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FOOD - SERVICE - EQUIPMENT GMBH

XoJioanJibHbIE M
MOPO3UJIbHbIE LLIKA®DbI
1200 JIMTPOB




XonoagavwnbHbB e WKad bl

© OkoHOMUS 3Hepruu: usonauus 700 mwm,
k 9KOMOrMHECKN YUCTOE MOKPbITUE U3
~nonuypeTaHa, 6e3 copep>xaHus PTopo-
XMOPUCTOro YrneBofopoa, ABOVHAA MarHuTHas
npoknagka. CucteMma XxpaHeHus: ctaTudeckas
pabodas cuctema, Bbicokass BnaxKHocTb (80-90%).
BeaonacHOCTb: CTPOrMin KOHTPONb Ka4ecTea,
12-1 4yacoBoW pabounii TECT, COOTBETCTBYET
esponevickum Hopmam EN 60 335-1 1989
n EN 60 335-2-24 1990.

Moaenb KTN 120 KTN 122 KTN 124 KTN V 120
BHewnve pasmepbl LMpUHA MM 1480 1480 1480 1480
rnyéuHa MM 700 700 700 700
BbiCOTa MM 2070 2070 2070 2070
Hanpspkenne BonbT 220/1/50 220/1/50 220/1/50 220/1/50
Makc. moTpe6buTenbHas mowHocTb  Barr 555 570 580 630
Bec Kr 269 277 287 315
O6bem m3 23 23 23 2,3
BHyTpeHHME pa3vepbl  LWMpWHA MM 1340 1340 1340 1340
rny6uHa MM 565 565 565 565
BbiCOTa MM 1500 1500 1500 1500
BmecTtumocTb n 1135 1135 1135 1135
Pa6bouas Ttemnepatypa ce -2/+8 -2/+8 -2/+8 -2/+8
OTHocuTenbHas BRaXHOCTb % 85 85 85 85
MotHocTb KKan/y 387 387 387 387
CepuitHble peLieTku Ne 6 7 8 6
Cuctema oxnaxpgeHus SV SV SV SV

TexHU4eckue XxapaKTepUCTUKMU:

ONEMEHTBl KOHCTPYKLLMM: NOMHOCTbIO M3 HEPXXaBEIWen CTanm, CHapyXu CaTUHMPOBAHHbI, BHYTPWN 3ePKasbHbIM
6neck. Pambl MOPO3unbHbIX LWKAOB OCHALLEHbl aHTUKOHAEHCATHOW CUCTEMOM.

HOXKW: nepectaensiemble no BbicoTe 30 MM, BbiMorieHbl MOMHOCTHIO M3 HEPXKABEKoWeh cTanm
(xpomoHnvkenepoBaHHas ctanb 18/10). BcTtaska ana npefoTspalleHns MOsIBEHWs CnefoB Ha Mony npu
nepeasyXeHum.

MN30nsLUa: sbicokom3onsumoHHbin nonmypeTaH crnoem B 70 MM, 6€3 cofepkaHus hTOpO-XNOPUCTOro
yrnesofopoAa (3KONMorM4eckn 4YMCTbii), MNOTHOCTb 45 Kr/me.

BHYTPEHHMIN PA3MEP XONOAWUNLHOW KAMEPHI: 530x500 MM, yron COCTOMT M3 Nerko CHUMaeMbiX 3y64aTbix
peek c 3a3opom B 60 MM, yCTOM4MBbIE HAMPaBNSOWME, MOMHOCTHIO U3 XPOMO-HUKNEPOBAHHON CTanu.

[ BEPU: BcTpoeHHble PyuqKM, C MpaBbiM U FieBbIM HaBECcOM, 6rokupoBka asepu npu 90°, ¢ yCTPOWCTBOM
aBTOMATMHECKOro 3akpbiTus. CTEKNsHHbIE ABEePU C WIONALUMOHHBIM CTEKNOM M, B MOPO3WbHbIX LUKadax

C 3aMKOM - C BCTPOEHHOW CUCTEMOWN He3arnoTeBaloLMUX CTEKOn.

YNNOTHEHUE: gBoiHoe YMMOTHEHWE - rapaHTUs repMeTMHECKOro 3aKPbITUS.

XOonoaunbHLIA ArPEFAT: TPOMMKOCTOMKMIA XONMOAWTbHBIA arperaT, npeaHasHadeH ansi UCrofb30BaHnst

B MnMomelleHusx ¢ Temnepatypon po +43°C. Vicnaputenb MOMHOCTbIO U3 MeAHbIX TPY6 C 60MbLUON MOBEPXHOCTLIO
TEnnoobmeHa U amoMUHUEBBIM OpebpeHneM. Pexxum paboTbl XonoaunbHbIX LWKadoB CTaTUHecKun unu
BEHTWUNSALMOHHBIN Ha BbI6OP, B MOPO3WMbHbIX LKadax C MPUHYAWMTENbHON UMPKYNsUuen Bo3nyxa.

OTTAMBAHME: nonHOCTbIO aBTOMATUHECKOE C HarpeBaTerbHbIMA TeHamu; aBTOMaTUHECKUA OTBOJ, Tarloi Bofpl.
O6CNY>XVBAHUE: BbiGOp TemnepaTypbl HAa NaHenn yrpasfeHns; MUKDOMPOLLECCop A1 SNeKTPOHHOM 06paboTku
BCEX pabouux MnapameTpoB U Mpouecca oTTavBaHus. LinpoBas vHoyKauma TemnepaTypbl B XONOAUIbHON Kamepe.
KoHTponbHas namnoyka nokasbiBaeT, MPOUCXOAMT NM aBTOMaTUHECKOe OoTTauBaHue.
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a3 OKOHOMMUSA 3Heprum: nzonaums 700 mm,
9KOMOMMHECKN YUCTOE TMOKPbITUE U3
nonvpeTtaHa, 6e3 copepxanus PTopPo-
XMOPUCTOrO YrneBsoAopoaa, ABOMHAS MarHUTHas

npoknagka. CucteMma XxpaHeHus: ctaTudeckas
paboyas cuctema, Bbicokas BriakHocTb (80-90%).
besonacHOCTb: CTPOrMiA KOHTPOMb KayecTBa,
12-1 4yacoBoW pabounii TECT, COOTBETCTBYET

esponevickum Hopmam EN 60 335-1 1989

n EN 60 335-2-24 1990.

Moaenb KBT 120 KBT 122 KBT 124 KBTV 120
BHewnve pasmepbl LMpUHA MM 1480 1480 1480 1480
rnyéuHa MM 700 700 700 700
BbiCOTa MM 2070 2070 2070 2070
Hanpspxkenne BonbT 220/1/50 220/1/50 220/1/50 220/1/50
Makc. noTpeébutenbHas MOLLHOCTb BatT 1100 1110 1125 1175
Bec K 279 285 291 355
O6bem m3 2,3 2,3 2,3 2,3
BHyTpeHHne pasmvepbl  WMpuHA MM 1340 1340 1340 1340
rny6uHa MM 565 565 565 565
BblCOTA MM 15000 1500 1500 1500
BmecTtumocTb n 1135 1135 1135 1135
Pa6o4as Ttemnepatypa ce -15/-20 -15/-20 -15/-20 -15/-20
OTHocuTenbHas BRaXHOCTb % -—- - - -—-
MoLuHocTb KKan/y 610 610 610 610
CepuitHble pelleTku Ne 6 7 8 6
Cuctema oxnakaeHus BEHTUNSAL, BEHTUMSLL. BEHTURAL, BEHTUNSL,.

Bce pab6oume npouecchl yrnpasnsoTcs MUKPOMPOLLECCOPOM U HAaXoAsATCs MOA MOCTOSHHBIM
KoHTponem. Kpome 6e3ynpeqHor paboTbl U 3aWwuTbl Pa6o4mMx 3NEMEHTOB Mpubopa U MX ANEeKTPOM-
€XaHW4eCKMX HacTel ynyHlwaeTcs WCMonb3oBaHWe W MPOAOIMKUTENbHOCTb AEACTBUA DYHKLMA, HTO

CI'IOCO6CTByeT 3KOHOMUU 3HEPTUA.

~ NSNS N

Bce BHyTpeHHMe 4acTu MPU60OPOB caenaHbl U3 Hepxkasewwen ctanm (xpomHukenb 18/10) wu
COOTBETCBEHHO noacoefuHeHbl. bnarogapsi 0co60M TOYHOCTU 06PaA6OTKM U YCTaHOBKM
COOTBETCTBYIOLLUMX 3aALUMTHBIX MPUCMOCO6MEHNA BO3MOXHA 6bICTPasd M TLATenbHas YMCTKA.
Bce 3TO OTBeyaeT CTPOrMM EBPOMEWCKUM TUrMEHUHECKUM TPE60BaHUAM.

OyHKLUMOHMPOBaHNE BCEN NWHWM MPUG0POB 6bINO MPOBEPEHO MoA, MPefenbHON Harpy3KOoW:
npu Temnepatype +43° HeMOCPEeLCTBEHHO OKOMO arperata. OTO O3HAa4aeT, YTO XOnoAwnbHas
yCTaHOBKa MOCTaBMAETCA CEPUAHO B TPOMWKOCTOMKOM WCMOMHEHMUN.

B xonoawnbHbix wkadpax -2/+8°C 6bina ucnonb3oBaHa BEHTUNALMOHHAs CUMCTEMa, KoTopas
BMECTE C BbITSDKHOW BEHTWNIALMOHHON YCTaHOBKOW MO3BONSET [OCTWMHb PaBHOMEPHYIO
Temnepartypy BHYTPW XONOAWIbHOM Kamepbl. Ecnv, Hao60poT, MCMonb3oBaTb CTaTUHECKYHD
CUCTEMY, TO MOXHO MOSyYUTb PA3NMYHbIE TemnepaTtypbl. TakuM 06pa3oM y{UTbIBAIOTCA BCE
HOBble TPEe6oBaHWS COBPEMEHHOW KOHCEepBaLWV MPOAYKTOB MUTaHWS.
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