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POSIZIONE - ITEM:_________AISI 304 18/10

CONTENITORE PANE • BREAD
CONTAINER • PORTE PAIN •
BROTSPENDER

Mod. Cod. LxP mm. Kg.

PP-B 403200 610x610x450H 18 0,25

CONTENITORE POSATE • CUTLERY
DISPENSER • PORTE COUVERTS •
BESTECKSPENDER

Mod. Cod. LxP mm. Kg.

CP 403201 530x325x170H 5 0,09

PORTABICCHIERI • GLASS DISPENSER • PORTE VERRES •
GLASSPENDER

Mod. Cod. LxP mm. Kg.

PBB 403647 620x700x1400H Nr. 96 x ø mm 80 65 1

PORTABICCHIERI • GLASS DISPENSER • PORTE VERRES •
GLASSPENDER

Mod. Cod. LxP mm. Kg.

PBB384 403652 620x700x2140H Nr. 384 x ø mm 80 100 1,4

VASSOI / POSATE / PANE • TRAYS / CUTLERY / BREAD •
PLATEAUX / COUVERTS / PAIN • TABLETT / BESTECK / BROT

Mod. Cod. LxP mm. Kg.

PPT 403204 620x700x1700H 72 1,4

PORTAVASSOI - POSATIERA - TRAMOGGIA PANE
TRAYSHOLDER - CUTLERY  DISPENSER - BREAD DISPENSER

PORTEPLATEAUX - COUVERTS - PAIN
TABLETTSPENDER - BESTECKSPENDER - BROTSPENDER

490x700x255H
○ ○ ○ ○ ○ ○

○

○

○

490x700x255H
○ ○ ○ ○ ○ ○

○

○

○

490x700x255H
○ ○ ○ ○ ○ ○

○

○

○

Mod. Cod. LxP mm. Kg.

PPTB 403165 620x700x1700H 80 1,4

490x700x255H
○ ○ ○ ○ ○ ○

○

○

○

VASSOI / POSATE / PANE / BICCHIERI  • TRAYS / CUTLERY / BREAD / GLASS
•  PLATEAUX / COUVERTS / PAIN  / GLASSPENDER • TABLETT / BESTECK
/ BROT / GLÄSER
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. LxP mm. Kg.

N5-G 403208 500x750x900H 40 0,46

N10-G 403209 1000x750x900H 70 0,88

N15-G 403210 1500x750x900H 90 1,3

N20-G 403211 2000x750x900H 110 1,72

Mod. Cod. LxP mm. Kg.

 N5MT 403504 500x750x900H 35 0,57

 N10MT 403505 1000x750x900H 50 0,88

 N15MT 403506 1500x750x900H 65 1,3

 N20MT 403507 2000x750x900H 90 1,72

Mod. Cod. LxP mm. Kg.

N10-C 403213 1000x750x900H 75 0,88

N15-C 403214 1500x750x900H 95 1,3

N20-C 403215 2000x750x900H 132 1,72

CARRELLO PER VASSOI •
TRAYS TROLLEY • CHARIOT
PORTE PLATEAUX •
TABLETTWAGEN

Mod. Cod. LxP mm. Kg.

CAR-V 300589 450x670x911H 35 0,35

VASSOI / POSATE / PANE / BICCHIERI • TRAYS / CUTLERY / BREAD / GLASSES • PLATEAUX /
COUVERTS / PAIN / VERRES • TABLETT / BESTECK / BROT / GLÄSER

Mod. Cod. LxP mm. Kg.

PBTB-2 403649 1240x700x1800H Nr. 288 x ø mm 80 150 2,8

VASSOI / POSATE / PANE • TRAYS / CUTLERY / BREAD •  PLATEAUX /
COUVERTS / PAIN • TABLETT / BESTECK / BROT

Mod. Cod. LxP mm. Kg.

PPT-2 403313 1240x700x1700H 136 2,84

490x700x255H
○ ○ ○ ○ ○ ○ ○

○

○

○

○

490x700x255H
○ ○ ○ ○ ○ ○ ○

○

○

○

○

○

PORTAVASSOI - POSATIERA - TRAMOGGIA PANE - MODULI NEUTRI
TRAYSHOLDER - CUTLERY  DISPENSER - BREAD DISPENSER - NEUTRAL ELEMENTS

PORTEPLATEAUX - COUVERTS - PAIN - MODULES NEUTRES
TABLETTSPENDER - BESTECKSPENDER - BROTSPENDER - NEUTRALES MODUL
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POSIZIONE - ITEM:_________AISI 304 18/10

Vano caldo 60
°C • Heated
cabinet 60 °C •
Placard
chaude 60 °C •
Waerme Raum
60 °C

MODULI BAGNOMARIA
BAIN-MARIE
BAIN-MARIE
BAIN-MARIE

Mod. Cod. LxPxH mm. V W
GN1/1

Kg.

CV10-1G 403228 1000x750x900H 400-3N 1000 630x510x190H 2 - H150 61 0,88

CV15-1G 403232 1500x750x900H 400-3N 1500 1290x510x190H 4 - H150 88 1,3

CV20-1G 403244 2000x750x900H 400-3N 2000 1615x510x190H 5 - H150 110 1,72

CV10-1C 403229 1000x750x900H 400-3N 1000 630x510x190H 2 - H150 68 0,88

CV15-1C 403233 1500x750x900H 400-3N 1500 1290x510x190H 4 - H150 96 1,3

CV20-1C 403245 2000x750x900H 400-3N 2000 1615x510x190H 5 - H150 120 1,72

CV10-1CC 403453 1000x750x900H 400-3N 3500 630x510x190H 2 - H150 73 0,88

CV15-1CC 403234 1500x750x900H 400-3N 4000 1290x510x190H 4 - H150 101 1,3

CV20-1CC 403246 2000x750x900H 400-3N 4500 1615x510x190H 5 - H150 125 1,72

Mod. CV15-1G Mod. CV15-1C Mod. CV15-1CC

* Nr. 4 temperature •
Nr. 4 temperatures •
Nr. 4 Temperaturen •
Nr. 4 temperatures

Mod. CV15-4G Mod. CV15-4C Mod. CV15-4CC

Mod. Cod. LxP mm. V W
GN1/1

C° Kg.

CV15-4G* 403241 1500x750x900H 400-3N 2000 4 - H150 - 95 1,3

CV15-4C* 403242 1500x750x900H 400-3N 2000 4 - H150 - 108 1,3

CV15-4CC** 403243 1500x750x900H 400-3N 4500 4 - H150 60 120 1,3

** Nr. 5 temperature (nr. 4 vasche + vano caldo 60 °C) • Nr. 5 temperatures (nr. 4 basins + Heated cabinet 60 °C) • Nr. 5 temperature (nr. 4 bacs
+ placard chaude 60 °C) • Nr. 5 Temperaturen (nr. 4 Becken + Waerme Raum 60 °C)

50/60 Hz

50/60 Hz
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. LxP mm. V W Kg.

N15G/SE2 403513 1500x750x900H 400-3N 50-60 7000 N° 2 - Ø 300 100 0,88

N15G/SE3 403514 1500x750x900H 400-3N 50-60 10500 N° 3 - Ø 300 110 0,88

Mod.  N15G/SE3

7501500

450

900

Ø 300

Ø 300

450

7501500

900

Mod. Cod. LxPxH mm. V W Kg.

CI10-1 403769 1000x750x900H 400-3N 1000 717x510x20H 61 0,88

CI15-1 403771 1500x750x900H 400-3N 1500 1279x510x20H 88 1,3

CI20-1 403773 2000x750x900H 400-3N 2000 1617x510x20H 110 1,72

CI10-1C 403775 1000x750x900H 400-3N 1000 717x510x20H 68 0,88

CI15-1C 403777 1500x750x900H 400-3N 1500 1279x510x20H 96 1,3

CI20-1C 403779 2000x750x900H 400-3N 2000 1617x510x20H 120 1,72

CI10-1CC 403781 1000x750x900H 400-3N 3500 717x510x20H 73 0,88

CI15-1CC 403783 1500x750x900H 400-3N 4000 1279x510x20H 101 1,3

CI20-1CC 403785 2000x750x900H 400-3N 4500 1617x510x20H 125 1,72

Mod. CI15-1 Mod. CI15-1C Mod. CI15-1CC

SCALDA ZUPPE • SOUPS HEATER • CHAUFFE-SOUPE • SUPPENWÄRMER

MODULI CON PIANI RISCALDATI
HOT TOP UNITS

MEUBLES AVEC PLANS RECHAUFFES
GEWÄRMTE PLATTEN ELEMENTEN

AISI 304 18/10
○

○

○

○

○ ○ ○ ○ ○ ○ ○

AISI 304 18/10
○

○

○

○ ○ ○ ○ ○ ○ ○

AISI 304 18/10
○

○

○

○ ○ ○ ○ ○ ○ ○

50/60 Hz
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POSIZIONE - ITEM:_________AISI 304 18/10

C° ( 0 ÷ 10 )
○ ○ ○ ○ ○ ○

○

○

○

○

○

○

MODULI REFRIGERATI
REFRIGERATED ELEMENTS

ELEMENTS REFRIGERE
GEKÜHLTE ELEMENTE

Mod. Cod. LxP mm.
GN1/1

V W °C Kg.

FV10/24 403651 1000x750x900H 630x510x190H 1 2 - H150 230/1/50 260 0 ÷ 10 106 0,88

FV15/24 403262 1500x750x900H 1290x510x190H 2 4 - H150 230/1/50 370 0 ÷ 10 155 1,3

FV20/24 403263 2000x750x900H 1615x510x190H 3 5 - H150 230/1/50 450 0 ÷ 10 195 1,72

FI-10 403650 1000x750x900H 717x510x20H 1 - 230/1/50 260 0 ÷ 10 96 0,33

FI-15 403260 1500x750x900H 1279x510x20H 2 - 230/1/50 370 0 ÷ 10 143 1,3

FI-20 403261 2000x750x900H 1617x510x20H 3 - 230/1/50 450 0 ÷ 10 182 1,72

Vasca • Basin • Wanne • Cuve

Invaso • Drain board •  Einlass • Decaisse 

Mod. FV15/24 Mod. FI-15

Mod. FV15/24N Mod. FI-15N

Mod. Cod. LxP mm.
GN1/1

V W °C Kg.

FV15/24N 403496 1500x750x900H 1290x510x190H - 4 - H150 230/1/50 370 0 ÷ 10 122 1,3

FV20/24N 403498 2000x750x900H 1615x510x190H - 5 - H150 230/1/50 450 0 ÷ 10 153 1,72

FI-15N 403465 1500x750x900H 1279x510x20H - - 230/1/50 370 0 ÷ 10 110 1,3

FI-20N 403466 2000x750x900H 1617x510x20H - - 230/1/50 450 0 ÷ 10 149 1,72

Vasca • Basin • Wanne • Cuve

Invaso • Drain board • Einlass • Decaisse 

C° ( 0 ÷ 10 )
○ ○ ○ ○ ○ ○

○

○

○

○

○

○

○

○

○

○

○

Vano Neutro (N)• Neutral
room (N)• Ouverture neutre
(N)• Neutrales Fach (N)

○

○

○

○

○

○

○

Vano Neutro (N)• Neutral
room (N)• Ouverture neutre
(N)• Neutrales Fach (N)

Dotazione • Equipment • Dotations • Ausrüstungen
Controllori (termostati) con registrazione della temperatura ed eventuali allarmi per il completo rispetto delle normative HACCP •
Controllers (thermostats) with temperature recording and possible alarms for a complete respect of the HACCP norms. •
Contrôleurs (thermostats) avec registration temperature et eventuelles alarmes pour un complet respect des normatives HACCP •
Regler (Thermostaten) mit Einstellung der Temperatur und der eventuellen Alarme für die vollen Befolgung der HACCP
Bestimmungen
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POSIZIONE - ITEM:_________AISI 304 18/10

Separatore per bacinelle • Basins
separator • Separateur pour bacs •
Behaelterunterteiler

Mod. Cod.
LxP 
mm.

GRI60/40 827723 600x400

GRI32/53 827724 GN1/1

Mod. Cod. LxP mm.

CGUN 303498 x Mod.600x400

Griglie plastificate •
Plasticated  grids •
Grilles plastifiées •
Rost plastifiziert

Coppia guide universali • Couple of
universal slideways • Couple glissières
universales • Paar Universalschienen

400

GN

Mod. Cod.

 TRA/SELF 302904

Mod. Cod. LxP mm. V W C° Kg.

NC15-CC 403258 1500x750x900H N° 4 (500x500) 230/1/50 2500 60 ~ 115 1,3

NC20-CC 403259 2000x750x900H N° 4 (500x500) 230/1/50 2500 60 ~ 150 1,7

Mod. Cod. LxP mm. Kg.

NC15-C 403256 1500x750x900H N° 4 (500x500) 103 1,3

NC20-C 403257 2000x750x900H N° 4 (500x500) 138 1,7

MODULI CAFFETTERIA
CAFFETERIA ELEMENTS

CAFETERIE
CAFE' THEKE

ACCESSORI
ACCESSORIES
ACCESSOIRES

ZUBEHÖRE

○

○

○

○

○

○

Vano Neutro (N)• Neutral
room (N)• Ouverture neutre
(N)• Neutrales Fach (N)

C° ( + 60 ~ )
○ ○ ○ ○ ○ ○

○

○

○

○

○

○
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. LxP mm. ø N° V W Kg.

2SP-1621 403689 500x750x900H 190 ÷ 210 2 x 40 / 50 - - 50 0,48

Mod. Cod. LxP mm. ø N° V W Kg.

1SP-2126 403690 500x750x900H 190 ÷ 280 40 / 50 - - 40 0,48

Mod. Cod. LxP mm. ø N° V W Kg.

4SP-1621 403691 1000x750x900H 190 ÷ 210 4 x 40 / 50 - - 95 0,88

Mod. Cod. LxP mm. ø N° V W Kg.

2SP-2126 403692 1000x750x900H 190 ÷ 280 2 x 40 / 50 - - 63 0,48

Mod. Cod. LxP mm. ø N° V W Kg.

1SPR-2126 403694 500x750x900H 190 ÷ 280 40 / 50 230/1/50 500 45 0,48

Mod. Cod. LxP mm. ø N° V W Kg.

2SPR-2126 403696 1000x750x900H 190 ÷ 280 2 x 40 / 50 230/1/50 1000 70 0,88

Mod. Cod. LxP mm. ø N° V W Kg.

MEH-2/V-E 610315 510x840x900H 210 ÷ 280 2 x 40 / 50 230/1/50 900 70 0,88

Mod. Cod. LxP mm. Kg.

MTC/1 403542 510x750x900H 35 0,7

MODULI SOLLEVATORI PIATTI E CARRELLI A LIVELLO COSTANTE
PLATES-LIFTER ELEMENTS AND STEADY LEVEL TROLLEYS
ELEMENTS ET CHARIOTS ASSIETTES A NIVEAU CONSTANT

TELLERHEBEMODULE UND WAGEN MIT KONSTANTEN HÖHE
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. Kg.

EAE/M45 403544 42 0,75

Mod. Cod. Kg.

EAE/M90 403545 60 1

MODULI ANGOLARI
CORNER ELEMENTS

ANGULAIRES
ECKELEMENTE

TOP 90°
TOP 45°

MODULI CASSA / CASH-DESK ELEMENTS / KAISSES / KASSE

Mod. Cod. LxPxH Kg.

EC10/DX 403267 1000x750x900H 55 0,88

Elemento cassa • Cash-desk • Caisse • Kasseelement

Elemento cassa • Cash-desk • Caisse • Kasseelement

Mod. Cod. LxPxH Kg.

EC15/DX 403269 1500x750x900H 75 1,33

Mod. Cod. LxPxH Kg.

EC15/SX 403270 1500x750x900H 75 1,33

Elemento cassa (SX - DX) • Cash-desk (SX - DX) • Caisse  (SX - DX) • Kasseelement
(SX - DX)
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POSIZIONE - ITEM:_________AISI 304 18/10

N.B. Nel caso si volessero posizionare bottiglie o lattine sul piano di
fondo, si renderà necessario eliminare nr. 1 ripiano per ogni vano, e
sostituire nr. 2 clappe con una unica clappa di doppia altezza. In
questo caso occorrerà specificare in fase di ordine, quale vano si
intende attrezzare per ospitare le bottiglie o le lattine • N.B. In case
one want to place bottles or cans on the bottom shelf, it is necessary
to elimenate one shelf and replace 2 klappe with a single double
"klappe", in this case on must specify which level on want equip to
hold bottles and cans • N.B. Dans le ças de stockage des bouteilles
ou boites on devrà eliminaire une étagere et subsistuir deux
claiettes avec une claiette unique de double hauteure. Dans ce ças il
foudra specifier à la commande quelle étagere doit etre equipé pour
les bouteilles et les boites • N.B. Falls man Flaschen oder Dosen in
das unterste Fach stellen möchte, ist es notwendig, einen
Zwischenboden  für jedes Fach zu entfernen und mit 2 doppelt hohen
Klappen zu ersetzen. Bei Bestellung ist es unbedingt notwendig
genaue Angaben zu machen, wo Flaschen und Dosen aufbewahrt
werden

Mod. VR20/F
○ ○ ○ ○ ○ ○ ○ ○

R404A

VETRINE REFRIGERATE
REFRIGERATED SHOW-CASES

VITRINES REFRIGEREES
KÜHL - VITRINE

Mod. Cod.
LxPxH       

mm 
V W Lt. C° HP Kg.

VR10 403575 1000x700x1205 H 230/1/50 500 315 5 ÷ 8 5/8 180 1,42

VR15 403576 1500x700x1205 H 230/1/50 800 630 5 ÷ 8 1 220 2,04

VR20 403577 2000x700x1205 H 230/1/50 800 945 5 ÷ 8 1 300 2,68

VR10/F 403578 1000x700x1205 H 230/1/50 500 315 5 ÷ 8 5/8 190 1,42

VR15/F 403579 1500x700x1205 H 230/1/50 800 630 5 ÷ 8 1 230 2,04

VR20/F 403580 2000x700x1205 H 230/1/50 800 945 5 ÷ 8 1 320 2,68

Mod.  AC20
○ ○ ○ ○ ○ ○ ○ ○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

○

Con piano di fondo, in appoggio su moduli neutri • With bottom shelf placed on neutral units • Avec fond posé sur elements
neutres • Mit Unterboden auf neutralen Elementen gestellt

Senza piano di fondo, in appoggio su moduli frigoriferi • Without bottom shelf placed on refrigerated top • Sans fond posé sur
plan refrigeré • Ohne Unterboden auf einem Kühlboden gestellt

Mod. Cod. Per Mod.

AC10 403581 VR10..

AC15 403582 VR15..

AC20 403583 VR20..

CL10 403584 VR10..

CL15 403585 VR15..

CL20 403586 VR20..

CL10B 403665 VR10..

CL15B 403667 VR15..

CL20B 403669 VR20..

PC10 403590 VR10..

PC15 403591 VR15..

PC20 403592 VR20..

Cristalli a coulisse • With sliding crystal •  Crystals
coulissantes • Schiebe Glastüren

Clappe • Clappe •  Claiettes • Klappen

Posteriore in cristallo • Crystal back panel •
Posterieur en crystal • Hintere Kristallglas

Dotazione • Equipment • Dotations • Ausrüstungen
Controllori (termostati) con registrazione della temperatura ed eventuali allarmi per
il completo rispetto delle normative HACCP •
Controllers (thermostats) with temperature recording and possible alarms for a
complete respect of the HACCP norms. •
Contrôleurs (thermostats) avec registration temperature et eventuelles alarmes
pour un complet respect des normatives HACCP •
Regler (Thermostaten) mit Einstellung der Temperatur und der eventuellen Alarme
für die vollen Befolgung der HACCP Bestimmungen
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POSIZIONE - ITEM:_________AISI 304 18/10

Dx • Right •  Rechte •
Droite

DX Sx • Left •  Links •
Gauche

SX

SX

DX

Mod. Cod. LxP mm.

SC-5 403275 500x350

SC-7 403499 700x350

SC-10 403276 1000x350

SC-15 403277 1500x350

SC-20 403278 2000x350

DX - 90°

SX - 90°

Mod. Cod.

SC-A 403287

SX

DX

DX - 45°

SX - 45°

Mod. Cod.

SC-45A 403835

Mod. Cod. LxP mm.

SC-5DX 403279 500x350

SC-7DX 403500 700x350

SC-10DX 403280 1000x350

SC-15DX 403281 1500x350

SC-20DX 403282 2000x350

SC-5SX 403283 500x350

SC-7SX 403508 700x350

SC-10SX 403284 1000x350

SC-15SX 403285 1500x350

SC-20SX 403286 2000x350

Mod. Cod. LxP mm.

SC-54DX 403815 500x350

SC-74DX 403523 700x350

SC-104DX 403816 1000x350

SC-154DX 403817 1500x350

SC-204DX 403818 2000x350

SC-54SX 403825 500x350

SC-74SX 403524 700x350

SC-104SX 403826 1000x350

SC-154SX 403827 1500x350

SC-204SX 403828 2000x350

ACCESSORI
ACCESSORIES
ACCESSOIRES

ZUBEHÖRE
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. LxPxH V W Kg.

SRI5 L09166 500x320x400H 230/1/50-60 10 5 0,018

SRI10 L09165 1000x320x400H 230/1/50-60 18 9 0,035

SRI15 L09170 1500x320x400H 230/1/50-60 33 13 0,053

SRI20 L09175 2000x320x400H 230/1/50-60 33 17 0,07

Mod. Cod. LxPxH V W Kg.

SRC5 L09181 500x320x400H 230/1/50-60 400 6 0,018

SRC10 L09180 1000x320x400H 230/1/50-60 800 11 0,035

SRC15 L09185 1500x320x400H 230/1/50-60 1200 15 0,053

SRC20 L09190 2000x320x400H 230/1/50-60 1600 19 0,07

SOVRASTRUTTURE
SUPERSTRUCTURES
SOVRASTRUCTURES

AUFSÄTZE

Mod. Cod. LxPxH V W Kg.

SRN5 L09151 500x320x400H - - 4 0,018

SRSOL5 L09152   500x320x400H 4 0,018

SRN10 L09150 1000x320x400H - - 8 0,035

SRN15 L09155 1500x320x400H - - 12 0,053

SRN20 L09160 2000x320x400H 16 0,07

 Mod. 1SP -2126 / 1SP R-2126

Mod. Cod. LxPxH V W Kg.

SRDN5 L09192 500x320x620H - - 7 0,02

SRDSOL5 L09193 500x320x620H 7 0,02

SRDN10 L09191 1000x320x620H - - 14 0,072

SRDN15 L09195 1500x320x620H - - 21 0,1

SRDN20 L09200 2000x320x620H - - 28 0,14

x Mod. 1SP -2126 / 1SP R-2126

N

N

N

N Neutra • Neutral • Neutre • Neutral

Illuminazione (NEON) • Lighting (NEON) • Eclarage (NEON) • Beleuchtung (NEON)

Riscaldati • Heated • Rèchauffès • Gewärmt
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. LxPxH V W Kg.

SRDNC5 L09221 500x320x620H 230/1/50-60 400 10 0,02

SRDNC10 L09220 1000x320x620H 230/1/50-60 800 18 0,072

SRDNC15 L09225 1500x320x620H 230/1/50-60 1200 25 0,1

SRDNC20 L09230 2000x320x620H 230/1/50-60 1600 32 0,14

Mod. Cod. LxPxH V W Kg.

SRDNI5 L09206 500x320x620H 230/1/50-60 10 8 0,02

SRDNI10 L09205 1000x320x620H 230/1/50-60 18 16 0,072

SRDNI15 L09210 1500x320x620H 230/1/50-60 33 23 0,1

SRDNI20 L09215 2000x320x620H 230/1/50-60 33 30 0,14

Mod. Cod. LxPxH V W Kg.

SRDCC5 L09236 500x320x620H 230/1/50-60 800 12 0,02

SRDCC10 L09235 1000x320x620H 230/1/50-60 1600 20 0,072

SRDCC15 L09240 1500x320x620H 230/1/50-60 2400 27 0,1

SRDCC20 L09245 2000x320x620H 230/1/50-60 3200 34 0,14

Mod. Cod. LxPxH V W Kg.

SRDCI5 L09251 1000x320x620H 230/1/50-60 810 11 0,02

SRDCI10 L09250 1000x320x620H 230/1/50-60 818 19 0,072

SRDCI15 L09255 1500x320x620H 230/1/50-60 1233 26 0,1

SRDCI20 L09260 2000x320x620H 230/1/50-60 1633 33 0,14

Mod. Cod. LxPxH V W Kg.

SRDCN5 L09266 500x320x620H 230/1/50-60 400 10 0,02

SRDCN10 L09265 1000x320x620H 230/1/50-60 800 18 0,072

SRDCN15 L09270 1500x320x620H 230/1/50-60 1200 25 0,1

SRDCN20 L09275 2000x320x620H 230/1/50-60 1600 32 0,14

SOVRASTRUTTURE • SUPERSTRUCTURES • SOVRASTRUCTURES •
AUFSÄTZE

N

N

N

N Neutra • Neutral • Neutre • Neutral

Illuminazione (NEON) • Lighting (NEON) • Eclarage (NEON) • Beleuchtung (NEON)

Riscaldati • Heated • Rèchauffès • Gewärmt
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POSIZIONE - ITEM:_________AISI 304 18/10

Mod. Cod. L

CSA5 403573 485 x 415 x 6 Sp. 500

CSA10 403570 985 x 415 x 6 Sp. 1000

CSA15 403571 1485 x 415 x 6 Sp. 1500

CSA20 403572 1985 x 415 x 6 Sp. 2000

Mod. Cod. LxH

CSB5 403554 485 x 170 x 6 Sp. 500

CSB10 403557 985 x 170 x 6 Sp. 1000

CSB15 403558 1485 x 170 x 6 Sp. 1500

CSB20 403559 1985 x 170 x 6 Sp. 2000

Cristallo temperato (mm. 6) • Tempered glass (mm. 6) •
Verre trempè (mm. 6) • Sekuritglas (mm. 6)

CRISTALLI
GLASS
VERRE

SEKURITGLAS

X

Part. X
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POSIZIONE - ITEM:_________AISI 304 18/10

Sollevatore piatti (specificare sempre il diametro del piatto) • Dishlifter
(always specify the plate diam.) •  Systéme assiettes à niveau costant
(specifièr toujours le diametre de l'assiette) • Tellerspender (immer den
Durchmesser angeben)

Mod. Cod. H mm. ø N°

KSP 403360 640 190 ÷ 210 40 / 50

KSP/1 403849 640 190 ÷ 280 40 / 50

Sollevatore piatti riscaldato (specificare sempre il diametro del piatto) • Heated dishlifter (always
specify the plate diam.) • Systemé assiettes rechauffé à niveau costant (specifièr toujours le
diametre de l'assiette) • Tellerspender (immer den Durchmesser angeben)

Mod. Cod. H mm. ø N° V W

KSP/C 403859 640 190 ÷ 280 40 / 50 230/1/50 500

Sollevatore cesti • Basket-lifter • Sisteme paniers à niveau
constant • Korbespender

Mod. Cod. LxPxH mm.

KSC 403361 500 x 500 x 670H N° 4 (500x500)

Colori: NERO, BIANCO, ROSSO, VERDE, GIALLO, MARRONE.
Colors: BLACK, RED, GREEN, YELLOW, BROWN.
Couleurs: NOIRE, BLANC, ROUGE, VERT, JEUNE, MARON.
Farbe: SCHWARZ, WEISS, ROT, GRÜN, GELB, BRAUN.

• Transenna verticale
• Vertical barrier
• Barrière verticale
• Vertikal Schranke

Mod. Cod. LxPxH mm.

TS150V 403865 1500 x ø40 x 900H

ACCESSORI
ACCESSORIES
ACCESSOIRES

ZUBEHÖRE

Mod. Cod. H

KRU/SN 299952 125 161 mm.

Applicazione nr. 4 ruote (2 con freno e 2 senza) su supporti • Application on stand of nr. 4 wheels for support (nr. 2 with brakes and nr 2 without) •
Application de nr. 4 roues (2 avec frein et 2 sans) sur le support • Nr. 4 Laufrollen (2 mit - 2 ohne Bremse) für Unterbau

Vano Neutro • Neutral cabinet • Armoire neutre • Neutrales

Vano Refrigerato • Refrigerated cabinet • Armoire Refrigere •
Gekühltes Schrankfach Mod. Cod. H

KRU/SF 299961 125 162 mm.
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POSIZIONE - ITEM:_________AISI 304 18/10

Zoccolatura frontale - laterale • Frontal - side socle • Plinthe frontal-lateral •
Seitig- frontal Füßleisste

Zoccolatura frontale - laterale • Frontal - side socle • Plinthe frontal-lateral •
Seitig- frontal Füßleisste

Bacinella portaposate • Cutlery basin • Bacs pour couverts •
Bestekbehalter

Zoccolatura angolare 45° • Angle socle 45° • Plinthe
angulaire45° • Ecke Füßleisste 45°

Zoccolatura angolare 90° • Angle socle 90° • Plinthe
angulaire 90° • Ecke Füßleisste 90°

Mod. Cod.

ZA 403301

Mod. Cod.

ZA45 403882

Mod. Cod. LxPxH

BAPO 453031 GN 1/1

Mod. Cod. LxPxH

D2 100561 GN 1/1 H 150

D5 100825 GN 2/3 H 150

D8 100562 GN 1/2 H 150

D11 100835 GN 1/3 H 150

D20 101516 GN 1/4 H 150

D23 100554 GN 1/6 H 150

Bacinelle in acciaio inox • Stainless Steel
containers • Bacs en inox • Behälter aus
Edelstahl

Coperchi in acciaio inox • S/S Lids •
Couvercle en inox • Deckel aus Edelstahl

Mod. Cod. LxPxH

D3 100546 GN 1/1

D6 100547 GN 2/3

D9 100548 GN 1/2

D12 100549 GN 1/3

D21 101519 GN 1/4

D24 100553 GN 1/6

Mod. Cod. LxH mm.

ZFL50 403302 500x160 H

ZFL70 403304 700x160 H

ZFL100 403303 1000x160 H

ZFL150 403304 1500x160 H

ZFL200 403305 2000x160 H

Mod. Cod. LxH mm.

ZF50 403297 500x160 H

ZF70 403430 700x160 H

ZF100 403298 1000x160 H

ZF150 403299 1500x160 H

ZF200 403300 2000x160 H

ACCESSORI
ACCESSORIES
ACCESSOIRES

ZUBEHÖRE
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POSIZIONE - ITEM:_________AISI 304 18/10

Centrale con invaso (mm. 1500) •
Central with drain board (mm. 1500) •
Central avec decaisse (mm. 1500) •
Zentral mit Kühlmulde (mm. 1500)

Mod. Cod. LxP mm. V W

FNI15/1 440700 1500x1336x1300H 230/1/50 403 1290x510x20H 
Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

Mod. Cod. LxP mm. V W

FFI15/1 440702 1500x1336x1300H 230/1/50 403 1290x510x20H 

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

N

Mod. Cod. LxP mm. V W

FNI15/2 440704 1500x1336x1520H 230/1/50 403 1290x510x20H 

N

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

Mod. Cod. LxP mm. V W

FFI15/2 440706 1500x1336x1520H 230/1/50 403 1290x510x20H 

N Neutra • Neutral • Neutre • Neutral

Illuminazione (NEON) • Lighting (NEON) • Eclairage (NEON) • Beleuchtung (NEON)

ISOLE REFRIGERATE "SELF-SERVICE"
REFRIGERATED ISLES "SELF-SERVICE"
ILOTS REFRIGEREES "SELF-SERVICE"

KALTAUSGABE "SELF-SERVICE"

Mod. FNI15/1
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POSIZIONE - ITEM:_________AISI 304 18/10

N

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Centrale con invaso (mm. 2000) •
Central with drain board (mm. 2000) •
Central avec decaisse (mm. 2000) •
Zentral mit Kühlmulde (mm. 2000)

Mod. Cod. LxP mm. V W

FNI20/1 440708 2000x1336x1300H 230/1/50 483 1720x510x20H

Mod. Cod. LxP mm. V W

FFI20/1 440710 2000x1336x1300H 230/1/50 483 1720x510x20H

Mod. Cod. LxP mm. V W

FNI20/2 440712 2000x1336x1520H 230/1/50 483 1720x510x20H

Mod. Cod. LxP mm. V W

FFI20/2 440714 2000x1336x1520H 230/1/50 483 1720x510x20H

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

N

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

N Neutra • Neutral • Neutre • Neutral

Illuminazione (NEON) • Lighting (NEON) • Eclairage (NEON) • Beleuchtung (NEON)

ISOLE REFRIGERATE "SELF-SERVICE"
REFRIGERATED ISLES "SELF-SERVICE"
ILOTS REFRIGEREES "SELF-SERVICE"

KALTAUSGABE "SELF-SERVICE"

Mod. FFI20/2
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POSIZIONE - ITEM:_________AISI 304 18/10

Centrale con vasca (mm. 1500) • Central with basin (mm. 1500) •
Central avec cuve (mm. 1500) • Zentral mit Kühlbecken (mm. 1500)

Mod. Cod. LxP mm.
GN1/1

V W

FNV15/1 440716 1500x1336x1300H 4 - H150 1290x510x190H 230/1/50 403

Mod. Cod. LxP mm.
GN1/1

V W

FFV15/1 440718 1500x1336x1300H 4 - H150 1290x510x190H 230/1/50 403

Mod. Cod. LxP mm.
GN1/1

V W

FNV15/2 440720 1500x1336x1300H 4 - H150 1290x510x190H 230/1/50 403

Mod. Cod. LxP mm.
GN1/1

V W

FFV15/2 440722 1500x1336x1300H 4 - H150 1290x510x190H 230/1/50 403

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

N

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

N

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

ISOLE REFRIGERATE "SELF-SERVICE"
REFRIGERATED ISLES "SELF-SERVICE"
ILOTS REFRIGEREES "SELF-SERVICE"

KALTAUSGABE "SELF-SERVICE"

N Neutra • Neutral • Neutre • Neutral

Illuminazione (NEON) • Lighting (NEON) • Eclairage (NEON) • Beleuchtung (NEON)
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POSIZIONE - ITEM:_________AISI 304 18/10

Centrale con vasca (mm. 2000) • Central with basin (mm. 2000) •
Central avec cuve (mm. 2000) • Zentral mit Kühlbecken (mm. 2000)

N Neutra • Neutral • Neutre • Neutral

Illuminazione (NEON) • Lighting (NEON) • Eclairage (NEON) • Beleuchtung (NEON)

Mod. Cod. LxP mm.
GN1/1

V W

FNV20/1 440724 2000x1336x1300H 5 - H150 1615x510x190H 230/1/50 483

Mod. Cod. LxP mm.
GN1/1

V W

FFV20/1 440726 2000x1336x1300H 5 - H150 1615x510x190H 230/1/50 483

Mod. Cod. LxP mm.
GN1/1

V W

FNV20/2 440728 2000x1336x1300H 5 - H150 1615x510x190H 230/1/50 483

Mod. Cod. LxP mm.
GN1/1

V W

FFV20/2 440730 2000x1336x1300H 5 - H150 1615x510x190H 230/1/50 483

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

N

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

N

Vano Refrigerato • Refrigerated cabinet •
Armoire Refrigere • Gekühltes Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

ISOLE REFRIGERATE "SELF-SERVICE"
REFRIGERATED ISLES "SELF-SERVICE"
ILOTS REFRIGEREES "SELF-SERVICE"

KALTAUSGABE "SELF-SERVICE"
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POSIZIONE - ITEM:_________AISI 304 18/10

Isole con vasca (mm. 1500) •
Isles with basin (mm. 1500) •
Ilots avec cuve (mm. 1500) •
Warmhaltebecken (mm. 1500)

Mod. Cod. LxP mm.
GN1/1

V W

CNV15/1 440732 1500x1040x1300H 4 - H150 1290x510x190H 400-3N 2700

Mod. Cod. LxP mm.
GN1/1

V W

CCV15/1 440734 1500x1040x1300H 4 - H150 1290x510x190H 400-3N 5200

Mod. Cod. LxP mm.
GN1/1

V W

CNV15/2 440736 1500x1040x1520H 4 - H150 1290x510x190H 400-3N 3900

Mod. Cod. LxP mm.
GN1/1

V W

CCV15/2 440738 1500x1040x1520H 4 - H150 1290x510x190H 400-3N 6400

Riscaldati • Heated • Réchauffés • Gewärmt

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Armadio Caldo • Heated cabinet •
Armoire chaud • Beheiztes
Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

ISOLE RISCALDATE
HEATED ISLES

ILOTS RECHAUFFEES
WARMAUSGABE

Mod. CNV15/1
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POSIZIONE - ITEM:_________AISI 304 18/10

Isole con vasca (mm. 2000) •
Isles with basin (mm. 2000) •
Ilots avec cuve (mm. 2000) •
Warmhaltebecken (mm. 2000)

Riscaldati • Heated • Réchauffés • Gewärmt

Mod. Cod. LxP mm.
GN1/1

V W

CNV20/1 440740 2000x1040x1300H 5 - H150 1615x510x190H 400-3N 3200

Mod. Cod. LxP mm.
GN1/1

V W

CCV20/1 440742 2000x1040x1300H 5 - H150 1615x510x190H 400-3N 5700

Mod. Cod. LxP mm.
GN1/1

V W

CNV20/2 440744 2000x1040x1520H 5 - H150 1615x510x190H 400-3N 4400

Mod. Cod. LxP mm.
GN1/1

V W

CCV20/2 440746 2000x1040x1520H 5 - H150 1615x510x190H 400-3N 6900

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

ISOLE RISCALDATE
HEATED ISLES

ILOTS RECHAUFFEES
WARMAUSGABE

Mod. CNV20/2
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POSIZIONE - ITEM:_________AISI 304 18/10

Centrale con vasca (mm. 1500) • Central with basin (mm. 1500) •
Central avec cuve (mm. 1500) • Warmhaltebecken (mm. 1500)

Riscaldati • Heated • Réchauffés • Gewärmt

Mod. Cod. LxP mm.
GN1/1

V W

CNVC15/1 440748 1500x1336x1300H 4 - H150 1290x510x190H 400-3N 2700

Mod. Cod. LxP mm.
GN1/1

V W

CCVC15/1 440750 1500x1336x1300H 4 - H150 1290x510x190H 400-3N 5200

Mod. Cod. LxP mm.
GN1/1

V W

CNVC15/2 440752 1500x1336x1520H 4 - H150 1290x510x190H 400-3N 3900

Mod. Cod. LxP mm.
GN1/1

V W

CCVC15/2 440754 1500x1336x1520H 4 - H150 1290x510x190H 400-3N 6400

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

ISOLE RISCALDATE "SELF-SERVICE"
HEATED ISLES "SELF-SERVICE"

ILOTS RECHAUFFEES "SELF-SERVICE"
WARMAUSGABE "SELF-SERVICE"
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POSIZIONE - ITEM:_________AISI 304 18/10

Centrale con vasca (mm. 2000) • Central with basin (mm. 2000) •
Central avec cuve (mm. 2000) • Warmhaltebecken (mm. 2000)

Riscaldati • Heated • Réchauffés • Gewärmt

Mod. Cod. LxP mm.
GN1/1

V W

CNVC20/1 440756 2000x1336x1300H 5 - H150 1615x510x190H 400-3N 3200

Mod. Cod. LxP mm.
GN1/1

V W

CCVC20/1 440758 2000x1336x1300H 5 - H150 1615x510x190H 400-3N 5700

Mod. Cod. LxP mm.
GN1/1

V W

CNVC20/2 440760 2000x1336x1300H 5 - H150 1615x510x190H 400-3N 4400

Mod. Cod. LxP mm.
GN1/1

V W

CCVC20/2 440762 2000x1336x1300H 5 - H150 1615x510x190H 400-3N 6900

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

Armadio Caldo • Heated cabinet  •
Armoire chaud • Beheiztes
Schrankfach

Vano Neutro • Neutral cabinet •
Armoire neutre • Neutrales
Schrankfach

ISOLE RISCALDATE "SELF-SERVICE"
HEATED ISLES "SELF-SERVICE"

ILOTS RECHAUFFEES "SELF-SERVICE"
WARMAUSGABE "SELF-SERVICE"
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POSIZIONE - ITEM:_________AISI 304 18/10 PANNELLATURA "SELF-SERVICE"
PANELLING FOR "SELF-SERVICE"

PANNEAUX POUR "SELF-SERVICE"
TÄFELUNG  FÜR "SELF-SERVICE"

Mod. Cod. LxPxH mm.

KPV/LAT/B 403729 Sp. 10

KPV/LAT/V 403731 Sp. 10

KPV/LAT/R 403733 Sp. 10

A Pannello laterale Dx. / Sx • Side right/
left panel • Panneau latéral droite /
gauche • Seitentafel rechts/links

Mod. Cod. LxPxH mm.

PFS05/B 403735 470x10x555H

PFS10/B 403737 970x10x555H

PFS15/B 403739 1470x10x555H

PFS20/B 403741 1970x10x555H

PFS05/V 403743 470x10x555H

PFS10/V 403745 970x10x555H

PFS15/V 403747 1470x10x555H

PFS20/V 403748 1970x10x555H

PFS05/R 403749 470x10x555H

PFS10/R 403751 970x10x555H

PFS15/R 403753 1470x10x555H

PFS20/R 403755 1970x10x555H

B
Pannello frontale cliente •
Front view panel •
Panneau frontal client •
Vorderansichtstafel

Mod. Cod. LxPxH mm.

KPI15/B 403757 x Mod. da 1500

KPI20/B 403759 x Mod. da 2000

KPI15/V 403761 x Mod. da 1500

KPI20/V 403763 x Mod. da 2000

KPI15/R 403765 x Mod. da 1500

KPI20/R 403767 x Mod. da 2000

NB: Il kit pannellatura per le isole è utilizzabile unicamente su isole aventi il perimetro inferiore completamente chiuso da pannelli inox. (Modello
speciale). Riferimento : modello con vano inferiore neutro, seguito da un /S. Prezzo invariato. Es.: FNI15/1 = FNI15/1/S + Kit pannelli.
NB: The panelling kit can be used only for isles completely closed by s/s panels all around. (Special version) Reference : version with neutral
cabinet, followed by /S. Price unchanged. Exemple: FNI15/1 = FNI15/1/S + Panel kit.
NB: Le kit panneaux pour ilots peut etre utilisé seulement sur des ilos avec perimètre inferieur complètement fermè de panneauxinox (Modèle
special). Referente: Modèle avec placard dessous neutre, suivi de /S. Prix inchangè ex.: FNI-15/1 =  FNI-15/1/S + kit panneaux.
NB: Der Paneelsatz ist nur bei Warm-Kaltausgaben, die Edelstahlpaneele ringsum haben, anwendbar . (Sondermodell)  Bezug: Modell mit
neutralem Schrankfach, mit /S bezeichnet. Preis unverändert . Beispiel : FNI15/1 = FNI15/1/S + Paneelsatz.

C

A B

A

Kit pannello per Isola •
Panel kit for isle • Kit
panneau pour ilots •
Tafelsatz für Warm-
Kaltausgabe

 /R= Bordeaux (RAL 3004) •
Red • Rouge • Rot

/B= Azzurro (RAL 5002) •
Blue • Bleu • Blau

 /V= Verde chiaro (REF 1604) •
Green • Vert • Grün

A

B
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