PASTRY CABINET

POSITIVE CONSERVATION
CABINET

The Pastry Cabinets 46 are cold positive temperature
conservation cabinets, of 1 compartment 1 door,

designed to receive 400x600 trays for the storage
of finished and semi-finished pastry products with

coatings and icings.
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Features

Size of supports 400x600
Support entry size 400
Number of supports per 1
level

Number of doors 1
Number of levels 24
Spacing out of levels 63 mm
Level depth 600

Refrigerating power of

the unit at -10°C 0:56 kW
Fluid R448A
Packing (LxPxH) 740x1040x2320 mm
Electrical supply 220-240V / IPH+N+T
Frequency 50 Hz
Power 0,5 kW
Rated current 4 A
NON CONTRATUAL DATA

Options

+ Double glazed door with LED lighting.
+ Cabinet delivered disassembled.

Refrigerating unit mounted in the upper part to
ensure an optimal use of space.

Temperatures : +1°C to +6°C.

Defrosting system with resistors.

Panels insulated with polyurethane foam 43kg/
m? (propellant : water), high pressure, thickness
60mm, sheet metal 6/10 with food-grade PVC
coating (delivered fully assembled, dismantled on
request).

Door seals in black TPE.

Equipped in standard with a built-in HT.A (High
Ambient Temperature) unit.

Batteries are protected by a reinforced
cataphoresis treatment.

Damper on door.
Flush tactile control panel.

The compartment can be 100 % dismantled.
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PASTRY CABINET

POSITIVE CONSERVATION
CABINET

The Pastry Cabinets 68 are cold positive temperature
conservation cabinets, of 1 compartment 1 door,

designed to receive 400x600 trays for the storage
of finished and semi-finished pastry products with

coatings and icings.
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Features

Size of supports 400x600
Support entry size 400
Number of supports per 2
level

Number of doors 1
Number of levels 24
Spacing out of levels 63 mm
Level depth 600

Refrigerating power of

the unit at -10°C 116 kW
Fluid R448A
Packing (LxPxH) 940 x 1240 x 2360mm
Electrical supply 220-240V / IPH+N+T
Frequency 50 Hz
Power 0,9 kW
Rated current 6A
NON CONTRATUAL DATA

Options

+ Double glazed door with LED lighting.
+ Cabinet delivered disassembled.

Refrigerating unit mounted in the upper part to
ensure an optimal use of space.

Temperatures : +1°C to +6°C.

Defrosting system with resistors.

Panels insulated with polyurethane foam 43kg/
m? (propellant : water), high pressure, thickness
60mm, sheet metal 6/10 with food-grade PVC
coating (delivered fully assembled, dismantled on
request).

Door seals in black TPE.

Equipped in standard with a built-in HT.A (High
Ambient Temperature) unit.

Batteries are protected by a reinforced
cataphoresis treatment.

Damper on door.
Flush tactile control panel.

The compartment can be 100 % dismantled.
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