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EXTERIORS

Standard
- polished s/s

Optional
- powder-coating
- electroplating treatment

IT

Basamenti caldi ventilati H750

Modulo cella monolitico realizzato completamente in acciaio inox
AISI 304 | bordi interni raggiati | coibentazione con poliuretano
ecologico a base d'acqua | tappo coibentato | rastrelliera in filo

di acciaio inox per vasche e griglie gastronorm da 1/1 | sportelli
in acciaio inox lucido con micro cerniere e guarnizioni a chiusura
magnetica | vano tecnico da 100 mml| riscaldamento ventilato con
resistenze elettriche | centralina elettronica touch | zoccolatura in
acciaio inox con piedini regolabili in altezza

Z +30/+80 °C
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WORKING TOP

Standard
- brushed s/s

Optional
- grés

- acrylic

- quartz

- marble

INTERIORS

Standard
- brushed s/s

EN
Ventilated-Hot Counters H750

Monolithic AISI 304 stainless steel module | rounded internal
edges | insulation with ecological water-based polyurethane

| insulated cap | stainless steel wire rack for 1/1 gastronorm
trays and grids | polished stainless steel doors with micro hinges
and gaskets with magnetic closure | 100 mm frame support |
ventilated heating with electric resistances | electronic touch
control unit | stainless steel plinth with height-adjustable feet

FR
Comptoirs Chauds Ventilés H750

Module cellule monolithique en acier inoxydable AISI 304| bordes
internes arrondis| isolation en polyuréthane écologique a base
d'eaul bouchon isolé| ratelier en fil d'acier inoxydable pour bacs
et grilles gastronorm de 1/1] portes en acier inoxydable poli avec
micro-charniéres et joints a fermeture magnétiquel profilé a
rainures en aluminium poli | compartiment technique de 100 mm|
systéme de chauffage ventilé avec résistances électriques| unité
de contréle électronique tactile | plinthe en acier inox avec pieds
réglables en hauteur
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Data Sheet
Code (+SKIN) Dimensions Weight Max Pwr. Avg Operating Cooling GAS
Consumpion Consumption Power/Expansion
Energy Label mm Kg W/ A KW/H W/°C Type
CBBCVTF1P6H7 650x673x1180H 36 LG 021
() 830x853x1470H 55 ' ‘
CBBCVTF2P6H7 1000x673x1180H 53
~ < 910/4,1 0,46 - -
1180x853x1470H )75
CBBCVTF3P6H7 1450%x673x1180H 74 Ve 071
1630x853x1470H 105 ' '
CBBCVTF4P6H7 1900x673x1180H 92 1910/8.5 0.9
2080x853x1470H 135 ‘ :

Options:

compact glass door double drawers double drawers triple drawers double size drawers CG double drawers CG double size condensation water kit of casters
1/2-1/2 1/3-2/3 1/2-1/2 double drawers pan
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