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Technical Data Sheet
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=y Ref Gas R290 (90 g)

Dim. mm (WxDxH) Energy | kW Total | Voltage | PhaseTFrequency T N—Compoments——Nett—-Weight kg—]

1400 x 700 x 1375 \ 0,563 230 1F+N 50 1 155.00
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Saladette with 2 doors GN 1/1 and glass structure, 4x GN 1/1 h=150 mm, -2°/+8°C

Inside and outside made of Stainless Steel. Internal rounded corners. Insulation in polyurethane. Insulation thickness: 50 mm. Self-closing
doors with magnetic gaskets. Electronic front control panel. Ventilated cooling. Tropicalized condensing unit (ambient temperature +43°C
and relative humidity of 65%). Completely automatic defrosting and condense water evaporation. Adjustable Stainless Steel feet. Standard
set up: Rilsan shelf GN 1/1, 2 Stainless Steel “L” runners for each door. LED lighting. Gastronorm containers are not included.

Saladette a 2 porte GN 1/1 con struttura in vetro, 4x GN 1/1 h=150 mm, -2°/+8°C

Interno ed esterno in Acciaio Inossidabile. Angoli interni arrotondati. Isolamento in poliuretano. Spessore dell'isolamento: 50 mm. Porte con
chiusura automatica e guarnizione magnetica. Pannello di controllo elettronico frontale. Refrigerazione ventilata. Unita refrigerante
tropicalizzata di serie (temperatura ambiente +43°C ed umidita relativa del 65%). Sbrinamento ed evaporazione dell'acqua di condensa
completamente automatici. Piedi in Acciaio Inossidabile regolabili in altezza. Dotazione di serie: 1 Griglia Rilsan GN 1/1, 2 Guide inox ad
“L” per porta. llluminazione LED. Contenitori GN non sono inclusi.

Saladette mit 2 Tiren GN 1/1 und Glasstruktur, 4x GN 1/1 H=150 mm, -2°/+8°C

Innen und Auflen aus Edelstahl. Abgerundete Innenecken. Isolierung aus Polyuhrethan. Isolierungsdichte: 50 mm. Automatisch
schlielende Turen mit magnetischer Dichtung. Kihltische nur in der Elektronisches vorderes Steuerpaneel. Umluftkiihlung. SerienmaRig
tropikalisiertes Aggregat (Raumtemperatur +43°C / rel. Luftfeuchtigkeit 65%). Vollig automatische Abtauung und Tauwasserverdunstung.
Hohenverstellbare FilRe aus Edelstahl. Standardausfihrung: 1 Rost aus Rilsan GN 1/1 fir jede Tur, 2 Edelstahl “L” Schienen fur jede Tur.
LED Beleuchtung. Gastronormbehalter sind nicht im Lieferumfang enthalten.

Saladette con 2 puertas GN 1/1 y estructura en vidrio, 4x GN 1/1 h=150 mm, -2°/+8°C

Interior y exterior de acero inoxidable. Aislamiento en poliuretano. Aislamiento: 50 mm. Puertas de cierre automatico con juntas
magnéticas. Panel de control frontal electronico. Enfriamiento ventilado. Unidad de condensacion tropicalizada (temperatura ambiente
+43°C y humedad relativa del 65%). Descongelacion totalmente automatica y condensacion de la evaporacion del agua. Patas de acero
inoxidable regulables. Configuracion estandar: estante Rilsan GN 1/1, 2 guias de acero inoxidable “L” para cada uno puerta. lluminacion
LED. Los contenedores Gastronorm no estan incluidos.

Saladette avec 2 portes GN 1/1 et structure en verre, 4x GN 1/1 h=150 mm, -2°/+8°C

Intérieur et extérieur en Acier Inoxydable. Isolation en polyuréthane. Epaisseur d'isolation: 50 mm. Portes avec fermeture automatique et
joints magnétiques. Panneau de commande frontal électronique. Réfrigération ventilée. Groupe tropicalisé standard (température ambiante
+43°C / taux d'humidité 65%). Dégivrage et évaporation de I'eau de condensation complétement automatiques. Pieds en Acier Inoxydable
réglables en hauteur. Accessoires standard: 1 clayette plastifiee Rilsan GN 1/1, 2 glissiéres en Acier Inoxydable a “L” par porte. Eclairage
LED. Les contenants Gastronorm ne sont pas inclus.



@ Saladete com 2 portas GN 1/1 e estrutura em vidro, 4x GN 1/1 h=150 mm, -2°/+8°C

Dentro e fora de ago inoxidavel. Isolamento de poliuretano. Isolamento: 50 mm. Portas de fecho automatico com juntas magnéticas. Painel
de controle frontal eletronico. Resfriamento ventilado. Unidade de condensagéo tropicalizado (temperatura ambiente +43°C e umidade
relativa de 65%). Descongelagao totalmente automatica e condensacéo da evaporagao da agua. Pés de aco inoxidavel ajustaveis.
Configuragao padrao: Prateleira Rilsan GN 1/1 mm, 2 corredores em aco inoxidavel “L” para cada porta. lluminagao LED. Recipientes
Gastronorm néao estéo incluidos.
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OPTIONAL ACCESSORIES
Code: 9913.5 Catalogue: CATALOGUE Page: 301CS

GN container in stainless steel, GN 1/3 h=150 mm
GN Behélter in Edelstahl, GN 1/3 H=150 mm

Code: Z/C4180024/F Catalogue: CATALOGUE Page: 152CS
pair of guides GN 1/1 (530 mm) for refrigerated counters
Fihrungssschienen-Set GN 1/1 (530 mm) furr Kiihltische

Code: Z/CQ320022 Catalogue: CATALOGUE Page: 152CS
plastic coated grid, GN 1/1 - 335x530 mm
plastikbeschichtetes Rost, GN 1/1 - 335x530 mm

Code: Z/FO1A01KA113 Catalogue: CATALOGUE Page: V235
Glass door for refrigerated counters (positive temperature) - without lighting as accessory
= Glastur fur Kuhltische (nur fir Normalkihlung) - ohne Beleuchtung als Zubehor
‘? Code: Z/FAY102101 Catalogue: CATALOGUE Page: 153CS
"i? castors kit with brakes (2+3) for refrigerated/freezer cupboards and counters
Raderkit mit Bremse (2+3) fiir Kuhl-/Tiefkiihlschréanke und -tische
Virtus Group GmbH HuserstraRe 53 D-59075 Hamm
HRB 4486 Amtsgericht Hamm/Westf.
Phone: +49(0)2381-97371-0 USt. ID-Nr.: DE814055285
Fax: +49(0)2381-97371-88 Eori: DE57881370000
e-Mail: info@virtusnet.de - www.virtusnet.de WEEE-Reg.-Nr.: DE 99768220
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