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ELECTRICITY GAS
_u nﬁu n_ POS DESCRIPTION TYPE MODEL DIMENSIONS MM
i POW.Kw _ VOLTAGE _ HEIGHT POW.kW _ DIAM. _ HEIGHT
® &
01-PREPARATION
1 REFRIGERATED TABLE GN MOT 3P 0/ VENT. 1805X700 WIT N FO66 1805 700 850 0,42 230
@ e 2 WALL CUPBOARD WITH SLIDING DOORS FROM 1800X400 MM N N290 1800 400 660
® 3 SINK ON CUPBOARD 6 LEGS FROM 2VGD 1800X700X850 N N369 1800 700 850
N B_u 4 OPEN WALL CUPBOARD FROM 1800X400 MM N N271 1800 400 660
5 VEGETABLE PREPARATION TABLE ON LEGS 1800X700X850 N N393 1800 700 850
- 6 3- TIER TROLLEY FROM1030 MM N N402 1030 530 950
// 02-VEGETABLE PREPARATION
A_ @ 7 WORK TABLE WITH STAND FROM 1000X700 MM S N26 1000 700 850
8 SINK ON CUPBOARD FROM 1VGS 1200X700X850 N N361 1200 700 850
_Hu m m _Hu> E\D/l_l_ o Z 9 MEAT PREPARATION TABLE ON LEGS 1200X700X850 N N394 1200 700 850
10 WORK TABLE WITH STAND FROM 800X700 MM N N24 800 700 850
11 HANDWASHING UNIT ON CUPBOARD N N398 500 500 850
12 SPECIAL WORK TOP N SWT 0 0 850
SECOND DISH COOKING
® 13 REFRIGERATED CUPBOARDS 700 MOT 0 VENTILATED 1 DOOR N F052 750 820 2065 0,4 230
14 REFRIGERATED CUPBOARDS 700 MOT 0 VENTILATED 1 DOO N FO57 750 820 | 2065 0,47 230
15 REFRIGERATED TABLE GN MOT 2P 0/ VENT. 1355X700 WIT N FOB3 1355 700 850 0,42 230
16 REFRIGERATED CUPBOARDS 1400 MOT 0 VENTILATED 3 DO N FO54 1500 820 | 2065 0,45 230
® ® ] ® A ( 04-FIRST DISH COOKING
17 GAS PASTACOOKERS 40+40 LT GN 1/1 N €931 800 900 900 29 0
18 BAIN MARIE GN 2/1 +2/3 GN 1/3 N C936 800 900 900 33 400V 3N 0
19 OPEN BASIC UNITS 800 MM N €989 800 900 850
20 Flooring basin with stainless steel grille N GRILL 2800 400 0,0
21 ELECTRIC BRATT PAN - TINTING - BOWL INOX / FE - 80 N C947 800 900 900 20 1/2 " G 110
22 GAS KITCHEN UNITS 2 BURNERS N C901 400 900 900 14 0
23 OPEN BASIC UNITS 400 MM N €988 400 900 850
05-SECOND DISH COOKING |
® 24 ELECTRIC OVEN 20 X 1/1 GN N €978 1010 860 | 1950 31,0 0
- 25 ELECTRIC FRYER 2 BOWLE 17+17 LT N €928 800 900 900 33 400V 3N 0
_Hv _ m _|_ <<>m _|_ _ Z O 26 NEUTRAL UNITS 400 N €937 400 900 900
27 OPEN BASIC UNITS 400 MM N C988 400 900 850
28 Flooring basin with stainless steel grille N GRILL 2900 400 0,0
29 GAS FRY TOP SMOOTH - RIBBED PLATE 800 N €922 800 900 900 12 400V 3N 0
il ® ® ® ® 30 OPEN BASIC UNITS 800 MM N €989 800| 900 | 850
31 GAS KITCHEN UNITS 4 BURNERS+GAS OVENS N €904 800 900 900 30,7 0
32 CAPPA CENTRALE INOX 304+FILTRI 320X220 N HO55 3200| 2200 400
06-DISHWASHING
33 HOOD DISHWASHING HEIGHT PLATES 420 N LO07 716 740 1500
I 34 LEFT TABLE WITH BACKSPLASH, 700 MM N LO11 700 720 850
® g u 35 RIGHT TABLE WITH B.SPLASH, SINK AND HOLE, 1200 MM N LO19 1200 720 850
&
Total (Alternative and existing products excluded) 111.16 93.7
@@ g Q Total of contemporaneousness,alt. and exist. products excluded (80%) 88.93 74.96
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