©fimar

FOOD PROCESSING EQUIPMENT

VETRINE REFRIGERATE PIZZA - STATICHE -G-VRX1500-380
CODICE: G-VRX1500-380

DATI TECNICI
TEMPERATURA DI o o
LAVORO +2°C/+8°C
4
DIMENSIONI
’ — 4 1500 x 380 x 435(h) mm con vetri - 1500 x
M!g_m—_mj ESTERNE (I x1xh - 380 x 230(h) mm senza vetri
4 E5 mm)
L I
DIMENSIONI
INTERNE (IxIxh- 1150 x305x 150(h) mm
mm)
CAPACITA (L) 5x GN1/3 + 1x GN1/2
TEMPERATURA
MASSIMA DI +35°C / 50%HR
LAVORO
TIPO DI statica
REFRIGERAZIONE
TIPO DI a sosta
SBRINAMENTO —
TIPO DI GAS
REFRIGERANTE REU0a
EVAPORAZIONE manuale
ACQUA CONDENSA —
CONTROLLO elettronico
TEMPERATURA I

ISOLAMENTO (mm) 45
ASSORBIMENTO (W) 145
TENSIONE 230V / 50Hz

MATERIALE DI

COSTRUZIONE acciaio Inox

INVERSIONE PORTA no

LUCE INTERNA no
ACCESSORI IN Kit vetri
DOTAZIONE -
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https://www.forcold.it/operating-temperature/2c-8c-2/
https://www.forcold.it/external-dimensions/1500-x-380-x-435h-mm-con-vetri-1500-x-380-x-230h-mm-senza-vetri/
https://www.forcold.it/external-dimensions/1500-x-380-x-435h-mm-con-vetri-1500-x-380-x-230h-mm-senza-vetri/
https://www.forcold.it/internal-dimensions/1150-x-305-x-150h-mm/
https://www.forcold.it/capacity-l/5x-gn1-3-1x-gn1-2/
https://www.forcold.it/max-operating-temperature/35c-50hr/
https://www.forcold.it/type-of-cooling/statica/
https://www.forcold.it/defrosting-type/a-sosta/
https://www.forcold.it/type-of-cooling-gas/r600a/
https://www.forcold.it/condensed-water-evaporation/manuale/
https://www.forcold.it/temperature-control/elettronico/
https://www.forcold.it/insulation-mm/45/
https://www.forcold.it/power-consumption-w/145/
https://www.forcold.it/voltage/230v-50hz/
https://www.forcold.it/construction-material/acciaio-inox/
https://www.forcold.it/door-reversing/no/
https://www.forcold.it/interior-light/no/
https://www.forcold.it/supplied-accessories/kit-vetri/
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