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DEBR

CARACTERÍSTICAS TÉCNICAS TECHNICAL DATA

• )*'7�'.� *\XIVMSV IR EGIVS TPEWXMǻ GEHS GSPSV FPERGS� I MRXIVMSV IR 
EGIVS MRS\MHEFPI &.�.����

• )*'7�3. *\XIVMSV IR EGIVS TPEWXMǻ GEHS GSPSV RIKVS� I MRXIVMSV IR 
EGIVS MRS\MHEFPI &.�.����

• )*'7�'' *\XIVMSV I MRXIVMSV IR EGIVS TPEWXMǻ GEHS GSPSV FPERGS
• )*'7�33 *\XIVMSV I MRXIVMSV IR EGIVS TPEWXMǻ GEHS GSPSV RIKVS
• 5YIVXEW HI GSPSV RIKVS� ETIVXYVE VIZIVWMFPI� GSR WMWXIQE HI GMIVVI 

EYXSQ«XMGS ] FYVPIXI QEKR³XMGS 
TIVQERIGI EFMIVXE EP WYTIVEV 
PSW ��s HI ETIVXYVE�

• )*'7� )SFPI GVMWXEP
•  *WXERXIW MRXIVMSVIW 7*+47>&)4� HI EPEQFVI IR EGIVS 

TPEWXMǻ GEHS� VIKYPEFPIW IR EPXYVE
• 7IKYPEHSVIW HI EPXYVE� VYIHEW S TEXEW STGMSREPIW
• (YEHVS HI QERHSW ] VINMPPE ZIRXMPEGM¾R QSXSV� HIWQSRXEFPIW
• 9RMHEH GSRHIRWEHSVE ZIRXMPEHE
• *ZETSVEHSV WMWXIQE XMVS JSV^EHS� GSR VIGYFVMQMIRXS ITS\M 

ERXMGSVVSWM¾R
• &MWPEQMIRXS HI TSPMYVIXERS MR]IGXEHS� HIRWMHEH �� 0K�Qv� FENS 

,;5 ] GIVS IJIGXS 4)5
•  (SRXVSP HMKMXEP HI XIQTIVEXYVE� HIWGEVGLIW STXMQM^EHSW�EPEVQE 

TSV TYIVXE EFMIVXE ] EPXE XIQTIVEXYVE HI GSRHIRWEGM¾R� *ǻ GMIRXI 
KIWXM¾R HIP GSRWYQS HI IRIVK¸E

•  8IQTIVEXYVE HI JYRGMSREQMIRXS E ��s( EQFMIRXI
• 7IJVMKIVERXI 7����

• )*'7�'.� ;LMXI TPEWXMǻ IH WXIIP I\XIVMSV� &.�.���� WXEMRPIWW WXIIP 
interior
)*'7�3.� 'PEGO TPEWXMǻ IH WXIIP I\XIVMSV� &.�.���� WXEMRPIWW WXIIP 
interior
)*'7�''� ;LMXI TPEWXMǻ IH WXIIP I\XIVMSV ERH MRXIVMSV
)*'7�33� 'PEGO TPEWXMǻ IH WXIIP I\XIVMSV ERH MRXIVMSV

• 'PEGO GSPSV HSSVW� [MXL WIPJ GPSWMRK W]WXIQ� FPSGOIH STIRMRK� 
QEKRIXMG KEWOIX ERH TSWWMFMPMX] SJ GLERKMRK XLI STIRMRK WIRWI

• )*'7�)SYFPI KPE^IH
• �LIPZIW QEHI 7*.3+47(*) SJ TPEWXMGM^IH WXIIP [MVI� LIMKLX 

EHNYWXEFPI
•  -IMKLX EHNYWXIVW� [LIIPW SV STXMSREP PIKW
• (SRXVSP TERIP ERH IRKMRI ZIRXMPEXMSR KVMPP� VIQSZEFPI
• +ER EWWMWXIH GSRHIRWIV YRMX
• +ER EWWMWXIH IZETSVEXSV� [MXL ITS\M ERXMGSVVSWMSR GSEXMRK
• *ZETSVEXSV JER WXSTW [LIR HSSV MW STIRIH
• &YXSQEXMG IZETSVEXMSR SJ HIJVSWX [EXIV
•  .RNIGXIH TSP]YVIXLERI MRWYPEXMSR� HIRWMX] �� 0K�Qv� PS[ ,;5 ERH 

^IVS 4)5 IǺ IGX
• )MKMXEP XIQTIVEXYVI GSRXVSP� STXMQM^IH HIJVSWX� HSSV STIR ERH 

LMKL�XIQTIVEXYVI GSRHIRWEXMSR EPEVQW� *ǽ  GMIRX QEREKIQIRX SJ 
IRIVK] GSRWYQTXMSR4TIVEXMRK XIQTIVEXYVI ��s( EQFMIRX 

• 7IJVMKIVERX 7����

Modelo
Model

Largo

Length

Alto

Height

Fondo

Depth

Rango

Range

Estantes

Shelves

Capacidad

Capacity

Potencia frig.

Frig. Power

Consumo Nominal

Nominal power

mm mm mm Uds L W W

DEBR-751 680 2055 735 -2+8 4 505 502 260

DEBR-1302 1370 2055 735 -2+8 8 1201 845 396

DEBR-2003 2055 2055 735 -2+8 12 1852 1702 943

DEBR-1302-NI

Modelo

Model

Set 4 ruedas

4 Castors set

Set 6 ruedas

6 Castors set

Set 4 patas

4 feet set

Set 6 patas

6 feet set

Porta-precios

Label-holder srtip

Parrilla adicional

Extra shelf

Cerradura puerta cristal

Glass door lock

DEBR-751

DEBR-1302

DEBR-2003

OPCIONALES · OPTIONS

EXPOSITOR REFRIGERADO DEBR

Clase E� ciencia Energética (Pag. 624)

Energy E�  ciency Class (Pag. 624) 
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MBR-200

Parrilla adicional central Central extra shelf central

Parrilla adicional lateral Side extra shelf 

Cajonera doble inox, auto-cierre Double drawers set, self-closing

Cajonera triple inox, auto-cierre Triple drawers set, self-closing

Cerradura puerta inox Solid door lock

Motor lado izquierdo Left side engine

Encimera sin peto No upstand worktop

Set 4 ruedas 4 Castors set

Set 6 ruedas 6 Castors set

Registrador de alarmas HACCP HACCP alarm recorder Consultar - Consult
Respaldo inox Stainless steel rear side Consultar - Consult
Tropicalizado 43°c Tropicalized to 43°c Consultar - Consult
230V 60hz / 115v 60hz 230V 60hz / 115v 60hz Consultar - Consult

OPCIONALES · OPTIONS

1495 mm.

850 mm.

600 mm.

2020 mm.

850 mm.

600 mm.

2545 mm.

850 mm.

600 mm.

3070 mm.

850 mm.

600 mm.

MBR-150 MBR-200

MBR-300MBR-250

CCE
EEC

2015/ 1094 
EN22041

clase
climate

2015/1094
EN22041

Modelo Rango Estantes Capacidad Potencia Frig. Consumo Nom. Rango Rango

Model Range Shelves Capacity Frig Power Nominal Cons. Range Range

L W W

MBR-150 -2ºC + 8ºC 2 245 502 290 B 5 (40ºC 40%)

MBC-150 -20ºC - 15ºC 2 245 606 860 D 5 (40ºC 40%)

MBRF-150 -2ºC + 8ºC 2 245 502 290 B 5 (40ºC 40%)

MBR-200 -2ºC + 8ºC 3 380 502 290 B 5 (40ºC 40%)

MBC-200 -20ºC - 15ºC 3 380 606 881 E 5 (40ºC 40%)

MBR-200 -2ºC + 8ºC 3 380 502 290 B 5 (40ºC 40%)

MBR-250 -2ºC + 8ºC 4 380 502 320 B 5 (40ºC 40%)

MBRF-250 -2ºC + 8ºC 4 380 502 320 B 5 (40ºC 40%)

MBR-300 -2ºC + 8ºC 5 380 502 320 B 5 (40ºC 40%)

MBRF-300 -2ºC + 8ºC 5 380 502 320 B 5 (40ºC 40%)

MBR-200 2/3

70
Kg/ud

RADIANT MBR

Tu elección rápida, en stock, siempre listo

 Your quick choice, always in stock, always ready
FAST  SERVICE
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DASCV-751

Detalle barras carniceras
Butcher bars detail

OPCIONALES · OPTIONS
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Modelo Rango Estantes Barras carniceras Capacidad Estufaje Secado Potencia Frig. Consumo Nom. Rango

Model Range Shelves Butchers bars Capacity Dripping Drying Frig Power Nominal Cons. Range

L W W

DASC-751 +4°C
+30°C Opc. 3 KIT 505 490 812 5 (40ºC 40%)

DASCV-751 +4°C
+30°C Opc. 3 KIT 505 490 812 5 (40ºC 40%)

DASC-S-751 +4°C
+16°C Opc. 3 KIT 505 NO 490 265 5 (40ºC 40%)

DASC-ES-752 +4°C
+30°C Opc. 2 KIT 245+245 630 916 5 (40ºC 40%)

DASC-751

DASCV-751

DASC-S-751

DASC-ES-752

680 mm.

2160 mm.

735 mm.

Parrilla adicional Extra shelf

Parrilla adicional intermedia Extra middle shelf

Barras carniceras Bars for meat set

Set 4 ruedas 4 Castors set

Set 6 ruedas 6 Castors set

Cerradura puerta inox Stainless steel door lock

Conexion WIFI o BT WIFI or BT module consultar - consult

Respaldo inox Stainless steel rear side consultar - consult

230V 60hz / 115v 60hz 230V 60hz / 115v 60hz consultar - consult

PHANTOM DASC-75

+4°C
+30°C

50%
90%
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DASC-140-2

clase
GPMQEXI
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Modelo Rango Estantes Barras carniceras Capacidad Estufaje Secado Potencia Frig. Consumo Nom. Rango

Model Range Shelves Butchers bars Capacity Dripping Drying Frig Power Nominal Cons. Range

L W W

DASC-140-2 +4°C
+30°C Opc. 6 KIT 1201 750 1175 5 (40ºC 40%)

DASCV-140-2 +4°C
+30°C Opc. 6 KIT 1201 750 1175 5 (40ºC 40%)

DASC-S-140-2 +4°C
+16°C Opc. 6 KIT 1201 NO 750 360 5 (40ºC 40%)

DASC-ES-140-3 +4°C
+30°C Opc. 4 + 1 KIT 956+245 1065 1096 5 (40ºC 40%)

DASC-140-2

DASCV-140-2

DASC-ES-140-3

1370 mm.

2160 mm.

735 mm.

DASC-S-140-2

PHANTOM DASC-140

OPCIONALES · OPTIONS

Parrilla adicional Extra shelf

Parrilla adicional intermedia Extra middle shelf

Barras carniceras Bars for meat set

Set 5 ruedas 5 Castors set

Set 6 ruedas 6 Castors set

Cerradura puerta inox Stainless steel door lock

Conexion WIFI o BT WIFI or BT module consultar - consult

Respaldo inox Stainless steel rear side consultar - consult

230V 60hz / 115v 60hz 230V 60hz / 115v 60hz consultar - consult

+4°C
+30°C

50%
90%
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