Pizza and Salad Preparation Units

Refrigerated Counters With Basin

TA 260.24 NTV |7919.26NTV.24| ELEC |600| 1420| 850 | 2401t | +1/+8°C|0.35kW|220V/50Hz| 122 1.21
TA360.24 NTV |7919.36NTV.24| ELEC |600|1880| 850 | 3701t | +1/+8°C|0.40 kW|220V/50Hz| 153 1.57
TA460.24 NTV |7919.46NTV.24| ELEC |600| 2400| 850 | 5101t | +1/+8°C|0.50 KW |220V/50Hz| 194 1.96
TAG 270.24 NTV [7919.27NTV.24| ELEC |700| 1420| 850 | 2801t | +1/+8°C|0.35kW |220V/50Hz| 132 1.32
BY  TAG 370.24 NTV|7919.37NTV.24| ELEC |700|1880( 850 | 4601t | +1/+8°C |0.40 kW|220V/50Hz| 168 178
BY TAG470.24 NTV|7919.47NTV.24| ELEC |700|2400| 850 | 6301t | +1/+8°C|0.50 KW |220V/50Hz| 214 222

Basin work tops are only suitable for NTV models.

Preparation Cold Unit With Glass
7919.PZC35.00

€

High Top Preparation Cold Unit

With Plexiglass Cover
Preparation Cold Unit With Plexiglass Cover 7919.PZC54.HO C€
7919.PZC54.L0 C€

Refrigerated Preparation Units

PZC35.00 NTS 7919.PZC35.00 | ELEC | 340 | 440 [1420| 6xGN1/4 +2/+8 0,2kwW 220V 50hz 45kg 0.23
PZC54.00NTS 7919.PZC54.00 | ELEC | 340 | 440 [1880| 9xGN1/4 +2/+8 0,2kwW 220V 50hz 60kg 0.30
PZC72.00NTS 7919.PZC72.00 | ELEC | 340 | 440 [2340| 12xGN1/4 +2/+8 0,2kwW 220V 50hz 75kg 0.40
PZC35L0NTS 7919.PZC35.L0 | ELEC | 340 | 300 [1420| 6xGN1/4 +2/+8 0,2kwW 220V 50hz 38kg 0.16
PZC54LONTS 7919.PZC54.L0 | ELEC | 340 | 300 [1880| 9xGN1/4 +2/+8 0,2kw 220V 50hz 50kg 0.20
PZC72LONTS 7919.PZC72.L0 | ELEC | 340 | 300 {2340 12xGN1/4 +2/+8 0,2kwW 220V 50hz 61kg 027
PZC35.HONTS 7919.PZC35H0 | ELEC | 340 | 600 (1420 6xGN1/4 +2/+8 0,2kw 220V 50hz 42kg 0.32
PZC54 HONTS 7919.PZC54HO | ELEC | 340 | 600 (1880 9xGN1/4 +2/+8 0,2kwW 220V 50hz 57kg 040
PZC72HONTS 7919.PZC72.HO | ELEC | 340 | 600 |2340| 12xGN1/4 +2/+8 0,2kw 220V 50hz 72kg 0.54




