COMBI CHILL

LA GAMMA
THE RANGE
LA GAMME

DIE SERIE

aa

Combi Chill 5T Combi Chill 8T Combi Chill 10T Combi Chill 14T
o2 © 1 032 20 O 025 OS 3

£3 Sx GNY/T - Se 8040 =1 Bx GN1/Y - By 60n40 £ 10x GN1/T - 10x 40240 =3 140 GNIT + 1ax 40wkl
S R4S2A ) Ras2A ) RaS2a ) RéS2A

o) 1700 0 230 () as00 ) ss0

{) Z20V/50Hz TeN () 4OOV/S0HZ 3eN ) 400V/S0Kz 34N () A0OV/S0Hz 34N

LxPxH [mm] 784x2005500

LxPxH [mm] 800x825x 1650 LxPxH [mm] 800x825¢1800 LxPxH [mm)] 2002252025

Ciclo Positivo / Posilive Cycle / Cycle positil / Positiver Zykius [+90°C > +3°C)

) Ciclo Negativo / Negative Cycle / Cycle Negatif / Negativer Zyklus (+#90°C > -18°C)

=) Capacith Allestimento Standard Gastronomia / Capacily with standard catering equipment / Capacité avec equipement standard pour

™ o ith Allesti

gastronomie / Standardsusristungkapazitat [Gastrobedard)

p to Gelateria (a richiesta) / Capacity with ice cream equipment (on demand]/ Capacité avec equipement pour creme &
glace [sur demande] / Eisdiele-Auscistungkapazitst (Optional)
Capacith Allestimento Pasticceria (a richiesta) / Capacity with pastry equipment lon demandl/ Capacité svec equip
{sur demande] / Kondilorei-Ausristungkapazitst (Optional)
Refrigerante / Cooling gas / Réfrigérant / Kaltemittle

pour p ie

) Resa In Watt / Output in Watt / Puissance de sortie an Walt / Ausgangsteistung in Watt

" Tensione / Voltage / Tension / Spannung




SCHEDA ELETTRONICALCD
LCD ELECTRONIC BOARD

CARTE ELECTRONIQUE LCD
BEDIENUNGSPANEL LCD
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EVOLUTION ABBATTIMENTO POSITIVO
COMBI CHILL POSITIVE BLAST CHILLING

+3 POSITIVE
REFROIDISSEMENT RAPIDE POSITIF

Allunga la durata degli alimenti

ABBATTIMENTO
-3 °C
3 °C
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ABBATTIMENTO NEGATIVD CICLO PERSONALIZZATO
NEGATIVE BLAST CHILLING CUSTOMIZED CYCLE
-18 necaTIVE SCHOCKFROSTEN Cust cvoie personALISE

REFROIDISSEMENT RAPIDE NEGATIF DIVIDUELLER ZYKLUS

Garantisce L& qualith organolettiche dei tuoi prodotti Massima flessibility con il ciclo personalirrato.
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CICLO CONTINUD
CONTINUOUS CYCLE

Cont cveieconrinv
DAUVER ZYKLUS

Hessuna interruzione, massdime risparmio.
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SAMIFICAZIONE
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SCONGELAMENTO INDURIMENTO GELATO

Th THAWING | HARDENING ICE CREAM
A DECONGELATION C€ DURCISSEMENT DE LA GLAC
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LENTA COTTURA
5 | SLOW COOKING
O  CUISSON LENTE
NIEDERTEMPERATURGAREN

It ciclo che ti permette di produrre anche di notte

In cucina, una degli ingredien damentali e il tempo
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STERILIZZAZIONE
STERILISATION
STERILISATION
STERILISIEREN

SBRINAMENTO
DEFROSTING
DEGIVRAGE
ABTAUEN

ASCIUGATURA

DRYING
SECHAGE

TROCKNEN

RISCALDAMENTO SONDA
PROBE HEATING
CHAUFFAGE SONDE
KERNTEMPERATURFUHLER
BEHEIZEN

PRE - COOLING
PRE - COOLING
PRE-REFROIDISSEMENT
VORKUHLEN

RICETTARIO
PERSONALIZZABILE

COOK BOOK

RECETTE PERSONNALISABLE
REZEPTBUCH






