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Extension counter

CARACTERISTIQUES

» Fan assisted cooling;

» Electronically controlled with digital
temperature display;

» 10 amp socket for slicer / scales...;
» Intermediate ambient shelf as standard;

» Multiplexable runs available (factory order
only);

» Stainless steel rear shelf and decks;

» Insulation by injected polyurethane “
In Situ” - 100% CFC free;

» Internal illumination for better display;
» Various choice of front colours;

» Temperature range: +0°C/ +2°C;

» Refrigerant R134a;

» No under storage.

Control panel

DONNEES TECHNIQUES 1,50m | 2,00m | 2,50m | 3,00 m

Length (m) 1,50 2,00 2,50 2,90

Length without end walls (m) 1,40 1,90 2,40 2,80

Display area (m2) 1,046 | 1,419 | 1,793 | 2,166

Package volume (m3) 2,138 2,798 3,458 4,118

- Net weight (kg) 202 242 305 330
Gross weight (kg) 236 | 332 | 405 | 446
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