Abbattitori

Abbattitori con struttura monoblocco in acciaio inox AlSI 304 - finitu-
ra esterna satinata “scotch brite”, spessore isolamento 60/70 mm con
schiuma alta densita 42kg/m? - piedini regolabili - cella interna con
angoli arrotondati per una miglior pulizia - sonda per misurazione
temperatura al cuore del prodotto inclusa (solo per abbattimenti
positivi) - micro porta per blocco - controllo elettronico della tempe-
ratura - evaporazione dell'acqua e sbrinamento manuale per modelli
GT3 e GD5A - evaporazione automatica e sbrinamento a caldo per
modelli AB. Modello G-T3 con guide adatte per contenere bacinelle
GN2/3.

Blast chillers with monobloc structure in stainless steel AlSI 304 -
external satin finish “scotch brite”, insulation thickness 60/70 mm with
high density foam 42kg/m? - adjustable feet - internal cell with roun-
ded edges for easier cleaning - probe to measure the core tempe-
rature of the product included (only for positive chilling) - door
microswitch to stop the evaporator fan - electronic temperature con-
trol - water evaporation and manual defrosting for models GT3 and
GD5A - automatic evaporation and hot-gas defrosting for models AB.
Model G-T3 with slides for GN2/3 containers.

Cellulles de refroidissement rapid avec structure monobloc en acier
inox AISI 304 - finition extérieure satinée “scotch brite”, épaisseur
disolation 60/70mm avec mousse a haute densité 42kg/m?* - pieds
réglables - cellule interne avec coins arrondis pour un meilleur
nettoyage - sonde de température au cceur du produit comprise
(seulement pour refroidissements positifs) - interrupteur micro
porte pour le bloc ventilateur de I'évaporateur - contrdle électronique
de température - évaporation d'eau et dégivrage manuel pour modeles
GT3 et GD5A - évaporation automatique et dégivrage a gaz chaud pour
modeles AB. Modele G-T3 avec glissieres pour bacs GN2/3.

Abatidores de temperatura con estructura monobloc en acero
inoxidable AISI 304 - exterior con acabado satinado Scotch Brite,
aislamiento de 60/70 mm de grosor con espuma de alta densidad de
42 kg/m? - patas regulables - célula interna con esquinas redondeadas
para una limpieza mas facil - sonda para medir la temperatura
interna del producto incluida (solo para refrigeracion positiva)
- microinterruptor en la puerta para bloquear el ventilador del
evaporador - control de temperatura electrénico - evaporacion de agua
y descongelacion manual en los modelos GT3 y GD5A - evaporacion
manual y descongelacion con gas caliente en los modelos AB. Modelo
G-T3 con correderas para recipientes GN2/3.
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G-AB1203

G-AB1805

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

12Kg

Ciclo negativo / Negtive cycle

(240" +70°C>-18°C)

8 Kg

Capacita massima teglie
Max. trays capacity

3 x 60 x40cm
GN1/1 = 65(h) mm

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

18 Kg

Ciclo negativo / Negtive cycle

(240’ +70°C > -18°C))

+90°C/+3°C
+90°C/-18°C

800 x 815 x 945(h) mm

660 x 400 x 330(h) mm

140L

+43°C/ 60%HR

ventilata / ventilated

gas caldo / hot gas

R290

automatica / automatic

elettronico / electronic

70 mm

700 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

no

3 supporti teglie
3 trays supports

@ G-AB1203 G-AB1805

+90°C/+3°C
+90°C/-18°C

800 x 815 x 1015(h) mm

660 x 400 x 400(h) mm

169 L

+43°C/ 60%HR

ventilata / ventilated

gas caldo / hot gas

R290

automatica / automatic

elettronico / electronic

70 mm

720 W

230V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes
no

5 supporti teglie
5 trays supports

14 Kg _
Capacita massima teglie
Max. trays capacity 104 Kg 116 Kg
5x 60 x 40cm
GN1/1 = 65(h) mm 140 Kg 159 Kg

900 x 870 x 1140(h) mm 870 x 900 x 1210(h) mm
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G-AB4010

AB5514

o

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

40Kg

Ciclo negativo / Negtive cycle
(240" +70°C > -18°C)

28 Kg

Capacita massima teglie
Max. trays capacity

70 x 60 x 40cm
GN1/1 =65(h) mm

Ciclo positivo / Positive cycle

(90" +70°C > +3°C)

50Kg

Ciclo negativo / Negtive cycle
(240" +70°C > -18°C)

38 Kg

Capacita massima teglie
Max. trays capacity

15 x 60 x 40cm
GN1/1 = 65(h) mm
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+90°C/+3°C
+90°C/-18°C

G-AB4010 AB5514

+90°C/+3°C
+90°C/-18°C

800 x 815 x 1645(h) mm

800 x 815 x 2170(h) mm

660 x 400 x 870(h) mm

660 x 400 x 1170(h) mm

241 L

3191L

+43°C/ 60%HR

+43°C/ 60%HR

ventilata / ventilated

ventilata / ventilated

gas caldo / hot gas

gas caldo / hot gas

R290

R404a / R290

automatica / automatic

automatica / automatic

elettronico / electronic

elettronico / electronic

KIS

70 mm 70 mm
900 W 2500 W
230V / 50Hz 400V / 50Hz

acciaio Inox AlSI 304
stainless steel AISI 304

acciaio Inox AlSI 304
stainless steel AISI 304

si/yes

si/yes

no

no

10 supporti teglie
10 trays supports

150 Kg

15 supporti teglie
15 trays supports

210 Kg

200 Kg

236 Kg

870 x 900 x 1840(h) mm

870 x 900 x 2380(h) mm
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