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impianti professionali di refrigerazione

HoBble xonogunbHble CTOMbl KyGuyeckoro
AnsanHa paspaboTaHbl Ans Tex, KTo
nNpeanoYnTaeT NTakOHUYHOCTb POPM, YNCTOTY U
rapPMOHNYHOCTb NPSAMbIX JIMHUA.

CTonbl NnpeacTaBneHbl NOSHbIM MOAENbHbIM
pSioOM:

» CpegHeTemnepaTypHbIX CTONOB

* HuskoteMnepaTypHbIX CTONOB

* Mogenamu ¢ ABepbMU U C siLLIKaMK

» CTonamu ans nuulbl Co CTONEeLHULEn us
HaTyparbHOro rpaHMTa 1 ¢ BO3MOXHOCTbIO
NPUMEHEHUs BMECTE C BUTPUHAMM ANs
WHIPEAVNEHTOB

BoamorxHa noctaBka cTonoB 6e3 CToneLuHNL,

XonogunbHble ctonbl POLAIR-GC nmeloT:

* LlenbHO3anuBeHbIe Kopnyca

* [InHamMunyeckyto cMctemMy oXnaxKaeHus Cco CKpbITbIM UcrnapuTernem

* [1ByXbAPYCHbIN arperat, NOfHOCTbIO BblABUraeMbli Anga obcnyxXneaHums

* OProHOMUYHbIE ABEPU C pyYKaMU, UHTENPUPOBAHHBLIMUY B BEPHOE MONIOTHO
* HOXXKM U3 HeprKaBetoLLen ctanm

* Ctonbl rny6uHon 700 mm ractpoHopmmpoBaHbl — GN 1/1

TexHn4yeckune xapakTepucTuKu
TM2-GC/  TM3-GC/ TM4GN- TB2GN- TB3GN- TB4GN- TM2pizza-GC/ TM3pizza-GC/

TM2GN-GC TM3GN-GC  GC GC GC GC TM2GNpizza- TM3GNpizza-
GC GC
Kon-Bo aBepeit 2 3 4 2 3 4 2 3
Matepuan o6LIMBOK NnnLLEBas HepXXaBetLLas cTanb HaTyparnbHbIA rPaHNT
Kopryca: CHapy»Ku/3HyTpy
MaTepuan CTonewHnLbI nuLieBas HepXxaBetoLLas cTanb
[nanasoH pabounx -2..+10 He Bbile -18 2..+10
Temnepatyp, °C
abapuTHble pasmepbl, MM 1200x 1628x 2060x 1200x 1628x 2060x 1200x 1628x
605/705x 605/705x 705x 705x 705x 705x 605/705x 605/705x
850/910 850/910 850/910  850/910  850/910  850/910 850/910 850/910
YCrnoBus oKpyxatoLLen Ao +43/n0 80 [0 +32/00 60 [10 +43/00 80
cpeapl (t,°C,/Bn-cTb, %)
XnapareHTt R134a R404A R134a
Tepmoperynstop an.6nok
Tun oTTankm aBTOMaTM4ecKas C CUICTEMON UC-  aBTOMaTUYeckas, Mpy NOMOLWM  aBTOMATUyeckasi C CUCTEMON
napeHns KoHAeHcaTa T3Hos, ¢ cuctemon ncnapeHns “cnapeHus KoHgeHcara
KoHAeHcaTa
Gastronorm GN 1/1 -[+ + [+
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