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TOTALLY MADE IN ITALY

Tutte le fasi di lavorazione, dalla 
progettazione al collaudo, vengono 
gestite internamente all’Azienda, con 
una supervisione qualitativa diretta di 
tutta la filiera produttiva. Idoneità delle 
materie prime, ottimizzazione dei 
costi, intervento immediato su una o 
più fasi di lavorazione, sono la garanzia 
del pieno monitoraggio del prodotto. 
Samaref è espressione di rigore 
tecnologico, qualità e affidabilità.

All stages of production, from design 
to final testing, are managed in house, 
with direct quality control over the 
entire production process. Excellent 
raw materials, cost optimization and 
immediate action on one or more 
manufacturing phases allow us to offer 
convenient prices and the guarantee 
of full product monitoring. Samaref is 
synonymous with technological precision, 
quality and reliability.

Toutes les phases d’usinage, de la 
conception à la réception, sont gérées 
en interne à l’Entreprise, avec une 
supervision qualitative directe de toute 
la chaîne de production.
Aptitude des matières premières, 
optimisation des coûts, intervention 
immédiate sur une ou plusieurs phases  
d’usinage, sont la garantie du contrôle 
total du produit. Samaref veut dire 
rigueur technologique, qualité et fiabilité.

ECO-FRIENDLY

Samaref  crede che un ottimo prodotto 
non possa prescindere dall’attenzione 
per il pianeta in cui abitiamo.  Con 
questa consapevolezza l’Azienda 
mira al raggiungimento dei propri 
obiettivi, ponendo in primo piano la 
ricerca di processi e tecnologie che 
abbiano il minor impatto ambientale 
possibile.  Il rispetto per l’ambiente e 
l’attenzione ai bassi consumi iniziano 
dal ciclo produttivo e proseguono fino 
all’utilizzo dell’apparecchio da parte 
dell’utente finale.

Samaref believes that a great product 
cannot disregard the care for the planet 
we live on.  With this awareness, the 
company aims to achieve its goals by 
putting in the foreground the research 
of processes and technologies that have 
the smallest environmental impact 
possible. The respect for the environment 
and low consumption begin from the 
production cycle and continue until the 
use of the device by the end user.

Samaref croit qu’un excellent produit 
ne peut faire abstraction de l’attention 
nécessaire à prêter à la Planète que nous 
peuplons. Avec cette prise de conscience 
l’Entreprise vise la réalisation de ses 
objectifs, en mettant au premier plan la 
recherche de processus et technologies 
qui aient le moindre impact possible 
sur l’environnement. Le respect pour l’ 
environnement et l’attention à la faible 
consommation commencent dès le cycle de 
production et continuent jusqu’à l’utilisation 
de l’appareil par l’utilisateur final.

INOX 304
STAINLESS STEEL 304

Samaref si impegna da sempre a fornire 
alla propria clientela il meglio, per 
questo i suoi prodotti sono realizzati in 
acciaio AISI 304 (v. specifiche tecniche). 
L’eccellente resistenza alla corrosione 
ad ogni temperatura e la facilità di 
pulizia fanno di questo acciaio uno 
dei materiali più versatili, in grado di 
garantire la massima igiene e purezza a 
contatto con gli alimenti. 

Samaref has always been committed to 
providing its customers with the best by 
creating products in stainless steel AISI 
304 (see technical details). Excellent 
corrosion resistance at any temperature 
and ease of cleaning make this steel one 
of the most versatile materials, able to 
guarantee maximum hygiene and purity 
in contact with food.

Samaref s’engage depuis toujours à 
fournir à ses clients le mieux, c’est 
pourquoi ses produits sont réalisés 
en acier AISI 304 (v. spécifications 
techniques). L’excellente résistance à 
la corrosion à toute température et la 
facilité de nettoyage font de cet acier 
l’un des matériaux les plus polyvalents, 
en mesure de garantir une hygiène et 
une pureté maximales au contact avec 
les aliments.

Le specifiche tecniche sono documenti forniti separatamente dal listino prezzi / The technical details are documents provided separately from the price list / Les détails techniques sont des documents fournis 
séparément de la liste de prix.
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M MONOBLOCCO
MONOBLOCK

REMOTO
REMOTE

T TRADIZIONALE
TRADITIONAL

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE FACILE À UTILISER • SERRURE • POIGNÉE INTÉGRÉE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES 
AMOVIBLES • GUIDES ANTI-RENVERSEMENT • GRILLES EN ACIER PLASTIFIÉES • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN 
HAUTEUR 91/122 mm • DÉGIVRAGE ÉLECTRIQUE • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • EASY USE DISPLAY • LOCK • INTEGRATED HANDLE AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS 
• TILT-PROOF RACK SUPPORTS • STAINLESS STEEL PLASTIC-COATED RACKS • INTERNAL ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS 
STEEL 304 • ELECTRIC DEFROSTING • SUPPLY VOLTAGE 230 V/1/50 Hz • REFRIGERANT GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY DI FACILE LETTURA • SERRATURA • MANIGLIA INTEGRATA E PORTA REVERSIBILE • GUARNIZIONI 
MAGNETICHE ESTRAIBILI • GUIDE ANTIRIBALTAMENTO • GRIGLIE IN ACCIAIO PLASTIFICATE • ANGOLI INTERNI ARROTONDATI • PIEDINI IN 
ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm • SBRINAMENTO ELETTRICO • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO 
REFRIGERANTE R452A.

R

PERFORMANCE

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 600/1200: n. 3 griglie plastificate (530x500 mm) per porta / no. 3 plastic-coated racks (530x500 mm) each door / n. 3 grilles plastifiées (530x500 mm) par porte.
Mod. 700/1400: n. 3 griglie plastificate (530x650 mm) per porta / no. 3 plastic-coated racks (530x650 mm) each door / n. 3 grilles plastifiées (530x650 mm) par porte.

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

T

PF 600 TN  2.143,00 -2+8 482 502
466 700x715x2060 760x745x2170

112

PF 600 BT 2.563,00 -15-22 664 868 126

R

PF 600 TN EP 1.934,00 -2+8
- - 466 700x715x2060 760x745x2170

98

PF 600 BT EP 2.133,00 -15-22 100

M

PF 700M TN 2.090,00 -2+8 422 424
605 700x810x2090 760x840x2200

116

PF 700M BT 2.493,00 -15-22 557 827 121

T

PF 700 TN 2.178,00 -2+8 482 502
585 700x850x2060 760x880x2170

115

PF 700 BT 2.598,00 -15-22 664 868 129

R

PF 700 TN EP 1.969,00 -2+8
- - 585 700x850x2060 760x880x2170

98

PF 700 BT EP 2.168,00 -15-22 103

T

PF 1200 TN 3.143,00 -2+8 794 797
1055 1435x715x2060 1495x745x2170

177

PF 1200 BT 3.601,00 -15-22 753 1127 189

R

PF 1200 TN EP 2.924,00 -2+8
- - 1055 1435x715x2060 1495x745x2170

159

PF 1200 BT EP 3.150,00 -15-22 162

M

PF 1400M TN  3.106,00 -2+8 645 642
1355 1435x810x2090 1495x840x2200

181

PF 1400M BT  3.610,00 -15-22 814 1178 183

T

PF 1400 TN  3.195,00 -2+8 794 797
1325 1435x850x2060 1495x880x2170

189

PF 1400 BT  3.642,00 -15-22 753 1127 201

R

PF 1400 TN EP  2.976,00 -2+8
- - 1325 1435x850x2060 1495x880x2170

171

PF 1400 BT EP  3.192,00 -15-22 174
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 53x50  30,00 
Coppia guide porta griglie 530x500 mm per Mod. 600/1200
Pair of guides for racks 530x500 mm Mod. 600/1200
Paire de guides pour grilles 530x500 mm Mod. 600/1200

GR 53x50  28,00 
Griglia plastificata 530x500 mm
Plastic-coated rack 530x500 mm
Grille plastifiée 530x500 mm

GR 53x50 X  63,00 
Griglia INOX 530x500 mm
Stainless steel rack 530x500 mm
Grille en INOX 530x500 mm

GU 53x65  30,00 
Coppia guide porta griglie 530x650 mm per Mod. 700/1400
Pair of guides for racks 530x650 mm Mod. 700/1400
Paire de guides pour grilles 530x650 mm Mod. 700/1400

GR 53x65  28,00 
Griglia plastificata GN 2/1 530x650 mm
Plastic-coated rack GN 2/1 530x650 mm
Grille plastifiée GN 2/1 530x650 mm

GR 53x65 X  74,00 
Griglia INOX GN 2/1 530x650 mm
Stainless steel rack GN 2/1 530x650 mm
Grille en INOX GN 2/1 530x650 mm

RF 53x65 X  118,00 
Ripiano forato INOX 530x650 mm
Stainless steel perforated shelf 530x650 mm
Plateau perforé en INOX 530x650 mm

KIT EN  326,00 

Allestimento Euronorm con 10 coppie di guide porta teglie 600x400 mm
Euronorm fitting with 10 pairs of guides for 600x400 mm trays
Aménagement Euronorm avec 10 couples de guides pour plateaux 600x400 mm
 

GU 60x40 DL  30,00 
Coppia guide porta teglie 600x400 mm per Mod. 700/1400 con KIT EN
Pair of guides for trays 600x400 mm Mod. 700/1400 with KIT EN 
Paire de guides pour plateaux 600x400 mm Mod. 700/1400 avec KIT EN

LUCE  95,00 
Luce
Light
Lumière

PED 1P DX  157,00 
Pedale apertura porta destra Mod.600/700
Opening right door pedal Mod. 600/700
Pédale ouverture porte droite Mod. 600/700

PED 1P SX  157,00 
Pedale apertura porta sinistra Mod.600/700
Opening left door pedal Mod. 600/700
Pédale ouverture porte gauche Mod. 600/700

PED 2P 314,00
Pedali apertura porta Mod. 1200/1400
Opening door pedals Mod. 1200/1400
Pédales ouverture porte Mod. 1200/1400

KIT 4R  126,00 
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€

• PER UNITÀ REMOTE DI CONDENSAZIONE AD ARIA VEDI PAG.  13
• FOR REMOTE AIR COOLED CONDENSING UNITS SEE PAGE 13
• POUR LES UNITÉS À DISTANCE DE REFROIDISSEMENT À AIR VOIR P.  13

PREMIUM

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ ET RÉGULATION DE  L’HUMIDITÉ À 3 NIVEAUX • SERRURE • POIGNÉE 
PLEINE-HAUTEUR POUR UNE OUVERTURE FACILE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR D’AIR (VERSION AVEC SYSTÈME 
MONOBLOC) • ÉCLAIRAGE À LED • GUIDES ANTI-RENVERSEMENT • GRILLES EN ACIER PLASTIFIÉES • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 
RÉGLABLES EN HAUTEUR 91/122 mm • DÉGIVRAGE ÉLECTRIQUE (R452A) OU À GAZ CHAUD (R290) • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ 
RÉFRIGÉRANTE R452A E R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY AND HUMIDITY SETTING AT 3 STEPS • LOCK • EASY OPENING FULL-HEIGHT HANDLE 
AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • AIR CONVEYOR (IN VERSION WITH MONOBLOCK SYSTEM) • LED LIGHTING • TILT-PROOF 
RACK SUPPORTS • STAINLESS STEEL PLASTIC-COATED RACKS • INTERNAL ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • 
ELECTRIC DEFROSTING (R452A) OR HOT GAS DEFROSTING (R290) • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A E R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITÀ E REGOLAZIONE DELL’UMIDITÀ A 3 STEP • SERRATURA • MANIGLIA A 
TUTTA ALTEZZA PER UNA FACILE APERTURA E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE ESTRAIBILI • CONVOGLIATORE D’ARIA 
(SU VERSIONE CON SISTEMA MONOBLOCCO) • ILLUMINAZIONE INTERNA A LED • GUIDE ANTIRIBALTAMENTO • GRIGLIE IN ACCIAIO 
PLASTIFICATE • ANGOLI INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm • SBRINAMENTO 
ELETTRICO (R452A) O A GAS CALDO (R290) • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A E R290.
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M MONOBLOCCO
MONOBLOCK

R REMOTO
REMOTE

T TRADIZIONALE
TRADITIONAL

M MONOBLOCCO
MONOBLOCK

R REMOTO
REMOTE

T TRADIZIONALE TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

T

PM 600 TN  2.506,00 -2+8 482 502
466 700x715x2060 760x745x2170

112

PM 600 BT  2.921,00 -15-22 664 868 126

R

PM 600 TN EP  2.297,00 -2+8
- - 466 700x715x2060 760x745x2170

98

PM 600 BT EP  2.489,00 -15-22 100

T

PM 600 TN PV  2.727,00 -2+8 482 502

466 700x735x2060 760x765x2170

123

PM 600 BT PV  3.340,00 -15-22 664 868 155

M

PM 700M TN  2.475,00 -2+8 422 439
605 700x810x2090 760x840x2200

116

PM 700M BT  2.867,00 -15-22 557 827 121

PM 700M P TN
(gas R290)

2.650,00 -2+8 318 224
605 700x810x2090 760x840x2200

116

PM 700M P BT
(gas R290)

3.017,00 -15-22 568 594 123

R

PM 700 TN EP  2.340,00 -2+8
- - 585 700x850x2060 760x880x2170

101

PM 700 BT EP  2.531,00 -15-22 103

M

PM 700M TN PV  2.695,00 -2+8 422 439
605 700x830x2090 760x860x2200

127

PM 700M BT PV  3.287,00 -15-22 557 827 150

PM 700M P TN PV
(gas R290)

2.870,00 -2+8 374 241
605 700x830x2090 760x860x2200

127

PM 700M P BT PV
(gas R290)

3.437,00 -15-22 568 594 143

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

T

PM 1200 TN  3.668,00 -2+8 794 797
1055 1435x715x2060 1495x745x2170

177

PM 1200 BT  4.139,00 -15-22 753 1127 189

R

PM 1200 TN EP  3.449,00 -2+8
- - 1055 1435x715x2060 1495x745x2170

159

PM 1200 BT EP  3.688,00 -15-22 162

T

PM 1200 TN PV  4.109,00 -2+8 794 797

1055 1435x735x2060 1495x765x2170

199

PM 1200 BT PV  5.000,00 -15-22 753 1127 258

M

PM 1400M TN  3.625,00 -2+8 645 664
1355 1435x810x2090 1495x840x2200

181

PM 1400M BT  4.141,00 -15-22 814 1178 183

PM 1400M P TN
(gas R290)

3.780,00 -2+8 492 368
1355 1435x810x2090 1495x840x2200

180

PM 1400M P BT
(gas R290)

4.300,00 -15-22 862 1116 189

R

PM 1400 TN EP  3.490,00 -2+8
- - 1325 1435x850x2060 1495x880x2170

171

PM 1400 BT EP  3.720,00 -15-22 174

M

PM 1400M TN PV  4.066,00 -2+8 645 664
1355 1435x830x2090 1495x860x2200

203

PM 1400M BT PV  4.981,00 -15-22 814 1178 252

PM 1400M P TN PV
(gas R290)

4.220,00 -2+8 492 368
1355 1435x830x2090 1495x860x2200

202

PM 1400M P BT PV
(gas R290)

5.140,00 -15-22 862 1116 229

PREMIUM

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 600: n. 3 griglie plastificate (530x500 mm) / no. 3 plastic-coated racks (530x500 mm) / n. 3 grilles plastifiées (530x500 mm).
Mod. 700: n. 3 griglie plastificate (530x650 mm) / no. 3 plastic-coated racks (530x650 mm) / n. 3 grilles plastifiées (530x650 mm).

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 1200: n. 6 griglie plastificate (530x500 mm) / no. 6 plastic-coated racks (530x500 mm) / n. 6 grilles plastifiées (530x500 mm).
Mod. 1400: n. 6 griglie plastificate (530x650 mm) / no. 6 plastic-coated racks (530x650 mm) / n. 6 grilles plastifiées (530x650 mm).
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M MONOBLOCCO
MONOBLOCK

T TRADIZIONALE T TRADIZIONALE
TRADITIONAL

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

PREMIUM VANI SEPARATI

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

T

PM 700 TN/TN  4.164,00 -2+8/-2+8 326/326 325/325

262/
277 700x850x2060 760x880x2170

145

PM 700 TN/BT  4.403,00 -2+8/ 
-15-22 326/396 325/445 148

PM 700 BT/BT  4.677,00 -15-22/ 
-15-22 396/396 445/445 151

PM 700 TN/FS*  4.523,00 -2+8/
-5+5 326/326 325/325 145

PM 700 BT/FS*  4.692,00 -15-22/
-5+5 396/326 445/325 148

PM 700 TN/TN PM 700 TN/BT PM 700 BT/BT PM 700 TN/FS PM 700 BT/FS

-15 -22

-15 -22

-2 +8

-15 -22

-2 +8

-2 +8

CON 2 UNITÀ CONDENSATRICI / WITH 2 CONDENSING UNITS / AVEC 2 UNITÉS DE CONDENSATION

-15 -22-2 +8

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 4 griglie plastificate (530x650 mm) / no. 4 plastic-coated racks (530x650 mm) / n. 4 grilles plastifiées (530x650 mm).
*N. 2 griglie plastificate (530x650 mm) + n. 3 cassette in PVC (600x400 H130 mm) + n. 3 falsifondi forati INOX 304 / no. 2 plastic-coated racks (530x650 mm) + no. 3 PVC drawers (600x400 
H130 mm) + no. 3 perforated false bottoms in stainless steel 304 / n. 2 grilles plastifiées (530x650 mm) + n. 3 récipients en PVC (600x400 H130 mm) + n. 3 faux fonds percés en INOX 304.

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

M

PM 1400M TN/TN 5.081,00 -2+8/ 
-2+8 422/422 439/439

605/ 
605 1435x810x2090 1495x840x2200

225

PM 1400M TN/BT  5.535,00 -2+8/ 
-15-22 422/557 439/827 233

PM 1400M BT/BT  5.820,00 -15-22/
-15-22 557/557 827/827 241

PM 1400M TN/TN PM 1400M TN/BT PM 1400M BT/BT

CON 2 UNITÀ CONDENSATRICI / WITH 2 CONDENSING UNITS / AVEC 2 UNITÉS DE CONDENSATION

-15 -22 -15 -22-2 +8 -15 -22-2 +8-2 +8

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 6 griglie plastificate (530x650 mm) / no. 6 plastic-coated racks (530x650 mm) / n. 6 grilles plastifiées (530x650 mm).

PM 1400 TN/TN/BT PM 1400 BT/TN/BT PM 1400 BT/TN/TN PM 1400 TN/BT/FS

 / WITH 3 CONDENSING UNITS / AVEC 3 UNITÉS DE CONDENSATION

-2 +8

-2 +8

-15 -22

-2 +8

-15 -22

-15 -22

-15 -22

-2 +8

-2 +8

-15 -22

-2 +8

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

T

PM 1400  
TN/TN/BT

 6.840,00 -2+8/-2+8/ 
-15-22

545/326/ 
396

444/325/ 
445

585/
262/
277

1435x850x2060 1495x880x2170

246

PM 1400  
BT/TN/BT

 7.187,00 -15-22/-2+8/ 
-15-22

792/326/ 
396

788/325/ 
445 254

PM 1400 
BT/TN/TN

 7.015,00 -15-22/-2+8/ 
-2+8

792/326/ 
326

788/325/ 
325 251

PM 1400 
TN/BT/FS*

 7.345,00 -2+8/-15-22/
-5+5

545/396/ 
326

444/445/ 
325 246

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 7 griglie plastificate (530x650 mm) / no. 7 plastic-coated racks (530x650 mm) / n. 7 grilles plastifiées (530x650 mm).

*N. 5 griglie plastificate (530x650 mm) + n. 3 cassette in PVC (600x400 H130 mm) + n. 3 falsifondi forati INOX 304 / no. 5 plastic-coated racks (530x650 mm) + no. 3 PVC drawers (600x400 
H130 mm) + no. 3 perforated false bottoms in stainless steel 304 / n. 5 grilles plastifiées (530x650 mm) + n. 3 récipients en PVC (600x400 H130 mm) + n. 3 faux fonds percés en INOX 304.

PM 1400 TN/TN/TN/BT PM 1400 TN/TN/BT/BT PM 1400 TN/TN/BT/FS

CON 4 UNITÀ CONDENSATRICI / WITH 4 CONDENSING UNITS / AVEC 4 UNITÉS DE CONDENSATION

-15 -22-2 +8

-2 +8

-15 -22

-15 -22

-2 +8

-2 +8

-2 +8

-15 -22

-2 +8

-2 +8

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

T

PM 1400 
TN/TN/TN/BT

 8.186,00 -2+8/-2+8/ 
-2+8/-15-22

326/326/ 
326/396

325/325/ 
325/445

262/
277/
262/
277

1435x850x2060 1495x880x2170

266

PM 1400 
TN/TN/BT/BT

 8.358,00 -2+8/-2+8/ 
-15-22/-15-22

326/326/ 
396/396

325/325/ 
445/445 269

PM 1400 
TN/TN/BT/FS*

 8.701,00 -2+8/-2+8/
-15-22/-5+5 

326/326/ 
396/326

325/325/ 
445/326 266

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 8 griglie plastificate (530x650 mm) / no. 8 plastic-coated racks (530x650 mm) / N. 8 grilles plastifiées (530x650 mm).

*N. 6 griglie plastificate (530x650 mm) + n. 3 cassette in PVC (600x400 H130 mm) + n. 3 falsifondi forati INOX 316 / no. 6 plastic-coated racks (530x650 mm) + no. 3 PVC drawers (600x400 
H130 mm) + no. 3 perforated false bottoms in stainless steel 316 / n. 6 grilles plastifiées (530x650 mm) + n. 3 récipients en PVC (600x400 H130 mm) + n. 3 faux fonds percés en INOX 316.
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

Rif. Modello 
Ref. Model

UCR S TN  669,00 
Unità remota di condensazione ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement à air (jusq’à 10 m)

PF 600 TN EP

PF 700 TN EP 

 PM 600 TN EP 

PM 700 TN EP

UCR S BT 954,00
Unità remota di condensazione ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement à air (jusq’à 10 m)

PF 600 BT EP

PF 700 BT EP

PM 600 BT EP

PM 700 BT EP

UCR L TN 715,00
Unità remota di condensazione ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement à air (jusq’à 10 m)

PF 1200 TN EP

PF 1400 TN EP

PM 1200 TN EP

PM 1400 TN EP

UCR L BT 1.007,00
Unità remota di condensazione ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement à air (jusq’à 10 m)

PF 1200 BT EP

PF 1400 BT EP

PM 1200 BT EP

PM 1400 BT EP

COP UCR S
 Su richiesta
On demand

Sur demande 

Unità remota per installazione esterna
Remote unit for outdoor installation
Unité à distance pour une installation extérieure

-

COP UCR L 

€

UNITÀ REMOTE  
REMOTE UNITS

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 53x50  30,00 
Coppia guide porta griglie 530x500 mm per Mod. 600/1200
Pair of guides for racks 530x500 mm Mod. 600/1200
Paire de guides pour grilles 530x500 mm Mod. 600/1200

GR 53x50  28,00 
Griglia plastificata 530x500 mm
Plastic-coated rack 530x500 mm
Grille plastifiée 530x500 mm

GR 53x50 X  63,00 
Griglia INOX 530x500 mm
Stainless steel rack 530x500 mm
Grille en INOX 530x500 mm

GU 53x65  30,00 
Coppia guide porta griglie 530x650 mm per Mod. 700/1400
Pair of guides for racks 530x650 mm Mod. 700/1400
Paire de guides pour grilles 530x650 mm Mod. 700/1400

GR 53x65  28,00 
Griglia plastificata GN 2/1 530x650 mm
Plastic-coated rack GN 2/1 530x650 mm
Grille plastifiée GN 2/1 530x650 mm

GR 53x65 X  74,00 
Griglia INOX GN 2/1 530x650 mm
Stainless steel rack GN 2/1 530x650 mm
Grille en INOX GN 2/1 530x650 mm

RF 53x65 X  118,00 
Ripiano forato INOX 530x650 mm
Stainless steel perforated shelf 530x650 mm
Plateau perforé en INOX 530x650 mm

KIT EN  326,00 

Allestimento Euronorm con 10 coppie di guide porta teglie 600x400 mm
Euronorm fitting with 10 pairs of guides for 600x400 mm trays
Aménagement Euronorm avec 10 couples de guides pour plateaux 600x400 mm
 

GU 60x40 DL  30,00 
Coppia guide porta teglie 600x400 mm per Mod. 700/1400 con KIT EN
Pair of guides for trays 600x400 mm Mod. 700/1400 with KIT EN
Paire de guides pour plateaux 600x400 mm Mod. 700/1400 avec KIT EN

CAS FISH  41,00 
Cassetta PVC 600x400 H130 mm
PVC container 600x400 H130 mm
Récipient en PVC 600x400 H130 mm

FF FISH  63,00 
Falso fondo forato in Acciaio INOX 304
Perforated false bottom in stainless steel 304
Faux fond percé en INOX 304

ICE CONNECT
Wi-Fì 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

PED 1P DX  157,00 
Pedale apertura porta destra Mod.600/700
Opening right door pedal Mod. 600/700
Pédale ouverture porte droite Mod. 600/700

PED 1P SX  157,00 
Pedale apertura porta sinistra Mod.600/700
Opening left door pedal Mod. 600/700
Pédale ouverture porte gauche Mod. 600/700

PED 2P 314,00
Pedali apertura porta Mod. 1200/1400
Opening door pedals Mod. 1200/1400
Pédales ouverture porte Mod. 1200/1400

KIT 4R  126,00 
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€

TUBI DI COLLEGAMENTO NON INCLUSI / REMOTE PIPELINE NOT INCLUDED / TUYAUX DE RACCORDEMENT PAS INCLUS

È CONSIGLIABILE ACQUISTARE SEMPRE LE UNITÀ CONDENSATRICI PROGETTATE DAL PRODUTTORE  PER AVERE UNA GARANZIA DI RESA DI FUNZIONAMENTO E PER UNA FACILE 
INSTALLAZIONE. / IT IS ALWAYS ADVISABLE TO BUY THE CONDENSING UNITS DESIGNED BY THE MANUFACTURER  TO HAVE A GUARANTEE OF OPERATING PERFORMANCE AND EASY INSTALLATION. /  

IL EST TOUJOURS CONSEILLÉ D’ACHETER LES UNITÉS DE CONDENSATION CONÇUES PAR LE FABRICANT POUR AVOIR UNE GARANTIE DE PERFORMANCE OPÉRATIONNELLE ET INSTALLATION FACILE.
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M MONOBLOCCO
MONOBLOCK

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ ET RÉGULATION DE  L’HUMIDITÉ À 3 NIVEAUX • SERRURE • 
EPAISSEUR D’ISOLATION PAROIS 80 mm • JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR D’AIR • ÉCLAIRAGE À LED • CÔTÉS EMBOUTIS • GRILLES EN 
ACIER PLASTIFIÉES AVEC DOSSERET • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 mm • DÉGIVRAGE ÉLECTRIQUE 
(R452A) OU À GAZ CHAUD (R290) • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A ET R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY AND HUMIDITY SETTING AT 3 STEPS • LOCK • WALL INSULATION THICKNESS 80 mm • 
REMOVABLE MAGNETIC GASKETS • AIR CONVEYOR • LED LIGHTING • U-SHAPED SIDES • STAINLESS STEEL PLASTIC-COATED RACKS WITH BACKSPLASH 
• INTERNAL ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • ELECTRIC DEFROSTING (R452A) OR HOT GAS DEFROSTING 
(R290) • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A AND R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITA’ E REGOLAZIONE DELL’UMIDITÀ A 3 STEP • SERRATURA •  SPESSORE DI 
ISOLAMENTO PARETI 80 mm • GUARNIZIONI MAGNETICHE ESTRAIBILI • CONVOGLIATORE D’ARIA • ILLUMINAZIONE INTERNA A LED 
• FIANCHI STAMPATI • GRIGLIE IN ACCIAIO PLASTIFICATE CON ALZATINA POSTERIORE • ANGOLI INTERNI ARROTONDATI • PIEDINI IN 
ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm • SBRINAMENTO ELETTRICO (R452A) O A GAS CALDO (R290) • TENSIONE DI 
ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A E R290.

EXPRESS

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W mm mm Kg

M 

EX 700 P TN
3.245,00 -2+8 318 224

R290  700x830x2090  770x860x2200 

116

EX 700 P BT
3.554,00 -15-22  568 594 123

 

M 

EX 700 TN  3.029,00 -2+8 422  439

R452A  700x830x2090  770x860x2200 

116

EX 700 BT 3.338,00 -15-22 557  827 123

M 

EX 700 P TN PV 3.482,00 -2+8 374 241

R290 700x850x2090 770x880x2200

127

EX 700 P BT PV 3.987,00 -15-22 568 594 143

 

M 

EX 700 TN PV 3.266,00 -2+8 422 439

R452A 700x850x2090 770x880x2200

127

EX 700 BT PV 3.770,00 -15-22 557 827 143

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 3 griglie plastificate (530x650 mm) con alzatina posteriore / no. 3 plastic-coated racks (530x650 mm) with backsplash / n. 3 grilles plastifiées (530x650 mm) avec dosseret.
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Prodotto
Product

Modello
Model

Prezzo di 
listino

Price list

Descrizione
Description

GR 53x65  28,00 
Griglia plastificata 530x650 mm
Plastic-coated rack 530x650 mm
Grille plastifiée 530x650 mm

GR 53x65 X  63,00 
Griglia INOX 530x650 mm
Stainless steel rack 530x650 mm
Grille en INOX 530x650 mm

ICE CONNECT
Wi-Fi 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

PED 1P DX  157,00 
Pedale apertura porta destra Mod. 700 
Opening right door pedal Mod. 700
Pédale ouverture porte droite Mod. 700 

PED 1P SX  157,00 
Pedale apertura porta sinistra Mod. 700 
Opening left door pedal Mod. 700 
Pédale ouverture porte gauche Mod. 700

PED 2P 314,00
Pedali apertura porta Mod. 1400
Opening door pedals Mod. 1400
Pédales ouverture porte Mod. 1400

KIT 4R 126,00
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W mm mm Kg

M

EX 1400 P TN  4.750,00 -2+8 492 368 R290 1435x830x2090 1500x870x2200 195

EX 1400 P BT  5.550,00 -15-22 862 1116 R290 1435x830x2090 1500x870x2200 205

EX 1400 TN 4.600,00 -2+8 645 664 R452A 1435x830x2090 1500x870x2200 198

EX 1400 BT 5.300,00 -15-22 814 1178 R452A 1435x830x2090 1500x870x2200 210

M

EX 1400 P TN PV 5.230,00 -2+8 492 368 R290 1435x850x2090 1500x890x2200 217

EX 1400 P BT PV  6.450,00 -15-22 862 1116 R290 1435x850x2090 1500x890x2200 245

EX 1400 TN PV  5.080,00 -2+8 645 664 R452A 1435x850x2090 1500x890x2200 220

EX 1400 BT PV 6.200,00 -15-22 814 1178 R452A 1435x850x2090 1500x890x2200 250

ACCESSORI 
OPTIONAL

EXPRESS

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 6 griglie plastificate (530x650 mm) con alzatina posteriore / no. 6 plastic-coated racks (530x650 mm) with backsplash / n. 6 grilles plastifiées (530x650 mm) avec dosseret.

M MONOBLOCCO
MONOBLOCK

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C16 17



STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE MULTIFONCTIONS AVEC HACCP ALARMES ET RÉGULATION DE % D’HUMIDITÉ RELATIVE • SERRURE 
• POIGNÉE PLEINE-HAUTEUR POUR UNE OUVERTURE FACILE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • ÉCLAIRAGE À LED • SYSTÈME 
DE REPRISE DE L’AIR • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 mm • DÉGIVRAGE ÉLECTRIQUE • TENSION 
D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • MULTIFUNCTION CONTROL PANEL WITH HACCP ALARMS AND % RELATIVE HUMIDITY SETTING • LOCK • 
EASY OPENING FULL-HEIGHT HANDLE AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • LED LIGHTING • RETURN AIR SYSTEM • INTERNAL 
ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • ELECTRIC DEFROSTING • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT 
GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • PANNELLO COMANDI MULTIFUNZIONE CON ALLARMI HACCP E REGOLAZIONE % U.R. • SERRATURA • 
MANIGLIA A TUTTA ALTEZZA PER UNA FACILE APERTURA E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE ESTRAIBILI • ILLUMINAZIONE 
INTERNA A LED • CARTER DI RIPRESA DELL’ARIA • ANGOLI INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 
91/122 mm • SBRINAMENTO ELETTRICO • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A.

DELUXE PASTA

TN: T. Evap -10°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

T

DE 700 TN EN  4.613,00 

-2+35 817 1637 585

700x810x2090 760x840x2200 120

DE 700 TN EN PV  4.854,00 700x830x2090 760x860x2200 131

Capacità 700 / Capacity 700

14 cassette (60x40x7 cm)
14 containers (60x40x7 cm)

DOTAZIONE INTERNA / INCLUDED / INCLUS
n. 5 coppie guide porta cassette 600x400 mm / no. 5 pairs of guides for containers 600x400 mm / n. 5 paires de guides pour récipients 600x400 mm.

T TRADIZIONALE
TRADITIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 60x40 CA  30,00 
Coppia guide porta teglie 600x400 mm per Mod. 700 Pasta
Pair of guides for trays 600x400 mm Mod. 700 Pasta
Paire de guides pour plateaux 600x400 mm Mod. 700 Pasta

CAS PASTA  32,00 
Cassetta PVC forata 600x400 H70 mm
PVC perforated container 600x400 H70 mm
Récipient perforé en PVC 600x400 H70 mm

GR 60x40  25,00 
Griglia plastificata 600x400 mm
Plastic-coated rack 600x400 mm
Grille plastifiée 600x400 mm

GR 60x40 X  63,00 
Griglia INOX 600x400 mm
Stainless steel rack 600x400 mm
Grille en INOX 600x400 mm

€

ACCESSORI 
OPTIONAL
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M MONOBLOCCO
MONOBLOCK

DELUXE MEAT

TN: T. Evap -10°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W mm mm Kg

 

M

DE 700 RF  3.985,00 

-2+10 550 433 R452A

700x810x2080

760x840x2200 121

DE 700 GA  3.992,00 700x830x2080

M

DE 700 RF PV  4.173,00 

-2+10 550 433 R452A

700x830x2080

760x860x2200 132

DE 700 GA PV  4.201,00 700x850x2080

M

DE 1000 RF  5.779,00 

-2+10 550 433 R452A

810x1060x2120

850x1110x2270 170

DE 1000 GA  5.799,00 810x1080x2120

M

DE 700 RF BK  4.980,00

-2+10 550 433 R452A

700x810x2080

760x840x2200 121

DE 700 GA BK 4.990,00 700x830x2080

M

DE 700 RF PV BK 5.270,00

-2+10 550 433 R452A

700x830x2080

760x860x2200 132

DE 700 GA PV BK 5.300,00 700x850x2080

M

DE 1000 RF BK 6.879,00

-2+10 550 433 R452A

810x1060x2120

850x1110x2270 170

DE 1000 GA BK 6.899,00 810x1060x2120

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700 ... RF: n. 3 ripiani forati INOX (530x650 mm) / no. 3 stainless steel perforated shelves (530x650 mm) / n. 3 plateaux perforés en INOX (530x650 mm).

Mod. 700 ... GA: n. 1 ganciera e n. 1 vassoio raccogli liquidi INOX (530x650 mm) / no. 1 hanging bar and no. 1 stainless steel collection tray (530x650 mm) /
n. 1 barre de support et n. 1 bac collecte des liquides en INOX (530x650 mm).

Mod. 1000 ... RF: n. 3 ripiani forati INOX (600x800 mm) / no. 3 stainless steel perforated shelves (600x800 mm) / n. 3 plateaux perforés en INOX (600x800 mm).
Mod. 1000 ... GA: n. 1 ganciera e n. 1 vassoio raccogli liquidi INOX (600x800 mm) / no. 1 hanging bar and no. 1 stainless steel collection tray (600x800 mm) /

n. 1 barre de support et n. 1 bac collecte des liquides en INOX (600x800 mm). 

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ ET RÉGULATION DE  L’HUMIDITÉ À 3 NIVEAUX • SERRURE  
• POIGNÉE PLEINE-HAUTEUR POUR UNE OUVERTURE FACILE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR D’AIR 
PLEINEHAUTEUR • ÉCLAIRAGE À LED • SYSTÈME DE REPRISE DE L’AIR • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 
91/122 mm • SYSTÈME DE FIXATION MURALE (VERSION GA) • DÉGIVRAGE ÉLECTRIQUE (R452A) OU À GAZ CHAUD (R290) • TENSION D’ ALIMENTATION 
230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A ET R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY AND HUMIDITY SETTING AT 3 STEPS • LOCK • EASY OPENING FULL-HEIGHT HANDLE 
AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • FULL-HEIGHT AIR CONVEYOR • LED LIGHTING • RETURN AIR SYSTEM • INTERNAL 
ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • WALL MOUNTING SYSTEM (GA VERSION) • ELECTRIC DEFROSTING 
(R452A) OR HOT GAS DEFROSTING (R290) • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A AND R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITA’ E REGOLAZIONE DELL’UMIDITÀ A 3 STEP • SERRATURA • 
MANIGLIA A TUTTA ALTEZZA PER UNA FACILE APERTURA E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE ESTRAIBILI • 
CONVOGLIATORE D’ARIA A TUTTA ALTEZZA • ILLUMINAZIONE INTERNA A LED • CARTER DI RIPRESA DELL’ARIA • ANGOLI 
INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm • SISTEMA DI FISSAGGIO A MURO 
(VERSIONE GA) • SBRINAMENTO ELETTRICO (R452A) O A GAS CALDO (R290) • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz  
• FLUIDO REFRIGERANTE R452A E R290.
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 53x65  30,00 
Coppia guide porta griglie 530x650 mm per Mod. 700 Meat
Pair of guides for racks 530x650 mm Mod. 700 Meat
Paire de guides pour grilles 530x650 mm Mod. 700 Meat

GR 53x65 28,00
Griglia plastificata GN 2/1 530x650 mm
Plastic-coated rack GN 2/1 530x650 mm
Grille plastifiée GN 2/1 530x650 mm

GR 53x65 X 74,00
Griglia INOX GN 2/1 530x650 mm
Stainless steel rack GN 2/1 530x650 mm
Grille en INOX GN 2/1 530x650 mm

RF 53x65 X 118,00
Ripiano forato INOX 530x650 mm
Stainless steel perforated shelf 530x650 mm
Plateau perforé en INOX 530x650 mm

GU 60x80 37,00
Coppia guide porta teglie 600x800 mm per Mod. 1000 Meat
Pair of guides for trays 600x800 mm Mod. 1000 Meat
Paire de guides pour plateaux 600x800 mm Mod. 1000 Meat

GR 60x80 49,00
Griglia plastificata 600x800 mm
Plastic-coated rack 600x800 mm
Grille plastifiée 600x800 mm

GR 60x80 X 101,00
Griglia INOX 600x800 mm
Stainless steel rack 600x800 mm
Grille en INOX 600x800 mm

RF 60x80 X 181,00
Ripiano forato INOX 600x800 mm
Stainless steel perforated shelf 600x800 mm
Plateau perforé en INOX 600x800 mm

GA 53x65 X 276,00
Ganciera scorrevole INOX 530x650 mm per Mod. 700 Meat GA
Stainless steel sliding hanging bars 530x650 mm Mod. 700 Meat GA
Barres de support coulissantes 530x650 mm Mod. 700 Meat GA

VA 53x65 X 144,00
Vassoio INOX raccogli liquidi 530x650 mm con coppia di guide
Stainless steel collection tray 530x650 mm with pair of guides
Bac collecte des liquides en INOX 530x650 mm avec paire de guides

GA 60x80 X 439,00
Ganciera scorrevole INOX 600x800 mm per Mod. 1000 Meat GA
Stainless steel sliding hanging bars 600x800 mm Mod. 1000 Meat GA
Barres de support coulissantes 600x800 mm Mod. 1000 Meat GA

VA 60x80 X 243,00
Vaschetta INOX raccogli liquidi 600x800 mm con coppia di guide
Stainless steel collection tray 600x800 mm with pair of guides
Bac collecte de liquides en INOX 600x800 mm avec paire de guides

PED 1P DX 157,00 
Pedale apertura porta destra Mod. 700/1000
Opening right door pedal Mod. 700/1000
Pédale ouverture porte droite Mod. 700/1000

PED 1P SX 157,00 
Pedale apertura porta sinistra Mod.700/1000
Opening left door pedal Mod. 700/1000
Pédale ouverture porte gauche Mod. 700/1000

KIT 4R 126,00 
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€

TN: T. Evap -10°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W mm mm Kg

 

M

DE 700 P RF 4.235,00

-2+10 374 241 R290

700x810x2080

760x840x2200 121

DE 700 P GA 4.242,00 700x830x2080

M

DE 700 P RF PV 4.423,00

-2+10 374 241 R290

700x830x2080

760x860x2200 132

DE 700 P GA PV 4.451,00 700x850x2080

M

DE 1000 P RF 6.029,00

-2+10 492 368 R290

810x1060x2120

850x1110x2270 170

DE 1000 P GA 6.049,00 810x1080x2120

M

DE 700 P RF BK 5.230,00

-2+10 374 241 R290

700x810x2080

760x840x2200 121

DE 700 P GA BK 5.240,00 700x830x2080

M

DE 700 P RF PV BK 5.520,00

-2+10 374 241 R290

700x830x2080

760x860x2200 132

DE 700 P GA PV BK 5.550,00 700x850x2080

M

DE 1000 P RF BK 7.129,00

-2+10 492 368 R290

810x1060x2120

850x1110x2270 170

DE 1000 P GA BK 7.149,00 810x1060x2120

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700 ... RF: n. 3 ripiani forati INOX (530x650 mm) / no. 3 stainless steel perforated shelves (530x650 mm) / n. 3 plateaux perforés en INOX (530x650 mm).
Mod. 700 ... GA: n. 1 ganciera e n. 1 vassoio raccogli liquidi INOX (530x650 mm) / no. 1 hanging bar and no. 1 stainless steel collection tray (530x650 mm) /
n. 1 barre de support et n. 1 bac collecte des liquides en INOX (530x650 mm).
Mod. 1000 ... RF: n. 3 ripiani forati INOX (600x800 mm) / no. 3 stainless steel perforated shelves (600x800 mm) / n. 3 plateaux perforés en INOX (600x800 mm).
Mod. 1000 ... GA: n. 1 ganciera e n. 1 vassoio raccogli liquidi INOX (600x800 mm) / no. 1 hanging bar and no. 1 stainless steel collection tray (600x800 mm) /
n. 1 barre de support et n. 1 bac collecte des liquides en INOX (600x800 mm). 
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE MOD. SUPERIOR: ÉCRAN TACTILE MULTIFONCTION, PROGRAMMES PERSONNALISABLES, CONTRÔLE 
AUTOMATIQUE DES PHASES (JUSQU’À 21) • PANNEAU DE CONTRÔLE MOD. CLASSIC: RÉGLAGE QUOTIDIENNE DE LA TEMP. ET % H.R. • SERRURE • POIGNÉE 
INTÉGRÉE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • SONDE D’HUMIDITÉ • CONVOYEUR D’AIR PLEINE-HAUTEUR • ÉCLAIRAGE À LED (DANS 
LE MODÈLE SUPERIOR ET CLASSIC AVEC PORTE VITRÉE)  • SYSTÈME D’ÉCHANGE AIR VERS L’EXTÉRIEUR • BARRES ACCROCHE CHARCUTERIE OU PLATEAUX 
PERFORÈS • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 mm • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ 
RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • CONTROL PANEL MOD. SUPERIOR: MULTI-FUNCTION TOUCH DISPLAY WITH HACCP ALARMS, CUSTOMIZABLE 
PROGRAMS, AUTOMATIC CONTROL OF PHASES (UP TO 21) • CONTROL PANEL MOD. CLASSIC: DAILY SET OF TEMP.  AND % R.H. • LOCK • INTEGRATED 
HANDLE AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • MOISTURE SENSING PROBE • FULL-HEIGHT AIR CONVEYOR • LED LIGHTING (IN 
SUPERIOR MODEL AND CLASSIC WITH GLASS DOOR) • AIR EXCHANGE SYSTEM WITH OUTSIDE • SALAMI HANGING BARS OR PERFORATED SHELVES • 
INTERNAL ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • PANNELLO COMANDI MOD. SUPERIOR: DISPLAY TOUCH MULTIFUNZIONE CON ALLARMI HACCP, 
REGOLAZIONE % U.R., PROGRAMMI PERSONALIZZABILI E GESTIONE AUTOMATICA FASI (FINO A 21) • PANNELLO COMANDI MOD. CLASSIC: 
REGOLAZIONE GIORNALIERA TEMP. E % U.R. • SERRATURA • MANIGLIA INTEGRATA E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE 
ESTRAIBILI • SONDA RILEVAMENTO UMIDITÀ • CONVOGLIATORE D’ARIA A TUTTA ALTEZZA • ILLUMINAZIONE INTERNA A LED (SU MODELLO 
SUPERIOR E CLASSIC PORTA VETRO) • SISTEMA RICAMBIO ARIA CON L’ESTERNO • ASTE APPENDI SALUMI O RIPIANI FORATI • ANGOLI INTERNI 
ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO 
REFRIGERANTE R452A

STAGIONATURA

Capacità 700
Capacity 700

Capacità 1400
Capacity 1400

Capacità di prodotto 
max 60 kg

Product capacity 
max 60 kg

Capacità di prodotto 
max 120 kg

Product capacity 
max 120 kg

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

ICE CONNECT
Wi-Fì 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

COVER 700 240,00
Copertura piedi INOX su 3 lati per Mod. 700
3 sides INOX Plinth Mod. 700
Couvre-pieds en INOX sur 3 côtés Mod. 700

COVER 700 BK 380,00
Copertura piedi INOX BLACK su 3 lati per Mod. 700
3 sides INOX BLACK Plinth Mod. 700
Couvre-pieds INOX BLACK sur 3 côtés Mod. 700

COVER 1000 290,00
Copertura piedi INOX su 3 lati  per Mod. 1000
3 sides INOX Plinth Mod. 1000
Couvre-pieds  INOX sur 3 côtés Mod. 1000

COVER 1000 BK 430,00
Copertura piedi INOX BLACK su 3 lati  Mod. 1000
3 sides INOX BLACK Plinth Mod. 1000
Couvre-pieds INOX BLACK sur 3 côtés Mod. 1000

€

ACCESSORI 
OPTIONAL
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T TRADIZIONALE
TRADITIONAL

T. Evap -10°C / T. Cond 45°C

STAGIONATURA CLASSIC

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura
di esercizio

Working
temperature

Potenza 
frigorifera 

compressore
Compressor 

delivered 
coolin

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

T

ST 700  4.718,00 -2+30

707 1741 585 700x850x2040 760x880x2170 124

ST 700 RF*  4.930,00 -2+30

T

ST 700 PV
LED

5.106,00 -2+30

707 1741 585 700x870x2040 760x900x2170 135

ST 700 RF PV* 
LED

5.318,00 -2+30

T

ST 1400  6.934,00 -2+30

1348 3281 1325 1435x850x2085 1495x880x2220 198

ST 1400 RF*  7.358,00 -2+30

T

ST 1400 PV
LED

7.630,00 -2+30

1348 3281 1325 1435x870x2085 1495x900x2220 215

ST 1400 RF PV*
LED

8.053,00 -2+30

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700/1400: n. 10 aste appendi salumi per porta / no.10 salami hanging bars in each door / n. 10 barres accroche charcuterie par porte.
*Mod. 700/1400 RF: n. 3 ripiani forati INOX (530x600 mm) per porta / no. 3 stainless steel perforated shelves (530x600 mm) in each door/  
n. 3 plateaux perforés en INOX (530x600 mm) par porte.

T. Evap -10°C / T. Cond 45°CT TRADIZIONALE
TRADITIONAL

STAGIONATURA SUPERIOR

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

T

STX 700  6.438,00 -2+30

707 1741 585 700x850x2040 760x880x2170 124

STX 700 RF*  6.650,00 -2+30

 

T

STX 700 PV  6.682,00 -2+30

707 1741 585 700x870x2040 760x900x2170 135

STX 700 RF PV*  6.894,00 -2+30

 

T

STX 1400  8.502,00 -2+30

1348 3281 1325 1435x850x2085 1495x880x2220 198

STX 1400 RF*  8.925,00 -2+30

 

T

STX 1400 PV  8.983,00 -2+30

1348 3281 1325 1435x870x2085 1495x900x2220 215

STX 1400 RF PV*  9.406,00 -2+30

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700/1400: n. 10 aste appendi salumi per porta / no.10 salami hanging bars in each door / n. 10 barres accroche charcuterie par porte.

*Mod. 700/1400 RF: n. 3 ripiani forati INOX (530x600 mm) per porta / no. 3 stainless steel perforated shelves (530x600 mm) in each door/ n. 3 plateaux  
perforés en INOX (530x600 mm) par porte.
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ • SERRURE • POIGNÉE PLEINE-HAUTEUR POUR UNE OUVERTURE 
FACILE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR D’AIR PLEINE-HAUTEUR • RÉCIPIENTS EN PVC (600x400 H130 mm) ET 
FAUX FONDS PERCÉS EN INOX 304 • ANGLES INTERNES ARRONDIS ET OUVERTURE DRAINAGE DE L’EAU • PIEDS EN PLASTIQUE RÉGLABLES EN HAUTEUR 
125/165 mm • DÉGIVRAGE ÉLECTRIQUE • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY • LOCK • EASY OPENING FULL-HEIGHT HANDLE AND REVERSIBLE DOOR • REMOVABLE 
MAGNETIC GASKETS • FULL-HEIGHT AIR CONVEYOR • PVC DRAWERS (600x400x130H mm) AND STAINLESS STEEL 304 DRAIN SHELF • INTERNAL ROUNDED 
CORNERS AND DRAIN • ADJUSTABLE PLASTIC FEET 125/165 mm • ELECTRIC DEFROSTING • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITÀ • SERRATURA • MANIGLIA A TUTTA ALTEZZA PER UNA FACILE APERTURA 
E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE ESTRAIBILI • CONVOGLIATORE D’ARIA A TUTTA ALTEZZA • CASSETTE IN PVC 
(600x400x130H mm) E FALSO-FONDO IN INOX 304 • ANGOLI INTERNI ARROTONDATI E PILETTA DI SCARICO • PIEDINI IN PLASTICA 
REGOLABILI IN ALTEZZA 125/165 mm • SBRINAMENTO ELETTRICO • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A.

FISH

Capacità 700 / Capacity 700

10 cassette (60x40x13 cm)
10 containers (60x40x13 cm)

Capacità 1000 / Capacity 1000

20 cassette (60x40x13 cm)
20 containers (60x40x13 cm)

ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

KIT ST  63,00 
Coppia di guide INOX con n. 5 aste reggi salumi in alluminio
Pair of stainless steel guides with no. 5 salami hanging bars in aluminium
Paire de guides en INOX avec n. 5 barres accroche charcuterie en aluminium

GU 53x65  30,00 
Coppia guide porta griglie 530x650 mm per Mod. 700/1400
Pair of guides for trays 530x650 mm Mod. 700/1400
Paire de guides pour grilles 530x650 mm Mod. 700/1400

RF 53x60 X  99,00 
Ripiano forato INOX 530x600 mm
Stainless steel perforated shelf 530x600 mm
Plateau perforé en INOX 530x600 mm

LED  188,00 
Illuminazione a LED (Mod. 700 Classic)
LED lighting (Mod. 700 Classic)
Éclairage à LED (Mod. 700 Classic)

LED 2 267,00 
Illuminazione a LED (Mod. 1400 Classic)
LED lighting (Mod. 1400 Classic)
Éclairage à LED (Mod. 1400 Classic)

PED 1P DX  157,00 
Pedale apertura porta destra Mod. 700
Opening right door pedal Mod. 700
Pédale ouverture porte droite Mod. 700

PED 1P SX  157,00 
Pedale apertura porta sinistra Mod.700
Opening left door pedal Mod. 700
Pédale ouverture porte gauche Mod. 700

PED 2P 314,00
Pedali apertura porta Mod. 1400
Opening door pedals Mod. 1400
Pédales ouverture porte Mod. 1400

KIT 4R  126,00 
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ ET RÉGULATION DE  L’HUMIDITÉ À 3 NIVEAUX • SERRURE • 
EPAISSEUR D’ ISOLATION 60 mm (MOD. 700) OU 80 mm (MOD. 1000) • POIGNÉE PLEINE-HAUTEUR POUR UNE OUVERTURE FACILE ET PORTE RÉVERSIBLE 
• JOINTS MAGNÉTIQUES AMOVIBLES • ÉCLAIRAGE À LED • CONVOYEUR D’AIR PLEINE-HAUTEUR ET SYSTÈME DE REPRISE DE L’AIR • AMÉNAGEMENT 
EURONORM POUR PLATEAUX 600X400 mm OU 600X800 mm • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 
mm • DÉGIVRAGE À GAZ CHAUD (SAUF MOD. TN AVEC GAZ R452A) • TENSION D’ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A ET R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY AND HUMIDITY SETTING AT 3 STEPS • LOCK • INSULATION THICKNESS 60 mm (MOD. 
700) OR 80 mm (MOD. 1000) • EASY OPENING FULL-HEIGHT HANDLE AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • LED LIGHTING • 
FULL-HEIGHT CONVEYOR AND RETURN AIR SYSTEM • EURONORM LAYOUT FOR TRAYS 600X400 mm OR 600X800 mm • INTERNAL ROUNDED CORNERS 
• ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • HOT GAS DEFROSTING (EXCEPT FOR MOD. TN WITH GAS R452A) • SUPPLY VOLTAGE 230V/1/50 
Hz • REFRIGERANT GAS R452A AND R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITA’ E REGOLAZIONE DELL’UMIDITA’ A 3 STEP • SERRATURA • SPESSORE DI ISOLAMENTO 
60 mm (MOD. 700) O 80 mm (MOD. 1000) • MANIGLIA A TUTTA ALTEZZA PER UNA FACILE APERTURA E PORTA REVERSIBILE • GUARNIZIONI 
MAGNETICHE ESTRAIBILI • ILLUMINAZIONE INTERNA A LED • CONVOGLIATORE A TUTTA ALTEZZA E SISTEMA DI RIPRESA DELL’ARIA • ASSETTO 
EURONORM PER TEGLIE 600X400 mm O 600X800 mm • ANGOLI INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 
91/122 mm • SBRINAMENTO A GAS CALDO (ESCLUSO MOD. TN CON GAS R452A) • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO 
REFRIGERANTE R452A E R290.

DELIZIA

Capacità 700 / Capacity 700

20 teglie (60x40x2 cm) con passo 3,5 cm
20 trays (60x40x2 cm) with step 3,5 cm

Capacità 1000 / Capacity 1000

40 teglie (60x40x2 cm) con passo 3,5 cm
40 trays (60x40x2 cm) with step 3,5 cm

20 teglie (60x80x2 cm) con passo 3,5 cm
20 trays (60x80x2 cm) with step 3,5 cm

M MONOBLOCCO
MONOBLOCK

T. Evap -10°C / T. Cond 45°C

Prodotto
Product

Modello
Model

Prezzo di 
listino

Price list

Descrizione
Description

GU 60x40 CA  30,00 
Coppia guide porta teglie 600x400 mm per Mod. 700
Pair of guides for trays 600x400 mm Mod. 700
Paire de guides pour plateaux 600x400 mm Mod. 700

GU 60x80 CA  37,00 
Coppia guide porta teglie 600x800 mm per Mod. 1000
Pair of guides for trays 600x800 mm Mod. 1000
Paire de guides pour plateaux 600x800 mm Mod. 1000

CAS FISH  41,00 
Cassetta PVC 600x400 H130 mm
PVC container 600x400 H130 mm
Récipient en PVC 600x400 H130 mm

FF FISH 63,00
Falso fondo forato in INOX 304
Perforated false bottom in stainless steel 304
Faux fond percé en INOX 304

LED 188,00
Illuminazione a LED
LED lighting
Éclairage à LED

ICE CONNECT
Wi-Fi 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

PED 1P DX 157,00
Pedale apertura porta destra Mod. 700/1000
Opening right door pedal Mod. 700/1000
Pédale ouverture porte droite Mod. 700/1000

PED 1P SX 157,00
Pedale apertura porta per Mod. 700/1000
Opening door pedal Mod. 700/1000
Pédale ouverture porte Mod. 700/1000

KIT 4R 126,00
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

M FS 700  2.971,00 -5+5 422 439 605 700x810x2085 760x850x2195 126

M FS 1000  5.006,00 -5+5 645 664 901 810x1060x2120 870x1110x2230 195

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700: n. 3 cassette in PVC (600x400 H130 mm) + n. 3 falsifondi forati INOX 304 / no. 3 PVC drawers (600x400 H130 mm) + no. 3 perforated false bottoms in 

stainless steel 304 / n. 3 récipients en PVC (600x400 H130 mm) + n. 3 faux fonds percés en INOX 304.
Mod. 1000: n. 8 cassette in PVC (600x400 H130 mm) + n. 8 falsifondi forati INOX 304 / no. 8 PVC drawers (600x400 H130 mm) + no. 8 perforated false bottoms in 

stainless steel 304 / n. 8 récipients en PVC (600x400 H130 mm) + n. 8 faux fonds percés en INOX 304.
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ  • SERRURE • EPAISSEUR D’ ISOLATION 60 mm (MOD. 700) OU 80 
mm (MOD. 1000) • POIGNÉE PLEINE-HAUTEUR POUR UNE OUVERTURE FACILE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • ÉCLAIRAGE 
À LED • CONVOYEUR D’AIR PLEINE-HAUTEUR ET SYSTÈME DE REPRISE DE L’AIR • AMÉNAGEMENT EURONORM POUR PLATEAUX 600X400 mm OU 
600X800 mm • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 mm • TENSION D’ALIMENTATION 230V/1/50 Hz • 
GAZ RÉFRIGÉRANTE R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY • LOCK • INSULATION THICKNESS 60 mm (MOD. 700) OR 80 mm (MOD. 1000) • EASY 
OPENING FULL-HEIGHT HANDLE AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • LED LIGHTING • FULL-HEIGHT CONVEYOR AND RETURN 
AIR SYSTEM • EURONORM LAYOUT FOR TRAYS 600X400 mm OR 600X800 mm • INTERNAL ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN 
STAINLESS STEEL 304 • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITÀ • SERRATURA • SPESSORE DI ISOLAMENTO 60 mm (MOD. 700) O 80 mm 
(MOD. 1000) • MANIGLIA A TUTTA ALTEZZA PER UNA FACILE APERTURA E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE ESTRAIBILI • 
ILLUMINAZIONE INTERNA A LED • CONVOGLIATORE A TUTTA ALTEZZA E SISTEMA DI RIPRESA DELL’ARIA • ASSETTO EURONORM PER TEGLIE 
600X400 mm O 600X800 mm • ANGOLI INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm • TENSIONE 
DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R290

CHOCOLATE

Capacità 700 / Capacity 700

20 teglie (60x40x2 cm) con passo 3,5 cm
20 trays (60x40x2 cm) with step 3,5 cm

Capacità 1000 / Capacity 1000

40 teglie (60x40x2 cm) con passo 3,5 cm
40 trays (60x40x2 cm) with step 3,5 cm

20 teglie (60x80x2 cm) con passo 3,5 cm
20 trays (60x80x2 cm) with step 3,5 cm

M MONOBLOCCO
MONOBLOCK

TN: T. Evap -10°C / T. Cond 45°C
BTG: T. Evap -25°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W mm mm Kg

M

DL 700 TN  3.521,00 -2+10 422 439

R452A

700x810x2080 760x840x2200 120

DL 700 BTG  4.250,00 -15-22 600 860 700x810x2080 760x840x2220 131

DL 700 TN PV  3.741,00 -2+10 422 439

R452A

700x830x2080 760x860x2200 131

DL 700 BTG PV  4.670,00 -15-22 600 860 700x830x2080 760x860x2220 162

DL 700 P TN 3.570,00 -2+10 374 241

R290

700x810x2080 760x840x2200 120

DL 700 P BTG 4.300,00 -15-22 568 594 700x810x2080 760x840x2220 131

DL 700 P TN PV 3.790,00 -2+10 374 241

R290

700x830x2080 760x860x2200 131

DL 700 P BTG PV 4.720,00 -15-22 568 594 700x830x2080 760x860x2220 162

 

M

DL 1000 TN 5.128,00 -2+10 645 664

R452A

810x1060x2120 870x1110x2230 167

DL 1000 BTG 5.881,00 -15-22 870 1300 810x1060x2120 870x1110x2230 218

DL 1000 P TN 5.180,00 -2+10 492 368

R290

810x1060x2120 870x1110x2230 167

DL 1000 P BTG 5.940,00 -15-22 862 1116 810x1060x2120 870x1110x2230 218

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700: n. 20 coppie di guide porta teglie 600x400 mm / no. 20 pairs of guides for trays 600x400 mm / n. 20 paires de guides pour plateaux 600x400 mm.

Mod.1000: n. 20 coppie di guide porta teglie 600x800 mm / no. 20 pairs of guides for trays 600x800 mm / n. 20 paires de guides pour plateaux 600x800 mm.

32 33



EVOLUTION
FERMALIEVITAZIONE / RETARDER PROVER

Capacità 700 / Capacity 700

20 teglie (60x40x2 cm) con passo 3,5 cm
20 trays (60x40x2 cm) with step 3,5 cm

Capacità 1000 / Capacity 1000

40 teglie (60x40x2 cm) con passo 3,5 cm
40 trays (60x40x2 cm) with step 3,5 cm

20 teglie (60x80x2 cm) con passo 3,5 cm
20 trays (60x80x2 cm) with step 3,5 cm

STRUCTURE EN INOX 304 • ÉCRAN TACTILE 7 “ • SERRURE • POIGNÉE INTÉGRÉE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR 
D’AIR PLEINE-HAUTEUR • SONDE D’HUMIDITÉ • AMÉNAGEMENT EURONORM POUR PLATEAUX 600x400 mm OU 600x800 mm • ANGLES INTERNES 
ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 mm • DÉGIVRAGE À GAZ CHAUD • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ 
RÉFRIGÉRANTE R290.

STAINLESS STEEL STRUCTURE INOX 304 • TOUCH DISPLAY 7” • LOCK • INTEGRATED HANDLE AND REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS 
• FULL-HEIGHT AIR CONVEYOR • MOISTURE SENSING PROBE • EURONORM LAYOUT FOR TRAYS 600x400 OR 600x800 mm • INTERNAL ROUNDED 
CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • HOT GAS DEFROSTING • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY TOUCH 7” • SERRATURA • MANIGLIA INTEGRATA E PORTA REVERSIBILE • GUARNIZIONI 
MAGNETICHE ESTRAIBILI • CONVOGLIATORE D’ARIA A TUTTA ALTEZZA • SONDA RILEVAMENTO UMIDITÀ • ASSETTO EURONORM PER TEGLIE 
600x400 O 600x800 mm • ANGOLI INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 91/122 mm •  SBRINAMENTO 
A GAS CALDO  • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R290.

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Umidità 
relativa
Relative 
humidity

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C % W W lt mm mm Kg

 

M CH 700 P 3.789,00 +10+18 40-55 343 279 605 700x810x2080 760x850x2190 130

 

M CH 700 P PV 4.029,00 +10+18 40-55 343 279 605 700x830x2080 760x870x2190 141

M CH 1000 P 5.157,00 +10+18 40-55 343 279 901 810x1060x2120 870x1110x2230 200

M MONOBLOCCO
MONOBLOCK

TN: T. Evap -10°C / T. Cond 45°C
BTG: T. Evap -25°C / T. Cond 45°C

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700: n. 20 coppie di guide porta teglie 600x400 mm / no. 20 pairs of guides for trays 600x400 mm / n. 20 paires de guides pour plateaux 600x400 mm.

Mod.1000: n. 20 coppie di guide porta teglie 600x800 mm / no. 20 pairs of guides for trays 600x800 mm / n. 20 paires de guides pour plateaux 600x800 mm.
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M MONOBLOCCO
MONOBLOCK

ACCESSORI 
OPTIONAL

T. Evap -10°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Umidità 
relativa
Relative 
humidity

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C % W W lt mm mm Kg

 

M EV 700 6.790,00 -20+35 60-95 568 1094 605 700x825x2080 760x850x2190 140

M EV 1000 8.300,00 -20+35 60-95 862 1609 901 810x1060x2120 870x1110x2230 218

EVOLUTION
FERMALIEVITAZIONE / RETARDER PROVER

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 700: n. 20 coppie di guide porta teglie 600x400 mm / no. 20 pairs of guides for trays 600x400 mm / n. 20 paires de guides pour plateaux 600x400 mm.
Mod.1000: n. 20 coppie di guide porta teglie 600x800 mm / no. 20 pairs of guides for trays 600x800 mm / n. 20 paires de guides pour plateaux 600x800 mm.

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 60x40 DL 30,00 
Coppia guide porta teglie 600x400 mm per Mod. 700
Pair of guides for trays 600x400 mm Mod. 700
Paire de guides pour plateaux 600x400 mm Mod. 700

TEG 60x40x2  43,00 
Teglia in alluminio 600x400 H20 mm
Tray in aluminium 600x400 H20 mm
Plateau en aluminium 600x400 H20 mm

GR 60x40  25,00 
Griglia plastificata 600x400 mm
Plastic-coated rack 600x400 mm
Grille plastifiée 600x400 mm

GR 60x40 X  63,00 
Griglia INOX 600x400 mm
Stainless steel rack 600x400 mm
Grille en INOX 600x400 mm

GU 60x80 DL  37,00 
Coppia guide porta teglie 600x800 mm per Mod. 1000
Pair of guides for trays 600x800 mm Mod. 1000
Paire de guides pour plateaux 600x800 mm Mod. 1000

GR 60x80  49,00 
Griglia plastificata 600x800 mm
Plastic-coated rack 600x800 mm
Grille plastifiée 600x800 mm

GR 60x80 X  101,00 
Griglia INOX 600x800 mm
Stainless steel rack 600x800 mm
Grille en INOX 600x800 mm

ICE CONNECT
Wi-Fì 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

PED 1P DX  157,00 
Pedale apertura porta destra Mod. 700/1000
Opening right door pedal Mod. 700/1000
Pédale ouverture porte droite Mod. 700/1000

PED 1P SX 157,00
Pedale apertura porta sinistra Mod.700/1000 
Opening left door pedal Mod. 700/1000
Pédale ouverture porte gauche Mod. 700/1000

KIT 4R 126,00 
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€
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M MONOBLOCCO
MONOBLOCK

GELATO

BTG: T. Evap -25°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

M

GL 800 5CA BTG 4.517,00

-12-25 681 685 647 745x870x2120 800x900x2230

167

GL 800 8CA BTG 4.987,00 187

M GL 800 BTG  3.824,00 -12-25 681 685 647 745x870x2120 800x900x2230 145

M GL 1000 BTG  5.305,00 -12-30 1040 856 901 810x1060x2120 870x1110x2230 217

Capacità 800 CA / Capacity 800 CA

Mod. 5CA: 30 carapine gelato
(ø 20 cm)

Mod. 5CA: 30 ice cream carapines
(ø 20 cm)

Capacità 800 CA / Capacity 800 CA

Mod. 8CA: 48 vaschette gelato 
(36x16,5x12 cm)

Mod. 8CA: 48 ice cream pans 
(36x16,5x12 cm)

Capacità 800 / Capacity 800

54 vaschette gelato (36x16,5x12 cm)
54 ice cream pans (36x16,5x12 cm) 

Capacità 1000 / Capacity 1000

70 vaschette gelato (36x16,5x12 cm)
70 ice cream pans (36x16,5x12 cm)

50 carapine (ø20 cm)
50 carapines (ø20 cm)

DOTAZIONE INTERNA / INCLUDED / INCLUS
Mod. 800 5CA: n. 5 cassetti in inox 304 completamente estraibili (500x700 mm)

/ no. 5 stainless steel fully extractable drawers (500x700 mm) / n. 5 tiroirs en inox 304 à sortie totale (500x700 mm)
Mod. 800 8CA: 8 cassetti in inox 304 completamente estraibili (500x700 mm) / no. 8 stainless steel fully extractable drawers (500x700 mm

/ n. 8 tiroirs en inox 304 à sortie totale (500x700 mm)
Mod. 800: n. 5 griglie plastificate (530x700 mm) / no. 5 plastic-coated racks (530x700 mm) / n. 5 grilles plastifiées (530x700 mm).

Mod. 1000: n. 5 griglie plastificate (600x800 mm) / no. 5 plastic-coated racks (600x800 mm) / n. 5 grilles plastifiées (600x800 mm) par porte.

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ • SERRURE • ÉPAISSEUR D’ISOLATION 80 mm • POIGNÉE PLEINE-
HAUTEUR POUR UNE OUVERTURE FACILE ET PORTE RÉVERSIBLE • JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR D’AIR ET SYSTÈME DE REPRISE DE 
L’AIR • GRILLES EN ACIER PLASTIFIÉES • ANGLES INTERNES ARRONDIS • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 91/122 mm • DÉGIVRAGE À GAZ 
CHAUD • TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY • LOCK • INSULATION THICKNESS 80 mm • EASY OPENING FULL-HEIGHT HANDLE AND 
REVERSIBLE DOOR • REMOVABLE MAGNETIC GASKETS • AIR CONVEYOR AND RETURN AIR SYSTEM • STAINLESS STEEL PLASTIC-COATED RACKS • INTERNAL 
ROUNDED CORNERS • ADJUSTABLE FEET 91/122 mm IN STAINLESS STEEL 304 • HOT GAS DEFROSTING • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT 
GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITÀ • SERRATURA • SPESSORE DI ISOLAMENTO 80 mm • MANIGLIA A TUTTA 
ALTEZZA PER UNA FACILE APERTURA E PORTA REVERSIBILE • GUARNIZIONI MAGNETICHE ESTRAIBILI • CONVOGLIATORE E SISTEMA DI 
RIPRESA DELL’ARIA • GRIGLIE IN ACCIAIO PLASTIFICATE • ANGOLI INTERNI ARROTONDATI • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN 
ALTEZZA 91/122 mm • SBRINAMENTO A GAS CALDO • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A.
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REFRIGERATED COUNTERS
TAVOLI REFRIGERATI

ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

VG 36x16x12  36,00 
Vaschetta gelato INOX 360x165 H120 mm
Ice cream stainless steel pan 360x165 H120 mm
Bac à glace en INOX 360x165 H120 mm

GU 53x70  32,00 
Coppia guide porta griglie 530x700 mm per Mod. 800
Pair of rack supports 530x700 mm Mod. 800
Paire de guides pour grilles 530x700 mm Mod. 800

GR 53x70  41,00 
Griglia plastificata530x700 mm
Plastic-coated rack 530x700 mm
Grille plastifiée 530x700 mm

GR 53x70 X  85,00 
Griglia INOX 530x700 mm
Stainless steel rack 530x700 mm
Grille en INOX 530x700 mm

CAS GEL  169,00
Cassetto estraibile inox 500x700 mm su guide scorrevoli
Stainless steel extractable drawer 500x700 mm on sliding rails
Tiroir extractible en inox 500x700 mm sur guides coulissants	

GU 60x80  37,00 
Coppia guide porta teglie 600x800 mm per Mod. 1000 
Pair of guides for trays 600x800 mm Mod. 1000
Paire de guides pour plateaux 600x800 mm Mod. 1000

GR 60x80  49,00 
Griglia plastificata 600x800 mm
Plastic-coated rack 600x800 mm
Grille plastifiée 600x800 mm

GR 60x80 X  101,00 
Griglia INOX 600x800 mm
Stainless steel rack 600x800 mm
Grille en INOX 600x800 mm

RF 60x80 X  181,00 
Ripiano forato INOX 600x800 mm porta carapine 
Stainless steel perforated shelf 600x800 mm for carapine
Plateau perforé en INOX 600x800 mm pour carapine

LED S  188,00 
Illuminazione a LED
LED lighting
Éclairage à LED

ICE CONNECT
Wi-Fi 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

PED 1P DX  157,00 
Pedale apertura porta per Mod. 800/1000
Opening door pedal Mod. 800/1000
Pédale ouverture porte Mod. 800/1000

PED 1P SX  157,00 
Pedale apertura porta per Mod. 800/1000
Opening door pedal Mod. 800/1000
Pédale ouverture porte Mod. 800/1000

KIT 4R  126,00 
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE INCLINÉ • POIGNÉE PLEINE-PRISE • JOINTS MAGNÉTIQUES AMOVIBLES • CRÉMAILLÈRES AMOVIBLES 
• GRILLES EN ACIER PLASTIFIÉES • ANGLES INTERNES ARRONDIS • FERME-PORTE À RESSORT • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 140/220 mm
• TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • TILTED CONTROL PANEL • FULL-GRIP HANDLE • REMOVABLE MAGNETIC GASKETS • REMOVABLE RACKS • 
STAINLESS STEEL PLASTIC-COATED RACKS • INTERNAL ROUNDED CORNERS • DOOR STOP AND SPRING RETURN • ADJUSTABLE FEET 140/220 mm IN 
STAINLESS STEEL 304 • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • PANNELLO COMANDI INCLINATO • MANIGLIA A TUTTA PRESA • GUARNIZIONI MAGNETICHE ESTRAIBILI 
• CREMAGLIERE ESTRAIBILI • GRIGLIE IN ACCIAIO PLASTIFICATE • ANGOLI INTERNI ARROTONDATI • FERMO PORTA E RICHIAMO A MOLLA • 
PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 140/220 mm • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE 
R452A.

GASTRONORM - SNACK

R REMOTO
REMOTE

T TRADIZIONALE
TRADITIONAL

M MONOBLOCCO
MONOBLOCK

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 70 cm  € °C W W lt mm mm Kg

 

M

TG2 M SP TN  2.229,00 

0+8 328 282 260

1370x700x810 1470x770x950 96

TG2 M PL TN  2.471,00 1370x700x850 1470x770x990 109

TG2 M PA TN  2.501,00 1370x700x950 1470x770x1060 116

T

TG2 SP TN  2.425,00 

0+8 545 451 253

1370x700x810 1470x770x950 98

TG2 PL TN  2.667,00 1370x700x850 1470x770x990 112

TG2 PA TN  2.696,00 1370x700x950 1470x770x1060 114

TG2 SP BT  2.860,00 

-15-22 792 789 253

1370x700x810 1470x770x950 110

TG2 PL BT  3.102,00 1370x700x850 1470x770x990 122

TG2 PA BT  3.132,00 1370x700x950 1470x770x1060 124

R

TG2 EP SP TN  2.162,00 

0+8 - - 253

1065x700x810 1370x770x950 67

TG2 EP PL TN  2.405,00 1065x700x850 1370x770x990 86

TG2 EP PA TN  2.433,00 1065x700x950 1370x770x1060 88

TG2 EP SP BT  2.356,00 

-15-22 - - 253

1065x700x810 1370x770x950 67

TG2 EP PL BT  2.597,00 1065x700x850 1370x770x990 86

TG2 EP PA BT  2.627,00 1065x700x950 1370x770x1060 88

PA

PL

SP

GASTRONORM

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (530x325 mm) per porta / no. 1 plastic-coated rack (530x325 mm) each door / n. 1 grille plastifiée (530x325 mm) par porte

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%

 PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%
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TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°CM MONOBLOCCO

MONOBLOCK
R REMOTO

REMOTE
T TRADIZIONALE

TRADITIONAL

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 70 cm  € °C W W lt mm mm Kg

 

M

TG4 M SP TN 3.042,00 

0+8 328 282 548

2280x700x810 2380x770x950 160

TG4 M PL TN  3.520,00 2280x700x850 2380x770x990 200

TG4 M PA TN  3.577,00 2280x700x950 2380x770x1060 202

T

TG4 SP TN  3.341,00 

0+8 545 451 538

2280x700x810 2380x770x950 156

TG4 PL TN  3.819,00 2280x700x850 2380x770x990 196

TG4 PA TN  3.875,00 2280x700x950 2380x770x1060 198

TG4 SP BT  3.774,00 

-15-22 792 829 538

2280x700x810 2380x770x950 166

TG4 PL BT  4.252,00 2280x700x850 2380x770x990 206

TG4 PA BT  4.309,00 2280x700x950 2380x770x1060 208

R

TG4 EP SP TN  2.973,00 

0+8 - - 538

1975x700x810 2280x770x950 129

TG4 EP PL TN  3.451,00 1975x700x850 2280x770x990 164

TG4 EP PA TN  3.508,00 1975x700x950 2280x770x1060 166

TG4 EP SP BT  3.239,00 

-15-22 - - 538

1975x700x810 2280x770x950 129

TG4 EP PL BT  3.717,00 1975x700x850 2280x770x990 164

TG4 EP PA BT  3.773,00 1975x700x950 2280x770x1060 166

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 70 cm  € °C W W lt mm mm Kg

 

M

TG3 M SP TN  2.648,00 

0+8 328 282 404

1825x700x810 1925x770x950 116

TG3 M PL TN  2.955,00 1825x700x850 1925x770x990 144

TG3 M PA TN  2.986,00 1825x700x950 1925x770x1060 150

T

TG3 SP TN  2.912,00 

0+8 545 451 394

1825x700x810 1925x770x950 112

TG3 PL TN  3.219,00 1825x700x850 1925x770x990 140

TG3 PA TN  3.251,00 1825x700x950 1925x770x1060 146

TG3 SP BT  3.343,00 

-15-22 792 809 394

1825x700x810 1925x770x950 122

TG3 PL BT  3.649,00 1825x700x850 1925x770x990 150

TG3 PA BT  3.681,00 1825x700x950 1925x770x1060 156

R

TG3 EP SP TN  2.597,00 

0+8 - - 394

1520x700x810 1820x770x950 89

TG3 EP PL TN  2.904,00 1520x700x850 1820x770x990 112

TG3 EP PA TN  2.936,00 1520x700x950 1820x770x1060 116

TG3 EP SP BT  2.823,00 

-15-22 - - 394

1520x700x810 1820x770x950 89

TG3 EP PL BT  3.130,00 1520x700x850 1820x770x990 112

TG3 EP PA BT  3.161,00 1520x700x950 1820x770x1060 116

R REMOTO
REMOTE

T TRADIZIONALE
TRADITIONAL

M MONOBLOCCO
MONOBLOCK

TN: T. Evap -10°C / T. Cond 45°C
BT: T. Evap -25°C / T. Cond 45°C

GASTRONORM

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (530x325 mm) per porta / no. 1 plastic-coated rack (530x325 mm) each door / n. 1 grille plastifiée (530x325 mm) par porte

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (530x325 mm) per porta / no. 1 plastic-coated rack (530x325 mm) each door / n. 1 grille plastifiée (530x325 mm) par porte

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%

 PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%
PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%
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TN: T. Evap -10°C / T. Cond 45°CM MONOBLOCCO
MONOBLOCK

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 60 cm  € °C W W lt mm mm Kg

 

M

TS2 M SP TN  2.163,00 

0+8 328 282 260

1370x600x810 1470x670x950 94

TS2 M PL TN  2.403,00 1370x600x850 1470x670x990 114

TS2 M PA TN  2.431,00 1370x600x950 1470x670x1060 116

M

TS3 M SP TN  2.574,00 

0+8 328 282 404

1825x600x810 1925x670x950 124

TS3 M PL TN  2.877,00 1825x600x850 1925x670x990 150

TS3 M PA TN  2.907,00 1825x600x950 1925x670x1060 153

M

TS4 M SP TN  2.962,00 

0+8 328 282 548

2280x600x810 2380x670x950 138

TS4 M PL TN  3.436,00 2280x600x850 2380x670x990 170

TS4 M PA TN  3.490,00 2280x600x950 2380x670x1060 174

SNACK

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (430x325 mm) per porta / no. 1 plastic-coated rack (430x325 mm) each door / n. 1 grille plastifiée (430x325 mm) par porte.

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%
PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%

EXCLUSIVE

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ • POIGNÉE PLEINE-PRISE • JOINTS MAGNÉTIQUES AMOVIBLES • 
CRÉMAILLÈRES AMOVIBLES • GRILLES EN ACIER PLASTIFIÉES • ANGLES INTERNES ARRONDIS • FERME-PORTE À RESSORT • PIEDS EN INOX 304 RÉGLABLES 
EN HAUTEUR 140/220 mm • DÉGIVRAGE À GAZ CHAUD • TENSION D’ ALIMENTATION 230V/1/50 HZ • GAZ RÉFRIGÉRANTE R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY • FULL-GRIP HANDLE • REMOVABLE MAGNETIC GASKETS • REMOVABLE RACKS • 
STAINLESS STEEL PLASTIC-COATED RACKS • INTERNAL ROUNDED CORNERS • DOOR STOP AND SPRING RETURN • ADJUSTABLE FEET 140/220 mm IN 
STAINLESS STEEL 304 • HOT GAS DEFROSTING • SUPPLY VOLTAGE 230V/1/50 HZ • REFRIGERANT GAS R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITÀ • MANIGLIA A TUTTA PRESA • GUARNIZIONI MAGNETICHE ESTRAIBILI • 
CREMAGLIERE ESTRAIBILI • GRIGLIE IN ACCIAIO PLASTIFICATE • ANGOLI INTERNI ARROTONDATI • FERMO PORTA E RICHIAMO A MOLLA 
• PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 140/220 mm • SBRINAMENTO A GAS CALDO • TENSIONE DI ALIMENTAZIONE 
230V/1/50 HZ • FLUIDO REFRIGERANTE R290.

PA

PL

SP
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 53x32  28,00 
Coppia guide porta griglie 530x325 mm per tavoli Mod. Exclusive
Pair of guides for racks 530x325 mm tables Mod. Exclusive
Paire de guides pour grilles 530x325 mm tables Mod. Exclusive

GR 53x32  28,00 
Griglia plastificata 530x325 mm
Plastic-coated rack 530x325 mm
Grille plastifiée 530x325 mm

GU 43x32  28,00 
Coppia guide porta griglie 430x325 mm per tavoli Mod. Snack
Pair of guides for racks 430x325 mm tables Mod. Snack
Paire de guides pour grilles 430x325 mm tables Mod. Snack

GR 43x32  25,00 
Griglia plastificata 430x325 mm
Plastic-coated rack 430x325 mm
Grille plastifiée 430x325 mm

ICE CONNECT
Wi-Fì 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi (linea Exclusive).
Remote refrigerator monitoring by Wi-Fi connection (Exclusive line).
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi (ligne Exclusive).

Nei tavoli versione monoblocco la cassettiera non può essere montata nel vano vicino al motore. Nei tavoli tradizionali con 4 cassettiere è prevista una maggiorazione di € 
570,00 per doppio evaporatore TN e di € 680,00 per doppio evaporatore BT.
In tables monoblock version the drawers cannot be mounted in the compartment next to the motor. In traditional tables with 4 drawers, an increase of € 570.00 is required for 
double TN evaporators and € 680.00 for double BT evaporators.
Dans la version monobloc, les tiroirs ne peuvent pas être montés dans le compartiment situé à côté du moteur. Dans les tables traditionnelles à 4 tiroirs, se requise une 
augmentation de € 570,00 pour doubles évaporateurs TN et de € 680,00  pour doubles évaporateurs BT.

 472,00 

Maggiorazione Cassettiera INOX refrigerata (1/2+1/2) TN montata su tavoli Mod. Gastronorm/Exclusive
Extra for stainless steel refrigerated drawers (1/2+1/2) TN mounted on tables Mod. Gastronorm/Exclusive
Supplément pour elément en INOX à 2 tiroirs refrigerés (1/2+1/2) TN monté sur tables Mod. Gastronorm/
Exclusive

CAS 1212 G  530,00 
Accessorio cassettiera INOX refrigerata (1/2+1/2) TN per tavoli Mod. Gastronorm/Exclusive
Optional stainless steel refrigerated drawers (1/2+1/2) TN for tables Mod. Gastronorm/Exclusive
Accessoire elément en INOX à 2 tiroirs refrigerés (1/2+1/2) TN pour tables Mod. Gastronorm/Exclusive

 493,00 

Maggiorazione Cassettiera INOX refrigerata (1/3+2/3) TN montata su tavoli Mod. Gastronorm/Exclusive
Extra for stainless steel refrigerated drawers (1/3+2/3) TN mounted on tables Mod. Gastronorm/Exclusive
Supplément pour elément en INOX à 2 tiroirs refrigerés (1/3+2/3) TN monté sur tables Mod. Gastronorm/
Exclusive

CAS 1323 G  551,00 
Accessorio cassettiera INOX refrigerata (1/3+2/3) TN per tavoli Mod. Gastronorm/Exclusive
Optional stainless steel refrigerated drawers (1/3+2/3) TN for tables Mod. Gastronorm/Exclusive
Accessoire elément en INOX à 2 tiroirs refrigerés (1/3+2/3) TN pour tables Mod. Gastronorm/Exclusive

 615,00 

Maggiorazione Cassettiera INOX refrigerata (1/3+1/3+1/3) montata su tavoli Mod. Gastronorm/Exclusive
Extra for stainless steel refrigerated drawers (1/3+1/3+1/3) mounted on tables Mod. Gastronorm/
Exclusive
Supplément pour elément en INOX à 2 tiroirs refrigerés (1/3+1/3+1/3) monté sur tables Mod. Gastronorm/
Exclusive

CAS 1313 G  673,00 
Accessorio cassettiera INOX refrigerata (1/3+1/3+1/3) per tavoli Mod. Gastronorm/Exclusive
Optional stainless steel refrigerated drawers (1/3+1/3+1/3) for tables Mod. Gastronorm/Exclusive
Accessoire elément en INOX à 2 tiroirs refrigerés (1/3+1/3+1/3) pour tables Mod. Gastronorm/Exclusive

 462,00 
Maggiorazione Cassettiera INOX refrigerata (1/2+1/2) TN montata su tavoli Mod. Snack
Extra for stainless steel refrigerated drawers (1/2+1/2) TN mounted on tables Mod. Snack
Supplément pour elément en INOX à 2 tiroirs refrigerés (1/2+1/2) TN monté sur tables Mod. Snack

CAS 1212 S  520,00 
Accessorio cassettiera INOX refrigerata (1/2+1/2) TN per tavoli Mod. Snack
Optional stainless steel refrigerated drawers (1/2+1/2) TN for tables Mod. Snack
Accessoire elément en INOX à 2 tiroirs refrigerés (1/2+1/2) TN pour table Mod. Snack

€

TUTTE LE CASSETTIERE SONO FORNITE DI GUIDE TELESCOPICHE / ALL DRAWERS ARE EQUIPPED WITH TELESCOPIC GUIDES / TOUTES LES ELÉMENTS À TIROIRS SONT 
FOURNIS AVEC GLISSIÈRES TÉLESCOPIQUESTN: T. Evap -10°C / T. Cond 45°C

BT: T. Evap -25°C/T. Cond 45°CM MONOBLOCCO
MONOBLOCK

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W mm mm Kg

M

TE2 P SP TN 2.529,00 -2+8 309 218

R290

1370x700x810 1470x770x950 94

TE2 P PL TN 2.771,00 -2+8 309 218 1370x700x850 1470x770x990 107

TE2 P PA TN 2.801,00 -2+8 309 218 1370x700x950 1470x770x1060 114

TE2 P SP BT 2.967,00 -15-22 455 535 1370x700x810 1470x770x950 98

TE2 P PL BT 3.209,00 -15-22 455 535 1370x700x850 1470x770x990 111

TE2 P PA BT 3.239,00 -15-22 455 535 1370x700x950 1470x770x1060 118

M

TE3 P SP TN 2.928,00 -2+8 309 218

R290

1825x700x810 1925x770x950 114

TE3 P PL TN 3.235,00 -2+8 309 218 1825x700x850 1925x770x990 142

TE3 P PA TN 3.266,00 -2+8 309 218 1825x700x950 1925x770x1060 148

TE3 P SP BT 3.431,00 -15-22 455 535 1825x700x810 1925x770x950 118

TE3 P PL BT 3.738,00 -15-22 455 535 1825x700x850 1925x770x990 146

TE3 P PA BT 3.769,00 -15-22 455 535 1825x700x950 1925x770x1060 152

M

TE4 P SP TN € 3.342,00 -2+8 309 218

R290

2280x700x810 2380x770x950 158

TE4 P PL TN € 3.820,00 -2+8 309 218 2280x700x850 2380x770x990 198

TE4 P PA TN € 3.877,00 -2+8 309 218 2280x700x950 2380x770x1060 200

TE4 P SP BT € 3.988,00 -15-22 568 603 2280x700x810 2380x770x950 162

TE4 P PL BT € 4.466,00 -15-22 568 603 2280x700x850 2380x770x990 202

TE4 P PA BT € 4.523,00 -15-22 568 603 2280x700x950 2380x770x1060 204

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (530x325 mm) per porta / no. 1 plastic-coated rack (530x325 mm) each door / n. 1 grille plastifiée (530x325 mm) par porte

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%
PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

 477,00 

Maggiorazione Cassettiera INOX refrigerata (1/3+2/3) TN montata su tavoli Mod. Snack
Extra for stainless steel refrigerated drawers (1/3+2/3) TN mounted on tables Mod. Snack
Supplément pour elément en INOX à 2 tiroirs refrigerés (1/3+2/3) TN monté sur 
tables Mod. Snack

CAS 1323 S  540,00 

Accessorio cassettiera INOX refrigerata (1/3+2/3) TN per tavoli Mod. Snack
Optional stainless steel refrigerated drawers (1/3+2/3) TN for tables Mod. Snack
Accessoire elément en INOX à 2 tiroirs refrigerés (1/3+2/3) TN pour tables Mod. 
Snack

 605,00 

Maggiorazione Cassettiera INOX refrigerata (1/3+1/3+1/3) TN montata su tavoli 
Mod. Snack
Extra for stainless steel refrigerated drawers (1/3+1/3+1/3) TN mounted on tables 
Mod. Snack
Supplément pour elément en INOX à 2 tiroirs refrigerés (1/3+1/3+1/3) TN monté sur 
tables Mod. Snack

CAS 1313 S  663,00 

Accessorio cassettiera INOX refrigerata (1/3+1/3+1/3) TN per tavoli Mod. Snack
Optional stainless steel refrigerated drawers (1/3+1/3+1/3) TN for tables Mod. Snack
Accessoire elément en INOX à 2 tiroirs refrigerés (1/3+1/3+1/3) TN pour tables Mod. 
Snack

 167,00 

Maggiorazione porta vetro (TN/BT) montata su tavoli Mod.Gastronorm/Snack/Exclusive
Extra for glass door (TN/BT) mounted on tables Mod. Gastronorm/Snack/Exclusive
Supplément pour porte vitrée (TN/BT) monté sur tables Mod.Gastronorm/Snack/
Exclusive

LED T2  89,00 
Illuminazione a LED per tavolo 2 porte Mod. Gastronorm/Snack/Exclusive
LED lighting for 2 doors table Mod. Gastronorm/Snack/Exclusive
Éclairage à LED pour table à 2 portes Mod. Gastronorm/Snack/Exclusive

LED T3  130,00 
Illuminazione a LED per tavolo 3 porte Mod. Gastronorm/Snack/Exclusive
LED lighting for 3 doors table Mod. Gastronorm/Snack/Exclusive
Éclairage à LED pour table à 3 portes Mod. Gastronorm/Snack/Exclusive

LED T4  174,00 
Illuminazione a LED per tavolo 4 porte Mod. Gastronorm/Snack/Exclusive
LED lighting for 4 doors table Mod. Gastronorm/Snack/Exclusive
Éclairage à LED pour table à 4 portes Mod. Gastronorm/Snack/Exclusive

TOP M1 TG2  887,00 

Piano INOX con lavello integrato (50x40 cm) con alzatina per Mod. Gastronorm 
Tradizionale 2 porte
Stainless Steel top with integrated sink (50x40 cm) with upstand Mod. Gastronorm 
Traditional 2 doors
Top en INOX avec plonge (50x40 cm) avec dosseret pour Mod. Gastonorm 
Traditionnel 2 portes

TOP M1 TG3  977,00 

Piano INOX con lavello integrato (50x40 cm) con alzatina per Mod. Gastronorm 
Tradizionale 3 porte
Stainless Steel top with integrated sink (50x40 cm) with upstand Mod. Gastronorm 
Traditional 3 doors
Top en INOX avec plonge (50x40 cm) avec dosseret pour Mod. Gastonorm 
Traditionnel 3 portes

TOP M1 TG4  1.130,00 

Piano INOX con lavello integrato (50x40 cm) con alzatina per Mod. Gastronorm 
Tradizionale 4 porte
Stainless Steel top with integrated sink (50x40 cm) with upstand Mod. Gastronorm 
Traditional 4 doors
Top en INOX avec plonge (50x40 cm) avec dosseret pour Mod. Gastonorm 
Traditionnel 4 portes

€

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

KIT 5R T  153,00 

N. 5 ruote di cui 2 frenanti per tavoli 2 e 3 porte Mod. Gastronorm/Snack/Exclusive
No. 5 wheels, 2 of which with brake for 2 and 3 doors table Mod. Gastronorm/Snack/
Exclusive
N. 5 roues dont 2 avec frein pour tables à 2 et 3 portes Mod. Gastronorm/Snack/
Exclusive

KIT 7R T  206,00 
N. 7 ruote di cui 2 frenanti per tavoli 4 porte Mod. Gastronorm/Snack
No. 7 wheels, 2 of which with brake for 4 doors table Mod. Gastronorm/Snack
N. 7 roues dont 2 avec frein pour tables à 4 portes Mod. Gastronorm/Snack

KIT 4R T  126,00 

N. 4 ruote di cui 2 frenanti per tavoli 2 e 3 porte Mod. Gastronorm remoto
No. 4 wheels, 2 of which with brake for 2 and 3 doors table Mod. Gastronorm remote
N. 4 roues dont 2 avec frein pour tables à 2 et 3 portes Mod. Gastronorm avec unité à 
distance

KIT 6R T  180,00 

N. 6 ruote di cui 2 frenanti per tavoli 4 porte Mod. Gastronorm remoto
No. 6 wheels, 2 of which with brake for 4 doors table Mod. Gastronorm remote
N. 6 roues dont 2 avec frein pour tables à 4 portes Mod. Gastronorm avec unité à 
distance

€

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

Rif. Modello 
Ref. Model

UCR S TN  669,00 
Unità remota di condensazione ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement à air (jusq’à 10 m)

TG2 EP SP TN
 TG2 EP PL TN
TG2 EP PA TN
TG3 EP SP TN
TG3 EP PL TN
TG3 EP PA TN
TG4 EP SP TN
TG4 EP PL TN
TG4 EP PA TN

UCR S BT 954,00
Unità remota di condensazione ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement à air (jusq’à 10 m)

TG2 EP SP BT
TG2 EP PL BT
TG2 EP PA BT
TG3 EP SP BT
TG3 EP PL BT
TG3 EP PA BT
TG4 EP SP BT
TG4 EP PL BT
TG4 EP PA BT

COP UCR S
 Su richiesta
On demand

Sur demande 

Unità remota per installazione esterna
Remote unit for outdoor installation
Unité à distance pour une installation extérieure

-

€

TUBI DI COLLEGAMENTO NON INCLUSI / REMOTE PIPELINE NOT INCLUDED / TUYAUX DE RACCORDEMENT PAS INCLUS
TUTTE LE CASSETTIERE SONO FORNITE DI GUIDE TELESCOPICHE / ALL DRAWERS ARE EQUIPPED WITH TELESCOPIC GUIDES / TOUTES LES ELÉMENTS À TIROIRS SONT 
FOURNIS AVEC GLISSIÈRES TÉLESCOPIQUES

UNITÀ REMOTE  
REMOTE UNITS

È CONSIGLIABILE ACQUISTARE SEMPRE LE UNITÀ CONDENSATRICI PROGETTATE DAL PRODUTTORE  PER AVERE UNA GARANZIA DI RESA DI FUNZIONAMENTO E PER UNA FACILE 
INSTALLAZIONE. / IT IS ALWAYS ADVISABLE TO BUY THE CONDENSING UNITS DESIGNED BY THE MANUFACTURER  TO HAVE A GUARANTEE OF OPERATING PERFORMANCE AND EASY INSTALLATION. / IL 

EST TOUJOURS CONSEILLÉ D’ACHETER LES UNITÉS DE CONDENSATION CONÇUES PAR LE FABRICANT POUR AVOIR UNE GARANTIE DE PERFORMANCE OPÉRATIONNELLE ET INSTALLATION FACILE.
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE FACILE À UTILISER • PLAN EN GRANIT ROSA BETA 3 cm D’ÉPAISSEUR • POIGNÉE PLEINE-PRISE • JOINTS 
MAGNÉTIQUES AMOVIBLES • GRILLES EN ACIER PLASTIFIÉES • FERME-PORTE À RESSORT • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 140/220 mm 
• TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A ET R134a.

STAINLESS STEEL STRUCTURE INOX 304 • EASY USE DISPLAY • ROSA BETA GRANITE TOP 3 cm THICKNESS • FULL-GRIP HANDLE • REMOVABLE MAGNETIC 
GASKETS • STAINLESS STEEL PLASTIC-COATED RACKS • DOOR STOP AND SPRING RETURN • ADJUSTABLE FEET 140/220 mm IN STAINLESS STEEL 304 • 
SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A AND R134a.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY DI FACILE LETTURA • PIANO IN GRANITO ROSA BETA DA 3 cm DI SPESSORE • MANIGLIA A TUTTA 
PRESA • GUARNIZIONI MAGNETICHE ESTRAIBILI • GRIGLIE IN ACCIAIO PLASTIFICATE • FERMO PORTA E RICHIAMO A MOLLA • PIEDINI IN 
ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 140/220 mm • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A E R134a.

PIZZA

VR

PG

SP

C

ACCESSORIO: CASSETTIERA GN REFRIGERATA
OPTIONAL: REFRIGERATED GN DRAWERS

MONTAGGIO RAPIDO!
FAST ASSEMBLY!

Grazie ai nuovi cassetti refrigerati per i tavoli delle linee Gastronorm, Snack e Exclusive è possibile 
scegliere di sostituire le porte con le cassettiere GN 1/2 + 1/2 o 1/3 + 2/3 o 1/3 + 1/3 + 1/3 
anche in un momento successivo all’acquisto del tavolo. Il nuovo sistema studiato da Samaref 
consente infatti una semplice e veloce sostituzione delle porte e l’inserimento dei cassetti in 
tempi ridotti (secondo specifiche tecniche). 

Thanks to the new refrigerated drawers for the tables of the lines Gastronorm,Snack and Exclusive, it is 
possible to replace the doors with the GN drawers 1/2 + 1/2 or 1/3 + 2/3 or 1/3 + 1/3 + 1/3 even 
at a later time after the purchase of the table. The new system designed by Samaref allows in fact a 
simple and fast replacement of the doors and the insertion of the drawers  in a short time (according to 
technical specifications).
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PIZZA

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 83 cm  € °C W W lt mm mm Kg

 

T

TP2 SP TN  2.797,00 

0+8 545 451 346

1450x805x800 1550x860x940 107

TP2 PG TN  3.346,00 1450x830x1010 1550x890x970 232

TP2 VR TN  4.654,00 1450x830x1420 1550x890x1270 275

T

TP2 C SP TN  4.096,00 

0+8 545 451 346

1997x805x800 2100x860x940 164

TP2 C PG TN  4.765,00 2000x830x1010 2100x890x970 331

TP2 C VR TN  6.227,00 2000x830x1420 2100x890x1270 388

T

TP3 SP TN  3.311,00 

0+8 545 451 537

1990x805x800 2100x860x940 130

TP3 PG TN  3.981,00 2000x830x1010 2100x890x970 297

TP3 VR TN  5.443,00 2000x830x1420 2100x890x1270 354

T

TP3 C SP TN  4.607,00 

0+8 545 451 537

2505x805x800 2600x860x940 187

TP3 C PG TN  5.443,00 2505x830x1010 2600x890x970 393

TP3 C VR TN  7.055,00 2505x830x1420 2600x890x1270 464

TRADIZIONALE
TRADITIONAL

T TN: T. Evap -10°C / T. Cond 45°C

SU RICHIESTA / ON DEMAND:
UNITÀ REMOTA DIMENSIONATA FINO A 10 m / REMOTE UNIT SIZED UP TO 10 m / UNITÉ À DISTANCE JUSQ’À 10 m

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%

 PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (600x400 mm) per porta / no. 1 plastic-coated rack (600x400 mm) each door / n. 1 grille plastifiée (600x400 mm) par porte.

TN: T. Evap -10°C / T. Cond 45°C

Prodotto
Product

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € °C W W lt mm mm Kg

 

VR 1200  1.171,00 

0+8 198 121

38 1200x370x240 1250x400x300 21

VR 1450  1.214,00 50 1450x370x240 1500x400x300 24

VR 1500  1.253,00 52 1500x370x240 1550x400x300 25

VR 1600  1.294,00 57 1600x370x240 1650x400x300 26

VR 1800  1.342,00 66 1800x370x240 1850x400x300 29

VR 2000  1.385,00 76 2000x370x240 2050x400x300 31

VR 2500  1.464,00 99 2500x370x240 2550x400x300 38

VR 1200 V  1.351,00 

0+8 198 121

38 1200x370x410 1250x400x300 36

VR 1450 V  1.400,00 50 1450x370x410 1500x400x300 43

VR 1500 V  1.452,00 52 1500x370x410 1550x400x300 45

VR 1600 V  1.462,00 57 1600x370x410 1650x400x300 47

VR 1800 V  1.520,00 66 1800x370x410 1850x400x300 52

VR 2000 V  1.585,00 76 2000x370x410 2050x400x300 57

VR 2500 V  1.705,00 99 2500x370x410 2550x400x300 71
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

CAS 6CP  1.482,00 

Cassettiera INOX non refrigerata completa di n. 6 cassetti e n. 4 piedini INOX
Stainless steel not refrigerated drawers complete with n. 6 drawers and no. 4 
stainless steel feet
Elément en INOX à tiroirs non refrigeré avec n. 6 tiroirs et n. 4 pieds en INOX

GU 60x40 P  28,00 
Coppia guide porta griglie 600x400 mm per tavoli Mod. Pizza
Pair of guides for racks 600x400 mm tables Mod. Pizza
Paire de guides pour grilles 600x400 mm tables Mod. Pizza

GR 60x40  25,00 
Griglia plastificata 600x400 mm
Plastic-coated rack 600x400 mm
Grille plastifiée 600x400 mm

GR 60x40 X  63,00 
Griglia INOX 600x400 mm
Stainless steel rack 600x400 mm
Grille en INOX 600x400 mm

TEG 60x40x2  43,00 
Teglia in alluminio 600x400 H20 mm
Tray in aluminium 600x400 H20 mm
Plateau en aluminium 600x400 H20 mm

CAS PIZ  29,00 
Cassetta in PVC 600x400 H70 mm per Mod. Pizza 
PVC container 600x400 H70 mm Mod. Pizza 
Récipient en PVC 600x400 H70 mm Mod. Pizza

COP PIZ  19,00 
Coperchio in PVC per cassetta 600x400 mm Mod. Pizza
PVC lid for container 600x400 mm Mod. Pizza 
Couvercle en PVC pour récipient 600x400 mm Mod. Pizza

LED T2  89,00 
Illuminazione a LED per tavolo 2 porte Mod. Pizza
LED lighting for 2 doors table Mod. Pizza
Éclairage à LED pour table à 2 portes Mod. Pizza

LED T3  130,00 
Illuminazione a LED per tavolo 3 porte Mod. Pizza
LED lighting for 3 doors table Mod. Pizza
Éclairage à LED pour table à 3 portes Mod. Pizza

KIT 4R T  126,00 
N. 4 ruote di cui 2 frenanti per tavolo Mod. Pizza 2 porte senza cassettiera
No. 4 wheels, 2 of which with brake for 2 doors table Mod. Pizza without drawers
N. 4 roues dont 2 avec frein pour table à 2 portes Mod. Pizza sans elément à tiroirs

KIT 6R T  180,00 

N. 6 ruote di cui 2 frenanti per tavoli 2 porte Mod. Pizza con cassettiera e 3 porte senza 
cassettiera
No.6 wheels, 2 of which with brake for 2 doors tables Mod. Pizza with drawers and 3 
doors without drawers
N. 6 roues dont 2 avec frein pour table à 2 portes Mod. Pizza avec elément à tiroirs et 3 
portes sans elément à tiroirs

KIT 8R T  233,00 
N. 8 ruote di cui 2 frenanti per tavolo Mod. Pizza 3 porte con cassettiera
No.8 wheels, 2 of which with brake for 3 doors table Mod. Pizza with drawers
N. 8 roues dont 2 avec frein pour table Mod. Pizza à 3 portes avec elément à tiroirs

€
Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

B 1/1  116,00 
Bacinella INOX GN 1/1 H150 mm con coperchio
Stainless steel GN container 1/1 H150 mm with lid
Bac en INOX GN 1/1 H150 mm avec couvercle

B 1/2  73,00 
Bacinella INOX GN 1/2 H150 mm con coperchio
Stainless steel GN container 1/2 H150 mm with lid
Bac en INOX GN 1/2 H150mm avec couvercle

B 1/3  60,00 
Bacinella INOX GN 1/3 H150 mm con coperchio
Stainless steel GN container 1/3 H150 mm with lid
Bac en INOX GN 1/3 H150 mm avec couvercle

B 2/3  97,00 
Bacinella INOX GN 2/3 H150 mm con coperchio
Stainless steel GN container 2/3 H150 mm with lid
Bac en INOX GN 2/3 H150 mm avec couvercle

B 1/6  50,00 
Bacinella INOX GN 1/6 H150 mm con coperchio
Stainless steel GN container 1/6 H150 mm with lid
Bac en INOX GN 1/6 H150 mm avec couvercle

B 1/9  35,00 
Bacinella INOX GN 1/9 H100 mm con coperchio
Stainless steel GN container 1/9 H100 mm with lid
Bac en INOX GN 1/9 H100 mm avec couvercle

C1 VR 1200  270,00 
Composizione vetrina pizza Mod. 1200 (1/2+1/3+1/3+1/6+1/6)
Pizza glass display layout Mod. 1200 (1/2+1/3+1/3+1/6+1/6)
Composition vitrine pizza Mod. 1200 (1/2+1/3+1/3+1/6+1/6)

C2 VR 1200  279,00 
Composizione vetrina pizza Mod. 1200 (1/2+1/3+1/3+1/9+1/9+1/9)
Pizza glass display layout Mod. 1200 (1/2+1/3+1/3+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1200 (1/2+1/3+1/3+1/9+1/9+1/9)

C3 VR 1200  315,00 
Composizione vetrina pizza Mod. 1200 (1/2+1/3+1/6+1/6+1/9+1/9+1/9)
Pizza glass display layout Mod. 1200 (1/2+1/3+1/6+1/6+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1200 (1/2+1/3+1/6+1/6+1/9+1/9+1/9)

C1 VR 1450  333,00 
Composizione vetrina pizza Mod. 1450 (1/2+1/3+1/3+1/3+1/9+1/9+1/9)
Pizza glass display layout Mod. 1450 (1/2+1/3+1/3+1/3+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1450 (1/2+1/3+1/3+1/3+1/9+1/9+1/9)

C2 VR 1450  362,00 
Composizione vetrina pizza Mod. 1450 (1/2+1/3+1/3+1/6+1/6+1/6+1/6)
Pizza glass display layout Mod. 1450 (1/2+1/3+1/3+1/6+1/6+1/6+1/6)
Composition vitrine pizza Mod. 1450 (1/2+1/3+1/3+1/6+1/6+1/6+1/6)

C3 VR 1450  369,00 
Composizione vetrina pizza Mod. 1450 (1/2+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Pizza glass display layout Mod. 1450 (1/2+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1450 (1/2+1/3+1/3+1/6+1/6+1/9+1/9+1/9)

C1 VR 1500  358,00 
Composizione vetrina pizza Mod. 1500 (2/3+1/3+1/3+1/3+1/9+1/9+1/9)
Pizza glass display layout Mod. 1500 (2/3+1/3+1/3+1/3+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1500 (2/3+1/3+1/3+1/3+1/9+1/9+1/9)

C2 VR 1500  405,00 
Composizione vetrina pizza Mod. 1500 (1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Pizza glass display layout Mod. 1500 (1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Composition vitrine pizza Mod. 1500 (1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)

€
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ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

C3 VR 1500  448,00 
Composizione vetrina pizza Mod. 1500 (1/3+1/3+1/3+1/6+1/6+1/6+1/6+1/9+1/9+1/9)
Pizza glass display layout Mod. 1500 (1/3+1/3+1/3+1/6+1/6+1/6+1/6+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1500 (1/3+1/3+1/3+1/6+1/6+1/6+1/6+1/9+1/9+1/9)

C1 VR 1600  418,00 
Composizione vetrina pizza Mod. 1600 (1/2+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Pizza glass display layout Mod. 1600 (1/2+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Composition vitrine pizza Mod. 1600 (1/2+1/3+1/3+1/3+1/6+1/6+1/6+1/6)

C2 VR 1600  382,00 
Composizione vetrina pizza Mod. 1600 (1/2+1/3+1/3+1/3+1/3+1/6+1/6)
Pizza glass display layout Mod. 1600 (1/2+1/3+1/3+1/3+1/3+1/6+1/6)
Composition vitrine pizza Mod. 1600 (1/2+1/3+1/3+1/3+1/3+1/6+1/6)

C3 VR 1600  460,00 
Composizione vetrina pizza Mod. 1600 (1/2+1/3+1/3+1/6+1/6+1/6+1/6+1/9+1/9+1/9)
Pizza glass display layout Mod. 1600 (1/2+1/3+1/3+1/6+1/6+1/6+1/6+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1600 (1/2+1/3+1/3+1/6+1/6+1/6+1/6+1/9+1/9+1/9)

C1 VR 1800  390,00 
Composizione vetrina pizza Mod. 1800 (1/1+1/3+1/3+1/3+1/3+1/3)
Pizza glass display layout Mod. 1800 (1/1+1/3+1/3+1/3+1/3+1/3)
Composition vitrine pizza Mod. 1800 (1/1+1/3+1/3+1/3+1/3+1/3)

C2 VR 1800  497,00 
Composizione vetrina pizza Mod. 1800 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Pizza glass display layout Mod. 1800 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Composition vitrine pizza Mod. 1800 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)

C3 VR 1800  504,00 
Composizione vetrina pizza Mod. 1800 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Pizza glass display layout Mod. 1800 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Composition vitrine pizza Mod. 1800 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)

C1 VR 2000  505,00 
Composizione vetrina pizza Mod. 2000 (2/3+2/3+1/3+1/3+1/3+1/3+1/9+1/9+1/9)
Pizza glass display layout Mod. 2000 (2/3+2/3+1/3+1/3+1/3+1/3+1/9+1/9+1/9)
Composition vitrine pizza Mod. 2000 (2/3+2/3+1/3+1/3+1/3+1/3+1/9+1/9+1/9)

C2 VR 2000  540,00 
Composizione vetrina pizza Mod. 2000 (2/3+2/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Pizza glass display layout Mod. 2000 (2/3+2/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Composition vitrine pizza Mod. 2000 (2/3+2/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)

C3 VR 2000  554,00 
Composizione vetrina pizza Mod. 2000 (2/3+1/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Pizza glass display layout Mod. 2000 (2/3+1/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Composition vitrine pizza Mod. 2000 (2/3+1/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)

C1 VR 2500  560,00 
Composizione vetrina pizza Mod. 2500 (1/1+1/1+1/3+1/3+1/3+1/3+1/3+1/3)
Pizza glass display layout Mod. 2500 (1/1+1/1+1/3+1/3+1/3+1/3+1/3+1/3)
Composition vitrine pizza Mod. 2500 (1/1+1/1+1/3+1/3+1/3+1/3+1/3+1/3)

C2 VR 2500  701,00 

Composizione vetrina pizza Mod. 2500 (2/3+2/3+1/3+1/3+1/3+1/3+1/3+1/3+1/6+
1/6+1/6+1/6)
Pizza glass display layout Mod. 2500 (2/3+2/3+1/3+1/3+1/3+1/3+1/3+1/3+1/6+ 
1/6+1/6+1/6)
Composition vitrine pizza Mod. 2500 (2/3+2/3+1/3+1/3+1/3+1/3+1/3+1/3+1/6+ 
1/6+1/6+1/6)

C3 VR 2500  670,00 

Composizione vetrina pizza Mod. 2500 (1/1+2/3+1/3+1/3+1/3+1/3+1/3+1/6+1/6+
1/9+1/9+1/9)
Pizza glass display layout Mod. 2500 (1/1+2/3+1/3+1/3+1/3+1/3+1/3+1/6+1/6+ 
1/9+1/9+1/9)
Composition vitrine pizza Mod. 2500 (1/1+2/3+1/3+1/3+1/3+1/3+1/3+1/6+1/6+ 
1/9+1/9+1/9)

€

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE FACILE À UTILISER • PRÉDISPOSITION POUR RÉCIPIENTS GN • POIGNÉE PLEINE-PRISE • JOINTS 
MAGNÉTIQUES AMOVIBLES • GRILLES EN ACIER PLASTIFIÉES • FERME-PORTE À RESSORT • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 140/220 mm • 
TENSION D’ ALIMENTATION 230V/1/50 Hz • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • EASY USE DISPLAY • SUITABLE FOR GN BOWLS • FULL-GRIP HANDLE • REMOVABLE MAGNETIC GASKETS • 
STAINLESS STEEL PLASTIC-COATED RACKS • DOOR STOP AND SPRING RETURN • ADJUSTABLE FEET 140/220 mm IN STAINLESS STEEL 304 • SUPPLY VOLTAGE 
230V/1/50 Hz • REFRIGERANT GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY DI FACILE LETTURA • PREDISPOSIZIONE PER BACINELLE GN • MANIGLIA A TUTTA PRESA • 
GUARNIZIONI MAGNETICHE ESTRAIBILI • GRIGLIE IN ACCIAIO PLASTIFICATE • FERMO PORTA E RICHIAMO A MOLLA • PIEDINI IN ACCIAIO 
INOX 304 REGOLABILI IN ALTEZZA 140/220 mm • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A.

FOOD PREPARATION

Capacità Mod. TF2 K
Capacity Mod. TF2 K

5 bacinelle GN 1/3 / 5 containers GN 1/3

Capacità Mod. TF3 K
Capacity Mod. TF3 K

8 bacinelle GN 1/3 / 8 containers GN 1/3
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TN: T. Evap -10°C / T. Cond 45°CTRADIZIONALE
TRADITIONAL

T

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Volume 
lordo 

interno
Internal 
gross 

volume

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 82 cm  € °C W W lt mm mm Kg

 

T TF2 K  4.023,00 0+8 545 451 346 1450x820x885 1550x880x1025 136

T TF3 K  4.769,00 0+8 545 451 537 1990x820x885 2090x880x1025 170

Prodotto
Product

Modello
Model

Prezzo di 
listino

Price list

Descrizione
Description

GU 60x40 P  28,00 
Coppia guide porta griglie 600x400 mm per tavoli Mod. Food Preparation
Pair of guides for racks 600x400 mm tables Mod. Food Preparation 
Paire de guides pour grilles 600x400 mm tables Mod. Food Preparation 

GR 60x40  25,00 
Griglia plastificata 600x400 mm
Plastic-coated rack 600x400 mm
Grille plastifiée 600x400 mm

GR 60x40 X  63,00 
Griglia INOX 600x400 mm
Stainless steel rack 600x400 mm
Grille en INOX 600x400 mm

€

ACCESSORI 
OPTIONAL

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 1 griglia plastificata (600x400 mm) per porta / no. 1 plastic-coated rack (600x400 mm) each door / n. 1 grille plastifiée (600x400 mm) par porte.

PERSONALIZZAZIONE GRUPPO MOTORE A DESTRA +7%
CUSTOMIZED COOLING UNIT ON THE RIGHT SIDE +7%

 PERSONNALISATION GROUPE MOTEUR À LA DROITE +7%

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

TEG 60x40x2  43,00 
Teglia in alluminio 600x400 H20 mm
Tray in aluminium 600x400 H20 mm
Plateau en aluminium 600x400 H20 mm

LED T2  89,00 
Illuminazione a LED per tavolo 2 porte Mod. Food Preparation
LED lighting for 2 doors table Mod. Food Preparation
Éclairage à LED pour table à 2 portes Mod. Food Preparation

LED T3  130,00 
Illuminazione a LED per tavolo 3 porte Mod. Food Preparation
LED lighting for 3 doors table Mod. Food Preparation
Éclairage à LED pour table à 3 portes Mod. Food Preparation

KIT 4R T  126,00 
N. 4 ruote di cui 2 frenanti per tavolo 2 porte Mod. Food Preparation
No. 4 wheels, 2 of which with brake for 2 doors table Mod. Food Preparation
N. 4 roues dont 2 avec frein pour table à 2 portes Mod. Food Preparation

KIT 6R T  180,00 
N. 6 ruote di cui 2 frenanti per tavolo 3 porte Mod. Food Preparation 
No. 6 wheels, 2 of  which with brake for 3 doors table Mod. Food Preparation  
N. 6 roues dont 2 avec frein pour table à 3 portes Mod. Food Preparation

C1 TF2  280,00 
Composizione Food preparation Mod.TF2 (1/3+1/3+1/3+1/3+1/3)
Food Preparation layout Mod. TF2 (1/3+1/3+1/3+1/3+1/3)
Composition Food preparation Mod. TF2 (1/3+1/3+1/3+1/3+1/3)

C2 TF2  350,00 
Composizione Food preparation Mod. TF2 (1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Food Preparation layout Mod. TF2 (1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Composition Food preparation Mod. TF2 (1/3+1/3+1/3+1/6+1/6+1/6+1/6)

C3 TF2  356,00 
Composizione Food preparation Mod. TF2 (1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Food Preparation layout Mod. TF2 (1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Composition Food preparation Mod. TF2 (1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)

C1 TF3  427,00 
Composizione Food preparation Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/3+1/3)
Food Preparation layout Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/3+1/3)
Composition Food preparation Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/3+1/3)

C2 TF3  497,00 
Composizione Food preparation Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Food Preparation layout Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)
Composition Food preparation Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/6+1/6)

C3 TF3  504,00 

Composizione Food preparation Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/9+1
/9+1/9)
Food Preparation layout Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/9+1/9+1/9)
Composition Food preparation Mod. TF3 (2/3+1/3+1/3+1/3+1/3+1/6+1/6+1/9+1/
9+1/9)

€

ACCESSORI 
OPTIONAL

FOOD PREPARATION
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STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE AVEC ÉCRAN À HAUTE VISIBILITÉ ET RÉGULATION DE  L’HUMIDITÉ À 3 NIVEAUX • POIGNÉE PLEINE-PRISE 
• JOINTS MAGNÉTIQUES AMOVIBLES • CONVOYEUR D’AIR • AMÉNAGEMENT EURONORM POUR PLATEAUX 600x400 mm • ANGLES INTERNES ARRONDIS • 
FERME-PORTE À RESSORT • PIEDS EN INOX 304 RÉGLABLES EN HAUTEUR 140/220 mm • DÉGIVRAGE À GAZ CHAUD • TENSION D’ ALIMENTATION 230V/1/50 
Hz • GAZ RÉFRIGÉRANTE R452A ET R290.

STAINLESS STEEL STRUCTURE INOX 304 • HIGH-VISIBILITY DISPLAY AND HUMIDITY SETTING AT 3 STEPS • FULL-GRIP HANDLE • REMOVABLE MAGNETIC 
GASKETS • AIR CONVEYOR • EURONORM LAYOUT FOR TRAYS 600x400 mm • INTERNAL ROUNDED CORNERS •DOOR STOP AND SPRING RETURN • 
ADJUSTABLE FEET 140/220 mm IN STAINLESS STEEL 304 • HOT GAS DEFROSTING • SUPPLY VOLTAGE 230V/1/50 Hz • REFRIGERANT GAS R452A AND R290.

STRUTTURA IN ACCIAIO INOX 304 • DISPLAY AD ALTA VISIBILITA’ E REGOLAZIONE DELL’UMIDITA’ A 3 STEP • MANIGLIA A TUTTA PRESA • 
GUARNIZIONI MAGNETICHE ESTRAIBILI • CONVOGLIATORE D’ARIA • ASSETTO EURONORM PER TEGLIE 600x400 mm • ANGOLI INTERNI 
ARROTONDATI • FERMO PORTA E RICHIAMO A MOLLA • PIEDINI IN ACCIAIO INOX 304 REGOLABILI IN ALTEZZA 140/220 mm • SBRINAMENTO 
A GAS CALDO • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz • FLUIDO REFRIGERANTE R452A E R290.

DYNAMIC

Capacità / Capacity

7 teglie per porta (60x40x2 cm)  
con passo 3,5 cm

7 trays per door (60x40x2 cm)  
with step 3,5 cm

M MONOBLOCCO
MONOBLOCK

TN: T. Evap -10°C / T. Cond 45°C

Prodotto
Product

M
O

T
O

R
E

M
O

TO
R

Modello
Model

Prezzo di 
listino

Price list

Temperatura 
di esercizio 

Working 
temperature

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assorbi-
mento

Absorption

Gas
Gas

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Profondità / Depth 82 cm  € °C W W mm mm Kg

 

M

TD2 M SP TN  3.477,00 

-2+8 477 308 R452A

1520x810x860 1620x870x1000 115

TD2 M PL TN  3.920,00 1520x820x900 1620x880x1040 141

TD2 M PA TN  3.977,00 1520x820x1000 1620x880x1110 142

TD2 P SP TN 3.677,00

-2+8 309 218 R290

1520x810x860 1620x870x1000 115

TD2 P PL TN 4.120,00 1520x820x900 1620x880x1040 141

TD2 P PA TN 4.177,00 1520x820x1000 1620x880x1110 142

M

TD3 M SP TN  4.098,00 

-2+8 477 308 R452A

2050x810x860 2150x870x1000 143

TD3 M PL TN  4.594,00 2050x820x900 2150x880x1040 178

TD3 M PA TN  4.669,00 2050x820x1000 2150x880x1110 179

TD3 P SP TN 4.298,00

-2+8 362 260 R290

2050x810x860 2150x870x1000 143

TD3 P PL TN 4.794,00 2050x820x900 2150x880x1040 178

TD3 P PA TN 4.869,00 2050x820x1000 2150x880x1110 179

M

TD4 M SP TN  4.794,00 

-2+8 477 308 R452A

2580x810x860 2680x870x1000 173

TD4 M PL TN  5.376,00 2580x820x900 2680x880x1040 216

TD4 M PA TN  5.455,00 2580x820x1000 2680x880x1110 218

TD4 P SP TN 5.014,00

-2+8 362 260 R290

2580x810x860 2680x870x1000 173

TD4 P PL TN 5.626,00 2580x820x900 2680x880x1040 216

TD4 P PA TN 5.705,00 2580x820x1000 2680x880x1110 218

DOTAZIONE INTERNA / INCLUDED / INCLUS
N. 7 coppie di guide per teglie (600x400 mm) per porta / no. 7 pairs of guides for trays (600x400 mm) each door / n. 7 paires de guides pour plateaux (600x400 mm) par porte
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BLAST CHILLERS - FREEZERS
ABBATTITORI - SURGELATORI

ACCESSORI 
OPTIONAL

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU 60x40 D 28,00
Coppia guide porta teglie 600x400 mm per tavoli Mod. Dynamic
Pair of guides for trays 600x400 mm tables Mod. Dynamic
Paire de guides pour plateaux 600x400 mm tables Mod. Dynamic 

GR 60x40 25,00
Griglia plastificata 600x400 mm
Plastic-coated rack 600x400 mm
Grille plastifiée 600x400 mm

GR 60x40 X  63,00 
Griglia INOX 600x400 mm
Stainless steel rack 600x400 mm
Grille en INOX 600x400 mm

TEG 60x40x2  43,00 
Teglia in alluminio 600x400 H20 mm
Tray in aluminium 600x400 H20 mm
Plateau en aluminium 600x400 H20 mm

ICE CONNECT
Wi-Fì 250,00

Controllo remoto del frigorifero tramite connessione Wi-Fi.
Remote refrigerator monitoring by Wi-Fi connection.
Contrôle à distance de l’armoire à travers de la connexion Wi-Fi.

LED T2  89,00 
Illuminazione a LED per tavolo 2 porte Mod. Dynamic
LED lighting for 2 doors table Mod. Dynamic
Éclairage à LED pour table à 2 portes Mod. Dynamic

LED T3  130,00 
Illuminazione a LED per tavolo 3 porte Mod. Dynamic
LED lighting for 3 doors table Mod. Dynamic
Éclairage à LED pour table à 3 portes Mod. Dynamic

LED T4  174,00 
Illuminazione a LED per tavolo 4 porte Mod. Dynamic
LED lighting for 4 doors table Mod. Dynamic
Éclairage à LED pour table à 4 portes Mod. Dynamic

KIT 5R T  153,00 
N. 5 ruote di cui 2 frenanti per tavoli 2 e 3 porte Mod. Dynamic
No.5 wheels, 2 of which with brake for 2 and 3 doors tables Mod. Dynamic
N. 5 roues dont 2 avec frein pour tables à 2 et 3 portes Mod. Dynamic

KIT 7R T  206,00 
N. 7 ruote di cui 2 frenanti per tavolo 4 porte Mod. Dynamic
No.7 wheels, 2 of which with brake for 4 doors table Mod. Dynamic
N. 7 roues dont 2 avec frein pour table à 4 portes Mod. Dynamic

€
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T. Evap. -10°C / T. Cond. 40°CREMOTO
REMOTE

CON UNITÀ AD ARIA 
WITH AIR COOLED UNIT 

RA

Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Coppia 
guide 
Pair of 
guides

 € Kg Kg W W mm mm Kg n.

A PO 3T 1/1  3.779,00 8 5 1118 612 560x700x520 610x820x680 64 3

A

PO 5T SP  4.089,00 

20 14 1787 1038

800x700x810 860x760x950 97 5

PO 5T PL  4.332,00 800x700x850 860x760x990 107 5

PO 5T PA  4.376,00 800x700x950 860x760x1090 108 5

R

PO 5T SP EP  3.376,00 

- - - -

800x700x810 860x760x950 69 5

PO 5T PL EP  3.620,00 800x700x850 860x760x990 79 5

PO 5T PA EP  3.664,00 800x700x950 860x760x1090 80 5

A PO 8T  5.593,00 28 22 3120 1754 800x825x1425 860x885x1570 147 8

R PO 8T EP  4.198,00 - - - - 800x825x1425 860x885x1570 112 8

POLAR POLAR GN/EN

DOTAZIONE INTERNA / INCLUDED / INCLUS
Coppie di guide / Pairs of guides / Paires de guides 

La resa in kg è indicativa e dipende dallo spessore dell’alimento 
The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE MULTIFONCTIONS AVEC HACCP ALARMES • POIGNÉE PLEINE-HAUTEUR POUR UNE OUVERTURE 
FACILE • OUVERTURE DE LA PORTE A GAUCHE (PORTE NON REVERSIBLE) • CRÉMAILLÈRES  AMOVIBLES • GUIDES POUR GRILLES GN 1/1 ET PLATEAUX EN 
60x40 cm • SONDE AU COEUR DU PRODUIT • EVAPORATEUR AVEC FACILE ACCÈS ET TRAITEMENT EN CATAPHORÈSE • FLUX D’AIR INDIRECTE • ANGLES 
INTERNES ARRONDIS ET OUVERTURE DRAINAGE DE L’EAU • UNITÉ DE CONDENSATION TROPICALISÉE +43°C • TENSION D’ALIMENTATION 230V/1/50 Hz 
OU 400V/3/50 Hz POUR MODÈLES TRIPHASÉS (3N) • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • MULTI-FUNCTION CONTROL PANEL WITH HACCP ALARMS • EASY OPENING FULL-HEIGHT HANDLE • LEFT 
DOOR OPENING (NOT REVERSIBLE DOOR) • REMOVABLE RACKS • GUIDES FOR GN 1/1 RACKS AND 60x40 cm EN TRAYS • CORE PROBE • EASY ACCESS 
EVAPORATOR WITH CATAPHORESIS TREATMENT • INDIRECT AIRFLOW • INTERNAL ROUNDED CORNERS AND DRAIN • TROPICALIZED UNIT +43°C • SUPPLY 
VOLTAGE 230V/1/50 Hz OR 400V/3/50 Hz FOR TRIPHASE MODELS (3N) • REFRIGERANT GAS R452A.

STRUTTURA IN ACCIAIO INOX 304 • PANNELLO COMANDI MULTIFUNZIONE CON ALLARMI HACCP • MANIGLIA A TUTTA ALTEZZA PER UNA 
FACILE APERTURA • APERTURA PORTA A SINISTRA (PORTA NON REVERSIBILE) • CREMAGLIERE ESTRAIBILI • GUIDE PER GRIGLIE GN 1/1 E TEGLIE 
EN 60x40 cm • SONDA AL CUORE • EVAPORATORE ISPEZIONABILE TRATTATO IN CATAFORESI • FLUSSO D’ARIA INDIRETTO • ANGOLI INTERNI 
ARROTONDATI E PILETTA DI SCARICO • UNITÀ TROPICALIZZATA +43°C • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz O 400V/3/50 Hz PER 
MODELLI TRIFASE (3N) • FLUIDO REFRIGERANTE R452A.
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Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Griglie 
INOX

Stainless 
steel racks

 € Kg Kg W W mm mm Kg n.

A

PO 6V SP  4.184,00 

20 14 1787 1038

800x700x810 860x760x950 98 2

PO 6V PL  4.427,00 800x700x850 860x760x990 108 2

PO 6V PA  4.472,00 800x700x950 860x760x1090 109 2

R

PO 6V SP EP  3.472,00 

- - - -

800x700x810 860x760x950 70 2

PO 6V PL EP  3.716,00 800x700x850 860x760x990 80 2

PO 6V PA EP  3.760,00 800x700x950 860x760x1090 81 2

A PO 12V  5.785,00 28 22 3120 1754 800x825x1425 860x885x1570 150 4

R PO 12V EP  4.389,00 - - - - 800x825x1425 860x885x1570 115 4

Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Coppia 
guide 
Pair of 
guides

 € Kg Kg W W mm mm Kg n.

A

PO 12T  6.924,00 30 26 3120 1821 800x825x1710 860x885x1830 164 12

PO 12T 3N  7.990,00 42 35 6010 3345 800x825x1710 860x885x1830 188 12

R

PO 12T EP  5.515,00 

- - - -

800x825x1710 860x885x1830 129 12

PO 12T 3N EP  6.114,00 800x825x1710 860x885x1830 130 12

A

PO 16T 3N  8.663,00 50 45 6010 3415 800x825x1965 860x885x2090 208 16

PO 16T 3N SH 
Semi hermetic  10.559,00 65 55 7660 3756 800x825x1965 860x885x2090 259 16

R

PO 16T 3N EP  6.787,00 

- - - -

800x825x1965 860x885x2090 150 16

PO 16T 3N SH EP  
Semi hermetic 7.709,00 800x825x1965 860x885x2090 151 16

POLAR GELATOPOLAR GN/EN

T. Evap. -10°C / T. Cond. 40°CT. Evap. -10°C / T. Cond. 40°C REMOTO
REMOTE

REMOTO
REMOTE

CON UNITÀ AD ARIA 
WITH AIR COOLED UNIT 

CON UNITÀ AD ARIA 
WITH AIR COOLED UNIT 

RR AA

DOTAZIONE INTERNA / INCLUDED / INCLUS
Griglie INOX 600x400 mm

Stainless steel racks 600x400 mm
Grilles en INOX 600x400 mm

La resa in kg è indicativa e dipende dallo spessore dell’alimento 
The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment

La resa in kg è indicativa e dipende dallo spessore dell’alimento 
The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment
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Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Griglie 
INOX

Stainless 
steel racks

 € Kg Kg W W mm mm Kg n.

A PO 18V 3N  8.280,00 42 35 6010 3345 800x825x1710 860x885x1830 190 6

R PO 18V 3N EP  6.404,00 - - - - 800x825x1710 860x885x1830 132 6

A

PO 21V 3N  8.999,00 50 45 6010 3415 800x825x1965 860x885x2090 212 7

PO 24V 3N SH 
Semi hermetic  10.979,00 65 55 7660 3756 800x825x1965 860x885x2090 263 8

R

PO 21V 3N EP  7.124,00 

- - - -

800x825x1965 860x885x2090 154 7

PO 24V 3N SH EP  
Semi hermetic 8.129,00 800x825x1965 860x885x2090 155 8

POLAR GELATO

T. Evap. -10°C / T. Cond. 40°C REMOTO
REMOTE

CON UNITÀ AD ARIA 
WITH AIR COOLED UNIT 

RA

La resa in kg è indicativa e dipende dallo spessore dell’alimento 
The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment

DOTAZIONE INTERNA / INCLUDED / INCLUS
Griglie INOX (600x400 mm) / stainless steel racks (600x400 mm) / grilles en INOX (600x400 mm)  

ERGON

STRUCTURE EN INOX 304 • PANNEAU DE CONTRÔLE 5’ AVEC ÉCRAN TACTILE AVEC HACCP ALARMES • POIGNÉE ERGONOMIQUE DE DESIGN • 
OUVERTURE DE LA PORTE A GAUCHE (PORTE NON REVERSIBLE) • CRÉMAILLÈRES AMOVIBLES • GUIDES POUR GRILLES GN 1/1 ET PLATEAUX EN 60x40 
cm • SONDE AU COEUR MULTIPOINT • EVAPORATEUR AVEC FACILE ACCÈS ET TRAITEMENT EN CATAPHORÈSE • FLUX D’AIR INDIRECTE • ANGLES 
INTERNES ARRONDIS ET OUVERTURE DRAINAGE DE L’EAU • UNITÉ DE CONDENSATION TROPICALISÉE +43°C • TENSION D’ ALIMENTATION 230V/1/50 
Hz OU 400V/3/50 Hz POUR MODÈLES TRIPHASÉS (3N) • GAZ RÉFRIGÉRANTE R452A.

STAINLESS STEEL STRUCTURE INOX 304 • TOUCH DISPLAY CONTROL PANEL 5’ WITH HACCP ALARMS • ERGONOMIC DESIGNED HANDLE • LEFT DOOR 
OPENING (NOT REVERSIBLE DOOR) • REMOVABLE RACKS • GUIDES FOR GN 1/1 RACKS AND 60x40 cm EN TRAYS • MULTIPOINT CORE PROBE • EASY ACCESS 
EVAPORATOR WITH CATAPHORESIS TREATMENT • INDIRECT AIRFLOW • INTERNAL ROUNDED CORNERS AND DRAIN • TROPICALIZED CONDENSING UNIT 
+43°C • SUPPLY VOLTAGE 230V/1/50 Hz OR 400V/3/50 Hz FOR TRIPHASE MODELS (3N) • REFRIGERANT GASR 452A.

STRUTTURA IN ACCIAIO INOX 304 • PANNELLO COMANDI TOUCH 5’ CON ALLARMI HACCP • MANIGLIA ERGONOMICA DI DESIGN • 
APERTURA PORTA A SINISTRA (PORTA NON REVERSIBILE) • CREMAGLIERE ESTRAIBILI • GUIDE PER GRIGLIE GN 1/1 E  TEGLIE EN 60x40 cm • 
SONDA AL CUORE A 3 SENSORI • EVAPORATORE ISPEZIONABILE TRATTATO IN CATAFORESI • FLUSSO D’ARIA INDIRETTO • ANGOLI INTERNI 
ARROTONDATI E PILETTA DI SCARICO • UNITÀ TROPICALIZZATA +43°C • TENSIONE DI ALIMENTAZIONE 230V/1/50 Hz O 400V/3/50 Hz PER 
MODELLI TRIFASE (3N) • FLUIDO REFRIGERANTE R452A. 
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T. Evap. -10°C / T. Cond. 40°CREMOTO
REMOTE

CON UNITÀ AD ARIA 
WITH AIR COOLED UNIT 

RA

ERGON GN/EN

Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Coppia 
guide 
Pair of 
guides

 € Kg Kg W W mm mm Kg n.

A ER 5T 5.448,00 20 16 1787 1038 800x730x850 860x775x1000 108 5

R ER 5T EP  4.735,00 - - - - 800x730x850 860x775x1000 80 5

A ER 8T  6.845,00 30 24 3120 1754 800x840x1455 860x885x1600 153 8

R ER 8T EP 5.449,00 - - - - 800x840x1455 860x885x1600 118 8

A

ER 12T  8.296,00 30 26 3120 1821 800x840x1740 860x885x1860 170 12

ER 12T 3N 9.362,00 45 38 6010 3345 800x840x1740 860x885x1860 194 12

R

ER 12T EP  6.887,00

- - - -

800x840x1740 860x885x1860 135 12

ER 12T 3N EP  7.488,00 800x840x1740 860x885x1860 136 12

A

ER 16T 3N  10.077,00 52 48 6010 3415 800x840x1995 860x885x2120 214 16

ER 16T 3N SH 
Semi hermetic  12.026,00 70 55 7660 3756 800x840x1995 860x885x2120 265 16

R

ER 16T 3N EP 8.201,00

- - - -

800x840x1995 860x885x2120 156 16

ER 16T 3N SH EP  
Semi hermetic 9.176,00 800x840x1995 860x885x2120 157 16

Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

Griglie 
INOX

Stainless 
steel racks

 € Kg Kg W W mm mm Kg n.

A ER 6V 5.544,00 20 16 1787 1038 800x730x850 860x775x1000 114 2

R ER 6V EP 4.831,00 - - - - 800x730x850 860x775x1000 86 2

A ER 12V 7.036,00 30 24 3120 1754 800x840x1455 860x885x1600 156 4

R ER 12V EP 5.640,00 - - - - 800x840x1455 860x885x1600 121 4

A ER 18V 3N 9.652,00 45 38 6010 3345 800x840x1740 860x885x1860 196 6

R ER 18V 3N EP 7.776,00 - - - - 800x840x1740 860x885x1860 138 6

A

ER 21V 3N 10.413,00 52 48 6010 3415 800x840x1995 860x885x2120 218 7

ER 24V 3N SH 
Semi hermetic 12.446,00 70 55 7660 3756 800x840x1995 860x885x2120 269 8

R

ER 21V 3N EP 8.538,00

- - - -

800x840x1995 860x885x2120 160 7

ER 24V 3N SH EP  
Semi hermetic 9.596,00 800x840x1995 860x885x2120 161 8

La resa in kg è indicativa e dipende dallo spessore dell’alimento 
The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment La resa in kg è indicativa e dipende dallo spessore dell’alimento 

The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment

DOTAZIONE INTERNA / INCLUDED / INCLUS
Griglie INOX (600x400 mm) / stainless steel racks (600x400 mm) / grilles en INOX (600x400 mm)

ERGON GELATO

T. Evap. -10°C / T. Cond. 40°CREMOTO
REMOTE

CON UNITÀ AD ARIA 
WITH AIR COOLED UNIT 
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ACCESSORI 
OPTIONAL

UNITÀ CONDENSATRICI 
CONDENSING UNITS

Prodotto
Product

Modello
Model

 Prezzo di listino
Price list

Descrizione
Description

Rif. Modello  
Ref. Model

472,00
Maggiorazione unità condensatrice ad acqua (a bordo)
Extra for water condensing unit (on board)
Supplément pour unité refroidissement par eau (à bord)

PO 5T SP 
PO 5T PL 
PO 5T PA 
PO 6V SP 
PO 6V PL 
PO 6V PA 

ER 5T 
ER 6V 

724,00
Maggiorazione unità condensatrice ad acqua (a bordo)
Extra for water condensing unit (on board)
Supplément pour unité refroidissement par eau (à bord)

PO 8T 
PO 12T 
PO 12V 
ER 8T 
ER 12T 
ER 12V 

€

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

Rif. Modello  
Ref. Model

830,00
Maggiorazione unità condensatrice ad acqua (a bordo)
Extra for water condensing unit (on board)
Supplément pour unité refroidissement par eau (à bord)

PO 12T 3N 
PO 16T 3N 
PO 18V 3N 
PO 21V 3N 
ER 12T 3N 
ER 16T 3N 
ER 18V 3N 
ER 21V 3N 

1.155,00
Maggiorazione unità condensatrice ad acqua (a bordo)
Extra for water condensing unit (on board)
Supplément pour unité refroidissement par eau (à bord)

PO 16T 3N SH 
PO 24V 3N SH 
ER 16T 3N SH 
ER 24V 3N SH 

 

UCR  AB1 1.356,00
Unità remota condensatrice ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement par air (jusq’à 10 m)

PO 5T SP EP
 PO 5T PL EP 
PO 5T PA EP
PO 6V SP EP
PO 6V PL EP
PO 6V PA EP

ER 5T EP
ER 6V EP

UCR  AB2 2.405,00
Unità remota condensatrice ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement par air (jusq’à 10 m)

PO 8T EP
PO 12T EP
PO 12V EP
ER 8T EP
ER 12T EP
ER 12V EP

UCR  AB3 2.889,00
Unità remota condensatrice ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement par air (jusq’à 10 m)

PO 12T 3N EP
PO 16T 3N EP
PO 18V 3N EP
PO 21V 3N EP
ER 12T 3N EP
ER 16T 3N EP
ER 18V 3N EP
ER 21V 3N EP

UCR AB4 4.217,00
Unità remota condensatrice ad aria (entro 10 m)
Remote air cooled condensing unit (up to 10 m)
Unité à distance refroidissement par air (jusq’à 10 m)

PO 16T 3N SH EP
PO 24V 3N SH EP
ER 16T 3N SH EP
ER 24V 3N SH EP

COP UCR AB1
COP UCR AB2
COP UCR AB3
COP UCR AB4

 Su richiesta
On demand

Sur demande 

Unità remota per installazione esterna
Remote unit for outdoor installation
Unité à distance pour une installation extérieure

-

€

TUBI DI COLLEGAMENTO NON INCLUSI / REMOTE PIPELINE NOT INCLUDED / TUYAUX DE RACCORDEMENT PAS INCLUS

È CONSIGLIABILE ACQUISTARE SEMPRE LE UNITÀ CONDENSATRICI PROGETTATE DAL PRODUTTORE  PER AVERE UNA GARANZIA DI RESA DI FUNZIONAMENTO E PER UNA FACILE 
INSTALLAZIONE. / IT IS ALWAYS ADVISABLE TO BUY THE CONDENSING UNITS DESIGNED BY THE MANUFACTURER TO HAVE A GUARANTEE OF OPERATING PERFORMANCE AND EASY INSTALLATION. /  

IL EST TOUJOURS CONSEILLÉ D’ACHETER LES UNITÉS DE CONDENSATION CONÇUES PAR LE FABRICANT POUR AVOIR UNE GARANTIE DE PERFORMANCE OPÉRATIONNELLE ET INSTALLATION FACILE.

Prodotto
Product

Modello
Model

Prezzo di listino
Price list

Descrizione
Description

GU ABB 42,00
Coppia guide porta griglie 530x325 mm e teglie 600x400 mm per Mod. Polar/Ergon
Pair of guides for racks 530x325 mm and trays 600x400 mm Mod. Polar/Ergon
Paire de guides pour grilles 530x325 et plateaux 600x400 mm Mod. Polar/Ergon

GR 60x40 X  63,00
Griglia INOX 600x400 mm
Stainless steel rack 600x400 mm
Grille en INOX 600x400 mm

TEG 60x40x2  43,00
Teglia in alluminio 600x400 H20 mm
Tray in aluminium 600x400 H20 mm
Plateau en aluminium 600x400 H20 mm

VG 36x16x12  36,00 
Vaschetta gelato 360x165 H120 mm
Ice cream pan 360x165 H120 mm
Bac à glace 360x165 H120 mm

KIT 4R  126,00
N. 4 ruote di cui 2 frenanti
No. 4 wheels, 2 of which with brake
N. 4 roues dont 2 avec frein

€
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STRUCTURE MODULAIRE EN INOX 304 • PANNEAU DE CONTRÔLE MULTIFONCTIONS AVEC HACCP ALARMES • EPAISSEUR D’ISOLATION PAROIS 80 mm • POUR
CHARIOTS AVEC PLATEAUX GN 1/1 OU EN 60X40 cm • PORTE À FERMETURE AUTOMATIQUE AVEC SERRURE • OUVERTURE ANTI-PANIQUE INTERNE • SONDE
AU COEUR • EVAPORATEUR AVEC FACILE ACCÈS ET TRAITEMENT EN CATAPHORÈSE • RAMPE POUR CHARIOTS • UNITÉ DE CONDENSATION À DISTANCE
TROPICALISÉE +43°C • TENSION D’ ALIMENTATION 400V/3/50 Hz • PREVU POUR GAZ R452A.

STAINLESS STEEL INOX 304 PANELS STRUCTURE • MULTIFUNCTION CONTROL PANEL WITH HACCP ALARMS • WALL INSULATION THICKNESS 80 mm •
SUITABLE FOR TROLLEYS FOR GN 1/1 OR EN 60X40 cm TRAYS • SELF-CLOSING DOOR WITH LOCK • INTERNAL PANIC OPENING • CORE PROBE • EASY
ACCESS EVAPORATOR WITH CATAPHORESIS TREATMENT • RAMP FOR TROLLEY ENTRANCE • TROPICALIZED REMOTE CONDENSING UNIT +43°C • SUPPLY
VOLTAGE 400V/3/50 Hz • SET UP FOR REFRIGERANT GAS R452A.

STRUTTURA IN PANNELLI SMONTABILI IN ACCIAIO INOX 304 • PANNELLO COMANDI MULTIFUNZIONE CON ALLARMI HACCP • ISOLAMENTO
PARETI 80 mm • ADATTO PER CARRELLI CON TEGLIE GN 1/1 O EN 60X40 cm • PORTA AUTOCHIUDENTE CON SERRATURA • APERTURA
INTERNA ANTIPANICO • SONDA AL CUORE • EVAPORATORE ISPEZIONABILE TRATTATO IN CATAFORESI • RAMPA PER ENTRATA CARRELLO •
UNITÀ REMOTA TROPICALIZZATA +43°C • TENSIONE DI ALIMENTAZIONE 400V/3/50 Hz • PREDISPOSTO PER FLUIDO REFRIGERANTE R452A.

FLEXI ROLL-IN

Capacità / Capacity RO 20T GN 

20 teglie GN 1/1 (325x530 mm)  
20 trays GN 1/1 (325x530 mm)

Capacità / Capacity RO 20T EN 

20 teglie EN (600x400 mm) 
20 trays EN (600x400 mm)

Prodotto
Product

U
N

IT
À

U
N

IT

Modello
Model

Prezzo di 
listino

Price list

Resa +90°C 
a +3°C

Performance 
from +90°C 

to +3°C

Resa +90°C 
a -18°C

Performance 
from +90°C 

to -18°C

Potenza 
frigorifera 

compressore 
Compressor 

delivered 
cooling

Assor-
bimento 

Absorption

Dimensioni 
prodotto LxPxH

Product
dimensions LxDxH

Dimensioni 
imballo LxPxH

Packaging 
dimensions LxDxH

Peso 
lordo 
Gross 
weight

 € Kg Kg W W mm mm Kg

AR

FL 20T GN  26.349,00 

105 70 15198 5975

1200x1150x2230 2300x1300x1400 410

FL 20T EN  26.349,00 1200x1050x2430 2500x1200x1480 440

R

FL 20T GN EP  17.059,00 

- - - -

1200x1150x2230 2300x1300x1400 410

FL 20T EN EP  17.059,00 1200x1050x2430 2500x1200x1480 440

La resa in kg è indicativa e dipende dallo spessore dell’alimento 
The yield in kg is indicative and it depends on the thickness of the food 
Le rendement en kg est indicatif et dépend de l’épaisseur de l’aliment

CARRELLO NON INCLUSO
TROLLEY NOT INCLUDED

CHARIOT PAS INCLUS

T. Evap. -10°C / T. Cond. 40°CUNITÀ REMOTA NON INCLUSA
REMOTE UNIT NOT INCLUDED

CON UNITÀ REMOTA AD ARIA 
WITH AIR COOLED REMOTE UNIT 

RAR76 77



CONDIZIONI GENERALI DI VENDITA
Le presenti condizioni generali di vendita si considerano conosciute da tutti gli acquirenti. 
Ogni trasmissione di ordini alla nostra Società implica l’adesione senza riserve da parte 
dell’acquirente alle presenti condizioni. Qualsiasi clausola proposta dall’acquirente, nel 
suo ordine o altrove, avrà effetto solo ed esclusivamente se espressamente accettato 
dalla nostra Società.
PREZZI
I prezzi esposti nel listino di vendita vigente comprendono l’imballo standard, non 
comprendono i costi di trasporto, montaggio, allacciamento, imballo speciale, IVA e 
qualsiasi altro onere, anche fiscale, non espressamente a carico, per contratto o per legge, 
alla Samaref srl. I prezzi possono comunque subire variazioni a seguito di disposizioni 
ufficiali comunicate dall’organizzazione di vendita.
ORDINE E CONFERMA D’ORDINE
La trasmissione dell’ordine impegna l’acquirente ai prezzi ed alle condizioni di vendita 
indicati nell’offerta. Gli ordini si intendono perfezionati a tutti gli effetti solamente a 
seguito della nostra conferma scritta. Il testo della nostra conferma d’ordine prevarrà, in 
ogni caso, sul testo difforme dell’eventuale offerta e dell’ordine. La conferma d’ordine si 
considererà accettata dall’acquirente se non contestata entro 7 giorni dalla data di invio. 
Qualsiasi condizione espressa da funzionari o intermediari della nostra Società sarà senza 
valore se non riprodotta nel testo della nostra lettera di conferma.
GARANZIA
La garanzia sul prodotto è di 12 (dodici) mesi dalla data di fatturazione e comprende 
la sostituzione delle parti difettose, rese franco fabbrica, che saranno regolarmente 
fatturate.  Al ricevimento dei pezzi di cui è stata richiesta la sostituzione si provvederà ad 
emettere relativa nota di credito. La garanzia non copre le spese di manodopera ed ogni 
altra spesa accessoria per la sostituzione delle parti.
Le parti elettriche, gli accessori e qualsiasi altro oggetto asportabile non sono coperti da 
garanzia. Eventuali danni derivanti dal trasporto, cattiva installazione o manutenzione non 
saranno considerati argomenti validi di contestazione ai fini della garanzia. L’intervento 
di ordinaria manutenzione o per cause derivanti da errata installazione non è coperto 
da garanzia. La garanzia è valida soltanto nei confronti dell’acquirente originario e non 
contempla la sostituzione dell’apparecchiatura. La sostituzione di un componente in 
garanzia non può costituire novazione del termine della stessa. 
TRASPORTI
La consegna, salvo accordi diversi, sarà eseguita franco fabbrica (Samaref srl - via E. Natali 
9 60044 Fabriano AN), imballo standard incluso. I rischi del trasporto e gli eventuali danni 
procurati alle merci dal trasportatore sono a carico del Cliente. In caso di resa franco 
destino, la merce sarà coperta da assicurazione del vettore. In caso di merce danneggiata 
il Cliente è tenuto a redigere nell’immediatezza un verbale sottoscritto in contraddittorio 
con il conducente del mezzo, indicando il numero dei prodotti danneggiati e la tipologia 
del danno. In presenza di tale verbale Samaref srl, salvo rivalsa sul responsabile del 
danneggiamento, è tenuta a rimpiazzare le parti danneggiate rese franco partenza 
Fabriano (AN). In assenza di tale verbale Samaref srl non è tenuta ad alcuna sostituzione. 
CONSEGNA
Samaref si impegna a consegnare prodotti conformi agli accordi contrattuali pattuiti ed 
esenti da difetti nei materiali e nella manodopera che possano mettere a repentaglio la 
loro funzionalità.
I termini di consegna, indicati nella conferma d’ordine, decorrono dalla data di emissione 
della stessa e sono comunque indicativi e non vincolanti. Eventuali ritardi nella consegna 
non generano alcun risarcimento per danni diretti. La Samaref srl per cause di forza 
maggiore, compresi gli scioperi, guasti agli impianti produttivi od altre cause imputabili 
a terzi, ha la facoltà di ridurre il quantitativo di fornitura, differire il termine di consegna 
o risolvere il contratto, senza che da ciò derivi per il Cliente diritto di danni, compensi 
o risarcimento di sorta. Per il termine di consegna fa fede la data di prelevamento della 
merce da parte del vettore.
IMBALLO
L’imballo ordinario consiste in pallet e polistirolo con angolari protettivi in cartone per gli 
armadi, pallet polistirolo e cartone per i tavoli.
PAGAMENTO
Le condizioni di pagamento sono specificate in conferma d’ordine. Il Cliente si impegna 
a regolare le fatture delle forniture presso la sede Samaref con il mezzo e nei termini 
concordati. Eventuali danneggiamenti della merce durante il trasporto o ritardi di 
spedizione non danno diritto ad alcuna sospensione dei pagamenti. In caso di ritardato 
pagamento rispetto alle condizioni concordate, oltre alla immediata e automatica 
decadenza di eventuali benefici dei termini concessi, Samaref applicherà gli interessi 
di mora, ex art. 3 e 4 del D.Lgs. 231/2002, che decorrono, senza che sia necessaria 
la costituzione in mora, dal giorno successivo alla scadenza del termine di pagamento 
stabilito dagli accordi.

Detti interessi saranno determinati ai sensi dell’art. 5 del citato decreto. 
MODIFICHE DI PRODOTTO
Samaref srl si riserva il diritto di apportare ai propri prodotti qualsiasi modifica di 
carattere estetico o tecnico senza alcun preavviso.
MERCI DIFETTOSE E CARENZE QUANTITATIVE
Nel caso in cui la merce presenti difetti e/o carenze quantitative, l’acquirente è tenuto a 
comunicarlo, per iscritto alla nostra Società entro 8 (otto) giorni dall’arrivo delle merci 
alla destinazione finale. Nel caso di vizi che non potevano essere ragionevolmente 
scoperti all’arrivo delle merci alla destinazione finale, l’acquirente è tenuto a comunicarlo 
per iscritto entro 8 (otto) giorni dalla data in cui ha scoperto il vizio e comunque entro 
90 (novanta) giorni dal ricevimento del prodotto.
RESO
I resi e le sostituzioni dovranno essere autorizzati da Samaref; la resa è da intendersi 
franco stabilimento Samaref di Fabriano. La merce viaggia a rischio e pericolo del 
committente.
CONTROVERSIE E FORO COMPETENTE
Qualsiasi controversia inerente, scaturente e conseguente dal presente contratto, ivi 
incluse quelle inerenti la sua interpretazione, sarà assoggettata alla legislazione italiana ed 
esclusivamente alla competenza territoriale del Tribunale di ANCONA.

GENERAL CONDITIONS OF SALE
These general conditions of sale are considered understood by all purchasers. Every 
order we receive implies the purchaser’s unreserved acceptance of these general 
conditions of sale. Any clause proposed by a purchaser, in his order or elsewhere, shall 
only and exclusively take effect if expressly accepted by our company.
PRICES
The prices indicated in this price list include standard packaging; they do not include costs 
of transportation, assembly, connection, special packaging, VAT or any further charges, 
including tax duties, which are not expressly payable by Samaref srl under this contract 
or by law. Prices may be modified according to any official provisions notified by the 
sales organization.
ORDERS AND ORDER CONFIRMATION
The submission of an order is binding for the purchaser in terms of the prices and 
conditions of sale indicated in the offer. Orders will only be considered final once we have 
sent out a written confirmation of the same. The contents of our order confirmation 
shall in any case prevail on any differing text contained in the offer or order. The order 
confirmation shall be deemed accepted by the purchaser if no objection is made within 
7 days of the date of sending. Any condition expressed by our company’s employees or 
intermediaries shall not be valid unless it is included in our confirmation letter.
WARRANTY
The warranty lasts 12 months from the date of invoice and comprehends the 
substitution of cover defective parts to be returned by the purchaser, which will be 
regularly invoiced. On receipt of the parts to be replaced, a credit note will be issued. The 
warranty does not cover labour costs or any other additional cost for the replacement 
of parts. Electrical parts, accessories and any other removable elements are not covered 
by warranty. Damages deriving from transportation, incorrect installation or maintenance 
shall not be considered valid causes for claims under warranty. Ordinary maintenance 
or interventions for causes deriving from incorrect installation are not covered by 
warranty. The warranty will only be valid for the original purchaser and does not include 
equipment replacement. The substitution of a component does not imply the novation 
of the warranty period.
TRANSPORT
Unless otherwise agreed, the terms of delivery are Free Carrier (Samaref srl - via E. 
Natali 9 60044 Fabriano AN), inclusive of standard packaging. Any damage which may 
occur to the goods due to forwarder negligence will fall under customer’s responsibility. 
In case of carriage paid to the place of destination, goods will be insured by the forwarder. 
In case of damaged goods, the customer must produce an undersigned report in cross-
examination with the driver, indicating the number of damaged products and the damage 
description. In the presence of such report, Samaref srl will proceed to replace the 
damaged parts (Free Carrier Fabriano), in the absence of the report Samaref srl shall 
not proceed to any substitution. 
DELIVERY
Samaref srl is committed to delivering goods in accordance with the agreed terms 
and without any defect in material and/or manufacture which may jeopardize their 
functionality.  The terms of delivery indicated in the order confirmation take effect from 

the latter’s date of issue and are in any case indicative and not binding. Any delays in 
delivery do not give right to any claims for direct damage. In cases of force majeure, 
including strikes, failures in production plants or any other cause owing to third parties, 
Samaref srl shall have the right to reduce supply quantities, extend delivery terms or 
cancel the contract, without this resulting in the customer’s right to put forward any 
claims for compensation whatsoever. Regarding the delivery time, it starts by the date of 
withdrawal of the goods by the carrier. 
PACKAGING
Standard packaging consists of pallets and polystyrene with carton edges for upright 
cabinets, pallet and polystyrene with carton box for tables.
PAYMENT TERMS
The payment terms are those specified in the order confirmation. The customer 
undertakes to settle the bills to Samaref srl through the method and within the agreed 
terms and conditions. Damages occurred during the transport or delayed shipping does 
not gives right to any suspension of payments. In case of delayed payments with respect 
to the agreed conditions, further to immediate and automatic decay of any benefit, 
Samaref will apply interest on arrears, in accordance with Art. 3 and 4 of Legislative 
Decree 231/2002, will be applied, without default proceedings, from the day after the 
expiry of the agreed terms of payment. Interest will be calculated according to Art. 5 of 
the aforementioned decree. 
PRODUCT CHANGES 
Samaref srl reserves the right to carry out any design or technical modification to its 
products without prior notice maintaining unaltered their functionality.
FAULTY AND MISSING GOODS 
In the event of goods being found faulty and/or missing, the purchaser must inform our 
company in writing within 8 (eight) days from the date of arrival of the goods at their 
final destination. In the event of defects that could not reasonably have been found upon 
the arrival of the goods, the purchaser must inform our company in writing within 8 
(eight) days from the date of receipt of the same and within 90 (ninety) days from the 
date of receipt of the goods.
RETURNED GOODS
Goods returned or replaced must be authorised by Samaref srl and shall be delivered 
to Samaref workshop of Fabriano (Free Carrier). Goods travel at purchaser’s own risk.
DISPUTES AND COMPETENT JURISDICTION
All the disputes regarding the interpretation of the present conditions of sale will be 
regulated under the Italian law and the only competent authority will be the Court of 
ANCONA.

CONDITIONS GÉNÉRALES DE VENTE
Les présentes conditions générales de vente sont considérées comme étant connues 
de tous les acheteurs. Toute transmission de commande à notre société implique 
l’acceptation sans réserves de la part de l’acheteur des conditions générales de vente. 
Toute clause proposée par l’acheteur, dans sa commande ou d’une autre manière, sera 
valable uniquement et exclusivement si elle est expressément acceptée par notre société.
PRIX
Les prix affichés dans le présent tarif comprennent l’emballage standard, ils ne 
comprennent pas les frais de transport, le montage, le branchement, l’emballage spécial, 
la TVA et tout autre frais, y compris ceux de nature fiscale, n’étant pas expressément à la 
charge de Samaref srl, aux termes du contrat ou de la loi. Les prix peuvent être modifiés 
selon les dispositions officielles communiquées par l’organisation des ventes.
COMMANDES ET CONFIRMATION DE COMMANDE
La transmission de la commande engage l’acheteur à respecter les prix et les conditions 
de vente indiqués dans l’offre. Les commandes s’entendent acceptées à tous les effets 
uniquement après notre confirmation écrite. Dans tous les cas, le texte de notre 
confirmation prévaudra sur tout texte divergent contenu dans l’éventuelle offre et 
dans la commande. La confirmation de commande sera considérée comme acceptée 
par l’acheteur si elle n’est pas contestée dans les 7 jours suivant la date d’envoi. Toute 
condition exprimée par des employés ou des intermédiaires de notre société n’aura 
aucune valeur si elle n’est pas reportée dans le texte de notre lettre de confirmation.
GARANTIE
La garantie est de 12 (douze) mois à compter de la date de facturation et couvre 
les parties défectueuses, qui seront transportées aux soins de l’acheteur et qui seront 
régulièrement facturées. Lors de la réception des pièces dont la substitution a été 
sollicitée, le bordereau de crédit correspondant devra être émis. La garantie ne couvre 
pas les frais de main-d’œuvre et tout autre frais accessoire pour le remplacement des 

parties. Les parties électriques, les accessoires et toute autres pièce amovible ne sont 
pas couverts par la garantie. Les éventuels dégâts dus au transport, à une installation 
ou un entretien incorrects ne seront pas considérés comme des arguments valables 
de contestation aux fins de la garantie. Les interventions d’entretien ordinaire ou pour 
des causes imputables à une installation erronée ne sont pas couvertes par la garantie. 
La garantie est valable uniquement vis-à-vis de l’acheteur initial et ne prévoit pas le 
remplacement de l’équipement. 
TRANSPORTS
Sauf accord contraire, la livraison sera exécutée franco usine (Samaref srl – via E. Natali, 
9 60044 Fabriano AN), emballage standard inclus. Les risques du transport sont toujours 
à la charge du client. En cas de livraison franco destination, les marchandises seront 
couverts par assurance du transporteur.
Dans le cas de biens endommagés, le client est tenu de préparer un rapport signé 
conjointement avec le conducteur du véhicule, indiquant le numéro de produits 
endommagés et le type de dommages. En présence d’une telle verbale Samaref Srl, sauf 
recours au responsable des dommages, est tenu de remplacer les pièces endommagées, 
livrée franco départ usine Fabriano (AN). En l’absence d’une telle verbale Samaref Srl 
n’est pas responsable des substitution.
LIVRAISON
Samaref s’engage d’offrir des produits qui respectent les ententes contractuelles 
convenues et exempts de défauts matériels et de fabrication qui pourraient 
compromettre leur fonctionnalité.
Les délais de livraison, indiqués dans la confirmation de commande, ont effet à partir 
de la date d’émission de celle-ci et sont, dans tous les cas, indicatifs et ne revêtent pas 
un caractère contraignant. Tout éventuel retard de livraison ne donne droit à aucune 
réclamation en dommages intérêts visant à couvrir des dommages directs. En cas de 
force majeure, y compris les grèves, les pannes dans les installations de production ou 
autres causes imputables à des tiers, la société Samaref Srl a la faculté de réduire les 
quantités de fourniture, de différer le délai de livraison ou de résilier le contrat, sans 
que cela ne donne droit au client d’avancer des réclamations en dommages-intérêts de 
quelque nature que ce soit. Le délai de livraison qui fait foi c’est la date du retrait de la 
marchandise par le transporteur.
EMBALLAGE
L’emballage ordinaire est constitué de palettes et polystyrène avec des coins en carton 
de protection pour les armoires, et des palettes, polystyrène et carton pour les tables. 
CONDITIONS DE PAIEMENT
Les conditions de paiement sont celles qui sont spécifiées dans la confirmation de 
commande. Le client s’engage à régler les factures des fournitures au siège Samaref 
avec les moyens et dans les délais convenus. Tout dommage à la marchandise pendant le 
transport ou retards d’expédition ne donne pas droit à une suspension des paiements. 
En cas de retard de paiement par rapport aux conditions convenues, en plus de la 
déchéance immédiate et automatique de tous les avantages des termes accordée, 
Samaref Srl appliquera, conformément aux articles 3 et 4 du Décr.Législ.n.231/2003, 
les intérêts de retard, qui courent à compter du jour suivant l’échéance du délai de 
paiement établi dans les accords, sans besoin de mise en demeure. Ces intérêts seront 
fixés conformément à l’article 5 dudit décret. 
MODIFICATIONS DE PRODUIT
Samaref Srl se réserve le droit d’apporter toute modification de caractère esthétique ou 
technique à ses produits, sans aucun préavis.
MARCHANDISES DÉFECTUEUSES OU MANQUANTES
En cas de marchandises défectueuses et/ou manquantes, l’acheteur est tenu de le 
communiquer par écrit à notre société dans les 8 (huit) jours qui suivent l’arrivée des 
marchandises à la destination finale. En cas de vices ne pouvant être raisonnablement 
décelés à l’arrivée des marchandises à leur destination finale, l’acheteur est tenu de le 
communiquer par écrit dans les 8 (huit) jours qui suivent la date à laquelle ledit vice a 
été décelé et en tout cas, dans les 90 (quatre-vingt dix) jours de la réception du produit.
RETOURS
Les retours et les remplacements devront être autorisés par Samaref; les retours 
s’entendent franco usine Samaref de Fabriano. La merchandise voyage aux risques et 
périls du client.
LITIGES ET TRIBUNAL COMPÉTENT
Tout différend relatif, consécutives et impliqué au présent contrat, y compris celles 
relatives à son interprétation, sera soumis au droit italien et à la compétence territoriale 
exclusive de la Cour d’Ancône.
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Samaref s.r.l.
60044 Fabriano (AN) - Italy
Head Office: via A. Merloni, 79
Operative Headquarters: via E. Natali, 9
Ph. +39 (0)732 5452
Fax +39 (0)732 21737
info@samaref.it
www.samaref.it

SALES DEPARTMENT:	 sales@samaref.it
TECHNICAL SERVICE:	 service@samaref.it Ve
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