6040 P10 M s2H1200

GLASS GANTRY

Standard

- Heated glass sides —

- Float front glass
(with glass baffle)

Options
- Heated front
glass (no baffle)

IT

Vetrina Refrigerata Macelleria

Vetro frontale incernierato su profilo in alluminio brillante ed
apribile verso il basso | fianchi laterali riscaldati | montanti in
alluminio brillante | mensola intermedia in vetro | micro-pla-
foniere con illuminazione LED su ogni ripiano | cappellotto in
vetro | scorrevoli in PETG easy sliding | deflettore frontale
anti-condensa | vasca coibentata con poliuretano ecologico e
rivestita in acciaio inox | refrigerazione ventilata con valvola
elettronica | centralina elettronica e lettore digitale della
temperatura a filo piano | vassoi espositivi e pianetto
perimetrale in acciaio lucido | piano di lavoro in acciaio lucido
| telaio portante in acciaio zincato con piedini inox regolabili
in altezza | vano tecnico e vano a giorno in acciaio inox lucido

7 +2°c 1 +6°C

CIAM

INTERIORS

- Polished s/s

EXTERIOR CLADDING

Standard
- HPL black/white/gray

Options
- HPL RAL

EN

Meat Refrigerated Showcase

Front glass hinged on silver aluminum profiles with downward
opening | heated glass sides | bright aluminum side profiles |
intermediate glass shelf | LED light fixture on each tier | glass top |
PETG easy sliding doors system | anti-fog air baffle | tank insulated
with ecological polyurethane and covered with stainless steel |
ventilated refrigeration with electronic valve | electronic control
unit and digital temperature reader flush with the surface | display
trays and perimetric shelf in polished steel | worktop in polished
steel | supporting frame in galvanized steel with height-adjustable
stainless steel feet | technical compartment and open compart-
ment in polished stainless steel

FR
Vitrine réfrigérée Boucherie

Vitre avant avec charnieres sur un profilé en aluminium brillant et
ouvrable vers le bas | cotés vitrés chauffants | montants en
aluminium brillant | étagére intermédiaire en verre | micro-plafon-
nier avec éclairage LED sur chaque étagére | partie supérieure
vitrée | coulissants en PETG avec ouverture simple | déflecteur
avant avec systéme anti-condensation | cuve isolée avec du
polyuréthane écologique et revétue en acier inoxydable |
réfrigération ventilée avec vanne thermostatique | commande
numérique et afficheur de température encastré dans le plan |
plateaux d'exposition et plan périmétral en acier poli | plan de
travail en acier poli | chassis en acier galvanisé avec pieds en acier
inoxydable réglables en hauteur | compartiment technique et
compartiment ouvert en acier inoxydable poli
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. Xy, Automatic/
@ %E Ventilated 6406 electrical
©
Qﬁ EiZ:dElSO R452A 60 N. 4/ HR.55%
6 30°C(86°F)
(built-in) (ext)
5} Hermetic o 230V/1Ph/50Hz
g LED no-spot 3000°K :: +2°C
Data Sheet (built-in compressor)
Code (+SKIN) Dimensions Weight Max Pwr. Avg Operating Cooling GAS
Energy Label Consumption Consumption Power/Expansion
mm Kg W/A KW/h W/°C Type
@ senosmaon 1000x1068x1200H 1o 800/ 4.1 0.5 700/-10 R290
A <> <$ . . -
(1; 1180x1248x1490H 110
SQ10S212M1501 1500x1068x1200H 140
A < < 950/ 5.2 0.6 900/-10 R290
I; 1680x1248x1490H 160
$Q105212M2001 2000x1068x1200H 160
= - - 1250/ 6.9 0.8 1200/-10 R290
{; 2180x1248x1490H 205
5Q105212M2601 2600x1068x1200H 200
5 - - 1500/ 7.5 1.0 1500/-10 R290
(,; 2780x1248x1490H 260
$Q105212M3001 3000x1068x1200H 220
- - 1700/ 8.5 1.1 1600 /-105 R290
3180x1248x1490H 296
SQ15212M 1500*1500x1068x1200H 180
AP90SQI - -« 1250/ 6.9 0.8 1200/-10 R455a
1680x1680x1490H 210
R1404x1068x1200H 150
SISz Ny N 1150/ 6.3 0.75 950 /-10 R455a
1580x1248x1490H 150
* solo con optional Teca TS | Only with TS glass gantry | uniquement avec présentoirs vitrés TS
Options
Il
WHIDE
heated front L-shaped doors  s/s plate for scale paper holder condensation kit of casters whide system
water pan
Certifications — —_—
C I I\ I\II CIAM Spa 150001 Cuality TUV’ 20  SAS TU'/
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