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TAVOLO REFRIGERATO MID PASTICCERIA

MID PASTRY refrigerated counter

800 mm £ 1600 mm
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110/180 mm
770 mm
DX Gruppo incorporato a destra / Built-in unit on the right side
1600 mm
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il ]110/180 mm
SX Gruppo incorporato a sinistra / Built-in unit on the left side
TAVOLO MID PASTICCERIA /| COUNTER MID PASTRY
TPO2MID
2 porte / 2 doors
.~ 170mm | ?eir:za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
Without worktop with insulating underlay 1600 x 800 x 800/870 mm
£
. 80mm__, £ Mip Dimensioni (LxPxH) / Dimensions (LxDxH):
< Piano in acciaio inox 1600 x 800 x 840/910 mm
Stainless steel worktop

20 mm £ AL
gl}%lg Piano in acciaio inox con alzaina Dimensioni (LxPxH) / Dimensions (LXDXH):
o <
2 Stainless steel worktop with splashback 1600 x 800 x 940/1010 mm

.800¢§ g;oAm granito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):

° Granite worktop with insulating underlay 1610 x 800 x 830/900 mm
Volume interno / Internal volume 437 Lt
Voume utle / Usetulvoume ot
Assorhimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento aregime / Steady state electrcal input . wow/24A
Temperatura Gesercizo /Working temperatwre wc/sc
Gesrefrigerante / Coolnggas RA52A - RASSA - R290 (Arichiesta/ On request)
Classe cimatica - Dat coludo / Climatic clss - Testing data A-jemueratua ¢ 30°C Umidtarolava g%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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TAVOLO REFRIGERATO MID PASTICCERIA

MID PASTRY refrigerated counter

800 mm g 1380 mm
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770 mm ) 110/180 mm
DX Predisposto per unita refrigerante remota a destra
Pre-arranged for remote condensing unit positioned on the right side
1380 mm
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110/180 mm
SX Predisposto per unita refrigerante remota a sinistra
Pre-arranged for remote condensing unit positioned on the left side
TAVOLO MID PASTICCERIA /| COUNTER MID PASTRY
TPO2MIDSG
2 porte / 2 doors - SG Senza gruppo / Without condensing unit/ Pre-arranged for remote condensing unit positioned on the right side
—_170mm___| Sse';za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Without worktop with insulating underlay 1380 x 800 x 800/870 mm
£
. 800mm __ g MID Dimensioni (LxPxH) / Dimensions (LxDxH):
T Piano in acciaio inox 1380 x 800 X 840/910
Stainless steel worktop oS s L
mm
¥ £
j—80mm ___ £ ;‘i;o i acciaio inox con alzatina Dimensioni (LxPxH) / Dimensions (LxDxH):
<t
Stainless steel worktop with splashback 1380 x 800 x 940/1010 mm
£
. 8omm__ E GRA . o Dimensioni (LxPxH) / Dimensions (LxDxH):
18 Piano in granito con sottopiano isolante 1390 x 800 x 830/900
Granite worktop with insulating underlay S S i
Volume interno / Internal volume 437 Lt
Volume utile / Useful volume 272 Lt
Assorhimento elettrico /Absorbed power 30w
Potenza frigorifera per versione senza gruppo T.Evap. -10°C 240 W
Cooling capacity for version without condensing unit Evaporator temp. -10°C | e
Temperatura d’esercizio / Working temperature +2°C/ +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
Classe climatica - Dati collaudo / Climatic class - Testing data e ot/ Riina e SO0
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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TAVOLO REFRIGERATO MID PASTICCERIA

MID PASTRY refrigerated counter

800 mm £ 2150 mm
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770 mm mm
DX Gruppo incorporato a destra / Built-in unit on the right side
2150 mm
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o 110/180 mm
SX Gruppo incorporato a sinistra / Built-in unit on the left side
TAVOLO MID PASTICCERIA /| COUNTER MID PASTRY
TPO3MID
3 porte / 3 doors
.~ 170mm | ?eir:za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Without worktop with insulating underlay 2150 x 800 x 800/870 mm
£
_80mm___ g MID Dimensioni (LxPxH) / Dimensions (LXDxH):
< Piano in acciaio inox 2150 x 800 x 840/910 mm
Stainless steel worktop
20 mm
780 mm:g ;‘i;o sl inox oo alzain Dimensioni (LxPxH) / Dimensions (LxDxH):
<
Stainless steel worktop with splashback 2150 x 800 x 940/1010 mm

.800¢§ g;oAm granito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):

° Granite worktop with insulating underlay 2160 x 800 x 830/900 mm
Volume interno / Internal volume 660 Lt
Voume utle/ Usef volume  agn
Assorbimento alawiamento / Starthg eectrical oput sow/2sh
Assorbimento aregime / Steady stae electrcal imput . wow/24A
Temperatura desercizio / Working temperare /e
Gesrefrigerante /Coolng gas RA52A - RASS5A - R290 (Arichiesta/ On request)
Classe cimatica - Dt colaudo / Climatic clss - Testing data_A-jemperatua ¢ 30°C Umidtarolava %
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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TAVOLO REFRIGERATO MID PASTICCERIA

MID PASTRY refrigerated counter
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770 mm mm
DX Predisposto per unita refrigerante remota a destra
Pre-arranged for remote condensing unit positioned on the right side
1930 mm
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110/180 mm
SX Predisposto per unita refrigerante remota a sinistra
Pre-arranged for remote condensing unit positioned on the left side
TAVOLO MID PASTICCERIA /| COUNTER MID PASTRY
TPO3MIDSG
3 porte / 3 doors - SG Senza gruppo / Without condensing unit
770 mm ?eir:za piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Without worktop with insulating underlay 1930 x 800 x 800/870 mm
£
. 80mm___ g MID Dimensioni (LxPxH) / Dimensions (LxDxH):
12 Piano in acciaio inox 1930 x 800 x 840/910
Stainless steel worktop o8 2 i
20 mm
¥ £
E[}__80mm ___ £ 2;10 o acciaio inox con alzatina Dimensioni (LxPxH) / Dimensions (LXDxH):
o <
= Stainless steel worktop with splashback 1930 x 800 x 940/1010 mm
£
. 8omm £ GRA . o Dimensioni (LxPxH) / Dimensions (LxDxH):
1 Piano in granito con sottopiano isolante 1940 x 800 x 830/900
Granite worktop with insulating underlay S 2 [
Volume interno / Internal volume 660 Lt
Volume utile / Useful volume 408 Lt
Assorbimento elettrico /Absorbed power 30W
Potenza frigorifera per versione senza gruppo T.Evap. -10°C 360 W
Cooling capacity for version without condensing unit Evaporator temp. -10°C
Temperatura d’esercizio / Working temperature +2°C / +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
""""""""""""""""""""""""""""""""""" _'"""""'o“"T'.T"'.""D""“""“'
Classe climatica - Dati collaudo / Climatic class - Testing data f_ %w&%at%a: ;{5}000 // ,%’;}2;;’,-'}3 ,52',’;‘,%6&,’%

Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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TAVOLO REFRIGERATO MID PASTICCERIA

MID PASTRY refrigerated counter

800mm £ 2700 mm
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110/180 mm
770 mm
DX Gruppo incorporato a destra / Built-in unit on the right side
2700 mm
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g T 1110/180 mm
SX Gruppo incorporato a sinistra / Built-in unit on the left side
TAVOLO MID PASTICCERIA /| COUNTER MID PASTRY
TP04MID
4 porte / 4 doors
770 mm Ss’ezza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LXDxH):
Without worktop with insulating underlay 2700 x 800 x 800/870 mm
£
300¢I E MD Dimensioni (LxPxH) / Dimensions (LxDxH):
2 Pianoin acciaio inox 9700 x 800 X 840/910 mm
Stainless steel worktop
mm
I 780 mm :IE Q;‘no in acciaio inox con alzatina Dimensioni (LxPxH) / Dimensions (LXDxH):
<
Stainless steel worktop with splashback 2700 x 800 x 940/1010 mm
£
~—800mm___, £ GRA . o Dimensioni (LxPxH) / Dimensions (LXDXH):
1 Piano in granito con sottopiano isolante 2710 x 800 X 830/900
Granite worktop with insulating underlay X X mm
Volume interno / Internal volume 883 Lt
Volume utile / Useful volume 544 Lt
Assorbimento all’avviamento / Starting electrical input 450W/2,8A
Assorbimento a regime / Steady state electrical input 400W /2.4 A
Temperatura d’esercizio / Working temperature 2°C/ +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
Classe climatica - Dati collaudo / Climatic class - Testing data 4- 7{9",,'7“,5’;,;%5”,;‘”’:33{950‘3/ ,516'}2;333 ggﬁ?gﬁyﬁgg%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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TAVOLO REFRIGERATO MID PASTICCERIA

MID PASTRY refrigerated counter

1S
800 mm £ 2480 mm
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770 mm
DX Predisposto per unita refrigerante remota a destra
Pre-arranged for remote condensing unit positioned on the right side
2480 mm
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110/180 mm
SX Predisposto per unita refrigerante remota a sinistra
Pre-arranged for remote condensing unit positioned on the left side
TAVOLO MID PASTICCERIA /| COUNTER MID PASTRY
TP04MIDSG
4 porte / 4 doors - SG Senza gruppo / Without condensing unit
SP o o _
770 mm Senza piano con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):
Without worktop with insulating underlay 2480 x 800 x 800/870 mm
£
%rg :,‘?;n'z i acciaio inox Dimensioni (LxPxH) / Dimensions (LxDxH):
e
Stainless steel worktop 2480 x 800 x 840/910 mm

0 mm £ AL
I 780 mm £ Piano in acciaio inox con alzatina Dimensioni (LxPxH) / Dimensions (LxDxH):
<
Stainless steel worktop with splashback 2480 x 800 x 340/1010 mm

. 800mm | E g&::oAin granito con sottopiano isolante Dimensioni (LxPxH) / Dimensions (LxDxH):

I

Granite worktop with insulating underlay 2490 x 800 x 830/900 mm

Volume interno / Internal volume 883 Lt
Volume utile / Useful volume 544 Lt
Assorbimento elettrico /Absorbed power 30W
Potenza frigorifera per versione Senza gruppo TEvap. 10°C 7T ) T
Cooling capacity for version without condensing unit Evaporator temp. -10°C | e
Temperatura d’esercizio / Working temperature +2°C/ +8°C
Gas refrigerante / Cooling gas R452A - R455A - R290 (A richiesta / On request)
Classe climatica - Dati collaudo / Climatic class - Testing data f .'72";5",5’52}%": 33{%; // lyeTaig\i/tg Eﬁﬁﬁﬁﬁyﬁgg%
Alimentazione / Power supply 220/240V - 1P - 50 Hz (60 Hz A richiesta / On request)
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