ARMARIO PESCADO, PASTELERIA Y CONGELADOS 60x40 AG-140
60x40 CABINET, CHILLER AND FREEZER - ARMOIRE REFRIGEREE 60x40: REFRIGERATION ET CONGELATION
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ARGP-140-3 ARGM-140-3

Departamento pescado Departamento congelados
ARP AEP / AEPC Fish department Frozen department
Département poisson Département gelé

CARACTERISTICAS TECNICAS

o ARP refrigeracion pescado

e AEP refrigeracion pastelero
e AEPC congelacion pastelero
® ARGP departamento pescado

TECHNICAL DATA

ARP fish cooling
AEP pastry cooling

ARGP fish department

CARACTERISTIQUES TECHNIQUES

* ARP poissons de refroidissement
o AEP refroidissement de patisserie
e AEPC gel de boulanger

* ARGP département de poisson

L
L]
® AEPC pastry freezing
L]
L

e ARGM departamento congelacion ARGM freezing department * ARGM département congélation

Ver caracteristicas técnicas en pagina 290 / See technical data in page 290 / Voir caractéristiques techniques page 290 AEP-140-2
PASTELERIA
PASTRY
PATISSERIE
* Gas opcional /* Optional gas / * Gaz optionnel g
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Modelo Largo Alto Fondo Rango Estantes | Cajones | Pares de guias | Capacidad Voltaje Refrig. Potencia Frig. Consumo Nominal Rango Rango l\
Model Length | Height Depth Range Shelves | Drawers | Sets of slides | Capacity Voltage Coolant Frig Power Nominal Consumption Range Range
Modéle Longueur | Hauteur | Profondeur Gamme Etagéres| Tiroirs | Kit de guides | Exposition Tension Frigorigéne | Puissance Frig. | Consommation Nominale Gamme Gamme
mm mm mm GN 2/1 L w w
AEP-140 | 1370 | 2130 | 850 e o | o 40 1404 |230V-50Hz|  R-200 845 373 D |5(0°C40%)
AEPC-140 1370 | 2130 850 fgog 0 0 40 1404 230V - 50 Hz R-290 907 952 E 4(30°C 55%)
ARP-140 1370 | 2130 850 ?og 0 14 14 1404 |230V- 50 Hz R-290 845 479 - 5 (40°C 40%)
90, o~
ARGP-140-2 | 1370 | 2130 850 +28°%; ?ug 4 3 7 1370 230V - 50 Hz|R-290 +R-290| 502 + 845 243 + 431 -
90, i~
ARGP-140-3/4| 1370 | 2130 850 +28°%§ ?Ug 4 3 7 1370 230V - 50 Hz|R-290 +R-290 | 845 + 502 373 + 369 -
90, -20°f
ARGM-140-2 | 1370 | 2130 850 +28°ch fgﬂg 6 0 6 1290 |230V - 50 Hz|R-290 +R-290 | 502 + 606 243 + 553 -
90, -20°f
ARGM-140-3/4| 1370 | 2130 850 +28°%§ fgng 5 0 2 1370 {230V - 50 Hz |R-290 +R-290 | 845 + 606 361 + 553 -
ARP-140-2
PESCADO
PVP de opcionales incluidos en equipo, no como repuesto / PVP of options included in the equipment, not as a spare part / PVP d’options incluses dans I'équipement, pas en tant que piéce de rechange FISH
POISSON
OPCIONES - OPTIONS - OPTIONS
Parrilla adicional 600 X 400 600 X 400 extra shelf Grille additionnelle 600 X 400
Set adicional guias 600 X 400 600 X 400 slides extra set Kit supplémentaire de guides 600 X 400
Barras carniceras Bars for meat set Tube de boucher - - T ] [
Set 6 ruedas 6 Castors set Jeu 6 roulettes T
Registrador de alarmas HACCP HACCP alarm recorder Enregistreur d’alarme HACCP consultar - consult - consulter
==
Respaldo inox Stainless steel rear side Soutien en inox consultar - consult - consulter ==
Tropicalizado 43°c Tropicalized to 43°c Tropicalisé 43°c consultar - consult - consulter
ARP-140-2 ARGP-140-3 ARGM-140-3 AEP-140-2
230V 60hz / 115v 60hz 230V 60hz / 115v 60hz 230V 60hz / 115v 60hz consultar - consult - consulter
AEPC-140-2

Caracteristicas técnicas y constructivas sujetas a variacion sin previo aviso. / We reserve the right to change specifications whitout prior notice. / Sujet technique et la conception de modifications sans préavis.
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