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8 BASIC 8 9AMD08LI1S001 21 15 21 si /yes 790x780x1300 8 GN1/1-EN600x400 230V/1Ph/50Hz 850x820x1430 118 / 128

9 BASIC 8-P 9AMD08LI1S002 21 15 21 si /yes 790x780x1300 8 EN600x400 230V/1Ph/50Hz 850x820x1430 118 / 128

10 BASIC 10 9AMD10LI1S001 32 22 32 si /yes 790x780x1630 10 GN1/1-EN600x400 230V/1Ph/50Hz 850x820x1790 139 / 149

11 BASIC 10-P 9AMD10LI1S002 32 22 32 si /yes 790x780x1630 10 EN600x400 230V/1Ph/50Hz 850x820x1790 139 / 149

12 BASIC 15 9AMD15LI3S001 40 28 40 si /yes 790x780x1980 15 GN1/1-EN600x400 400V/3Ph/50Hz 850x820x2125 172/182

13 BASIC 15-P 9AMD15LI3S002 40 28 40 si /yes 790x780x1980 15 EN600x400 400V/3Ph/50Hz 850x820x2125 172/182

* prodotto di riferimento croissants crudi da 50 gr/pezzo / * reference product is uncooked croissant 50 gr each

BASIC 5 SMALLBASIC DADO 4 BASIC 5

Basic
Abbattitori rapidi di temperatura Surgelatori / Blast chillers & freezers

Abbattitori Surgelatori
Blast Chillers Freezers
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3 BASIC DADO 4 10 7 7 si / yes 600x700x730 4 GN1/1-EN600x400 230V/1Ph/50Hz 640x730x920 75/85

4 BASIC 5 SMALL 9AMD5SLI1S001 13 9 13 si /yes 760x700x850 5 GN1/1-EN600x400 230V/1Ph/50Hz 800x780x1040 83 / 93

5 BASIC 5 SMALL-P 9AMD5SLI1S002 13 9 13 si /yes 760x700x850 5 EN600x400 230V/1Ph/50Hz 800x780x1040 83 / 93

6 BASIC 5 9AMD05LI1S001 15 10 15 si /yes 790x780x850 5 GN1/1-EN600x400 230V/1Ph/50Hz 850x820x1040 90 / 100

7 BASIC 5-P 9AMD05LI1S002 15 10 15 si /yes 790x780x850 5 GN1/1-EN600x400 230V/1Ph/50Hz 850x820x1040 90 / 100

* prodotto di riferimento croissants crudi da 50 gr/pezzo / * reference product is uncooked croissant 50 gr each


