Crepe preparation unit contains 2 piece 1/6x100GN,
2 piece 1/4x100GN without lid.

Cexuust JUIst IPUTOTOBJICHHS ONMHOB cofepskuT 2 emkoctH 1/6x100GN,
2 emkoctu 1/4x100GN 6e3 KpbILIKH.

OKM-S

Crepe Preparation Unit Stand
.. Cexuust U1 MPUTOTOBIICHUST OJTMHOB

* Stainless steel body ¢ Kopmnyc u3 Hep:xaBerouieii craau
*  Ergonomic design *  DPproHOMHYHBII AU3aiiH
* Easy to clean o Jlerkas uncTka
* Long life e Jloaruii Cpok cayKObI
* Adjustable temperature ¢ Peryaupyemasi Temneparypa
MODEL POWER/ TEMP. IN.VOL./ WEL O0bem, PRICE
TYPE /Thit CODE /KO Monean Q H Mo, Temmnep. Hanpsik. Bec Herro M Hena
N OKM-1 7850.40402.20 Dnextp | 400 145 3.2 kBt 50-300°C 220-240B / 50T 21 xr 0.08 m
MODEL POWER/ TEMP. IN.VOL./ WEL O0bem, PRICE
TYPE /THIT (EOIZ IO Mogens L/ W) H/B Mo, Temmnep. Hanpsik. Bec Herto M3 Lena
N OKM-18 7850.50801.20 | Daextp | 500 | 800 [ 120 | 3.2 xBr 50-300°C 220-240B / 50Tt 6 xr 0.16 m®
\ 0KM-S 7890.50801.00 - 500 | 800|120 - - - 6 xr 0.16 mé

owm-1 CE @D
Waffle Machine
Badenpanma

(|

*  Stainless steel body ¢ Kopnyc u3 Hep:kaBeromieii cTan
* Ergonomic design *  DProHOMUYHBIH TU3aiH

* Easy to clean o Jlerkas yncTka

* Long life e Jloaruii cpok cayKObI

* Adjustable temperature ¢ Perynupyemasi Temneparypa

CECHMTD® owno
Waffle Machine
Badenpanmna

TYPE / THII CODE / KOJI MODEL v | wa| mB POWER/ TEMP. IN.VOL./ WEL QOobem, PRICE
Moneian Mous. Temmep. Hanpsix. Bec Hetto M3 Ilena
OWM-1 7850.30492.20 Dnextp | 300 320 210 1.5 kBt 50-300°C 220-240B 21 xr 0.05m’

0OWM-2 7850.30492.21 Onextp | 300 320 210 1.5 kBt 50-300°C 220-240B 21 kr 0.05 m




MoOunbpHas noaeBasi KyXHs

OFK - 310 nerxko mnepeMeniaeMasi MOOW/IbHAasl HoJIeBasi KyXHs ¢ OFK is an easily transportable mobile kitchen trailer capable of
BO3MOKHOCTBIO obOcay:xkuBanusi 200-400 congar ogHoBpemenHo. C catering to 200-400 soldiers at a time. OFK can prepare a wide
nomoms0 OFK M0XKHO NPHIOTOBHTH INMPOKHil BBIGOP 01101 GBICTPO U range of food choices quickly and effectively. Compact and easy
3¢ pexTnBHO. KoMnakTHyI0 U Jerkyio ais nepemenienus kyxuio OFK to transport, OFK can be towed by any vehicle with a hitch assem-
MOKHO NPHCOEHHHTD K JI000MY TPaHCIIOPTHOMY CPEICTBY C IOMOLIBLIO bly, and can be quickly and easily set up to provide an immediate
CHEeNKH, a TaKKe Jerko H OBICTPO YCTAHOBHTL W HENOCPEACTBEHHO catering solution. OFK burners can be fuelled by diesel, kerosene
HCHOJIb30BaTh 1Js o0cay:xkuBanuss nutanueMm. Iopeaxkn OFK moryr or LPG (OFK 03). All parts coming in contact with food are made
paboTaTh Ha IH3eILHOM TOILIMBE, KePOCHHe WIN c:kikeHHOM rase (OFK of high-grade stainless steel.

03). Bee geTanm KOHTAKTHPYIOLIHE ¢ MPOAYKTAMH MATAHUS, H3TOTOBJICHbI
U3 BLICOKOKAYeCTBEHHOI Hep kaBelolleli cTaiu.

OKF-01
IIpon3BoaAUTEIBHOCTD:
400 yenoBek 3a 2 yaca
(800 yenoBek Mpu MPOCTOM MEHIO)

Kyxonnoe o6opynopanme

11 qHblif Koten | C D JlyxoBoii mkady ‘YcTaHOBKa Harpesa
1oz 1aBnenuem 190 o 50 1 (3%2/1 GN) 105 n BOMBI 34 11
2 i 2 i 2 i 2
JlononHuTeIbHOe 000pyI0BaHHe Topenku
= | Yeranoska ! " ! ! o ! : ]
| e | R ot R ST, |t | (SERIET SR R o
S S S S 0 0 0 5 4 4 O: IOMOJHATENBHO
OKF-02
HpOI/I3BO)II/ITeJ'ILHOCTLI

300 uenoBek 3a 2 yaca
(600 yenoBek Mpu NPOCTOM MEHIO)

KyxonHoe oGopynoBanue

ITnmesapounsiii koten | CkoBopona JlyxoBoii mkad | Veranoska Harpepa
noj gasienuem 150 i ! 501 i (2x2/IGN) 731 ! BOZIBI 34 11
2 i 2 i 2 i 2
JlononHuTENEHOE 060Py/I0BAHIE Topenkn
Bo3zymssrit Yeranoska PaGouwii cron/ Cpectsa saummtsi or , XnomnkoBsiii ¢uwc, EMKOCTB mapoBapku JlusenbHas Topernka Ha TBepIOM
KoMmpeccop | I I ommlf)lf;f;mﬂ : CTolKa iﬂenom&;%mmi BIUTHIBAIONIHI 5P | (mepdopupoBannas 2/1GN) ropenka | TOprYeM S: cranmapt

4 O: IOMOTHUTEIBHO

s { s { s 4{ s & 0O {4 0 i s b




MoOunbHas nosieBasi KyXHs

OKF-03 (Mozens, paboTarorias Ha CKIKSHHOM Ta3e)
[Ipou3BOOUTENBHOCTS:

200 genoBek 3a 2 gaca

(400 genoBex mMpH MPOCTOM MEHIO)

Kyxonnoe o6opynoBanue

TlumeBapoUHbIii KOTeT

nox nasneruneM 190 a1 (G )
2 i 2
JlomonHuTeNbHOE 000pyI0BaHHE Topenku
PaBounii cron/ CpejcTBa 3ALIATEL OT Xnonkosslii (e, Tpy6ra st EMKOCTB MlapoBapKi JlusenbHas Topenka Ha TBEpZIOM
cToiika 3““"“’8{,‘;&‘5"1‘1}%‘5’(’)‘“““‘“ BIATHIBAIONIHIT XKHP ¢ m‘,‘,“ oro i (nepdopuposannas 2/1GN) roperka | TOpIOYEM S: cranmapt
5 : 0 : 0 S : S 4 | 4 O: 0TOTHATENHHO

OKF-04 (monens s A3un)
[Ipou3BOAUTETBHOCTB:
400 yenoBek 3a 2 yaca
(a3marckast KyxHsi)

Kyxonnoe o6opynoBanme

i LTI ! ! !
L xorer | nox_ | Ckosopoga 100 1 EM“E%OW,,GXME VeraHoBKa Harpesa

noz nassiennem 190 1 ! na:,‘:::i:eu 190 | BOJBI 34 11
2 ; 1 ; 1 | 1 : 2
JlononHutensHoe 06opynoBaHue Topenku
i VRO {Momsemnoe | PaGounit | Pagounii | Cpenorsa sanyrmsior 3Xi'f:mxm q’"'fc'i Momocr | LR o Emc’f L JlusenpHas | Topenka Ha TBEPIOM
Kommpeccop BOMBI | YCTpOHCTEO : : : 6pesent [1BX) : FKHP : | momjaBrenmem | 2/1GN) Topenka . ToproueM

s s s i s i 5 | 0 0 i s s i s i s 4 4

S: crangapr  O: ZONONHUTETBHO

OKF-05 (With Couscous Pot)
(c KOTJIOM JIJIs KyCKyca)
ITpousBoaurensHocTh: 400 yenoBek 3a 2 yaca

KyxonHoe obopynoBanue

1T i Koten | o 50 i i) (3><2/1§ ‘YcTaHOBKa HarpeBa BapouHnslii anmapar s
noz aasnennem 190 i1 x GN) 105 1 ! BOIbI 34 71 | Kyckyca (mapoapka) 100 1
1 i 2 i 2 i 2 i 1
JlononuurensHoe 06opynoBaHue Topenki
o . ‘VeranoBka Pabosmii cron/ Cpenc-l;na 3a:nm'm or Xillt:f‘ulconm‘i q):mc,i — EMm oTh .EM]inTb TapoBapkH Insensran Topenka Ha TBEpIOM
KOMHpeceop | TR Gpesent ITBX) HKHD I | mewe 2/1GN) ropenka | TOpIoYEM S: cranmapt
S I S I S I S I ) 0 i g iog S 4 4 O: 1I0N0JTHUTENIBHO




MoOunbHas neKkapHs

Beineuka ¢ nomonibio MOBUJIbHOM ITEKAPHU OZTI BKirouaeT B ceGsi paslHuHbIe STambl: 3aMEIIHBAHHE TECTA, B3BEUIMBAHNE, pydHas (OPMOBKa,
OpoxeHure (TMOABEM), BBIIIEKAHUE U OXJIAXKICHUE eCTeCTBEHHBIM IyTeM. Cpasy ke mocie nocraBku Ha Mecto MOBUJIBHA S ITEKAPHSI OZTI rotoBa k

paboTe B KpaTdaiime CpoKu.

—

WOBILE FIELD
BAKERY

Konpuuuonep

Bomomerpuyeckuit Moiika

TECTOACIUTEIIb

Poranmonnsrit
JTyXOBOIA IIKad

I'eneparop

ToruBHbII
Oak

Cekuust
OpoXKeHHs

Konaunmonep Tenexka Juist

ITaporeneparo, o
P patop MPOTHUBHEH

Pabouwii cron

Muxkcep
CTIUPaNbHBIH



MoOunbHas nekapHs

Rotating Oven / PoTanimoHHBIH 1yX0BO# mKad

Fermentation Compartment /
Cexkiust OpOXKEeHUs

Volumetric Dough Divider
BomromeTpruyeckuii TECTOAESIUTEND

Dough Rounding Machine /
TecToOKpyIUTEND

Spiral Mixer / Mukcep cimpaibHbINH




KonTtelinep s Belnmeyku

Boineuka ¢ novombio KOHTEMHEPA JIUISI BBIIIEUKH OZTI Biiiouaer B cedsi pasiMuHble dTANbI: 3aMeIIHBAHHE TECTa, B3BELIMBAHHE,
pyuHasi ¢popmMoBKa, Gposkenne (MoTbeM), BbIeKaHHe H OXJaXk/IeHHe ecTecTBeHHbLIM myTem. Cpa3sy e mocie gocTaBkn Ha Mecto KOHTEMHEP
JUISI BBIITEYKH OZTI rotoB k paore B KpaT4aiilme CpoKH.

Bakery Container /
KoHTteitHep 11 BBIIEUKH

Fermentation Cabinet /
Paccroeunsrii mkad

Volumetric Dough Divider /
BomtomeTpuueckuid TECTOACINUTEND

Spiral Mixer /
Muxkcep cipaibHbIN




Mobile Sanitary Unit serves for people to perform their basic
hygienic needs in field conditions. It is built in a ISO 20’
container. The configuration can be modified according to special
requirements. The container has a separate engineering area
for control panel, diesel driven water heating system, pumps and
generator. Water heating system has a capacity of 2000 I/h hot water.
The system is independent and complete with its clean/dirty water
tank. All sanitary components and accessories are made of stainless
steel. The Mobile Sanitary Unit can also be designed on a trailer.

TyAET TyanET

MoOnIbHBIH CAHUTAPHO-TEXHHYECKUI KOHTeliHep NMpeIHa3HAYeH I
OTIpPaBJICHUA HOTpeﬁl{[TeJIﬂMl/l OCHOBHBIX THTHEHHYE€CKHUX HOTpeﬁHOCTeﬁ
BII0JIeBBIX yc/I0BUSX. BeTpoen B 20-gyTBoM KoHTeliHepe. Konpurypanus
MOkeT OBITH 3aJaHa HMCXOAsl M3 CHeNHMAJTBHBIX TpeOoBaHuii. B
KOHTeﬁHepe €CTh OTACJIbHAsA TEXHUYECKas 30HA, I/I¢ HAXOAUTCH MYJbT
yHpaBjieHusl, BOJOHATPeBaTe/IbHAsl CHCTeMAa ¢ JU3eJbHbIM IHPHBOIOM,
Hacochl M reHepatop. EMKocTh BOJOHarpeBareIbHOH CHCTEMBbI —
2000 si/4 ropsiueii Boabl. CucTeMa aBTOHOMHA M OCHAIIEHA CBOUM
COOCTBEHHBIM 0aKOM /Il YHCTO#/rpsi3HOi BoAbl. Bce caHuTapHble
KOMIIOHEHTbl M NPHHAJJIEKHOCTH H3rOTOBJIEHBI H3 HepsKaBelomen
CTaJIH. MoOuabHbIH CaHMTAPHO-TEXHHUYeCKHIi KOHTeiiHep
MOKeT OBITh TaKiKe CIHPOEKTHPOBAH /JIsl YCTAHOBKHM Ha MpHIe.

TvanET Jvi Jvi T'EHEPATOP

M

BozonroBoIHbI PAKOBHHA

KPAH

3EPKAJIO PAKOBMHA KonauimoHep

CUCTEMA

BAK Ju1s1 rOPSIYE#T BOJIbI
¥ BOJIOHATPEBATEJIbHASI



CucreMa OYMCTKHU ITUTHEBOM BOIBI

Cucrema RO S500 ouumaer Boay HAa OCHOBAHMM NPHHIHNA
ooparHoro ocmoca (RO). JDTo aBTOHOMHAsi CHMCTeMAa OYMCTKHU BOJBI,
npeAHa3sHaYeHHasi /Il POU3BOACTBA MUTHEBO BOIbI U3 HCTOYHHKOB
NPeCcHOM, KeCTKOW M MOpPCKOH BoAbl. OHa ynajsieT NbLIb, TSKeJble
MeTAIbl, OPraHHYecKHe M OAKTepPHOJIOrHYECKHe 3arpsi3HEHHsl 3a
CYeT OYHMCTKH 0e3 NpUMEeHeHHsI XMMHYECKHX BemecTB. Cucrema
YCTAHOBJIEHA HAa Be3/1e€XOAHbIN OHOOCHBI NMpHIEN, KOTOPBI MOMKeT
OBITH MPHCOeUMHEH K JI000MY TPAHCIOPTHOMY CPEeACTBY C MOMOIIBIO
CIENKH, H ee MOKHO JIETKO H OBICTPO YCTAHOBHTH U He3aMeIJIUTEIHLHO
NPHCTYNHTH K MPOM3BOACTBY NUTheBOil Boabl. KauecTBo ¢miabTpara n
BCe 000py10BaHHe KOHTPOJIUPYIOTcs ¢ momounsio IVIK.

The RO S500 treats water on the basis of reverse osmosis (RO). It is a self-
contained water treatment system designed to produce drinking water from
fresh, brackish and sea water sources. It removes dust, heavy metals, organic
and bacteriologic pollution with chemical-free treatment. The system is is
mounted on an all-terrain single-axle

trailer which can be towed by any vehicle with a hitch assembly, and can
be quickly and easily set up to provide an immediate potable water supply.
Permeate water quality and all equipment are controlled by PLC.

TIPOM3BOJICTBO M3 MPECHOIA BOJIb
TIPOM3BOJICTBO 13 IIOTOKA MOPCKO#1 BOJbI
KOHIEHCALMS TIPECHO# BOJIbI

KOHJEHCALMSI MOPCKOIT BOJIBI
3-OA3HAS GUIIBTPAIIUS

TToAUA HACOCA TOJi BBICOKUM JIABJIEHUEM

MOIIHOCTb HACOCA TIOJT BBICOKAM
JABJIEHUEM

MEMBPAHA, 1T

TEMITEPATYPA CBIPbSI

OZTI RO S500
(CONEHAS BOJIA)

Makc. 600 /4
Makc. 500 /4
25%
20%

80M, 5M OUIIBTP OCAJIKA,
VIOJIbHBIN GUIIBTP

2,5 M3/4ac
5,5 kBt
3
+5°C +35°C

OZTI RO F600
(IIPECHASL BOJIA)

Makc. 600 /4
HET
25%
Her

80M, 5M OUIIBTP OCAJIKA,
VIOJIbHBIN GUIIBTP

4,5 mM3/4ac
2,2 kBt
2
+5°C +35°C



Moo6uabnast npadyeynass OZTI npegnasHaueHa MJIsl CTHPKH H CYIUIKH
00/1bLIOr0 KoJMYecTBa Oesibsi (25 Kr cyxoro Oeiabsi B 4ac). Cucrema
YCTaHOBJ€HA Ha Be3JdeX0AHbIii oxHOOCHBI mnpuuen. CrHpaabHAs
M CYIIMJbHAasi MAIIMHbI NPOMBIILJIEHHOIO THIIA HArpeBalOTCsl 3a
c4yeT HArpeBaTe/IbHOH CHCTeMbI ¢ JU3eJbHBIM HPHBOIOM, KOTOpasi
coKpamiaeT mnorpediieHne JjieKTpodHepruu. CienoBaTenbHO, OHA
HMeeT 3HAYHTe/IbHbIe MPEHMYLIecTBa IO CPAaBHEHHI0 € CHCTeMaMH
¢ 3jekTponpuBogoM. MoouabHasi npadeyHas OZTI moxker ObITH
HCHO/Ib30BAHA /1ajke B yJaJdeHHBIX MecTaxX, IOCKOIbLKY OHAa paforaeT
ABTOHOMHO 32 CYeT CBOero cO0CTBEHHOI0 YCTAHOBJIEHHOIO IU3€JbHOI0
reseparopa. Jlus gocTHkKeHHs OoibHiell NPOH3BOAUTEJbHOCTH
MooOuabHass npadveynass OZTI moxker ObITh BeTpoeHa B 20-¢pyTBOM
KOHTeiiHepe ¢ pacCKPbIBAIOIIMMCSH HABECOM.

OZTI Mobile Laundry is designed for washing and drying large quantities of
laundry (25 kg of dry laundry per hour) The system is mounted on an all-ter-
rain single-axle trailer. Industrial type washing machine and dryer are heated
by means of diesel-driven heating system which reduces energy consump-
tion. Therefore it is advantageous compared to electrically driven systems.
OZTI Mobile Laundry can even be used on the remote sites because it works
independently with its on board diesel generator . For larger capacities OZTI
Mobile Laundry can be built in a 20’ container with expanding shelter.




KonteitnepHas KyxHs

OCK - 3T0 aBTOHOMHAasi CHCTeMa NOATOTOBKH NMPOIYKTOB
NMATAHUS, TPUTOTOBJIEHHS] W TOJOTPeBAHHMS NHINH B
pacuupsiemom 20-pyrBom kouteiinepe. Cucrema OCK,
crnocodHass  obcay:xkuBath 500  cozar  Tpexpa3oBbIM
NUTAHUEM M3 TOJBKO YTO NPUIOTOBJIEHHBIX MJH TOTOBBIX
0J101 B JeHb, MNpeIHA3HAYeHa IS HMCHOJIb30BAHHS
B JKCTPEMAJbHBIX KJIHMATHYECKHX YCJIOBHSIX MpH
Temneparypax ot -32°C 10 +60 °C. OHa ocHaleHa Xopouleii
H30/ISIMeEli 32 CYeT CTEHOBBIX MaHesell ¢ MOJMypeTaHOM.
Bce BapouyHble MOIYJH HArpeBalOTCs 32 CYET OTHAEIBHBIX
TOpeJIOK,  padoTalomMx  Ha  JU3eJbHOM  TOILUIMBE.
Hotpednoctn OCK B 3/1eKTPOIHEPIUH YIO0BJIETBOPHIOTCS
3a c4eT cOOCTBEHHOI0 YCTAHOBJIGHHOIO reseparopa 15 kBt

OCK is a self-contained system for food preparation, cooking and
warming in an expandable 20 feet ISO container. Ca-
pable of supporting up to 500 soldiers with three hot
cook-prepared or heat and serve rations per day OCK is
designed for use under extreme climatic
conditions at temperature ranging from -32°C up to
60°C. It is well insulated with polyurethane injected wall
panels.  All  cooking  modules are  heated by
separate diesel fueled burners. The electrical needs of
the OCK are provided by an on-board 15kva generator.
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All appliances can be produced to work properly in all kind of ships.

Bce npubopsl MOTYT OBITH IPOU3BEAEHBI CIIEHUAIBHO I Pa0OThI Ha JIIOOOM BHJIE CYIHA.




CynoBoe KyxoHHO€ 000pyI0BaHHE

0F0 70655 CE D @
ER |I | Range
FIH [LiuTa ¢ AyXOBKOH JUIs CYZI0B
aIBHETO/ONIMKHETO TUTaBAHUS

OFOE8090SCEL @ @ |
Range

[Tnura s cynos naiabHero/
OJIDKHETO TUTaBaHUS

1 0r0 7065 SCEY @ @
| Range

[TnuTa ¢ {yXOBKOM JUIsl CY/JIOB IaJibHETo/
OJIMKHETO TUIABAHUS

052005 CEL @
Salamander
I'puns-SALAMANDER muis
CYIIOB JTaJIbHET0/OJINKHETO
TUIABAHUS

Ranges / Tlnutbt

0F0 8090 S | 7865.80908.11G | Dmextp | 800 | 900 | 850 4x4 kBt 6 kBT 22 xBr 440B / 50I'n 145 kr L12m’
OF0 7065 S | 7865.07658.01G | Dmexrp | 700 | 650 | 850 | 2x2.6+2x1.kBr | 4 kBt 12.2 xBr 440B / 50t 73 kr 0.69 m’®
OF0706514.4S| 7865.07658.02G | Dmextp | 700 | 650 | 850 | 4x2.6 kBt 4 kBt 14.4 xBr 440B / 50 73 kr 0.69 m’
OF0 70758 | 7865.07758.02G | Smextp | 700 | 750 | 850 | 4x2.6 kBr 4 xBr 14.4 kBt 440B / 50T 83 kr 0.81 m’
OF0707512.28| 7865.07758.01G | Snexrp | 700 | 750 | 850 |2x2.6+2x1.5kBr| 4 kBr 12.2 kBr 440B / 50Tt 83 kr 0.81m’

Salamander / I'pums-SALAMANDER

Ay 052008 7850.58575.70G Drextp 600 580 580 3.2 kBr 440B /60 T'x 52xr 033 m’

salamander



CynoBoe KyxoHHO€ 000pyI0BaHHE

' OFA 40655 CED @

Fryer

| dpuriopHuna I CyJI0B TaIbHETo/
OJIMYKHETO IUIaBaHUs

Electrical Fryers With Lift Up Heating Elements / Dnextpudeckre GpUTIOPHHIIBI C TIOABEMHBIMH HAarpeBaTeIbHBIMHU 3JIeMEHTaMH

OFA 7065 S 7856.70653.21G | Snexrp | 700 | 650 | 300 15 kBt 60°-190° (81t +81t| 440B/50Tw | 27xr | 029m’
OFA 4065 S 7856.40653.11G | Duextp | 400 | 650 | 300 7.5 kBt 60°-190° 81t. | 440B/50Tu | 17xr | 0.19m®

0GP 7065 12 NSCEL @
' Grill
JKapouHas NoBEpXHOCTh

0GP 4065 NSCED @
Grill
JKapounas moBepxHOCTh

Grill / Kapounast noBepxXHOCTh

Double Grill Plate Over Bench (Groove) / XKapounast ToBepXHOCTh HAaCTOJNbHASL ABYXCEKIIMOHHAs (prdIieHas)
OGP 7065 N 8 7864.70653.11G | Dmextp | 700 | 650 300 7.5 kBT 50°-300° | 440B/ 50l 45 kr 029 m*
Double Grill PI. Ov. B. (Smooth/Groove) / YKapodHasi MOBEpXHOCTh HACTOJbHASI BYXCEKITHOHHAs (TazKasi, prudiieHas)

0GP 70651/2NS | 7864.70653.14G | Daextp | 700 | 650 | 300 7.5 KBt 50°-300° | 440B/ 50T 45 xr 029 m’

Double Grill Plate Over Bench (Smooth) / JKapounast HoBepXHOCTh HACTOJIBbHAS IBYXCEKIIMOHHAs (TJIaIKast)
0GP 7065 S 7864.70653.17G | Dmextp 700 650 300 7.5 kBt 50°-300° 440B / 500 45 kr 029 m’

Single Grill Plate Over Bench (Groove) / JKapouHasi HOBEpXHOCTh HACTOJIbHAS OHOCEKIIMOHHAs (pUIIeHas)
OGP4065NS | 7864.40653.01G | Dextp | 400 | 650 | 300 4.5 kBr 50°-300° | 440B/50I'n 28 kr 0.19 m*

Single Grill Plate Over Bench (Smooth) / )KapouHasi moOBepXHOCTb HACTOJIbHASI OIHOCEKIIMOHHAs (TIIaaKas)

OGP 4065 S 7864.40653.04G | Dmextp | 400 | 650 | 300 45 xBr 50°-300° | 440B /50T 28 kr 0.19m’




CynoBoe KyxoHHO€ 000pyI0BaHHE

Accessories / [IpuHamIIeKHOCTH

1-xop3uHa 6260.00072.57 ¢dputropauna GN 1/2
2-Kop3uHa 6260.00072.58 ¢puriopanma GN 2/3
3-kop3uHa 6260.00072.25 dpurioprmma GN 1/1
4- xop3uHa 6260.00072.63 ¢putropanna GN 2/1
5-mozacTaBKa 2865.00009.01 T"a3oBas mumnra
Accessories / [IpuHaiexHOCTH
7865.40402.01 Tasosas mmra 0S0G 4040 P TasoBast 400 400 145 4 3.440 13.648 | 0,42 0,49 0,31
7865.80402.02 TazoBas mmTa 0S0G 4075 PA TasoBas 750 400 145 8 6.880 27.296 | 0,84 0,98 0,63
7865.70705.44  |HanonbHas rasosas umra [ OYOG 7070 PS (NG) TazoBas 850 700 500 32 27.520 | 109.184| 3,38 39 -
7865.70705.44  |Hanombhas razosas mmara | OYOG 7070 PS (LPG)| Tasosas 850 700 500 24 | 20.640 | 81.888 - - 1,88
7865.70705.21  |Hamombhas rasosas mmara | OYOG 7070 P TazoBas 700 700 500 14 12.040 | 47.768 | 1,48 1,72 1,10
7865.60605.21  |Hanonsuas rasosas mmra | OYOG 6060 P TasoBast 600 600 500 14 12.040 47.768 | 1,48 1,72 1,10
7865.50505.21  |Hanombhas razosas mmara | OYOG 5050 P TasoBas 500 500 500 4 3.440 13.648 | 0,42 0,49 0,31
7865.50505.22  |Hanosnbhas rasosas mimra | QYOG 5050 PS Tazosas 500 500 500 10 8.600 34120 | 1.05 1,23 0,78
7865.40405.21  |Hanombhas rasosas mmara | 0YOG 4040 P TFazosas 400 400 500 4 3.440 13.648 | 0,42 0,49 0,31
7890.20G21.03 Kongekumonnas neun OKFG 202 TazoBas 1100 944 2011 40 34400 | 136.480 | 423 491 3,14
7890.95701.03 KoHBEKLMOHHas Meub OKFG 101 T'azoBast 700 950 1050 19 16,340 64.828 | 2,00 233 1,49
7890.20G21.03 KoHBeKIMOHHAs Meub OKFG 202 Tasosast 1100 944 2011 40 34400 | 136480 | 423 491 3,14
7890.6G110.03 KOHBEKIMOHHAs MTeuh OKFG 61 TasoBas 700 950 750 12 10.392 40.944 | 1,26 1,47 0,94










PROFESSIONAL 900 SERIES
CEPUA 900

SNACK 650 SERIES
CEPUSI SNACK 650

YCTAHOBKMU I'PUJIb-ITAYPMA
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PREPARATION MACHINES
IJIEKTPOMEXAHNYECKOE ObOPYAOBAHUE

COLD UNITS
XOJIOAUJIBHOE OBOPYIOBAHUE

KITCHEN AND SERVICE TROLLEYS
TEJEXKHU IJIA KYXHHU U OBCJTYKUBAHUA

SINK UNITS AND WORKING BENCHES
MOWMKHU U PABOUUE CTOJIbI



YCTaHOBKM IpUWJib-IIAypMa

Typ 3GD C€1009 0 @ @. [+
Stainless Steel / Hepsxageromias ctans
Upper Drive / Bepxunii npusoz

Gas Type / Tun raza : Ilpuponnelii ra3
: CXKMUKeHHBIH Ta3

Pacxon
IIpupoanslii ras 2 1.031 M3/
CiKMKeHHbIH ra3 :0.767 kr/u
Pasmep : 987 x 450 x 560
MomHocTh 1 9.75 kBt
Beprei : 736 mm
MaxkcumalbHasi 3arpy3Ka : 40 kr
Makec. BbICOTa HACAIKH Msica : 450 mm
Kox : 8859.00GD3.8T
Bec 1 24 kr

GQS

* All upper drive models have octagonal fat tray
BCE MOJEJIN C BEPXHHUM IIPHUBOJIOM OCHAIIEHBI BOCBbMHUYTOJIBHBIM ITOJJAOHOM IS 0601)8. KHpa

Typ 4GD C€-1009 (@ c@.

Stainless Steel / Hepsxagetorias craib
Upper Drive / Bepxunii npusos

Tun raza : Natural Gas / Dogal Gaz
:LPG

Pacxon

Ipupoaumlii ras 2 1.375 M3/u

CxmkenHblii HedTsHOI ra3 : 1.023 kr/u

Pasmep : 1150 x 450 x 560

M - : 13 kBt

Bepren : 900 mm

MakcumasibHasi 3arpy3Ka : 80 kr

Makc. BBICOTA HACAIKH Msica : 630 mm

Kor : 8859.00GD4.8T

Bec : 28 kr

eﬁs

* All upper drive models have octagonal fat tray
BCE MOJICIIH C BEPXHHM MPHBOOM OCHAICHBI BOCBMUYTOJIBHBIM MOUIOHOM JUlsi cGopa sKupa

»  Stainless steel construction to meet hygiene standards *  KoHcTpyKuus n3 Hep:kaBelolieil cTaau 0TBe4auas

» Natural Gas or LPG compatible THTHEeHHYeCKUM CTaHAapTaM

* Heated by independently controlled infrared burners e CoBMecTHMA C IPUPOAHBIM MJIM CKUKEHHBIM Tra3oM

*  Dual-rail system allows meats to be broiled close, far or * Harpesaercs 3a cueT HHPPAKPACHBIX FOPEJIOK € HE3ABHCHMbBIM
angled in relation to burner ynpapjieHHeM

»  Right/left rotation by electric motor 1 rpm e CucreMa ¢ IBYMsl HANPABJISIIOIMMH M03BOJISIET ;KAPUTH MSICO

»  Flame failure gas-cut-out system for safety PAAOM, BAAJIH WIH IOJ YIJIOM K ropejiKkaM

* Bpamenne BnpaBo/ BIeBo 3a cueT dIeKTpoABHrare.s 1 06/Mun
e TIpenoxpaHuTejbHasi CHCTEMA OTKJIIOUEHHS ra3a B ciIydae
3aTyXaHHUsl IUIaMeHH




Doner grill machines /

Typ 3GUD W C€1009 © @ [
Stainless Steel / Heprkaseromas craib
Lower Drive / Huxuuii ripuBoj

Tun raza

: Natural Gas / Dogal Gaz
:LPG

Pacxon

Ipuponuslii ra3

CikmKeHHBIN HeTAHOI ra3

: 1.031 M3/
:0.767 kr/u

Pa3mep

: 780 x 530 x 650

M,

: 9.75 kBr

Beprean

: 736 mm W: With resistance heater at the bottom

MakcumaibHast 3arpyska

: 50 kr of fat tray

Makc. BbICOTA HACAIKH MsICA

: 450 mm

Kon

: 8859.0GUD3.W0

: 27 kr

Typ 4GUD W C€1009 ¥ @ [
Stainless Steel / HepsxaBerormas cramb
Lower Drive / Hmxamii ipuBo

C HarpeBareneM B HIDKHEH 9aCTH MOATOHA
s cbopa xKupa

Tun raza : Ilpupoanslii ras
: CoKMZKeHHBII ra3

Pacxon

Ipupoanmlii raz :1.375 M3/

CaxmxenHblii HedTsAHOI ra3 : 1.023 kr/u

Pasmep : 1070 x 530 x 650

MouHocTs : 13 kBr

Bepren : 900 mm

MakcumalibHasi 3arpy3Ka : 90 kr

Makec. BbICOTA HACATKH Msica : 630 mm

Kon : 8859.0GUD4. W0

Bec : 33 kr

Typ 44GUD W C€1009 8 @ [
Stainless Steel / HepsxaBerommas ctamb
Lower Drive / Hmxrmit iprBo

Tun raza + IIpupoanslii ra3

: CHKMKeHHBII 123

Pacxon
Tpupoaubiii ra3 11375 M3/ + 1.375 M3/

Coxmkenublii HedTsiHoii ra3 : 1,023 kr/u +1.023 kr/4

Pazmep :1070 x 1060 x 650
MommoeTs : 13 kBr + 13 kBT
Bepren :900 mm + 900 mm
MakcumaibHast 3arpyska & 90 kr+ 90 kr
Makc. BbICOTA2 HACAAKH MsCa : 630 mm + 630 mm
Kon : 8859.GUD44. W0
Bec 162 kr

eﬁs

*  Stainless steel construction to meet hygiene standards

* Natural Gas or LPG compatible

* Heated by independently controlled infrared burners

*  Movable heater housing for controlled roasting

* Removable fat collection drawer

»  Right/left rotation by electric motor 1 rpm

*  Flame failure gas-cut-out system for safety

¢ Heating system under the monoblock grease pan for keeping
cooked meat at serving temperatures

KoHceTpykuusi U3 HepsKaBerolleii cTajiu, 0TBe4aouas
THTHEHHYEeCKHM CTAHAAPTAM

CoBMecTHMA ¢ NPHPOIHBIM MJIH CKHKEHHBIM Ia3oM
Harpesaercsi 3a cueT HH(PPAKPACHBIX FOPEJIOK ¢ He3ABHCHMbBIM
ynpaBjieHHeM

TloaBHiKHBI KOPIIyC HArpeBaTelIsl, 03BOJISIIOIIUI Pery1MpoBaTh
cTeneHb NPOKAPKU

ChbeMHBIIi SINHMK IS cO0pa JKupa

Bpauienune BpaBo/ Bj1eBO 3a cyeT 1eKTpoaBurarens 1 06/muu
IIpenoxpanuTe/bHasi CHCTeMA OTKJIIOUEHHsI ra3a B cJIydae 3aTyXaHHusi
IJIaMeHu

Harpeare/ibHasi cucTeMa 101 HeJbHOTSHYTBIM IOI0HOM cfopa
JKHPA U151 TIOJUIep:KaHusl TeMIepaTyphbl MoJaYd FOTOBOIo Msica

W: With resistance heater at the bottom

of fat tray

C HarpesatesieM B HIKHEW 4acTH MOJUIOHA
Jus cbopa xKupa



Doner grill machines /

Typ 3E 4 C€ L @@
Stainless Steel / Heprkaseromias craib
Upper Drive / Bepxuuii npusos

Pa3mep : 987 x 450 x 560
MouHocTh : 5.4 kBt 400/230 B
Beprea : 736 mm
MakcumaiibHasi 3arpy3Ka : 40 kr

Makc. BBICOTA HACAAKH Msica : 450 mm

Kon : 8859.000E3.8T

: 27 kr

TypEE (€L @D
Stainless Steel / Heprkaseromas craib
Upper Drive / Bepxuuii npusos

Pazmep : 1150 x 450 x 560
MoumHocTh : 7.2 xBr 400/230 B
Bepren : 900 mm
MakcumasibHasi 3arpy3Ka : 80 kr

Makc. BHICOTA HACAJIKH Msica : 630 mm

Kox : 8859.000E4.8T
Bec : 30 kr

N\

»  Stainless steel construction to meet hygiene standards ¢ Komcrpyxkuus u3 ey ii cranm, ot TUTHEHNYECKHM CTAHIAPTAM

* Heated by independently controlled heating elements behind ceramic *  HarpesaTeabHble 31€MEHTBI € IM ynpa. 3a Kep KHM
glass CTeKI0M

¢ Dual-rail system allows meats to be broiled close, far or angled in *  Cucrema ¢ 1ByMsl HaNIPABJISIIOIMMH T103BOJISIET JKAPHTH MSICO PSIIOM, BT HJIH 10
relation to burner YIJIOM K ropeike

* Right/left rotation by electric motor | rpm *  Bpamenne BnpaBo/ BIeBO 3a c4eT JIeKTPOABHraTesi 1 06/Mum



Doner grill machines /

Typ 4EU W CE L @@
Stainless Steel / Hepsxageroras craib
Lower Drive / Huwxuuii ipuBoj

Typ 3EUW [ C€ O @
Stainless Steel / Hepskaseroras ctaib
Lower Drive / HuxHwuit mpuBo;t

Pasmep : 780 x 530 x 650
MomHocTh : 5.4 kBt 400/230 B
Bepren : 736 mm
MakcumasibHas 3arpy3Ka : 50 kr

Makc. BbICOTA HACAIKH Msica : 450 mm

Kon

: 8859.00EU3.W0

: 28 kr

W: With resistance heater at the bottom of fat tray
C HarpesatesieM B HIKHEH 4acTH MOJUIOHa Ui cOopa xKupa

Pa3mep : 1070 x 530 x 650
MoumHocThL 1 7.2 kBt 400/230 V
Beprean : 900 mm
MakcumalibHasi 3arpy3Ka : 90 kr

Makc. BHICOTA HACAIKH Msica : 630 mm

Kox : 8859.00EU4.W0
Bec :34 xr

AY

Stainless steel construction to meet hygiene standards

Heated by independently controlled heating elements behind ceramic
glass

Movable heater housing for controlled roasting

Right/left rotation by electric motor 1 rpm

Heating system under the monoblock grease pan for keeping cooked
meat at serving temperatures

KOHchyK'll"ﬁ H3 P i CTAJIH, OT THTHEHHYECKHM CTaH1apTam
Harpearte/ibHbIe 31eMEHTBI ¢ IM yNpaB 32 Ke YeCKHM CTEeKJIOM
ToasusKHbI KOpIye HArpeBaTelIsi, HO3BOJISIIOLIMI PeryJHpoBaTh cTeneHb NPOKAPKU
Bpauienne Bnpapo/ BJ1eBO 3a cueT dIeKTpoaBHrares 1 06/Mun

HarpeareibHasi CHCTEMA O] HeJbHOTSIHYTHIM HOJI0HOM c00pa sKHpa JIs NoJIePKAHUS
TeMIepaTypbl 041 I'OTOBOIO Msica




Doner grill machines /

55 GUD CVA

Mobile Bench Doner Grill Machine

-10 Gas Burners - Robax glass - V Type - Lower Drive
YcTaHOBKH Ipuiib-IIaypMa Ha MOOMIIBHOM noacTaBke — 10
ra30BBIX TOPEJIOK — cTekino Robax — V-o0pasnas — HuxHuii

IIPUBOJ

C€1783

Tun raza : Natural Gas / Dogal Gaz
:LPG

Pacxon

Ipupoanmlii raz :2,908 M3/a

C:KNKeHHBIi ra3 : 2,164 xr/u

Pasmep : 996 x 1130 x 1890

MousocTs : 27,5 kBt

Bepre : 1060 mm

MaxkcumaiibHasi 3arpy3Ka 200 kr

Makc. BBICOTA HACAAKH Msica : 810 mm

Koz : 8859.GUD55.CVA

Bec : 118 kr

»  Stainless steel construction to meet hygiene standards

*  Heated by independently controlled burners behind ceramic glass
*  Movable heater housing for controlled roasting

»  Right/left rotation by electric motor 1 rpm

*  Natural Gas or LPG compatible

*  Flame failure gas-cut-out system for safety

»  Transportable with trolley for the preparation and cooking period
*  Robax Thermal Glass

° KOHCprKIHlﬂ u3 TUTHEHHYECKUM

CcTaHjaapram

T il cTau, oTBe!

¢ Harpeaercs 3a cueT HH(PAKPACHBIX TOPEJIOK C HE3ABHCHMBIM YNIPABJIeHHEM

¢ TlogBH:KHBII KOPIIyC HArpeBaTe.Isl, I03BO/ISIIOLINIT PEry/IMpOBaTh CTeNEeHb
NPOKAPKH

* Bpamenue Bupaso/ BjieBo 3a cyeT dIeKTpoaBUrares 1 06/Mun

¢ CoBMecTHMA ¢ IPHPOIHBIM HJIH CKIKEHHBIM Ta30M

e IlpegoxpanuTejbHasi CHCTEMA OTKJIIOUEHHs I'a3a B CJIy4ae 3aTyXaHusl ILIaMeHH

¢ Ha BpeMs HOATOTOBKH NPOAYKTOB MUTAHHS ¥ NPUTOTOBJICHHS MU YCTAHOBKY
MOKHO IlepeBe3TH Ha TeJlesKKe

¢ TepmocToiikoe cTexsio Robax

44GUD-V 8859.GUDAA.VO | § ropesiox, ras, V-oSipeias, ki npHBoz, ¢ no;crapko 150 & 630 mm 800x920x1290
44GUD-V-A 8859.GUD44.VA ﬁomg b 'V-o0pastias HIDKTi IPHBOL, C MOGHITBHO/ 2 150 kr 630 mm 900mm  920x920x1840
44GUD-V-CA 8859.GUD44.CVA ip‘j;fjﬁmfmymm V-oBpastias, il 2 150 ke 630 mm 900mm | 920x920x1840
55GUD-V 8859.GUDS5.V0 | 10 ropesior, ras, V-oGpasiias, HIDKEH{ NPHBOX, C TIOCTABKOM 275 200kt 810 mm 1060mm  800x920x1290
55GUD-V-A 8859.GUDSS.VA | 0 ToPeror 1, V-opaoias, piamiipsor,  Modibror 275 2005 810mm 1060mm | 920x920x2000
55GUD-V-CA 8859.GUDS5.CVA iﬁjﬁfmmmm”“m Veobpamas, oL | o 200k 810 mm 1060mm  920x920x2000



OGSM 2 C€1984

2 TOpeNKU

[

Gas Barbecue - 2 Burners
I"a30BbIi BEpTUKAIBHBIA MaHT AT —

OGSME 2 C€1984

Gas Barbecue - 2 Burners
I"a30BbI1il BEpTUKAIBHBIA MaHT Al —
2 TOPEIKH, PEIOXPAHNUTEIBHBIN KJIallaH

GAS]

Tun raza : Ilpuponnelii ra3 Tun raza : Ilpupoansklii ra3s

: CoKMKeHHBIH ra3 : CKMKeHHBIH ra3
Pacxon Pacxon
Tpupoanbiii ra3 £ 0,529 m3/u Mpupoxnsiii ras 10,529 M3/a
CaknkeHHBII HeTsIHOI ra3 : 0,394 kr/u Cikn:KeHHBII HeTsAHOI ra3 : 0,394 kr/u
Pasvep 1320 x 190 x 370 Pasmep 320 x 260 x 370
MomHoCTh :SkBr MomHnocTs :SkBr
Koxn : 8859.0GSM2.00 Koz : 8859.0GSM2.E0
Bec : 4,67 kr Bec 152 kr

OGSM 3 C€1984

Gas Barbecue - 3 Burners

OGSME 3 C€-1984

T"a30BbIi1 BepTUKAIBHBIN MaHTA —

Gas Barbecue - 3 Burners Safety Valve
["a30BbIi BepTUKATBHBIN MaHTAIT —

3 ropenku 3 ropenku, MpeAOXPaHUTEIIbHBIN KIlallaH
GAS cAS
Tun raza : Ipupoanslii ras Tun raza : Ilpupoanelii ra3

: CoKMZKeHHBII 123 : CXKMUKeHHBIH Ta3
Pacxon Pacxon
Tpupoaubiii ra3 : 0,793 M3/u Mpuponubiii ra3 :0,793 m3/u
Cakn:keHHBII HeTsIHOI ra3 : 0,590 xr/4 CiknkeHHBII HeTsIHOI a3 : 0,590 kr/u
Pasmep :320 x 190 x 520 Pasmep +320 x 260 x 520
Momnocth : 7,5 kBt MomHocTh : 7,5 kBr
Kon : 8859.0GSM3.00 Kon : 8859.0GSM3.E0
Bec : 6,61 xr Bec : 7T Kr

» Stainless steel body

e Available with LPG and natural gas

» The heating elements are adjustable and can be
operated separately

« Easy to transport

» Practical, smoke free grilling, hygienic, easy to clean

* Valve models automatically cut off the gas by
thermoelements for security reasons in the event of
flame failure

Kopmnyc u3 Hep:kaBeromieii craau
Bepcust Ha NPHPOIHOM U CHKHMKEHHOM rase

HaneBaTeJ'lebIe JJIEMEHTBI peryjiupyemMbie, KOTOPHIMH MOKHO YIIPaBJIATh

M0 OTACJABHOCTH

JlerkocTh B TPAHCIIOPTHPOBKE
IIpakTH4HbIe, MOKApUBaHHe 0e3 AbIMa, THTHEHNYHBIE, JIerKHe B YUCTKe

B ciIy4ae 3aTyXaHus IVIAaMEHHU B EJIAX 0€30MaCHOCTH B MOJIEJISIX €
KJIAIIAHOM ra3 OTK/JII0YaeTCHd aBTOMaTU4Y€CKHU 32 CHET TEPMO3JIEeMEHTOB



Doner grill machines /

ODKM 90 C€ © @@
Doner Slicing Machine
Hoxx snexkrpudeckuil 11 rpuilb-11ay pMbl

Jlnamerp Hoxa : 090 mm
JIBU:KeHHeE 110 KPYTY : 4500 06/Mun
TpeGoBanust K 21eKTPOIHEPTUI :220B/24B
Pa3mepnbt :290 x 130 x 120 mm
Pyuka ycTanHoBKH £ 900 kr

Bec B ynakoBaHHOM BH/1e : 4 kr

IloTpebaeHne MOITHOCTH : 0.1 kBt

Kon 8350.EDM90.00

AY

ODKM 100 C€ L @@
Doner Slicing Machine
Hox 25eKTpu4ecKuid Uis FPHIIb-1Iay pMbI

Jlnamerp Hoxa : 0100 mm
JIBHIKEHHE 10 KPYTy : 4500 06/MuH
Tpeﬁonamm K 3JIEKTPO3HEPrun :220B/24B
Pazmepsi :290 x 130 x 140 mm
Pyuka ycTaHOBKH : 900 kr
Bec B ynakoBaHHOM BH/Ie : 4 KT
Tlorpebaenne MOLIHOCTH 1 0.1 kBt
Kox 8350.0ZT10.00
N
* Ergonomically designed *  DpronoMHMHBIi AM3AIH
o Adjustable thickness o Peryampyemasi ToIIHHA
o Suitable for all kinds of doner meat e TloaxoauT st BCEX BHIOB Msica
¢ Waterproof * Bononenponunaemas
e Cleanable without dismantling *  Yucrka 0e3 He0OX0AUMOCTH Pa3dUPaTh YCTAHOBKY

Doner Grill Machine Motor C €
MOTOp A5 FPUIIb-IIAYPMEI

THIT: DMO01

Koa: 2859.40000.01

Hanpsizkenue/gyacrora: 220-230 B — 50 'y

MomnocTts: 3,7 BarT

HamnpagjieHue 1BU:KeHUsI BIEBO/BIPaBO

KoncTpykuust u3ae/iusi BbIIOJHEHA U3 HepKaBewUieil cTauau




OGSDKS8R

Gas Shish Grill, 8 Burners
["a30BbIil MaHran, 8 ropesnok

C€-1783

OGSDK4R

Gas Shish Grill, 4 Burners
T"a3oBblil MaHran, 4 ropenku

C€1783

Tun raza : Ilpuponnmlii ra3 Tun raza : Ilpupoanelii ras
: CoKMKeHHBII 123 : CiKMZKeHHBIH Ta3
Pacxon Pacxon
Ipupoauslii ra3 12,326 M3/a Ipupoxuwiii raz : 1,163 M3/4
CiKMKeHHBIH ra3 : 1,731 kr/u CaKMKeHHbIH ra3 : 0,866 kr/u
Pasmep : 1385 x 650 x 480 Pasmep : 835 x 650 x 480
Momnocts : 22 kBr MomHocTs : 11 kBt
Kox : 8859.0GSDK.8R Kon : 8859.0GSDK.4R
Bec : 68 kr Bec 137 kr
» Stainless steel body ¢ Kopmyc u3 Hep:kaBelomeii cTaau
* Available with LPG and natural gas * Bepcusi Ha IPUPOJHOM H CHKH:KEHHOM ra3e
» The heating elements are adjustable and can be * Harpesare/bHbIe 3JIeMEHTBI peryJupyemMble, KOTOPLIMH MOKHO YNIPABJISITh 110
operated separately OT/AeTBLHOCTH
» The security gas valves cut off the gas automatically e IIpenoxpaHHuTe/bHbIE ra30Bble KIANAHLI ABTOMATHYECKHU OTKJIIOYAIOT ra3 B

when the flame is off cIy4ae 3aTyXaHusl IJIaMeHH
» Practical, smoke free grilling, hygienic, easy to clean e IIpakTHuHble, NOTKAPUBAHHE 0e3 IbIMA, THTHEHUYHbIE, JeTKHe B YHCTKe






PROFESSIONAL 900 SERIES

SNACK 650 SERIES

IJIEKTPOMEXAHNYECKOE OBOPYJIOBAHHUE

SJNEKTPOMEXAHUYECKOE
(0):40) 271 (0) 17N 171




TecToMecHIIbHBIE MAIITUHBI

TecTomecunbHast MalMHa (TeCTOMEC)

¢ Double reductor, upper reductor has two speed, bottom
reductor has single speed.

¢ The ideal machine for kneading all types of dough
(pita, pizza, pastry, baklava, borek doughts)

¢ Bowl, safety guard and mixing tools are made off
stainless steel

¢ Automatic shut off if the safety guard is opened during
mixing operation

¢ It operates without noise and vibration.

¢ Main body is electrostatic powder coated.

5y OHY30TF

0820.00030.11

BY  OHYS0TF | 0820.00050.11

OHY 50 € (€ ¥ &
Dough Kneading Machine
TecroMecuiibHas! MalIMHA (TECTOMEC)

OHY 30 ® (€ LT @
Dough Kneading Machine

Double Reductor
JIBOItHOM pemyKTop

e JIBOIiHON peayKTOp, Y BEPXHEro pegyKTopa JBe CKOPOCTH, Y HHKHEr0
PeIyKTOpPa 01HA CKOPOCTh.

* HpeansHast MalInHAa JJ151 3aMeIINBAHHUS TecTa J1000ro Buaa (MUTa,
MHIA, cC100HOE TeCTo, MaXJaBa, TECTO A HOPEKOB)

*  Yama, 3aHTHbIE PeLIeTKH U MeIIAJIKH U3TOTOBJIEHbI U3
Hep:KaBele cTaan

* ABTOMAaTHYeCKOe OTKJII0OYeHHe, eC/TH 3aIUTHAS PellleTKa 0TKPoeTcs
B IIpoLecce CMELIUBAHUSA

* PaGoraer 6e3 mryma u BuOpanuii.

*  OcHOBHOIi KOpIyC HMeeT 3JIeKTPOCTATHYECKOe OPOLIKOBOe
MOKPBITHE

TF

400B 3NPE /50 I'y
TF

400B 3NPE / 50 I'nt




Speed Controlling by Frequency Inventer /
PerynupoBaHue cCkopocTH 3a CYET HHBEPTOPA YaCTOTHI

. ¢ Main body, mixing tools and bowl are made of

OM 10 C€ < stainless steel.

Planet Mixer (FC) « 3 different tools for beating, mixing, kneading

MuKcep TnaHeTapHbIit » It operates with speed control inverter and It can
operate in different speeds between 40-160 tour
minutes.

« It operates without noise and vibration.
*  The safety guard is switch controlled

*  OCHOBHOIi KOpIyC, MENIAJIKH W YalIa H3TOTOBJIEHBI U3
Hep:kaBeoiei craau

* 3 oTAETBHBIX HHCTPYMEHTA JJIsl B30MBaHMs,
cMeIIUBAHMSI, 3aMelINBAHUS

*  OcHalleH HHBEPTEPOM PeryJIupoOBaHHs CKOPOCTH H
MO:KeT paboTaTh ¢ pa3JIHYHBIMH CKOPOCTAMH B
nuanasone 40-160 060poToB B MHHYTY

e Paboraer 6e3 myma u BuGpanuii

* 3amuTHasi pelieTKa peryJnupyeTcs mepeK;Irvareem

omnELETw “0e
Gearbox Mixer (FC)

Mukcep ¢ penyKTopoM

Gearbox system

Machine with three gears 40-80-160 d/min

Easy control system

Mixing tools and bowl are stainless steel

Main body is electrostatic powder coated

It operates without noise and vibration.

3 different tools for beating, mixing, kneading

*  Machine stops automatically when adjusted time is over
The safety guard is switch controlled

PenykropHas cucrema

Yeranoska ¢ Tpems nepegauamu 40-80-160 06/Mun

Jlerkasi B 9KCIUTyaTallM CHCTeMa yIpaBJIeHUs!

MemaJky 1 4ama M3roToBJIeHbl U3 HepiKaBeIoLlel cTaan

OCHOBHO¥ KOpIyC HMeeT 3TeKTPOCTATHYECKOe MIOPOIIKOBOEe MOKPBhITHE
Paoraer 0e3 myma u BHOpauuii

3 oTeNBLHBIX HHCTPYMEHTA /Il B30MBaHUS, CMELIHBAHNUS, 3aMeIINBAHHS
YcraHOBKA aBTOMATHYECKH OCTAHABJINBAETCS 110 HCTEYeHHH
YCTAHOBJIEHHOT0 BpeMeHH

¢ 3ammMTHas pelIeTKa peryJupyeTcs mepeKJodaresemMm

MF
220B NPE / 50Hz.
TF
400B 3NPE / 50Hz.
FC: FREQUENCY CONTROLLING MF: MONOPHASE TH: THREEPHASE
FC: PeryimpoBanue 4acToTbl MF: Oanodasnblii TF: Tpexda3ublii

N OM 10 MF 0810.00010.14

B omMz20TF | 0810.00020.01S | Smextp




Planet Mixers / MukcepsI miianeTapHbIe

Mechanical Controlling /
Mexanuueckoe peryJimpoBaHue

OM 406> € L @@

Planet Mixer (TF)
Muxcep mmanerapusiif (TF)

OM20 € €L @
Planet Mixer (TF / MF)
Muxkcep manerapusbiii (TF/ MF)

Bowl Lock Detail
3arop Ay gamm

All mixing tools and bowl] are stainless steel.
Main body is electrostatic powder coated.
3 different tools for beating, mixing, kneading
Planet Mixer (TF) It operates without noise and vibration.
. Mechanical speed variator.
Mukcep miiaHeTapHbIf Machine works with a variator control system three
(TF) phase models with speed of 40-160 spe./ min., monophose
models with speed of 55-160 spe./min.

¢ 0-90 minute timer.

* Automatically stops when adjusted time is over.

« The safety guard is switch controlled.

OM 60 € C€ O @ @

UAt 087

OM 20 - OM 40 - OM 60

* Bce MelnaJIKu M Yalla H3rOTOBJIEHbI H3 HepiKaBelOLIeil CTaIn

*  OCHOBHOIi KOpIIyc HMeeT 3JIeKTPOCTaTHYecKoe NOPOIIKOBOe
NMOKpbITHE

* 3 oTAeNBHBIX HHCTPYMEHTA /IJIs1 B30HBaHMsl, CMEIINBAHUS,
3aMeInBaHNUS

¢ PaGoraer 6e3 myma u BUOpaumii

e MexaHHYeCKHii BAPHATOP CKOPOCTH

* YcTraHoBKa OCHALIEHA CHCTEMOIl pery1MpoBaHHsI OCPeICTBOM
BapHuatopa, Tpexga3Hoii MozeaH co ckopocTbio 40-160 06/mMun,
oHo(da3HOIT MOIETH €O CKOPOCTHIO 55-160 06/MuH.

¢ Taiimep Ha 0-90 mun.
YcranoBKa aBTOMATHYECKH OCTAHABIINBAETCS M0 HCTEYEHHH
YCTAHOBJIEHHOTO BPeMeHH

e 3ammTHAas penieTKa peryJHpyercs nepekjiodyarejeM

Planet Mixer / [ImaneTapHBIA MUKCEP

N OM 20 TF 0810.00020.01 | Dmexrp | 600 | 620 | 1000 0.55 kBt 20 400B 3NTPl; /50 Ty 108 kr 04m’

A Y 0M 20 MF 0810.00020.04 | Dmextp | 600 | 620 | 1000 0.55 kBt 20 PR leg /50 T 108 kr 0.4 m’

)y OM40TF 0810.00040.01 | nexrp | 640 | 730 | 1170 | L1Br 40 1008 3NTP$ Jsorw| 170w 0.6 m’

N OM 60 TF 0810.00060.01 | Dmexrp | 660 | 820 | 1240 1.5 kBt 60 4008 31\%1‘]; /50Tu 190 xr 0.76 m®
MF: MONOPHASE / Ognoda3ublii TH: THREEPHASE / Tpexda3ublii

Converting Chart of the Accessories / Tabnuua npeoOpa3oBaHuil AJ1s TPUHAUIC)KHOCTEH

Bowl/Yawa | CODE /KOJ] 2810.20010.00 2810.40020.00 2810.60040.00
Mixing Tool | copE / KOJT 2810.20010.01 2810.40020.01 2810.60040.01
Kneading Tool

Hicrpywénr s | CODE / KOJL 2810.20010.02 2810.40020.02 2810.60040.02
3aMCIINBaHUSA

Beating Tool

Hnerpywent am | CODE / KOJI 2810.20010.03 2810.40020.03 2810.60040.03
B30MBAHUA




Mukcepsl TIaHeTapHbIE U MPUHAAICKHOCTH / MUKCEPHI ¢ PEAYKTOPOM

OMG20CE Y @
Gearbox Control Mixer
MuKcep ¢ peyKTOPHBIM PETYITUPOBAHUEM

OMG 40 CE © @
Gearbox Control Mixer
MuKcep ¢ peAyKTOPHBIM PEryIUPOBAHUEM

OMG 60CE D @
Gearbox Control Mixer
Mukcep ¢ peyKTOpHbIM
peryaupoBaHueM

Gearbox transmission system
Increased mixing capacity

Easily adjustable speed

‘Wider rpm scale (40-160) spe/min.
All mixing tools and bowl are
stainless steel

Main body is electrostatic powder
coated.

3 different tools for beating,
mixing kneading

It operates without noise and
vibration.

0-90 minute timer

Automatically stops when
adjusted time is over.

The safety guard is switch
controlled

Gearbox Control Mixer / Mukcep ¢ pesyKTOPHBIM PEryJIHpOBaHUEM

PeaykTopHoe peryJHpoBanue
IMoBbIMIEHHAs IPOU3BOJUTEILHOCTD
CMeIIHBaHUS

JIerkocTh peryJiMpoBaHusi CKOPOCTH
Bosee mupoxwuii 1nanason 060poToB
(40-160) 06/Mun

Bce MelIaJIKH U 4alia U3TOTOBJIEHBI H3
Hep:kaBeloleii cTaan

OCHOBHOIi KOpIyc HMeeT
3JIEKTPOCTATHYECKOE TI0POLIKOBOE
NOKpbITHE

3 o1/ ILHBIX HHCTPYMEHTA LISt
B30MBaHHs, CMEIIMBAHMS, 3aMeIIMBAHUS
PaGoraer 6e3 myma u BuGpanmii
Taiimep na 0-90 MuHyT

YceraHoBKa aBTOMATHYECKH
OCTAHABJIMBAETCS 110 HCTEUeHUH
YCTAHOBJIEHHOTO BPEMEHH

3amuTHAs pelmerka peryjiupyercs
nepexJjouaTeaeM

N\ OMG 20 TF 0810.00020.03 | Dnexrp | 590 | 620 | 1020 0.55 kBt 20 400B 3NPE /50 I'y 135 xr 0.4 m?
N\ OMG 40 TF 0810.00040.03 | Dnexrp | 630 | 710 | 1300 1.1 xBr 40 400B 3NPE /50 I'y 185 xr 0.68 m®
N\ OMG 60 TF 0810.00060.03 | Duexrp | 660 | 800 | 1300 1.5 xBr 60 400B 3NPE /50 I'y 220 xr 0.82m’

Beating Tool / ViucTpymenT ais

Bowl / Yarua B30MBaHMs

Mixing Tool / Mermanka

Standard Accessories / CTanmapTHbIC TIPUHAICKHOCTH

Kneading Tool / MucTpymenT juist
3aMCIIMBaHU

2810.00010.31

Hama | CODE/KOI 2810.00020.06 2810.00040.06 2810.00060.06
Memanka CODE /KO | 2810.00010.13 2810.00020.50 2810.00040.49 2810.00060.14
e e ™ | CODE/KOJL | 2810.00010.08 2810.00020.49 2810.00040.48 2810.00060.13
Hneipen % | CODE/KOJ | 2810.00010.16 2810.00020.53 2810.00040.52 2810.00060.17




Merannu4eckue NpOTUBHU

Sheet Pan, Uncoated Perforated Sheet Pan, Uncoated
[IpoTuBeHB 6€3 MOKPHITHS [IpoTuBeHs IEpHOPUPOBAHHBIN O€3 MOKPHITHS

7145.05333.06 325x530 5754 7145.05333.05 325x530 5754
7145.04060.14 400x 600 5754 1.5 7145.04060.16 400 600 5754 15
7145.04060.46 400x 600 5754 2 71450406045 400x 600 5754 2
Sheet Pan, Non-stick Coated Perforated Sheet Pan, Non-stick Coated
[IpoTHBEHD C AHTUIPUTAPHBIM TOKPBITHEM [IporuBeHs nepHOPUPOBAHHBIN ¢ AHTHIIPUTAPHBIM
MTOKPBITHEM

7145.05333.07 325x 530 5754 7145.05333.00 325 x 530 5754
7145.04060.15 400 x 600 5754 L5 7145.04060.17 400 x 600 5754 L5
7145.04060.01 400 x 600 5754 2 7145.04060.42 400 x 600 5754 2
Deep Drawn Pan, Uncoated Perforated Deep Drawn Pan, Uncoated
[IpoTrBeHb 63 MOKPHITHS [poTtuBeHb nephOpUpPOBaHHbIH Oe3 MOKPHITHSI

7145.04060.30 400 x 600 1050 1.5 7145.04060.32 400 x 600 1050 1.5
7145.06080.04 590 x 800 1050 1.5 7145.06080.08 590 x 800 1050 1.5
7145.06080.01 590 x 800 1050 2 7145.06080.00 590 x 800 1050 2




Merannn4eckue NpOTUBHU

Deep Drawn Pan, Non-stick Coated
[IpoTHBEHB ¢ aHTHIPUTAPHBIM ITOKPBITHEM

Perforated Deep Drawn Pan, Non-stick Coated
[IpoTrBeHs IEPHOPUPOBAHHBIN C AHTUIIPUTAPHBIM
TIOKPBITHEM

7145.04060.31 400 x 600 1050 1.5
7145.06080.07 600 x 800 1050 1.5
7145.06080.03 600 x 800 1050 2

Sandwich Pan, Non-stick Coated
[poTHBEHB COHABHYEH C aHTUIIPUTAPHBIM TIOKPBITHEM

7145.04060.33 400 x 600 1050 1.5
7145.06080.11 600 x 800 1050 1.5
7145.06080.02 600 x 800 1050 2

Hamburger Pan, Non-stick Coated
[poruBeHs U1si raMOyprepoB ¢ aHTHIIPUTAPHBIM
MOKPBITHEM

7145.05074.13 500 x 740 185 x 55 Anommporainas
7145.05980.10 590 x 800 18 205x65 | Amommmii
7145.06090.03 600 x 900 18 215x65  Amommnii

Pide Pan, Non-stick Coated
IIpoTHBEHB JUTS UTHI C AHTHITPUTAPHBIM TIOKPBHITHEM

7145.05074.14 500 x 740 @100 ‘Anommposs
7145.05980.04 590 x 800 30 3105

7145.06090.04 600 x 900 35 0105 Amomunuii
Hamburger ¢ap1 11,5 cm olarak da mevcuttur.

AnoMuH#it

Muffin Cake Pan, Non-stick Coated
[IpoTHBEHB TSt KEKCOB C aHTHUIIPUTAPHBIM MOKPBITHEM

7145.05074.07 500 x 740 15 Q125 Amowsipoa

7145.05980.09 590 x 800 20 0125 AoMuHHii

7145.04060.18 400 x 600 24 70x50x25 = Cunuxon
7145.04060.36 400 x 600 24 70x50x25 PTFE

Istege gdre aluminize gelikten yapilip kaplamasiz da kullanilabilir.



- @ Mertannnyeckue NpoTUBHU

Baguette Pan Non-stick Coated Pizza Pan Non-stick Coated
[IporuBens juis Garera ¢ aHTUIPUTAPHBIM OKPBITHEM [TpoTHBeHB U1 MULIBI ¢ AHTUIPUTAPHBIM HOKPBITHEM

7145.04060.05 400 x 600 6 7631.00017.00 o17 Amomunuii
7145.05365.05 530 x 650 6 7631.00023.00 23 Aot
7145.06080.05 600 x 800 6 7631.00025.00 @25 Amomunnii

Kanal ¢ap1 9 cm’de yapilabilir. 7631.00030.00 @30 ATFOMUHUI

Round Bread Pan Strap of Two Conical Bread Pan Strap of Two

[TporuBeHs Juist Kpyrioro xjaeba [IporuBens 1i1st KOHYCO0Opa3zHOTo XJieba

s %

7145.00019.02 190 x 160 x 55 AJOMHHISHPOBAHAL 7145.25166.02 250 x 160 x 55

Anmmunu3upoaaﬂnaa
cTanb

CcTallb
7145.00023.02 230 x 180 x 55

AJIOMHHHU3UPOBaHHAS
Istenilen adette tava birlikte gruplanabilir.

cTallb

Toast Bread Pan, Non-stick Coated

®dopma 115t ToCTEpHOTO XJ1eba ¢ aHTHITPUTAPHBIM
MOKPBITHEM

7145.90902.01 90x90x280 5
7145.01010.02 100x100x300 5
7145.01111.01 110x110x160 5
7145.01010.32 100x100x300 1

7145.01010.30 100x100x300 4




Kaprodeneunctku

PSM 10 EvE TOV-CB
Potato Peeler
Kaprodeneancrka

psM 20 CE @ QD

Potato Peeler \3—- -4
Kaprodeneancrka ¢

UAT 087

Potato Peeler
Kaprodeneuncrka

PSM 30 C€ P @ @ [ R

* Stainless steel body ¢ Kopmnyc n3 Hep:xaBeomei crauan

*  Timer stops the machine automatically when ¢ TaiiMep aBTOMATHYECKH OCTAHABJIMBACT MALIUHY
adjusted time is over 10 UCTEeYEHHH 32JaHHOI0 BpEMEHH

*  Compatible with HACCP requirements ¢ CoBmectuma ¢ TpedoBannamu HACCP

¢  The engine is thermic protected e JIBurarteib UMeeT TEPMO3ALIUTY

¢ Evacuation from the front lid * BpIBOA IPOAYKTOB Yepe3 KPBILIKY B IepeIHel 4acTH

¢ It peels and washes the potatoes automatically e MamuHa YUCTUT H MOeT KapTodesib aBTOMATHYECKH

*  PSM 10 model; peels 10 kg. potatoes per minute, ¢ Mopeas PSM 10 unctut 10 xr kaprodest B MUHYTY
PSM 20 model peels 20 kg. potatoes per minute e Mopeas PSM 20 yncrut 20 xr kaprodelisi B MUHYTY
PSM 30 model peels 30 kg. potatoes per minute e Mopeas PSM 30 ynctut 30 kr kapTodeiss B MUHYTY

PSM10TF | 0840.00010.11 | Dnexrp | 400 | 720 | 920 0.75 kBt 10 kr 400B 3NPE / 50 T’y 41 xr 036 m’
pSM 10 MF | 0840.00010.14 | Dmexrp | 400 | 720 | 920 0.75 kBt 10 kr 220B NPE /50 'y 41 kr 0.36m’
PSM 20 TF 0840.00020.01 | Dmexrp | 510 | 820 | 1070 0.75 kBt 20 xkr 400B 3NPE / 50 't 71 xr 0.6 m’
Y  psm30oTF | 0840.00030.01 | Drexrp | 600 | 920 | 1130 1.5 kBt 30 xr 220B NPE /50 T'n 97 kr 0.94 m’




Kaprodeneunctku ¢ punprpamu

PSM 10
Filter Potato Peeler
Kaprodeneuncrka ¢ pumsTpom

PSM 20
Filter Potato Peeler
Kaprodeneunctka ¢ pumsrpom

PSM 30
Filter Potato Peeler
Kaprodeneunctka ¢ pumsrpom

» Stainless steel body * Kopnyc u3 Hep:kaBeronieii crajau

*  Timer stops the machine automatically when * TaiiMep aBTOMATHYeCKH OCTAHABJINBACT MALINHY N0 HCTeYCHHH
adjusted time is over 3a/laHHOT0 BPeMEHH

*  Compatible with HACCP requirements «  CoBmectnma c TpeoBannsimu HACCP

*  The engine is thermic protected o

JlBurareb HMeeT TEPMO3aILUTY

* BpIBOJ NPOAYKTOB Yepe3 KPBILIKY B IepelHel 4acTh

e  MamuHa YUCTUT U MOET KapTode/lb ABTOMATHYECKHU

*  PSM 10 model peels 10 kg. potatoes per minute, BoiBoa NpOaYKTOB Yepe3 KPBILIKY B NepeJHell YacTu
PSM 20 model peels 20 kg. potatoes per minute * Mozear PSM 10 ynetut 10 kr kapTodesst B MHHYTY

PSM 30 model peels 30 kg. potatoes per minute * Monens PSM 20 uncrur 20 Kr KapTodesisi B MHHYTY
e Mogeas PSM 30 unctut 30 Kr kapTodeisi B MUHYTY

« Evacuation from the front lid
» It peels and washes the potatoes automatically
Evacuation from the front lid.

A Y PSM 10 TF 0840.00010.21 | Daexrp | 400 [ 720 | 1300 0.75 kBt 10 kr 400B 3NPE /50 I't 67 k1 0.48 m’

N\ PSM 20 TF 0840.00020.21 | Dnextp | 510 | 820 | 1470 0.75 kBt 20 xr 400B 3NPE /50 I'; 97 kr 0.80 m’

AY PSM 30 TF 0840.00030.21 | Dnexrp | 600 | 920 | 1530 1.5 kBt 30 kr 220B NPE /50 I'y 117 kr 1.04 m’




Xnebopeska / CylniaKu AJis cajlaTOB ¥ OBOILEH

EDM 3613

Bread Slicer Machine

Xnebopeska

i >
v
* Bread slice thickness is 13 mm e  Tommmuua noMTHKOB XJ1€0a 13 MM
¢ Bread contacting surfaces are made of stainless steel * IloBepxHOCTH KOHTAaKTHPYIOLIHe ¢ XJ1e00M H3rOTOBJIEHBI U3
¢ Easy to transport with carrying handles wheels Hep:KaBelole cTajamn
¢ Adjustable pressing system according to height of bread e JlerkocTh TPAHCIOPTHPOBKH 32 CYET KOJIECUKOB U pydeK
¢ Thanks to adjustment lever cuts bread without breaking e CucreMa peryJMpoBaHus Npecca B 3aBUCUMOCTH OT BbICOTHI XJ1e0a
into pieces * Baarogaps pery/iMpoBoOYHOMY pbIYAry xje0 Hape3aeTcsl He

¢ Bread machine automatically stops after slicing process pa3sBa/JIuBasCh HA YACTH
¢ The body electrostatic coated. *  Xne0ope3ka aBTOMATHYeCKH OCTAHABJIUBAETCS 10 OKOHYAHUH

mpoiecca Hape3aHus
+  Kopmyc uMeeT 3JeKTPOCTATHYECKOE TIOPOLIKOBOE MOKPbITHE

EDM 3613 | 0830.03613.00 | Dnexrp | 650 | 750 | 1050 0.37 <Br 240B NPE / 50 T'n 120 kr 0.75 m’

SKM 4035
Salad and Vegetable Dryers
Cymmka Juts cajlaToB ¥ OBOIIEH

Kopnyc u3 Hep:kaBeroueii craaun

PerysipoBka BpeMeHH U TepMUYecKast 3aIMTa
ABTOMaTHYECKOE OTKJII0YeHHE NPH OTKPBITON KPBbILIKe
IIpocToTa B HCNOJIL30BAHUH U YXOJI€

OBoOIIM MOJHOCTHIO BHICHIXAKOT B T€YeHHE HECKOJBKHX CEKYH/T

* Stainless steel body

* Time adjustable and thermic protected

*  Machine is automatically stopped, when the cover is opened
* Easy to use and clean

*  Vegetables are completely dried within a few seconds.

N SKM 4035 0840.40035.01 | Dnexrp | 510 | 750 | 1100| 0.55kW | 401t 400 400B 3NPE /50 I'g 57xr | 0.60 m®
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PROFESSIONAL 900 SERIES

SNACK 650 SERIES

XOJIOAUJIBHOE OBOPYAOBAHUE

XOJOAUJBHOE
(0101 27%1(0):7:N5141))



GN 2/1 Refrigerated Cabinets / Xononunbsabie mkagsr GN 2/1

CrennanbHbIi KOHACHCATOP C MPOBOJIOYHBIM KaAPKacoM
He Tpebyromuii YIMCTKH KOHACHCATOP rapaHTHPYET
MOCTOSIHHO BBICOKYIO IIPOU3BOAUTEIBHOCTb.

CKpBITBII MCTIAPUTEIH JUISI KOMITAKTHOTO JTH3aiiHa
MaxkcumManbHasi BHyTPEHHSISI eMKOCTh ¢ MUHUMAJIbHBIM
TIOBBIIIEHUEM TEeMIIEPATyPhI IPU Pa3MOPAKUBAHHUHU.

DddexTuBHAs LUPKYIALIS BO3LyXa

Haubonee a¢dexrnBHOE pacnpeneneHne BO3ayxa
BHYTpH 3a CYET CNELHAIBHO CIIPOCKTUPOBAHHOTO
BO3/LyXOIPOBOJA.

YuuBepcanbHas THITMEHHYHAs BHYTPEHHsIs OOIIHMBKA C
HaIpaBISIOIIMHE JUlst eMKocTeit pasmepa GN 2/1
LlenbHOTAHYTas BHYTPEHH:AS OOIIMBKA COOTBETCTBYET
BBICOYAIIINM TMTHEHHYECKUM CTaHIapPTaM U U3TOTOBIECHA
U3 HeprKaBetollei cranu. BHyTpeHHss o01mMBKa co
CKPYIJICHHBIMH YIJIAMHU CIIOCOOCTBYIOT MAKCHMAJIBHOM
TUTHEHMYHOCTH ¥ 00JIEryaroT YUCTKY.

CKpyIIICHHBIC YIIIBI JUISL MAKCHMAIIBHON THIHEHHYHOCTH
O0rneryaoT YUCTKY U 00ECIeUHBAIOT OOIBIIYI0
TUTHEHHYHOCTb.

Hosxkn u3 HeprkaBeromei ctaim ¢ peryinpyeMoi
BBICOTOI

Hoxxu cynoBoro Tuna uiM NOBOPOTHBIE KOJIECUKU B
KaueCTBE ONLUU.




BricokoaddextuBHas cucTeMa OXIaXKICHHS
KoMmpeccops! ¢ HU3KUM HOTPeOICHIEM 3IEeKTPOYHEPI U
Hcnapurens ¢ 60MbIIHIL IITOMAAbI0 TOBEPXHOCTH C IEKTPOCTATHIECKON OKPACKOH ST 3aIIUTHI OT

KOPPO3HH.
Bricokoa¢heKTHBHBIE BEHTUISATOPHI
BricokoadhdexTUBHBIH XIaareHT, He COAepKAIII 030HOpa3pyIIAOMUX coequHeHni, R134A/R404A
BricTpriit
4

Hudporsoii mynst ynpasnenuss HACCP
e CurzanusaTop BHICOKOH/HU3KOH TeMIIepaTyphl, CHTHAIN3AaTOP OTKPBITON ABEPIBI K
CUTHAJIM3aTOp/IUCIUICH BBICOKOI TeMmepaTtypbl KoHaeHcaTopa. OyHkuus 6a30Boro
KOHTPOJIS HaJl BNAKHOCTBIO | rpotokor MODBUS.

ObecneunBaeT paboTy ¢ CHCTEMAaMH LIEHTPAIBHOI PETHCTPAIIY JaHHBIX U aBAPUITHON
curHammsanuiu. HanMenmee norpe6ieHne sHepruu mIpy OICTPOM Pa3sMOPaKUBAHHU

Ilepektiouarens aBTOMATHYECKOTO OTKIIFOYCHNUSI BEeHTUISITOPA W BHY TPCHHUI
CBETOIMOJ

MuUHIMH3HPYET OPUTOK TEIUTIOTO BO3AyXa CHAPYKH, KOTa ABepLa OTKPbITA, i
MO/IICPIKUBACT XOJIOM B yCTPOMCTBE, IKOHOMSI TAKAM 00Pa30M 3IIEKTPOIHEPTHIO.
MakcumanbHasi SKOHOMHES SIIEKTPOIHEPTUH BO3MOYKHA 33 CUET BHYTPEHHETO
CBETOAMOAA. (BHYTPEHHSII HEOHOBAS JIAMIIOUKa HA MOJIEIISIX CO CTEKIISIHHOM JBEepLeit)

CheMHast IPOKIIaIKa

CheMHast IIMPOKast IPOKJIa/ika HA MArHUTHOM KPEIUICHUH C TPEMs CIIOSIMH
H30JSILHOHHOIO MaTepuaia obecrnednBaet dpHEKTHBHYIO H30IIILIHIO,
CIOCOOCTBYIOIIYIO COKPAIICHUIO PACCESHUS TEIIa.

ITonnyperanoBbd
MaTepHajl He COACPKaIIMIi

BPCAHDb OCANHCHNY

CreHKH ¢ u3oJsiiei ToauHoi 80 MM
DKOJIOTMYHBINA U30JISLIMOHHBIN TOJIMYPETaHOBBII MaTepHall, He CoAepKalui
BPEIHBIX COSMHEHHH, IIOTHOCTHIO 40-42 Kr/M3, CTOCOOCTBYIOLIMIT MaTIOMy PAacXOmy

MEKTPOIHEPIUH. h

JIByCTOpOHHHE ABEPLBI € 3aLUTOM OT 1onananus Bojs! IPXS5
Bononenpornnaemsiii gacas. JIBycTopoHHME JIBEPIIBI 00ECTICUNBAIOT aAANTAIIIO
yCTpOHCTBa K JIF000I MOHTaXKHOI TIIOMIAIKE.




GN 2/1 Refrigerated Cabinets / Xonoaunbhsie mkagpsr GN 2/1

GN 600.00 NMV € C€ 0 @ @)

GN 2/1 Size Refrigerator With Single Door /
[Ixa¢ XomoxuIbHBIN ¢ O1HOIT ABepeit pasmepom GN 2/1

GN 600.00 LMV <€ C€ ¥ @ @
GN 2/1 Size Freezer With Single Door /
[Ixah MOpO3UIIBHBIN ¢ O1HO# ABepIeil pasmepom GN 2/1

GN 1200.00 NMV 6> C€ Y @ @ =
GN 2/1 Size Refrigerator |

With Double Door /

[Ixad XomoAUIBHBIN C IBYMS ABEPLAMH

pasmepom GN 2/1

GN 1200.00 LMV <€ C€ © @
GN 2/1 Size Freezer

With Double Door /

[Ikad MOPO3WIBLHEIN ¢ IByMS JABEpLAMHI
pasmepom GN 2/1

GN 2/1 Size Refrigerators With Inox Doors / [lIkadbr XomoamisHbIe

GN 600.00 NMV | 7919.06NMV.00 | Dnexrp | 840 | 690 | 2100 6101t -2/+8°C 030xBr |220B/50Tu| 145kr | 1.79 m?

GN 1200.00 NMV | 7919.12NMV.00 | Drexrp | 840 | 1410 | 2100 14101t 2/48°C 039kBr  [220B/50Tn| 224k | 327 md

NMYV: Vantilated monoblock refrigeration at regular temperature. / OxXJaxJieHie ¢ BEHTHIISILUCH NPH HOPMAJIBHON TeMIieparype.

GN 2/1 Size Freezers With Inox Doors / Ikadbt MOpO3uIIbHBIE

GN 600.00 LMV | 7919.06LMV.00 | Dmexrp | 840 | 610 [2100 6101t -5/-22°C 0.59kW  [220B/50 | 151 kr 179 m?
GN 1200.00 LMV | 7919.12LMV.00 | Dnekrp | 840 | 1380 |2100 1410 1t -5/-22°C 077kW  [220B/50Tm| 232kr | 327m?

LMV: Vantilated monoblock refrigeration at low temperature. / OxaxieHie ¢ BEHTHIISILEH MPH HA3KOI1 TeMreparype.




GN 2/1 Refrigerated Cabinets / Xononunbsabie mkadsr GN 2/1

GN 600.10 NMV &> C€ ¥ @
GN 2/1 Size Refrigerator With Double Door /
[Ikad xomoaunbHbIN ¢ AByMs aABepiamu pazmepom GN 2/1

GN 600.10 LMV € (€ 0 @ @)

GN 2/1 Size Freezer With Double Door /
[Ixad Mopo3uiIbHbIH ¢ ByMst ABepuaMu pasmepom GN 2/1

GN 120010 NMV <€ €€ & @

GN 2/1 Size Refrigerator With 4 Doors
[Ika¢ xomoxunbHeli ¢ 4 nBepuamu pasmepom GN 2/1

GN 1200.10 LMV <€ C€ © @
GN 2/1 Size Freezer With 4 Doors
[Ikad mopo3uibHsIii ¢ 4 nBepriamu pazmepom GN 2/1

GN 2/1 Size Refrigerators With 1/2 Doors / [llkadsr xomoauasHbIE

GN 600.10 NMV | 7919.00NMV.10 | 3nexrp | 840 | 690 | 2100 6101 2/48°C 030KBr  |;0B/sory| 145kr | 179w’
GN1200.10NMV 7919.12NMV.10 | 3nexrp | 840 | 1380 | 2100 1410 1 2/+8°C 039xBr  |20B/50Tu| 224kr | 3.27m’

NMYV: Vantilated monoblock refrigeration at regular temperature. / OxylaxkaeHue ¢ BeHTHIALUEI IPU HOPMAIBHOIT TeMIepaType.

GN 2/1 Size Freezers With 1/2 Doors / IlIkadsr MOpo3uIbHBIC

GN 600.10 LMV | 7919.06LMV.10 | onexrp | 840 | 690 | 2100 6101 5/-02°C 059kBr  [220B/S0Tu| 151kr | 1.79m’
MY GN1200.10 LMV | 7919.12LMV.10 | dmexrp | 840 | 1380 [2100 1410 5/2°C 0.77xBr  |20B/50Tu| 232k | 327m’

LMV: Vantilated monoblock refrigeration at low temperature. / OxJaxxaeHue ¢ BEHTHIISIIUEIT IPU HU3KOI TeMIepaType.




GN 2/1 Refrigerated Cabinets / Xonoaunbhabie mkagpsr GN 2/1

GN 600.01 N\MV <€ C€ & @
GN 2/1 Size Refrigerator With Single Glass Door
[kad XomoAUIBHBIN C OJHOM CTEKITHHOM ABepiieit pasmepom GN 2/1

GN 600.11 NMV <€ C€ D @@
GN 2/1 Size Refrigerator With Double Glass Door
[ka¢ XomoaUIBHBIN C ABYMSI CTEKJISTHHBIMU ABepLamu pasmepom GN 2/1

GN 1200.01 NMv <€ C€ © @
GN 2/1 Size Refrigerator
With Double Glass Door
xad XomoAUIBHBIN C ABYMS CTEKISTHHBIMHU
nBepuamu pazmepom GN 2/1

GN 1200.11 N\MV <€ C€ O @ @)

GN 2/1 Size Refrigerator

With 4 Glass Doors

[Ikad XOMOAMIBHBIN ¢ 4 CTEKISTHHBIMHU BEPIIAMU
pasmepom GN 2/1

GN 2/1 Size Refrigerators with Glass Doors / IlIxadsr X0TOTUIEHBIE C IETBHBIMA CTEKIITHHBIMH BEPLIAMH

GN 600.01 NMV' | 7919.06NMV.01 | Syextp | 840 | 690 {2100 610 2/48°C 031%Br  |220B/50Tu| 150k | 1.79m}
GN 1200.01 NMV | 7919.12NMV.0! | Drextp | 840 | 1380|2100 1410 2/48°C 041kBr  [220B/50Tu 234xr | 327m’

NMV: Vantilated monoblock refrigeration at regular temperature. / OxiaxieHue ¢ BEHTHIISILIEH IPH HOPMAIIbHOI TeMIieparype.

GN 2/1 Size Refrigerators with 1/2 Glass Doors / IlIkagb! X0n0quabHBIE € HANOJIOBUHY CTEKISIHHBIMH JABEPLIAMH

GN 600.11 NMV | 7919.06NMV.11 2/+8°C
GN 1200.11 NMV | 7919.12NMV.11 1380 | 2100 -2/+8°C

NMYV: Vantilated monoblock refrigeration at regular temperature. / OxiaxeHue ¢ BeHTHIISILIUEH IPH HOPMAIILHOI TeMiepaType.

220 B/50 T'n
220B/50Tu| 234xr




GN 2/1 Refrigerated Cabinets Dimensions /
Pa3sMepsl XomoamIbHBIX MKahoB
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Model / Moaens Temp. Range / Temneparypa Approved for / Onodpen nist OxJazkaioniee BemecTBo

Cepust NMV -2/+8 kiaumar Pelitunr T R134a iy HaTypasbHbIH XJ1a1areHT

Cepust LMV -5/-22 kiaumar Peditunr T R404a iy HaTypasbHbIi XJ1a1areHT




Refrigerated Counters / Xo0auIbHBIE CTOJIBI

He TpeOyromuia
YHCTKH

CriennaibHbli KOHJIEHCATOP C MPOBOJIOYHBIM KAPKacOM
He tpeOyromninii Y4MCTKM KOHIEHCATOP FAPaHTUPYET TTOCTOSIHHO
BBICOKYIO IIPOU3BO/IUTEILHOCTb.

LIpocTas

Jlerkas B OKCIUTyaTalluu CUCTEMA OXJIAXKIACHUS 11
TOCJICTIPOJAKHOI'O O6CIIy)KI/IBaHI/IH

MakcumanbHas BHYTPEHHAA €EMKOCTH ¢ MUHUMAJIbHBIM
TIOBBILICHUEM TEMIIEPATYPHI IIPHU pasMOpaXKUBAHUH.

DddexTuBHAA IUPKYIALHS BO3LyXa

Haunbonee a3¢dpexTnBHOE pacnpenencHue Bo3ayxa
BHYTpH 32 CUET CIEIHAIBHO CIIPOSKTHPOBAHHOTO
BO3JLyXOIPOBOJA.

Hoxku 13 HeprkaBeloIIei CTaIu C PeryupyemMoil BEICOTOMH
HoxkH CynoBOro THIIA MM IIOBOPOTHBIC KOJIECHKH B Ka4eCTBE
OIILIHH.

CKpyIVIeHHbIE YIUIbI A1 MAKCUMaIbHOM
THTHEHUYHOCTH

O0neryaoT YUCTKY U 00€CIeUnBaIOT OOIBIIYI0
THTUCHHYHOCTD BHYTPEHHEH CTPYKTYpEL.




Refrigerated Counters / XonoauabHble CTOJBI

BricokoaddexTuBHas cucTeMa OXIaXKICHHS

Komnpeccopsl ¢ HU3KUM NOTPEOICHUEM 3IEKTPOIHEPTHU
Hcnapurens ¢ O0NbILIOH MIOINA/BI0 TOBEPXHOCTH U AEKTPOCTATUYECKOIT OKPACKO# JUIS 3aIUTHI OT KOPPO3HH.

Bricokoa(pexTHBHBIE BEHTUIISATOPBI
Bricokoa(dheKkTHBHBII XITaareHT, He COAEpIKaIHil 030HOPa3pyMAIIUX coequHenni, R134A/R404A

XJaAareHT, He COAepKaIInn
030HOPAa3PyLIAIOLIHX

OCITUHCHUN

Hudposoii nyner ynpasnenust HACCP
CHrHaM3aTop BHICOKOIT/HI3KOI TEMITepaTypbl, CHTHAIIU3AaTOP OTKPBITOI ABEPLIBI i CUTHAIN3ATOP/

IUCIUIGH BBICOKOH TeMmepaTypsl KoHaeHcaTopa. DyHKIus 6a30BOro KOHTPOIIS Hajl BIAXKHOCTBIO 1
nporokon MODBUS.
BaeT paboTy C CHCTEMaMH LIEHTPAJIbHOW PErHCTPALMU JaHHBIX M aBapUIHOW CUTHAIIM3ALIUH.
Hawumenniee notrpebienie SHEPrun Npu OHICTPOM pPa3MOpaKHBAHUH

ChemHast TpOKIIaIKa

CheMHast MUPOKast POKIIAIKa Ha MATHUTHOM
KPETUIEHHH C TPEMST CIIOIMH H3OJISIIIHOHHOTO
Marepuana obecriednBaet 3PPEKTHBHYIO H30JISIHUIO,
CIIOCOOCTBYIOIIYIO COKPAIICHHUIO PACCESHUS TEILIA.

CreHKH ¢ u3osiueil ToamuHoi 60 MM
OKOIOTHYHBII H30ISIHOHHEIHN MOIIYpPETAHOBBIH MaTepHall, He COASPKAINi BPEIHBIX COCAUHCHUH,

TIOTHOCTBIO 40-42 Kr/M3, cHOCOOCTBYIOLIMI MAJIOMY PAacXOAy NEKTPOIHEPTUH.

JIBycTOpOHHHE ABEPLBI € 3ALUTOMN OT ronaaanus Bojbl IPX5
Bononenponnmaemslii dhacan




__fozti,

600 Series Refrigerated Counters / Xonomgunsasie ctonsl 600 cepun

TA 360.00 NMV <€ C€ 0 @ @) =
SN 325x430 Size Refrigerated Counter With 3 Doors

Uat 087

B A 260.00 NMV <€ (€Y @

SN 325x430 Size Refrigerated Counter With Double Door
Cron oxnakaaeMblil ¢ AByMs Bepuamu pazmepoMm SN 325x430

TA 260.00 LMV <€ C€ ¥ @

SN 325x430 Size Freezer Counter With Double Door
Crtos1 MOPO3UIIBHBIN ¢ ABYMS iBepiiamu pazmepoM SN 325x430

Cron oxnakaaemblil Tuna ¢ 3 neepramu pazmepom SN 325x430

TA360.00 LMV <€ C€ © @

Cron Mopo3uibHbIH THNA ¢ 3 nBepuamu pazmepom SN 325x430

UAT 08T

SN 325x430 Size Freezer Counter With 3 Doors

I

TA 260.01 NMV € C€ Y @
SN 325x430 Size Refrigerated Counter With Double Glass Door
Cron oxJaxkJaeMbli ¢ IByMsI CTEKIISTHHBIMU JiBepiiamMu pazmepoM SN 325x430

TA360.01 NMV <€ C€ © @
SN 325x430 Size Refrigerated Counter With 3 Glass Doors
Cron oxJakjaeMblil ¢ 3 CTEeKISTHHBIMU JiBepLaMu pazmepom SN 325x430

SN 325x430 Size Refrigerated Counters With Inox Doors / Ctomnsl xononuibHbIe ¢ 1BepramMu pazmMepoM SN 325x430

TYPE/TUAIT

BY TA260.00 NMV

TA 360.00 NMV

TA 460.00 NMV

SN 325x430 Size Freezer Counters With

TYPE/THAIL

5y TA 260.00 LMV
TA 360.00 LMV

TA 460.00 LMV

CODE / KO/

7919.26NMV.00
7919.36NMV.00

7919.46NMV.00

CODE / KOJ

7919.26LMV.00

7919.36LMV.00

7919.46LMV.00

IMODEL
Monenn|

Onektp

Onexrp

Dnexrp

MODEL
Mopnein

Onexrp

Onexrp

Onektp

L/

600

600

600

L/Jx

600

600

600

W/l

1420

1880

2340

Inox

W/

1420

1880

2340

H/B

850

850

850

CAPACITY
EMmKkocTb HeTTO

2521

380 1

5181

TEMP. RANGE
Jluana3soH Temneparyp

2/48°C
-2/48°C

-2/+8°C

POWER
Oobmas
MOIIHOCTH

0.30 kBt

0.39 kBt

0.44 kBt

VOLTAGE
Hanpsikenne

220 B/ 50 Tt

220 B/ 50 I'n

220B/50 'y

WEIGHT
Bec HetTO

122 kr

145 xr

176 kr

Obbem,
M3

121 m’

1.57 m’

1.95m’

Doors / Ctoisl MOpO3WIIBHEIE ¢ IBepramu pazmepom SN 325x430

H/B

850

850

850

CAPACITY
EmKocTb HeTTO

252n

380 1

5181

TEMP. RANGE
Jlnanason temmeparyp

-5/-20°C

-5/-20°C

-5/-20°C

POWER
Oomas
MOUIHOCTH

0.50 kBt

0.60 kBt

0.75 kBt

VOLTAGE
Hanpsxenne

220 B/ 50T

220B/50 T

220 B/ 50 I'y

WEIGHT
Bec Herro

127 xr

154 xr

182 kr

SN 325x430 Size Refrigerated Counters With Glass Doors / CToIBI X0JTOAWIBHBIE CO CTEKITHHBIMHU JIBEPLIAMHI

TYPE/TAIT

TA 260.01 NMV

AY
AY

TA 360.01 NMV

TA 460.01 NMV

CODE / KOJ,

7919.26NMV.01

7919.36NMV.01

7919.46NMV.01

MODEL|
MojeJib

Onexrp

Onexrp

Dnexrp

L/

600

600

600

W/l

1420

1880

2340

H/B

850

850

850

CAPACITY
EmKocTh HeTTO

2521

3801

518 n

TEMP. RANGE
JlnanasoH Temmneparyp

-2/48°C

-2/+8°C

-2/+8°C

POWER
Odmas
MOIIHOCTD

0.31 kBr

0.41 xBr

0.75 kBt

LMV: Vantilated monoblock refrigeration at low temperature. / NMV: Vantilated monoblock refrigeration at regular temperature.
LMW: OxnaxxaeHue ¢ BeHTWIALMEH 1pu HU3Koi TeMmnepatype. / NMW: Oxnaxaenue ¢ BEHTHILUEH NP HOPMaIbHOM TeMIeparype

VOLTAGE
Hanpstxenne

220 B/50 T

220 B/50 T'n

220 B/50 T'n

WEIGHT
Bec HeTTO

122 xr

149 xr

1.82 kr

Oobem,
e

121m’
1.57m’

1.95m’

Oobem,
M3

121 m?
157 m®

1.95 m®

PRICE
Lena

PRICE
Lena

PRICE
Lena



600 Series Refrigerated Counters / XonoaunbHble cToibl 600 cepun

TA 260.02 NMV <€ C€ © @
SN 325x430 Size Refrigerated Counter With 4 Drawers
CToJ1 OXJIaXKIaeMbIH ¢ 4 BBIIBHIKHBIMU SIIHKAMK

pazmepom SN 325x430

TA 260,02 LMV <€ (€ © &

SN 325x430 Size Freezer Counter With 4 Drawers
CTOJ MOPO3HJILHBIN € 4 BBIJIBMXKHBIMH SIIIUKAMHI
pasmepom SN 325x430

TA 360.02 NMV <€ C€ © @

SN 325x430 Size Refrigerated Counter With 6 Drawers
CToJ1 oXJ1a)KJaeMbIH ¢ 6 BBIIBI)KHBIMU SIITHKAMK
pazmepom SN 325x430

TA 360.02 LMV <€ C€ 0 @
SN 325x430 Size Freezer Counter With 6 Drawers
CTOJT MOPO3HJILHBIN € 6 BBIJIBHXKHBIMH SIIIAKAMHI

pasmepom SN 325x430

SN 325x430 Size Refrigerated Counters With 1/2 Drawers / Ctosbl oxJiaxxaemMbie ¢ siiukamu pasmepom SN 325x430

TA260.02NMV | 7919.26NMV.02 | Bmexrp | 600 | 1420 | 850 2520 2/+48°C 0.31 xBr 220B/50 T | 150 kr 121 m’
TA360.02 NMV | 7919.36NMV.02 | Snextp | 600 | 1880 | 850 380 1 2/+8°C 0.39 kBr 20B/50T | 191k | 1.57m?
TA 460.02NMV | 7919.46NMV.02 | Duexrp | 600 | 2340 | 850 5181 2/48°C 0.44 xBr 220B/50 T | 232xr 1.95 m’

NMYV: Vantilated monoblock refrigeration at regular temperature. / OxJaskieHHe ¢ BEHTHISILUET IPH HOPMAIBHOIT TeMIepaType

SN 325x430 Size Freezer Counters With 1/2 Drawers / CToibl MOpO3WIIBHBIE SIIIIMKAMU

TA260.02 LMV | 7919.26LMV.02 | mextp | 600 | 1420| 850 2521 -5/-20°C 0.5 kBr 220B/50Tu| 155k | 121m’
TA360.02 LMV | 7919.36LMV.02 | Spexrp | 600 | 1880 | 850 3801 5/-20°C 0.6 kBt 220B/50Tu| 196k | 157 m’
TA 460.02 LMV | 7919.46LMV.02 | dmextp | 600 | 2340 | 850 5181 -5/-20°C 0.75 kBt 200B/50Tn| 238k | 1.95m?

LMYV: Vantilated monoblock refrigeration at low temperature. / OxnaxaeHue ¢ BEHTUIALUEH P HU3KOU TeMIIeparype.




600 Series Refrigerated Counters / XonoaunbHsie ctoibl 600 cepun

TA 260.03 NMV <€ (€ ¥ @

SN 325x430 Size Refrigerated Counter With 6 Drawers

Crost oxJ1ak/aeMblil ¢ 6 BBIABMIKHBIMHU SIIUKaMU pazmepoM SN
325x430

TA 260.03 LMV <€ C€ (@ <

SN 325x430 Size Freezer Counter With 6 Drawers

CT0J1 MOPO3WIIBHBIN € 6 BBIIBIKHBIMHE SIIIUKaMu pazMepoM SN
325x430

TA360.03 NMV <€ C€ © @

SN 325x430 Size Refrigerated Counter With 9 Drawers
CToI1 OXJIaXK/IaeMBIi € 9 BBIIBIKHBIMH SIIIMKAMH PAa3MEPOM
SN 325x430

TA 360.03 LMV <€ C€ (@ (Pes

SN 325x430 Size Freezer Counter With 9 Drawers
CT0J1 MOPO3HIILHBIN € 9 BBIIBHKHBIMH SIMKAMH
pa3mepom SN 325x430

SN 325x430 Size Refrigerated Counters With 1/3 Drawers / CtoJibl oxJakaaeMbie siiukaMu pasmepom SN 325x430

TA260.03 NMV | 7919.26NMV.03 | Drextp |600 | 1420 | 850 2521 -2/48°C 039xBr  |220B/50Tu 162k | 121m’
TA 360.03 NMV | 791936NMV.03 | Spexrp 600 | 1880 | 850 3801 -2/48°C 044xBr  [220B/50Ty 209k | 1.57m’
TA 460.03 NMV | 7919.46NMV.03 | Spexrp |600 | 2340 | 850 5181 2/48°C 0.52kBr  [220B/50Ty 256k | 1.95m’

NMV: Vantilated monoblock refrigeration at regular temperature. / OxJaxieHie ¢ BEHTHIISILIECH IIPH HOPMAJIHOM TeMIieparype

SN 325x430 Size Freezer Counters With 1/3 Drawers / CTosibl MOpO3HIIBHBIC ¢ slKaMu pazmepoM SN 325x430

TA260.03 LMV | 791926LMV.03 | 3pexrp | 600 | 1420 | 850 2520 5/-20°C 0.60kBr  |220B/50Tu| 167kt | 121m’
TA360.03 LMV | 7919.36LMV.03 | Drexrp | 600 | 1880 | 850 380 1 5/20°C 0.72kBr  |220B/50Tu| 2ldxr | 157m’
TA460.03 LMV | 7919.46LMV.03 | Dnextp | 600 | 2340 | 850 51810 5/-20°C 0.77 kBr 20B/50Tn| 262k | 1.95m’

LMYV: Vantilated monoblock refrigeration at low temperature. / OxnaxaeHue ¢ BEHTUISLICH IPU HU3KOH TeMIeparype.




600 Series Refrigerated Counters Dimensions /
Pazmepsl xononunbHbieXx cTooB 600 cepun
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Refrigerant / Oxuazknaronee
BEIECTBO

Cepust NMV -2/+8 kiaumar Peditunr T R134a nny HaTypasnbHbIH XJI1aiareHT

Model / Monens Temp. Range / Temneparypa Approved for / Oxodpen aist

Cepust LMV -5/-20 kiaumar Peditunr T R404a iy HaTypasbHbIH XJ1a1areHT




700 Series GN 1/1 Refrigerated Counters /

XomonunbsHbie cToiibl 700 cepun pazmepom GN 1 /1

B TG 270.00 NMV <€ (€ D &
. GN 1/1 Size Refrigerated Counter With Double Door
Cron oxynaxkaeMslii ¢ qByMst qeepramu pasmepom GN 1 /1

TAG 270.00 LMV <8> C€ @ @€ @ TUvV-CB

UAT 081

GN 1/1 Size Freezer Counter With Double Door
CTon MOPO3WIIBHEII ¢ 1ByMs 1Bepramu pasmepom GN 1 /1

GN 1/1 Size Refrigerated Counter With 3 Doors
Cron oxnaxkiaemslii ¢ 3 aeepuamu pazmepom GN 1 /1

UAT 081

GN 1/1 Size Freezer Counter With 3 Doors
Cron mopo3mibHBIH ¢ 3 aBepuamu pazmepom GN 1 /1

TAG 370.00 LMV 6> C€ © @ @ TUV-CB

TAG 270.01 NMV <€ C€ ¥ @

UAT 081

GN 1/1 Size Refrigerated Counter With Double Glass Door
Crout oXJIaXKIaeMBblil ¢ IByMS CTEKIITHHBIMHE JBepuamu pasmepom GN 1 /1

TAG 370.01 NMV € C€ O @ @

GN 1/1 Size Refrigerated Counter With 3 Glass Door
Cron oxJaxkaeMslii ¢ 3 CTeKISIHHBIMU JBepuamu pazmepom GN 1 /1

GN 1/1 Size Refrigerated Counters With Inox Doors / CTosnbl 0Xiax1aeMble ¢ IBeplaMu

POWER
TYPE/TUIL CODE/KO]I IMODEL L/ |w/n| /B CAPACITY TEMP. RANGE Obimas VOLTAGE | WEIGHT Oﬁhaem, PRICE
Monen| Emkocts nerro | J{nanason Temmeparyp MOWIHOCT Hanpsixenne | Bec nerro M Llena
TAG 270.00 NMV| 7919.27NMV.00 | Dnekrp | 700 | 1420 | 850 301 n 2/+8°C 030xBr |220B/50Tu| l4d4xr | 132m]
TAG 370.00 NMV| 7919.37NMV.00 | Smextp | 700 | 1880 | 850 457 1 -2/48°C 039KkBr | 220B/50Tu| 177k | 178 m’
TAG 470.00 NMV| 7919.47NMV.00 | Omextp | 700 | 2340 | 850 6251 -2/+8°C 044xBr  |220B/50Tu| 206kr | 2.21m’
NMV: Vantilated monoblock refrigeration at regular temperature. / OxJaxxieHie ¢ BEHTHIISILHEH IPH HOPMAJIbHOI TeMIiepaType
GN 1/1 Size Freezer Counters With Inox Doors / CToibl MOpO3HIIBHBIE C ABEPIIAMHU
MODEI CAPACITY TEMP. RANGE POWER VOLTAGE | WEIGHT | Odnem, | PRICE
AL (OO Moneny LAE LY L0 Emkocth nerro Juanason Temneparyp M‘?nﬁll;l.)ac?rb Hanpsixenne| Bec nerro M Lena
TAG 270.00 LMV| 7919.27LMV.00 | Onexrp | 700 | 1420 | 850 301 n -57-20°C 0.5%Br  [220B/50Tu| 149%r | 132m°
TAG 370.00 LMV| 7919.37LMV.00 | Omextp [ 700 | 1880 | 850 4570 -5/-20°C 0.6kBr  [220B/50Tw| 182kr | 178 m}
TAG 470.00 LMV| 7919.47LMV.00 | Omextp | 700 | 2340 | 850 6251 -57-20°C 0.75kBr  [220B/50Tu| 212kr | 221m’
LMYV: Vantilated monoblock refrigeration at low temperature. / OxakieHHe ¢ BEHTHIISILUEH IPH HU3KOH TeMIeparype.
GN 1/1 Size Refrigerated Counters With Glass Doors / Ctosibl 0xJ1ak1aeMble €O CTEKJISTHHBIME JABEPLAMH
POWER
TYPE/THI CODE/KOJ{ MODEL L/ (W H/B CAPACITY TEMP. RANGE Obman VOLTAGE | WEIGHT Oﬁbseu, PRICE
Mozein, Emkoctb HerTo | Jlnana3on Temmepatyp Mommocrs  |Hampsikerue| Bec Herro M Lena
TAG 270.01 NMV | 7919.27NMV.01 | Onexrp | 700 | 1420 | 850 301 n 2/+8°C 0.31kBr (220 B/50 [u| 144kr 132m’
Y TAG 370.01 NMV | 7919.37NMV.OI | 3pectp | 700 | 1880 | 850 4570 2/+8°C 041xBr  [220B/50Tu| 177xr | 1.78m’
TAG 470.01 NMV | 7919 4TNMV.O0L | Spexrp | 700 | 2340 | 850 6251 2/+8°C 047kBr  [220B/50Tu| 206k | 221m’

NMV: Vantilated monoblock refrigeration at regular temperature. / OxnakJeHue ¢ BEHTHISILIUEH IPH HOPMaJIbHON TeMIieparype




700 Series GN 1/1 Refrigerated Counters /
XonoaunbHele ctonbl 700 cepun pasmepom GN 1 /1

TAG 270.02 NMV € C€ 0 @ @)
GN 1/1 Size Refrigerated Counter With 4 Drawers
Cron oxnaXkaaeMblii ¢ 4 BBIABIKHBIMH situkamu pazmepom GN 1 /1

TAG 270.02 LMV € (€ ¥ @ @
GN 1/1 Size Freezer Counter With 4 Drawers
CTON MOPO3WIIBHBIN ¢ 4 BBIIBIKHBIMH siiukamu pasmepom GN 1 /1

TAG 370.02 NMV €& C€ © @

GN 1/1 Size Refrigerated Counter With 6 Drawers
Cron oxnakaaeMblil ¢ 6 BBIABIKHBIMHA sukamu pazmepom GN 1 /1

TAG 370.02 LMV <€ C€ © @
GN 1/1 Size Freezer Counter With 6 Drawers
CTo MOPO3MIIBHBIH ¢ 6 BBIIBIKHBIMH siiukamu pazmepom GN 1 /1

GN 1/1 Size Refrigerated Counters With 1/2 Drawers / CToubl oXJ1aKaaeMble ¢ JIByMS BBIJIBUKHBIMH SIITAKAMHU

TAG 270.02 NMV/| 7919.27NMV.02 | Dnextp | 700 | 1420 | 850 3011 2/48°C 030xBr  |220B/50Tu| 172k | 132m’
TAG 370.02NMV | 7919.37NMV.02 | 3nexrp | 700 | 1880 | 850 4571 2/48°C 039kBr  |220B/50Tu| 219%r | 1.78m3
TAG 470.02NMV | 7919.47NMV.02 | Dnekrp | 700 | 2340 | 850 6251 2/48°C 044kBr  |220B/50Tn| 262xr | 221 m’

NMV: Vantilated monoblock refrigeration at regular temperature. / OxaxeHue ¢ BEHTHISILUEH IPH HOPMAIILHOM TeMIepaType

GN 1/1 Size Freezer Counters With 1/2 Drawers / CTobI MOPO3HIbHBIC C BBIIBUKHBIMH SIITUKAMHU

TAG 270.02 LMV| 7919.27LMV.02 | Oumexrp | 700 | 1420 | 850 301 n -5/-20°C 0.5 kBt 220B/50 | 177 kr 132 m?
TAG 370.02 LMV| 7919.37LMV.02 | Omexrp | 700 | 1880 | 850 457 5/-20°C 0.6 kBt 220B/50 Tu| 224 kr 178 m’
TAG 470.02 LMV | 7919.47LMV.02 | Dmektp | 700 | 2340 | 850 6251 5/-20°C 0.75kBr  [220B/50Tu| 268kr | 221m’

LMV: Vantilated monoblock refrigeration at low temperature. / OxaaeHie ¢ BEHTHIISILUEH MPU HU3KON TeMIeparype.




700 Series GN 1/1 Refrigerated Counters /
XonoaunbHble ctonbl 700 cepun pazmepom GN 1 /1

TAG 270.03 NMV <€ C€ © @
GN 1/1 Size Refrigerated Counter With 6 Drawers
Crout oXJaXKIaeMblii ¢ 6 BBIABIKHBIMU sIukaMu pazmepom GN 1 /1

TAG 270.03 LMV <€ (€ © &
GN 1/1 Size Freezer Counter With 6 Drawers
Cton MOPO3MJIbHBIH ¢ 6 BBIABIKHBIMH siiikamu pazmepom GN 1 /1

TAG 370.03 NMV <€ C€ ¥ @

GN 1/1 Size Refrigerated Counter

With 9 Drawers

CToJ1 OXJIaAXKIaeMBIA ¢ 9 BBIIBHIKHBIMU SIIITHKAMK
pasmepom GN 1 /1

TAG 370.03 LMV <€ C€ © @

GN 1/1 Size Freezer Counter

With 9 Drawers

Cron MOpO3PIJ'II:HI>II>‘I c9 BBIIBUKHBIMU AIMUKAMH
pa3mepom GN 1/1

GN 1/1 Size Refrigerated Counters With 1/3 Drawers / CTOJNBI OXJIQKAaEMBbIE C IBYMsI BBLIBH)KHBIMH SIITUKAMU

TAG 270.03NMV | 7919.27NMV.03 | Dnekrp | 700 | 1420 | 850 3010 -2/48°C 0.39 kBt 220B/50Ty| 184k | 132m’
TAG 370.03NMV | 7919.37NMV.03 | Bnektp | 700 | 1880 | 850 457 n -2/+8°C 0.44 Bt 20B/50Tu| 237w | 1.78m’
TAG 470.03NMV | 7919.47NMV.03 | Bnektp | 700 | 2340 | 850 6251 2/+8°C 0.52 kBt 20B/50Tu| 286k | 221m’

NMV: Vantilated monoblock refrigeration at regular temperature. / OxiaxkieHie ¢ BEHTHIISILUEH P HOPMAJIbHOI TeMIieparype

GN 1/1 Size Freezer Counters With 1/3 Drawers / CT0J1bI MOPO3HIIBHBIE C BBIIBHKHBIMHU SIIIUKAMHU

TAG 270.03 LMV | 7919.27LMV.03 | Dmektp | 700 | 1420 | 850 3011 5/-20°C 0.6xBr  |220B/50Tu| 189% | 132m’
B TAG 370.03 LMV | 7919.37LMV.03 | Dnexrp | 700 | 1880 | 850 4571 -5/-20°C 0.72kBr  |220B/50Tu| 242xr | 178w’
TAG 470.03 LMV | 7919.47LMV.03 | Dnextp | 700 | 2340 | 850 6251 -5/-20°C 0.77kBr  [220B/50Ty| 2921 | 221w’

LMV: Vantilated monoblock refrigeration at low temperature. / OxJ1axkaeHHe ¢ BEHTHIISIIUEHT IPU HU3KOI TeMIepaType.




700 Series Refrigerated Counters Dimensions
Pasmepnt xonoaunsHbIx ctosioB 700 cepun pazmepom GN 1 /1

700
1420
g 40 " § 0 N
| o
33 %8
0| 5 n N
N
S |
i T E ] ZAm
- =
E o
802 135-200 mm
1
880 ] 3 6

687
620

1087

E 1268 H 456

2340

60
1N
1N

687
620

1087

H 1720

Model / Moneab Temp. Range / Temneparypa Approved for / Ono6pen nist Refriger all:;l/u(e)ch.l:;:malomee

Cepust NMV -2/+8 kaumar Pelituar T R134a nnu HaTypanbHBIH XIaJareHT

Cepust LMV -5/-20 kiumar Pelitunr T R404a nnu HaTypanbHbINA XJ1aJareHT




Refrigerated Under Counters / XOJIOAMJIBHBIE CTOJIbI

CTA360.01 NTS CE D @
SN 325x430 Size Refrigerated Undercounter

With 3 Doors
Cron oxnaskaaeMslil ¢ 3 ABepLaMU pa3MepoM
SN 325x430

CTAG 370.01 NTS CE & @

GN 1/1 Size Refrigerated Undercounter
With 3 Doors

Cron oxnakaaeMbli ¢ 3 ABEpLAMH pa3MepoM
GN 1/1

1426001 NTSCE D @ @

SN 325x430 Size Refrigerated Undercounter With Double Doors
Cron oxJaxkJaemblil ¢ 1Byms iBepramu pasmepoM SN 325x430

CTAG 270.01 NTS CE £ @
GN 1/1 Size Refrigerated Undercounter With Double Doors
Cron oxnakaaemslii ¢ aByms neepramu pasmepom GN 1/1

Standard: Cranjapr:

e Stainless steel. ¢ Hep:xagelomasi cTajib

* 50 mm insulation thickness ¢ TouamuHa U30JSHOHHOI0 MaTepHaJa S0 Mmm

*  Environment friendly insulation polyurethane e DKOJIOrHYHBII H30JAIHOHHbIN HOIHYPeTAHOBbIH MaTepHas
injection at the density of 40-42 kg/m3. TJI0THOCTHIO 40-42 Kr/m3.

¢  Automatic defrost water tray. ¢ TloanoH nuist c6opa BoAbI IPH ABTOMATHYECKOM Pa3MOPaKMBAHHUM.

* HACCP Digital thermometer thermostat. ¢ Iudposoii repmoctar HACCP.

*  The refrigeration system is static cooled. e Cucrema oxJaxKJeHHs CTaTHYeCKasl.

¢ Adjustable feet. ¢ PeryjupyeMbie HOKKH.

*  Cooling gas CFC Free: R134A e XuagareHT He colep:KallHii 030HOPa3PYLIAIOLIUX COeAHHEHUIT:

R134A/R404A

Refrigerated Under Counters With Inox Doors / CToisr oxitaxknaemple ¢ ABEpIIaMA U3 Hep KaBEIOIIeH CTalll

POWER
TYPE/THN | CODE/KOJ l\;[ODEI L |win| mB NET CAPACITY TEMP. RANGE Obuman VOLTAGE | WEIGHT Oﬁ'bsem, PRICE
o/1eJb| Emxkoctb HeTTo | JIMamasoH T patyp , | Hanpsukenue | Bec nerro M Tlena
CTA 260.01 NTS| 7919.26NTS.C1 | ELEC | 600 | 1420| 600 1361t -2/+8°C 0.26 kW 220V/50Hz 88kg. | 0.89 m
CTA 360.01 NTS| 7919.36NTS.C1 | ELEC | 600 | 1880 | 600 2151t 22/+48°C 0.30 kW 220V/50Hz | 1ldkg | 119m?
CTA 460.01 NTS| 7919.46NTS.C1 | ELEC | 600 | 2400 | 600 295 1t 2/48°C 035 kW 20V/50Hz | 131kg | 1.5m’
CTAG 270.01 NTS| 7919.27NTS.01 | ELEC | 700 | 1420 | 600 170 1t -2/+8°C 0.26 kW 220V/50Hz 100 kg. 1m’
CTAG 370.01 NTS| 7919.37NTS.01 | ELEC | 700 | 1880 | 600 2651t -2/+8°C 0.30 kW 220V/50Hz 126 kg. | 1.35 m
CTA 470.01 NTS| 7919.47NTS.01 | ELEC | 700 | 2400 | 600 3651t -2/+8°C 0.35 kW 220V/50Hz 146kg. | 1.72 m

NTS: Static refrigeration at regular temperature. Craruyeckoe oxyiaxeHie Mpyd HOPMaIbHOMN TeMIeparype




Refrigerated Under Counters / XOJIOAWJIbHBIE CTOJIbI

CTA360.03 NTS CE O @

SN 325x430 Size Refrigerated Undercounter
With 6 Drawers

Cron oxJIaskaeMblii ¢ 6 BBIIBMKHBIMU SIIMKAMUA
pasmepom SN 325x430

cTAG370.03NTs CE Y @

GN 1/1 Size Refrigerated Undercounter

With 6 Drawers

CT0J1 OXJIAXKIAEMBIN C 6 BBIABM)KHBIMU SIIUKAMU
pasmepom GN 1/1

cTA260.03NTSCE Y @

SN 325x430 Size Refrigerated Undercounter With 4 Drawers
Crou oxJaXkaaeMblil ¢ 4 BBIABIKHBIMU SIIUKaMu pazmepoM SN 325x430

CTAG 270.03 NTS CE © @
GN 1/1 Size Refrigerated Undercounter With 4 Drawers
Crout oXJaXKaaeMblii ¢ 4 BBIABIKHBIMY sIuKaMu pazmepom GN 1/1

Counter Type Refrigerators With Drawers / CToibl oXia)k1aeMbIe C BBIIBIKHBIMHE SITHKAMA

rveemnn | coverox NOPEY v [wanl wa| camems || e R P N Rl
CTA 260.03 NTS| 7919.26NTS.C3 | ELEC | 600 | 1420 | 600 1381t 2/+8°C 0.28kW | 220V/50Hz | 104kg. | 0.89m’
CTA 360.03 NTS| 7919.36NTS.C3 | ELEC | 600 | 1880 600 2151t 2/+8°C 0.36 kW 20V/50Hz | 138kg. | L.19m}
CTA 460.03 NTS| 7919.46NTS.C3 | ELEC | 600 | 2400 | 600 2051t -2/48°C 040kW | 220V/50Hz | 163kg | 15m’
Y CTAG 270.03 NTS| 7919.27NTS.C3 | ELEC | 700 | 1420| 600 170 1t 2/48°C 0.28 kW 20V/50Hz | 1l6kg. | 1m’
CTAG 370.03NTS| 7919.37NTS.C3 | ELEC | 700 | 1880 | 600 2651t 2/48°C 036kW | 220V/50Hz | 150kg. | 1.35m’
BY CTA 470.03 NTS| 7919.47NTS.C3 | ELEC | 700 | 2400 | 600 365 1t -2/48°C 040kW | 220v/50Hz | 178kg. | 1.72m’

NTS: Static refrigeration at regular temperature. Craruueckoe oxiaxJeHue IpH HOPMAJILHOW TeMIIepaTrype

Tloaxoaut INOX / HepikaBeromast cTajib MARBLE / Mpamop POLYETHILENE / ITosm3Tuiexn GRANITE / I'panut
Has TYPE / tun CODE/kox |PRICE/uena TYPE/tun CODE /xon | PRICE/uena TYPE/tnn CODE /xon  |PRICE/uena TYPE/tun CODE/kox  |PRICE/uena
Flat Table TA 260 TABL.TA260.01 | 7920.14260.01 TABL.TA260.02 | 7920.14260.02 TABL.TA260.27 | 7920.14260.27 TABL.TA260.37 | 7920.14260.37
Irockas TA 360 TABL.TA360.01 | 7920.18860.01 TABL.TA360.02 | 7920.18860.02 TABL.TA360.27 | 7920.18860.27 TABL.TA360.37 | 7920.18860.37
GORETENE TA 460 TABL.TA460.01 | 7920.24060.01 TABL.TA460.02 | 7920.24060.02 TABL.TA460.27 [ 7920.24060.27 TABL.TA460.37 | 79202406037
TAG 270 TABL.TA270.01 | 7920.14270.01 TABL.TA270.02 | 7920.14270.02 TABL.TA270.27 [ 7920.14270.27 TABL.TA270.37 | 7920.1427037
TAG 370 TABL.TA370.01 | 7920.18870.01 TABL.TA370.02 | 7920.18870.02 TABL.TA370.27 [ 7920.18870.27 TABL.TA370.37 | 7920.18870.37
TAG 470 TABL.TA470.01 | 7920.24070.01 TABL.TA470.02 | 7920.24070.02 TABL.TA470.27 [ 7920.24070.27 TABL.TA470.37 | 79202407037
Table with Splashback TA 260 TABL.TA260.03 | 7920.14260.03 TABL.TA260.04 | 7920.14260.04 TABL.TA260.28 | 7920.14260.28 TABL.TA260.38 | 7920.14260.38
gm?::;uac TA 360 TABL.TA360.03 | 7920.18860.03 TABL.TA360.04 | 7920.18860.04 TABL.TA360.28 | 7920.18860.28 TABL.TA360.38 | 7920.18860.38
NaHeabIo TA 460 TABL.TA460.03 | 7920.24060.03 TABL.TA460.04 | 7920.24060.04 TABL.TA460.28 | 7920.24060.28 TABL.TA460.38 | 7920.24060.38
TAG 270 TABL.TA270.03 | 7920.14270.03 TABL.TA270.04 | 7920.14270.04 TABL.TA270.28 | 7920.14270.28 TABL.TA270.38 | 7920.14270.38
TAG 370 TABL.TA370.03 | 7920.18870.03 TABL.TA370.04 | 7920.18870.04 TABL.TA370.28 | 7920.18870.28 TABL.TA370.38 | 7920.18870.38
TAG 470 TABL.TA470.03 | 7920.24070.03 TABL.TA470.04 | 7920.24070.04 TABL.TA470.28 | 7920.24070.28 TABL.TA470.38 | 79202407038




Pizza and Salad Preparation Units /

Crombl AJIA IPUTOTOBJICHUS IMAIIBI U CAJIaTOB

Refrigerated Counters With Basin / XonoauibHbie CTOJIBI ¢ BETPOCHHBIMH BAHHAMHU

TA260.24 NTV | 7919.26NTV.24 | ELEC | 600 | 1420 | 850 2401t +1/+8°C | 0.35kW | 220V/50Hz | 122 121
B  TA360.24NTV | 7919.36NTV.24 | ELEC | 600 1880 850 3701t +1/+8°C | 0.40kW | 220V/50Hz | 153 1.57
TA460.24 NTV | 7919.46NTV.24 | ELEC | 600 | 2400 | 850 5101t +1/48°C | 0.50kW [ 220V/50Hz | 194 1.96
TAG 270.24 NTV | 7919.27NTV.24 | ELEC | 700| 1420 | 850 2801t +1/48°C | 0.35kW | 220V/50Hz | 132 132
TAG 370.24 NTV | 7919.37NTV.24 | ELEC | 700| 1880 | 850 460 1t +1/48°C | 0.40kW | 220V/50Hz | 168 1.78
BY  TAG470.24 NTV | 7919.47NTV.24 | ELEC [ 700| 2400 | 850 6301t +1/+8°C | 0.50 kW | 220V/50Hz | 214 222

Basin work tops are only suitable for NTV models.
BerpoeHHbIe BaHHBI TPeHA3HAYEHBI TONBKO JUTst Mozaeneid NTV

Preparation Cold Unit With Glass
CronemnHuna st IPUTrOTOBJICHHUS C

CTEKJISTHHOW KPBILLKOM
7919.PZC35.00 C€

High Top Preparation Cold Unit

Preparation Cold Unit With Plexiglass Cover With Plexiglass Cover

Crojemnuna ajis IIPUTOTOBJICHUS C IJICKCUTIIACOBOM Bricoxas CTOHCHIHI/II_[EI(HOHKa) 'H'Hij o
KpLIIHKOﬁ TIPUTOTOBJICHUS C TNIEKCUTTTACOBOU KPBIIIKON

7919.PZC54.L0 C€ 7919.PZC54.H0 C€

Refrigerated Preparation Units / X0noguiabHbIe CTOICIIHUIIBI

PZC3500NTS 7919.PZC35.00 | ELEC | 340 | 440 | 1420 6xGN1/4 +2/+8 02kW 220V 50hz 45kg 023
PZC5400NTS 7919PZC54.00 | ELEC | 340 | 440 | 1880 9xGN1/4 +2/+8 02kW 220V 50hz 60kg 030
PZC72.00NTS 7919PZC72.00 | ELEC | 340 | 440 | 2340 12xGN1/4 +2/+8 02kW 220V 50hz 75kg 040
PZC35LONTS 7919PZC35L0 | ELEC | 340 | 300 | 1420 6x GN1/4 +2/+8 02kW 220V 50hz 38kg 0.16
PZC54LONTS 7919PZC54.1L0 | ELEC | 340 | 300 | 1880 9xGN1/4 +2/+8 02kW 220V 50hz 50kg 020
PZC72LONTS 7919PZC72L0 | ELEC | 340 | 300 | 2340 12xGN1/4 +2/+8 02kW 220V 50hz 6lkg 027
PZC35HONTS 7919PZC35H0 | ELEC | 340 | 600 | 1420 6x GN1/4 +2/+8 02kW 220V 50hz 42kg 032
PZC54HONTS 7919PZC54HO | ELEC | 340 | 600 | 1880 9x GN1/4 +2/48 02kW 220V 50hz 57kg 040
PZC72HONTS 7919PZC72.H0 | ELEC | 340 | 600 | 2340 12xGN1/4 +2/+8 02kW 220V 50hz T2kg 0.54




Optional Accessories / JlonogHUTENbHbBIE aKCECCyapbl

SN 325x430 nosika

KOJ JlomoJIHUTeILHbIE ONIIHT KO/, JlomoJIHUTeILHbIE ONIIHH
Jonomautensusie nens 3a GN1/1 simukn(2/3x1/3) ;— " JlomonHUTENbHAS IIEHA ULl POTHKOB (2a+20)
7919.DRAWR.0A niaiale i (Il ) ( 4 | 7920.93570.25 e
IIpenHa3zHaueHBI TOIBKO IS XONOAMIBHBIX CTOJIOB & &, B=150MM, quamerp=125Mm
a) b)
Sk THIA <A» KommiexkT kosec
Briok XOJIOAUJIBHOIO arperara,c MOLHOCTbIO
400W, ¢ IMCTaHLIMOHHBIM yIpPaBlIeHHEM, paboTaloInii Ha
7919 DRAWR.OB Jononuurensusie nensl 3a GN1/1 smuku(2x1/2). 7919 RSNTV.MO rase R134a, Maxcumasmoe
IIpenHa3zHAauEHBI TOJIBKO JUIS XOJIOAMIIBHBIX CTOJIOB . paccTosHMe yCTaHOBKH arperara 15 M
Smukn Tuna «b» JIMCTAaHIHOHHOE YCTPOICTBO «A»
N Brok xomommiIbHOTO arperara,c MOIHOCTRIO 700W,
Jononuurensubie uenbl 328 GN1/1 smuku(3x1/3). X C IMCTAHIIMOHHBIM yTIPaBIEHNEM, paboTaloNIHii Ha raze
7919.DRAWR.0C 7919.RSNTV.M1 ?
IIpenHa3zHaueHb! TOJIBKO JUIS XOJIOAMIBHBIX CTOJIOB A R134a , MaKcMasbHOE PacCTOSHHE yCTAHOBKH
arperara 15 m
Sumku Tuna «C» JlucTanunonnoe ycrpoicTso «By»
Brok xomomamibHOTO arperara,c MOIHOCTBIO SOOW,
C IUCTAaHIMOHHBIM YIIPABICHUEM, paﬁo'ralommTI Ha rase
7919 DRAWR.OD l_fi[ononHHTenLHLIe uensl 32 GN1/1 smmku(2x1/3). 7919 RSLTV.MO i e s p—
[peTHA3HAYEHBI TOJIBKO JUIS XONOAMIIBHBIX CTOJIOB arperara 15 m
Sk Tuna «JI» JlucraHuuoHHOe yeTpoiicTBO «C»
Brox xonomumbHOTO arperara,c MOIHOCTBIO 800W,
GoTaroMmui Ha rase
JononuurenbHble nenbl 3a GN1/1 smmku(1x2/3). CAUCTAHIMOHHEIM YIIDARIICHHCM, pal
7919.DRAWR.OE 7919.RSLTV.M1 R404
IIpenHa3zHaueHb! TOJIBKO JUIS XOJIOAMIBHBIX CTOJIOB N O BT Y OB S e o T O T
arperara 15 m
SAmnku Tina «E» JlucTaHHOHHOE YeTPoiicTBO «D»
JlononHUTENbHAS 1IEHA KOHICHCAHTOPA C BOJISHBIM
7919.CDOOR.0S CraHnapTHbIi 1BEph 7919.SSWCV.M0 OXJIAXKICHUEM
JIBepb THIA «S» Konpnencarop
CucreMa HEHTPaIN30BaHHOTO KOHTPOJIS
7919.CDOOR.0G JlononHUTENbHAS LIEHA HA CTEKIISTHHYIO BEPh 7919.21122.70 POrPaMMHOIO 00eCIeeH s
JIBepsb THHA «G» TIporpammHoe obecrieyenne
7919.UDOOR.OH | CranzmapTHas ABepb UL XOJOAWIBHBIX CTOJIOB E 7919.USBSC.00 USB-pexopuep
JlBepb THna «H» USB-nopt
¢ RS485/RS232 Ax;
JloTonbHATE B HAS [ICHA HA 3aMKH TS ABEPEii 1 N~ anTep VI Kak1oro
7919.KLTMJ.00 p—— ‘ 6234.00009.42 XONOMIbHUKA
3AMOK RS485/RS232 Anantep
JlononHUTENbHAS 1IEHA HA SKOJIOTMYECKHIA
7919.GCITA.00 Bceragka s smukoB GN1/1 . 7919.GEKIT.00 KOMIUIEKT HEeprusl (HaTypabHbIi XJIaJareHT 1
% BEHTHJIATOPBI C JJIEKTPOHHBIM YIPABICHUEM)
BCTABKA DKOJIOrHYeCKHii KOMILIEKT JHEPrHUU
6268.00019.08 Oxpamennas monka GN1/1 mractuk 6268.00019.21 Tlonka u3 HepkaBeimiei cramu GN1/1
GN1/1 noaka GN1/1 noaxa
6268.00019.05 Oxpamennas monka GN2/1 miactuk 6268.00019.23 Ilonka u3 Heprkageiimeit cramu GN1/1
GN2/1 noaxa GN1/1 noaxa
6268.00019.09 OxkpamenHas onka SN 325x430 mactuk 6268.00019.20 TTonka n3 Hepxkaseifmeii cramu SN 325x430

SN 325x430 noaka

MODEL CODING FOR REFRIGERATED COUNTERS

X : Compressor unit
Example : BBSX

Compartment-1: “B” Type drawers / Compartment-2: “B” type drawers
Compartment-3: “S” Type door / Compartment-4: Compressor unit

X: Kommnpeccop
O6pazen:BBSX

BykBa «B» - pa3sHOBHIHOCTH SIIIHKOB
BykBa «X» - komInpeccop

Kmmpomca XO0JIOAWJIBHBIX CTOJIOB,

BykBa «C» - pa3HOBHAHOCTH iBepeii




Split Type Cooling Units / Xonogmibaoe o6opynoBanue tuma Crumat

TUIT XOJIOAMJIBHBIX KAMEP (Temmeparypa ucnapenus -8°C, temneparypa konaeHcaru +45°C)

att) | P(H TP (K Komp. Tipi Power Supl
THIT/ TYPE 8 ((:‘;TT)) P Eﬂ.lc).)) TP ((K]‘;"I‘)) cor Tun II)COMIII’. W (kg) (k) BHeKTpOHH':)azne
CRO60 - STA 975 1/2 0,70 1,4 CAE 9460 Z 56 220B /50T
CRO75 - STA 1600 3/4 1,00 1,6 CAJ 9480 Z 57 220 B/ 50 T'n
CR100 - STA 1708 1/1 1,20 1,4 CAJ9510Z 57 220B /50Ty
CR110 - STA 2056 1/1+ 1,40 1,5 CAJ 9513 Z 60 220B /50T
CR130 - STA 2436 1,3 1,60 1,5 CAJ 4517 Z 74 220 B /50T
CR150 - STA 3218 1,5 2,20 1,5 CAJ 45197 75 220B /50T
CR200 - STA 3373 2,0 2,40 1,4 TFH 4524 Z 76 380B /50T
CR250 - STA 4363 2,5 2,90 1,5 TFH 4531 Z 93 380 B/ 50T
CR300 - STA 5661 3,0 3,80 1,5 CAE 4540 7 94 380B /50T
CR400 - STA 6092 4,0 4,00 1,5 CAJ 4546 Z 96 380B /50T
CR450 - STA 6924 4,5 4,50 1,5 CAJ 4553 Z 100 380 B/ 50T
CR500 - STA 7863 5,0 5,00 1,6 CAJ 4561 Z 139 380B /50T
CR600 - STA 9331 6,0 6,00 1,6 CAJ 4568 Z 142 380 B /50T
CR700 - STA 10056 7,0 5,50 1,5 CAJ 4573 Z 146 380 B/ 50T

THUIT XOJIOAMJIBHBIX KAMEP (Temneparypa uiciaperus -25°C, Temneparypa konaencauu +45°C)

P(H Komp. Tipi Power Supl
TUIl/ TYPE 8 g‘;it:)) P E ﬂ_lc)_)) :g: ((ll:]‘g?) c.o.r Tun ll)coMIII). W (kg) (xr) :‘)JleKTponﬂ”lPaiI/Ie
DF100 - STA 1005 1/1 1,2 0,8 CAJ 2446 Z 60 380B /50T
DF150 - STA 1285 1,5 1,5 0,9 CAJ 2464 Z 60 380B /50T
DF200 - STA 1865 2,0 2,0 0,9 TFH 2480 Z 76 380B/50I'n
DF300 - STA 2518 3,0 2,5 1,0 TFH 2518 Z 96 380B /50T
DF500 - STA 3687 5,0 3,5 1,1 TAG 2516 Z 96 380B /50T
DF700 - STA 4702 7,0 4,5 1,0 TAG 2522 Z 96 380B/50TI'n
Q: Refrigeration Capacity / Xo10101pOU3BOAUTEILHOCTD C.0.P.: Coefficient of performance / KoapuuueHT npon3BoanTeIbHOCTH
P: Nominal Compressor Horse Power / HoMuHaIbHas BXOJHAs MOIIHOCTh TP: Nominal Compressor Input Power / HomunanbHast BXOJHAs. MOIITHOCTh
KOMIIPECCOpa B JI.C. M3 HepKaBeIIel CTanl KoMmIIpeccopa B KBT
Standart panel-type and special designed

cooler and freezer rooms are available. Cold rooms are
being manufactured between 1kW-10kW of cooling
capacities with  hermetic compressors and air-cooled
condensers as standard. All equipment and components
are world brands having CE and ISO certificates.
Customized solutions are provided on request, container type
cold rooms, walk-in rooms with higher dimensions, rooms
with stainless properties, rooms with special doors, wa-
ter cooled and central unit systems, semi-hermetic units,
gas defrosting etc. could all be offered as project solutions.

XonmomunbHEIE W MOpPO3WIBHBIE  KaMephl — IpeIararoTcst
CTaHAAPTHOTO MAHEIBHOTO THMA M CIENUATbHOW KOHCTPYKLHUH.
XonoausabHbIE ~ KaMepbl — W3TOTABIMBAKOTCA  OXJAaXJAaroluei
criocoOHOCTRIO B auamasoHe 1 kBt - 10 kBt ¢ repmernunbM
KOMIIPECCOPOM M KOHAEHCAaTOPOM C BO3MYLIHBIM OXJIAKACHHEM,
BXOJAIIMMH B CTaHAAPTHBIA KOMIUIEKT. Bce oOopynoBanue,
KOMITOHCHTBI BCEMHpPHO H3BECTHBIX TOPTOBBIX MapoK H
| umeror ceprudukarst CE u ISO. Ilo 3ampocy, MOryT ObITH
NIPEIOCTABICHBl PEIICHUs] 10 CHEHUaJbHBIM TPEeOOBAHUSIM
3aKa3ulka M B KauecTBE MNPOEKTHBIX PEIIeHUH, MOTYT OBITh
MIPEUIOKEHbl  XOJIOAUIbHBIE KaMepbl KOHTEHHEpHOTo THIIA,
XOJOOWIBHBIE KaMepbl C BXOJOM IIepCOHaja, OOJbIINX
pa3MepoB,  KaMepel C  HEpXKaBEIOMIMMH  CBOWCTBaMH,
KaMepbl CO CHEHHUANbHBIMU [JBEPSAMH, CHUCTEMBl C BOISHBIM
OXJIAXKJICHUEM U ILIEHTPAJbHBIM OJIOKOM, HOJyrepMEeTHYHbIe
ammaparbl, CHCTEMbl OTTaWBaHMS TOPSYMM Ta3oM M T.JO.




Industrial Type Walk-in Coolers

Mansblie X0J0aAuIbHbBIE KaMCPhI IIPOMBIIIJICHHOI'O THIIA

Cold Rooms / XomoamisHbIe KaMephl

CODE / KOJ L/ | W/l | H/B CODE / KOJ L/ | wil | H/B
7919.CR1515.00 1500 1500 | 2400 7919.CR4030.00 4000 3000 2400
7919.CR1517.00 1500 1750 | 2400 7919.CR4035.00 4000 3500 2400
7919.CR2015.00 2000 1500 | 2400 7919.CR4040.00 4000 4000 2400
7919.CR2022.00 2000 2250 | 2400 7919.CR4515.00 4500 1500 2400
7919.CR2020.00 2000 2000 | 2400 7919.CR4520.00 4500 2000 2400
7919.CR2515.00 2500 1500 | 2400 7919.CR4525.00 4500 2500 2400
7919.CR2517.00 2500 1750 | 2400 7919.CR4530.00 4500 3000 2400
7919.CR2520.00 2500 2000 | 2400 7919.CR4535.00 4500 3500 2400
7919.CR2525.00 2500 2500 | 2400 7919.CR4540.00 4500 4000 2400
7919.CR3015.00 3000 1500 | 2400 7919.CR4545.00 4500 4500 2400
7919.CR3020.00 3000 2000 | 2400 7919.CR5025.00 5000 2500 2400
7919.CR3025.00 3000 2500 | 2400 7919.CR5030.00 5000 3000 2400
7919.CR3030.00 3000 3000 | 2400 7919.CR5035.00 5000 3500 2400
7919.CR3515.00 3500 1500 | 2400 7919.CR5040.00 5000 4000 2400
7919.CR3017.00 3000 1750 | 2400 7919.CR5045.00 5000 4500 2400
7919.CR3520.00 3500 2000 | 2400 7919.CR5050.00 5000 5000 2400
7919.CR3525.00 3500 2500 | 2400 7919.CR6030.00 6000 3000 2400
7919.CR3530.00 3500 3000 | 2400 7919.CR6040.00 6000 4000 2400
7919.CR3535.00 3500 3500 | 2400 7919.CR6045.00 6000 4500 2400
7919.CR4015.00 4000 1500 | 2400 7919.CR6050.00 6000 5000 2400
7919.CR4020.00 4000 2000 | 2400 7919.CR6055.00 6000 5500 | 2400
7919.CR4025.00 4000 2500 | 2400 7919.CR6060.00 6000 6000 2400

Deep Freezer Rooms / Mopo3uipHbIe KaMepbl

CODE/KOX | L/ | Wil | H/B CODE/KOX | L/ | Wil | H/B
7919.DF1515.00 | 1500 | 1500 | 2400 7919.DF4030.00 | 4000 | 3000 | 2400
7919.DF1517.00 | 1500 | 1750 | 2400 7919.DF4035.00 | 4000 | 3500 | 2400
7919.DF2015.00 | 2000 | 1500 | 2400 7919.DF4040.00 | 4000 | 4000 | 2400
7919.DF2020.00 | 2000 | 2250 | 2400 7919.DF4515.00 | 4500 | 1500 | 2400
7919.DF2022.00 | 2000 | 2000 | 2400 7919.DF4520.00 | 4500 | 2000 | 2400
7919.DF2015.00 | 2500 | 1500 | 2400 7919.DF4525.00 | 4500 | 2500 | 2400
7919.DF2517.00 | 2500 | 1750 | 2400 7919.DF4530.00 | 4500 | 3000 | 2400
7919.DF2520.00 | 2500 | 2000 | 2400 7919.DF4535.00 | 4500 | 3500 | 2400
7919.DF2525.00 | 2500 | 2500 | 2400 7919.DF4540.00 | 4500 | 4000 | 2400
7919.DF3015.00 | 3000 | 1500 | 2400 7919.DF4545.00 | 4500 | 4500 | 2400
7919.DF3020.00 | 3000 | 2000 | 2400 7919.DF5025.00 | 5000 | 2500 | 2400
7919.DF3025.00 | 3000 | 2500 | 2400 7919.DF5030.00 | 5000 | 3000 | 2400
7919.DF3030.00 | 3000 | 3000 | 2400 7919.DF5035.00 | 5000 | 3500 | 2400
7919.DF3515.00 | 3500 | 1500 | 2400 7919.DF5040.00 | 5000 | 4000 | 2400
7919.DF3017.00 | 3000 | 1750 | 2400 7919.DF5045.00 | 5000 | 4500 | 2400
7919.DF3520.00 | 3500 | 2000 | 2400 7919.DF5050.00 | 5000 | 5000 | 2400
7919.DF3525.00 | 3500 | 2500 | 2400 7919.DF6030.00 | 6000 | 3000 | 2400
7919.DF3530.00 | 3500 | 3000 | 2400 7919.DF6040.00 | 6000 | 4000 | 2400
7919.DF3535.00 | 3500 | 3500 | 2400 7919.DF6045.00 | 6000 | 4500 | 2400
7919.DF4015.00 | 4000 | 1500 | 2400 7919.DF6050.00 | 6000 | 5000 | 2400
7919.DF4020.00 | 4000 | 2000 | 2400 7919.DF6055.00 | 6000 | 5500 | 2400
7919.DF4025.00 | 4000 | 2500 | 2400 7919.DF6060.00 | 6000 | 6000 | 2400




Industrial Type Walk-in Coolers

Mauisie xo OAWJIbHBIC KaMCPhI MPOMBIIIIJICHHOTO THIIA

Ozticold condensing units are used at industrial and commercial cooling applications as cold
rooms, central system fridges and icecream machines. Ozticold cooling units are designed and
manufactured to operate at lower sound levels. In order to minimize the sound level,
compressors are mounted in a seperate compartment and 900 rpm fans are
optionally used. Average sound level is measured at 10m distance (ISO3744) and 43db(A) at
max. fan cycle. We consider all reliable and ergonomic products for our clients and for the
environment. Knowing that the future will be based on energy savings we use our energy most efficiently.

Konpaencaropusie arperarsi Ozticold NpUMEHSIIOTCS JUISL OXJIQXK/ICHHST B TIPOMBIILIICHHBIX H KOMMEPYECKHX
LENSX B KaueCTBE XOJOAMIBHBIX KaMmep, LEHTPAIM30BAHHBIX CHCTEM OXJIXACHHS M OOOPYHOBAHHS JUIS
MopokeHoro. XonogunbHoe odopynoBanne Ozticold nmpoekTupyeTcs M M3rOTaBIMBACTCS ISl SKCILTyaTallin
¢ GoJsiee HU3KMM ypPOBHEM IilyMa. B IesIsIX MMHUMH3aLMK yPOBHS LIyMa KOMIPECCOPbI yCTAaHABIMBAIOTCS B
OT/ENBbHOMN CEKIIMH 171 M30JISLMH IIyMa, a ISl IaJIbHENIIIEro NCIIONb30BAHMS JOOIHUTENBHO MPEUIAratoTCs
BeHTHITOPBI 900 06/MuH. Illym cpelHero ypoBHsi HaYMHAET OLIyIaThest Ha paccrosiHuu 10 M (ISO3744)
n 43 nB(A) npu Makc. HMKJIE BEHTWISITOpa. MBI HCHOIb3yeM TOJIBKO HAJEKHBIE M DPrOHOMHYHBIC IS
HAIIMX KJIUEHTOB M OKPY)KAIOLIeH Cpesibl n3aenus. 3Has, 4To B Oy/aylieM IpHOpUTeT OyAeT OTJaH SKOHOMUH
ANEKTPOIHEPIUH, MbI HCIIOJIB3YEeM DIEKTPOIHEPTHIO Kak MOXKHO Oosee a(peKTuBHO.

Units are being manufactured from the first quality components according to the latest regula-
tions. In the units Tecumseh, Copeland, Frascold, Bitzer, Dorin, Bock brand name compressors
are used.As a standart option condensers are designed for +38/43 °C with R404a gas but depend-
ing on the needs special designs for +50/55 °C with R134a gas are also available. All condensers are
manufactured ~ with  copper  tubing and  aluminum  fins. Coils have  ergonomic
design and are electrostatically powder painted. Fans are EBM or Ziehl-ABEGG brands
and fan speed control can be utilised for energy saving purposes. Also energy savings
between 33% - 50% can be realised by using inverters at semi-hermetic and scroll units.

Arperarbl M3TOTaBIMBAIOTCS M3 MEPBOKIACCHBIX KOMIIOHEHTOB CONIACHO CAaMBIM IMOCIEIHMM HOpMaMm. B
TaKMX arperarax HCIOJb3YIOTCS KoMIpeccopsl ToproBbix Mapok Tecumseh, Copeland, Frascold, Bitz-
er, Dorin, Bock. B kauecTBe craHgapra KOHACHCATOPBI IPOCKTHPYIOTCS JUisi Temieparypbl +38/43°C
u raza R404a, onHako B 3aBHCHMOCTH OT NOTPEOHOCTEH MOTrYT OBITh NPEUIOKEHbI U CHELHaIbHbIC
BapuaHThl Juisi Temmeparypel +50/55°C wm rasa R134a. Bce koHaeHcaTopbl H3roTaBIUBAIOTCA C
MEIHBIMH TPyOKAMH M aIIOMUHMEBBIMH peOpamMu. 3MEEBUKM H3rOTABIMBAIOTCS 3PrOHOMHYHOIO
JM3aiiHa U UMEIOT BJIEKTPOCTATHYECKOE IOPOIIKOBOE MOKpbITHE. BeHTmisitopsl TOproeix Mapok EBM
unmn Ziehl-ABEGG, ¢(yHKIME peryJampoBaHHMsi CKOPOCTH BEHTWJISITOPA MOTYT OBITh HCHOJB30BaHBI B
LENAX SKOHOMUM OBJIEKTPOIHEPrUM. MOKHO TaKkKe JOOMTBCS SKOHOMMH SJIEKTPOSHEPIMH B Hpejenax
33% - 50% 3a cyeT MCIONB30BAaHMA WMHBEPTOPOB B MOJTYI€PMETUYHBIX M CIMPANbHBIX Aarperarax.

Cold room doors can be 80/100/120/150/200 mm in tickness as required with 40/42 kg/m* of
poliurethane density. Door resistances are used at negative temperature room applications. In case
the doors are being locked from outside they still can be oppened from inside. There are nitrile rubber
gaskets in the doors. Sliding, hinged and monorailed doors with any dimensions are available.
Stainles Steel and PVC coated doors with peek window can be manufactured on request.
Panels are manufactured in 80/100/120/150 mm ticknesses as required with 40/42 kg/m*® of
poliurethane density. 0.5 mm thick wall and ceiling panel sheets are painted with 25 p thick RAL9002 colour
anti-bacterial polyester paint. Surface materials can be stainless steel sheet or PVC coated as required. Floor
panels can be PLYWOOD on the poliurethane (Beech tree being durable to 1200 kg/m of loads) or non-
slippery stainless steel surfaces on plywoods. Thermal conductivity factor of the panels is 0.022 W/mK and is
classified as B2 (normal flamable) according to the TS EN14509 (DIN4102) norms. Depending on the needs
B1 type (low-flamable) panels can be manufactured. There is protecting film layer on the panels.

JIBepIibl XOJNOAMIBHBIX Kamep MoryT ObiTh Tommumuoi 80/100/120/150/200 MM commacHO TpeOOBaHHSIM
¢ IIOTHOCTBIO monmyperana 40/42 kr/m3. DnekTpoHarpeBareib 10 KOHTYPY IBEpEi HCIONb3yeTcsi MpH
OTPHULIATENBHBIX TEMIIEPaTypax B Kamepax. Eciu aBepubl OIOKHPYIOTCS CHApYKH, UX MOXHO OTKDBITh
U3HYTpH. JIBeplbl OCHALEHbl INPOKJIAAKaMu M3 OyTaJMEH-HUTPHIBHOIO Kayuyka. IIpemnaraiorcs
PpasJBUIKHbIE, HABECHBIE JIBEPIIBI H JBEPILI C OHON Hanpasisomeil 1o0bIx pasmepos. ITo 3anpockl MoryT
OBITh M3TOTOBIIECHBI IBEPLBI C TOKPHITHEM M3 HepkaBetole ctaau u I[IBX co cMOTPOBBIM OKOLIKOM.

Tlanenn wsroranuBatorcs Ttommuuoi 80/100/120/150 Mm  cormacHO TpeOOBaHHSAM C IUIOTHOCTBIO
nosmnypetana 40/42 kr/m3. ITaHenu TONMHON CTEHKH W HOoToNKa 0,5 MM OKpPAIIMBAIOTCS IUIOTHBIM CIIOEM
25 p aHTHOAKTEpHATBHOI MOIMYpETaHOBOM Kpacku 1Beta RAL9002. Matepuan HOBEpXHOCTH MOKET OBITh
M3TOTOBJIEH M3 JIMCTOBON HEprKaBeIOIEeH cTalaM WM ¢ nokpeiTueM u3 [IBX B 3aBUCHMOCTH OT TpeGOBaHHiA.
IManenu nosa MoryT ObITH U3 KJIeeHOH (anepsl Ha nonuyperaHe (IIpoyHocTh GyKOBOTO AEpeBa MpH 3arpyske
1200 kr/m) Wian U3 HECKOIB3KOH HepikaBeromiei cranu Ha danepe. TemmeparypHbiii K03 GUIHEHT yneapHOI
npoBoanMocTH naneneii cocrasisier 0,022 Bt/MK 1 otHocuTes K Kitaccy B2 (HopMalibHas BOCIUIAMEHSEMOCTb)
cornmacHo HopmaMm TS EN14509 (DIN4102). B 3aBucumocT# oT mOTpeOHOCTEH MOTYT OBITh M3TOTOBIICHBI
nanenu tuna Bl (Huskas BocmiamenseMocTs). Ha maHenn HaHeceH CIOH 3alUTHOI MICHKH.










PROFESSIONAL 900 SERIES
CEPUS 900

CEPUA 700

OTHER COOKING UNITS
TEIJIOBOE OBOPYJIOBAHUE ITPOYEE

DONER GRILL MACHINE
YCTAHOBKU I'PUJIb-ITIAYPMA

PREPARATION MACHINES
IJNEKTPOMEXAHUYECKOE OBOPYJIOBAHHUE

COLD UNITS
XOJIOAUJIBHOE OBOPYIOBAHUE

MAIINHBI

INOCYAOMOEYHBIE 1 OBOIIEMOEYHbBIE MALIINMHBI

TIOCYIOMOEYHBIE
1 OBOLLIEMOEYHBIE

KITCHEN AND SERVICE TROLLEYS
TEJEXKHU JJIA KYXHHU U OBCJTY KUBAHUSA

JIMHUMU PA3TAUYUA

SINK UNITS AND WORKING BENCHES
MOMUKHU U PABOYHUE CTOJIbI



Ilo CYAOMOCYHBIC MAIIIMHBI

»  Stainless Steel Body including washing and boiler tank

*  Monoblock washing tank with round corners - Hygenic

* 69 racks per hour for OBM 1080 (Rack dimension 50x50)

* 50 racks per hour for OBO 1000 EKO (Rack dimension 50x50)

*  2.81 water consumption per cycle

*  OBO 1000 EKO: Single washing programme - Cycle 72 seconds

*  OBM 1080: 3 Selectable Washing Programmes - Cycle 52,102,132 seconds

»  Suitable for corners and in-line installations

*  Washing arms both available in stainless steel and reinforced polypropylene

*  Adjustable feet for height optimization

»  Easy start up: Single button for water filling and heating in the boiler tank

*  Electrical components and cabling according to international standarts and safety regulations.
*  The dishwasher is completely sealed to guarantee IPX5 water protection

*  Thermostat-controlled rinsing and washing temparatures for efficient washing

*  Non-return - Check valve System

*  Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)
*  Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)
*  Max. loading height

¢ Kopmyc u3 Hep:kaBeromieil cTajiM, BKIOYasi MOCYHBI U HarpeBaTe/IbHbII 6aK

¢ TI'urueHNMYHbIH HeJbHOTAHYThIH MOEYHBIH 0aK cO CKPYIVIEHHBIMH YIIaMH

¢ 69 xop3uH B yac ajasg OBM 1080 (Pa3mep kop3uHbl 50x50)

¢ 50 xop3uH B yac ajasa OBO 1000 EKO (Pa3zmep kop3unbl 50x50)

*  Pacxox BoasI 2,8 J1 HAa UK

¢ 0BO 1000 EKO: Onna nporpaMMa MOHKH — 72-CeKYHIHBIN IHKJI

¢ OBM 1080: 3 nporpaMMbl MoiiKH Ha BbIOOp — Ikt mo 52, 102, 132 cekyH/bI

¢ TloaxoaMT AJIsi yCTAHOBKH B YIJIaX U B JINHHIO

e Pa3GpbIsruBaTe/Iu NpeiIaraoTces KaKk U3 Hep:KaBelolleil CTa/IH, TAK U U3 AaDMHPOBAHHOI'O NOJIMIIPONAIEHA

¢ Peryinpyemble HOKKH B IleJIsIX ONTHMH3AIHH BBICOTHI

e Jlerxwuii 3amyck: OiHa KHONIKA JI/IsI TI0a4H BOJAbI H HarpeBaHus B 6ake

¢ DJIeKTPOTeXHHYeCKHe KOMIOHEHTHI H Ka0eJH COOTBETCTBYIOT Me;KIYHAPOIHBIM CTAHAAPTAM H TPeGOBAHUAM
K TeXHHKe 0e30MacHOCTH.

¢ TlocynoMoeyHast MAIIMHA NOJTHOCTHIO H30JIMPOBAHA, YTO TAPAHTHPYET 3aLIHTY OT PAa30PbI3THBAHMS BOIbI

IPX5
¢ PeryinpoBaHue TeMIIepaTyphbl ON0JIACKHBAHUSA H MOMKH ¢ IIOMOIIBIO TEPMOCTAaTa obecneunBaeT
3¢ pekTHBHYIO paboTy
OBM 1080 ¢ Cucrema 00paTHBIX KJIANaHOB
OBO 1000 EKO e Temmeparypa Moiiku 55-60°C (no1a4a BoabI IpH MHHUMYM 2 6ap u 50°C)
@ c € @ c, ¢ Temmneparypa onojackuBanus 80-85°C (mogaya Boasl npu MUHUMYM 2 6ap u 50°C)
X = e Makc. BbICOTA 3arpy3KH
Dishwasher / [Tocynomoeunast Marina
(mocynomoiika)
OPTIONAL ACCESSORIES
Rinsing Pump N/A v Stainless Steel Washing Arms
3 Baskets Promotional (Plate, Glass and Cutlery ) 2V 4 V Detergent Dispenser
Electrical Connection Cable, Flexible Water Supply and Drain Hose V V Rinse Aid Dispenser
Drain Pump

JOITIOJIHUTEJIbHBIE ITPUHAJIJIEXKHOCTU
PazOpsI3ruBarens n3 HEPHKABEIOLIEH CTAIN

Hacoc nns ononackuanus HET na H03a~[op MOIOLIUX CPEACTB
3 MoeuHbIe KOP3HHBI (JUIA TAapEJIOK, CTAKAHOB U CTOJIOBBIX MPHOOPOB) na na IIosaTop OIOJIACKUABATEIISL
DIIeKTPHYECKNI COSMHHUTENbHBII KaOeb, THOKMIi BOISHO# M CIMBHOM IIIAHT Ja na CnuBHOI HAcoC
Code Kon 0710.01080.00 0710.EKO10.00
Total power OO011ast MOIIHOCTh 10 kW / kBt 8.3 kW / kBt
Electric connection DneKTpHIecKoe COCTHHEHHE 400 B 3NPE 50 I'rg 400 B 3NPE 50 I'ig
Washing capacity (Plate/hr) Motommast criocoOHOCTB (TapenKa/yac) 1080 750
Washing capacity (Basket/hr) Motomast crioco6HOCTb (Kop3HHa/Jac) 69 50
Washing / Boiler tank capacity EMKOCTb MOGUHOTO/HarpeBaTebHOT0 Oaka 377 37/7
Washing water temp. Temneparypa Bojibl BO BpeMst MOHKH 55-60 55-60
Rinsing water temp. Temneparypa Bozbl BO BpeMs ononackuanus — 80-85 80-85
Washing programme IIporpamma Mo¥iku 3 1
‘Water inlet connection CoenMHeHNe Ha BITYCKE BOJBI R 3/4” R 3/4”
Washing pump power MoImHOoCTE MOEYHOT0 Hacoca 0.66 kW / kBt 0.66 kW / kBt
Rinsing pump power MomHOCTh Hacoca ONONACKUBAHUSA 0.37 kW -
Water inlet pressure / Temp. JlaBnenne/Temmneparypa Ha BILyCKe BOIBI 2-4/50°C 2-4/50°C
Heat power (Washing/Rinsing) TemoBast MOIHOCTH (Mo¥iKa/omonackuarune)  3/9 kW / kBt 3/7.5 kW / kBt
Dirty water discharge connection CoeniHeHNe Ha BEITYCKE TPS3HOH BOMBI 1 1/4”(9 42mm) 1 1/4”(9 42mm)
Max. noise Make. mym 85 85
Gross weight Bec 6pyrTO 115 (£5) 115 (£5)
Dimensions (LxWxD) Pasmepsr (LxWxD) 600x735x1420 (1860) 600x735x1420(1860)
Protection class Knacc samurst 1PX5 IPX5
Rack Dimensions Pa3mepsl Kop3HHBI 50x50 50x50
Loading height Beicora 3arpy3kn 34 34
Price Ilena




[Tpunagnexxnoctu

Dishwasher extra accessories (optional)

I[OHOHHI/ITGJ'[BHBIS IIPUHAUIC)KHOCTHU HOCyHOMOﬁKH

(J1OTIOTHUTENBHO)
O0beMm,
TYPE / TUIL CODE/KoA | L/[ | W/ll| H/B )

Plate Basket
Koparita st Taperoi 8740.0TB50.00 | 500 | 500 | 100 | 0.02m3
Glass Basket
Kopauua s Craicanon 8740.DBB50.00 | 500 | 500 | 100 | 0.02 m3
Spoon-Fork Basket
Kopanna /us JOReK-BIIOK 8740.CKB50.00 | 500 | 500 | 100 | 0.02 m3
Pre-Wash Hose (fix on the table)

HpYIOLEe yCTPOHCTBO 9760.24030.33 - = = -
(3aKperiieHo Ha cTole)
Pre-Wash Hose (fix on the wall)
Jlymmpyiotiee yCTpoiicTBo 9760.40005.23 - - - -
(HacTeHHOE KpeIuieHne)
Basket Trolley 7959.60578.40 | 600 | 600 | 850 | 0.10 m3

CJIeKKa 1151 KOp3UH
Rack Extender 25 Compartment
Kopsima ma 25 mueen | 8740.0BB25.00 | 500 | 500 | 100 -
Rack Extender 25 Compartment 8740.0BY25.00 500 500 50 -
Haycraeka Ha 25 siueex
Rack Base 3¢ Compartment | 8740 0BB36.00 | 500 | 500 | 100 | -
Kopsuua Ha 36 sueex
Rack Extender 36 Compartment 8740.0BY36.00 500 500 50 -
Hajicraska Ha 36 sucek

OBM 1080 STANDART ACCESSORIES

STANDART ACCESSORIES

CrangapTHbIe NPHHALIEKHOCTH (xonommTeNERO)

« 3 washing baskets.
* 3 MOGYHBIX KOP3HHEI

+ Spare rack (for plates, glasses and cutlery).

Feeding and collecting benches.

Dishwasher inlet table (right)
CTOJ1 BXOJTHOM /15l HOCYIOMOMKH TIPaBbIii

CODE / KOI[ L | Wi | HB | O6wem, w3 P&‘:}f
77110707521 | 700 | 750 | 850 | 0.54 m3
7711.09075.21 900 750 | 850 | 0.67 m3
77111207521 | 1200 | 750 | 850 | 0.90 m3
7711.1407521 | 1400 | 750 | 850 | 1.05m3
77111607521 | 1600 | 750 | 850 | 1.19m3
7711.19075.21 1900 750 | 850 | 1.40 m3

PRICE
Ilena

Dishwasher outlet table (left)
CroJt BBIXOIHO# JUIS TOCYIOMOMKH JICBBIi

O6bem, | PRICE
CODE / KOJI L | wial | H/B 3 Llera
7711.07075.12 | 700 | 750 | 850 | 0.54m3
7711.09075.12 | 900 | 750 | 850 | 0.67 m3
7711.12075.12 | 1200 | 750 | 850 | 0.90 m3
7711.14075.12 | 1400 | 750 | 850 | 1.05m3
7711.16075.12 1600 | 750 850 1.19m3
7711.19075.12 | 1900 | 750 | 850 | 1.40m3
Pre-wash hose Basket basket Basket
[lymnp}'llomee Tenexka Juist KOP3UH Kop3una
YCTPOHCTBO
OBO 1000/ STANDART ACCESSORIES i“‘ﬁ“‘i}“{'i.is"f;fix

* 3 washing baskets.
* 3 MOGYHBIX KOP3HHEI

+ Spare rack (for plates, glasses and cutlery).
+ Feeding and collecting benches.

Pre-wash hose. + Pre-wash hose.
+ Basket rack trolley. + Basket basket trolley.
Spray. + Spray.
3anacuas Kop3uHa + 3amackast Kopiha
(1151 TAPEIIOK, CTAKAHOB H CTO/0BBIX PHGOpOB) (17151 TAE10K, CTAKAHOB H CTON0BbIX NPHGOPOB)
CToiTbi BXOTHBIE H BBIXOTHbIE * Croabi BoNHbIE B ELTOILLE?
Jlyumpyiomiee yetpoiicrso + Jlymupylomee yetpoiicTso
Teaeika st Kop3i * Texesica 15 Kop3in
Pasiphisruparens + Pastpbi3rupareis




MammuHa JJIsI MBITbsI CTAKaHOB

OBY 500B
@ EL T
Glasswasher
MaLLll/IHa JJIsI MBIThSI CTAKAHOB
(nmocynomotika)

Rinse Aid Dispenser

Stainless Steel Body including washing and boiler tank

Hygenic washing tank

30 racks per hour (Rack dimension 35 x 35)

2.5 1 water consumption per cycle

Automatic, user friendly control panel

1 Washing Programme - Cycle 120 seconds

Saves energy, detergent and water

Washing arms in reinforced polypropylene

Adjustable feet for height optimization

Easy start up: Single button for water filling and heating in the boiler tank
Electrical components and cabling according to international standarts and safety
regulations.

Completely sealed body to guarantee IPX5 water protection
Thermostat-controlled rinsing and washing temparatures for efficient washing
Non-return - Check valve System

Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)
Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

Kopnyc u3 HepikaBeromeii cTaim, BKJII0YAsi MOCYHBI 1 HarpeBaTe/IbHbII 6aK
TurueHNYHbIH MOeYHBIH 0aK

30 xop3un B uac aass OBM 1080 (Pazmep kop3unbl 35%35)

Pacxox BoabI 2,5 /1 HA UK

ABTOMAaTHYeCKOe y100HO€e B HCIIO/IL30BAHHHU YIIPaBJIeHHe

1 nmporpamma moiikn — 120-ceKyHIHbIH UK

IKOHOMHT JIeKTPOIHEPIHIO, MOIOLIHE CPEICTBA H BOAY

Pa30pbI3ruBaTe/ i M3 apMHPOBAHHOTO MOJIMIPONKIEHA

Peryaupyemble HOKKH B IeJISIX ONTHMH3ALHH BbICOTBI

e Jlerkwnii 3amyck: OiHa KHONKA JUIs TIOJA4H BOJbI H HATPeBaHUs B Hake

. 3ﬂeKTpOTeXl-ll/l'-lecKl/le KOMIOHEHTHI H Ka0eJun COOTBETCTBYIOT MEKAYHAPOAHBIM CTAaHAAPTAM H

TPeGOBAHUAM K TeXHHKe (e3011aCHOCTH.

¢ Kopmyc moJiHOCTBI0 H30JIMPOBAH, YTO TAPAHTHPYET 3aLIUTY OT Pa3bpei3ruBanus Boasl IPXS

e PeryinpoBaHue TeMIepaTypbl ON0JACKHBAHHUS U MOIKH ¢ IIOMOLILI0 TEPMOCTATa obecneunBaeT

3¢ dexTuBHYI0 padoTy
¢ Cucrema 06paTHBIX KJIANAHOB

¢ Temmneparypa moiiku 55-60°C (moxa4a Boabl npu MUHUMYM 2 6ap u 50°C)
¢ Temmneparypa onosackupanus 80-85°C (mogaua Boasl npu Munumym 2 6ap u 50°C)

Detergent Dispenser

1 Glass Rack Promotional with cutlery and cup holders Drain Pump

Electrical Connection Cable, Flexible Water Supply and Drain Hose

Jlo3atop omonackuBaTess

1 KOp3uHa Ut MOWKH CTaKaHOB C JICPKATCIISAMH JUTSl CTAKaHOB M CTOJIOBBIX ]'lpl/lﬁOpOB

J103aTop MOKOIIMX CPE/ICTB

DNeKTPHYECKUIi COCTMHHTEIbHBIN Kabeb, THOKHIT BOISHOM U CIMBHOM IIUIAHT

Code

Total power

Electric connection

Washing capacity (Glass/hr)
Washing capacity (Basket/hr)
Washing / Boiler tank capacity
Washing water temp.

Rinsing water temp.

Washing program number
Water inlet connection
Washing pump power

Rinsing pump power

Water inlet pressure / Temp.
Heat power (Washing/Rinsing)
Dirty water discharge connection
Max. noise

Gross weight

Dimensions (LxWxD)
Protection class

Rack dimensions

Loading height

Price

CnmBHOI Hacoc

Kon 0710.00500.02
OO611ast MOIIHOCTE 3.3 kW /kBr
DNeKTpuYecKoe COeTUHEHNE 230B~NPE /50 I'y
Moromast CrocoOHOCTH (CTakaH/4ac) 500 crakaHOB/TIONKA
Morormast cmocoOHOCTH (Kop3uHa/4ac) 30

EMKOCTH MOEYHOTO/HarpeBaTenbHOro 6aka 92/28n
Temmneparypa Bozibl BO BpEMsl MOMKH 55-60°C

Temmnepatypa BoIbl BO BpeMs ONOJTACKUBaHHS
IIporpamma Moiiku

80-85 °C (max.) (Makc.)
1

CoeMHEHUE Ha BITYCKE BOJIbI 3/4 <
MOIIHOCTE MOEYHOTO Hacoca 0.27 kW / kBt
MouIHOCTE Hacoca ONONACKUBAHUS -
JlaBneHue/Temneparypa Ha BILyCKE BOZIBI 2-4 Bar /50 °C
TerutoBast MOIIHOCTbH (MOWKa/OIOJIACKUBAHHUE) 2/3 kW /kBt
CoenyiHEHNE Ha BBITYCKE TPA3HOM BOIbBI 3/4” (28 mm)
Makc. mym 85 dBA/ nb
Bec 6pyrTo 35 (+5) kr
Pazmepsr (LxWXD) 420x450x620 mm
Krace 3ammTsr IPXS

Pasmeps! KOp3UHBL 35x35cm
Beicora 3arpy3ku 20 cm

Ilena
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Dishwasher / [Tocynomoeunas mariza
(mocynomoiika)

Detergent Dispenser
Rinse Aid Dispenser
Rinsing Pump

Drain Pump

Dishwashers /

«  Stainless Steel Body including washing and boiler tank

*  Hygenic washing tank

* 35 racks per hour (Rack dimension 50 x 50)
« 2.8 1 water consumption per cycle

*  Automatic, user friendly control panel

* 2 Washing Programme - - Cycle 102-192 seconds
*  Saves energy, detergent and water
*  Washing arms both available in stainless steel and reinforced polypropylene
*  Adjustable feet for height optimization
+  Easy start up: Single button for water filling and heating in the boiler tank
¢ Electrical components and cabling according to international standarts and safety regulations.
«  Completely sealed body to guarantee IPX5 water protection
¢ Thermostat-controlled rinsing and washing temparatures for efficient washing
¢ Non-return - Check valve System
*  Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)
«  Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

¢ Kopnyc u3 Hep:xaBeromieii cTajim, BKIK0Yast MOCUHBIH U HarpeBaTe/IbLHbIH 6aK
e I'nruennvHbIii MOeYHbIii 0aK

¢ 35 kop3uH B yac (Pazmep kop3un 50%x50)
¢ Pacxon Boasbl 2,8 J1 HA ITHKJT

¢ ABTOMaTHYecKoe y100HO€e B MCII0/Ib30BAHHH YIIPABJIeHHE
¢ 2 nporpamMMsbl MOHKH — 102-192-ceKyH/IHbII LUK

*  DKOHOMHT JIeKTPOIHEPrHI0, MOIOIIHE CPEICTBA H BOAY

¢ Pa30peI3ruBare/iu NpeIaraloTesl Kak U3 HepiKaBelolieil CTaliu, TAK U M3 ApMUPOBAHHOIO IOJIMIIPONHIIEHA
¢ PeryaupyeMble HOKKH B LeJIAX ONITHMH3AIHH BbICOTbI

o Jlerkwmii 3amyck: OiHa KHONKA /ISl O1a4H BOJbI M HAarpeBaHus B 0ake

*  DJIeKTPOTeXHHYEeCKHEe KOMIOHEHThI H Ka0eJH COOTBETCTBYIOT MEA/IyHAPOAHBIM CTAHAAPTAM H
TPeGOBAHMAM K TeXHHKe 0€301MaCHOCTH.
¢  Kopnyc moJHOCTBI0 H30JMPOBaH, YTO FAPAHTHPYET 3aLIMTY OT pa3OpbI3ruBanus Boabl IPXS

¢ PeryinpoBaHue TeMIepaTypbl ON0JACKHBAHUS W MOKH C IIOMOLIBLIO TEPMOCTATa obecneunBaer
3¢ dpexTHBHYIO padoTy

¢ Cucrema 00paTHBIX KJIaNaHOB

¢ Temmneparypa moiiku 55-60°C (moxaya Boabl npu MUHHMYM 2 6ap u 50°C)

¢ Temneparypa onoinackupanus 80-85°C (nmogaua Boabl npu Munnmym 2 6ap u 50°C)

3 Baskets Promotional (Plate, Glass and Cutlery )

Electrical Connection Cable, Flexible Water Supply and Drain Hose

Stainless Steel Washing Arms

)1038T0p MOIOLLETO CpeAcTBa

J103aTOp OTONACKHBATEIS
Hacoc ns ononackusanus

CnMBHO# Hacoc

3 KOp3HHBI (JUIs TAPENIOK, CTAKAHOB U CTOJIOBBIX PHOOPOB)

DNEeKTPUYECKHIT COSNHHUTENIbHBIN Kabeib, THOKHIT BOJASHON U CIMBHOI LUTaHT

Paz6pei3ruBareny u3 HepKaBeloLIeH CTanl

Code

Total power

Electric connection

Washing capacity (Plate/hr)
Washing capacity (Basket/hr)
Washing / Boiler tank capacity
Washing water temp.

Rinsing water temp.

Washing program number
Water inlet connection
Washing pump power

Rinsing pump power

Water inlet pressure / Temp.
Heat power (Washing/Rinsing)
Dirty water discharge connection
Max. noise

Gross weight

Dimensions (LxWxD)
Protection class

Rack dimensions

Loading height

Price

Koz

O61ast MoImHOCTh

OIEKTPHYECKOE COCAUHEHHE
Motommast criocoOHOCTb (TapenKa/dac)
Motomast crioco6HOCTB (Kop3uHa/Jac)

EMKocTh MOGUHOTO/ HarpeBaTeIbHOIoO Gaka

Temmeparypa BoJbI BO BpeMst MOHKI

TeMHepaTypa BOJBI BO BPEM:I OII0JIACKUBAHUSA

ITporpamma Moiku

Coe/MHEHNE Ha BITyCKE BOJBI
MonHOCTE MOEYHOTO Hacoca
MomHOCTE Hacoca OMOTACKHBAHHS
JlaBneHue/TemmepaTypa Ha BITyCKE BOJIBI

TeroBast MOIHOCTH (MOFiKa/OTOaCKUBAHHE)

CoeniHeHNe Ha BEITYCKE TPSA3HON BOJBI
Make. mym

Bec 6pyrTo

Pazmepsr (LxWxD)

Knacce 3ammrst

Pa3meps! Kop3uHBI

Beicora 3arpy3kn

Ilena

OPT
OPT
OPT
JIOIL
Ja
Ja
JIOIL.
a
na
JIOIL
0710.00500.01
5.5 kW /Bt
230B~NPE / 50Ty
560 (max.) (Maxkc.)
35
30/6x
55-60 °C

80-85 °C (makc.)
2

3/4 «

0.66 kW / kBT
0.37 kW / kBt
2-4 Bar / 50°C
2/5kW /Bt

1 1/4” (42 mm)
85 dBA / nBA
75 (£5) kg
600x670x820 mm
IPX5

50 x 50 cm

30 cm

OPT

N/A
OPT

OPT

JIOI1.

aa

JIOII.
na
na

JIOT1.

0710.00500.00
5.5kW /Bt
230B~NPE / 50I'1g
560 (max.) (Maxkc.)
35

30/6n

55-60 °C

80-85 °C (makc.)
2

3/4 <

0.66 kW / kBt

2-4 Bar / 50 °C
2/5kW

1 1/4” (42 mm)
85 dBA / nbA

70 (£5) kg
600x670x820 mm
IPX5

50 x 50 cm

30 cm

OPT

JIOII.

0710.00500.03
5.5 kW /Bt
230B~NPE / 50T’
560 (max.) (Maxkc.)
35

30/6n

55-60 °C

80-85 °C (makc.)
2

3/4 <

0.66 kW / kBt
0.37 kW / kBt
2-4 Bar / 50°C
2/5kW /xBr

1 1/4” (42 mm)
85 dBA / nbA

75 (£5) kg
600x670x820 mm
IPX5

50 x 50 cm

30 cm
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Dishwasher
[Tocynomoeunas mammHa (TIOCYIOMOHKa)

Rinse Aid Dispenser
Rinsing Pump

3 Baskets Promotional (Plate, Glass and Cutlery )

Electrical Connection Cable, Flexible Water Supply and Drain Hose

Jlo3aTop OnonacKuBaTes

Hacoc nns ononackusanus

Stainless Steel Body including washing and boiler tank

Hygenic washing tank

35 racks per hour (Rack dimension 50 x 50)

2.8 1 water consupmtion per cycle

Automatic, user friendly control panel

Temperature Indication on front panel

5 Selectable Washing Programmes

Saves energy, detergent and water

Washing arms both available in stainless steel and reinforced polypropylene
Adjustable feet for height optimization

Easy to use electronic control panel

Easy start up: Single button for water filling and heating in the boiler tank
Electrical components and cabling according to international standarts and safety
regulations.

Completely sealed body to guarantee IPX5 water protection
Thermostat-controlled rinsing and washing temparatures for efficient washing
Non-return - Check valve System

Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)
Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

Kopnyc u3 Hep:kaBeromeii cTaju, BKI0Yas MOCUHbIH 1 HarpeBaTeJIbHbII 6aK

I'urnennynblii Moeunblii 6aK

35 kop3uH B yac (Pazmep kop3unsi 50%50)

Pacxon BoawbI 2,8 J1 Ha UK

ABTOMaTHYeCKOe y100HOe B HCII0/IL30BAHHH YIIpaBJieHne

HuaukaTop TeMnepaTypbl Ha nepeiHei nanean

S nmporpamMm MoiKH Ha BbIOOD

IKOHOMHT 3JIeKTPOIHEPIHIO, MOIOLIHE CPeICTBA H BOAY

Pa30pbi3ruBaTe/u NpeuIaraloTcesl Kak U3 HepsKaBeloweil CTaIu, TAK H H3 aDMHUPOBAHHOTO
TOJUNIPONMJIEHA

Peryanpyemble HOKKH B IleJISIX ONTHMH3ALHH BBICOTBI

Jlerkwmii 3amyck: OiHa KHOIKA /IS TOJAYH BO/IbI M HATPeBaHus B fake

DJIeKTPOTEXHHYECKHe KOMIOHEHThI H Kafe/IH COOTBETCTBYIOT MeKIyHAPOAHBIM CTAHAAPTAM H
TpeOOBAHUSAM K TeXHHKe 0€30I1aCHOCTH.

Kopmyc noJiHOCTBI0 H30JIMPOBaH, YTO T'APAHTHPYET 3aLUTY 0T Pa3épei3ruBanus Boasl IPXS
Peryanposanune TeMneparypbl 0noJIaCKMBAHHS H MOWKH € IOMOLIBLIO TEPMOCTaTa obecrneuyuBaeT
3¢ dpekTHBHYIO padoTy

Cucrema 00paTHBIX KJIaNAHOB

Temnepatypa Moiiku 55-60°C (nogava oAbl npu MUHUMYM 2 6ap u 50°C)

Temneparypa onojackuBanus 80-85°C (mogaya BoasI npu MunumMymM 2 6ap u 50°C)

Stainless Steel Washing Arms
Detergent Dispenser

Drain Pump

Pas6pei3rusarens U3 HepKaBeroNIeH CTann

Jlo3aTop MOIONIMX CPECTB

3 KOp3HHBI (JUIS TAPEJIOK, CTAKAHOB M CTOJIOBBIX MPHOOPOB) CnuBHO# Hacoc

DNeKTPHYECKUI COeIMHHTEbHBIN Ka0elb, THOKHiT BOISHON M CIMBHOM IIUTAHT

Code Koz 0710.00500.05
Total power OO611ast MOIIHOCTE 230B - NPE /50 I'g
Electricity connection DNeKTpuYecKoe COeTUHEHNE 5.5kW /Bt
Washing capacity (Plate/hr) Moro1mast cmocoOHOCTS (Tapeinka/dac) 560 (max.) (Maxkc.)
Washing capacity (basket / hr) Morormast cmocoOHOCTH (Kop3uHa/4ac) 35

Washing / Boiler tank capacity EMKOCTH MOEYHOTO/HarpeBaTenbHOro 6aka 30/ 61

Washing water temp. TemnepaTypa BOABI BO BpeMsI MOMKH 55-60°C

Rinsing water temp.
Washing program number

Temmnepatypa BoIbl BO BpeMs ONOJTACKUBaHHS
IIporpamma Moiiku

80 - 85 °C (max.) (Maxc.)
5

‘Water inlet connection CoenyHeHNE Ha BITyCKE BOIBI 3/4 <

Washing pump power MoUIHOCTE MOGYHOTO Hacoca 0,66 kW / kBt
Rinsing pump power MouIHOCTE Hacoca ONONACKUBAHUS 0,37 kW / kBt
Water inlet presure / Temp. JlaBneHue/Temneparypa Ha BILyCKE BOZIBI 2 -4Bar/50°C
Heat power (Washing/Rinsing) TerutoBast MOIIHOCTbH (MOWKa/OIOJIACKUBAHHUE) 2/ 5 kW / kBt
Dirty water discharge connection CoenyiHEHNE Ha BBITYCKE TPA3HOM BOIbBI 11/4“ (9 42 mm)
Max. noise Makc. mym 85 nbA

Gross weight Bec 6pyrTo 75 (£5) kr
Dimensions (LxWxD) Pazmepsr (LxWXD) 600x670x820 mm
Protection class Kracc 3amurel 1P X5

Rack dimensions Pa3meps! KOp3UHBI 50 x 50 cm
Loading height Beicota 3arpy3ku 30 cm

Price Ilena




Ilo CYAOMOCYHBIC MAIIIMHBI

«  Stainless Steel Body including washing and boiler tank

¢ Hygenic washing tank

« 133 racks per hour (Rack dimension 50 x 50)

«  Effective drying through a high powered fan

« 31 water consumption per cycle

«  Automatic, user friendly control panel

¢ Continuous Washing through Conveyor System with dryer

«  Saves energy, detergent and water

«  Stainless steel washing arms

*  Adjustable feet for height optimization

«  Easy start up: Single button for water filling and heating in the boiler tank

«  Electrical components and cabling according to international standarts and
safety regulations.

*  Completely sealed to guarantee IPXS water protection

¢ Thermostat-controlled rinsing and washing temparatures for efficient washing

¢ Non-return - Check valve System

¢ Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)

«  Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

Kopnyc u3 Hep:kaBeloleii cTaju, BKJIOYas MOEYHbIH M HarpeBaTeJbHbII 6aK
I'urneHnyHbIi MoeuHbIii 6aKk
133 xop3unbl B uac (Pa3mep kop3unbi 50x50)
DddexTUBHAS CYIIKA 32 CHeT MOUIHOIO0 BEHTHISATOPa
Pacxox BoabI 3 J1 HA MK
ABTOMATHYECKOE Y100HOE B HCNO/Ib30BAHHH YNPaBJIeHHE
HenpepbiBHasi MOiiKa 32 YeT KOHBeHepHOIi CHCTeMbI ¢ CYIIHIIKOMH
DKOHOMHT 3JIEKTPOIHEPTHIO, MOIOLIHE CPEICTBA U BOAY
Pa3GpeIsruBaTe/in U3 HepKaBelouei craan
Conveyor Type Dishwasher Peryinpyemble HOKKH B HeJISIX ONTHMH3AIHH BHICOTHI
o Jlerkmii 3anmyck: OHa KHOIKA ISl OJAYH BOAbI H HATPeBAHUs B 0aKe
HOCy[lOMOC'-IHaH MallrHa KOHBEUEPHOI'O DIEeKTPOTEXHHYECKHE KOMIIOHEHTDI M KaGeIn COOTBETCTBYIOT MEKAyHAPOIHBIM CTAHAAPTAM
TUIIA (HOCyZlOMOﬁKa) M TPeGOBAHUAM K TeXHHKe (e301aCHOCTH.
¢ Kopnyc n0oJHOCTBIO H30IHPOBAH, YTO FAPAHTHPYET 3aLIUTY OT pa30pbI3ruBanus Boabl IPXS
. Pery.unponamle TeMInepaTrypbl ONOJACKUBAHUA U MOIKH ¢ MOMOIIBI0 TEpMOCTaTa
obecneunBaet 3pPpeKTHBHYIO padoTy
e Cucrema 00paTHBIX KJIANIAHOB
¢ Temmneparypa moiiku 55-60°C (mogxaua BoabI npu MUHUMYM 2 6ap u 50°C)
¢ Temmneparypa onojackuBanus 80-85°C (nmogaua Boabl npu MUHHMYM 2 6ap u 50°C)

AY
OBK 2000

S ELYTY

Stainless Steel Washing Arms Drain Pump
Rinsing Pump Detergent Dispenser
5 Baskets Promotional (3x Plate, 1x Glass and 1x Cutlery ) Rinse Aid Dispenser

Flexible Water Supply and Drain Hose

PasGpsI3ruBarels U3 HepyKaBerOLIEH cTann CnuBHOI Hacoc
Hacoc st ononackuBanust J103aTOp MOIOLIMX CPENICTB
5 xop3uH (3% Tapenox, 1 Xy cTakaHoB U 1XCTONOBBIX NPHOOPOB) Jlo3atop oronackuBaress

T'ubKmit BONAHOM M CITMBHO# IITaHT

Code Kon 0710.02000.01 mpasast /0710.02000.02 eBast
Total power OO611ast MOIIHOCTE 48 kW / kBt
Electricty connection DIEeKTPUUECKOE COeJUHEHUE 400 B 3NPE 50 I'rg
Washing capacity (Plate/hr) Moromast ciocoOHOCTS (Tapeinka/dac) 2130

Washing capacity (Basket/hr) Moromiast cmocoGHOCTH (Kop3uHa/4ac) 133

Pre-wash / Main wash tank capacity ~ Emxoctb 6aka npeaBapuTenbHON MOMKH/OCHOBHOM Moiikn  60/90

Boiler tank capacity EMKocTh HarpeBarenbHOTO Oaka 17

Washing water temp. Temmeparypa BOABI BO BpeMsi MOHKH 55-60°C

Rinsing water temp. TemmepaTypa BOABI BO BpeMsI OIIOJIACKUBAHUS 80-85 °C

Water inlet connection CoejMHEHNE Ha BITYCKE BOJIbI 3/4”

Rack dimension Pazmep xop3uHbL 50x50

Water inlet pressure / Temp. JlaBeHHe/TEMIIEPATYPa Ha BILyCKE BOIBI 2-4/50 °C
Reductor power MoWHOCTS peAyKTOpa 0.25 kW / kBt
Pre-wash / Main wash power MoHOCTs HacOca MPeBAPHTENbHOH MOHKI/OCHOBHOTO MOGYHOTO HACOCA 0.72 kW/1.5 kW / kBt
Rinsing pump power MOIIHOCT HACOCA OMONACKHBAHUS 0.37 kW / xBr
Drying fan power MOIIHOCTD CYIIMIBHOTO BEHTHIIATOpA 0.55 kW / xBr
Heat power (Wash/Rins/Dry) TemIoBasi MOIHOCTH (MOMKa/OIOIACKUBAHHIE) 9/27/8 kW / kBt
Dirty water discharge connection CoenyHeHNE Ha BBITYCKE TPI3HOH BOIBI 1 1/47(0 42mm)
Max.noise Make. mym 85

Gross weight Bec 6pyTTo 320 (£5)
Dimensions(LxWxD) Pazmeprr (LxWxD) 800x2570x1880
Protection class Kiacc 3amutet IPX5

Loading height Beicora 3arpy3ku 42

Price Ilena




Ilo CyAOMOCYHBIC MAIlIMHBI

»  Stainless Steel Body including washing and boiler tank

*  Hygenic washing tank

* 100 racks per hour (Rack dimension 50 x 50)

»  Effective drying through a high powered fan

* 31 water consumption per cycle

*  Automatic, user friendly control panel

*  Continuous Washing through Conveyor System with dryer

«  Saves energy, detergent and water

*  Stainless steel washing arms

*  Adjustable feet for height optimization

»  Easy start up: Single button for water filling and heating in the boiler tank

*  Electrical components and cabling according to international standarts and
safety regulations.

*  Completely sealed to guarantee IPXS water protection

¢ Thermostat-controlled rinsing and washing temparatures for efficient washing

*  Non-return - Check valve System

*  Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)

*  Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

Kopnyc u3 Hep:xaBeloumieii cTajiu, BKJII0Yasi MOYHbI H HarpeBaTe/IbHbII 6aKk
THrHeHNYHbBI MOeYHBIH 0aK

100 xop3uH B yac (Pa3mep noaxu 50x50)

I dexTuBHAN CylIKa 32 CHET MOIIHOIO BEHTH/ISITOPA

Pacxox BoabI 3 71 HA MUK

ABTOMATHYECKOE Y100HOe B HCIIO/Ib30BAHHH yNPaBJIeHHE

HenpepbiBHasi Moiika 3a yer PHOIi CHCTEMBI ¢ CYLIIHIIKO

IKOHOMHT 3JIEKTPOIHEPTHIO, MOIOLIHE CPEACTBA H BOAY

Pasfpbi3ruBaresn U3 Hep:kaBeloleii cTajau

Peryinpyemble HOKKH B IeJIsIX ONTHMH3ALHH BLICOTBI

Jlerkwmii 3amyck: OHa KHONKA Uil MOAAYH BOJbI H HATPEBAHNUs B 0aKe
DJIeKTPOTEXHHYECKHE KOMIIOHEHTBI M KafeJJH COOTBETCTBYIOT MeKIyHAPOIHBIM
CTaHJAPTAM M TPeGOBAHUAM K TeXHHKe 0e30IaCHOCTH.

¢ Kopmyc moJIHOCTEI0 H30IMPOBAH, YTO TAPAHTHPYET 3AIUTY OT Pa30PLI3THBAHMUS BOIBI
IPX5

PeryjanpoBanue TeMneparypbl 0M0/1aCKHBAHHS M MOHKH ¢ IIOMOUIBLIO TEPMOCTATA
odecrieunBaeT 3pPeKTUBHYIO padoTy

OBK 1500

SELT

Conveyor Type Dishwasher

[Tocynomoeunast MalHa KOHBEHEPHOTO THITA
(mocynomoiika) .

Stainless Steel Washing Arms
Rinsing Pump

5 Baskets Promotional (3x Plate, 1x Glass and 1x Cutlery )

¢ Cucrema 00paTHBIX KJIANIAHOB

¢ Temmneparypa moiiku 55-60°C (moga4a Boabl npu MUHHMYM 2 6ap u 50°C)

¢  TemmnepaTtypa onoJiacKHBaHHSI

Drain Pump
Detergent Dispenser

Rinse Aid Dispenser

Flexible Water Supply and Drain Hose

Pas6psbI3ruBarenb 13 Hep/KABEIONIEH CTalH

Hacoc st ononackuanus

5 xop3uH (3% TapenoK, 1% uis cTakaHOB U 1XCTONOBBIX NPHOOPOB)

T'nbkwuii BONAHO# M CIMBHOM 1IIAHT

CiuBHOI Hacoc

80-85°C (moxaua BoabI Np MUHHMYM 2 6ap u 50°C)

Jlo3aTop MOKONIUX CPE/ICTB

Jlo3arop onosnacKkuBaresns

Code Kon 0710.01500.02 mpasast /0710.01500.03 neBast
Total power OO61mas MOIIHOCTh 47 kW / kBt
Electricty connection DIEeKTPUYECKOe COSANHEHNE 400 B 3NPE 50 I't
Washing capacity (Plate/hr) Motomas crioco6HOCTh (Tapeka/Jac) 1650

Washing capacity (Basket/hr) Motomiast ciocoGHOCTB (Kop3uHa/4ac) 100

Pre-wash / Main wash tank capacity EmxocTs 6aka IpeBapUTenbHON MOMKH/OCHOBHOM MOWKH 90

Boiler tank capacity EMKOCTb HarpeBaTebHOro 6aka 17

Washing water temp. Temneparypa Bojibl BO BpEMsl MOUKH 55-60°C
Rinsing water temp. Temreparypa BOIBI BO BpEMSI OMOJIACKUBAHHS 80-85 °C

Water inlet connection Coe/lMHEHNE HA BITyCKE BOJIBI 3/4”

Rack dimension Pa3meps! KOp3uHBI 50x50

Water inlet pressure / Temp. JlaBnenue/TemMmepaTypa Ha BILyCKE BOIBI 2-4/50 °C
Reductor power MoIHOCT pefyKTopa 0.25 kW / kBt
Main wash power MoIHOCTh HAacOCa MPeBAPUTEILHOI MOMKI/OCHOBHOTO MOCYIHOTO HacOCa 1.5 kW /xBt
Rinsing pump power MoinHOCTh Hacoca OMOIaCKUBAHHUS 0.37 kW / kBt
Drying fan power MOoIIHOCTb CYIIHIBHOTO BEHTHIATOPA 0.55 kW / xBr
Heat power (Wash/Rins/Dry) TemmoBast MOITHOCTB (MO¥Ka/OTIONACKHBAHIE) 9/27/8 kW / kBt
Dirty water discharge connection Coe/IMHEHHE Ha BBITYCKE TPS3HON BOIBI 1 1/4”(@ 42mm)
Max.noise Maxc. nrym 85

Gross weight Bec 6pyrTo 270 (£5)
Dimensions(LxWxD) Pazmeps1 (LxWxD) 800x2050x1880
Protection class Koace 3amuTe! IPX5

Loading height BricoTa 3arpy3Kku 42

Price Lena




[Tpunagnexxnoctu

Conveyor Bench
KonseiiepHslii cTon

0711.00000.01

0711.00000.00

The conveyor benches are manufactured according to the customer demands.
KonBeiliepHble CTO/IbI H3TOTABJINBAKITCS N0 TPEOOBAHUSAM 3aKA3UUKA

<

Dishwasher Inlet
Dishwasher Outlet

{ Tablet (left)
CTOJI BBIXOAHOM TS
MTOCYIOMOWKH (JICBBII)
Table (right)

CTOJI BXOAHOU 11
TTOCYIOMOUKH (TIpaBBIiA)

CODE /KOZ | L/ Wi | HyB | O%%e: III’IIE‘IH‘i CODE /KO | L/ | Wi HyB | O%ke 111)113{1}1(3;
7711.07075.22 | 700 | 750 | 850 | 0.54 m3 7711.07075.13 | 700 | 750 | 850 [0.54m3 | 280¢€
7711.09075.22 | 900 | 750 | 850 | 0.67 m® 7711.09075.13 | 900 | 750 | 850 [ 0.67m’ | 335€
7711.12075.22 | 1200 | 750 | 850 | 0.90 m’ 7711.12075.13 | 1200| 750 | 850 [ 0.90m’ | 423 €
7711.14075.22 | 1400 | 750 | 850 | 1.05 m® 7711.14075.13 1400 | 750 | 850 | 1.05m3 | 489¢€
7711.16075.22 | 1600| 750 | 850 | 1.19 m? 7711.16075.13 [ 1600 | 750 | 850 | 1.19m® | s48¢€
7711.19075.22 | 1900 | 750 | 850 1.40 m® 7711.19075.13 | 1900 | 750 | 850 | 1.40 m® 626 €
STANDART ACCESSORIES EXTRA ACCESSORIES
OBK 2000 ﬁ;%})lxh}%ﬂn JIOMOJHUTENBHBIE NPHHAVIEXHOCTH

+ Spare rack (for plates, glasses and cutlery).
* 5 washing baskets. Feeding and collecting benches.
* 5 MOGUHBIX KOP3HHbI + Detergant and brightener dispenser.

+ Pre-wash hose
Optional drier unit (8.5 kw)
+ Basket basket trolley
+ Conveyor bench
Sanacnast Kop3uHa
(21 TAPEOK, CTAKAHOB H CTO;IOBBIX MPHGOPOB)
Bxoauble i BBIXOTHBIE CTOMbI
Jlo3atop MoromuX 1 Juist Girecka cpeicTs
lnanr npexsapuTebHOI MoiiKH
JonoannTebHbIif cymmbHblif arperar (8,55 kBr)
Teseikka 15t KOP3HH
Kongeiiepbrif cron

Pre-wash hose Basket basket Basket

Hymmpyromee Tesexka 1Is1 KOP3UH Kop3una
YCTPOHCTBO




OBOH.IGMOG‘-IHLIG MAaIIuHbI
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e Stainless steel body

*  Washing capacity is 4-6 kg/hour for leaf vegetables
and 10-15 kg/hour for root vegetables.

*  Washing tank is completly stainless steel.

*  Washing tank specially designed for easy cleaning
and straining.Equipped with overflow pipe.

*  Washing pump is made of special plastic material
to prevent corrosion and chemical reactions.

* Itis also equipped with limited timer(for drying).

TexHMYecKHe XapaKTePUCTHKH

Kox

DIEKTPUUECKOE COCANHEHHIE

O6mas Harpy3ka

Moiika (JIMCTOBBIE OBOLLIH)

Moiika (TsKesble OBOIIHN, PPYKTHI U 3aMOPOXKEHHbIE POLYKTHI ITUTAHHS)
Bpewms ounctku

Cy1ka (JMCTOBBIC OBOLLH)

Cymika (TspKeIble OBOIY, (pPyKTHI X 3aMOPOXKEHHBIE IIPOAYKTHI TUTaHUST)
OO0umii pacxon BOIbI

CoenMHEHNE Ha BITYCKE BOZIBI

BBINyCKHOE OTBEPCTHE AJIs1 BOMBI

YacroTa BpalleHus ABUraTes UeHTpUyrH (00/MHUH)

EmkocTh MoeuHOTO Oapabana

Makc. nrym

Bec 6pyrTo

Pa3mepsl (LxWxD)

Knacc 3amuTst

Iena

CED @ @ Tiv-cB
. Vegetable Washing Machine Without Drying
OBomemMoeyHast MaliHa 0e3 CYIIKH (OBOIIEMOMKa)

Kopnyc u3 Hep:kaBeroweii ctaamn

Momiasi cmocOOHOCTh COCTaBJsAET 4-6 Kr/4ac JJIs1 JUCTOBBIX

oBouleii u 10-15 Kr/4ac 1/ KOPHeN.1010B.

MoeuHblii 6ak U3r0TOBJIEH U3 Hep:KaBerouieil craiu.
Moeunblii 6ak pa3padoTaH cnenuaJabHO JJIS JerKoi YMCTKH
u puabTpanun. OcHalleHa nepeJIMBHON TPYOKOIi.

MoeuHblii HacoC M3roTOBJIEH U3 CIIEHHATBHOIO NJIACTUYHOIO
MaTepuaJia JJisl NpeI0TBPALleH!s] KOPPO3HH H XUMHYECKHX

peakumii.
OcHauena Taiimepom (1715 CyLUKH).

Technical Features
Code
Electricty connection
Total load
Washing (Leaf vegetables)
Washing (Heavy vegetables, fruits and frozen food)
Cleaning time
Drying (Leaf vegetables)
Drying (Heavy vegetables, fruits and frozen food)
Total water consumption
Water inlet connection
Water outlet
Spin dryer motor speed (rpm)
Washing drum capacity
Max. noise
Gross weight
Dimensions (LxWxD)
Protection class

Price

OSY
0720.00057.00
230 BNPE /50 I'y
0.66 kBt
4-6 xr
10-15 xr

3-4 MUHYTBI

85n

0 3/4«

Q11/4%

97 n

85 nb

59 (£2) kr
700x700x850 mm
IPX5



OBOIJ.[@MOC‘IHBIC MalIuHbI

OSYMS

L&
Vegetable Washing Machine With Drying
OBorieMoeyHast MalliHa ¢ CyIIKO# (OBoIIeMOKa)

Stainless steel body
Washing capacity is 4-6 kg/hour for leaf vegetables and 10-15 kg/
hour for root vegetables.

Washing tank is completly stainless steel.
Washing tank specially designed for easy cleaning and straining. *  Moeunslii 6ak paspadoTaH cnenHaJbHO ISl JIETKOH YHCTKH U

Equipped with overflow pipe.

corrosion and chemical reactions.
Equipped with limit timer (for drying).

Technical Features

Code

Electric connection

Total power

Washing (Leaf vegetables)

Washing (Heavy vegetables, fruits and frozen food)
Cleaning time

Drying (Leaf vegetables)

Drying (Heavy vegetables, fruits and frozen food)
Total water consumption

Water inlet connection

Water outlet

Spin dryer motor speed (rpm)

Washing drum capacity

Max. noise

Gross weight

Dimensions (LxWxD)

Protection class

Price

* Kopnyc u3 Hep:kaBerouieii cTajim

10-15 kr/4ac aJ1s1 KOPHENJ1010B.

Moromas cnocoOHOCTh COCTaBJIsIeT 4-6 Kr/4yac JJIsi TUCTOBBIX OBOLIEH U

¢ MoeyHblii 6aK H3r0TOBJIEH U3 Hep:KaBeIoLIeil cTaIu.

puabrpanuu. OcHaueH nepeJuBHON TPYOKOIA.
Washing pump is made of special plastic material to prevent *  MoeuHblii HacOC U3rOTOBJIEH M3 CNENHATBHOIO IVIACTHYHOI0 MaTepHaja
JJIS1 IPEIOTBPAIeHHSI KOPPO3HH H XHMHYECKHX PeaKIuii.

¢ OcHameHna TaiimepoM (1J1s CYLIKH).

TexHHYECKHE XapaKTEPUCTHKH

Kon

DIEKTPUUECKOE COCNHEHHE

O6mas Harpy3ka

Moiika (JIMCTOBBIC OBOLIN)

Moiika (TspKebie OBOLIH, PPYKTHI K 3aMOPOIKEHHBIE
MIPOAYKTHI MUTAHMS)

Bpems ounctkun

Cynika (JMCTOBBIE OBOLIN)

Cymika (TspKesle OBOIIH, (pPYKTHI U 3aMOPOXKEHHBIE
TIPOYKThI TINTAHHsA)

OOuii pacxoz BOIBI

CoenuHeHNe Ha BILyCKE BOZBI

BBIITycKHOE OTBEPCTHE TS BOZIBI

YacroTa BpalieHus ABUratens ueHTpudyru (06/MuH)
Emxocts MoeuHOro 6apabana

Makc. urym

Bec 6pyrTo

Pasmeps! (LxWxD)

Knacc 3ammrst

Ilena

OSYMS
0720.00057.03
400 B 3NPE / 50 T'rg
1 kBt
4-6 xr
10-15 xr
3-4 MuHYT
1.5-2 xr
4-6 xr
85n
03/4«
o11/4«
910 06/Mun
97 n
85 dBA / nb
80(+2) xr
700x1000x850 mm
IPX5




Kotnomoeunas mammHa

*  Stainless Steel Body

¢ Hygenic washing tank

e 4.51 water consumption per cycle

¢ 3 Selectable Washing Programmes

*  Saves energy, detergent and water

*  Stainless steel washing arms

*  Adjustable feet for height optimization

«  Easy start up: Single button for water filling and heating in the boiler tank

*  Electrical components and cabling according to international standarts and
safety regulations.

*  The potwasher is completely sealed to guarantee IPX5 water protection

¢ Thermostat-controlled rinse and washing temparature for efficient washing

¢ Non-return - Check valve System

¢ Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C)

*  Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

¢ Kopnyc u3 Hep:kaBelomei ctaau

e I'mrueHM4HbI MOeYHBIH 0aK

5 ¢ Pacxoxa BoabI 4,5 J1 HA AKJT

* 3 mporpamMMmbI MOiiKH Ha BBIOOp

¢ DKOHOMHT 31eKTPOIHEPTHIO, MOIOLIHE CPEACTBA U BOLY

e Pas0peIsruBaTe/in U3 HepiKaBeloulei craan

. Pel'y.l'll/lpyeMlxle HOKKH B LIeJISIX ONTHMHM3ALUA BBICOTHI

e Jlerkwmii 3amyck: OHa KHONKA J1/Isl IOJAYH BOAbI M HATPEBaHHsI B 0aKe

. BHEKTPOTQXHH‘IQCKHE KOMIOHEHTHI H Kadeau COOTBETCTBYIOT MEKIYHAPOAHBIM CTAHAAPTAM U
TPeGOBAHHSAM K TeXHHUKe 0e30macHOCTH

| ¢ Kopmyc moHOCTBI0 H30JIMPOBAH, YTO rAPAHTHPYET 3aLIMTY OT Pa3Gpui3ruBanus Boasl IPX5

e PeryanpoBanue TeMmeparypbl ON0JACKHBAHHUS W MOIKH C IIOMOLIBIO TEPMOCTaTa ofecHeunBaer
3 pexTuBHyI0 padory

¢ CucreMa 06paTHBIX KJIANAHOB

¢ Temneparypa moiiku 55-60°C (mogaua BoabI npu MUHUMYM 2 6ap u 50°C)
¢ Temneparypa onojackuBanus 80-85°C (moxaua Boanl npu Munumym 2 6ap u 50°C)

OKY
Utensil Washer
Kotinomoeunast mammmyHa (KOTIOMOMKA)

Stainless Steel Washing Arms Pas6psI3ruBarelib U3 Hep)KaBEIOLIEH cTann
Rinsing Pump Hacoc st ononackuBanus

Drain Pump CnuBHolt Hacoc

Detergent Dispenser J103aTOp MOIOIINX CPENICTB
Rinse Aid Dispenser Jlo3atop ormonackuBaTess
2 Baskets Promotional (Main and inner frame ) 2 Kop3uHbI (IVIaBHasi U BHYTPEHHsIS pama)

Electrical Connection Cable, Flexible Water Supply and Drain Hose DIIeKTPHYECKUI COSIMHHUTEIbHBIN Kabelb, THOKHiT BOSIHOM W CIIMBHOM IIAHT

Code Kon 0710.000PW.00
Total power OO611ast MOIIHOCTE 18 kBt
Electricty connection DeKTpuYecKkoe COeTUHEHNE 400 B 3NPE 50 I'y
Washing capacity (tray/hr) Morormast cmocoOHOCTS (Tapeinka/dac) 240

Washing capacity (Basket/hr) Morormast cmocoOHOCTH (Kop3uHa/Jac) 30

Main washing / Boiler tank capacity EMKOCTE MOEYHOTO/HarpeBaTenpHoro 6aka 55/17

Washing water temp. Temmneparypa Bozibl BO BpEMsl MOMKH 55-60

Rinsing water temp. Temmeparypa Bozibl BO BpEMs OIIOJIACKUBAHUS 80-85

Washing program number Homep nporpaMmer MOHKH 3

‘Water inlet connection CoenyHeHNE Ha BITyCKE BOJIBI 3/4”

Pump power(main washing/rinsing) MourHocTh Hacoca (MOWKH/OMONIaCKUBAHH) 3.66/0,37 kBt
Water inlet pressure / Temp. JlaBneHue/Temneparypa Ha BILyCKE BOJBI 2-4/50 °C

Heat power (Wash/Rins/Dry) Tem1oBast MOITHOCTH (MO¥Ka/0MOIaCKUBaHNE/CYIIKA) 6/14 kBt

Dirty water discharge connection

COCZ[HHCHPIE Ha BBIITYCKE I‘pSBHOf/i BOJbI

1 1/4”( 42mm)

Max.noise Makc. mym 85

Gross weight Bec 6pyrTo 240 (£10)
Dimensions(LxWxD) Pazmepsr (LxWXD) 780x950x2040
Protection class Kiacc 3ammrst IPX5

Drain pump power MOomIHOCTh CIUBHOTO Hacoca 0,26

Loading height Beicora 3arpy3ku 80

Price Ilena




8740.0BB09.00
8740.0BB16.00
8740.0BB25.00
8740.0BB36.00
8740.0BB49.00

8740.0TB50.00

8740.DBB50.00

¢ 9 oTeneHuAMHI

¢ 16 otnenenuAMu
C 25 oTeneHuAMHA
¢ 36 oTeIeHHAME

¢ 49 otaeneHusMHA

50x50x 10
50x50x 10
50x50x 10
50x50x 10
50x50x 10

50x50x 10

50x 50 x 10

8740.0BY09.00
8740.0BY16.00
8740.0BY25.00
8740.0BY36.00
8740.0BY49.00

8740.CKB50.00

8740.BMS35.00

¢ 9 otneneHuAMH

¢ 16 oTaeneHusaMu
¢ 25 OT/ENEeHUAMU
¢ 36 oTaEeNeHUAME

¢ 49 oraeneHusMu

50x50x4.5
50x 50 x 4.5
50x 50x 4.5
50x50x4.5
50x50x4.5

50x 50 x 10

35x35x 15




[TpunagnexxHoctu

Rinsing Pump 6262.00012.01 Drain Pump 6262.00016.00 Jlo3atop omosacKuBaTesns 6262.30666.01
Hacoc a1st ononackuBaHus CnuBHOIT Hacoc J103aTOp MOIOIIETO CPE/ICTBA 6262.30666.02

ATy

Reinforced 6262.00033.33 Stainless Steel 6262.00030.06 Basket Trolley 7959.60578.40
ApMHPOBaHHBIE Pa3OPBI3TUBATEIIH U3 TOTHIPOITHICHA PasOpeisruBarenn n3 HepKaBeIoIIeH CTaTH Tenexxka st KOP3HH

Jlymmpyiomiee ycTpoicTBO Ui 9760.40005.23 Conveyor Benches 0711.00000.01 Corner Conveyor 0711.00000.00
TIpeIBApUTENIBHOM MOHMKH ¢ KpEeIICHUEM Ha CTEHe KongeiiepHsie CTOIIBI Benches / YriioBoii KoHBeiiepHbIii cTOI

il TebA e/ (G v s ST @iniles Tl /(€ o ms T mEat o ST
LEFT/CJIEBA glr[(;f;i wn | win | mB LEFT/CJTEBA glr[(;f;i wi | win | B
7711.07075.22 | 7711.07075.21 700 750 870 7711.07075.12 | 7711.07075.13 700 750 870
7711.09075.22 | 7711.09075.21 900 750 870 7711.09075.12 | 7711.09075.13 900 750 870
7711.12075.22 | 7711.12075.21 1200 750 870 7711.12075.12 | 7711.12075.13 1200 750 870
7711.14075.22 | 7711.14075.21 1400 750 870 7711.14075.12 | 7711.14075.13 1400 750 870
7711.16075.22 | 7711.16075.21 1600 750 870 7711.16075.12 | 7711.16075.13 1600 750 870
7711.19075.22 | 7711.19075.21 1900 750 870 7711.19075.12 | 7711.19075.13 1900 750 870










PROFESSIONAL 900 SERIES

SNACK 650 SERIES

COLD UNITS

TEJEXKKH IS KYXHU U OBCJTYXXUBAHUA

TEJIEKKHN
JJIS1I KYXHU "1
OBCJIYKUBAHMUSL




baHKeTHEIE TEIEKKHI

0BA 70180 C€ O @

11 GN 2/1-100 Heated Banquet

Trolley

BankeTHasI TeNeKKa ISl OAAYH TOPSIHX

omon (11 GN 2/1-100), Termopas =]

0BA 70120 C€ ¥ &

5 GN 2/1-100

Heated Banquet Trolley
BbankeTHast TeNeKKA TSI TOAauH
ropstanx omon (5 GN 2/1-100),

TCILJIOBAs

Standard:

¢ Complete stainless steel inner and outer body.

¢ Environment friendly insulation polyurethan injection at the density of 50-55 kg./m3.
¢ Digital thermometer thermostat can be operated between 65-70 °C.

Cranaapr:

¢ BHyTpeHHHI M BHEIIHHIT KOPIYC NOJHOCTBIO U3 HEeP:KaBeKLIell cTaan

o DKOJOrHYHBII H3OMSMHONHBINA MATEPHA H3 TOJHYPETAHA MIIOTHOCTHIO 50-55 Kr/m3.
¢ Iludposoii TepMocTaT MokKeT padoTaTh B JHana3oHe Temneparyp 65-70 °C.

OBAC 14218 C€ O @

11+11 GN 2/1-100

Heated Banquet Trolley

BaHKeTHast TeJIekKa CO CTEKIISIHHOM
ABEpLEH, IS TO/1a9H TOPSTIUX OO

11+11 GN 2/1-100), TerutoBas

OBA 14218 C€E L & @

11+11 GN 2/1-100

Heated Banquet Trolley

BankeTHas TeekKKa JUIs MOJAYH
ropstanx Omrox (11+11 GN 2/1-100),

TCIJI0BAsA

Heated Banquet Trolleys / bankeTHble TeseXKN JUIs IOIQ4H TOPSIYUX OJIOTT

11+11 GN 2/1-100

5Y O0BA14218 7868.14218.01 Snextp [1440| 900 | 1760 |3 xBr Omma pasa|  65-70°C 220 kr | 220B./50Tu | 3.12m°
11 GN 2/1-100

AY O0BA70180 7868.70180.01 Onektp | 770 | 900 | 1760 |2 kBrOmua dasa|  65-70°C 120 xr | 220B./50Mw | 1.72m’
5 GN 2/1-100

AY O0BA70120 7868.70120.01 Duexrp | 770 | 900 | 1160 |1.5xBr Omua dasq ~ 65-70°C 95 kr | 220B./50Tu | 121m’




baukeTHbBIE TEIEKKA

OBAC 70180 C€ © @

11 GN 2/1-100 Heated Banquet
Trolley With Glass Door

bankeTHas Tenexka co CTEKISHHON
JBEPIICH, IS TIOIauu TOPSIIuX OJTFOI

11 GN 2/1-100), TeroBas

GNB 500 NTV /GNB 600 NTV

€v

Cold Banquet Trolley

bankeTHbIe TEJIEKKHA JUIA IIoAa4Yu XOJIOAHBIX

omton (5 momox GN 2/1), oxnakaaembie
COLD

OBAC 70120 C€ D @

5 GN 2/1-100 Heated Banquet

Trolley With Glass Door

baHKeTHas TeNeKKa CO CTEKIITHHOM
NBepIIeH, I mogadn ropsraux oo (5 GN

2/1-100), TerutoBas

Standard:

Complete stainless steel inner and outer body.
Environment friendly insulation polyurethane
injection at the density of 38-40 kg /m3. GN
2/1 tray can be fitted. The refrigeration is
ventileted, plastic coated adjustable wire
shelves. HACCP Digital thermometer. Wheels.

Cold Banquet Trolleys / baHKeTHBIE TEIEKKH C OXJIAKICHUEM

Crangapr:

¢ BHyTpeHHHI M BHeIIHMii KOPHYC NOJHOCTBIO W3
Hep:KaBewLIei cTaan. JKOJOTHYHbINH W30S UOHHBII
Marepuas; M3 IOJMYypeTaHa IJIOTHOCTHIO 38-40 Kr/
M3. Moxker OBITH HMCHOJIB30BaHA emKocTb GN 2/1.
OxuiazkeHHe BEHTUJIHpyeMoe HMeeT peryJHpyeMble
NPOBOJIOYHBIE IOJKH € IJIACTHKOBBIM HOKPBITHEM.
Hudposoii repmomerp HACCP. Kostecuku.

POWER
TYPE/ i | CODE /Ko [MOPEY y /i lw/m| H/B | Emxoers | Mommocrs, | TeMMePaTyPa | WEIGHT| VOLTAGE 0("’;”’ L4.1(013
Monenn HETTO OXJIAKICHUS Bec nerro |Hanpsixenn M Ilena
With shelves/3 GN 2/1 Rafl
5Y  GNBSOONTV  |7919.05NTV.00 |Dnexrp. | 740 | 840 | 1930 500 0.35 kBt +2/+45°C 125kr | 220B/50Tw | 1.72 m®
o 3
GNB 600 NTV | 7919.GNB06.00 | Dmexrp. | 740 | 840 | 2130 600 1 0.35 kBr +2/45°C 135xr | 220B/50Tu | 2.00 m
Glass door banquet trolleys / bankeTHBIE TeNEKKH CO CTEKITHHOMN IBEpIIei
TYPE / THIT CODE / KOJI MODEL L/a|wm| HB MonmocTs POWER WEIGHT | VOLTAGE OGL;M, PRICE
Mopenn Temmep. Bec HerTo | HanpsiikeHne M Ilena
11+11 GN 2/1-100
OBAC 14218 | 7868.14218.02 | DrexTp. |1440| 900 | 1760 |3 kBt Onmma ¢asa|  65-70 °C | 220 kr | 220B / 50Ty | 3.12m’ |

11 GN 2/1-100
OBACTO180 |

5 GN 2/1-100
OBAC 70120 |

7868.70180.02 | DreKTp. | 770 | 900 | 1760 |2KBT Onna ¢asza

7868.70120.02 | Snextp. |770|9oo| 1160 |1.5KBT ounaq)age{

65-70 °C

65-70 °C

| 120 kr |22013/50ru| 1.72m’ |

| 95 kr |2zoB/50ru| 121 m’ |




bankeTHBIE TETEKKHU

ONBA 70105 @
! 5 GN 2/1-100 Neutral Banquet Trolley
| bankernas tenexka (5 GN 2/1-100)

Standard:

Complete stainless steel inner and outer body. Environment
friendly insulation polyurethane injection at the density of
35-38 kg /m3.

Cranaapr:

BHyTpeHHHHi W BHeIIHMii KOpPHYC HOJHOCTBIO M3
Hep:KaBewlleil cTaan. DKOJIOIMYHbIH H30JSIHOHHbIH
MaTepHaJI H3 MOJUYPeTaHA MJI0THOCTHIO 35-38 Kr/mM3.

& ONBA 70165
11 GN 2/1-100 Neutral Banquet
Trolley

banketnas tenexka (11 GN 2/1-100)
NOTR

Neutral Banquet Trolleys / baHKeTHBIC TEICKKH

11 GN 2/1-100

ONBA 70165 7868.70165.03 Heiitpanshas | 770 900 1760 123 kr 1.72m’
5 GN 2/1-100

ONBA 70105 7868.70105.03 HefirpanHas 770 900 1160 85 kr 121 m?




JlucrieHcephl 11 TapeaoK

OTDN 4478 @
80 Plate Double Cartridge

Neutral Dispenser

Jucniencep ms Tapenok OTDN 4478 va 80
TapesIok

NOTR

OTDN 4444 @

40 Plate Single Cartridge
Neutral Dispenser
JlucnieHcep Juist Tapesiok Ha

" R

0114478 CE @

80 Plate Double Cartridge

With Heated Dispenser

Jucnencep s Tapenok Ha 80 Tapeaok
C [0JIOTPEBOM

oT1 4444 CE @

40 Plate Single Cartridge
Neutral Dispenser
Jucnencep ans tapenok Ha 40 Tapenok

C HOI[OFESBOM

e Stainless steel body ¢ Kopnyc u3 Hep:kaBerouiei cTaau

¢ Easy to clean . JIeEKgﬂ tmcnlc)a OTI 43 C€ < @

*  Ergonomic design *  DProHOMUYHBIIi AU3aiiH 40 Plate Dispenser

* Longlife o JlorHii CPOK CIYKOBI Cartridge With Heater

*  Adjustable temperature e Peryaupyemasi TeMneparypa Kaprpumwk (mommon) ¢

¢ Adjustable mechanism * Peryaupyemblii MexaHU3M [IOJOIPEBOM I Tapenaok Ha 40
(Dimensions between @326-332 c¢m) (Pa3meps! B penenax @ 26- O 32 cm) TapesioK

+ Cover * Kpbiuka ﬂ%ﬂ

Plate Dispensers (Single-Double) / [lucrienceps! [uist Tapesok (OJHO U IBYXCEKIIMOHHBIE)

80 Plate Electrical / Ha 80 Tapesnok ¢ mogorpesom
0TI 4478 |7868.44780.01 |440| 780|850| 3 KBr | 30-90°C |220-240B/50ru| 26-32 | ; | |

80 Plate Notr / Ha 80 Tapesiok HeliTpaabHBIH

OTDN 4478| 7868.44780.00 | 44o| 780 | 850 | . | . | | 2632 | ) | | .
oTKN 43 (€ ¥ @
40 Plate Electrical / Ha 40 Tapesok ¢ mogorpesom 40 Plate Dispenser Neutral
0TI 4444 | 78680444401 | 440| 440 | 850 | 1SKBr | 30-90°C |zzo-z40B/so ru| 2632 | | | Cartridge
Kaprpumk (mognon) mis Tapenox
40 Plate Electrical / Ha 40 Tapejiok HeHTpaJbHbIIi Ha 40 Tapenok
0TDN4444| 7868.04444.00 |440| 440 | 350| - | - | - | 26-32 | - | | NOTR

Plate Cartridge / Kaprpupk 1i1st Tapesiok

Electrical / C nogorpesom
0TI 43 | 7868.00030.01 |430| 850| 1.5 kBt | 30-90°C |220—24OB/50 Fu| 26-32 | - | |
Neutral / HeliTpajabHblii

OTKN 43 |7868.00030.00 |430|850| - | . | . | 26_32| ; | |




Canar-6apsl

0SBA 15070 C€ £ @ @
Refrigerated Salad Bar With Lift
Casar-6ap ¢ X0JIOAMIEHON KaMepoH,

perynupyemasi BBICOTa KPBIIIKH
COLD

Oak
Hy6

(00)

Mahogany
Kpacnoe nepeBo

MO)

Walnut
Opex

(WO)

Standard: Cranpapr:

Units is made complete stainless steel body. Underneath refrigerator Kopnyc wusroropieH mu3 Hep:kapelouleil craan. BHu3y XxoJoguibHHK
with 2 doors and suitable for GN 1/1-100 size. Plexiglass roofing can ¢ 2 nBepuamu, coorsercTBylommii pasmepy GN 1/1-100. Kpbiuky u3
be electrically raised and lowered. Roof light.Digital thermometer ILIEKCHITIACA MOKHO NOTHUMATD H OIYCKATH C HOMOIIBIO 3JIEKTPHYECKOro
thermostat. yerpoiicrBa. OcBemenne kpbimku. Lliugposoii Tepmocrar.

' GN CONTAINERS ARE ORDERED SEPERATELY.
o« TACTPOEMKOCTHU 3AKA3BIBAIOTCS OTAEJIBHO.

Salad Bar with Lift and Refrigerator / Canar-6ap ¢ KpbIIIKO# U XOJOAMIEHIUKOM

220B /50 I'y

7912.15070.00 880/1500 0.25 kBt Opma dasa

0SBA 15070
0SBA 15070
0SBA 15070

880/1500 220B /50 'y

7912.15070.M0 0.25 kBt Opna daza

880/1500 0.25 kBt Opna dasa 220B /50T

7912.15070.W0 | Omexrp




Canar-6apbl

Oak
Hy6

(00)

OSBE 16894 C€ Y @ @ Tiv-cB

UAT 081

Salad Bar Without Underneath
Refrigerator (Wood)
Cauat-6ap, oxsaxaeMbli, (1epeBo)

Mahogany
Kpacuoe nepeso

(MO)
Wooden underneath. Huxnss yacTh U3 AepeBa.

Foldable service bar. Cki1agHasi cToiiKa 00CTy:KHBAHUS
Cooling pool runs with  OxJazknaromas eMKocTbh padoTaer
static system. Top €O CTATUYECKOH CHCTEMOM.

light, 4 pcs. BepxHee ocBenienue, 4 mT.

GN 1/1-150 capacity, =~ Emxoctb GN 1/1-150, kos1ecuku.
wheels.

Walnut
Opex

(WO)

' GN CONTAINERS ARE ORDERED SEPERATELY.
o« TACTPOEMKOCTU 3AKA3BIBAIOTCS OTHAEJIBHO.

OSBN 15894 C€E @
Neutral Service Unit (Wood)
Canat-0ap HEHTpaJIbHBIN (JepeBo)

NOTR

Pool is heated with heating elements
located under the pool. 4 pcs. GN
1/1-150 capacity, wheels. Digital
thermometer thermostat.

Hukuss yacTh U3 JepeBa.
CxJaHasi CToiiKa 00CTy;KHBAHUS

€T

Wooden underneath. _
Foldable service bar

EmxocTh HarpeBaercs 3a cyet
HarpeBareiIbHbIX DJIEMEHTOB,
PACIIONIOKEHHBIX M0l €MKOCTBIO.
4 racrpoemkocti GN 1/1-150,
xonecuku. Liudposoit Tepmocrar.

Heated Service Unit / Canar-6apbl ¢ mmomorpeBoM

0SBI 15894 220B / 50T

7912.15894.00 | Duexrp | 1565 |725/1090 | 900/1460 |2 kBt Opnna dasa| +70/+80°C

0SBI 15894 7912.15894.M0 | Dmexrp |1565 |725/1090 | 900/1460 |2 kBt Onna dasa| +70/+80°C 220B / 50Tty

0SBI 15894

7912.15894.W0 | Dnexrp |1565 |725/1090 | 900/1460 |2 kBt Onna dasa| +70/+80°C 220B / 50Tty

Salad Bars / Canar-0apbl HeWTpaibHbIE

Canar-06apbl HeHTpaJIbHbIC

1565 (725/1090| 900/1460 (0.23 kBt Osnna dasg +2/+7 °C 220-240B / 50’y

7912.16894.00 | Dnexrp

OSBE16894
0SBE16894

OSBE 16894

220-240B / 50T

7912.16894.M0 | Drexrp | 1565 [725/1090| 900/1460 0.23 kBt Onna daza +2 /+7 °C

220-240B / 50Ty

7912.16894.W0 | Bnexrp | 1565 [725/1090| 900/1460 [0.23 kBr Onna dasg +2 /+7 °C




Canar-6apsl

sBeC 01 (€ @

Economic Salad Bar With GN Cells / Wooden Surface
Cauar 6ap ¢ stueiikamMu 10J1 TACTPOEMKOCTH
JlepeBsiHHASI TIOBEPXHOCTh

OxJ1a)x1aeMbIi

TYPE / THII CODE / KOJI MODEL L/ W/ I H/B POWER WEIGHT TEMP. PRICE
Monean MomHocTb Bec HerTO Temmneparypa Ilena
SBEC-01 7EKO.OSBECO1 | Oxmaxx | 1490 780 1510 0.25 kBt 150 kr +3/47°C COLD
SBEH-01 7EKO.OSBEH.0l | Harpes | 1490 780 1510 0.25 xBr 130 kr 43 /+7°C

! GN containers are ordered seperately. / 'acTpoeMkocTH 3aKa3bIBAIOTCH OTAEIBHO.

SBEC 2 C€ @

Economic Salad Bar With Plate / Wooden Surface
Canar-6ap ¢ maHeInbko

JlepeBsiHHAas IOBEPXHOCTh

o CODE / KOX 1\13[0DEL v | wom | uiB POWER WEIGHT TEMP. PRICE
of1esib MomHocTb Bec Herro Temnepatypa Ilena
SBEC-02 7EKO.0SBEC.02 | Oxmawa | 1490 780 1510 0.25 kBr 150 kr +3/47°C COLD
SBEH-02 7EKO.OSBEH.02 | Harpes | 1490 | 780 1510 2.00 kBt 130 kr +3/47°C
/—CWOOD COLORS OPTIONS / BAPUAHTHI IIBETA )IEPEBA) ~

Pear / I'pymia Walnut / Opex Teak / Tux Wenge / Benre Kaym / byk

Light Zebrano / Dark Zebrano / Maple / Kien Ebony / Yeproe Cherry / Bumimst
CBeTiblil 3¢0paHo TemHbII 3e0paHO JIepeBo

There may be differences between the printed colors and the actuals colors of the product.
H300pakeHHbIe IBETA MOTYT OTJIHYATHCS OT (PAKTHUECKHX IBETOB M3/1e/IHii




ETD-11C10

700
Curved Glass Display Unit L 230 =
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See page 168 for front decor and table options.
o CM. cTpaHUILy 168, Tie onmucansl eKOpPaTHBHbIE JIEMEHTHI IIepeAHEN YacTH U BAPHAHTHI CTOJIOB.

Cold / C oxmaxnenneM

Q&ﬁ%§J|

ETD-11C10 7ETD.11C10.88 | Dmexrp| 1000 | 700 | 1350 0.7kBr-1¢ | +4/+6°C 190kr | 220B/50 'y 240 1
ETD-11C12 TETD.1ICI2.SS | Dmextp| 1200 | 700 | 1350 | 0.7xBr-1¢ | +4/+6°C | 225xr | 220B/50TIu 290

ETD-11C15 JETD.1ICI5.SS | Dmextp| 1500 | 700 | 1350 | 08kBr-1d | +4/+6°C | 285kr | 220B/50Tn 360 1

ETD-11C18 JETD.IICIS.SS | Dmexrp| 1800 | 700 | 1350 | 09kBr-1¢ | +4/+6°C | 340kr | 220B/50Tu | 430

2y

ETD-11C20 TETD.11C20.SS | Dnexrp| 2000 | 700 | 1350 | 09«kBr-1¢ | +4/+6°C | 375kr | 220B/50Tu 480 1
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ETD-11H10 TETD.11H10.8S | Dmextp | 1000 700 1350 35kBr-1¢ | +30/+90°C | 181kr | 220B/50Tn 240 n
ETD-11H12 JETD.11HI12.8S | Dmextp | 1200 700 1350 3.5kBr-1d | +30490°C | 201xkr | 220B/50 'y 290 n

ETD-11H15 | 7ETD.1IHISSS | Pmexrp | 1500 | 700 | 1350 | 35kBr-1¢ | +30/490°C | 256xr | 220B/50Tuw | 360 n

ETD-11H18 | 7ETD.11HISSS | Puexrp | 1800 | 700 | 1350 | 5.0xBr-l1¢ | +30/490°C | 296xr | 220B/50Tu | 430 n

=

ETD-11H20 7ETD.11H20.SS | Dmextp | 2000 700 1350 5.0xBr-1¢ | +30/+90 °C 351 kr 220B /50 T'n 480 n
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ETD-11N10 | 7ETD.IINI0SS | Bnexrp | 1000 | 700 | 1350 | 0,05kBr-1¢ . 179kr | 220B/50Tu | 240 n &
ETD-11N12 TETD.1INI2.SS | Omexrp | 1200 | 700 | 1350 | 0,05xBr-1¢ - 199kr | 220B/50 I'y 290 n &
ETD-11N15 | 7ETD.IINI5.SS |Dnextp | 1500 | 700 | 1350 | 0,05xBr-1¢ ; 254xkr | 220B/50Tu | 360 n &
ETD-11N18 | 7ETD.IINI8.SS |Omexrp | 1800 | 700 | 1350 | 0,06xBr-1¢ ; 294k | 220B/50Tu | 430 n &
BY ETD-11N20 | 7ETD.IIN20.SS | Dmextp | 2000 | 700 | 1350 | 0.06 kBr-1d . 349xr | 220B/50Tu | 480 x @
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See page 168 for front decor and table options.
e CM. CTpaHHUIly 168, rie onucaHbl JeKOPATUBHBIC JIEMEHTHI IEPEAHEH YaCTH U BapUAHTBI CTOJIOB.

Cold / C oxnaxaennem ©

(GAT0BD

ETD-12C10 TETD.12C10.SS | Dnexrp | 1000 700 1350 | 0.7xBr -1 ¢ | +4/+6°C 190 kr 220B /50 'y 240 n

ETD-12C12 7ETD.12C12.8S | Dnexrp| 1200 700 | 1350 | 0.7xBr -1¢ | +4/+6°C 225kr | 220B/50Tu | 2901

ETD-12C18 TETD.12C18.SS | Dmexrp | 1800 700 1350 | 09xBr -1¢ | +4/+6°C 340 xr 220B /50 I'n 430 n

ETD-12C15 | 7ETD.12CI5SS |nextp | 1500 700 | 1350 | 08KkBr -1¢ | +4/46°C | 285xr | 220B/50Tm | 3601

R

ETD-12C20 TETD.12C20.8S | Bmextp | 2000 700 1350 | 09kBr -1¢d | +4/+6°C 375 kr 220B /50T 480 1

Hot / C nogorpesom (%

ETD-12H10 TETD.I2HI0SS | Dmextp | 1000 | 700 | 1350 | 3.5%xBr -1¢ [+30/+90°C| 181kr | 220B/50I'n 240 7
ETD-12H12 JETD.12HI2.SS | Dmekrp | 1200 | 700 | 1350 | 3.5kBr -1¢ [+30/+90°C| 201xr | 220B/50Tw | 290
ETD-12H15 | 7ETD.I2HISSS | Dnextp | 1500 | 700 | 1350 | 3.5xBr-1¢ [+30/+90°C| 256kr | 220B/50Tu | 360a

ETD-12H18 JETD.12HI8.SS | Dnexrp | 1800 | 700 | 1350 | 5.0xBr -1¢ [+30/+90°C| 296xr | 220B/50Tm | 4301

el

ETD-12H20 | 7ETD.I2H20SS | Dmexrp | 2000 | 700 | 1350 | 5.0xBr-1¢ [+30/490°C| 3sixr | 220B/50Tu | 480

Neutral / HelitpanbHbie (%

ETD-12N10 TETD.12N10.SS | Bmexrp | 1000 | 700 | 1350 | 0.05kBr -1¢ - 179k | 220B/50Tu | 240

ETD-12N12 JETD.12N12.SS | Omextp | 1200 700 1350 | 0.05kBr -1¢ - 199 kr 220B /50 I' 290 &
ETD-12N15 TETD.I2N15.SS | Omextp | 1500 700 1350 | 0.05xBt -1¢ - 254 xr 220B /50 I'm 360 1 &
ETD-12N18 7ETD.12N18.SS | Pmexrp | 1800 | 700 | 1350 | 0.06 kBt -1 ¢ - 294xr | 220B/50Twm | 430x &
ETD-12N20 7ETD.12N20.SS | Omextp | 2000 700 1350 | 0.06 kBt -1 ¢ - 349 xr 220B /50 I'n 480 &
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See page 168 for front decor and table options.
» CM. CTpaHuIly 168, rie onucaHbl JeKOPaTUBHBIE JIEMEHTHI MIEPEAHEH YaCTH U BAPHAHTHI CTOJIOB.

©

Cold / C oxnaxngenuem

\\\\\I

ETD-13C10 TETD.13C10.8S | Dnextp | 1000 | 700 | 1350 | 0.7kBr-1¢p | +4/+6°C | 190«kr 220B/ 50T 240 1
ETD-13C12 TETD.13C12.SS | Dmextp | 1200 | 700 | 1350 | 0.7kBr-1¢ | +4/+6°C | 225«kr 220B/ 50Ty 290 1
ETD-13C15 7ETD.13C15.8S | Dmextp | 1500 | 700 1350 0.8 kBt -1 ¢ +4/+6°C 285 kr 220B / 50Ty 360

ETD-13C18 7TETD.13C18.SS | Dnextp | 1800 | 700 | 1350 | 09«kBr-1¢ | +4/+6°C | 340kr 220B / 500" 430 1

ETD-13620 | 7ETD.I3C20SS | Dmextp | 2000 | 700 | 1350 | 09kBr-1¢ | +4/+6°C | 375k | 220B/50Tm 480 1

Hot / C nonorpesom (@)

et

ETD-13H10 7ETD.I3H10.SS | Dmextp | 1000 | 700 | 1350 | 3.5kBr-l1¢ |[+30/+90°C| 181kr | 220B/50In 240 n
ETD-13H12 7ETD.13H12.SS | Dmextp | 1200 | 700 | 1350 | 3.5xkBr-l1¢ |[+30/+90°C| 201xr | 220B/50In 290 1

ETD-13H15 7ETD.13H15.8S | Dmekrp | 1500 | 700 1350 | 3.5kBr-1¢ [+30/+90°C| 256 xr 220B / 500 360 1

ETD-13H18 TETD.13H18.SS | Dmekrp [ 1800 700 1350 5.0xBr-1¢ |+30/+90°C| 296 kr 220B/ 50T' 430

7

ETD-13H20 7ETD.13H20.SS | Dnexrp | 2000 700 1350 35kBr-1¢d [+30/+90°C| 351kr 220B / 50I' 480 1

Neutral / HefitpanbHsle (@m

ETD-13N10 7ETD.13N10.8S | Dmexrp | 1000 700 | 1350 | 0.05kBr-1¢ - 179 kr | 220B/ 500y 240 @
ETD-13N12 7ETD.13N12.8S | Dmexrp | 1200 700 | 1350 | 0.05kBr-1¢ - 199 kr | 220B/500n 290 1 &
ETD-13N15 7ETD.I3N15.8S | Dmextp | 1500 700 1350 | 0.05xBr-1¢ - 254xr | 220B/ 50T 360 &
ETD-13N18 TETD.13N18.8S | Dmexrp | 1800 700 | 1350 | 0.06 kBr-1d - 294 kr | 220B/50Tn 430 1 &
AY ETD-13N20 7ETD.13N20SS | Dmekrp | 2000 700 | 1350 | 0.06 kBr-1 ¢ - 349xr | 220B /50T 480 11 &
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See page 168 for front decor and table options.
o CM. CTpaHully 168, rie onucaHbl JeKOPATHBHBIC SIEMEHThI MIEPEAHEH YaCTH U BAPUAHTBI CTOJIOB.

Cold / C oxmaxmnenneM (@

UAT 08T

\\\\\|

ETD-14C10 7ETD.14C10.8S | Dnexrp | 1000 | 700 | 1350 | 0.7xBr-1¢ | +4/+6°C | 190kr | 220B/50n 240 1
ETD-14C12 TETD.14C12.8S | Dnextp | 1200 | 700 | 1350 | 0.7xBr -1¢ | +4/+6°C | 225xr | 220B/50In 290 1
ETD-14C15 JETD.14C15.8S | Dmexrp | 1500 | 700 | 1350 | 08«kBr -1¢ | +4/+6°C | 285kr | 220B/50Ty 360 1

ETD-14C18 JETD.14C18.SS | Dmexrp | 1800 | 700 | 1350 | 09xBr -1¢ | +4/+6°C | 340xr | 220B/50T'u 430 1

ETD-14C20 7ETD.14C20.SS | Dnexrp | 2000 | 700 | 1350 | 09kBr-1¢ | +4/+6°C | 375kr | 220B/50In 480 1

Hot / C mogorpeBom ©

(TAT 08T

@‘@“I

ETD-14H10 TETD.14H10.SS | Dnexrp 1000 700 1350 5kBr -1¢ | +30+90°C | 181«kr 220B / 50 240 n
ETD-14H12 7ETD.14H12.SS | Dmexrp 1200 700 1350 SkBr -1¢ | +30/4+90°C | 201 xr 220B / 50T 290
ETD-14H15 TETD.14H15.8S | Duexrp | 1500 700 | 1350 | 7xkBr -1¢ | +30/490°C | 256 kr 220B / 50 360

ETD-14H18 JETD.14HI8SS | Dtextp | 1800 | 700 | 1350 | 7xBr-1¢ | +30/490°C | 296kr | 220B/50Tu | 430x

ETD-14H20 7ETD.14H20SS | Dsextp | 2000 700 | 1350 | 7xkBr -1¢ | +30/+90°C | 351xr | 220B/50Cu | 4801

Neutral / HelitpanbHbie ®

(@AT08D

ETD-14N10 | 7ETD.I4N10.SS | Dsextp | 1000 700 | 1350 | 0.05kBr -1¢ - 179k | 220B/50rm, | 2401 @
ETD-14N12 | 7ETD.14N12.SS | Drmextp | 1200 700 | 1350 | 0.05kBr -1¢ 5 199k | 220B/50Tw | 2901 &
ETD-14N15 | 7ETD.I4NISSS | Duexrp | 1500 700 | 1350 | 0.05kBr -1¢ - 254xr | 220B/50Cm | 360 &
ETD-14N18 | 7ETD.I4NIS.SS | dyexrp | 1800 700 | 1350 | 0.06 kBt -1 . 294 ke | 220B/50Tu | 430 &
BY  ETD-14N20 | 7ETD.I4N20.SS | Dumexrp | 2000 700 | 1350 | 0.06Br -1 ¢ - 349 kr | 220B/50Tu | 480 &




Heirtpansuble Mogynu

ETD-91K06
Working Bench / 700
HetitpanbHblil MOIyNb 70
10 | 12
Fay pa
ETD-92TDK
700—
TDK Working Bench /

HelitpanbHblil Monyiib

103dSV 30IAH3S
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002}

BuHEAN¥A1r)00 eHOdOL)

ETD-91K06 | 7ETD.91K06.SS | 600 | 700 | 850 18 kr 0.40 m* ETD-92TDK | 7ETD.92TDK.SS | 1200 | 1200 850 35kr 0.40 m’

ETD-91KO09 | 7ETD.IIK09.SS | 900 | 700 | 850 | 21xr | 0.60m’ ETD-92TIK | 7ETD.92TIK.SS | 1200 [ 1200 | 850 35kr | 0.60m’

ETD-91K12 | 7ETD.91K12.S | 1200 | 700 | 850 | 24xkr | 0.80 m’

700 e ETD 93TDK
‘ Working Bench /
3 HeitrpanbHelii Mogyb
(o)
5
——500 <l» g S
o
<
g g o
E 500 — 8
g 5 ]
SERVICE ASPECT
CTopoHa 00c/Iy:KHBaAHH X
3
1200
TDK  Cropona o6eayxusanns TIK 700

ETD-93TDK 7ETD.93TDK.SS 1200 1200 850 32 kr 0.40 m?

ETD-93TIK 7ETD.93TIK.SS 1200 1200 850 32 xr 0.60 m®

See page 164 for front decor and table options.
o CM. CTpaHuIly 164, rie OnMCaHbI IGKOPATHBHBIC MEMEHTHI TIEPEIHE 4aCTH U BAPHAHTHI CTOJIOB.




I[CKOpaTI/IBHBIC OJICMCHTHI B CTOJICIITHHUIIBI

L o N ::J.'}':u_ | Oak Front Decor / Marble Table / T sap | L |
n JlexopaTuBHBIE MpamopHble t / n
H hﬂ] 3NIEMEHTHI U3 1y0a CTOJICTITHUIIBI g | w
B CTOJEIIHUIBI ¥ 2 -
ETX-21A10-00| 7ETX.21A10.00 {1000| 470 | 3.5 kg. | 0.04 m® ETX-31M10-00 | 7ETX.3IM10.00 [1000| 250 | 20 | - [22.5kg.|0.005 m?
ETX-21A12-00| 7ETX.21A12.00 [1200| 470| 4 kg. [0.05 m? ETX-31M12-00 | 7ETX.3IMI12.00 (1200|250 | 20 | - 27 kg.|0.006 m®
ETX-21A15-00| 7ETX.21A15.00 [1500| 470| 5kg. |0.06 m? ETX-31M15-00 | 7ETX.31M15.00 (1500|250 | 20 | - |33.8 kg.[0.007 m3
ETX-21A18-00| 7ETX.21A18.00 [1800| 470| 6 kg. |[0.07 m3 ETX-31M18-00 | 7ETX.31M18.00 |1800| 250 | 20 | - |40.5kg.|0.009 m?
ETX-21A20-00| 7ETX.21A20.00 [2000| 470 | 7 kg. |0.08 m® ETX-31M20-00 | 7ETX.31M20.00 |2000| 250 | 20 | - 45kg.| 0.01 m?
CTOoNeIHHUIIBI
ETX-22A06-00| 7ETX.22A06.00 |600 | 670 | 2.8 kg. |0.03 m® ETX-32M06-00 | 7ETX.32M06.00 [ 600|700 | 20 | - |37.8 kg.[{0.009 m3
ETX-22A09-00 | 7ETX.22A09.00 | 900 | 670 | 4.2 kg. |0.05 m? ETX-32M09-00 | 7ETX.32M09.00 (900|700 | 20 | - |56.7 kg.|0.013 m?
ETX-22A10-00| 7ETX.22A10.00 [1000| 670 | 4.7 kg. | 0.06 m3 ETX-32M12-00 | 7ETX.32M12.00 |1200( 700 | 20 - |75.6kg.|0.017 m3
ETX-22A12-00 | 7ETX 22412.00 [1200] 670 | 5.6 kg. |0.07 m? ETX-33MDK-00| 7ETX.33MDK.00 |1200{1200| 20 | 135° | 136 kg.|0.055 m?
ETX-22A15-00| 7ETX.22A15.00 (1500|670 | 7 kg. |0.08 m® ETX-33MIK-00 | 7ETX.33MIK.00 (1200|1200 20 | 135" | 136 kg.[0.055 m3
ETX-22A18-00| 7ETX.22A18.00 1800|670 | 8.5 kg. | 0.09 m® ETX-34MDK-00| 7ETX.33MDK.00 |[1200|1200| 20 | 90° | 110 kg.|0.029 m?
ETX-22A20-00| 7ETX22A20.00 [2000| 670 | 9.4 kg. | 0.1 m3 ETX-34MIK-00 | 7ETX.33MIK.00 (1200{1200| 20 | 90° | 110 kg.|0.029 m?
L | Mahogany Front Granite Table/ L |
n Decor//lexoparususie I'panuTHBIE n
H 3JIEMEHTHI U3 KPACHOTO CTOJICTITHUIIBI w
s JiepeBa
CroemHAIBI

ETX-21A10-M0 | 7ETX.21A10.M0 [1000 470 | 3.5 kg. |0.04 m? ETX-31G10-00 | 7ETX31G10.00 (1000 250 | 20 | - |22.5kg.|0.005 m?
ETX-21A12-M0 | 7ETX21A12M0 [1200(470 | 4 kg. |0.05 m? ETX-31G12-00 | 7ETX31G12.00 [1200| 250 | 20 | - 27 kg.|0.006 m?
ETX-21A15-M0 | 7ETX.21A15M0 [1500{470| 5kg. [0.06 m3 ETX-31G15-00 | 7ETX31G15.00 (1500 250 | 20 | - |33.8 kg.|0.007 m?
ETX-21A18-M0 | 7ETX21A18.M0 [1800(470| 6 kg. |0.07 m? ETX-31G18-00 | 7ETX31GI8.00 (1800 250 | 20 | - |40.5kg.|0.009 m?
ETX-21A20-M0 | 7ETX.21A20.M0 2000|470 | 7 kg. [0.08 m? ETX-31G20-00 | 7ETX.31G20.00 |2000| 250 | 20 | - 45kg.| 0.01 m3
W Croncumuip
ETX-22A06-M0 | 7ETX.22A06.M0 |600 |670 | 2.8 kg. |0.03 m3 ETX-32G06-00 | 7ETX.32G06.00 | 600|700 | 20 | - [37.8 kg.|0.009 m?
ETX-22A09-M0 | 7ETX.22A09.M0 |900 | 670 | 4.2 kg. |0.05 m? ETX-32G09-00 | 7ETX.32G09.00 | 900 | 700 | 20 | - |56.7 kg.|0.013 m?
ETX-22A10-M0 | 7ETX.22A10.M0 1000|670 | 4.7 kg. |0.06 m? ETX-32G12-00 | 7ETX32G12.00 [1200{ 700 | 20 | - |75.6kg.|0.017 m?
ETX-22A12-M0 | 7ETX.22A12.M0 (1200670 | 5.6 kg. [0.07 m? ETX-33GDK-00 | 7ETX.33GDK.00 [1200({1200| 20 | 135° | 136 kg.|0.055 m?
ETX-22A15-M0 | 7ETX.22A15M0 [1500{670 | 7 kg. [0.08 m? ETX-33GIK-00 | 7ETX.33GIK.00 [1200[{1200| 20 | 135° | 136 kg.|0.055 m®
ETX-22A18-M0 | 7ETX.22A18.M0 1800|670 | 8.5 kg. |0.09 m? ETX-34GDK-00 | 7ETX.34GDK.00 |1200|1200| 20 | 90° | 110 kg.|0.029 m?
ETX-22A20-M0 | 7ETX.22A20.M0 R000|670 | 9.4 kg. | 0.1 m? ETX-34GIK-00 | 7ETX34GIK.00 [1200{1200| 20 | 90° | 110 kg.|0.029 m?
L | Walnut Front Acrylic Table/ [_ L

7 Decor / AxpuIIOBBIE

H ﬂeKOpaTl/lBHble CTOJICIIHHUIIbI

e 3JIEMCHTHI U3 OpeXxa

CTONEIHUIIBI

ETX-21A10-WO0 | 7ETX.21A10.W0 [1000| 470 3.5 kg. |0.04 m? ETX-31A10-00 | 7ETX.31A10.00 [1000/250 | 20 | - |22.5kg.|0.005 m3
ETX-21A12-WO0 | 7ETX21A12.W0 [1200(470| 4 kg. [0.05 m® ETX-31A12-00 | 7ETX31A12.00 (1200|250 | 20 | - 27 kg.| 0.006 m3
ETX-21A15-W0 | 7ETX21A15.W0 [1500|470| 5 kg. |0.06 m® ETX-31A15-00 | 7ETX31A15.00 [1500/250 | 20 | - |33.8kg.|0.007 m?
ETX-21A18-WO0 | 7ETX21A18.W0 [1800|470| 6 kg. |0.07 m® ETX-31A18-00 | 7ETX.31A18.00 |1800{250 | 20 | - |40.5kg.|0.009 m?
ETX-21A20-WO0 | 7ETX.21A20.W0 [2000|470| 7 kg. [0.08 m? ETX-31A20-00 | 7ETX.31A20.00 |2000/250 | 20 | - 45kg.| 0.01 m3
[ Croieuwnuibl
ETX-22A06-W0 | 7ETX.22A06.W0 [600 | 670 2.8 kg. [0.03 m? ETX-32A06-00 | 7ETX.32A06.00 | 600 (700 | 20 | - |37.8kg.| 0.009 mé
ETX-22A09-WO0 | 7ETX.22A00.W0 [900 |670| 4.2 kg. |0.05 m? ETX-32A09-00 | 7ETX.32A409.00 | 900|700 | 20 | - |56.7 k.| 0.013 m3
ETX-22A10-W0 | 7ETX.22A10.W0 1000|670 4.7 kg. |0.06 m? ETX-32A12-00 | 7ETX.32A12.00 [1200/700 | 20 | - |75.6kg.|0.017 m3
ETX-22A12-WO0 | 7ETX.22A12.W0 [1200| 670 5.6 kg. |0.07 m? ETX-33ADK-00| 7ETX.33ADK.00 | 1200(1200| 20 | 135° | 136 kg.| 0.055 m®
ETX-22A15-W0 | 7ETX.22A15.W0 [1500|670| 7 kg. |0.08 m? ETX-33AIK-00 | 7ETX.33AIK.00 [1200[1200| 20 | 135° | 136 kg.| 0.055 m?
ETX-22A18-WO0 | 7ETX.22A18.W0 [1800| 670 8.5 kg. [0.09 m? ETX-34ADK-00| 7ETX.34ADK.00 |1200(1200| 20 | 90° | 110 kg.| 0.029 mé
ETX-22A20-WO0 | 7ETX.22A20.W0 [2000|670| 9.4 kg. | 0.1 m? ETX-34AIK-00 | 7ETX.34AIK.00 [1200[1200| 20 | 90° | 110 kg.| 0.029 m?




ETX-41T10
Rear Bench /
Ilonka 3amgasas

7897.06

Tray Sliding Shelf/

Hamnpassromue juist
MIOZIHOCOB Ha PETYIUPYEMbIX -

KpOHILITEHHAaX
ETX-41T10 | 7ETX41T10.8S | 1000 7897.06 7897.06030.05
ETX-41T12 | 7ETX4ITI12.SS | 1200 | 300 | 125 5kr - 7897.09 7897.09030.05 | 900 | 300 | 125 5 Kkr -
ETX-41T15 | 7ETX4ITI5.8S | 1500 | 300 | 125 6 kr - 7897.10 7897.10030.05 [1000 | 300 | 125 6 kr -
ETX-41T18 | 7ETX41TI8.SS | 1800 | 300 | 125 7 kv ® 7897.12 7897.12030.05 [1200| 300 | 125 7 KT =
ETX-41T20 | 7ETX.41T20.8S | 2000 | 300 | 125 9 kr - 7897.15 7897.15030.05 | 1500 | 300 | 125 9 kr -
7897.18 7897.18030.05 | 1800 | 300 | 125 7 kr -
7897.20 7897.20030.05 |2000 | 300 | 125 9 kr -

ETX-10S06
- Seperator /
U PaznenurensHas cTeHKa
p—
|
|
-
‘.
ETX-10S06 7ETX.10S06.00 585 60 340 525 8 kT
ETX-10S09 7ETX.10S09.00 885 60 340 825 10 kr
ETX-10812 7ETX.10812.00 1185 60 340 1125 12 kr
ETX-10S15 7ETX.10S15.00 1485 60 340 1425 14 zar
ETX-10818 7TETX.10S18.00 1785 60 340 1725 16 xr




Butpunsl

Cold / C oxnaxgenuem (@)

UAT 081

ETD-25C10
ETD-25C12
ETD-25C15
ETD-25C18
AY  ETD-25C20

Hot / C mogorpeBom (@

et

ETD-25H10
ETD-25H12
ETD-25H15
ETD-25H18
AY ETD-25H20

7ETD.25C10.8S

7ETD.25C12.8S
7ETD.25C15.8S

TETD.25C18.8S
7ETD.25C20.8S

UAT 08D

7ETD.25H10.SS
7ETD.25H12.5S
7ETD.25H15.8S
7ETD.25H18.5S

7ETD.25H20.SS

Neutral / HefitpanbHble (@M

“‘Wﬁl

ETD-25N10
ETD-25N12
ETD-25N15
ETD-25N18
AY ETD-25N20

7ETD.25N10.SS
7ETD.25N12.8S
7ETD.25N15.5S
TETD.25N18.8S

7ETD.25N20.8S

DnexTp
DnexTp
OnexTp
DunexTp

OnexTp

OnekTp
DnexTp
DiexTp

Onexrp

DiekTp

DnexTp
OnexTp
OnexTp
DnexTp

OnexTp

1000

1200

1500

1800

2000

1000

1200

1500

1800

2000

1000

1200

1500

1800

2000

750

750

750

750

750

750

750

750

750

750

1600

1600

1600

1600

1600

1600

1600

1600

1600

1600

ETD-25C10 © Tiv-cB
Self Service Display Unit /
Burpuna

COLD

0.7kBt -1 ¢
13xBr -1
1.3kBt -1 ¢

13 kBt -1

1.3kBt -1 ¢

0.05 kBt -1 ¢
0.05 kBt -1 ¢
0.05kBt -1 ¢

0.06 kBt - 1

0.06 kBt -1 ¢

+4/+6 °C

+4/+6°C

+4/+6 °C

+4/+6 °C

+4/+6°C

195 xr

215 xr

270 xr

310 xr

365 kr

750 1600 | 3.5kBr -1 ¢ | +30/+90°C 181 xr 220B /50 I'm
750 1600 | 3.5kBt -1¢ | +30/+90°C 201 kr 220B /50 I'g
750 1600 | 3.5kBr -1 ¢ | +30/+90°C 256 xr 220B /50 I'g
750 1600 | 5.0kBr -1 ¢ | +30/+90°C 296 xr 220B /50 I'g
750 1600 | 5.0kBt -1 ¢ | +30/+90°C 351 kr 220B /50 I'n

179 xr

199 kr

254 xr

294 kr

349 kr

260

a2

—290—

g22.

340—

750

goo2

—195—-165-165-130

1600

QLN
OOV

220B /50 I'
220B /50 I'
220B /50 I'm

220B /50 I'g

220B /50 I'm

220B /50 I'
220B /50 '
220B /50 I'm

220B /50 I'

220B /50 I'm

3200

390 n

480 n

580 i

640 n

320 n

390 n

480 n

580 1

640 1

3200

390 n

480 1

580 1

640 1

R




ETD-35C10 750
Wall Type Self Service -
. . wn
Display Unit / 1
Butpuna 20— |
— \
I |
o
¥
— \
g g
N |
— |
B
—50— T
50 L
=] Lo
el T 8
A A
Cold / C oxnakieHnem (@)
MODEL POWER/ TEMP. WEIGHT | VOLTAGE | CAPACITY | PRICE
TYPE /THIl CODE / KOJI Monens LA Wil H/B MomHocTb Temneparypa| Bec nerro | Hanpsikenne | Emkoctsh Iena
ETD-35C10 7ETD.35C10.8S | Dmexrp| 1000 | 750 | 2000 | 0.75kBr -1¢ | +4/+6°C | 190xr | 220B/50Tu 490 i &
ETD-35C12 | 7ETD.35CI2SS |Onexrp| 1200 | 750 | 2000 | 1.3kBr-1¢ | +4/46°C | 225k | 220B/50Tu | 590 &
ETD-35C15 TETD.35C15.8S |Dnextp| 1500 | 750 | 2000 | 13xBr-1d | +4/+6°C | 285kr | 220 B/50 Iy 740 1 &
ETD-35C18 7ETD.35CI18.SS |Pmexrp| 1800 | 750 | 2000 | 13kBr -1¢ | +4/+6°C | 340xr | 220B/50Tu 880 11 &
BY  ETD-35C20 TETD.35C20.8S |Dmexrp| 2000 | 750 | 2000 | 13xBr-1d | +4/+6°C | 375kr | 220 B/ 50 Iy 980 &
Hot / C mogorpesom
MODEL POWER / TEMP. WEIGHT | VOLTAGE |CAPACITY| PRICE
NS 0L CUREECl Moznens L] UL LE13 M Th T parypa | Becnerro | Hanpsukennme | Emkocrn Ilena
ETD-35H10 | 7ETD.35HIOSS |Dmextp| 1000 | 750 | 2000 5kBr -1¢ |+30/+90°C | 181kr | 220 B/50 I 490 1 @
ETD-35H12 | 7ETD3SHI2SS [Dnexrp| 1200 | 750 | 2000 | S5kBr-1¢ |[+30/+90°C | 201w | 220B/50Tu | 5901 @
&Y ETD-35H15 | 7ETD.3SHIS.SS |Dmextp| 1500 | 750 | 2000 5kBr -1¢ |+30/+90°C | 256kr | 220 B/50 I 740 1 @
ETD-35H18 | 7ETD.35HI8.SS |Dmextp| 1800 | 750 | 2000 7kBr -1 | +30/+90°C | 296xr | 220 B/50 Iy 880 1 &
BN ETD-35H20 | 7ETD.35H20.8S |mextp| 2000 | 750 | 2000 7kBr -1¢ | +30/+90°C | 351kr | 220 B/ 50T 980 11 @
Neutral / He#irpansHbie
MODEL POWER / TEMP. | WEIGHT | VOLTAGE | CAPACITY | PRICE
TYPE /THIT CODE/KOJ Monenn LA Wi H/B Mommnocrs  |Temneparypa| Bec nerro | Hanpsikenne EmxocTh Ilena
ETD-35N10 | 7ETD3SNIOSS |osexrp| 1000 | 750 | 2000 | 0.05Br -1 - 190kr | 220B/50Tu | 490 &
ETD-35N12 | 7ETD3SNI2SS |dnextp| 1200 | 750 | 2000 | 0.05Br -1 - 25k | 220B/50Tu | 5901 &
ETD-35N15 | 7ETD.35NIS.SS |Dmextp| 1500 | 750 | 2000 | 0.05xBr -1¢ - 285 kr 220 B/ 50 'y 740 1 &
BY  ETD-35N18 | 7ETD.35NIS.SS |Omextp| 1800 | 750 | 2000 | 0.06xBr -1 ¢ - 340kr | 220B/50 g 880 1 &
EN‘ ETD-35N20 7ETD.35N20.SS | Dnexrp [ 2000 750 2000 0.06 kBt -1 ¢ - 375 kr 220 B/ 50 'y 980 n &




O

ETD-21C10 750
Self Service Display Unit / Y
C oxJaXaIeHueM 260 — \

o
)
COLD = |
©
20 — <o
oo2 u{) ~
= 340 — ©
|
pooo |
8
|

1470

720

640

Cold / C oxnaxneHuem

\\\\\|

ETA-21C10 | 7ETA2ICI0.SS |[Dmextp | 1000 | 750 | 720/1470 | 0.7xBr-1¢ | +4/+6°C 190kr | 220 B/50 I'n 320
ETA-21C12 | 7ETA2ICI2.SS |[Dmexrp| 1200 | 750 | 720/1470 [ 0.7xBr-1¢ | +4/+6°C 225kr | 220 B/50 'y 390
ETA-21C15| 7ETA2ICI5SS |[Dmextp | 1500 | 750 | 720/1470 | 0.8 kBr-1¢ | +4/+6°C 285kr | 220B/50Tn 480

ETA-21C18 | 7ETA2ICI8SS |[Omexrp | 1800 750 | 720/1470 | 0.9 kBt -1 ¢ +4/+6 °C 340 xr 220B /50T 580 1

ETA-21C20 | 7ETA.21C20.SS Omnextp | 2000 750 | 720/1470 09 xBt-1 ¢ +4 /46 °C 375 xr 220B /50T 640 1

ETA-22C06 500
Built-in Self Service Mini Display
. AN
Unit / [
BurpuHa BcTpanBaemas 220 8
COLD L |
o2 |
|

390

Cold / C oxnaxneHuem

ETA-22C06
ETA-22C00| 7ETA22C09.S |Dnexrp
ETA-22C12

7ETA.22C06.5S | Dnexrp 620/1120 | 0.75xBr-1 ¢ +4/46 °C 220B /50T

620/1120 | 0.75 kBt -1 ¢ +4/+6 °C 220B /50T

R

620/1120 +4/46 °C 220B/50Tn

TETA.22C12.8S | Dextp 1.3xBr-1 ¢




BcrpaunBaemoe o6opynoBaHue

ETA 11C3G
Built-in Cold Pool /
Banna oxJiaxiaemasi, BCTpanBaemast

Cold/C OXJla)Kﬂe‘H’l:l-eM 7]

TYPE/THIl | CODE/KO[ “;IODEL ua | wm | mp | POWER TEMP. WEIGHT
on1e1b Th T patypa | Bec HeTTO
ETA-11C3G | 7ETA.11C3G.SS | Dmexrp | 1115 | 600 | 570 | 0.85kBr-1¢ | +4/+6°C 35kg.
ETA-11C4G | 7ETA.IICAGSS | Dnexrp | 1440 | 600 | 570 | 0.85xBr-1¢ | +4/+6°C 45kg.
ETA-11C5G | 7ETA.1IC5G.SS | Dmextp | 1765 | 600 | 570 | 0.85kBr-1¢ | +4/+6°C 57ke.
ETA 11H3G
Built-in Hot Pool /
Banna TCIJIOBas, BCTpauBacMas
Hot / C momorpesom
TYPE/THIl | CODE/KOJ I;\’IdODEL va | wm | mp | POWER TEMP. WEIGHT
onenb 1 | T parypa Bec nerro
ETA-11H3G | 7ETA.IIH3G.SS | Smextp | 1115 | 600 | 230 | 2kBr-1¢ | +30/+90°C 15 kg,
ETA-11H4G | 7ETA.IIHAGSS | Omextp | 1440 | 600 | 230 | 2xkBr-1¢ | +30/490°C | 19k
ETA-11H5G | 7ETA.IIHSG.SS | Dmextp | 1765 | 600 | 230 | 3xBr-1¢ | +30/+90°C 25 kg.
ETA 12C3G
Built-in Cold Surface /
CronenHuna oxJiaxaemMas,
BCTpauBacMast
A
Cold / C oxnaxxneHnem
TYPE/THIl | CODE/KOJ IRI,IODEL vn | wm | mp | POWER TEMP. WEIGHT
oes ™ | T parypa | Bec HerTo
ETA-12C3G | 7ETA.12C3GSS | omexrp | 1115 | 600 | 425 |085xBr-1¢| +4/+6°C Rkg.
ETA-12C4G | 7TETA.12C4GSS | Dwexrp | 1440 | 600 | 425 [0.85xBr-1¢| +4/46°C | 42ke
ETA-12C56G | 7ETA.I2C5G.SS | Dnewrp | 1765 | 600 | 425 |0.85xBr-1¢| +4/+6°C 52kg.
ETA 12H3G
Built-in Hot Surface /
CToJenH1Ia TeroBasi,
BCTpauBaeMasi
Hot / C mogorpeBom
TYPE/THIl | CODE/KOJ I;\’IdODEL vn | wm | mp | POWER TEMP. WEIGHT
oenb Th T parypa Bec nerro
ETA-12H3G | 7ETA.12H3GSS | Dmexrp | 1110 600 | 120 | 2xBr-1¢ | +30/490°C 18 kg.
ETA-12H4G | 7ETA.12H4G.SS | Dmexrp | 1435 | 600 | 120 | 2xBr-1¢ | +30/+90°C 23 kg.
ETA-12H5G | 7ETA.12H5G.SS | Dnextp | 1760 | 600 | 120 | 3kBr-1¢ | +30/+90°C 32kg.

‘ 600

— 185 —|

570

——— 385 —

380

VOLTAGE CAPACITY | PRICE
Hanpsixkenne Emkocth Ilena
220B/50 ' 54n &
220 B/ 50 I'm 721 &
220 B/ 50 I'n 90 1 &
600

— 160
-

T |

VOLTAGE | CAPACITY | PRICE
Hanpsikenune EmxkocTh Hena
220 B/ 50 Ty 54 &
220 B/ 50 I’ 72 1 @
220 B/ 50 I'y 90 1 &
600
’; 480 ﬁ’J
40
wn
g
380
VOLTAGE | CAPACITY | PRICE
Hanpsixkenne Emkocth Ilena
220 B/50 Tt - &
220 B/ 50 T - &
220 B/ 50 'y - &
600
480 ‘
40 - il R
| | ¢
VOLTAGE | CAPACITY | PRICE
Hanpsikenune Emkocts Lena
220 B/ 50 T'x - @
220 B/ 50 I'x 5 &
220 B/50Tu - @




3alIuTHBIE SKPAHBI

ETX-11F12-BC
~ Curved Glass Sneeze Guard /
3aIUTHBIN 3KpaH C N30THYThIM (10

CTEKJIOM ( = J

510

405
L

Fluorescent / ®iyopecueHTHbIN

ETX-11F12-BC | 7ETX.1IF12BC | 1110 | 600 | 510 | 0.03kBr1¢ - 1035 25kr | 220B/50Tu -
ETX-11F15-BC | 7ETX.1IF15BC | 1435 | 600 | 510 | 0.03kBr 1 - 1360 35kr | 220B/50 'y -
ETX-11F18-BC | 7ETX.1IFI8BC | 1760 | 600 | 510 | 0.04xBr1¢ - 1685 42xr | 220B/50Tu -
Caeroauon
ETX-11L12-BC | 7ETX.1ILI2.BC | 1110 | 600 | 510 | 0.016 kBr 1 ¢ - 1035 25kr | 220B/50Tu -
ETX-11L15-BC | 7ETX.IILIS.BC | 1435 | 600 | 510 | 0.020 kBt 1 ¢ - 1360 35kr | 220B/50Tu -
ETX-11L18-BC | 7ETX.1ILI8BC | 1760 | 600 | 510 | 0.025kBr1 ¢ - 1685 42xr | 220B/50Tu -
Tasoren
ETX-11H12-BC | 7ETX.11HI2.BC | 1110 | 600 | 510 1xBr1d +30 /+60 °C 1035 26 kr 220 B/ 50 I'g -
ETX-11H15-BC | 7ETX.11HI5.BC | 1435 | 600 | 510 1xBr1d +30 /+60 °C 1360 36 kr 220 B/ 50 I'g S
ETX-11H18-BC | 7ETX.I1HI8BC | 1760 | 600 | 510 | 1.5kBrld | +30/+60°C 1685 44xr | 220B/50Tn -
ETX-11F12-YC 600
Bent Glass Sneeze Guard /
3alUTHBIN 9KpaH ¢ HAKIIOHHBIM | 10
CTEKIIOM o =
°
° g

Fluorescent / ®myopecieHTHBIN

ETX-11F12-YC | 7ETX.IIFI2.YC | 1110 | 600 | 510 | 0.03xBr1d - 1035 25kr | 220 B/50Tu
ETX-11F15-YC | 7ETX.IIFIS.YC | 1435 | 600 | 510 | 0.03xBrld - 1360 35kr | 220 B/50 Tn
ETX-11F18-YC | 7ETX.1IF18.YC | 1760 | 600 | 510 | 0.04xBr1¢ - 1685 42 xr 220 B/ 50 Tt
CeeTtonmnon
ETX-11L12-YC | 7ETX.IILI2ZYC | 1110 | 600 | 510 | 0.016xBr 1 - 1035 25kr | 220B/50 T -
ETX-11L15-YC | 7ETX.IILIS.YC | 1435 | 600 | 510 | 0.020 kBt 1 ¢ - 1360 35kr | 220 B/ 50T =
ETX-11L18-YC | 7ETX.IILISYC | 1760 | 600 | 510 | 0.025xBr1¢ - 1685 42xr | 220B/50Tn -
Tlasoren
ETX-11H12-YC | 7ETX.IHI2ZYC | 1110 | 600 | 510 1kBr 1 ¢ +30/+60 °C 1035 26kr | 220B/50 T -
ETX-11H15-YC | 7ETX.IIHIS.YC | 1435 | 600 | 510 1xBr 1 +30/+60 °C 1360 36kr | 220 B/50 Tn -
ETX-11H18-YC | 7ETX.11HI8.YC | 1760 | 600 | 510 1.5kBr 1 +30/+60 °C 1685 44 xr 220 B/ 50 T -




|

Fluorescent / ®iyopectieHTHBIN

TYPE / TUIT

ETX-11F12-DC
ETX-11F15-DC
ETX-11F18-DC
Led /
ETX-11L12-DC
ETX-11L15-DC
ETX-11L18-DC
Halogen /
ETX-11H12-DC
ETX-11H15-DC
ETX-11H18-DC

CODE / KOJL

TETX.11F12.DC
TETX.11F15.DC
TETX.11F18.DC

TETX.11L12.DC
TETX.11L15.DC
TETX.11L18.DC

TETX.11H12.DC
TETX.11H15.DC
JETX.11H18.DC

L/

1110
1435
1760

1110
1435
1760

1110
1435
1760

Wil

600
600
600

600
600
600

600
600
600

510
510
510

510
510
510

510
510

510

OHBETO 2GN/3GN/4GN C€ © @
Mobile Bain - Marie With Under Shelf, Front Control Panel /

[TepeBIKHOIT MapMHT TOPSTYHUX OJTEON

TYPE / TUI | CODE /KOJ “&?::jf L/ W/
OHBETY 2GN| 78542GN11.00 | ELEC | 900|700
OHBETY 3GN| 78543GN11.00 | ELEC (1300|700
OHBETY 4GN 7854.4GN11.00 ELEC |1700( 700

*  Seperately controlled GN pools.
*  GN 1/1 20 to GN 1/1 150 models compatible.
* 4 swivel casters, 2 with break.

*  Tray sliding shelf and upper shelf are

optional

ETX-11F12-DC
Flat Glass Sneeze Guard /
3alIUTHBIN 9KpaH ¢ POBHBIM

CTCKJIOM

POWER
MoOIHOCTh

0.03xBt 1 ¢
0.03 kBt 1 ¢
0.04 Bt 1 ¢

1xBr1 ¢
1xBr1 ¢

1.5xBr1¢

POWER
MomHocTh

2 kBt
3 kBt
4 kBt

TEMP.
Temnepartypa

0.016 xBt 1 ¢ -
0.020 kBt 1 ¢ -
0.025 kBt 1 ¢ -

+30/+60 °C
+30 /460 °C

+30/+60 °C

CAP.
EmkocTh

2xGN 1/1 - 150
3xGN I/1-150
4xGN 1/1 - 150

600

[110

110

o ~
o5 2
HOLE CENTER | WEIGHT | VOLTAGE |Oonem,
Otsepcrue Bec nerro | Hanpsikenue M3

1035 25 kr 220 B/ 50 I'm -
1360 35 kr 220 B/ 50 I'y -
1685 42 xr 220 B/50 I'n -
1035 25 xr 220 B/ 50 'y -
1360 35 kr 220 B/ 50 I'u -
1685 42 kr 220 B/ 50 I'y -
1035 26 xr 220 B/50 I'n -
1360 36 kr 220 B/ 50 I'n :
1685 44 xr 220 B/ 50 I'ny -

TEMP.

Temmep.

30-90°C
30-90°C
30-90°C

¢ Pa3aenbHoe ynpasienue emxkoctsiMmu GN

¢ CoBmecTuMa ¢ racrpoemkoctsimu ot GN 1/1
20 10 GN 1/1 150

* 4 NOBOPOTHBIX KOJIECHKA, 2 C TOPMO30M.

*  BbIIBHIKHASI OJIKA TOHOCA M BEPXHSIs MOJKA
TPeIOCTABISAIOTCS JONOTHATEIBHO

VOLTAGE
Hamnpsixkenune

220-240 B/ 50 I'n
220-240 B/ 50 'y
220-240 B/ 50 'y

WEIGHT
Bec nerto

Oobem,
M3

0.78 m3
1.11 m3

1.44 m3

PRICE
Hena

PRICE
Ilena

'GN CONTAINERS ARE ORDERED SEPERATELY.

rachOeMKOCTl{ 3aKa3bIBAKOTCSI OTAEJIBbHO.

==




_fozti

OHBED 12070 C€ © @

Mobile Bain - Marie With Cupboard 3 X GN 1/1/
[MepensuxHOI MapmuT ropssaux omon 3 X GN 1/1

OHBED 9070 C€

Uat s

Mobile Bain - Marie With Under Shelf2 X GN 1/1/
[MepensmkHON MapmuT Topstanx omon 2 X GN 1/1-150

W W o saa ON
¢ [{enpHas yama GN
N Vv

Mobile bain-marie with cupboard 3 x GN 1/1 / ITepensmxnoit mapmut ropstanx Omrox 3 X GN 1/1

OHBED 12070 | 7854.07128.15 | Dmexrp |1200{ 700 | 850 2.6 kBt 3xGN 1/1-150 30-90°C 220-240 B/50 T | 1.03m3 | 1.03m3

Mobile bain-marie with cupboard 2 x GN 1/1 / [TepeasikHoit Mapmut ropsiaux osron 2 X GN 1/1-150

OHBET 9070 | 7854.07098.25 | Snextp | 900| 700|850 2.6 xBr 2xGN 1/1-150 | 30-90°C  [220-240 B/ 50 T - 0.79 m3

OHBE 13070 C€ © @&
Bain-Marie Trolley With Serving Bar, 3 Drawer And Capacity Of 3 Pcs GN 1/1
Mapmur ropstaux 6101, MOOHIIBHBIN, C BBIIBIXKHBIMH SIMKAME U TIOJIKOM J1JIst

paznauu

GN CONTAINERS ARE ORDERED SEPERATELY.
» ['acTpoeMKOCTH 3aKa3bIBAOTCS OTAEIBHO.

Bain marie trolley with serving bar, 3 drawers and capacity of 3 pcs GN 1/1 /
MapmuT ropsiaux 011101, MOOHITBHBIH, C BBIABIIKHBIMU SIIUKAME U TTOJIKOM IS pa3aadu

AY  OHBE 13070 78541378510 | Omextp | 1300 | 700 | 850/1300 | 3.6 kBt 30-90°C | 220-240 B/ 50 'y - 1.71 m3
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WELDED

* Stainless steel.

e Manufactured according to the gastronomic size.
¢  Manufactured with welding system.

* Easy to clean after use.

* 4 swivel casters, 2 with break.

e Suitable for empty and filled trays.

CBAPHAS4 TEJIEXKKA

* HepxagBelomas cTaib

*  H3roroBjieHa B COOTBETCTBUH € FACTPOHOMHYECKHM Pa3MepoM
e  H3roroBieHa ¢ IOMOINBLIO CBAPOYHOI CHCTEMBI

e Jlerkasi YMCTKa NocJIe HCNOIb30BAHUS

* 4 MOBOPOTHBIX KOJIECHKA, 2 C TOPMO30M

e IMoaxoauT A/l MYCTHIX U HANIOJIHEHHBIX MOJHOCOB

Rack Trolley @

40 x 60 20 Trays TTK welded

40 x 60 20 Trays TTD Demontage
Tenexka-mmnuibpka

20 nopnocoB 40x60, ceapras TTK
20 momrOCcoB 40x60, pazdoopuas TTD

7895.46615.00

1780 [0.76 m3

40%60 paz6opHas 460 | 610

40%60 cBapHas

78954661501 | 460 | 610 | 1780 |0.76 m?

Rack Trolley @

GN 1/1 17 Trays Trays TTK Welved
GN 1/1 17 Trays Trays TTD Demontage
Tenexka-mmnuibKa

17 momrocoB GN 1/1, ceapras TTK
17 momrocoB GN 1/1, pa3z6opuas TTD

GN 1/1 pasopuast 7895.40550.00 382 | 550 |1660| 0.45m?

GN 1/1 cpapras 382 | 550 |1660| 0.45m°

7895.40550.01

Rack Trolley @

GN 2/1 17 Trays Trays TTK Welved
GN 2/1 17 Trays Trays TTD Demontage
Tenexka-1IIuIbKa

17 momrocoB GN 2/1, ceapras TTK
17 momurocoB GN 2/1, pa3zdopras TTD

GN 2/1 pasGopras 590 | 650 |1660| 0.76 m?

7895.58660.00

GN 2/1 cBapuas 7895.58660.01 | 590 | 650 (1660 | 0.76 mS

DE-MOUNTED

* Stainless steel.

¢ Manufactured according to the gastronomic size.
¢ Easily to demontage / montage by users.

* Easy to clean after use.

* 4 swivel casters, 2 with break.

¢ Suitable for empty trays.

PA3SBOPHAS TEJIEXKKA

¢ HepixaBewomas cTaiab

* H3roroBiieHa B COOTBETCTBUH € FACTPOHOMHYECKHM
pazmepoM

e Jlerkmii JeMOHTAK/MOHTaXK MOJIb30BaTEIeM

e Jlerkasi YncTKa nocJie HCNOIb30BAHHS

* 4 MOBOPOTHBIX KOJIECHKA, 2 C TOPMO30M

e IloaxoauT AJIsl MYCTHIX MOJHOCOB




Tenexxu

Basket Stacking Trolley
Tenexka 1151 KOP3UH, C IMOJIKOM

X<

(@At 08D

Tray Stacking Trolley
Tenexxka mJ1s1 MOJJHOCOB, C TTOJIKOU

(AT 081)

7959.55302.02 900/1300

7959.55659.01

Basket Trolley
r/- Tenexxka [y KOP3UH
©

(AT 081)

Pot Carrying Trolley
Tenexka tst GOIBIINX KACTPIOIb

[Peg

(UAT 08D

7959.60578.40

7772.06080.01 600 800 850 0.43 m3

* Units are made of stainless steel.
V31emust H3roTOBIICHBI M3 HEPXKABEIOIICH CTallH




Meat Hanger Trolley
Tenexxka it Msaca(auIs TyII), ¢ KPIOKaMU

(Peg

Stainless Steel Meat Hanger
Kprok aisg msica U3 HepKaBerolen cTanu

8360.00007.08

7270.10060.00 | 1000 | 600 | 1750 |1.08 m3

850

7270.12060.00 | 1200 | 600 | 1750 |1.29 m3

7270.14060.00 | 1400 | 600 | 1750 |1.51 m3

7270.16060.00 | 1600 | 600 | 1750 |1.72 m3

7270.19060.00 | 1900 | 600 | 1750 |2.05 m3 -
Meat hangers are not included. ®
Kproku jutst Msica 3aKa3bIBAIOTCS OTACIBHO Q) &

Cargo Carrying Trolley
Tenexka rpys3oBas

7772.06080.00 600 | 800 | 850 | 0.43 m3

Plate Trolley / Tenexxka [uist Tapenok

7959.10052.80 980 | 500 | 780 | 150 tabak |0.44 m3

* Units are made of stainless steel.
* W3/1enust N3rOTOBIICHBI U3 HEPIKABEIOIIECH CTAIIN




Tenexxu

Dirty Dish Trolley
Tenexka 1t cOOpa TPA3HON
HOCYABI

Service Trolley Two Shelves
Tenesxxka 1 00CITyKUBaHUSA C [
JByMs moskamu &2

© &

7959.87579.50 800 | 550 | 850 0.76 0913.00507.01 550 | 800 | 850 0.14

Service Trolley Three Shelves
Tenexka uist 00CITY)KUBaHHUS C
TpeMs TTIOJIKaMH

(P

(AT O8D)

850

Meat and Vegetable
Trolley )
Tenexka 15t Msica/oBOILEH

© &

(UAT08T)

0913.00508.01 550 | 800 | 850 | 0.14m3 7959.65758.00 650 | 750 | 850 | 0.50 m3

* Units are made of stainless steel.
* W3ne/iust M3roTOBJIEHBI U3 Hep:KaBewLlei cTaan




Flour and Sugar Trolley
Tenexxka U1t MyK#/caxapa

© @

Flour and Sugar Trolley
Tenexxka 11 MyK#/caxapa

X<

()

7370.50505.80 7370.64436.80

Flour and Sugar Trolley
Tenexka a1 MyK#/caxapa

Flour and Sugar Trolley
MycopHblii Oak

8913.IBS27.148 | 750 | 420 | 710| o0.102 8893.00120.00 120 - - -

8893.00240.00 240 - = -

8893.00770.00 770 - - -




Waste Bin With Pedal /

MycopHblii 6ak ¢ rmeiaibo

© &

(UAT 08T

8893.00405.00 | S5x | 0.06m3
8893.00413.00 | 13x | 0.15m3
8893.00416.00 | 161 |0.17m3

Waste Bin With Pedal

MycopHsbIii 0ak C rmemaIbio

X<

(@aT08D

8893.04050.00
Ind. Type/End.Tp | 547 | 0-65 m?
8893.04070.00 250 | 0.85m3

Ind. Type/ End. Tip

8893.04090.00 3
ind.Type/Ena.Tp. | 4| 14O

Waste Trolley

MoOwipHBIH Oadok it cOopa
OTXOJIOB

X<

(@aT08D

0893.04040.01 400 | 400 | 0.13 m3

* Units are made of stainless steel.
*U3ne1Msi U3roTOBJIEHBI U3 HEP:KABEIONIEl CTaJIH










700 SERIES
CEPUS 700

OTHER COOKING UNITS
TEIIVIOBOE OBOPY/IOBAHUE ITPOYEE

DONER GRILL MACHINE
YCTAHOBKU I'PUJIb-LIAYPMA

PREPARATION MACHINES
INEKTPOMEXAHUYECKOE OBOPYJIOBAHUE

COLD UNITS
XOJOAUJIBHOE OBOPYJTOBAHHUE

INOCYAJOMOEYHBIE 1 OBOINEMOEYHBIE MAIIINHbI

KITCHEN AND SERVICE TROLLEYS
TEJEXKHA JJIA KYXHU U OBCTY KUBAHUSA

==
=2
S
=
RE

JIMHUU PA3JTAYU

SINK UNITS AND WORKING BENCHES
MOMUKHU U PABOYHUE CTOJIbI



OO6opynoBaHue A TUHUHN pa3aadn

Hot Serving Counter With GN 1/1 Cells

MapwmuT ropstunx oo ¢ stueiikamu GN 1/1

for electric model
Jlnst anexTpudeckoii Moaenu

Hot serving counters / MapMHT TOpsTauX OJTFOT

7912.12070.02 T'azoBas 1200 700 850 4 kBt 3xGN 1/1-150 1m3

7912.15070.02 TasoBas 1500 700 850 4 kBt 4xGN 1/1-150 1.23 m3 STANDART / CTAHJIAPT
er 7912.19070.02 TasoBas 1900 700 850 2x4=8 kBt 5xGN 1/1-150 1.54 m3

7912.24070.02 TasoBas 2400 700 850 2x4=8 kBt 6xGN 1/1-150 1.93 m3 3xGN1/1-150+3xGN1/1-150

CEL @ @ Ce1783

7912.12070. 00 | Dnextp | 1200 | 700 | 850 2.6 kBt 30-90°C  |220-240 B/ 50 T'y| 3xGN 1/1-150 1 m3

7912.15070.00 | Dmexrp | 1500 | 700 | 850 2.6 kBt 30-90°C [220-240 B/ 50 I'u| 4xGN 1/1-150 1.23 m3 STANDART / CTAHZIAPT
7912.19070.00 | Dmextp | 1900 | 700 | 850 3.9 kBt 30-90°C  |220-240 B/ 50 T'y| 5xGN 1/1-150 1.54 m3

EL\l 7912.24070.00 | Dmexrp | 2400 | 700 | 850 32 é()?;‘HTpI«I 30-90°C 400 B/ 50 T'x 6xGN 1/1-150 1.93 m3 3xGN1/1-150+3xGN1/1-150

!GN containers are ordered seperately / ! ['acTpoeMKOCTH 3aKa3bIBalOTCS OT/IEIBHO.

Neutral Serving Counter With Under Shelf
Without Door / HeliTpaibHbIil MOIYIIb TMHUN pa3adan

NEUTRAL

Neutral serving counter / HeliTpanbHbIH MOyIb JIMHUN pa3iadn

CODE / KOJ 11‘\‘4?;‘;: L/ W/ o Oﬁ]:;m, PIII{:SZ
7911.12070.80 Neutral / Heifrpanbsiit 1200 700 850 1 m3
7911.14070.80 Neutral / Heiirpambabiit 1500 700 850 1.23 m3
7911.16070.80 Neutral / HeiirpanbHbiit 1900 700 850 1.54 m3
7911.19070.80 Neutral / HelirpabHbiit 2400 700 850 1.93 m3




OO6opynoBaHue IS TMHUHN pa3aadn

Hot Serving Counter With GN 1/1 Cells, Hot Cupboard
Mapwmurt ropstanx Omrox GN 1/1

LT ®

HOT

Hot serving counters with hot cupboard / MapMuT X010THBIX OJTIO]T

7912.12070.10 | Dnextp | 1200 | 700 | 850 W.1xBrTpu dasw| 3xGN 1/1-150 | 30-90°C |400 B/50Tu| 1m3

7912.15070.10 Onexrp 1500 | 700 | 850 [5.6 kBt Tpu aser|l 4xGN 1/1-150 | 30-90°C |400 B/ 50 T'|1.23 m3 STANDART / CTAHJIAPT

7912.19070.10 Onektp 1900 | 700 | 850 6.9 kBt Tpu dasei| 5xGN 1/1-150 | 30-90°C |400 B/ 50 T'u| 1.54 m3

by

Y 791224070.10 | Omextp | 2400 | 700 | 850 [8.2xBr Tpu dassi 6XGN 1/1-150 | 30-90°C |400 B/ 50 I[ 1.93 m? 3XGN1/1-150+3xGN1/1-150

!GN containers are ordered seperately / I'acTpoeMKoCTH 3aKa3bIBAIOTCS OTACIBHO.

= ., Cold Serving Counter
-~ R o
— "'----ﬁ/ MapMuUT XOIOIHBIX OJIFOL

cva®

Cold serving counter / MapMHT XOJIOAHBIX OJIFOI

0.57 kBt 4xGN 1/1-150 +2/+5°C

7919.27NTV.24 | TAG 270 NTV | ELEC

7919.3INTV.24 | TAG 370 NTV | ELEC 0.88 kBt 5xGN 1/1-150 +2/+5°C

NTV: Vantilated refrigeration at regular temperature . Ambient temperature:+32.2 C° Relative humidity: %65
NTV: OxnaxeHne ¢ BEHTHISALHUEH IPH HOPMAIIbHOM TeMIepatype. Temneparypa okpyskaromieii cpenpl: +32,2°C OTHOCHTENbHAS BIAKHOCTB: 65%.

Angled, Neutral Serving Counter Without Door
YroBoii HeUTpaIbHBIIA MOTYIb

NOTR

’

Neutral serving counter / YIIoBod HeHTpalbHbIH MOIYIIb

PRICE

CODE / KOJ MODEL / Moneas L/ W/ H/B Oonem, m3 lena

7912.15078.30 HEeWTpaabHbIH 1500 700 850 2.26 m3




BapuanTsl nonox

<

Curved glass serving shelf Double curved glass serving shelf
HeliTpanbHblit MOIYIIb ISl CTOJIOBBIX TPUOOPOB CTeKJIsiHHAsE CepBUCHAsI T10JIKA JIBoiiHasi CTEKJIIHHAs CEPBUCHAs T10JIKA
MODEL O6nem,| PRICE MODEL Oobew, [ PRICE MODEL| Ooben,| PRICE
CODE/KO |yiygry | LA (WAL| BB | O™ BEE CODE/KON | yyypeyy | LA (WI| B | OS™ | i’ CODE/KOX |y | LA WAL | BB | OS5y
7912.07070.50 |Neutral| 700 | 700 |850/1380(0.94m3 7897.12030.03 |Neutral| 1200 | 300 | 530 | 0.13m3 7897.12030.04 |Neutral| 1200 | 300 | 620 0.18m3
7912.08070.50 |Neutral| 800 | 700 |850/13801.06m3 7897.14030.03 [Neutral| 1400 | 300 | 530 | 0.14m3 7897.14030.04 |Neutral | 1400 | 300 | 620 | 0.22m3
7912.10070.50 | Neutral | 1000| 700 |850/1380] 1.3m3 7897.15030.03 [Neutral| 1500 | 300 | 530 | 0.16m> 7897.15030.04 |Neutral [ 1500 | 300 | 620 | 0.23m3
. 7897.16030.03 [Neutral | 1600 | 300 | 530 | 0.17m? 7897.16030.04 |Neutral| 1600 | 300 | 620 | 0.25m3
GN containers are ordered seperately.
TacTpoeMKOCTH 3aKA3BIBAIOTCS OTACILHO 7897.19030.03 [Neutral| 1900 | 300 | 530 | 0.19m3 7897.19030.04 |Neutral [ 1900 | 300 | 620 | 0.29m3
7897.24030.03 |Neutral | 2400 | 300 | 530 | 0.21m3 7897.24030.04 |Neutral [ 2400 | 300 | 620 |0.36m3

Xoq

Serving shelf / JIBoitHast cepBHCHasI MOJIKa

CODE/KOL | NOEL |y | wmn | mB | 0% P[‘l‘:ff
7897.12030.08 Neutral | 1200 | 300 750 0.13 m3
7897.14030.08 | Neutral | 1400 | 300 | 750 | 0.14m3
7897.15030.08 | Neutral | 1500 | 300 | 750 | 0.16m3
7897.16030.08 Neutral | 1600 | 300 750 0.17 m3
7897.19030.08 Neutral | 1900 | 300 750 0.19 m3
7897.24030.08 | Neutral | 2400 | 300 | 750 | 0.21m3
Single Upper Shelf Tray Sliding Shelf
CepBuCHas TIOJKa Hampasunsromiue As1s oJHOCOB
r m@% c,
cobe/kon | NOPEL | pp | wm | mm | 0% Plll‘:ff CODE/KO] NODEL | um | wmn | O P[‘l‘gff
7897.12030.02 Neutral 1200 300 450 | 0.33m3 7897.12030.05 Neutral 1200 300 0.08 m3
7897.14030.02 Neutral 1400 300 450 | 0.38m? 7897.14030.05 Neutral 1400 300 0.10 m3
7897.15030.02 Neutral 1500 300 450 | 0.41m3 7897.15030.05 Neutral 1500 300 0.11 m3
7897.16030.02 Neutral 1600 300 | 450 | 0.43m3 7897.16030.05 Neutral 1600 300 0.12 m3
7897.19030.02 Neutral 1900 300 | 450 | 0.50 m3 7897.19030.05 Neutral 1900 300 0.14 m3
7897.24030.02 Neutral 2400 300 | 450 | 0.64 m? 7897.24030.05 Neutral 2400 300 0.17 m3




OOGopynoBaHue JIs IMHUHN pa3aadu ¢ AEKOPATUBHON OTIIETKOM

Oak
Hy6

(00)

Mahogany
KpacHoe nepeso

(MO)

Walnut
Opex

(WO)

Wooden Decorated Hot Serving Counter With GN
Sized Cells

MapmuT ropsiaux OJIEO C ISPEBSIHHON OTIEKOM 1
siueiikamu pazmepa GN

HOT

LTw

Wooden decorated hot serving counter with GN sized cells
MapmuT ropstanx 0071 ¢ IGKOPaTHBHOW OTJIENKOM u stuelikamu pasmepa GN

(;Qs 7912.12070.A2 T'azoBas 1200 700 850/1600 4 xBr 3xGN 1/1-150 1.50 m3

er 7912.15070.A2 TasoBas 1500 700 850/1600 4 xBr 4xGN 1/1-150 1.85 m3 STANDART / CTAHJAPT
GQS 7912.19070.A2 Tasosas 1900 700 850/1600 2x4=8 kBt 5XGN 1/1-150 23m3

GQS 7912.24070.A2 TasoBast 2400 700 850/1600 2x4=8 kB 6XGN 1/1-150 2.9 m? 3XGN1/1-150+3xGN1/1-150

7912.12070.A0 | Omexrp | 1200{700| 850/1600 | 2.6 kBt 30-90°C | 220-240B/50Tu | 3xGN1/1-150 | 1.50m3
7912.15070.A0 |Omextp | 1500(700| 850/1600 | 3.9 kBr 30-90°C | 220-240B/50Tw | 4xGN1/1-150 | 1.85m3 STANDART / CTAH/IAPT
7912.19070.A0 | Dnexrp | 1900{700| 850/1600 | 3.9 kBr 30-90°C | 220-240B/50Tu | 5xGN1/1-150 | 2.3m3
7912.24070.A0 | Snextp [ 2400(700| 850/1600 [ 5.2 xBr 30-90 °C 400 B/ 50 I'n 6xGN 1/1-150 | 2.9m3 3XGN1/1-150+3xGN1/1-150

!GN containers are ordered seperately / 'acTpoeMKoCTH 3aKa3bIBAIOTCS OTACIBHO

e s Wooden Decorated Neutral

Serving Counter Wooden decorated Neutral serving counters
HeiATpabHbIi MOLYIIb THHHAH HeﬁTpaanPIﬁ MOJIyITb JTAHUM PA3/Iauu ¢
pasnadu ¢ 1epeBIHHON OTIENIKOMN ACPCBAHHOU OTICIKON

NEUTRAL CODE / KOJ{ m:’eﬂ L (W[ HB  [Ocsem, w3 Pll::ff

@' 7912.12078.A8 | Neutral | 1200 | 700 | 850/1600 | 1.73 m3
7912.14078.A8 | Neutral | 1400 | 700 | 850/1600 | 2.15 m3

7912.16078.A8 | Neutral | 1600 | 700 | 850/1600 | 2.7 m3

!GN containers are ordered seperately / 'acTpoeMKOCTH 3aKa3bIBAIOTCS OTACIBHO 7912.19078.A8 | Neutral [ 1900 | 700 | 850/1600 | 3.4 m?




OO6opynoBaHue s THHAA pa3aadu ¢ IEKOPATUBHOM OTIEIKOM

Wooden Decorated Hot Serving Counter With
GN Sized Cells With Hot Cupboard

MapMuT TopsTIux ONION ¢ NePEBIHHON OTIEIKOM,
staeitkamu GN 1 ororpeBaeMbIM KahoM

cLaT®

7912.12070.A1 [Dnextp| 1200 | 700 | 850/1600 |4.1 kBT Tpu dasei| 30-90 °C | 400 B/ 50 T | 3xGN 1/1-150 | 1.50 m3
7912.15070.A1 [Pnextp| 1500 | 700 | 850/1600 (54 xBr Tpw dami| 30-90°C | 400 B/ S0 Tu | 4xGN 1/1-150 | 1.85m® STANDART / CTAH/IAPT
7912.19070.A1 |Dnextp| 1900 | 700 | 850/1600 |8.2kBr Tpu passi| 30-90 °C | 400 B/ 50 I'u | 5XxGN 1/1-150 | 2.3 m3

7912.24070.A1 [Dnexp| 2400 | 700 | 850/1600 8.2 kBr Tpm dazsi| 30-90°C | 400 B/50 T | 6xGN 1/1-150 | 2.9 m3 3XGN1/1-15043xGN1/1-150

IGN containers are ordered seperately / ['acTpoeMKOCTH 3aKa3bIBAIOTCS OTACITBHO

Angled, Wooden Decorated Neutral Serving Counter
VYrnoBoii HEUTpaabHbIA MOY/b C JEPEBSIHHON OTAEIKON

NEUTRAL
T

7912.15078.30A Neutral 1500 700 850 226 m3

Wooden Decorated Cold Serving Counter With GN
Sized Cells
MapMHT XOJIOAHBIX OJIOM C IEPEBSIHHON OT/IEIIKOM

€T ®

7919.27NTV.A4 | TAG 270 NTV | ELEC | 1420 | 700 | 850 0.57kW +2/+5 220V./50Hz. | 4xGN 1/1-100 | 1.75m3
EL
7919.37NTV.A4 | TAG 370 NTV | ELEC | 1880 | 700 850 0.88kW +2/45 220V. / 50Hz. 4xGN 1/1-100 | 2.59 m3
EL
NTV: Air ventilated refrigeration at regular temperature . / Ambient temperature: +32.2 C° Relative humidity: %65

NTV: OxnaxkeHune ¢ BO3YyIIHON BEHTHIIALMUEIT TP HOPMAJIBHOIT TeMneparype. Temneparypa okpysxkatomeii cpensi: +32,2°C. OTHOCHTEIbHAS BIAKHOCTB: 65%.




Shelf Options (Wooden Models) /

Wooden Decorated .
Cutlery Counter
HelitpanbHblit
MOJIY/b JUIsL i
CTOJIOBBIX ITPHOOPOB
C JIEpEeBSIHHOMN 2
OT/ICJIKOU
< .
CrexnsaHHas CCPBHCHAA IOJIKA HBOI‘/‘IHaH CTCKJISIHHAs CEPBUCHAs MOJIKa
MODEL .| PRICE
CODE/KOX iy | LA [WAI| BB O™ ™ cODE/KOL (Vooer| Ly (Wi | s | %™ FRCE cope/kon |MOREL| Ly |wim s | O%s | HRCE
7912.07070.51 | Neutral| 700 | 700 | 850/1380 |0.94 m? 7897.12030.03 |Neutral|1200 | 300 | 530 | 013 m3 7897.12030.04 |Neutral [1200 | 300 | 620/ 0.18 m?
7912.08070.51 | Neutral| 800 | 700 |850/1380 |1.06 m3 7897.14030.03 | Neutral 1400 | 300 | 530 | 0.14 m® 7897.14030.04 [Neutral {1400 | 300 | 620| 0.22m3
7912.10070.51 | Neutral| 1000 | 700 | 850/1380 | 1.3 m3 7897.15030.03 | Neutral (1500 | 300 | 530 | 0.16 m® 7897.15030.04 |Neutral {1500 | 300 | 620| 0.23 m®
D A e 0 7897.16030.03 | Neutral {1600 | 300 | 530 | 0.17 m3 7897.16030.04 |Neutral 1600 | 300 | 620| 0.25ms
7897.19030.03 |Neutral|1900 | 300 | 530 | 0.19m3 7897.19030.04 |Neutral (1900 | 300 | 620| 0.29 m®
7897.24030.03 | Neutral |2400 | 300 | 530 | 021 m3 7897.24030.04 |Neutral {2400 | 300 | 620| 0.36 m®
Single Upper Shelf
CCpBI/ICHaﬂ I1I0JIKa
P
X<
I[BOﬁHaSI CCpPBHCHAA ITOJIKA CepBl/lCHaﬂ II0JIKa
cove/kon | NOPEL | Lx | wm | m o | O%ew | RNCE cove/kon | MOPEL | x| ww | mp | O%en | FRCE
7897.1203008 | Newsal | 1200 | 300 | 750 | 013m? 78971203002 | Newnl | 1200 | 300 | 450 | 033m’
7897.14030.08 | Newsal | 1400 | 300 | 750 | 0t4m T897.14030.02 | Newnl | 1400 | 300 | 450 | 038me
7897.15030.08 | Newsal | 1500 | 300 | 750 | 016m’ 7897.1503002 | Newsl | 1500 | 300 | 450 | Odtm
7897.16030.08 | Neutral 1600 300 750 047 m? 7897.16030.02 Neutral 1600 300 450 | 043m?
7897.19030.08 | Newral | 1900 | 300 | 750 | 049m® 7897.19030.02 | Neutal | 1900 300 | 450 | 050ms
7897.24030.08 | Neuwal | 2400 | 300 | 750 | 021m? 7897.24030.02 | Neural | 2400 | 300 | 450 | 064m?

Tray Sliding Shelf
Hanpassstrorye 1uist TOAHOCOB

Y&
(UAT087)

Hanpapnsionme 171st nopgHoCos [LIMATYC 11 MOLYJIEN JIMHUK Pa3aadn

cobE/kon | MLl opp | wm | 0% | R coe/kox | NOPELyn | owm | omB o
78971203005 | Newal | 1200 | 300 | 0.08m? 79990701580 | Newal | 700 | 15 140 | 2748€
7897.1403005 | Newal | 1400 | 300 | 0.10m3 7999.0801580 | Newsal | 800 | 15 140 | 3033€
78971503005 | Newal | 1500 | 300 | 0.41m3 7999.1001580 | Newsal | 1000 | 15 140 | 3603€
7897.1603005 | Newnl | 1600 | 300 | 0.12m3 79991201580 | Newal | 1200 | 15 40 | 41766
78971903005 | Newsl | 1900 | 300 | 0.14m? 7999.1401580 | Newsal | 1400 | 15 4 | 47466
78072403005 | Newal | 2400 | 300 | 047md 79991501580 | Newsal | 1500 | 15 140 | s031€

79991601580 | Newsal | 1600 | 15 140 | s3l6€
7999.1901580 | Newsal | 1900 | 15 140 | 6174¢
79992401580 | Newsal | 2400 | 15 140 | 7599€







PROFESSIONAL 900 SERIES

SNACK 650 SERIES

COLD UNITS

MOMKHW U PABOUHE CTOJIbI

MOWKHU U
PABOUYNE
CTOJIBI




Hand Washing Sinks / PakoBUHBI 17151 MBIThSI pyK

Wall mounted, knee operated hand washing sink
Moiika MPUCTEHHOTO TUITA, BKIIOUYCHUE BOJIbI KOJICHOM

7759.50393.90 i

with mechanism/c MexaHi3MOM 500 390 230 Single / OJTHO
7759.50393.91 Hot-Cold / TOPSIYASI-
with mechanism/c MexaHH3MOM 500 390 230 XOJIOAHA S
7759.50393.92 500 390 230

without mechanism/6e3 Mexarima

Wall mounted hand washing sink / Motika mpucTeHHOTO THIIA

7759.50392.90 500 390 290 Single / OIHO

Wall mounted, knee operated hand washing sink
Moiika MPUCTECHHOTO THITA, BKIIOUCHUE BOJIBI KOJICHOM

7759.40332.30
without mechanism/Ge3 Mexarmma

7759.40332.31 .
with mechanism/c Mexam3MoM Single / OJTHO
7759.40332.35 Hot-Cold / TOPSIYASI-

with mechanism/c MexarmMoM

XOJIOZHAS




Hand Washing Sinks / PakoBuHBI 17151 MBITBSI pyK (PYKOMOWHHUKH )

Wall mounted hand washing sink /
[IpucreHnas pakoBHHA JUIsl MBITSI PYK (PYKOMOMHHK)

0759.04031.00 400 310 140

Wall mounted hand washing sink / .
IlpucrenHast pakoBUHA IS MBITBSI PYK (PYKOMOWHIK)

0759.40311.31

Janitorial sink unit (Mop Sink) / Moiika it yOOpo4HBIX paboT

7759.50709.10 500 700 900 Single / OJTHO

Janitorial sink unit (Mop Sink) / Moiika /it yOOpO4HBIX paboT

7759.50709.00 500 700 900 Single / OTHO




Sink Bowls / PakoBUHEI

__fozti,

Rectangular bowl / [IpssmoyromnbHas pakoBHHA

0753.35402.10 355 405 190 0753.03436.08 345 375 140

Rectangular bowl /
PSIMOYTOJTbHAST PAKOBUHA

Rectangular bowl /
PSIMOYTOJTbHAST PAKOBUHA

0753.40402.10 | 400 | 400 | 250 0753.50502.10 | 500 | 500 | 250
0753.40403.10 | 400 | 400 | 300 0753.50503.10 | 500 | 500 | 300
07534545210 | 450 | 450 | 250 0753.50602.10 | 500 | 600 | 250
07534545310 | 450 | 450 | 300 0753.50603.10 | 500 | 600 | 300
0753.40502.10 | 400 | 500 | 250 0753.60602.10 | 600 | 600 | 250
0753.40503.10 | 400 | 500 | 300 0753.60603.10 | 600 | 600 | 300
0753.45602.10 | 450 | 600 | 250 0753.70702.10 | 700 | 700 | 250
0753.45603.10 | 450 | 600 | 300 0753.70703.10 | 700 | 700 | 300

Round sink bowl / Kpyrnas pakoBuHa Round sink bowl / Kpyrnas pakoBuHa Vanity sink / TyanetHas pakoBuHa

0753.00023.09 230 0753.03818.10 380 180 0753.01719.07 430 | 480 | 130
0753.00026.09 260 0753.04018.10 400 180
0753.00029.09 290

0753.00038.09 380




Single bowl left drainer sink /

CroJienHuna oOiHOTHE3AHAS, CYIIKa CIIeBa

o o o o m X X

BOWL/YAIIA

L/
400
400
500
500
500
500
600

W/

400
400
400
500
500
500
500

250
250
250
300
300
300
300

H/B

CODE / KOJ

0754.106A0.11
0754.126A0.11
0754.146E0.11
0754.107C0.11
0754.127C0.11
0754.147C0.11
0754.147D0.11

EXTERNAL DIMENSIONS
Bitewie pa3epst
I | wian
1000 600
1200 600
1400 | 600
1000 700
1200 | 700
1400 | 700
1400 700

{

e ————

4
-
+
'
2
3
—
d
2
é

Single bowl right drainer sink /
CroJenHuIa OHOTHE3/IHAS, CYIIIKa CIIpaBa

o o o o m r» >

BOWL/YAIIA
L/ | W/l | H/B
400 | 400 | 250
400 | 400 | 250
500 | 400 | 250
500 | 500 | 300
500 | 500 | 300
500 | 500 | 300
600 | 500 | 300

CODE /KOJ

0754.106A0.15
0754.126A0.15
0754.146E0.15
0754.107C0.15
0754.127C0.15
0754.147C0.15
0754.147D0.15

EXTEl;;‘iﬁ; :)pH‘Z,I‘E;‘iISIONS
L/ w/i
1000 | 600
1200 | 600
1400 | 600
1000 | 700
1200 | 700
1400 | 700
1400 | 700

PRICE
Ilena

PRICE
Ilena

Single bowl sink / Cronenianma oqHOTHE3 MHAS

m m > >

O o O wmw w

BOWL/YAIIA

L/L W/l | H/B

400
400
500
500

400
400
400
400

250
250
250
250

400
400
500
500
600

500
500
500
500
500

250
250
300
300
300

CODE / KO

0754.056A0.01
0754.066A0.01
0754.066E0.01
0754.076E0.01

0754.057B0.01
0754.067B0.01
0754.067C0.01
0754.077C0.01
0754.087D0.01

Single bowl double drainer sink
CroJemHUIa OAHOTHE3IHA (I0CepeIUHE), ABE CYIIKU

o o =

BOWL/ YAIIA

L/ |W/I | H/B
400
400
400
500

500

400
400
400
500
500

250
250
250
300
300

CODE / KOJ{

0754.126A0.13
0754.146A0.13
0754.166A0.13
0754.147C0.13
0754.167C0.13

EXTERNAL DIMENSIONS
Beuusue pasviepst
I | wian
500 | 600
600 600
600 600
700 600
500 700
600 700
600 700
700 700
800 700

EXT Eﬁﬁ; :)P]]“V:E‘:ISIONS
A | win
1200 600
1400 600
1600 600
1400 700
1600 700

PRICE
Ilena

PRICE
Ilena




m m m > > >

O O O o o O W W

Double bowl right drainer sink /
CrosentHuna JBYTHE3HAS, CYIITKA CIIpaBa

m m m > > >

O O o o O W w

L/L WL

400 |400
400 |400
400 |400
500 |400
500 |400
500 |400

400 {500
400 |500
500 {500
500 [500
500 {500
600 |500

600 {500

H/B

250
250
250
250
250
250

250
250
300
300
300
300
300

Double bowl left drainer sink /
CroneniHuna JByrHE3IHAsI, CyIIKa cIeBa

BOWL/YAIIA

CODE / KOJI

0754.146A0.21
0754.156A0.21
0754.166A0.21
0754.166E0.21
0754.186E0.21
0754.196E0.21

0754.157B0.21
0754.167B0.21
0754.167C0.21
0754.187C0.21
0754.197C0.21
0754.197D0.21
0754.217D0.21

BOWL/ YAIIIA T s | PRICE

CODE / KOJ{ lewa
L/ (Wi H/B LI | wml
400|400 250 | 0754.146A025 | 1400 | 600
400(400| 250 | 07541564025 | 1500 | 600
400(400| 250 | 0754.166A0.25 | 1600 | 600
500|400 250 | 0754.166E0.25 1600 | 600
500400 | 250 | 0754.186E0.25 1800 | 600
500400 250 | 0754.196E0.25 1900 | 600
400|500| 250 | 0754.157B0.25 1500 | 700
400{500( 250 | 0754.167B0.25 1600 | 700
500|500| 300 | 0754.167C0.25 1600 | 700
500{500( 300 | 0754.187C0.25 1800 | 700
500 [500| 300 | 0754.197C0.25 1900 | 700
600|500( 300 | 0754.197D0.25 1900 | 700
500{500| 300 | 0754.207C0.25 2000 | 700
600|500| 300 | 0754217D025 | 2100 | 700

BOWL / YALIA R

L/ Wi H

500 400 250 0754.126E0.27

500 400 250 0754.146E0.27

500 500 300 0754.127C0.27

500 500 300 0754.147C0.27

600 500 300 0754.147D0.27

Double bowl sink / Cronenauiia AByrué3aHas

EXTERNAL DIMENSIONS
Bl pasviepst
L/A | W/
1400 600
1500 | 600
1600 600
1600 600
1800 | 600
1900 600
1500 700
1600 700
1600 | 700
1800 700
1900 700
1900 | 700
2100 | 700

EXTERNAL DIMENSIONS
Bremnue pasmepst
L/ Wil
1200 600
1400 600
1200 700
1400 700
1400 700




Sink Tops / CroneurHup! ¢ pakoBUHaMU

Double bowl double drainer sink /
CronemHuna IByxHE3IHas (MTOCEPEIUHE), IBE CYIIKH

EXTERNAL DIMENSIONS
BOWL/YAIIIA Brewrne paswepst PRICE
CODE / KOJI llewa
L/A | W/ | H/B L/ W/
A 400 | 400 | 250 0754.166A0.23 1600 600
E 500 | 400 | 250 0754.186E0.23 1800 600
E 500 | 400 | 250 0754.196E0.23 1900 600
E 500 | 400 | 250 0754.246E0.23 2400 600
C 500 | 500 | 300 0754.187C0.23 1800 700
C 500 | 500 | 300 0754.197C0.23 1900 700
C 500 | 500 | 300 0754.207C0.23 2000 700
D 600 | 500 | 300 0754.247D0.23 2400 700
U@ < Three bowls sink / Cronernuiia TpéXraésaHas
EXTERNAL DIMENSIONS
BOWL/YAIIA Brieunmte paswepst PRICE
\ CODE / KOJ{ lena
\ L/T | W/II | H/B L/ Wil

400 400 | 250 0754.166A0.35 1600 600
500 400 | 250 0754.186E0.35 1800 600
500 400 | 250 0754.196E0.35 1900 600
500 500 300 0754.187C0.35 1800 700
500 500 300 0754.197C0.35 1900 700

o o m o m >

WY @ Three bowls left drainer sink / Cronermuia TpéXrués/iHas, Cymka ciesa

EXTERNAL DIMENSIONS
BOWL /YAIIIA | Breuime pasvepst PRICE
CODE / KOJ ena
L/I | W/ | H/B L/a W/l
E 500 400 | 250 0754.216E0.31 2100 600

Three bowls right drainer sink / Cronernauma TpEXraé3qHasl, Cynika crpasa

EXTERNAL DIMENSIONS
BOWL/YAIIA | Bremmne pasvepbt PRICE
CODE / KOJ llena

L/ | W/l | H/B L/ Wi/l

C 500 500 | 300 0754.247C0.33 2400 700

< Four bowls sink / Ctonerinuiia 4eThipEXrHE3THAS
(@aroed

e EXTERNAL DIMENSIONS
%) ) O BOWL/YAIIIA | Brewrne paswepst PRICE
CODE / KOJI Ilena

L/I | wil | H/B L/ | Wil

A 400 400 | 250 0754.196A0.41 1900 600




Sink Units / Moiikn

Single bowl, single drainer sink unit with fascia & @&
(UAT 0BT
Moiika OHOTIIHE3HAS, C CYILKOM, OOBSI3KOM 1 I0OKOH

LEFT SINGLE DRAINER RIGHT SINGLE DRAINER Odbem,
BOWL/Yama Cymka ciieBa Cyuika cnpasa w/ O6wem,| M3, B PRICE
DEMOUNTED CODE/ pevountep cooer| LA | yyy (H/B| 3 [pas06p, I—I(eel;ﬂ
KO BPSOGPAHHOM K01 B PASOBPAHHOM
L/ \]}’I/ H/B CODE/KOJ | koI i CODE/KO] | kox i I

A|400{ 400|250 7758.106A5.11 | 7754.106A5.11 | 7758.106A5.15 | 7754.106A5.15 | 1000| 600| 850| 0.61 m?| 0.23 m?
A|400{400{ 250 7758.126A5.11 | 7754.126A5.11 | 7758.126A5.15 | 7754.126A5.15 | 1200| 600| 850| 0.73 m?| 0.28 m?

o
m
=
(<)
<
=
=
[na}
o

m

500 400 250| 7758.146E5.11 | 7754.146E5.11 | 7758.146E5.15 | 7754.146E5.15 | 1400| 600| 850| 0.85 m?| 0.32 m?

500 [ 500|300| 7758.107C5.11 | 7754.107C5.11 | 7758.107C5.15 | 7754.107C5.15 [1000|700|850{ 0.71 m3{0.27 m®
500{ 500300 7758.127C5.11 | 7754.127C5.11 | 7758.127C5.15 | 7754.127C5.15 | 1200| 700| 850| 0.84 m®{0.35 m?
500( 500300 7758.147C5.11 | 7754.147C5.11 | 7758.147C5.15 | 7754.147C5.15 | 1400| 700| 850| 0.98 m®{0.41 m?

o o o o

600|500{ 300| 7758.147D5.11 | 7754.147D5.11 | 7758.147D5.15 | 7754.147D5.15 | 1400/ 700| 850 0.98 m?|0.41 m?

MOUNTED

Single bowl, single drainer sink unit with under shelf and fascia & <
o - - . o
Molika oJIHOTIHE3/IHAS, C CYIIKOM, C MOIKOH 1 FOOKOH

LEFT SINGLE DRAINER | RIGHT SINGLE DRAINER O6beM,
BOWL/Yama Cymika ciieBa Cyuika cnpasa w/ Odbem,| M3, B PRICE

DEMOUNTED CODE/ pevountep coorr| L/AL| pyy [H/B| - \3|hasogp. ©

1 VHVJ/ B CODE/KOT Konnrg;)gmom CODE/KOJ, l(onnrlx;];);:mom e

A {400 400 |250| 7758.106A8.11 | 7754.106A8.11 | 7758.106A8.15 | 7754.106A8.15 |1000|600|850{0.61 m3|0.23 m3

A [400 | 400 250| 7758.126A8.11 | 7754.126A8.11 | 7758.126A8.15 | 7754.126A8.15 [1200|600 | 850|0.73 m3|0.28 m®
500 {400 | 250| 7758.146E8.11 | 7754.146E8.11 | 7758.146E8.15 | 7754.146E8.15 |1400{600|850(0.85 m3|0.32 m?

m

500|500 300| 7758.107C8.11 | 7754.107C8.11 | 7758.107C8.15 | 7754.107C8.15 [1000| 700|850 0.71 m?| 0.27 m3
500|500 300| 7758.127C8.11 | 7754.127C8.11 | 7758.127C8.15 | 7754.127C8.15 [1200{ 700|850 0.84 m?| 0.35 m?
500|500 300| 7758.147C8.11 | 7754.147C8.11 | 7758.147C8.15 | 7754.147C8.15 [ 1400{ 700|850 0.98 m?| 0.41 m3
600 | 500 | 300| 7758.147D8.11 | 7754.147D8.11 | 7758.147D8.15 | 7754.147D8.15 | 1400|700 | 850| 0.98 m3| 0.41 m3

o o o o

0)
W
<

Double bowl sink unit with fascia @ e
m Moiika 1ByrHe3/Has, ¢ OOBI3KOM U I0OKOH

BOWL/Yama DEMOUNTED CODE/ 06bem, M3, | PRICE
CODE/KOJI | KOIBPASOBPAHHOM | L/ | W/II | H/B | O6nem,m3 | Bpasodp. | Llena

DEMOUNTED =7
L/ | gy | /B BIIJE BHe ®

E | 500(400| 250 | 7758.126E5.27 | 7754.126E5.27 | 1200 | 600 | 850 | 0.73m3 | 0.28m3
E | 500(400| 250 | 7758.146E5.27 | 7754.146E527 | 1400 | 600 | 850 | 085m3 | 0.32m?

C | 500|500| 300 | 7758.127C5.27 | 7754.127C5.27 | 1200 | 700 | 850 | 0.84m3 | 0.35m3
C | 500(500| 300 | 7758.147C5.27 | 7754.147C5.27 | 1400 | 700 | 850 | 0.98m3 | 041m3
D | 600|500| 300 | 7758.147D5.27 | 7754.147D5.27 | 1400 | 700 | 850 | 0.98m3 | 041m3




Sink Units / Moiiku

Double bowl sink unit with under shelf and fascia & @-
Moiika 1ByrHe3iHas1, C MoJIKOW U F0OKOM

:Z[wzv/:::l:m CODE/KOJ b&?%u% LI | Wi | H/B 06;;'“’ :g:;ié:: Plll‘:lff
E | 500 | 400 | 250 | 7758.126E8.27 |7754.126E8.27 | 1200 | 600 | 850 | 0.73m3| 0.28 m3
E | 500 | 400 | 250 | 7758.146E8.27 |7754.146E8.27 | 1400 | 600 | 850 | 0.85m3 | 0.32m?
C | 500 | 500 | 300 | 7758.127C8.27 |7754.127C8.27 | 1200 | 700 | 850 | 0.84m3| 0.35m3
C | 500 | 500 | 300 | 7758.147C8.27 |7754.147C8.27 | 1400 | 700 | 850 | 0.98m3| 0.41 m3
D | 600 | 500 | 300 | 7758.147D8.27 |7754.147D827 | 1400 | 700 | 850 | 0.98m®| 0.41 m?
Single bowl sink unit with fascia
Moiika ofHOTIHE3IHASL, C CYIIKOM, C MTOJIKOH U F0OKOM C%@
BEVHVLVI:IV?":IB CODE/KO] Dﬁﬁﬁ%ﬁ&” vx |wm| s Oﬁ;;M, (Lﬁl‘i%’fgf’ PIllleI:aE
A [400{400|250 | 7758.056A5.01 | 7754.056A5.01 | 500 | 600 | 850 | 0.31 m3 | 0.12m3
A |400 (400|250 | 7758.066A5.01 | 7754.066A5.01 | 600 | 600 | 850 | 0.37m3 | 0.14m3
E {500 [400]250 | 7758.066E5.01 7754.066E5.01 600 | 600 | 850 | 0.37 m3 0.14 m3
PENOUNTED E |500|400(250 | 7758.076E501 | 7754076E5.01 | 700 | 600 | 850 | 043m® | 0.18m3
B [400|500(250 | 7758.057B5.01 | 7754.057B5.01 | 500 | 700 | 850 | 0.36m3 | 0.14m3
B (400 (500|250 | 7758.067B5.01 | 7754.067B5.01 | 600 | 700 | 850 | 0.43m3 | 0.18m?
C |500 |500 {300 | 7758.067C5.01 | 7754.067C5.01 | 600 | 700 | 850 | 0.43m?® | 0.18m3
C 500500300 | 7758.077C5.01 | 7754.077C5.01 | 700 | 700 | 850 | 05m3 | 0.21m?3
D |600 [500(300 | 7758.077D5.01 | 7754.077D5.01 | 700 | 700 | 850 | 05m® | 0.21md
D |600 |500 {300 | 7758.087D5.01 | 7754.087D5.01 | 800 | 700 | 850 | 0.57m® | 0.24m3
DEMOUNTED
Single bowl sink unit with under shelf and fascia & &
y\ Moiika qByrHe3/Has1, ¢ 00BI3KON 1 IOOKOM e S
BOWL/Yama DEMOUNTED CODE/ 4
L] Y [an CODE/KO]I Konnp%mm L/ [W/l| B/B 06’:;% pgﬁp' Pgelg
A | 400400(250 | 7758.056A8.01 | 7754.056A8.01 | 500 | 600 | 850 | 0.31 m® | 0.12m?
A | 400400|250 | 7758.066A8.01 | 7754.066A8.01 | 600 | 600 | 850 | 0.37 m® | 0.14m?
5 E | 500(400(250 | 7758.066E8.01 | 7754.066E8.01 | 600 | 600 | 850 | 0.37m® | 0.14 m3
E | 500[400(250 | 7758.076E8.01 | 7754.076E8.01 | 700 | 600 | 850 | 0.43m3 | 0.18 m®
B | 400(500(250 | 7758.057B8.01 | 7754.057B8.01 | 500 | 700 | 850 | 0.36m3 | 0.14 m3
PEAGHNTED B | 400(500(250 | 7758.067B8.01 | 7754.067B8.01 | 600 | 700 | 850 | 0.43m3 | 0.18 m3
C | 500500 (300 | 7758.067C8.01 | 7754.067C8.01 | 600 | 700 | 850 | 0.43m? | 0.18m3
C | 500500300 | 7758.077C8.01 | 7754.077C8.01 | 700 | 700 | 850 | 0.5m? | 0.21 md
D | 600|500 (300 | 7758.077D8.01 | 7754.077D8.01 | 700 | 700 | 850 | 05m? | 0.21 m3
D | 600 {500(300 | 7758.087D8.01 | 7754.087D801 | 800 | 700 | 850 | 0.57 m3 | 0.24 m3




(AT 081)

Moiika 4eThIpexrHe3Hasi, ¢ F0OKOM

Four bowls sink unit with under shelf and fascia
Molika YeThIpeXTHE3IHAS, C FOOKOW M TIOJIKOU

BOWL/ Yama

A'|400 (400|250
A 1400 | 400|250
E 500 (400|250

DEMOUNTED
MOUNTED

CODE/KOJ,

7758.196A8.41
7758.216A8.41
7758.246E8.41

Single bowl, double drainer sink unit with fascia
Moiika ogHOTHE31HAS (PaKOBUHA 110 LIEHTPY), C FOOKOI 1 0OBSI3KOM

BOWL/ Yama

L/| 1 |H/B

=

400
400
400

400
400
400

250
250
250

> >

C (500
C {500

500
500

300
300

CODE/KOJ

7758.126A5.13
7758.146A5.13
7758.166A5.13

7758.147C5.13
7758.167C5.13

DEMOUNTED CODE/
KO/ B PAOGPAHHOM
BHIE

7754.126A5.13
7754.146A5.13
7754.166A5.13

7754.147C5.13
7754.167C5.13

L/1 W/l | H/B

1200
1400
1600

600
600
600

850
850
850

1400
~1600

700
700

850
850

Oobem,
M3

0.73 m?

0.85m?
0.96 m3

0.98 m?
1.12m?

Oobem,

028 m?
0.32m3
0.37md

041 m3
0.46 m?

@ Four bowls sink unit with fascia / Moiika 4eTbIpexrHe3iHasi, ¢ OKOH

Oobem,
M3
114 m3
1.25m3
144 m3

Oobem,
3

Ppa3oop.
BHJIE

044 m?

048 m?
0.55 m?

PRICE
Iena

MOUNTED

BOWL/ Yama DEMOUNTED CODE/
CODE/KOJI | KOTBPAJOBPAHHOM | L/ | W/LI | H/B
BHJE
A |400 {400 |250|7758.196A5.41 |7754.196A5.41 | 1900 | 600 | 850
A'|400 | 400 |250|7758.216A5.41 [7754.216A5.41 | 2100 | 600 | 850
E | 500|400 [250|7758.246E5.41 | 7754.246E5.41 2400 | 600 | 850
DEMOUNTED CODE/ O6pem,
O6beM, | w35 | PRICE
KOHBPI;?;;EPAHHOM L/X |W/| H/B| 3 pasodp. | Uena
BHJIE
7754.196A8.41 | 1900 | 600 | 850 | 1.14m3 | 044 m®
7754.216A841 | 2100 | 600 | 850 | 1.25m3 | 048 m®
7754.246E8.41 | 2400 | 600 | 850 | 144m3 | 055 m°
) Single bowl, double drainer sink unit with under shelf and fascia
m@' Moiika oHOTHe3/1Has1(PAKOBHHA 110 IIEHTPY ), C IMOJIKOH M I0OKOMH
BOWL/ Yama DEMOUNTED CODE/
CODE/KOJ KO/ B PASOBPAHHOM L/A |W/| H/B
L/J| I {H/B BHJE
A |400|400|250| 7758.126A8.13 7754.126A8.13 1200 | 600 | 850
A {400 400 (250| 7758.146A8.13 7754.146A8.13 1400 | 600 | 850
A {400 400 |250| 7758.166A8.13 7754.166A8.13 1600 | 600 | 850
(C |500|500 |300| 7758.147C8.13 7754.147C8.13 1400 | 700 | 850
C |500|500 | 300| 7758.167C8.13 7754.167C8.13 1600 | 700 | 850

O6nem,

0.73m3
0.85m?
0.96 m?

0.98 m?

112 m?

Oobem,
M3, B
Ppasodp.
BHJIE
028 m?
0.32 m?

037 m?

0.4 m?

0.46 m*

PRICE
Ilena



Sink Units / Moiiku

850

Single bowl, single drainer sink unit for dishwashing machine (square leg)
Mojika OfIHOTHE3IHAs ¢ CYIIKOW TSl TOCYIOMOCUHOM MAIIUHBI (KBaAPATHBIE HOXKKH)

LEFT SINGLE DRAINER RIGHT SINGLE DRAINER
BOWL/Yaua Cyuka ciea Cymka cnpaBa

DEMOUNTED CODE/ DEMOUNTED CODE/
W/ CODE/KO, KOZB PA3OBPAHHOM CODE/KO, KOJI B PA30GPARHOM

v | W B A bt i i
A | 400 |400| 250 | 7758.126AB.11 | 7754.126AB.11 7758.126AB.15 | 7754.126AB.15
E 500 400 250 7758.146EB.I1  7754.146EB.11 7758.146EB.15 7754.146EB.15
C | 500 {500 300 | 7758.127CB.11 | 7754.127CB.11 7758.127CB.15 7754.127CB.15
C | 500 [500| 300 | 7758.147CB.1 7754.147CB.11 7758.147CB.15 7754.147CB.15

L/

1200
1400

1200
1400

W/

600
600

700
700

850
850

850
850

O6bem, M3

0.73m3
0.85m?

0.84 m?
0.98 m?

L&

O6bem, M3, B
pa3o0p. Buze

0.28m?
0.32m?

0.35m?
041 m3

double bowl, single drainer sink unit for dishwashing machine (square leg) /
Moiika 1ByXTHe3/Hasl C CYLIKO JJIs MOCYJOMOEUHOM MaIlInHbI (KBaJApaTHbIE HOXKKH)

LEFT SINGLE DRAINER

BOWL/Yama

Cymka cjieBa

RIGHT SINGLE DRAINER
Cymika cnpasa

L/
Al 400
E| 500
E| 500

C| 500
C| 500
C| 500

W/
1
400

400
400

500
500
500

H/B
250
250
250

300
300
300

CODE/KO/

7758.166AB.21
7758.186EB.21
7758.196EB.21

7758.187CB.21
7758.197CB.21
7758.207CB.21

DEMOUNTED CODE/
KOZB PASOBPAHHOM
BUTE

7754.166AB 21
7754.186EB.21
7754.196EB.21

7754.187CB.21
7754.197CB.21
7754.207CB.21

CODE/KOJ

7758.166AB.25
7758.186EB.25
7758.196EB.25

7758.187CB.25
7758.197CB.25
7758.207CB.25

DEMOUNTED CODE/
KOZB PASOBPAHHOM
BHTE

7754.166AB.25
7754.186EB.25
7754.196EB.25

7754.187CB.25
7754.197CB.25
7754.207CB.25

L/

1600
1800
1900

1800
1900
2000

W/

600
600
600

700
700
700

850
850
850

850
850
850

O6bem, M3

0.96 m?
1.08 m?
114 m?

1.25 m?
1.32 m?
1.39 m®

O6bem, M3, B
pa3o0p. Buze

0.37 m?
042 m?
044 m?

0.52m?3
055 m?
058 m?

PRICE

Ilena
®

PRICE
Iena

©




Sink Units / Moiikn

Double bowl, single drainer sink unit with fascia
Moiika IBYXTHE3/IHAsI C CYIIKOH, OOBSI3KOH U 0OKOU

LEFT SINGLE DRAINER | RIGHT SINGLE DRAINER Odnem,
BOWL/Yama Cymika ciiesa Cymka cnpaBa W/ Odnem,| M3, B PRICE
DEMOUNTED CODE] pevoustep cove| L/ oy [H/B 3 | pasosp. H(ee*)la
L/ ‘I’;’I/ H/B CODE/KOJ KOHBPA;;EAHHOM CODE/KOJ, Kozlnpg;);:mom BiIe

400 400 | 250(7758.146A5.21 |7754.146A5.21 [1758.146A5.25 |7754.146A5.25 |1400{600 | 850{0.85 m®| 0.32 m3

400 {400 | 250(7758.156A5.21 |7754.156A5.21 [1758.156A5.25 |7754.156A5.25 [1500]600 {850(0.91 m?| 0.35 m?
400|400 | 250(7758.166A5.21 |7754.166A5.21 [1758.166A5.25 |7754.166A5.25 | 1600|600 | 850(0.96 m? | 0.37 m?
500 | 400 |250(7758.166E5.21 |7754.166E5.21 [1758.166E5.25 |7754.166E5.25 1600|600 |850(0.96 m? | 0.37 m®
500 | 400 | 250(7758.186E5.21 |7754.186E5.21 [1758.186E5.25 |7754.186E5.25 1800|600 |850|1.08 m®| 0.42 m?

m m m > >

500 | 400 | 250(7758.196E5.21 |7754.196E5.21 [1758.196E5.25 |7754.196E5.25 | 1900|600 |850|1.14 m®| 0.44 m?

400|500 250[7758.157B5.21 (7754.157B5.21 [1758.157B5.25 |7754.157B5.25 1500 700|850/ 1.05 m?| 0.40 m?
400|500 250(7758.167B5.21 [7754.167B5.21 [1758.167B5.25 |7754.167B5.25 1600 700|850 1.12 m®| 0.46 m3
500 | 500 300[7758.167C5.21 |7754.167C5.21 [758.167C5.25 |7754.167C5.25 1600|7001 850| 1.12 m3| 0.46 m®
500 | 500 300[7758.187C5.21 |7754.187C5.21 [758.187C5.25 |7754.187C5.25 1800|7001 850| 1.25 m3| 0.52 m®
500 | 500 300[7758.197C5.21 [7754.197C5.21 [758.197C5.25 |7754.197C5.25 1900|7001 850| 1.32 m3| 0.55 m?
600 | 500 300[7758.197D5.21 |7754.197D521 [/758.197D5.25 | 7754.197D5.25 |1900| 700 850| 1.32 m3| 0.55 m?
500 | 500 300[7758.207C521 |7754.207C5.21 [758.207C5.25 |7754.207C525 |2000| 7001 850| 1.39 m3| 0.58 m?

o o O o o O W w

600 | 5001 300[7758.217D5.21 [7754.217D5.21 [1758.217D5.25 |7754.217D5.25 121001 7001 8501 1.46 m3| 0.61 m3

@ Double bowl, single drainer sink unit with under shelf and fascia
o= < Moiika AByXTHE3IHAS C CYIIKOM, ITOJIKOH U FOOKOI

LEFT SINGLE DRAINER | RIGHT SINGLE DRAINER Oobem,
BOWL/Yama Cymka ciesa Cyuika cnpasa w/ O6nem,| M3, B PRICE

DEMOUNTED CODE/ pestounten cove| LU | iy (H/B| 33 hasogp, Uena

©
L/ [T Javp| CODE/KOIL | WIBHISMION | CODE/KOJL | Fotsranio B

400 400 | 250(7758.146A8.21 | 7754.146A8.21 | 7758.146A8.25 | 7754.146A8.25 1400|600 850(0.85 m3{0.32 m?

400 | 400 {250|7758.156A8.21 | 7754.156A8.21 | 7758.156A8.25 | 7754.156A8.25 |1500|600|850| 0.91m?3 [0.35 m?
400 | 400 {250|7758.166A8.21 | 7754.166A8.21 | 7758.166A8.25 | 7754.166A8.25 1600|600 |8500.96 m3|0.37 m?
500|400 | 250|7758.166E8.21 | 7754.166E8.21 | 7758.166E8.25 | 7754.166E8.25 |1600(600 | 850|0.96 m®|0.37 m®

m m > > I

500 {400 | 250|7758.186E8.21 | 7754.186E8.21 | 7758.186E8.25 | 7754.186E8.25 [1800{600 |850|1.08 m?[0.42 m?
E |500|400|250|7758.196E8.21 | 7754.196E8.21 | 7758.196E8.25 | 7754.196E8.25 | 1900|600 | 850|1.14 m?|0.44 m®

400 | 500| 250(7758.157B8.21 | 7754.157B8.21 | 7758.157B8.25 | 7754.157B8.25 | 1500|700/ 850|1.05 m3|0.40 m3
400 |500| 250(7758.167B8.21 | 7754.167B8.21 | 7758.167B8.25 | 7754.167B8.25 |1600| 700|850|1.12 m3| 0.46 m3
500 500 | 300|7758.167C8.21 | 7754.167C821 | 7758.167C8.25 | 7754.167C8.25 |1600| 700|850| 1.12 m3|0.46 m®
500|500{ 300|7758.187C8.21 | 7754.187C821 | 7758.187C8.25 | 7754.187C8.25 |1800|700|850|1.25 m®|0.52 m®
500 [ 500| 300{7758.197C8.21 | 7754.197C8.21 |7758.197C8.25 | 7754.197C8.25 |1900{700]850|1.32 m3|0.55 m?
600|500 300|7758.197D8.21 | 7754.197D8.21 |7758.197D8.25 | 7754.197D8.25 | 1900 700|850 1.32 m®|0.55 m?
500 500 300 7758.207C821 7754.207C821 7758.207C8.25 7754.207C825 2000 700 850 1.39m® 0.58 m?
600 500| 300|7758.217D8.21 | 7754217D8.21 | 7758.217D8.25 | 7754.217D8.25 |2100( 700 850| 1.46 me|0.61 m?

o o O o o O wWw w




Working Benches / Paboune ctombt

DEMOUNTED

MOUNTED

Double bowl, double drainer sink unit with fascia
Moiika ABYTHE3/IHAs, IBE CYILIKH, C 0OBA3KOH U I00KOM

BOWL/Yama
ua| N [

400
500
500
500
500

400
400
400
400
400

250
250
250
250
250

m m m m >

500 (500( 300

500
500
600

o o o o

500
500
500

300
300
300

Three bowls sinks with fascia / Molika TpexrHe3Has ¢ F00KOiH

BOWL/Yama

ua| W s

=

400
500
500

400
400
400

250
250
250

m m

o

500
500

500
500

300
300

o

CODE/KOJ

7758.166A5.35
7758.186E5.35
7758.196E5.35

7758.187C5.35
7758.197C5.35

DEMOUNTED CODE/
KOJIB PA3OBPAHHOM
BT

7754.166A5.35
7754.186E5.35
7754.196E5.35

7754.187C5.35
7754.197C5.35

Wi/

LA | o

1600
1800
1900

600
600
600

1800
1900

700
700

H/B

850
850
850

850
850

Oobem,
M3
0.96 m?
1.08 m?
114 m3

125 m®
1.32m3

CODE/KOJ

7758.166A5.23
7758.186E5.23
7758.196E5.23
7758.216E5.23
7758.246E5.23

7758.187C5.23
7758.197C5.23
7758.207C5.23
7758.247D5.23

O6nbem,
M3, B
Ppazoop.
BHJIE
037 m?
042 m?

044 m?

052 m?
0.55 m?

DEMOUNTED CODE/
KOILB PA3OBPAHHOM
BITE
7754.166A5.23
7754.186E5.23
7754.196E5.23
7754.216E5.23

7754.246E5.23

7754.187C5.23
7754.197C5.23
7754.207C5.23
7754.247D5.23

PRICE
Ilena

©

L/

1600
1800
1900
2100
2400

1800
1900
2000
2400

Wi/
1
600
600
600
600
600

700
700
700
700

H/B

850
850
850
850
850

850
850
850
850

DEMOUNTED

Oobem,

0.96 m?
1.08 m?
1.14m3
124 m?
144 m?

1.25m3
1.32m3
1.39m3
1.67 m3

Oobem,
M3, B
pa3oop.
BHJIE
0.37 m3
042 m?
044 m?
0.48 m3

0.55m3

052 m®
0.55 m?
0.58 m?
0.69 m®

PRICE
Ilena

©

4 1egs
4 legs
4 legs
6 legs

6 legs

4legs
4 legs
4 1egs

6 legs

MOUNTED

Three bowls sink unit with under shelf and fascia

Moiika TpexrHe3aHas, ¢ TOJIKOH 1 I00KoH

BOWL/Yama

L/

P

400
500
500

m m

()

500
500

(e}

W/
1

400
400
400

500
500

H/B
250
250
250

300
300

CODE/KOJ

7758.166A8.35
7758.186E8.35
7758.196E8.35

7758.187C8.35
7758.197C8.35

DEMOUNTED CODE/
KO B PA30PAHHOM
BT

7754.166A8.35
7754.186E8.35
7754.196E8.35

7754.187C8.35
7754.197C8.35

L/

1600
1800
1900

1800
1900

600
600
600

700
700

850
850
850

850
850

Oobem,
M3
0.96 m3
1.08 m3
114 md

1.25m3
1.32m3

Oobem,
M3, B
pa3oop.
BHJIE

0.37 m?
042 md
0.44 m3

0.52 m3
0.55 m3

PRICE
Ilena

O]




Working Benches / Paboune ctomsr

Three bowls, single drainer sink unit with fascia
Moliika Tpexruesitas, ¢ CyluKkon, 0OBsI3KOH 1 F0OKOM

LEFT SINGLE DRAINER | RIGHT SINGLE DRAINER O6bem,
BOWL/Yama Cymika ciieBa Cymka cnpasa W/ Oobem,| M3, B PRICE
DEMOUNTED CODE/ DEMOUNTED cope/| L/AL | 1y m3  |pasodp. Lena
CODE/KOJI, | Y01BPBOBRARHOM | CODE/KOJ | K01BPOSPAHHOM T ©
BUE BIJE
7758.196A5.31 | 7754.196A5.31 |7758.196A5.33 | 7754.196A5.33 {1900|600 | 850| 1.14 m®| 0.44 m*
7758.216E5.31 | 7754216E5.31 |7758216E533 | 7754.216E5.33 |2100|600|850(1.25 m? | 0.48 m®
T758.246E531 | 7754.246E531 | 7758246E5.33 | 7754.246E5.33 2400|600 | 850|1.44 m3 | 0.55 m

MOUNTED

Three bowls, single drainer sink unit with under shelf and fascia
Moiika TpexrHe3iHasi, C CyLIKOH, ITOJIKOH U 100KoH

LEFT SINGLE DRAINER | RIGHT SINGLE DRAINER Odnem,
BOWL/Yama Cymika cieBa Cyuka cipasa W/ O6bem,| M3, B PRICE
DEMOUNTED CODE/ oevounte cope/| L/ | 11y M3 |pasodp. Leta
CODE/KOJ, | KOIBPSOBAHHOM | CODE/KOJL | KO1BPA3OPAHHOM e ©
BHJE BHJE
7758.196A8.31 | 7754.196A8.31 | 7758.196A8.33 | 7754.196A8.33 1900|600 |850|1.14 m3 | 0.44 m? © &
7758.216E8.31 | 7754.216E8.31 |7758.216E8.33 | 7754.216E8.33 2100|600 |850(1.25 m? | 0.48 m?
7758.246E8.31 | 7754.246E8.31 | 7758.246E8.33 | 7754.246E8.33 2400|600 | 8501 1.44 m?| 0.55 m?

Double bowl, double drainer sink unit with under shelf and fascia
Moiika 1ByrHe3aHas, ABE CYLIKH, C TIOJIKON 1 F0OKOH

BOWL/Yama CODEIKOL h’if;’(%%g{j;m wil  lossen, 035?;«, PIIIzeIIS::
BHJE A\ W] v pfn‘fep ®

< A 400 400 | 250| 7758.166A8.23 |7754.166A8.23 {1600{600 850 |0.96 m3 | 0.37 m® 4legs
E {500 | 400|250/ 7758.186E8.23 | 7754.186E8.23 1800 |600|850(1.08 m® |0.42 m? 41egs
E |500 {400 |250| 7758.196E8.23 | 7754.196E8.23 {1900 600 [850|1.14 m3 | 0.44 m? 41egs
E 500 400 250 7758.216E8.23 7754.216E8.23 2100 600 850 1.24m® 0.48 m? 6 legs
E|500| 4oo| 250| 7758.246E823 | 7754.246E8.23 |24oo| 500| 850|1.44m3| 0.55 m3| 6legs
C |500| 500| 300{ 7758.187C8.23 |7754.187C8.23 1800700850/ 1.25 m3 | 0.52 m3 41egs
C |500| 500| 300(7758.197C8.23 |7754.197C8.23 1900700850/ 1.32 m3 | 0.55 m3 41egs
C |500| 500| 300{7758.207C8.23 |7754.207C8.23 2000 700850{1.39 m3 | 0.58 m?3 41egs
D |600| 500 300|7758.247D8.23 |7754.247D8.23 (2400 700|850/ 1.67 m3 | 0.69 m3 6 legs




Working Benches / Pabouune cTomsl

@ (Pe; Working bencvh without slvlelf
(RroaD) Cron pabounii ¢ 00Bs3KOM, Oe3 bopTa
DEMOUNTED CODE
PABOIIC;(]Zf]?HOM LA Wi H/B PII]?eISf
BUJE
7911.06060.84 600 | 600 850
7911.09060.84 900 | 600 850
DEMOUNTED 7911.10060.84 1000 600 850
P 7911.12060.84 | 1200 | 600 850
e 7911.14060.84 1400 | 600 850
7911.16060.84 | 1600 | 600 850
7911.19060.84 | 1900 | 600 850
7911.06070.84 600 | 700 850
MOUNTED 7911.09070.84 900 | 700 850
7911.10070.84 | 1000 | 700 850
7911.12070.84 | 1200 | 700 850
Working bench without shelf 7911.14070.84 1400 700 850
f;;;ﬁfg:&mmm«m’ 0c3 Gopra 79111607084 | 1600 | 700 | 850
pasobpiiow | L/L | W/l | H/B Pff:,ff 7911.19070.84 | 1900 | 700 850
BUJE
7911.06060.85 | 600 | 600 | 850
7911.09060.85 | 900 | 600 | 850 @
7911.10060.85 | 1000 | 600 | 850 o . 2@
7911.12060.85 | 1200 | 600 | 850
7911.14060.85 | 1400 | 600 | 850
7911.16060.85 | 1600 | 600 | 850 i
7911.19060.85 | 1900 | 600 | 850 |
7911.06070.85 | 600 | 700 | 850
7911.09070.85 | 900 | 700 | 850
7911.10070.85 | 1000 | 700 | 850 E
TIL1207085) 1200 | 700 | 850 \CNT(Z)rJII( ?)1562221&}10\’\3}1}\14;1 ﬁgafaidhyilge?, oopra
7911.14070.85 | 1400 | 700 | 850 DEMOUNTED CODE
79111607085 | 1600 | 700 | 850 mo%%%om L/A | W/l | H/B Pll}:ff
TOLLIS0T085 | 1900 | 700 | 850 7911.06060.79| 600 | 600 | 850
7911.09060.79 | 900 | 600 | 850
o @ < 7911.10060.79 | 1000 | 600 | 850
< 7911.12060.79 | 1200 | 600 | 850

7911.14060.79 | 1400 | 600 | 850
7911.16060.79 | 1600 | 600 | 850
7911.19060.79 | 1900 | 600 | 850

850

7911.06070.79, 600 , 700 , 850
7911.09070.79 | 900 | 700 | 850
7911.10070.79 | 1000 | 700 | 850
7911.12070.79 | 1200 | 700 | 850
7911.14070.79 | 1400 | 700 | 850

7911.16070.79 | 1600 | 700 | 850
7911.19070.79 | 1900 | 700 | 850

150




Working Benches / Pabouune cTombl

Working bench without shelf

0% e Crox paboumii ¢ 60pTOM U 00BSA3KOMH
< < DEMOUNTED CODE| Oobem,
Oobem, | 3

KOXB PRICE 5
PASOBPfxl}l]{OM Ilena L/ (W/ll H/B M3 p:lsoﬁnp.
BHJIE BHJIE
7911.06060.83 600 600 |850| 0.36 m3 | 0.08 m®
7911.09060.83 900 {600 |850( 0.07 m3 | 0.12m?
VOUNTED DEMOUNTED 7911.10060.83 1000600 |850 | 0.08 m® | 0.14 m®
7911.12060.83 1200(600 |850 | 0.73 m3 | 0.16 m3
Xoq Y& 7911.14060.83 1400{600 |850 0.84 m® | 0.19 m?
7911.16060.83 1600 |600 | 850 | 0.96 m® | 0.21 m®
7911.19060.83 1900|600 | 850 | 1.14 m? | 0.25 m®
7911.06070.83 600 |700 |850| 0.42m3 | 0.08 m?
7911.09070.83 900 (700 (850 | 0.46 m® | 0.1 m3
7911.10070.83 1000|700 | 850 | 0.61 m® | 0.15 m®
7911.12070.83 1200{700 | 850 | 0.85 m3 | 0.16 m3
7911.14070.83 1400|700 | 850 | 0.97 m® | 0.22 m3
Working bench with under shelf
Cron pabouHii ¢ GopToM i TONKii 7911.16070.83 1600|700 (850 | 1.13m® | 0.25 m?
DEMOUNTED CODE Oobem,
ROIB [ PRICE |1 oy | Oben, wop 79111907083 1900 700 |850 | 1.32m3 | 0.29 m?
PA30BPAHHOM 3 op.
Frl S
7911.06060.81 600|600 | 850 | 0.36 m® |0.08 m?
7911.09060.81 900|600 | 850 | 0.07 m3 [0.16 m? | ) [P
W @raE
7911.10060.81 1000|600 | 850 | 0.08 m® |0.17 m® {2/\ <
7911.12060.81 1200600 |850 | 0.73m? | 0.16 m®
7911.14060.81 1400/600 |850 |0.84 m3 | 0.19 m?
7911.16060.81 1600/600 (850 |0.96 m3 | 0.21 m? .
7911.19060.81 1900|600 | 850 | 1.14 m3 | 0.25 m?
7911.06070.81 600|700 | 850 | 0.42m3 |0.08 m®
7911.09070.81 900{ 700 | 850 | 0.46m3 |0.11 m®
7911.10070.81 1000| 700 | 850 | 0.61 m® | 0.15 m3 H
7911.12070.81 1200|700 |850 | 0.85 m3 | 0.16 m?
7911.14070.81 1400/ 700 |850 |0.97 m3 | 0.22 m3
Working bench with double shelf
7911.16070.81 1600700 |850 | 1.13m3 | 0.25 m? Croun pabounii ¢ 60pTOM 1 2-Msi HOJIKAMH
DEMOUNTED CODE Oonem,
7911.19070.81 1900|700 {850 | 1.32 m3 [ 0.29 m3 KO1B PRICE| | |0 b | OBben, | w3,
PA3OBPAHHOM | [lena A M3 Ppa3zobp.
BUJIE BHJIE
7911.06060.82 600 {600 | 850 | 0.36 m®| 0.08 m?
7911.09060.82 900 {600 | 850 | 0.07 m3| 0.16 m?
7911.10060.82 1000(600 | 850 | 0.08 m3| 0.17 m®

© @ S —
wm@ 7911.12060.82 1200( 600| 850( 0.73 m®| 0.16 m3

1 ' 7911.14060.82 1400/ 600| 850| 0.84 m®| 0.19 m?
‘[_ , 7911.16060.82 1600| 600 850| 0.96 m®| 0.21 m?
] ' y 7911.19060.82 1900{ 600| 850| 1.14 m3| 0.25 m?

7911.06070.82 600 700| 850| 0.42m?| 0.08 m?
7911.09070.82 900 700| 850| 0.46 m3| 0.11 m?
5 7911.10070.82 1000{ 700 850| 0.61m3 | 0.15m?
7911.12070.82 1200|700 | 850 | 0.85m® | 0.16 m3
7911.14070.82 1400|700 | 850 | 0.97 m? | 0.22 m®
7911.16070.82 1600{700 | 850 | 1.13m® | 0.25 m®

7911.19070.82 1900|700 | 850 | 1.32 m3 | 0.29 m®




Working Benches / Pabouune cTob m -

N © (Pej Working bench with drawer and under shelf
o @ Croi1 pabouni ¢ GOPTOM, MOJIKOH U BBIIBUKHBIM SIIHMKOM
/\ /\ CODE/KOJI vl | wm | uB OT;:M’ PIl}ellff
©
7911.12060.28 1200 600 850 0.73 m®
7911.14060.28 1400 600 850 | 084m®
7911.16060.28 1600 600 850 0.96 m®
7911.19060.28 1900 600 850 114 m?
7911.12070.28 1200 700 850 0.85m?
7911.14070.28 1400 700 850 0.97 m®
7911.16070.28 1600 700 850 1.13m?
7911.19070.28 1900 700 850 1.32m?

Drawer for working bench / BeraBrxHoii simuk aj1st pabodero crona

CODE/KO L/ WL H/B

7999.37574.51 370 572 140

Working6bench with drawer

Cron pabounii ¢ 00OPTOM, BBIIBUIKHBIM SIIIIMKOM U OOBSI3KON
< O6bem PRICE
CODE/KOJ L/a W/l H/B 3 > Ilena
©
7911.12060.20 1200 600 850 0.73 m?
7911.14060.20 1400 600 850 0.84 m?
7911.16060.20 1600 600 850 0.96 m®
7911.19060.20 1900 600 850 114 m?
7911.12070.20 1200 700 850 0.85 m?
7911.14070.20 1400 700 850 0.97 m3
7911.16070.20 1600 700 850 113 mé
7911.19070.20 1900 700 850 1.32m3




Working Benches / Pabouune cTombl

Working bench with drawer and double shelf

o c' Croun pabounii ¢ 60PTOM, BBIIBH)KHBIM SIIIUKOM M 2-MSI TIOJTKaMH
6@0
Oobem, PRICE
/\ CODE/KOJI L/ Wil H/B = o
7911.12060.24 1200 600 850 0.73 m?
7911.14060.24 1400 600 850 0.84 m?
7911.16060.24 1600 600 850 0.96 m?
7911.19060.24 1900 600 850 1.14m3
7911.12070.24 1200 700 850 0.85m®
7911.14070.24 1400 700 850 0.97 m?
7911.16070.24 1600 700 850 1.13m3
7911.19070.24 1900 700 850 1.32m3
Working bench with four drawers and double shelf
\ @* Crou pabouwnii ¢ 60PTOM, TPYIIION BBIIBUYKHBIX SIIUKOB U 2-Ms TIOJIKAMH
o=
OobeMm, PRICE
/\ CODE/KOJI L/ Wil H/B 3 Tena
7911.12060.44 1200 600 850 0.73 m?
: 7911.14060.44 1400 600 850 0.84 m?
g 7911.16060.44 1600 600 850 0.96 m?
7911.19060.44 1900 600 850 114 m?
7911.12070.44 1200 700 850 0.85 m®
7911.14070.44 1400 700 850 0.97 m?
7911.16070.44 1600 700 850 1.13md
7911.19070.44 1900 700 850 1.32m3

Working bench with four drawers, under shelf
Crox1 pabounii ¢ OOPTOM, TTOIKOH 1 IPYTITIOH BEIIBHKHBIX SIIHKOB

O6bem PRICE
f CODE/KO], L/ W/ H/B o Tlena
7911.12060.48 1200 600 850 0.73 m?

i 7911.14060.48 1400 600 850 0.84 m?
7911.16060.48 1600 600 850 0.96 m?

E 7911.19060.48 1900 600 850 1.14ms
7911.12070.48 1200 700 850 0.85 m®

7911.14070.48 1400 700 850 0.97 m3

7911.16070.48 1600 700 850 1.13m3

7911.19070.48 1900 700 850 1.32m3

Working bench with cupboard and shelf
Cto11 pabouni co mKkadhomM, 60PTOM H 2-Msl ITOIKAMH

X CODE/KOJ L Wi H/B 06:;;’“’ Plll‘elff
@ 7911.12060.13 1200 600 850 0.73 m?
7911.14060.13 1400 600 850 0.84 m®
7911.16060.13 1600 600 850 0.96 m?
7911.19060.13 1900 600 850 1.14m3
7911.12070.13 1200 700 850 0.85m®
7911.14070.13 1400 700 850 0.97 m?
7911.16070.13 1600 700 850 1.13mé

7911.19070.13 1900 700 850 132 md




Working Benches / Paboune ctombt

<

Working bench with cupboard
Cron pabouwnii co mkadom, 6OPTOM U MONIKOIT

CODE/KOJ

7911.12060.12
7911.14060.12
7911.16060.12
7911.19060.12

7911.12070.12
7911.14070.12
7911.16070.12
7911.19070.12

L/

1200
1400
1600
1900

1200
1400
1600
1900

w/

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oobem,
]

0.73mé
0.84 m®
0.96 m?
1.14 mé

0.85 m?
0.97 m?
113 md
1.32md3

<

Mobile bench with shelf
Cron pabouwuii ¢ monkoi, 6e3 6opTa, nepeIBIIKHOM

CODE/KOJ

7911.12060.15
7911.14060.15
7911.16060.15
7911.19060.15
7911.12070.15
7911.14070.15
7911.16070.15
7911.19070.15

Ml

1200
1400
1600
1900

1200
1400
1600
1900

w/

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oobem,
M3

073 m?
0.84 m3
0.96 m®
114 m3

0.85m?
0.97 m®
1.13mé
1.32mé

PRICE
Iena

PRICE
Iena

Working bench with four drawers, cupboard and shelf
Cron pabounit co mkadom, 00pToM, 2-Ms MOJTKAMHU 1
TPYIIOii BBIABUKHBIX SIIHKOB

CODE/KOJ

7911.12060.56
7911.14060.56
7911.16060.56
7911.19060.56

7911.12070.56
7911.14070.56
7911.16070.56
7911.19070.56

L/

1200
1400
1600
1900

1200
1400
1600
1900

W/l

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oobem,
M3

0.73 m?
0.84 m?
0.96 m?
114 md

0.85 m?
0.97 m®
113 m3
1.32m3

PRICE
Ilena

P ey

Mobile bench with double shelves
Cron pabouwnii ¢ 2-ms1 noskamu, 6e3 6opra,

nepeIBUKHOM

CODE/KOJ

7911.12060.14
7911.14060.14
7911.16060.14
7911.19060.14
7911.12070.14
7911.14070.14
7911.16070.14
7911.19070.14

inil

1200
1400
1600
1900

1200
1400
1600
1900

w

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oobem,
M3

073 m?
0.84 m?
0.96 m®
114 m3

0.85m?
0.97 m®
1.13mé
1.32mé

PRICE
Iena

Working bench with group drawers and cupboard
Cron paboumuii co mkadom, GOPTOM, TIOIKOH U IPyNION
BBIJIBIKHBIX SIIHKOB

CODE/KOJ

7911.12060.52
7911.14060.52
7911.16060.52
7911.19060.52

7911.12070.52
7911.14070.52
7911.16070.52
7911.19070.52

L/

1200
1400
1600
1900

1200
1400
1600

1900

w/

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850

850

Oobem,
3

0.73m3
0.84 m?
0.96 m3
114 m3

0.85m?
0.97 m3
1.13m3
1.32m3

PRICE
Ilena

<

Mobile bench with drawer and shelf
Crox paboumii ¢ MOIKOM M BBIIBIKHBIM SIIUKOM, €3
6opta, mepeIBIKHOI

CODE/KOJ{

7911.12060.35
7911.14060.35
7911.16060.35
7911.19060.35
7911.12070.35
7911.14070.35
7911.16070.35
7911.19070.35

L/

1200
1400
1600
1900

1200
1400
1600
1900

W/

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

O6bem,
M3

073 m?
0.84 m3
0.96 m?
114 m3

0.85 m®
0.97 m?
113 m3
1.32 m3

PRICE
Ilena




Working Benches / Pabouue cTomsr

Working bench with marble top and drawer
Crox paboumii ¢ MPaMOPHOH CTOJICIIHULICH, OOPTOM, MOJIKOH U
BBIIBIDKHBIM SIIIIKOM

CODE/KOJ,

7911.12070.30
7911.14070.30
7911.16070.30
7911.19070.30

7911.12080.30
7911.14080.30
7911.16080.30
7911.19080.30

LI

1200
1400
1600
1900

1200
1400
1600
1900

w/

700
700
700
700

800
800
800
800

H/B

850
850
850
850

850
850
850
850

Oonem,
W
0.85m?
0.97 m?
113 mé
1.32m?

0.95 m®
1.10m?
1.26m?
150 m®

Working bench with marble top and shelf
Cron pabounii ¢ MpaMOPHOH CTOJICIIHHIIEH, OOPTOM H MOJIKOM

CODE/KOJ

7911.12070.30M
7911.14070.30M
7911.16070.30M
7911.19070.30M

7911.12080.30M
7911.14080.30M
7911.16080.30M
7911.19080.30M

L/

1200
1400
1600
1900

1200
1400
1600
1900

W/l

700
700
700
700

800
800
800
800

H/B

850
850
850
850

850
850
850
850

OobeMm,
M3
0.85 m®
0.97 m?
1.13m?
1.32m®

0.95m?
1.10m?
1.26m?
150 m?

PRICE
Ilena

PRICE
Ilena

Working bench with marble top and drawer
Crox pabounii ¢ MpaMOPHOIH CTOJICIIHHULCH, GOPTOM, BEIIBIKHEIM

SIIIUKOM U OOBS3KOM

CODE/KOJ

7911.12070.22
7911.14070.22
7911.16070.22
7911.19070.22

7911.12080.22
7911.14080.22
7911.16080.22
7911.19080.22

L/

1200
1400
1600
1900

1200
1400
1600
1900

w/

700
700
700
700

800
800
800

800

Working bench with marble top
Crout pabounit ¢ MPaMOPHOH CTONICIIHUIIEH, OOPTOM 1 OOBSI3KOM

CODE/KOJ

7911.12070.22M
7911.14070.22M
7911.16070.22M
7911.19070.22M

7911.12080.22M
7911.14080.22M
7911.16080.22M
7911.19080.22M

L/

1200
1400
1600
1900

1200
1400
1600
1900

W/l

700
700
700
700

800
800
800
800

H/B

850
850
850
850

850
850

H/B

850
850
850
850

850
850
850
850

O6nem,
M3
0.85m®
0.97 m®
1.13md
1.32m?

0.95m?
1.10m?
1.26m3
150 m?

Oobem,
M3
0.85 m®
0.97 m?
113 m?
1.32m?

0.95m?
1.10m?
1.26m?
1,50 m?

PRICE
Iena

PRICE
Ilena



Working Benches / Paboune crobr

Meat block with wooden top
Paspy6ouHas KoJiozia ¢ JIepEBSHHOM

CTOJICIITHHIICH
CODE/KOJ
7911.05050.90

7911.06060.90
7911.06070.90

7911.07070.90

Wooden height 100 mm.

<

L/, (W

500 | 500
600 | 600
600 | 700
700 | 700

H/B

850
850
850
850

Oobem,
M3

0.27 m®
0.40m3
044 mé
0.50 m®

PRICE

Ilena

Working bench with wooden top and double shelf
Cron pabouwuii ¢ JepPEBSHHON CTOICIIHHUIEH, O0pTOM,
BBIIBUKHBIM SIIIUKOM M 00BSI3KOM

CODE/KOJ

7911.12060.04A
7911.14060.04A
7911.16060.04A
7911.19060.04A

7911.12070.04A
7911.14070.04A
7911.16070.04A
7911.19070.04A

L/

1200
1400
1600
1900

1200
1400
1600
1900

W/

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oobem,
o
0.73 m3
0.84 m?
1.96 m?
1.14md

0.85m3
0.97 mé
1.13mé
1.32md

PRICE
Ilena

Working bench with wooden top
Cton pabounii ¢ IepeBsIHHOM CTONCHIHUIICH,
00pTOM ¥ OOBSI3KOM

CODE/KOJ | L/J{

7911.12060.21A | 1200
7911.14060.21A | 1400
7911.16060.21A | 1600
7911.19060.21A | 1900

7911.12070.21A |1200
7911.14070.21A | 1400
7911.16070.21A | 1600
7911.19070.21A | 1900

W/l

600
600
600
600

700
700
700
700

Oobem,
e

073m?
0.84 m3
1.96 m®
114 m3

0.85m3
0.97 m®
1.13mé
1.32m?

<

Working bench with wooden top and drawer
Cronc [[CpCBHIlIIOﬁ CTOJICIIHHIICH, OOPTOM M ABYMS MOJKaMHU

CODE/KOJ

7911.12060.21
7911.14060.21
7911.16060.21
7911.19060.21
7911.12070.21
7911.14070.21
7911.16070.21
7911.19070.21

L/

1200
1400
1600
1900

1200
1400
1600
1900

W/l

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

O0bem,
M3
073 m?
0.84 m3
1.96 m?
1.14m3

0.85m?3
0.97 mé
1.13md
1.32m?

IPRICE
Iena

PRICE
Iena

RN
2NN
NN
e

L
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Working bench with wooden top and shelf
Cron pabounii ¢ JepeBSHHON CTONEIIHUIEH, OOpTOM

Y TIOJTKOU

CODE/KOJ

7911.12060.09
7911.14060.09
7911.16060.09
7911.19060.09

7911.12070.09
7911.14070.09
7911.16070.09
7911.19070.09

L/ W/

1200
1400
1600
1900

1200
1400
1600
1900

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oobem,

0.73m?
0.84 m?
1.96 m®
114 m3

0.85m?
0.97 m®
113 md
1.32mé

M3

PRICE
Ilena

<

Working bench with wooden top, drawer and shelf
Crox pabounii ¢ 1epeBSHHOI CTONICIIHHLEH, GOPTOM, TOJIKOI

1 BBIJIBUJKHBIM A

[UKOM

CODE/KOJ | L/

7911.12060.29
7911.14060.29
7911.16060.29
7911.19060.29
7911.12070.29
7911.14070.29
7911.16070.29
7911.19070.29

1200
1400
1600
1900

1200
1400
1600
1900

wil

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

Oonem,
M3
0.73 m?
0.84 m?
1.96 m3
1.14m3

0.85m?
0.97 m®
113 mé
1.32md

PRICE
Ilena




<

Meat block with polyethylen top Working bench with polyethylen top Working bench with polyethylen top and shelf
PaspyGouHas KoMz ¢ oM THIEHOBOIi Cron paGowii ¢ moTEHOBOI CToMemMIeH, ¢ CTO7 paGoii ¢ MOTHYTATEHOBO CTOTEIHHILEH, GopToM
CTOJICIIHULIEH 60opTOM 1 C 00BsA3KOI 1 TIOIKOH
cope/kon | L [win | O Mlexa. CODE/KOZ | L/t [W/l| H/B 0L, Mlesa  CODE/KOZ | L/ (Wit H/B oL, St
7911.05050.91 | 500 | 500 | 850 [0.27 m? 7911.12060.23P |1200| 600 |850 | 0.73 m? 79111206031 [1200{ 600 |850 | 0.73 m3
7911.06060.91 | 600 | 600 |850 [0.40 m? 7911.14060.23P | 1400| 600 |850 | 0.84 m? 7911.14060.31P [1400| 600 |850 | 0.84 m®
79110607091 | 600 | 700 |850 0.4 m? 7911.16060.23 |1600| 600 |850 | 1.96 m? 7911.1606031P |1600| 600 |850 | 1.96 m3
79110707091 | 700 | 700 |850|0.50 m? 7911.19060.23P | 1900| 600 [850 | 1.14 m? 7911.1906031P 1900 600 |850 | 1.14 m
7911.12070.23P | 1200| 700 |850 | 0.85 m? T91L12070.31P 1200| 700 |850 | 0.85 m®
7911.1407023P |1400| 700 |850 | 0.97 m T911.14070.31P [1400| 700 |850 | 0.97 m?
79111607023 |1600| 700 |850 | 1.13 m? 7911.16070.31P [1600| 700 |850 | 1.13 m?
79111907023 |1900| 700 |850 | 1.32 m? 7911.1907031P 1900 700 |850 | 1.32 m?

Working bench with polyethylen top and drawer

CTOJ C TIOMHUATHICHOBOW CTONEIIHUIIEH, GOPTOM, BBIIBIKHBIM
SIIUKOM M OOBSI3KOM

Odnem, PRICE

CODE/KOJ L/ | win | H/B - Tlewa

7911.12060.23 1200 | 600 | 850 | 073m®
7911.14060.23 1400 | 600 | 850 | 0.84m?3
7911.16060.23 1600 | 600 | 850 | 1.96m?
7911.19060.23 1900 | 600 | 850 | 1.14m?

7911.12070.23 1200 | 700 | 850 | 0.85m®
7911.14070.23 1400 | 700 | 850 | 0.97m?
7911.16070.23 1600 | 700 | 850 | 1.13m?
7911.19070.23 1900 | 700 | 850 | 1.32m?

Working bench with polyethylen top, drawer and shelf

Crout paGounii ¢ MOAMITUIICHOBOH CTOJCHIHUIIEH, OOPTOM, OJIKOM 1
BBIIBIKHBIM SIIIIHKOM

O0nem, | PRICE

CODE/KOJ LI | wio | HB ) ewa

7911.12060.31 1200 600 850 | 0.73m?
7911.14060.31 1400 600 850 | 0.84m?3
7911.16060.31 1600 600 850 | 1.96m?
7911.19060.31 1900 600 850 | 1.14m?

7911.12070.31 1200 700 850 | 0.85m?
7911.14070.31 1400 700 850 | 0.97m?
7911.16070.31 1600 700 850 | 1.13m?
7911.19070.31 1900 700 850 | 1.32m?




Working Benches / Paboune ctombt

Dishwasher outlet table Dishwasher outlet table Dishwasher inlet table
CTOJ1 BBIXOJHOM /1711 OCYJOMOMKH, JI€BbI CT0J1 BBIXOJHOM /U151 HOCYJOMOMKH, ITpaBblif CT0J1 BXOJHOM JUIsl TIOCYIOMOMKH, IIPaBblii
Oonem, | PRICE O6wem, | PRICE 0O6seM, | PRICE
CODE/KOJL | L/ |/ H/B |75 e CODE/KOJL | L/ (W/II| H/B | ™3 e CODE/KOJL | L/ [ W/ |H/B | =0 | B
7711.07075.12 | 700 | 750 | 850 | 0.54 m3 7711.07075.13 | 700 | 750 | 850 | 0.54 m3 7711.07075.21 | 700 | 750 | 850 | 0.54 m?
7711.09075.12 | 900 | 750 | 850 | 0.67 m® 7711.09075.13 | 900 | 750 | 850 | 0.67 m3 7711.09075.21 | 900 | 750 | 850 | 0.67 m3
7711.12075.12 [1200| 750 | 850 | 0.90 m? 7711.12075.13 | 1200 750 | 850 | 0.90 m3 7711.1207521 | 1200 750 | gs0 | 0.90 m3
7711.14075.12  [1400| 750 | 850 | 1.05 m? 7711.14075.13 | 1400| 750 | 850 | 1.05 m3 7711.1407521 | 1400 750 | g5 | 1.05 m3
7711.16075.12 | 1600| 750 | 850 | 1.19 m3 7711.16075.13 | 1600 750 | 850 | 1.19 m3 77111607521 | 1600 750 | g50 | 119 m?
7711.19075.12 [ 1900| 750 | 850 | 1.40 m3 7711.19075.13 |1900( 750 | 850 | 1.40 m® 77111907521 | 1900 750 | g5 | 1.40 m?

Peg Peg <

Dishwasher inlet table Dishwasher inlet table with under shelf Dishwasher inlet table with under shelf

CroJ1 BXOJHOM JUIs TIOCYJIOMOMKH, JI€BBII Crout BXOJIHOM /ISl HOCY/JOMOMKHM C MOJIKOH, JieBbli  CTOJI BXOJHOM /U1l HOCYJOMOMKH C TIOJIKOM, TpaBblii
CODE/KOJT | L/ |W/Ill | H/B 06;;"“’ P]ll‘gff CODE/KOJ | L/ |W/| H/B 06::“’ ﬁ‘}iff CODE/KOJ | L/ |W/m| H/B 06;;“" Plll{elff
7711.07075.22 | 700 | 750 | 850 | 0.54 m® 77110707523 | 700 | 750 | 850 |0.54 m? 7711.07075.24 | 700 | 750 | 850 |0.54 m3
7711.09075.22 | 900 | 750 | 850 | 0.67 m® 7711.09075.23 | 900 | 750 | 850 [0.67 m3 7711.09075.24 | 900 | 750 | 850 |0.67 m?
7711.12075.22 {1200 750 | 850 | 0.90 m® 7711.12075.23 {1200 750 | 850 |{0.90 m3 7711.12075.24 | 1200] 750 | 850 {0.90 m3
7711.14075.22 |1400| 750 | 850  1.05 m® 7711.1407523 |1400| 750 | 850 [1.05m® 7711.14075.24  [1400| 750 | 850 |1.05 m?
7711.16075.22 | 1600| 750 | 850 | 1.19m? 7711.16075.23 {1600 750 | 850 {1.19m3 7711.16075.24 | 1600 750 | 850 |1.19 m?
7711.19075.22 1900 750 | 850 | 140 m? 7711.19075.23 {1900 750 | 850 [1.40 m3 7711.19075.24 | 1900{ 750 | 850 |1.40 m®




Working Benches / Paboune ctomsr

< <
Scrapping table with rack shelf Scrapping table without under shelf Pot washing sink
Cron s ¢c60pa OTXOJIOB, 3aKPHITHIiT Cron st c6Opa OTXO/I0B BamHa JUIs MBITbS KOT/IOB
CODE/KOT | L/ [W/IIl| H/B Oﬁ;f"” Plll{:ff CODE/KOJ | L/ [W/IIl| H/B 06:;;"”’ P]Il‘elff CODE/KOT | L/ W/l H/B 06]:;""’ P]Il‘elff
7712.12090.01 {1200 900 | 850 (1.06 m® 7712.12060.03 | 1200| 600 | 850 0.73 m® 77711208000 1200/ 800 | 600 | 1.7 m?
7712.14090.01 |1400| 900 | 850 |1.24 m? 7712.14060.03 |1400| 600 | 850 |0.84 m? 7771 14080.00 1400|800 | 600 | 1.35 m?
7712.16090.01  [1600| 900 | 850 |1.41 m? 7712.16060.03 1600 600 | 850 0.96 m? 7771.16080.00 1600 800 | 600 | 1.54 m
7712.19090.01 |1900| 900 | 850 |1.66 m® 7712.19060.03 |1900| 600 | 850 |1.14m3 77711908000 1900 800 | 600 | 1.82 m3
7712.12011.01 |1200|1100| 850 |1.29 m® 7712.12070.03 1200 700 | 850 [0.85 m?
7712.14011.01 |{1400(1100| 850 |1.50 m? 7712.14070.03 1400 700 | 850 (0.97 m?
7712.16011.01 |{1600{1100| 850 |1.70 m® 7712.16070.03 |1600| 700 | 850 [1.13 m?
7712.19011,01 |1900{1100| 850 (2.01 m® 7712.19070.03 |1900| 700 | 850 |1.32 m?

@ T
Bench with strainer Fish preparation table with double sink
Banna JJIs1 MBIThbA OBOIHCﬁ Cron JUISL pa3aeiikKu pr6bl C ABYM: paKOBUHaAMHU
O6bem, | PRICE O6bevm, | PRICE
CODE/KOJ{ LA | Wi | HB w lewa CODE/KOA | L/ | Wl | HB i Iena
3
7911.12060.19 1200 600 850 0.73 m? TT814070.08 1400 700 850 0.98m
3
7911.14060.19 1400 600 850 084 m? 7758.16070.08 1600 700 850 111 m
3
7911.16060.19 1600 600 850 096 m? 7758.18070.08 1800 700 850 1.25m
3
7911.19060.19 1900 600 850 114 m? TI8I070.08 1900 700 860 132m
7758.21070.08 2100 700 850 1.45 m?
7911.12070.19 1200 700 850 0.85m?
7758.24070.08 2400 700 850 1.65m®
7911.14070.19 1400 700 850 0.97 mé
7911.16070.19 1600 700 850 1.13md
7911.19070.19 1900 700 850 1.32 m?




Working Benches / Pabouune cTomsl

850

CCELvE

350

850

Electrical heated cupboard / I1Ixad momorpeBaemblii ¢ 60pTOM, IBYMSI IOJTKAMHU

CODE/KOJ

7868.12608.23
7868.14608.23

7868.16608.23
7868.19608.23

7868.12708.23
7868.14708.23

7868.16708.23
7868.19708.23

MODEL
Mopeias

Onektp
Onextp
Onextp

Olektp

Onextp
Onextp
Onextp

Onextp

L/

1200
1400
1600
1900

1200
1400
1600
1900

w/

600
600
600
600

700
700
700
700

H/B

850
850
850
850

850
850
850
850

POWER
MomHocTh

1.5kW

1.5kW
kW
3kW

1.5kW

1.5kW
kW
kW

Underneath Cupboard / llIkad-noacraska

CODE/KOJ

7876.12060.00
7876.14060.00
7876.16060.00
7876.19060.00

7876.12070.00
7876.14070.00
7876.16070.00
7876.19070.00

L/

1200
1400
1600
1900

1200
1400
1600
1900

w/i

600
600
600
600

700
700
700
700

TEMP.
Temneparypa|

30-90°C
30-90°C
30-90°C
30-90°C

30-90°C
30-90°C
30-90°C
30-90°C

550
550
550
550

550
550
550
550

VOL./
Hanps:kenue

220 V-240 V/50 Hz.
220 V-240 V/50 Hz.
220 V-240 V/50 Hz.
220 V-240 V/50 Hz.

220 V-240 V/50 Hz.
220 V-240 V/50 Hz.
220 V-240 V/50 Hz.
220 V-240 V/50 Hz.

Oonem,
M

0.73m?
0.84 m?
0.96 m®
1.14md

0.85m?
0.97 m?
113 m?
1.32 m?

OobeMm,

M3

048 m?
0.56 m3
0.64 m3
0.76 m?

0.56 m?
0.65m?
0.74m?
0.87 m?

Doner spit mobile bench / Pabouwnii mikad miist rpuiib-IaypMbl, TIEPEIBIKHON

CODE/KO]I

7959.05070.00

L/

500

W/

700

H/B O&b:M,
M
850 041 m3

PRICE
Iena

PRICE
Ilena

PRICE
Ilena




Wall Mounted Cupboards and Shelves / Hactennsie mikadbl 1 monku

00
A 20

/AY/AY/
\

Wall mounted cupboard with door Wall mounted cupboard without door
lxad) HacTeHHBI, 1BepU-KyIIe [lIxa¢ HacteHHsl, 63 nBEpeit
coDEKOX | LA | wm | B Of';l’f”’ P]Il‘elff CODE/KON | L | win | HB 06;’;”’ P]'}:ff
7910.10040.00 1000 400 600 0.28 m® 7910.10040.01 1000 400 600 0.28 m?
7910.12040.00 1200 400 600 0.36 m® 7910.12040.01 1200 400 600 0.36 m?
7910.14040.00 1400 400 600 042 mé 7910.14040.01 1400 400 600 042 md
7910.16040.00 | 1600 400 600 048 m? 7910.16040.01 1600 400 |600 | 048m?
7910.19040.00 | 1900 400 600 058 m? 7910.19040.01 1900 400 |600 | 058md
< <
5
¢
WSJ!IIKEPS;ETCHHaH, CIIIOIIHAasA Hg}]l}?;ln}{ga%}'}ggHaﬂ, Hep(bOpHpOBaHHaSI
CODE/KON | L/ | wim H/B Oﬁ;f“’ P]Il‘elff CODE/KOT vl | wim | =B 06;’:?“’ Plll‘elff
7897.10030.30 1000 300 40 - 7897.10030.31 1000 300 40 -
7897.12030.30 1200 300 40 = 7897.12030.31 1200 300 40 =
7897.14030.30 1400 300 40 - 7897.14030.31 1400 300 40 -
7897.16030.30 1600 300 40 = 7897.16030.31 1600 300 40 =
7897.19030.30 1900 300 40 - 7897.19030.31 1900 300 40 -




Hoods / Beitskabie 300ThI HacTeHHBIE MIKa(BI U TIOIKH

3

1550

/)

Storage shel

f

(P e

/

AAAAN

Crennax, 4 CIIONIHEIE TTOJIKU

CODE/KOJ

7897.09050.04
7897.12050.04
7897.14050.04
7897.16050.04
7897.19050.04

7897.09060.04
7897.12060.04
7897.14060.04
7897.16060.04
7897.19060.04

7897.09070.04
7897.12070.04
7897.14070.04
7897.16070.04
7897.19070.04

7897.09080.04
7897.12080.04
7897.14080.04
7897.16080.04
7897.19080.04

L/

900
1200
1400
1600
1900

900
1200
1400
1600
1900

900
1200
1400
1600
1900

900
1200
1400
1600
1900

W/l

500
500
500
500
500

600
600
600
600
600

700
700
700
700
700

800
800
800
800

800

g

Oobem,
M3

0.83m3
1.10 m?
1.27 m?
1.65 m?
1.71mé

0.98 m?
1.30m?
1.50 m?
1.71 m?
2.02m3

114 md
150 m®
1.75m?
1.98 mé
2.34 m?

1.29 m?
1.70 m?
1.97 mé
2.24m3
2.65m3

PRICE
Iena

Cold room storage shelf
Cremnax, 4 pemeTyaTbie MOJIKH

CODE/KOJ

7897.09050.14
7897.12050.14
7897.14050.14
7897.16050.14
7897.19050.14

7897.09060.14
7897.12060.14
7897.14060.14
7897.16060.14
7897.19060.14

7897.09070.14
7897.12070.14
7897.14070.14
7897.16070.14
7897.19070.14

7897.09080.14
7897.12080.14
7897.14080.14
7897.16080.14
7897.19080.14

L/

900
1200
1400
1600
1900

900
1200
1400
1600
1900

900
1200
1400
1600
1900

900
1200
1400
1600
1900

IW/LL

500
500
500
500
500

600
600
600
600
600

700
700
700
700
700

800
800
800
800
800

H/B

1550
1550
1550
1550
1550

1550
1550
1550
1550
1550

1550
1550
1550
1550
1550

1550
1550
1550
1550
1550

Oobem,
Ve

0.83 m®
1.10 m?
1.27 m?
1.65m?
171 md

0.98 m?
1.30 m?
1.50 m?
1.71md
2.02 m?

114 m3
1.50 m?
1.75m?
1.98m3
2.34m3

1.29 m?
1.70m3
1.97 m?
2.24m?
2.65m?

PRICE
Ilena

1550

Pot-pan storage shelf .
Crejutax, 2 CIJIOIIHBIC U 2 peléTyaThie

ITIOJIKH

CODE/KOJ

7897.09050.40
7897.12050.40
7897.14050.40
7897.16050.40
7897.19050.40

7897.09060.40
7897.12060.40
7897.14060.40
7897.16060.40
7897.19060.40

7897.09070.40
7897.12070.40
7897.14070.40
7897.16070.40
7897.19070.40

7897.09080.40
7897.12080.40
7897.14080.40
7897.16080.40
7897.19080.40

L/

900
1200
1400
1600
1900

900
1200
1400
1600
1900

900
1200
1400
1600
1900

900
1200
1400
1600
1900

wi

500
500
500
500
500

600
600
600
600
600

700
700
700
700
700

800
800
800
800

800

H/B

1550
1550
1550
1550
1550

1550
1550
1550
1550
1550

1550
1550
1550
1550
1550

1550
1550
1550
1550
1550

OobeMm,
NC

0.83m?
1.10m3
1.27 mé
1.65 m3
1.71m3

0.98 m?
1.30 m3
1.50 m®
1.71m3
2.02m?

114 mé
1.50 m3
1.75mé
1.98 m?
2.34m?

1.29m?
1.70 m3
1.97 m3
2.24m?
2.65 m?

PRICE
Ilena




Hoods / BeITskHBIE 30HTHI

< Py
D e S o T B D e o, Tira, Ges
(UIETPOM-)KUPOYIIOBUTEIIEM (UIBTPa->KUPOYTOBUTEIS
CODE/KOT vi | wim | HB 06:;:“’ Plll‘elff CODE/KON | L/1 | win | H/B 06;;:“’ Plll‘elff

7885.15155.10 1500 | 1500 | 500 | 1.32m 788525155.00 | 2500 | 1500 | 500 | 247md
7885.20155.10 2000 | 1500 | 500 | 174m? 788530155.00 | 3000 | 1500 | 500 | 260mS
7885.25155.10 2500 | 1500 | 500 | 2.17md 788535155.00 | 3500 | 1500 | 500 | 3.02mS
7885.30155.10 3000 | 1500 | 500 | 2.60m? 788540155.00 | 4000 | 1500 | 500 | 345md
7885.35155.10 3500 | 1500 | 500 | 3.02m 78854515500 | 4500 | 1500 | 500 | 387md
7885.40155.10 4000 | 1500 | 500 | 3.45m? 7885.50155.00 | 5000 | 1500 | 500 | 430mS
7885.45155.10 4500 | 1500 | 500 | 3.87m? 7885.55155.00 | 5500 | 1500 | 500 |  473md
7885.50155.10 5000 | 1500 | 500 | 430m? 7885.60155.00 | 6000 | 1500 | 500 | 515mS
;z:z ZZ E :2 Zzgz 1:22 zgz ::2 22 78852520500 | 2500 | 2000 | 500 | 2.87m?

Lot ' 78853020500 | 3000 | 2000 | 500 | 343m?
7885.25205.10 2500 | 2000 | 500 | 2.87m? 78853520500 | 3500 | 2000 | 500 | 4.00m?
7885.30205.10 3000 | 2000 | 500 | 343m3 78854020500 | 4000 | 2000 | 500 | 456m?
7885.35205.10 3500 | 2000 | 500 | 4.00m? 78854520500 | 4500 | 2000 | 500 | 513m?
7885.40205.10 4000 | 2000 | 500 | 456m° 78855020500 | 5000 | 2000 | 500 | 570m?
7885.45205.10 4500 | 2000 | 500 | 513m3 78855520500 | 5500 | 2000 | 500 | 6.25m?
7885.50205.10 5000 | 2000 | 500 | 570m? 78856020500 | 6000 | 2000 | 500 | 6.82m?
7885.55205.10 5500 | 2000 | 500 | 6.25m°
7885.60205.10 6000 | 2000 | 500 | 6.82m
7885.25255.10 2500 | 2500 | 500 | 357m?
7885.30255.10 3000 | 2500 | 500 | 4.27m?
7885.35255.10 3500 | 2500 | 500 | 497m?
7885.40255.10 4000 | 2500 | 500 | 568m?
7885.45255.10 4500 | 2500 | 500 | 638m?
7885.50255.10 5000 | 2500 | 500 | 7.08m?3
7885.55255.10 5500 | 2500 | 500 | 7.78m?
7885.60255.10 6000 | 2500 | 500 | 8.48m?




Hoods / BerTsikable mKagsbl

< <

Wall mounted hood without filter Wall mounted hood with flame guard filter

30HT BBHITSHKHOM, MPUCTEHHOTO TUIIA, 30HT BBITSDKHOM, TPUCTEHHOTO THUIIA,

0e3 (hIBTpa-KUPOYIOBUTEIIS ¢ QHIBTPOM-KUPOYITOBUTEIIEM
CODE/KOJ vr | wm | wm OG;;’M’ Plllgff CODE/KOJ{ LA | Wil | HB 06;: " Pllf:ff
7885.1010501 | 1000 1000 | 500 060 m? 7885.15105.11 1500 | 1000 | 500 | 0.90m®
7885.15105.01 | 1500 1000 | 500 090m? 7885.20105.11 2000 | 1000 | 500 | 1.18m?
78852010501 | 2000 1000 | 500 118m? 7885.25105.11 2500 | 1000 | 500 | 147m?
7885.2510501 | 2500 1000 | 500 147md 7885.30105.11 3000 | 1000 | 500 | 1.76m3
78853010501 | 3000 1000 | 500 176m? 7885.35105.11 3500 | 1000 | 500 | 205m3
788535105.01 | 3500 1000 | 500 205m? 7885.40105.11 4000 | 1000 | 500 | 233m?
78854010501 | 4000 1000 | 500 233m? 885 1515.11 w00 | 100 | 50 | 106
7885.1212501 | 1200 1200 | 500 085m? 7885.20125.11 2000 | 1200 | 500 | 140m?
7885.1512501 | 1500 1200 | 500 1.06m3 7885.25125.11 2500 | 1200 | 500 | 1.75m?
78852012501 | 2000 1200 | 500 140md 7885.30125.11 3000 | 1200 | 500 | 210m?
7885.25125.01 | 2500 1200 | 500 175m? 7885.35125.11 3500 | 1200 | 500 | 244m3
7885.30125.01 3000 1200 500 210m3 7885.40125.11 4000 1200 500 2.78m3
7885.35125.01 3500 1200 | 500 244m8 7885.15155.11 1500 | 1500 | 500 132m8
78854012501 | 4000 1200 | 500 278 m? 7885.20155.11 2000 | 1500 | 500 174m3
7885.15155.01 | 1500 1500 | 500 132m? 7885.25155.11 2500 | 1500 | 500 | 217md
7885.20155.01 | 2000 1500 | 500 174md 7885.30155.11 3000 | 1500 | 500 260m®
7885.25155.01 2500 1500 500 917 m3 7885.35155.11 3500 1500 | 500 3.02md
78853015501 | 3000 150 | 500 960 m° 7885.40155.11 4000 | 1500 | 500 | 345mS3
7885.35155.01 | 3500 1500 | 500 302m3 7885.45155.11 4500 | 1500 | 500 | 387md
7885.40155.01 4000 1500 500 3.45m3 7885.50155.11 5000 1500 500 430 m?
7885.45155.01 | 4500 1500 | 500 387ms 7885.55155.11 5500 | 1500 | 500 | 473md
7885.50155.01 | 5000 1500 | 500 430ms 7885.60155.11 6000 | 1500 | 500 | 515m?
7885.55155.01 | 5500 1500 | 500 473ms
7885.60155.01 | 6000 1500 | 500 515m?




<

Wall mounted hood with filter and fresh air supply
30HT BBITSHKHOW MIPUCTEHHOTO TUIIA ¢ QUIBTPOM-KUPOYIOBUTEICM
U II0f1a4eli CBEKETO BO3ayXa

CODE L W | H @ m3 P‘}é)CE
7885.20105.12 2000 | 1000 | 500 | 1,18
7885.25105.12 2500 | 1000 | 500 | 147
7885.30105.12 3000 | 1000 | s00 | 176
7885.35105.12 3500 | 1000 | 500 | 2,05
7885.40105.12 3500 | 1000 | 500 | 2,05
7885.15125.12 1500 | 1200 |00 | 1,07
7885.20125.12 2000 | 1200 | 500 | 141
7885.25125.12 2500 | 1200 | 500 | 175
7885.30125.12 3000 | 1200 | 500 | 2,10
7885.35125.12 3300 | 1200 | s00 | 244
7885.40125.12 4000 | 1200 | 500 | 2,78
7885.15155.12 1500 | 1500 | 500 | 132
7885.20155.12 2000 | 1500 | 500 | 175
7885.25155.12 2500 | 1500 | 500 | 2,17
7885.30155.12 3000 | 1500 | 500 | 260
7885.35155.12 3500 | 1500 | s00 | 3,03
7885.40155.12 4000 | 1500 | 500 | 345
7885.45155.12 4500 | 1500 | 500 | 388
7885.50155.12 5000 | 1500 | 500 | 431
7885.55155.12 5500 | 1500 | s00 | 473
7885.60155.12 6000 | 1500 | s00 | 516

<

Island type hood with filter and fresh air supply
30HT BBITSDKHOM OCTPOBHOIO THIA € (GUIBTPOM-KHPOYIOBHTEIEM
U 10J[a4eii CBEkKEro BO3AyXa

CODE L W | H @ m3 P‘}é)CE
7885.15155.14 1500 | 1500 | 500 | 132
7885.20155.14 2000 | 1500 | 500 | 175
7885.25155.14 2500 | 1500 | 500 | 2,17
7885.30155.14 3000 | 1500 | s00 | 260
7885.35155.14 3500 | 1500 | 500 | 303
7885.40155.14 4000 | 1500 | 500 | 345
7885.45155.14 4500 | 1500 | 00 | 3388
7885.50155.14 5000 | 1500 | 500 | 431
7885.55155.14 5500 | 1500 | s00 | 473
7885.60155.14 6000 | 1500 | 500 | 516
7885.25205.14 2500 | 2000 | 500 | 2,88
7885.30205.14 3000 | 2000 | 500 | 344
7885.35205.14 3500 | 2000 | s00 | 400
7885.40205.14 4000 | 2000 | 500 | 457
7885.45205.14 4500 | 2000 | 500 | 513
7885.50205.14 5000 | 2000 | 500 | 569
7885.55205.14 5500 | 2000 | 500 | 626
7885.60205.14 6000 | 2000 | 500 | 682
7885.05255.14 2500 | 2500 | 500 | 358
7885.30255.14 3000 | 2500 | 500 | 428
7885.35255.14 3500 | 2500 | s00 | 498
7885.40255.14 4000 | 2500 | 500 | 568
7885.45255.14 4500 | 2500 | 500 | 638
7885.50255.14 000 | 2500 | s00 | 7,08
7885.55255.14 5500 | 2500 | s00 | 778
7885.60255.14 6000 | 2500 | 500 | 849



Hood illumination — drop-in type
TTojcBeTKa BBITSKHOTO 30HTA MOJBECHOTO THTIA

CODE POWER VOLTAGE
7250.08020.20 2X18 W=36 W 220-240 V/50HZ
7250.13020.20 2X36 W=T2 W 220-240 V/50HZ

Hood illumination — waterproof type
IozcBeTka BBITSDKHOTO 30HTa BOJOHEIIPOHUIIAEMAsT

CODE POWER VOLTAGE

7250.2X18W.EA 2X18 W=36 W 220-240 V/50HZ
7250.2X36W.EA 2X36 W=T2 W 220-240 V/50HZ

PRICE
©

PRICE




Floor Drain / Tparbl HaroybHbIE

Side Drain @ 50 Bottom Outlet Side Drain @ 50 Right Outlet

Tpam HanoNbHBIN ¢ 0OTBepcTHEM BHU3Y D50 Tpan HanonbHEIN ¢ 0TBEpcTHEM cripaBa D50

CODE/KOZ |L/1 - ggg;‘:;;‘;‘ Aoy Tﬁ”ﬂ’;’g}fﬂ Hﬂ:;‘::;“ Plll‘elff CODE/KOJ | L/ W/ I(‘ﬂ":g:“ﬂ";‘ Autued | Hm:;‘::;e P]'I‘gff
7960.02929.5Y1 | 290| 290 | Side/cboky | 50 |@S0TIBX| Bottom/srm3 7960.02929.5Y2 | 290{290 | Side/cGoxy| 50 |0 50TIBX| Rightlempasa
7960.04929.5Y1 | 490/ 290 | Side/cboxy | 50  |@S0TIBX| Bottom/srm3 7960.04929.5Y2 | 490{290 | Side/cGoxy| 50 |0 50TBX| Rightlempasa
7960.07429.5Y1 | 740|290 | Side/cGoxy | 50  |@50TIBX| Bottom/sris 7960.07429.5Y2 | 740(290 | Side/cGoky| 50 | @ SO0TIBX | Right/empasa
7960.09429.5Y1 | 940| 290 | Side/cOoky | 50  |@3501IBX | Bottom/srns 7960.09429.5Y2 | 940(290 | Side/cGoky| 50  |@50TIBX | Right/empasa
7960.11829.5Y1 | 1180[ 290 | Side/c6oky | 50  |@50 11BX | Bottom/sris 7960.11829.5Y2 [1180{290 | Side/cGoxy| 50  |@50TBX| Right/cmpasa
7960.16229.5Y1 | 1620) 290 | Side/cGoky | 50 |@ 50TIBX| Bottom/sis 7960.16229.5Y2 1620{290 | Side/cGoxy| 50 |0 50TIBX | Right/cpasa
7960.20629.5Y1 | 2060] 290 | Side/cGoxy | 50 |0 50 TIBX| Bottom/sius 7960.20629.5Y2 [2060(290 | Side/coxy| 50  |©50TBX| Right/crpasa
T961.02929.5Y1 | 290| 290 | Side//cBoky | 5g | 0 0PIK | Bottom/sis 796102929572 | 290|290 | Side/cGoky| 58 | 050PIK | Rightempasa
7961.04929.5Y1 | 490| 290 | Side / cboky 58 @50 PIK | Bottom/sru3 7961,04929.5Y2 | 490290 | Side / c6oky 58 050 PIK | Right/cpasa
T9L07429.5Y1 | 740| 290 | Side/cBoky | 5g | 0 30PIK | Bottom/sis 7961.07429.5Y2 | 740|290 | Side/cGoky| 58 | 0S0PIK | Rightenpasa
7961.09429.5Y1 | 940| 290 | Side/cboky |  5g | @50PIK | Bottom/mms 79610049.5Y2 | 940|290 | Side /cory| 58 |0 50PIK | Rightcnpasa
7961.11829.5Y1 | 1180] 290 | Side/cGoky | 58 | @50PIK | Bottom/inus 7961.11829.5Y2 (1180|290 | Side/cGoxy| 58 | 0 50PIK | Right/cupasa
7961.16229.5Y1 | 1620| 290 | Side/cGoky | 58 | @50 PIK | Bottom/si3 7961.16229.5Y2 [1620{290 | Side/cGoxy| 58 | @350 PIK | Right/enpasa
7961.20629.5Y1 | 2060| 290 | Side / cboky 58 | @350PIK | Bottony/amms 7961.20629.5Y2 |2060 {290 | Side / cGoky 58 | O50PIK | Right/cmpasa

Grease trap / JKupoymoBuTeb HAOIbHBIN

CODE/KOT L1 Wil H/B Plll‘elff

7960.53347.02 52 30 47
7960.95610.02 95 61 105




o e e oxtiogasiter]

Side Drain @ 50 Front Outlet / Tpamn HamonbHbIN ¢ OTBepcTHEM Biiepean D50

Qutlet Position | p: . 1y ; Outlet Direction

CODE/KOJ | L/ W/l ]ggggl))k:r]:]];e Hl;?;elr);ﬂ%eytﬁezn T;‘;Wm?gl; Hirnnl:::f:::e Plllzig
7960.02929.5Y3 | 290|290 | Side/cOoky 50 |0 50TIBX| Front/Bnepen
7960.04929.5Y3 | 490|290 | Side/cOoxy 50 @ 50 IIBX| Front/snepen
< 7960.07429.5Y3 | 740|290 | Side/cOoxy 50 |0 50TIBX| Front/smepen
7960.09429.5Y3 | 940|290 | Side/cOoky 50 |0 50 IBX| Front/smepen
7960.11829.5Y3 [1180( 290 | Side/cOoxy 50 @ 50 IIBX| Front/snepen
7960.16229.5Y3 (1620|290 | Side/cOoxy 50 |0 50 TIBX| Front/smepen
7960.20629.5Y3 120601290 | Side/cOoxy 50 @ 50IIBXl Front/smepen
7961.02929.5Y3 | 290|290 | Side/cOoxy 58 0 50 PIK| Front/suepen
7961.04929.5Y3 | 490|290 | Side/cOoky 58 0 50 PIK | Front/smepen
7961.07429.5Y3 | 740|290 | Side/cOoxy 58 0 50 PIK | Front/snepen
7961.09429.5Y3 | 940|290 | Side/cOoxy 58 0 50 PIK | Front/suepen
7961.11829.5Y3 |1180] 290 | Side/cboky 58 @ 50 PIK | Front/Bnepen
7961.16229.5Y3 (1620|290 | Side/cOoxy 58 0 50 PIK | Front/smepen
7961.20629.5Y3 2060|290 | Side/cOoxy 58 0 50 PIK | Front/suepen

Side Drain @ 50 Left Outlet / Tpan HamonbHbIH ¢ OTBepcTHEM ciieBa D50
Outlet Posiion | pipe piameter | pipe Type Outet Direction |~ pyep

CODE/KO, L/ |W/II | Tonoxenne Hanpagzenne
4 A mepcr]:; Tuanerp TpyGknu| Tun TpyGKi Ul:llz)e:;lr:: Iena

7960.02929.5Y4 | 290 290 | Side/cOoky 50 |QS0TIBX| Left/naneso
7960.04929.5Y4 | 490 (290 | Side/cOoky 50 |@50MBX| Left/naneso
< 7960.07429.5Y4 | 740 (290 | Side/cOoky 50 |@50TIBX| Left/naneso
7960.09429.5Y4 | 940 (290 | Side/cOoxy 50 [@50IBX| Left/nanero
7960.11829.5Y4 11180 (290 | Side/cOoky 50 @ 50 TIBX| Left/naneso
7960.16229.5Y4 11620 (290 | Side/cOoky 50 |@50TIBX| Left/naneso
7960.20629.5Y4 2060 {290 | Side/cOoxy 50  |@50IIBX| Left/naneso

7961.02929.5Y4 | 290|290 | Side/cOoxy 58 @50 PIK| Left/naneso
7961.04929.5Y4 | 490|290 | Side/cOoxy 58 @50 PIK| Left/namneso
7961.07429.5Y4 | 740(290 | Side/cOoky 58  |@50PIK| Left/maneso
7961.09429.5Y4 | 940 (290 | Side/cOoky 58 O 50PIK| Left/aneo
7961.11829.5Y4 11180 (290 | Side/cOoky 58 O 50PIK| Left/naneso
7961.16229.5Y4 11620 (290 | Side/cOoky 58 Q50 PIK| Left/naneso
7961.20629.5Y4 (2060 |290 | Side/cOoky 58 0 50PIK| Left/naneso

Side Drain @ 50 Back Outlet / Tpan HarosbHbIi ¢ OTBepcTHEM c3aau D50

Siphon Position | Outlet Water Outlet Direction | ppicE
CODE/KOJ L/ W/ 0n10:KenHe Diameter TE:]b;p’l;’yﬁpl;l Hanpasnenne uefa
otseperst  [[luamerp TpyoKki OTBEpCTHS

7960.02929.5Y5 | 290( 290 | Side/cOoky 50 |@501BX| Back/nasan
7960.04929.5Y5 | 490|290 | Side/cooxy 50  |@501IBX| Back/nasax
< 7960.07420.5Y5 | 740[290 | Sidelcboxy | 50 |0 50 TBX| Back/masax
7960.09429.5Y5 | 940( 290 | Side/cooky 50 |@50TBX| Back/nasan
7960.11829.5Y5 1180/ 290 | Side/cboky 50 @ 50 IIBX| Back/nasax
7960.16229.5Y5 |1620( 290 | Side/cooxy 50 |@50TIBX| Back/masan
7960.20629.5Y5 | 2060 290 | Side/cooxy 50 @ 50 [IBX| Back/nazazn

7961.02929.5Y5 | 290|290 | Side/cOoxy 58 @50 PIK | Back/masan
7961.04929.5Y5 | 490|290 | Side/cooxy 58 @ 50 PIK | Back/nasan
7961.07429.5Y5 | 740|290 | Side/cOoky 58 50 PIK | Back/nasan
7961.09429.5Y5 | 940|290 | Side/cOoxy 58 @50 PIK | Back/masan
7961.11829.5Y5 {1180/ 290 | Side/cOoxy 58 @50 PIK | Back/masan
7961.16229.5Y5 [1620( 290 | Side/cooky 58 0 50 PIK | Back/Hazan
7961.20629.5Y5 |2060| 290 | Side/cOoxy 58 0 50 PIK | Back/nasaz




Floor Drain / Tparbl HaroybHbIE

Side Drain @ 70 Bottom Outlet / Tpan HanonbHblit ¢ oTBepcTHEM BHU3Y D70 Side Drain © 70 Right Outlet / Tpan nanonbHsli ¢ oTBepcTHEM cripaa D70
CODE/KOZ | L/ |W/i Oﬁﬂiﬁ,‘;‘éﬂﬂé’“ " 'iu"é'iﬁ'“ T‘;‘{‘:‘;pl;fg]; Oﬁ‘i'.?.ﬁfm'iif.'i‘i“ P;:ff CODE/KOJ | L/ Wi oﬁgﬁtmlmlggn " 'ZM"ES"" Tﬂiplyyg:n °ﬁiﬁi’£§$‘é“ P};:ff
oTBEpCTHS TpyOKH OTBepCTHS OTBepCTHS TpyOKH oTBepCTHS
7960.02929.7Y1 | 290|290 | Side / cboky 75 070 1IBX | Bottom/Hu3 7960.02929.7Y2 | 290|290 | Side / cGoky 75 |@70IBX |Right/nampaso|
7960.04929.7Y1 | 490|290 | Side / coky 75 |@701BX| Bottom/Hm3 7960.04929.7Y2 | 490|290 | Side / cGoky 75 |70 IBX [Right/ranpaso
7960.07429.7Y1 | 740|290 | Side/cooky | 75 |@70TIBX| Bottom/sm3 7960.07429.7Y2 | 740{290 | Side /cGoky| 75 |0 70 TIBX|Right/manpaso
7960.09429.7Y1 | 940(290 |Side/cGoky | 75 |@70TIBX| Bottom/snus 7960.09429.7Y2 | 940|290 | Gide /cGoxy| 75 |0 70 TIBX Right/manpaso
7960.11829.7Y1 | 1180/ 290 | Side /cGoky | 75 |@ 70TIBX| Bottom/snus 7960.11829.7Y2 11801290 | Gide /cGoky| 75 |0 70 IIBX|Right/nanpaso
7960.16229.7Y1 (1620|290 | Side /cGoky | 75 |@ 70 TIBX| Bottom/mims 7960.16229.7Y2 |16201 290 | §ige /cGoxy| 75 |0 70 TIBX|Right/manpaso
796020629.7Y1 |2060|290 | Side /cGory| 75 |0 70TIBX| Bottomemm 7960.20629.7Y2 2060|290 | Gige /goxy | 75 |0 70 TIBX[Right/hanpaso
7961.02929.7Y1 | 290|290 | Side/ cboky 83 @70PIK | Bottom/sru3 7961.02929.7Y2 | 290|290 | Side / cboky 83 070 PIK [Right/narpaso|
7961.04929.7Y1 | 490|290 | Side/cboky 83 @70PIK | Bottom/sHm3 7961.04929.7Y2 | 490{290 | Side/ cOoky 83 @70 PIK [Right/nanpaso
7961.07429.7Y1 | 740|290 | Side/coxy| 83 [@70PIK |Botton/rus 7961.07429.7Y2 | 740|290 | Side/cboky| 83 @70 PIK [Right/sanpaso
7961.09429.7Y1 | 940(290 | Side/cOoky| 83 0 70PIK |Bottom/sam3 7961.09429.7Y2 | 940(290 | Side/cOoky| 83 | @70PIK [Right/nanpaso
7961.11829.7Y1 |1180(290 | Side/cGoky| 83 |0 70PIK | Bottom/srus 7961.11829.7Y2 (11801290 | Side/cboxy| 83 | @70 PIK [Right/anpaso
7961.16229.7Y1 |1620(290 | Side /cGoxy| 83 |@70PIK | Bottomy/sHus 7961.16229.7Y2 1620|290 | Side/cGoky | 83 | @70 PIK [Right/anpaso
7961.20629.7Y1 |2060| 290 | Side/cooky | 83 |@70PIK | Bottom/prms 7961.20629.7Y2 |2060| 290 | Side/cGoxy| 83 | @70 PIK [Right/sanpaso




o e e oxtiogasiter]

Side Drain @ 70 Front Outlet / Tpan HarosbHbIi ¢ oTBepcTHEM Brepeau @70

Outlet Position | pin. ; Outlet Direction
pe Diameter | Pipe Type PRICE
CODE/KOX | L/X |W/II l‘]rtr)gg:em;e Twaveerp Tpybi| Tin TpyGin Hﬂ:;mw Ilena

7960.02929.7Y3 | 290 290 | Side/cGoky 75 @70 TIBX | Front/suepen
7960.04929.7Y3 | 490 {290 | Side/cOoky 75 @ 70 TIBX | Front/smepen
(P e 7960.07429.7Y3 | 740 (290 | Side/cOoky 75 @ 70 TIBX | Front/suepen
7960.09429.7Y3 | 940290 | Side/cOoxy 75 @ 70 TIBX | Front/suepen
7960.11829.7Y3 (1180|290 | Side/cooky 75 @ 70 TIBX | Front/suepen
7960.16229.7Y3 1620|290 | Side/cOoxy 75 @ 70 TIBX | Front/smepen
7960.20629.7Y3 2060 |290 | Side/cOoxy 75 @ 70 TIBX | Front/snepen

7961.02929.7Y3 | 290|290 | Side/cOoxy 83 @70 PIK | Front/Bnepen
7961.04929.7Y3 | 490 290 | Side/c6oxy 83 @70 PIK | Front/smepen
7961.07429.7Y3 | 740 (290 | Side/cGoky 83 070 PIK | Front/snepex
7961.09429.7Y3 | 940 (290 | Side/cGoky 83 @70 PIK | Front/srepen
7961.11829.7Y3 {1180 290 | Side/cGoky 83 @70 PIK | Front/sepen
7961.16229.7Y3 (1620 (290 | Side/cGoky 83 070 PIK | Front/Bnepex
7961.20629.7Y3 [2060 [290 | Side/cGoky 83 | 070PIK | Front/snepen

Side Drain @ 70 Left Outlet / Tpan HanonbHbI# ¢ 0TBepcTUEM cieBa D70

Outlet Position | p: . . Outlet Direction
CODE/KOX | L/X (Wit | Moxokemse | FiPe Diameter TP“’”W"' [rm—
oTBEpCTHA \Mnamerp Tpyoxkn| Tum pyGiu oTaeperhs Ilena

7960.02929.7Y4 | 290|290 | Side/cGoxy 75 @ 70IBX | Left/naneso
7960.04929.7Y4 | 490|290 | Side/cOoxy 75 @T0TBX | Left/naneso
< 7960.07429.7Y4 | 740|290 | Side/cOoky 75 @ 70TBX| Left/naneso
7960.09429.7Y4 | 940|290 | Side/cOoky 75 @70TBX | Left/naneso
7960.11829.7Y4 [1180{290 | Side/cOoxy 75 @70TIBX | Left/naneso
7960.16229.7Y4 |1620|290 | Side/cOoxy 75 @701BX | Left/naneso
7960.20629.7Y4 {2060 290 | Side/cOoxy 7 @70TBX | Left/naneso

7961.02929.7Y4 | 290(290 | Side/c6oky 83 @70 PIK | Left/naneso
7961.04929.7Y4 | 490(290 | Side/c6oky 83 @70 PIK | Left/naneso
7961.07429.7Y4 | 740|290 | Side/cOoky 83 @70 PIK | Left/naneso
7961.09429.7Y4 | 940|290 | Side/cGoxy 03 070 PIK | Left/uaneso
7961.11829.7Y4 (1180|290 | Side/cGoxy 83 @70 PIK | Left/naneso
7961.16229.7Y4 11620(290 | Side/cGoky e @70PIK | Left/Haneso
7961.20629.7Y4 |2060{290 | Side/c6oky 03 @70 PIK | Left/naneso

Side Drain @ 70 Back Outlet / Tpan HanonbHbIH ¢ oTBepcTHEM c3agu D70

Qutlet Position Outlet Direction PRICE

Pipe Diameter |  Pipe Type
CODE/KOJ L/ |W/H|  Tonoxenne Hanpapaenne
oTBeperH Jwaverp Tpyokn | Tun TpyGku BhIyeka Iena

7960.02929.7Y5 | 290| 290 | Side/cOoxy 75 @70 TBX | Back/nasax
7960.04929.7Y5 | 490 290 | Side/cGoky 75 @70TIBX | Back/nasax
@v 7960.07429.7Y5 | 740| 290 | Side/cOoxy 75 @701IBX | Back/nasan
7960.09429.7Y5 | 940 290 | Side/cOoky 75 @70 TBX | Back/nasax
7960.11829.7Y5 | 1180[ 290 | Side/cGoky 75 070TIBX | Back/nasan
7960.16229.7Y5 | 1620 290 | Side/cOoky 75 @70 1IBX | Back/nazan
7960.20629.7Y5 | 2060| 290 | Side/cGoky 75 070 TIBX | Back/nasan

7961.02929.7Y5 | 290 290 | Side/cGoky 83 70 PIK | Back/Hazan
7961.04929.7Y5 | 490 290 | Side/cOoky 83 070 PIK | Back/masarx
7961.07429.7Y5 | 740| 290 | Side/cGoxy 83 @70PIK | Back/nasaz
7961.09429.7Y5 | 940 290 | Side/cOoky 83 @70 PIK | Back/Hazan
7961.11829.7Y5 | 1180| 290 | Side/cGoky 83 |070PK | Back/nasax
7961.16229.7Y5 [ 1620 290 | Side/cGoky 03 @70 PIK | Back/masan
7961.20629.7Y5 120601 290 | Side/cOoky 83 @70 PIK | Back/nasan




Floor Drain / Tparbl HaroybHbIE

Side Drain @ 100 Bottom Outlet / Tpan nanonbHblii ¢ otBepeTieM BHU3Y D100 Side Drain © 100 Left Outlet / Tpan nanonbHelii ¢ otBepetuen cnesa 9100
QOutlet Position | Pipe Diameter | p: Outlet Direction Outlet Position | Pipe Diameter | p Outlet Direction

CODE/KOX | L/ |W/m mo;xe;;e l%%m Tl;'l'l’i:;fg:n H3¥?m° Pll;:faE CODE/KOJ | L/ [wi [(["oggl?g;;e Tp%leglp T‘;ﬂ"";gg:ﬂ Hﬂ:;lr?fe Pllltelff
7960.02929.1Y1 | 290]| 290 | Side / coxy 110 100 T1BX| Bottom/sHu3 7960.02929.1Y2 | 290|290 | Side/c6oky | 110 0 100 TIBX | Right/nanpaso
7960.04929.1Y1 | 490|290 | Side / cBoxy 110 100 TIBX| Bottom/sHu3 7960.04929.1Y2 | 490|290 | Side/cGoky| 110 | 1001IBX | Right/nanpaso
7960.07429.1Y1 | 740|290 |Side/c6oky| 110 [0 100 TIBX| Bottom/sm 7960.07429.1Y2 | 740{290 | Side/cGoky| 110 | @ 100TBX | Right/manpaso
7960.09429.1Y1 | 940|290 |Side/coky| 110 (@ 100TIBX| Bottom/smm3 7960.09429.1Y2 | 9401290 | Side/cGoky| 110 |@1001IBX | Right/mampaso
7960.11829.1Y1 11801290 |Side/cooky | 110 100 TIBX| Bottom/srm3 7960.11829.1Y2 1180|290 | giqe /oGoky | 110 |@ 100 1IBX | Rightimanpaso
7960.16229.1¥1 |1620290 | §ide/cGoky| 110 0100 T1BX| Bottom/aims 7960.16229.1Y2 (16201290 | gide / cGoy | 110 (0 100IBX| Right/wanpaso
7960.20629.1Y1 |2060] 290 | §ide /oy | 110 0 100TBX] Bottom/aians 7960.20629.1Y2 2060|290 | ige /gy | 110 |0 100118X | Rightwanpaso
7961.02929.1Y1 | 290290 | Side / cooxy 110 |2 100 PIK | Bottom/srm3 7961.02929.1Y2 | 290|290 | Side/cboky | 110 0100 PIK | Right/nanpaso
7961.04929.1Y1 | 490(290 | Side/cGoxy| 119  |@ 100 PIK | Botton/Bru3 7961.04929.1Y2 | 490|290 |Side/cboky| 110 | ©100PK | Right/nampaso
7961.07429.1Y1 | 740{290 | Side/ cboxy 110 |2 100 PIK | Bottom/srm3 7961.07429.1Y2 | 740|290 | Side/cOoky | 110 0100 PIK | Right/nanpaso
7961.09429.1Y1 | 940|290 | Side/cooky | 110 |0 100 PIK | Bottom/pru3 7961.09429.1Y2 | 940{290 | Side/cboky| 110 | @100PIK | Right/nanpaso
7961.11829.1Y1 1180|290 | Side/cGoxy| 110  |@ 100 PIK | Bottom/ru3 7961.11829.1Y2 1180|290 | Side/cboky| 110 | ©100PIK | Right/nanpaso
7961.16229.1Y1 |1620( 290 | Side / cGoky 110 9100 PIK | Bottom/sru3 7961.16229.1Y2 1620|290 | Side /coxy| 110 @ 100PK | Right/nanpaso
7961.20629.1Y1 2060|290 | Side/cBoky | 110 | 100 PIK | Bottor/pmm3 7961.20629.1Y2 |2060| 290 | Side/coxy | 110 | 0100 PIK | Right/uanpaso




o e e oxtiogasiter]

Side Drain @ 100 Front Outlet / Tpamn HanonbHbIi ¢ oTBepcTHeM Briepeau @100

Outlet Position | pin. ; Outlet Direction
pe Diameter | Pipe Type PRICE
CODE/KOX | L/X |W/II l‘]rtr)gg:em;e Twaveerp Tpybi| Tin TpyGin Hﬂ:;mw Ilena

7960.02929.1Y3 | 290 290 | Side/cGoky 110 O 1001BX | Front/smepen
7960.04929.1Y3 | 490 290 | Side/cOoky 110 @100TBX | Front/smepen
< 7960.07429.1Y3 | 740290 | Side/cOoxy 110 0100TBX | Front/Bnepen
7960.09429.1Y3 | 940 (290 | Side/cOoky 110 @ 1001BX | Front/snepex
7960.11829.1Y3 {1180 (290 | Side/cOoky 110 @ 100mBX | Front/sepen
7960.16229.1Y3 {1620 |290 | Side/cOoxy 110 @ 100mBx | Front/Bnepen
7960.20629.1Y3 12060 [290 | Side/cOoky 110 @ 100X | Front/smepen

7961.02929.1Y3 | 290|290 | Side/cGoxy 110 @100PIK | Front/smepen
7961.04929.1Y3 | 490 (290 | Side/cGoky 110 0100PIK | Front/smepen
7961.07429.1Y3 | 740 (290 | Side/cGoky 110 0100PIK | Front/smepen
7961.09429.1Y3 | 940|290 | Side/cOoxy 110 @100PK | Front/smepen
7961.11829.1Y3 |1180 (290 | Side/cooky 110 o100pK | Front/smepen
7961.16229.1Y3 (1620 (290 | Side/cGoky 110 g100piK | Front/Bmepen
7961.20629.1Y3 |2060 (290 | Side/cOoky 110 o100p | Front/smepen

Side Drain @ 100 Left Outlet / Tpan HaronbHbIi ¢ oTBepcTHEM ciieBa @100

Outlet Position | p: . : Outlet Direction
CODE/KOX | L/X (Wit | Moxokeme | FiPe Diameter TP“’”W"' rm—
oTBEpCTHA \Mnamerp Tpyoxkn| Tum TpyGiu omaeperns Ilena

7960.02929.1Y4 | 290|290 | Side/cOoxy 110 0100TBX | Left/HaneBo
7960.04929.1Y4 | 490|290 | Side/cOoxy 110 @100TBX | Left/naneso
@. 7960.07429.1Y4 | 740|290 | Side/cOoky 110 Q100TBX | Left/naneso
7960.09429.1Y4 | 940|290 | Side/cOoxy 110 0 100TBX | Left/naneso
7960.11829.1Y4 (1180|290 | Side/cOoxy 110 01001BX | Left/naneso
7960.16229.1Y4 [1620|290 | Side/cOoky 110 0100IBX | Left/naneo
7960.20629.1Y4 {2060 290 | Side/cOoxy 110 0100TBX | Left/naneBo

7961.02929.1Y4 | 290|290 | Side/cGoxky 110 | @100PK | Left/uaneso
7961.04929.1Y4 | 490|290 | Side/cGoxy 110 | 0100PK | Left/mareso
7961.07429.1Y4 | 740{290 | Side/cGoky 110 0100PK | Left/naneso
7961.09429.1Y4 | 940|290 | Side/cboky | 110 | @100PK | Left/maneso
7961.11829.1Y4 1180{290 | Side/cGoxy 110 | 0100PK | Left/mareso
7961.16229.1Y4 1620|290 | Side/cGoxy 110 | @100PK | Left/maneso
7961.20629.1Y4 |2060{290 | Side/cGoxy 110 | @100PK | Left/uaneso

Side Drain @ 100 Back Outlet / Tpan HanonsHBIH ¢ oTBepcTHeM c3agu @100

Qutlet Position Outlet Direction PRICE

Pipe Diameter |  Pipe Type
CODE/KOJ L/ (W/IL | Tonomenne Hanpapaenne
omeperny | VAP TR0 | T 1pyGi BBITYCKA Hena

7960.02929.1Y5 | 290| 290 | Side/cboky 110 01001BX | Back/masan
7960.04929.1Y5 | 490[ 290 | Side/cOoky 110 0 100TBX | Back/uazax
(P e 7960.07429.1Y5 | 740 290 | Side/cOoky 110 @100TBX | Back/wasax
7960.09429.1Y5 | 940 290 | Side/cGoky 110 @ 100TBX | Back/masax
7960.11829.1Y5 | 1180[ 290 | Side/cGoxy 110 | 91000BX | Back/uasaz
7960.16229.1Y5 | 1620| 290 | Side/cOoky 110 | @100MBX | Back/masay
7960.20629.1Y5 | 2060| 290 | Side/cboxy 110 @ 100TBX | Back/mazax

7961.02929.1Y5 | 290| 290 | Side/cOoxy 110 g100pik | Back/mazan
7961.04929.1Y5 | 490| 290 | Side/cOoxy 110 g100pk | Back/masax
7961.07429.1Y5 | 740| 290 | Side/cOoxy 110 g100pik | Back/masax
7961.09429.1Y5 | 940 290 | Side/cOoxy 110 g100pk | Back/masan
7961.11829.1Y5 | 1180| 290 | Side/cOoxy 110 g100pk | Back/masax
7961.16229.1Y5 | 1620 290 | Side/cOoky 110 g100pik | Back/masax
7961.20629.1Y5 120601 290 | Side/cOoxy 110 g100pik | Back/masan




Floor Drain / Tparbl HaroybHbIE

Center Drain @ 50 Bottom Outlet / Tpar HamoIbHBIA LIEHTPAIBHBIN ¢ OTBepcTHEM BHU3Y D50

CODE/KOJ

7960.02929.501
7960.04929.501
7960.07429.501
7960.09429.501
7960.11829.501
7960.16229.501
7960.20629.501

7961.02929.501
7961.04929.501
7961.07429.501
7961.09429.501
7961.11829.501
7961.16229.501
7961.20629.501

L/

290
490
740
940
1180
1620
2060

290
490
740
940
1180
1620
2060

Wil

290
290
290
290
290
290
290

290
290
290
290
290
290
290

Outlet Position
Tlonoxenne
OTBEpCTHS

Center / B ieTpe
Center / B ueHTpe
Center / B ientpe
Center / B ieHTpe
Center / B uentpe
Center / B ieHTpe

Center / B ieHTpe

Center / B ieHTpe
Center / B ieHTpe
Center / B ieHTpe
Center / B ieHTpe
Center / B ieHTpe
Center / B ueHTpe

Center / B ieHTpe

Pipe Diameter
Junametp TpyoKHn

50
50
50
50
50
50
50

58
58
58
58
58
58
58

Pipe e
Tun Tpyoxu

0 50TIBX
(50 TIBX
0 50TIBX
(50 TIBX
0 50TIBX
0 50TIBX
(50 TIBX

050 PIK
050 PIK
050 PIK
050 PIK
050 PIK
050 PIK
050 PIK

Outlet Direction
Hanpasienue
BBIITyCKa

Bottom / Bam3
Bottom / Brm3
Bottom / Bam3
Bottom / BHm3
Bottom / Brm3
Bottom / Brm3

Bottom / Brm3

Bottom / Brm3
Bottom / Brm3
Bottom / Brm3
Bottom / BBHI3
Bottom / Brm3
Bottom / BHm3

Bottom / Buu3

Price
Ilena



Floor Drain / Tparibl HanonbHbIE

Center Drain © 50 Right Outlet /
Tpan HanoabHBIA LEHTPaIbHBIHN ¢ OTBepcTHEeM crpaBa D50

CODE/KOJ

7960.02929.502
7960.04929.502
7960.07429.502
7960.09429.502
7960.11829.502
7960.16229.502
7960.20629.502

7961.02929.502
7961.04929.502
7961.07429.502
7961.09429.502
7961.11829.502
7961.16229.502
7961.20629.502

L/

290
490
740
940
1180
1620
2060

290
490
740
940
1180
1620
2060

wi

290
290
290
290
290
290
290

290
290
290
290
290
290
290

Outlet Position
Monowerme
oTBEpCTHS
(Center/B uentpe]
(Center/ neHTpe|
(Center/s nentpe]
(Center/B nienTpe]
(Center/B ueHTpe

(Center/s nentpe]

(Center/B uentpe]

enter/s IEHTPe
enter/B LeHTpe)
enter/B LeHTPe|
enter/s IEHTPe
enter/B LeHTpe)
enter/B LEHTPe|

enter/s IEHTPe

Center Drain © 50 Front Outlet /
Tpan HanosbHBINA LIEHTpaNIbHBII ¢ OTBepcTUeM Brepenu D50

CODE/KOJT

7960.02929.503
7960.04929.503
7960.07429.503
7960.09429.503
7960.11829.503
7960.16229.503
7960.20629.503

7961.02929.503
7961.04929.503
7961.07429.503
7961.09429.503
7961.11829.503
7961.16229.503
7961.20629.503

L/

290
490
740
940
1180
1620
2060

290
490
740
940
1180
1620
2060

W/

290
290
290
290
290
290
290

290
290
290
290
290
290
290

Outlet Position

Tonoxenne

oTBEpeTHS
(Center/B uentpe]
(Center/ neHTpe|
(Center/s nentpe]
(Center/B nieHTpe]
(Center/B ueHTpe

(Center/s nentpe]

(Center/B uentpe]

enter/s IEHTPe
enter/B LeHTpe)
enter/B LEHTpe|
enter/B IEHTPe
enter/B LeHTpe)

enter/B LEHTPe|

enter/s IEHTPe

Pipe Diameter | Pipe Type
| Tuamerp Tpy6iu| Tin Tpy6ku
50 @50 IIBX
50 050 IIBX
50 @50 TIBX
50 @50 IBX
50 50 IIBX
50 @50 TIBX
50 @50 IIBX

58 @50 PIK
58 @50 PIK
58 @50 PIK
58 @50 PIK
58 @50 PIK
58 @50 PIK
58 @50 PIK

Pipe Diameter | Pipe Type
mavierp Tpy6kcn| Tum Tpy6Ku
50 @50 IIBX

50 @50 IIBX

50 @50 IIBX

50 @50 TIBX

50 @50 IIBX

50 @50 IIBX

50 @50 IIBX

58 @50 PIK

58 @50 PIK

58 @50 PIK

58 @50 PIK

58 @50 PIK

58 @50 PIK

58 @50 PIK

Outlet Direction
Hanpasuene
OTBEpCTHS

Right/smpaso
Right/Bnpaso
Right/sripaso
Right/snpaso
Right/spaso
Right/srpaso
Right/smpaso

Right/sripaso
Right/smpaso
Right/snpaso
Right/srpaso
Right/smpaso
Right/smpaso
Right/spaso

Outlet Direction
Hanpasnenye
OTBEpCTHS

Right/snpaso
Right/mpaso
Right/spaso
Right/sripaso
Right/snpaso
Right/spaso
Right/sripaso

Right/spaso
Right/sripaso
Right/npaso
Right/Bnpaso
Right/sripaso
Right/snpaso
Right/spaso

PRICE
Ilena

PRICE
Ilena




Floor Drain / Tparbl HaroybHbIE

Center Drain @ 70 Bottom Outlet / Tpan HanonbHbIi HEHTPaNbHBIH ¢ OTBepcTHEM BHU3Y D70

Qutlet Direction

Outlet Position | p: . py ;

CODE/KOA | L/ [wm '33&'3;?&‘%” ﬂl;?;vlz;aﬁeytﬁezn Tl:llsemlggl; H;?E::fﬁe P]Il{elff
7960.02929.701 | 290{290 | B uentpe 75 |@701IBX | Bottom / Bru3
7960.04929.701 | 490(290 | Buentpe 75 @70 TIBX | Bottom / BHu3

@ 7960.07429.701 | 740{290 | BueHTpE 75 @70TIBX | Bottom / BHu3
7960.09429.701 | 940{290 | BULeHTpE 15 @70 TIBX | Bottom / Bru3
7960.11829.701 {1180(290 | BLCHTpE 75 @70 IIBX | Bottom / BHu3
7960.16229.701 (1620|290 | BLEHTPE 75 @70 TIBX | Bottom / BHu3
7960.20629.701 {2060 (290 | BUCHIPe 75 |@701BX | Bottom / B3
7961.02929.701 | 290(290 | BueHTpe 83 @70 PIK | Bottom / BHm3
7961.04929.701 | 490(290 | Buentpe 83 @70 PIK | Bottom /BHm3
7961.07429.701 | 740|290 | B Lentpe 83 @70 PIK | Bottom / BHu3
7961.09429.701 | 940(290 | BueHTpe 83 @70 PIK | Bottom / BHi3
7961.11829.701 (1180(290 | B uenpe 83 @70 PIK | Bottom / Bru3
7961.16229.701 (1620|290 | B ueHTpe 83 @70 PIK | Bottom / BHu3
7961.20629.701 {2060 290 | B ueHtpe 83 @70 PIK | Bottom / Bm3
Center Drain @ 70 Right Outlet / Tpan HanobHbIH LEHTPaIbHbINA ¢ OTBepcTHEM cripaBa D70

Qutlet Position | p: . 1y ; Qutlet Direction

CODE/KOZ | L/ |wim Ei'.f'é'.ﬁ"&':.’?f ﬂl;;p;el:ll)a;eytglrm Tl;ll?em%; H;rns:::;:,:e P]Il{elfaE
7960.02929.702 | 290|290 | BmeHTpe 75 @70 IBX | Right / Bmpaso
7960.04929.702 | 490|290 | BueHTpe 75 @ 70TIBX | Right / Brpaso
7960.07429.702 | 740|290 | B uentpe 75 |@701BX | Right/snpaso
7960.09429.702 | 940|290 | BLeHTpe 75 @ 70TIBX | Right / Bpaso
7960.11829.702 {1180{290 | BLCHIpE 75 @70 TIBX | Right / Bipaso
7960.16229.702 {1620{290 | BUHeHTPE 75 |@701BX | Right/Bupaso
7960.20629.702 | 2060|290 | BUCHIPC 75 |@701BX | Right /Bupaso

7961.02929.702 | 290{290 | BUeHTpE 83 @70 PIK | Right / Bmpao

7961.04929.702 | 490|290 | BLeHTpe 83 @70PIK | Right/Bnpaso
7961.07429.702 | 740{290 | BIUCHTPS 83 @70 PIK | Right / Bpaso
7961.09429.702 | 940|290 | BLeHTpE 83 @70 PIK | Right/ Bnpaso
7961.11829.702 {1180{290 | BueHTpe 83 @70 PIK | Right/ Bnpaso
7961.16229.702 |1620{290 | BIUCHTPE 83 @70 PIK | Right / Bipaso

7961.20629.702 |2060|290 | BLeHIpe 83 @70 PIK | Right/ Bnpaso

Center Drain @ 70 Front Outlet / Tparn HanonbHbIi IEHTPANBHEI ¢ OTBepcTHEM Briepeny B70

Qutlet Direction

covuron | | B | i | ety | S | L
7960.02929.703 | 290{ 290 | B uentpe 75 @70 TIBX | Front / Briepen
7960.04929.703 | 490|290 | B ueHTpe 75 @70 IBX | Front / Bmepex
< 7960.07429.703 | 740|290 | B uerpe 75 |070TBX | Front / srepex
7960.09429.703 | 940|290 | BuEHTPS 75 @70 TIBX | Front / Buepen

7960.11829.703 {1180 290 | BIUCHTPE 75 @70 TIBX | Front / Bmepex
7960.16229.703 | 1620 290 | BUEHTpE 75 @70 IIBX | Front / Biepex

7960.20629.703 2060|290 | BUEHTPE 75 |@70TBX | Front/ smepen
7961.02929.703 | 290|290 | B ueHTpe 83 @70 PIK | Front/Bnepen
7961.04929.703 | 490|290 | BueHTpe 83 @70 PIK | Front / Bmepen
7961.07429.703 | 740[290 | Buentpe 83 @70PIK | Front/epen
7961.09429.703 | 940|290 | BLueHTpE 83 @70 PIK | Front/Bnepex
7961.11829.703 (1180( 290 | B1eHTpe 83 @70 PIK | Front/Bmepen
7961.16229.703 | 1620|290 | B LeHTpe 83 @70 PIK | Front / Bmepen

7961.20629.703 {2060| 290 | B leHTpe 83 @70 PIK | Front / Biepen




o e e oxtiogasiter]

Center Drain © 100 Bottom Outlet / Tpamsl HanosbHbIE

Outlet Position | p: .y ] Outlet Direction
CODE/KOX | L/ | W/l Emsme aﬁm"ﬁ?ﬁ"' ﬁi'.i’frgg:n Hﬁ:ﬁﬁg P]l;elgi
7960.02929.101 | 290{290 | BuenTpe 110 0100 IIBX| Bottom / BHu3
7960.04929.101 | 490{290 | B ueHTpe 110 |9 100 IBX| Bottom / BHu3
(P e 7960.07429.101 | 740(290 | BueHTpE 110 @100 IIBX| Bottom / Bru3
7960.09429.101 | 940{290 | BILCHTpC 110 |©10011BX| Bottom / BHm3
7960.11829.101 {1180{290 | BUeCHTpE 110 0 100 IIBX| Bottom / Bru3
7960.16229.101 |1620(290 | BUCHIPC 110 |@100TBX| Bottom / Brms
7960.20629.101 |2060(290 | BUCHTPC 110 |0 100TBX| Bottom / Beu3
7961.02929.101 | 290{290 | Buentpe 110 | @100 Ik | Bottom / Brns
7961.04929.101 | 490{290 | BueHTpe 110 | g 100 pix | Bottom / BHu3
7961.07429.101 | 740{290 | BueHtpe 110 | g 100 pig | Bottom / Bru3
7961.09429.101 | 940{290 | BueHTpe 110 | @100 Ik | Bottom / Brus
7961.11829.101 |1180{290 | B uenTpe 110 | g 100 pi | Bottom / Brm3
7961.16229.101 (1620|290 | BueHTpe 110 | g 100 pig | Bottom / Bru3
7961.20629.101 2060|290 | B ueHTpe 110 @100 pIK | Bottom / BHu3
Center Drain @ 100 Right Outlet /
Tpar HanoJBHBIN IEHTPaJIBHBIN ¢ 0OTBepcTHEM cripaBa Y100 -
CODE/KOA | L/ | w/ Oﬁmﬁfﬁ“ LIITELD|| 1l Ollll;llf;fnﬁ;nn? PRICE

oTBepCTHA Tuaverp Tpyoks Tun Tpyoku oTaepern Iena
7960.02929.102 | 290(290 | B wentpe 110 @ 100 IIBX| Right / Bmpago
7960.04929.102 | 490(290 | B ueHTpe 110 {9100 TBX| Right / Bpaso
7960.07429.102 | 740|290 | B ueHTpe 110 0 100 TIBX| Right / Bnpaso
7960.09429.102 | 940(290 | B UCHTpE 110 |@ 100 I1BX| Right / Bipaso
7960.11829.102 | 1180{ 290 | B lLEHTPE 110 100 TIBX| Right / paso
7960.16229.102 |1620| 290 | BULCHTPE 110 [{@100IBX| Right / Bpaso
7960.20629.102 | 2060| 290 | B UCHTPE 110 @ 100 IIBX| Right / Bmpaso

7961.02929.102 | 290|290 | BueHTpe 110 | 9100 PIK | Right / Bnpaso
7961.04929.102 | 490(290 | B ueHTpe 110 | @100 PIK | Right/ Bnpaso
7961.07429.102 | 740(290 | BueHTpe 110 | 9100 PIK | Right / Bnpapo
7961.09429.102 | 940|290 | BueHTpe 110 | @100PIK | Right / Bipaso

7961.11829.102 1180|290 | B ueHTpe 110 | @100 PIK | Right / Bnpaso
7961.16229.102 | 1620( 290 | B ueHTpe 110 | @100 PIK | Right/ Bnpaso
7961.20629.102 | 2060( 290 | B ueHTpe 110 | @100 PIK | Right / Bupao

Center Drain © 100 Front Outlet /
Tpam HanosbHBIN HEHTpaIbHbIN ¢ oTBepcTHEM Brepenu K100

Qutlet Position | p: 1y : Outlet Direction
CODE/KOA, | L/ |W/I| Tonoxerne e Lo Lot TPlpe L Hanpasaenye PRICE
OTBepCTHS Juaverp pybi I TPYGKH OTBEpETI Lena

7960.02929.103 | 290{290 | B uentpe 110 100 TIBX| Front / Buepexn
7960.04929.103 | 490(290 | B uentTpe 110 0 100 TIBX| Front / Bniepen
< 7960.07429.103 | 740290 | Buemmpe | 110 |0 100MBX| Front/ sncpex
7960.09429.103 | 940{290 | BuEHTpE 110 [©1001BX| Front / Bepen
7960.11829.103 {1180{290 | B UCHTpE 110|100 TIBX| Front/ Buepen
7960.16229.103 |1620(290 | BIeHTpE 110 |©100TBX| Front/ Bepen
7960.20629.103 |2060(290 | BUCHTPC 110 | 100TBX| Front/ smepen

7961.02929.103 | 290{290 | B ueHTpE 110 | @100 PIK | Front/ Bmepexn
7961.04929.103 | 490{290 | BueHTpe 110 | @100 PIK | Front / Biepexn
7961.07429.103 | 740{290 | BueHTpe 110 | 9100 PIK | Front/ Bmeper
7961.09429.103 | 940{290 | BueHTpE 110 | @100 PIK | Front/ Bmepexn
7961.11829.103 |1180{290 | Buentpe 110 | @100 PIK | Front / Bmepexn

7961.16229.103 |1620{290 | BueHTpe 110 | @100 PIK | Front/ Bmepexn
7961.20629.103 |2060{290 | BueHTpe 110 | @100 PIK | Front/ Bepex
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