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DIM. capacita - capacity - capacidad POT. - powe
ARMADI - CABINETS - ARMARIOS paci pacity - capaci power
spessore - thickness - espesor cm 7 EXT. - cm TE teglie - trays (pans) - bandejas (latas) *V 230/1/50 - 400/3/50
L P H HP KW
20 TE 60 x 40 Kg 10-12/h
- - o *
AC 1P20TE s.78 BT -22/-33°C 78 68 212 e da +20°C a -18°C tipo croissant crudo / raw 1 0,7
so | 70 | 90 5TE 60 x40 0 GN 1/1
SURGAST/5TE pasticceria - pastry - pasteleria * Kg 12/h *1,55 1,2
gastronomia - gastronomy - gastronomia ciclo - cycle: Kg 26 > +90°C a +3°C; Kg 16 > +90°C a -18°C
so | 78 | 170 10 TE 60 x 40 0 GN 1/1
SURGAST/10TE pasticceria - pastry - pasteleria * Kg 25/h 2,5 2,9
gastronomia - gastronomy - gastronomia ciclo - cycle: Kg 43 > +90°C a +3°C; Kg 32 > +90°C a -18°C
80 ‘ 78 ‘ 200 15TE60x400GN 1/1
SURGAST/15TE pasticceria - pastry - pasteleria * Kg 50/h 3 4,55
gastronomia - gastronomy - gastronomia ciclo - cycle: Kg 70 > +90°C a +3°C; Kg 55 > +90°C a -18°C
80 ‘ 118 ‘ 200 24 TE60x400 12 TE60 x 80 0GN 2/1
SURGAST/12-24TE pasticceria - pastry - pasteleria * Kg 50/h 3,7 4,55
gastronomia - gastronomy - gastronomia ciclo - cycle: Kg 80 > +90°C a +3°C; Kg 65 > +90°C a -18°C
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