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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1420 mm
| ——
= I
E IO
B E S|E CG - DX Gruppo incorporato a destra /
%ﬁé g;é;; R % 2 E Built-in unit on the right side
AR g I 3
g g 2
675 mm 425 mm 450 mm
1420 mm
b £ |E ) -
= £ [E CG - SX Gruppo incorporato a sinistra /
£ = Built-in unit on the left side
= ~ 2
(==}
S S
P |
450 mm 425 mm
TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO2MIDGN
2 porte / 2 doors - €G Gruppo incorporato / Built-in unit - TN Temperatura normale / Normal temperature
SP . - . . )
700 mm Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH)
" Without worktop with insulating underlay 1420 x 700 x 800/870 mm
GN ) - . .
700 mm £ : : L Dimensioni (LxPxH) / Dimensions (LxDxH):
e M = Piano in acciaio inox 1420 x 700 x 840/910 mm
ﬂ S  Stainless steel worktop
20 mm GNAL

Dimensioni (LxPxH) / Dimensions (LxDxH):

Piano in acciaio inox con alzatina 1420 x 700 x 940/1010 mm

Stainless steel worktop with splashback

GNGRA Dimensioni (LxPxH) / Dimensions (LxDxH):

Piano in granito con sottopiano isolante
Granite worktop with insulating underlay

1430 x 700 x 830/900 mm

GNL Dimensioni (LxPxH) / Dimensions (LXDxH):
Piano in acciaio inox con lavello * 1420 x 700 x 1150/1200 mm
Stainless steel worktop with sink (H con rubinetto / H with tap)
E 330 :nor?]mm GNLAL Dimensioni (LxPxH) / Dimensions (LXDxH):
gl L= — — Piano in acciaio inox con alzatina e lavello * 1420 x 700 x 1150/1200 mm
- Stainless steel worktop with splashback and sink (H con rubinetto / H with tap)
380 mm
ea GNSK , - . . )
E[ 325 mm Piano snack in acciaio inox per nr. 7 bacinelle GN 1/3 DlmeOOH;((L;ggH;q S?SZS;OZB(LmXﬁH) '
& Stainless steel snack worktop for no. 7 GN 1/3 bowls
Volume interno / Internal volume 302 Lt
Volume utile / Useful volume 210 Lt
Assorbimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento a regime / Steady state electrical input 400W/2,4A
Temperatura d’esercizio / Working temperature +2°C/ +8°C

""""""""""""""""""""""""""""""""""""""" 4-Temperatura + 30°C / Umidita relativa 60%
4 - Temperature + 30°C / Relative humidity 60%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

* GNL/GNLAL completo di rubinetto con miscelatore e sifone di scarico con raccordi / Tap with mixer and drain pipe connection as standard



| TECN<DOM |

TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1200 mm
1= I
£
=
g El e
€ g E - SG - DX Predisposto per unita refrigerante
R S8 c remota a destra / Pre-arranged for remote
™~ S|™ = condensing unit positioned on the right side
3 2
| 2
675 mm 425mm 230 mm
1200 mm
E E SG - SX Predisposto per unita refrigerante
c o = remota a sinistra / Pre-arranged for remote
£ < (o condensing unit positioned on the left side
2 g
— ©
21T T

230 mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO2MIDSG
2 porte / 2 doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - TN Temperatura normale / Normal temperature

Sse'r:za piano con sottopian isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
Without worktop with insulating underlay 1200 x 700 x 800/870 mm

GN

Piano in acciaio inox Dimensioni (LxPxH) / Dimensions (LXDxH):

700 mm E Stainless steel worktop 1200 x 700 x 840/910 mm
‘g
3888 3088 3880
» GNAL Dimensioni (LxPxH) / Dimensions (LxDxH):
0 mm 680 mm Piano in acciaio inox con alzatina 1200 x 700 x 940/1010 mm
[1—‘ IE Stainless steel worktop with splashback
o
<
3888 5080 3008
SNG'_RA it tooi isolant Dimensioni (LxPxH) / Dimensions (LxDxH):
700 mm 1ano In granito con Sottopiano isofante 1210 x 700 x 830/900 mm
— Granite worktop with insulating underlay
Volume interno / Internal volume 302 Lt
Volume utile / Useful volume 210 Lt
Assorbimento elettrico /Absorbed power 30W
Potenza frigorifera per versione senza gruppo TEvap. -10°C """ L T
Cooling capacity for version without condensing unit Evaporator temp. -10°C. | __ | _ e
Temperatura d’esercizio / Working temperature +2°C/ +8°C

- . L . 4 - Temperatura + 30°C / Umidita relativa 60%
Classe climatica - Dati collaudo / Climatic class - Testing data 4 - Temperature + 30°C / Relative humidity 60%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1420 mm
= I
1<)
g £ Ele ~Z Z
£ CE> £ z z CG - DX Gruppo incorporato a destra /
3 5|8 E Built-in unit on the right side
N~ § N~ // // E
= 2
0 U T =
675 mm 425 mm 450 mm
1420 mm
%%§§§°"°%
g&‘fﬁ% %
oo g g|E
%&@&o\% V2 V2 E|E
e " = CG - SX Gruppo incorporato a sinistra /
= 7 = ~ 12 Built-in unit on the left side
3 =3
S

450 mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO2MIDPV
2 PV Porte vetro / 2 PV Glass doors - €G Gruppo incorporato / Built-in unit - TN Temperatura normale / Normal temperature

SP
700 mm Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
’—M Without worktop with insulating underlay 1420 x 700 x 800/870 mm
GN

Dimensioni (LxPxH) / Dimensions (LXDxH):

700 mm E  Piano in acciaio inox
‘s  Stainless steel worktop 1420 x 700 x 840/910 mm
2o mm 680 GNAL Dimensioni (LxPxH) / Dimensions (LXDXH):
[ 680mm___ £ pjang in acciaio inox con alzatina
g[ £ P 1420 x 700 x 940/1010 mm
= S  Stainless steel worktop with splashback
ga':c?imanito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Granite worktop with insulating underlay 1430 x 700 x 830/900 mm
c 700 mm GNL Dimensioni (LxPxH) / Dimensions (LxDxH):
51 Eé;m Piano in acciaio inox con lavello %* 1420 x 700 x 1150/1200 mm
Stainless steel worktop with sink (H con rubinetto / H with tap)
e 700 mm GNLAL Dimensioni (LxPxH) / Dimensions (LxDxH):
g] 330mm Piano in acciaio inox con alzatina e lavello * 1420 x 700 x 1150/1200 mm
< I I , . . N )
- | Stainless steel worktop with splashback and sink (H con rubinetto / H with tap)
Volume interno / Internal volume 302 Lt
Volume utile / Useful volume 210 Lt
Potenza assorbita dallilluminazione (dotazione standard suPV) o aenew
PoWer ConsumpHon o, 1ahing (HancB SO D IO P e chggeon s ]
Assorbimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento a regime / Steady state electrical input 400W/2,4A
Temperatura d’esercizio / Working temperature +2°C / +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
""" T T T T T T T T T T T T T T T T T Memperatura + 30°C / Umidita relativa 60%
Classe climatica - Dati collaudo / Climatic class - Testing data 4 - Temperature + 30°C / Relative humidity 60%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

* GNL/GNLAL completo di rubinetto con miscelatore e sifone di scarico con raccordi / Tap with mixer and drain pipe connection as standard
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1200 mm
eI
€
= £ SG - DX Predisposto per unita refrigerante
g £ E = = remota a destra / Pre-arranged for remote
s = =) o @a condensing unit positioned on the right side
oD
~ I~ # # £
3 o
© [ee)
U I2
675 mm 425mm 230 mm
1200 mm
2z Vz IS E SG - SX Predisposto per unita refrigerante
5 E|S remota a sinistra / Pre-arranged for remote
E y 2 g > condensing unit positioned on the left side
o z z ™~ (S
2 S
§ I i

230 mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO2MIDPVSG
2 PV Porte vetro / 2 PV Glass doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - TN Temperatura normale / Normal temperature

SP

Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
700 mm Without worktop with insulating underlay 1200 x 700 x 800/870 mm

GN

Piano in acciaio inox Dimensioni (LxPxH) / Dimensions (LxDxH):

700 mm £  Stainless steel worktop 1200 x 700 x 840/910 mm
ﬁlg
<
GNAL Dimensioni (LxPxH) / Dimensions (LXDxH):
20 mm Piano in acciaio inox con alzatina 1200 x 700 x 940/1010 mm
}w&é Stainless steel worktop with splashback
| <
GNG,RA . . . Dimensioni (LxPxH) / Dimensions (LXDxH):
Piano in granito con sottopiano isolante 1210 x 700 x 830/900 mm
Granite worktop with insulating underlay
Volume interno / Internal volume 302 Lt
Volume utile / Useful volume 210 Lt
Assorbimento elettrico /Absorbed power 30W
Potenza assorbita dall iluminazione (dotazione standard su PV) T
Power_consumption for.lighting (standard sef up JorPV) . ___oeeeen. SR ]
Potenza frigorifera per versione senza gruppo T.Evap. -10°C 240 W
Cooling capacity, for version without condensing_unit Evaporator temp.-10°C. _ _ _ _ _ _ _ e e
Temperatura d’esercizio / Working temperature +2°C/ +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (Arichiesta / On request)
Classe climatica - Dati collaudo / Climatic class - Testing data j _-%mer;a}zur;a:ggg// ,#’;}2,‘;’,‘}3 ,r,f,l,%t,-i;,-a,yegg?%,
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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TAVOLO REFRIGERATO MID GASTRONOMIA - BT

MID GASTRONOMY refrigerated counter - Low temperature

700 mm 1420 mm
£ I
<]
S £ Elg
;E, § g CG - DX Gruppo incorporato a destra /
@ S|R Built-in unit on the right side
g
[==)
675 mm 425 mm 450 mm
1420 mm
IS
£ g CG - SX Gruppo incorporato a sinistra /
e = 5 Built-in unit on the left side
£ ™~ IS
o <t
2 O
S
450 mm 425 mm
TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO2MIDBT
2 porte / 2 doors - €G Gruppo incorporato / Built-in unit - BT Bassa temperatura / Low temperature
SP T o ,
Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
700 mm Without worktop with insulating underlay 1420 x 700 x 800/870 mm
GN

Dimensioni (LxPxH) / Dimensions (LXDxH):

Piano in acciaio inox con sottopiano isolante 1420 x 700 x 840/910 mm

140mm

700 mm E Stainless steel worktop with insulating underlay
'?

GNAL

” ::;I(E)llr;(r)'ltlg acciaio inox con alzatina & sottopiano Dimensioni (LxPxH) / Dimensions (LXDxH):

mm
I 680 mm E Stainless steel worktop with splashback and 1420 x 700 x 940/1010 mm
‘ ‘e Insulating underiay

GNGRA

Piano in granito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):

Granite worktop with insulating underlay 1430 x 700 x 830/900 mm
Volume interno / Internal volume 302 Lt
Voume utle / Useul volume o0t
Assorbimento allawiamento / Starting electrcalioput ~~~~ 1250W/56A
Assorbimento a regime / Steady state electrical iput 1 B5OW/25A
Assorbimento in fase di sbrinamento / Steady state electrical input during defrosting phase 350W/1,5A
Temperatura dlesercizio /Working temperatre - gec/-22°¢
Gasrefrigerante / Coolng gas RA52A - R455A - R290 (Arichiesta/ On reques)
Classe climatica - Dati colaudo / Climatic cass - Testing data Ao jcmeeraiura ¢ 30°  Unidita et 605 "~
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - BT

MID GASTRONOMY refrigerated counter - Low temperature

700 mm 1200 mm
—
1= I
<]
(=]
= IS E £ SG - DX Predisposto per unita refrigerante
£ S| E g remota a destra / Pre-arranged for remote
5 > E e condensing unit positioned on the right side
S £
S 3
g 1| i I2
675 mm ’ 225mm . 230mm
1200 mm
c|E
£|E SG - SX Predisposto per unita refrigerante
£ | === =S remota a sinistra / Pre-arranged for remote
£ N~ condensing unit positioned on the left side
S 3
— [=<]
21 g T

230 mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO2MIDBTSG
2 porte / 2 doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - BT Bassa temperatura / Low temperature

sp Dimensioni (LxPxH) / Dimensions (LxDxH):

Senza piano con sottopiano isolante 1200 x 700 x 800/870 mm

700 mm Without worktop with insulating underlay

jl

GN . L . . Dimensioni (LxPxH) / Dimensions (LXDxH):
Piano in acciaio inox con sottopiano isolante 1200 x 700 x 840/910
700 mm E Stainless steel worktop with insulating underlay = = i
'?
GNAL
:Dslglr:r)] tlg acciaio inox con alzatina e sottopiano Dimensioni (LPxH) / Diimensions (LXDXH):
20 mm
Eﬂ 680 mm E Stainless steel worktop with splashback and 1200 x 700 x 940/1010 mm
=3 I insulating underlay
GNGRA

Dimensioni (LxPxH) / Dimensions (LXDxH):

Piano in granito con sottopiano isolante
1210 x 700 x 830/900 mm

Granite worktop with insulating underlay

Volume interno / Internal volume 302 Lt

Volume utile / Useful volume 210 Lt

Assorhimento elettrico /Absorbed power 30w

Assorbimento in fase di sbrinamento / Steady state electrical input during defrosting phase 350W/1,5A

Potenza frigorifera per versione senza gruppo T.Evap. -25°C 240 W

Cooling capacity. for version without condensing_unit Evaporatortemp. 257G, _ . - e e
Temperatura d’esercizio / Working temperature -18°C/-22°C

Gas refrigerante / Cooling gas R452A - R455A - R290 (Arichiesta / On request)
------------------------------------------------------------------ T R = = RGN T T T T s Ay
Classe climatica - Dati collaudo / Climatic class - Testing data ; B ;‘mﬁ;ﬁf:;gog // ;Jergg':,t: ;,f;?;%,‘sgg;,

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1870 mm
= I
£
g £ Ele
E o £ CG - DX Gruppo incorporato a destra /
@ o2 Built-in unit on the right side
3
675 mm 425 mm
1870 mm
E|E
g o CG - SX Gruppo incorporato a sinistra /
E @ 5 Built-in unit on the left side
8 =
S
= T
450 mm 425 mm
TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO3MIDGN
3 porte / 3 doors - €G Gruppo incorporato / Built-in unit - TN Temperatura normale / Normal temperature
SP
700 mm Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Without worktop with insulating underlay 1870 x 700 x 800/870 mm

GN

,&,lg Piano in acciaio inox Dimensioni (LxPxH) / Dimensions (LxDxH):
S Stainless steel worktop 1870 x 700 x 840/910 mm
20 mm
gﬂ 680 mm £ GNAL . Dimensioni (LxPxH) / Dimensions (LXDXH):
Sl 1S Piano in acciaio inox con alzatina 1870 x 700 X 940/1010 mm
| - | ~  Stainless steel worktop with splashback

GNGRA

Dimensioni (LxPxH) / Dimensions (LXDxH):

Piano in granito con sottopiano isolante
Granite worktop with insulating underlay

1880 x 700 x 830/900 mm

Q000 0000 Q

Dimensioni (LxPxH) / Dimensions (LXDxH):
1870 x 700 x 1150/1200 mm

c 700 mm GNL
£ _330mm . ) L
— Piano in acciaio inox con lavello *

el ) !
Stainless steel worktop with sink (H con rubinetto / H with tap)
e 330r7n0r?1 mm GNLAL Dimensioni (LxPxH) / Dimensions (LxDxH):
5] == = Piano in acciaio inox con alzatina e lavello * 1870 x 700 x 1150/1200 mm
~ Stainless steel worktop with splashback and sink (H con rubinetto / H with tap)
380 mm
N GNSK - .
£ D LxPxH) / D LxDxH):
E[ 325mm Piano snack in acciaio inox per nr. 10 bacinelle GN 1/3 ":21;8”;((7)63 ))( 16’;87:’: ;SO( mr)r(l )
& Stainless steel snack worktop for no.10 GN 1/3 bowls
Volume interno / Internal volume 455 Lt
Volume utile / Useful volume 315 Lt
Assorbimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento a regime / Steady state electrical input 400W/2,4A
Temperatura d’esercizio / Working temperature +2°C / +8°C

""""""""""""""""""""""""""""""""""" 4 “Temperatura + 30°C / Umidita relativa 60%
4 - Temperature + 30°C / Relative humidity 60%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

* GNL/GNLAL completo di rubinetto con miscelatore e sifone di scarico con raccordi / Tap with mixer and drain pipe connection as standard
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1650 mm
eI
£
o
~ I Ele . I
£ E| g SG - DX Predisposto per unita refrigerante
= Cla a c remota a destra / Pre-arranged for remote
R 2|R g condensing unit positioned on the right side
g =
[==) [<=)
O O TE
675 mm ‘ 425mm 230 mm
1650 mm
£ E SG - SX Predisposto per unita refrigerante
o g o remota a sinistra / Pre-arranged for remote
g o 5 condensing unit positioned on the left side
8 =
S T
230mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO3MIDSG
3 porte / 3 doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - TN Temperatura normale / Normal temperature

SP

700 mm Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Without worktop with insulating underiay 1650 x 700 x 800/870 mm
GN

Piano in acciaio inox Dimensioni (LxPxH) / Dimensions (LXDxH):

700 mm E  Stainless steel worktop 1650 x 700 x 840/910 mm
'S
w °o°o°§ Q000
) GNAL Dimensioni (LxPxH) / Dimensions (LXDxH):
{ mm 680 mim Piano in acciaio inox con alzatina 1650 x 700 x 940/1010 mm
IE Stainless steel worktop with splashback
S
g::fi?gamto o softopians isolante Dimensioni (LxPxH) / Dimensions (LXDXH):
0 m — é Granite worktop with insulating underlay 1660x 700 x 830/200/mm
SRR IO
o
Volume interno / Internal volume 455 Lt
Volume utile / Useful volume 315 Lt
Assorbimento elettrico /Absorbed power 30w
Potenza frigorifera per versione senza gruppo T.Evap. -10°C T w """"""""""""
Cooling capacity for version without condensing unit Evaporator temp.-10°C.______ .. W
Temperatura d’esercizio / Working temperature +2°C/ +8°C

N . L . 4 - Temperatura + 30°C / Umidita relativa 60%
Classe climatica - Dati collaudo / Climatic class - Testing data 4- Tem;erature +30°C / Relative humidity 60;1

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1870 mm
I I
E B8O 2888
=4 P L8
53 & o ] Ele ~ ~Z Z
g%%ﬁ g}% g g CE> z < z i CG - DX Gruppo incorporato a destra /
%gé §§§§ @ g @ 2 2 2 Built-in unit on the right side
L ¥ g
675 mm ) 25mm 450 mm
1870 mm
Soanask
LTl el
BESESIFo
c et ] . f 1 f E o CG - SX Gruppo incorporato a sinistra /
& |5 e ;
g 7z 2 7z ~ §r Built-in unit on the left side
?2 [>e]
S |
= | T
450 mm 425 mm
TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO3MIDPV
3 PV Porte vetro / 3 PV Glass doors - €G Gruppo incorporato / Built-in unit - TN Temperatura normale / Normal temperature
SP ) - ) . )
Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
700 mm
’—M Without worktop with insulating underlay 1870 x 700 x 800/870 mm
GN Di ioni (LxPxH) / Dil i LxDxH):
700 mm g Piano in acciaio inox imensioni (LxPxH) / Dimensions (LXDxH):
s Stainless steel worktop 1870 x 700 x 840/910 mm
529 mm 680 mm c GNAL Dimensioni (LxPxH) / Dimensions (LxDxH):
gl L—‘I IS Plapo in acciaio inox con qlzatma 1870 x 700 x 940/1010 mm
i | S Stainless steel worktop with splashback
gar:cﬁmanito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
Granite worktop with insulating underlay 1880 x 700 x 830/900 mm
c 700 mm GNL Dimensioni (LxPxH) / Dimensions (LXDxH):
E ﬂ-m Piano in acciaio inox con lavello %* 1870 x 700 x 1150/1200 mm
g Stainless steel worktop with sink (H con rubinetto / H with tap)
e 700 mm GNLAL Dimensioni (LxPxH) / Dimensions (LxDxH):
5] B, 330mm,, Piano in acciaio inox con alzatina ¢ lavello %% 1870 x 700 x 1150/1200 mm
- Stainless steel worktop with splashback and sink (H con rubinetto / H with tap)
Volume interno / Internal volume 455 Lt
Volume utile / Useful volume 315 Lt
Potenza assorbita dalliluminazione (dotazione standard su PV) L aonw
PoWar consumptior for Laning (B S8 OD P 2perforAW/4000K
Assorbimento all’avviamento / Starting electrical input 450 W /2,8 A
Assorbimento a regime / Steady state electrical input 400W/2,4A
Temperatura d’esercizio / Working temperature +2°C / +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
Classe climatica - Dati collaudo / Climatic class - Testing data f _'%wp‘ﬁ;e}%a: 335):5 // #er}];g,i,tg ,53',‘;‘,5-‘;%63(‘}/24,
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

* GNL/GNLAL completo di rubinetto con miscelatore e sifone di scarico con raccordi / Tap with mixer and drain pipe connection as standard
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 1650 mm
eI
£
g Ele Z Z Z SG - DX Predisposto per unita refrigerante
g Z Z Z -
E § E 1 (1 1 e remota a destra / Pre-arranged for remote
g o> S £ condensing unit positioned on the right side
~ 2= 2 # Z =
< o
° 2
O I i T2
675 mm ‘ ) 425mm 230 mm
1650 mm
e SG - SX Predisposto per unita refrigerante
V4 2 V4 E £ remota a sinistra / Pre-arranged for remote
g | =¢ 32 condensing unit positioned on the left side
E z # #z ~1S
<
?2 co
S
230mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO3MIDPVSG
3 PV Porte vetro / 3 PV Glass doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - TN Temperatura normale / Normal temperature

SseFr:za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
700 mm Without worktop with insulating underiay a2 B0 sBE
GN

Dimensioni (LxPxH) / Dimensions (LXDxH):

Piano in acciaio inox
1650 x 700 x 840/910 mm

Stainless steel worktop

GNAL Dimensioni (LxPxH) / Dimensions (LxDxH):
20 mm Piano in acciaio inox con alzatina 1650 X 700 x 940/1010 mm
680 mm E  Stainless steel worktop with splashback
I
S
ga:c?ir?g;:anito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
700 mm g Granite worktop with insulating underlay 1660 x 700 x 830/900 mm
R ] 8

Volume interno / Internal volume 455 Lt
Volume utile / Useful volume 315 Lt
Assorbimento elettrico /Absorbed power 30w
Potenza assorbita dallilluminazione (dotazione standard suPV) o amw
Poer consumption 1ot Ghting GLandrd e e IO P o ] CRIE A ]
Potenza frigorifera per versione senza gruppo T.Evap. -10° 360 W
Cooling capacity for version without condensing_unit Evaporator temp. -10°C. _ _________ o .
Temperatura d’esercizio / Working temperature +2°C / +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
------------------------------------------------------------------ TTamnaraniire o 2000 TIm S ralativa RV, ~ - - T T T
Classe climatica - Dati collaudo / Climatic class - Testing data j 3 ;%i;ﬁ;a:ggog // ,;Je'}:g",t: ,r,fll,?,t,.';,ag/sgo/%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - BT

MID GASTRONOMY refrigerated counter - Low temperature

700 mm 1870 mm
I
o >
= S E £ ok
£ = £ oEa CG - DX Gruppo incorporato a destra /
3 5|8 £ Built-in unit on the right side
~ i~ e
3 8
) '] e
675 mm 425 mm 450 mm
1870 mm
e |E
£ g CG - SX Gruppo incorporato a sinistra /
£ 3|z Buitt-in unit on the left side
= 3
?E [oe]
21 g

450 mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO3MIDBT
3 porte / 3 doors - €G Gruppo incorporato / Built-in unit - BT Bassa temperatura / Low temperature

SP Dimensioni (LxPxH) / Dimensions (LXDxH):

Senza piano con sottopiano isolante 1870 x 700 X 800/870 mm

700 mm Without worktop with insulating underiay

ji

GN

Piano in acciaio inox con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):

700 mm £ Stainless steel worktop with insulating undertay 1870 x 700 x 840/910 mm
ﬁ%ﬁ
GNAL
Piano in acciaio inox con alzatina e sottopiano Dimensioni (LxPxH) / Dimensions (LxDxH):
0 mm isolante 1870 x 700 x 940/1010 mm

140mm

"] 680 mm E Stainless steel worktop with splashback and
2 insulating underlay

GNGRA ) - . .

Piano in granito con sottopiano isolante e

Granite worktop with insulating underlay 1880 x 700 x 830/900 mm
Volume interno / Internal volume 455 Lt
Voume utle/ Useful volome T T Tasie
Assorbimento all’avviamento / Starting electrical input 1250 W /5,6 A
Assorbimento aregime / Steady state electrical input ss0W/25A
Assorimento n fase i sorinamento / Seady stae electicalinput during defostng phase BOW/15A
Temperatura desercizio / Working temperatere . agc/22c

- o idita i 0,
Classe climatica - Dati collaudo / Climatic class - Testing data f - %‘merra%%a: 331%; // I-‘lfjerlnalt(‘;:/té1 Igfllr%t/!g%/sgo/‘%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - BT

MID GASTRONOMY refrigerated counter - Low temperature

700 mm 1650 mm
eI
1<)
S £
£ 15 E SG - DX Predisposto per unita refrigerante
E olo oEm remota a destra / Pre-arranged for remote
2 5 @ E condensing unit positioned on the right side
3 8
I T
675 mm ‘ 425mm 230 mm
1650 mm
|
£|E SG - SX Predisposto per unita refrigerante
e (s =y remota a sinistra / Pre-arranged for remote
£ ~ g condensing unit positioned on the left side
2 3
21O i)
230mm 425 mm
TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO3MIDBTSG
3 porte / 3 doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - BT Bassa temperatura / Low temperature
SP . - . . )
Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
700 mm Without worktop with insulating underiay 1650 x 700 x 800/870 mm

GN
Piano in acciaio inox con sottopiano isolante
Stainless steel worktop with insulating underlay

Dimensioni (LxPxH) / Dimensions (LxDxH):
1650 x 700 x 840/910 mm

GNAL

140mm
b—tx
(2]
(=]
o
3
L

Piano in acciaio inox con alzatina e sottopiano
isolante

Stainless steel worktop with splashback and
insulating underlay

Dimensioni (LxPxH) / Dimensions (LXDxH):
1650 x 700 x 940/1010 mm

GNGRA
Piano in granito con sottopiano isolante

Dimensioni (LxPxH) / Dimensions (LXDxH):

Granite worktop with insulating underlay 1660 x 700 x 830/900 mm

Volume interno / Internal volume 455 Lt

Volume utile / Useful volume 315 Lt

Assorbimento elettrico /Absorbed power 30w

Assorbimento in fase di sbrinamento / Steady state electrical input during defrosting phase 350W/1,5A

Potenza frigorifera per versione senza gruppo T.Evap. -25°C T T aaw T
Couling capheity or verson without condensing unit Evaporato femp. 25°G.__________________________%ow
Temperatura d’esercizio / Working temperature -18°C/-22°C

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 2320 mm
I
£ ]
2682 28488 8 SR
g %%g : = =i | = CG - DX Gruppo incorporato a destra /
Sop G208 3 R 2R 15 Built-in unit on the right side
3 1 S E
R BR 3 3 8
T O 1| T|E
675 mm 425 mm 450 mm
2320 mm
%§%§
i £|E
= (. S| €6 - $X Gruppo incorporato a sinistra /
£ R |2 Built-in unit on the left side
o (=}
o 3
=) i
450 mm 425 mm
TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO4MIDGN
4 porte / 4 doors - €G Gruppo incorporato / Built-in unit - TN Temperatura normale / Normal temperature
SP Dimensioni (LxPxH) / Dimensions (LxDxH):
700 mm Senza piano con sottopiano isolante ’

Without worktop with insulating underlay

2320 x 700 x 800/870 mm

GN
Piano in acciaio inox
Stainless steel worktop

Dimensioni (LxPxH) / Dimensions (LXDxH):
2320 x 700 x 840/910 mm

GNAL
Piano in acciaio inox con alzatina
Stainless steel worktop with splashback

Dimensioni (LxPxH) / Dimensions (LXDxH):
2320 x 700 x 940/1010 mm

GNGRA
Piano in granito con sottopiano isolante
Granite worktop with insulating underlay

Dimensioni (LxPxH) / Dimensions (LxDxH):
2330 x 700 x 830/900 mm

“

700 mm
E —330mm
I

mj

330mm

GNL
Piano in acciaio inox con lavello
Stainless steel worktop with sink

*

Dimensioni (LxPxH) / Dimensions (LXDxH):

2320 x 700 x 1150/1200 mm
(H con rubinetto / H with tap)

700 mm

S

|

140 mm

GNLAL
Piano in acciaio inox con alzatina e lavello *
Stainless steel worktop with splashback and sink

Dimensioni (LxPxH) / Dimensions (LxDxH):

2320 x 700 x 1150/1200 mm
(H con rubinetto / H with tap)

380 mm

GNSK

E:[ i‘B 325mm Piano snack in acciaio inox per nr. 12 bacinelle GN 1/3 Dir;eé;i(t;n)i((;géH))( /113,57787?: ZSO(L;D;]H) :

) Stainless steel snack worktop for no.12 GN 1/3 bowls
Volume interno / Internal volume 608 Lt
Voume utle/ Usef volume st
Assorbimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento aregime / Steady state electrical ioput . wow/24A
Temperatua desercizo /Working temperature w2c/s8c

4 - Temperatura + 30°C / Umidita relativa 60%
4 - Temperature + 30°C / Relative humidity 60%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

* GNL/GNLAL completo di rubinetto con miscelatore e sifone di scarico con raccordi / Tap with mixer and drain pipe connection as standard
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 2100 mm
eI
£
=] € Ele SG - DX Predisposto per unita refrigerante
£ E|E remota a destra / Pre-arranged for remote
2 = = g = condensing unit positioned on the right side
~ DI £
= o
E 2
S
1| i Ull=
675 mm 425 mm 230 mm
2100 mm
e|(E ) N
£|E SG - SX Predisposto per unita refrigerante
e | mso =] = remota a sinistra / Pre-arranged for remote
15 = g condensing unit positioned on the left side
8 =
=
=IO N
230mm  425mm
TAVOLO MID GASTRONOMIA / COUNTER MID GASTRONOMY
TFO04MIDSG
4 porte / 4 doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - TN Temperatura normale / Normal temperature
SP . . . ) )
Senza piano con sottopiano isolants Dimensioni (LxPxH) / Dimensions (LXDxH):
700 mm Without worktop with insulating underlay 2100 x 700 x 800/870 mm
3888 4888 e
GN o o
Piano in acciaio inox Dimensioni (LxPxH) / Dimensions (LxDxH):
. 100mm____ £ Stainless steel worktop 2100 x 700 x 840/910 mm
£
IS
o% °o°o°§ 2000
» GNAL Dimensioni (LxPxH) / Dimensions (LxDxH):
0 mm 680 mim _ Piano in acciaio inox con alzatina 2100 x 700 x 940/1010 mm
£ Stainless steel worktop with splashback
=
g&l’:(?iﬁanito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
700 £ 1N 9 N Sofoplar 2110 x 700 x 830/900 mm
— € Granite worktop with insulating underlay
™
Volume interno / Internal volume 608 Lt
Volume utile / Useful volume 420 Lt
Assorbimento elettrico /Absorbed power 30w
Potenza frigorifera per versione senza gruppo 1.Evap. -10°C T 480W """"""""""""
Cooling capacity, for version without condensing_unit Evaporatortemp. -10°C. _ _ _ e
Temperatura d’esercizio / Working temperature +2°C / +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
""" T T T T T T T T T T T ) Temperatura + 30°C/ Umidita relativa 60%
Classe climatica - Dati collaudo / Climallc class - festing dala ... A4-Temperature + 30°C/Relative humidty60%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm 2320 mm
E I
£ =
= o u b
¥ 3 £ Ele y Y y y %@%@2
¥ E Ele 2 “4 7 7 o CG - DX Gruppo incorporato a destra /
g g 58 Built-in unit on the right side
i ElZz = |l =z Il 7
[=e]
1] g
675 mm 425 mm
2320 mm
RO
& ®§§
S # z z #Z E|E
c =g o | €G- SX Gruppo incorporato a sinistra /
== 2 - S |
E = 2 2 2 1 % Built-in unit on the left side
?2 [~e]
S
450 mm 425 mm
TAVOLO MID GASTRONOMIA / COUNTER MID GASTRONOMY
TFO4MIDPV
4 PV Porte vetro / 4 PV Glass doors - €G Gruppo incorporato / Built-in unit - TN Temperatura normale / Normal temperature
SP . - ) . )
200 mim Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
’—M Without worktop with insulating underlay 2320 x 700 x 800/870 mm
GN . - / Di . .
700 mm E Piano in acciaio inox Dimensioni (LxPxH) / Dimensions (LxDxH):
"—|I;g Stainless steel worktop 2320 x 700 x 840/910 mm
EZQ i 680 mm 1S GNA.L N . Dimensioni (LxPxH) / Dimensions (LxDxH):
gl IcE> Plapo In acclalo Inox con qlzatlna 2320 x 700 x 940/1010 mm
2 | <  Stainless steel worktop with splashback
g:r‘u?imanito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
Granite worktop with insulating underlay 2330 x 700 x 830/900 mm
E 700mm GNL Dimensioni (LxPxH) / Dimensions (LXDxH):
31 Qfm . Piano in acciaio inox con lavello %* 2320 x 700 x 1150/1200 mm
"l Stainless steel worktop with sink (H con rubinetto / H with tap)
2888
700 mm GNLAL Dimensioni (LxPxH) / Dimensions (LXDxH):
E] S0mm_ Piano in acciaio inox con alzatina ¢ lavello 7€ 2320 x 700 x 1150/1200 mm
SO-' Stainless steel worktop with splashback and sink (H con rubinetto / H with tap)
Volume interno / Internal volume 608 Lt
Volume utile / Useful volume 420 Lt
Potenza assorbita dalliluminazione (dotazione standard suPV) o o ook
Puar Consampton for ahing (ARG S e IO P alaste v ]
Assorbimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento a regime / Steady state electrical input 400W/2,4A
Temperatura d’esercizio / Working temperature +2°C/ +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
""""""""""""""""""""""""""""""""""" _'"'""""o""T'.?"'.""D""""""'
Classe climatica - Dati collaudo / Climatic class - Testing data f - %smer;%;a: 331%3 // lyer}]algll/tg frzzlr%tilgﬁysg({%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

* GNL/GNLAL completo di rubinetto con miscelatore e sifone di scarico con raccordi / Tap with mixer and drain pipe connection as standard



140mm

| TECN<DOM |

TAVOLO REFRIGERATO MID GASTRONOMIA - TN

MID GASTRONOMY refrigerated counter - Normal temperature

700 mm ) 2100 mm
eI
<3
S e E|g Z Z ~ ~
< E E|E =z 4 4 4 . e
s 2lo CL SG - DX Predisposto per unita refrigerante
e ok 2 2 2 2 £ remota a destra / Pre-arranged for remote
=) =z =z z =z ) condensing unit positioned on the right side
[~=)
| T2
675 mm ) 425mm . 230 mm
2100 mm
e|E
4 # # # £ |E SG - SX Predisposto per unita refrigerante
E L0 g remota a sinistra / Pre-arranged for remote
~Z ~Z ~Z ~Z ™~ IS condensing unit positioned on the left side
S 4 4 4 4 3 9 p
E l

230mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO04MIDPVSG
4 PV Porte vetro / 4 PV Glass doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - TN Temperatura normale / Normal temperature

SP R o
Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):

700 mm Without worktop with insulating underlay 2100 x 700 x 800/870 mm
GN

Dimensioni (LxPxH) / Dimensions (LXDxH):

Piano in acciaio inox
2100 x 700 x 840/910 mm

700 mm g Stainless steel worktop
IO
<
GNAL Dimensioni (LxPxH) / Dimensions (LxDxH):
20 mm Piano in acciaio inox con alzatina 2100 x 700 x 940/1010 mm

680 mm E  Stainless steel worktop with splashback
(=)
<t

ga:c?ir?g;:anito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Granite worktop with insulating underlay 2110 x 700 x 830/900 mm

B000 0000 0000

Volume interno / Internal volume 608 Lt

Volume utile / Useful volume 420 Lt

Assorbimento elettrico /Absorbed power 30W

Potenza assorbita dalliluminazione (dotazione standard su PV) o o aonnw
PoWer consumpnon oL 1aNHng (e S8 D IO ettt ]
Potenza frigorifera per versione senza gruppo T.Evap. -10°C 480 W

Cooling capacity for version without condensing unit Evaporator temp. -10°C. _ _ _ _ e
Temperatura d’esercizio / Working temperature +2°C/ +8°C

Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)

Classe climatica - Dati collaudo / Climatic class - Testing data f_';me,;zu,?:ggfg // ,;Je'}‘aig‘i,tg Eﬁﬁ?;%,ﬁgg%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)

| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - BT

MID GASTRONOMY refrigerated counter - Low temperature

700 mm 2320 mm
I
£ 02
S g s g -
< B B8 £ .
o s s | (B E|E e CG - DX Gruppo incorporato a destra /
2382 3988 9090 E E Pl vl
Eog g‘g =] 2le ° Built-in unit on the right side
L SIS SR I = |®
2000 0908 9990 N D [N £
ae o % S =
b e o -3 o
[c=)
=
i) i) U T
675 mm 425 mm 450 mm

2320 mm

CG - SX Gruppo incorporato a sinistra /
Built-in unit on the left side

730 mm
840/910 mm

110/180 mm

U

450 mm 425 mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO4MIDBT
4 porte / 4 doors - €G Gruppo incorporato / Built-in unit - BT Bassa temperatura / Low temperature

Sse'r:za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
700 mm Without worktop with insulating underlay 2320 x 700 x 800/870 mm
GN

Dimensioni (LxPxH) / Dimensions (LxDxH):

Piano in acciaio inox con sottopiano isolante
2320 x 700 x 840/910 mm

700 mm g Stainless steel worktop with insulating underlay
E
GNAL
Piano in acciaio inox con alzatina e sottopiano Dimensioni (LxPxH) / Dimensions (LxDxH):
20 mm isolante 2320 x 700 x 940/1010 mm
EN 680 mm E Stainless steel worktop with splashback and
S I?r insulating underlay
GNGRA . . . . .
Piano in granito con sottopiano isolante PGS (7)) LT i (Bt
700 mm £ Granite worktop with insulating underlay 2330 x 700 x 830/900 mm
o

c . e i
Classe climatica - Dati collaudo / Climatic class - Testing data f_ 7%%}%8,?13}?: 3330(:// ,%’;}2;;’,-'}2 ,53',?,%%,630/1%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
| TECN<DOM |
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TAVOLO REFRIGERATO MID GASTRONOMIA - BT

700 mm

MID GASTRONOMY refrigerated counter - Low temperature

40 mm

675 mm

2100 mm
£ Ele
£ g £ e SG - DX Predisposto per unita refrigerante
§ o> S IS remota a destra / Pre-arranged for remote
=k £ condensing unit positioned on the right side
3 8
0 TE
425mm 230 mm
2100 mm
E é SG - SX Predisposto per unita refrigerante
g S o remota a sinistra / Pre-arranged for remote
E <2 5 condensing unit positioned on the left side
S 53
=S\ o

230mm  425mm

TAVOLO MID GASTRONOMIA /| COUNTER MID GASTRONOMY
TFO4MIDBTSG

4 porte / 4 doors - SG Predisposto per unita refrigerante remota / Pre-arranged for remote condensing unit - BT Bassa temperatura / Low temperature

700 mm

jl

Sse|:za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
Without worktop with insulating underlay 2100 x 700 x 800/870 mm

GN

Piano in acciaio inox con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):

2100 x 700 x 840/910 mm

700 mm E Stainless steel worktop with insulating underlay
'?
GNAL
Piano in acciaio inox con alzatina e sottopiano Dimensioni (LxPxH) / Dimensions (LxDxH):
20 mm isolante 2100 x 700 x 940/1010 mm

EH&. E Stainless steel worktop with splashback and
Sl | ‘o insulating underiay

GNGRA

Piano in granito con sottopiano isolante e

Granite worktop with insulating underlay 2110 x 700 x 830/900 mm
Volume interno / Internal volume 608 Lt
Volume utile / Useful volume 420 Lt
Assorbimento elettrico /Absorbed power 30w
Assorbimento in fase di sbrinamento / Steady state electrical input during defrosting phase 350W/1,5A
Potenza frigorifera per versione senza 3ruppo T.Evap. -25°C 480 W
Cooling capacity for version without condensing_unit Evaporator temp.-25°C. _ _ _ ___ _ o e
Temperatura d’esercizio / Working temperature -18°C/ -22°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
""" T T T T T T T T T T T T T T T T T T T T T ) T lemperafura + 30°C7 Umidit relativa 60%
Classe cmatica - Dalicollaudo/ limatc class-Testng data 4. Tamporature + 30°C/Relatve umity 0% ___________
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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