JEWELLERY

FINISHING: WOODS / LAMINATES / OTHERS FINISHIN

KEY FEATURE

Visibility: extraordinary enhancement of displayed products |
Practicality: sliding glass drawers | Customizable: great
possibility to customize front side panels | Energy Saving:
LED lighting as standard | Temperature control (on pralinery
version only): +14°C / +18°C) (+527°F / +64 4°F) |
Humidity control (within 45%)
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JEWELLERY
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CHOCOLATE JEWELLERY PASTRY JEWELLERY
TECHNICAL FEATURE CHOCOLATE JEWELLERY - VERSIONS PASTRY JEWELLERY - VERSIONS
0900 1300 1500 1700 0900 1300 1500 1700
External inches 379337 43 %" || 53 %"~ 33 %™ 432" || 61™-33 %" 43 V2" || 687" 33 %" 43 V2" | | |37 V2~ 33 %" 431" || 53 %" 33 %" 43 2" || 61"-337%"-43 2" || 68 %" 33 7%"- 43 "
dimensions (L-D-H) mm 950-860-1106 || 1350-860-1106 || 1550-860-1106 || 1750-860-1106 | | | 950-860-1106 || 1350-860-1106 || 1550-860-1106 || 1750-860-1106
Crated inches 43V5"-39 %53 V" || 59”- 39 %" - 53 &" || 67" - 39 %" - 53 V" | |74 ¥4"-39 %"-53 Vs"| | | 43V4"-39 %"-53 Vs” | | 59" - 39 %" - 53 V4" || 67" - 39 %" - 53 Vs” | | 74 34"-39 ¥%"-53 V"
dimensions (L-D-H) mm 1100-1000-1350 | 1500-1000-1350 | | 1700-1000-1350 | | 1900-1000-1350 | | [1100-1000-1350||1500-1000-1350 | | 1700-1000-1350||1900-1000-1350
| Refrigeration | Type | Ventilated || Ventilated | | Ventilated || Ventilated | | Ventilated | | Ventilated | | Ventilated | | Ventilated |
| Refrig.display area | Type | Deck || Deck | | Deck || Deck | | Deck | | Deck | | Deck | | Deck |
[ operating temp. | ccr/eF | +14/572 || +14/572 || +1a/572 || +14s/572 ||| +4s739.2 |[ +4/39.2 || +4/39.2 |[ +4/39.2 |
| Compressor | nr./Type | 1 / hermetic || 1 / hermetic || 1/ hermetic || 1 / hermetic | | 1/ hermetic || 1 / hermetic || 1 / hermetic || 1 / hermetic |
[ Cooling power * | W) | 410 I 600 || 650 I 730 [ 450 || 600 i 700 || 780 |
Electric suppl (V/ph/Hz) 230/1/50 (UE) || 230/1/50 (UE) || 230/1/50 (UE) || 230/1/50 (UE) 230/1/50 (UE) || 230/1/50 (UE) || 230/1/50 (UE) || 230/1/50 (UE)
PPl P 120/1/60 (USA) ||120/1/60 (USA) || 120/1/60 (USA) || 120/1/60 (USA) | | | 120/1/60 (USA) || 120/1/60 (USA) || 120/1/60 (USA) || 120/1/60 (USA)
[ Power consumption | (W/A) | 1100s58 || 1250/6,5 || 1300/7,0 || 1s00r8,0 ||| 40025 ||  ecora0 || sooss5,0 || 1000/6,0 |
| Defrost | Mode/type | manual | | manual || manual | | manual | | automatic || automatic | | automatic || automatic |
| climatic class | NereC /MR, | [4+/35/95/70% || 4+/35/95/70% || 4+/35/95/70% || 4+/35/95/70% | | | 3/25/77/60% || 3/25/77/60% || 3/25/77/60% || 3/25/77/60% |
[ Refrigerant Gas | Type | R404A || R404A || R404A || R404A ||| R404A || R404A || R404A || R404A |
[ Net weight | Kg/Lb [ 997218 || 140/308 || 2007440 || 260/573 ||| 99/218 |[ 140/308 || 2007440 ][ 260/573 |
[ crated weight | Kg/ib | 157/346 || 2187480 || 290/639 || 360/793 ||| 157/346 || 2187480 || 290/639 || 360/793 |

* At 0°C of expansion for chocolate version
At -10°C of expansion for pastry version

The company reserves the right to make modifications to the products without prior notice.
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