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m DIAGONAL S

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1500, 2812, 3125 mm
Evaporation temperature -2°C

250,

Option: frontal glass with shelf

1170

615
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DIAGONAL S

with inclined exposition surface
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1500, 2812, 3125 mm
Evaporation temperature -2°C
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- 870 _

1215

DIAGONAL Fish

for fish on ice
L= 625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

960

1295

DIAGONAL SO

with additional refrigerated storage
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1500, 2812, 3125 mm
Evaporation temperature -2°C

)
70

Option: frontal glass
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1215 ’

DIAGONAL Meat

with vertical evaporator position
for the corrosion prevention
L= 1250, 2500, 3750 mm
Evaporation temperature -3°C
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615

1215

DIAGONAL BT
low-temperature to-18 °C
L=625, 1250, 1875, 2500, 3750 mm

= 1170

615

1295

DIAGONAL CS

with cross cooling system

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1500, 2812, 3125 mm

Evaporation temperature -2°C

Option: self glass
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[([7A DIAGONAL Meat
with vertical evaporator position
for the corrosion prevention
L= 1250, 2500, 3750 mm
Evaporation temperature -3°C

890

1215

DIAGONAL BT Ice-cream
L=625, 1250, 1875, 2500, 3750 mm

890
615

1215

DIAGONAL Caviar

with inclined exposition surface
temperature to -4/-6 °C
L=1250, 2500, 3750 mm

Option: stepped exposure
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1215

[ DIAGONAL Fish
with inclined exposition surface
L= 625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C
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DIAGONAL S

with inclined exposition surface
Standard: L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C
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(- - L : DIAGONAL Combi DIAGONAL Combi Slim DIAGONAL Combi Sushi/Pizza
< . 1620 | " 1545 " L 1385 " . 1360 " | L=1250, 2500, 3750 mm L=1250, 2500, 3750 mm for sushi preparation and sale <
A N o Evaporation temperature -2°C Evaporation temperature -2°C L= 1250, 2500, 3750 mm -—
DIAGONAL 90 DIAGONAL 90° DIAGONAL 45 (U3 DIAGONAL 45° Evaporation temperature -2°C
D open angle closed angle open angle closed angle Display case can be equipped with a marble top D
Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C |
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{ — = | [E¥3 DIAGONAL Combi Sushi DIAGONAL Combi Sushi DIAGONAL Combi Sushi
o o for sushi preparation and sale for sushi preparation and sale with built-in unit
3 =5 L=625, 1250, 1875, 2500 mm L= 625, 1250, 1875,2500 mm for sushi preparation and sale
=t L L | Evaporation temperature -2°C Evaporation temperature -2°C L= 625, 1250, 1875, 2500 mm
0 o o Display case can be equipped with a marble top Display case can be equipped with a marble top Evaporation temperature -2°C
Display case can be equipped with a marble top
i 1 i i | '
| 1295 i N 1215 | 1235 1 | 1235 i |
(UM DIAGONAL Prisma DIAGONAL Prisma DIAGONAL Prisma Combi DIAGONAL Prisma Combi
L=1250 mm with ability of built-in unit L=1250 mm with ability of built-in unit |
Evaporation temperature -2°C L=1250 mm Evaporation temperature -2°C L=1250 mm F lal dificati
Evaporation temperature -2°C Evaporation temperature -2°C ronta glass modi cations
| in the hot and neutral
' ' ' Diagonal displays
: : 990 ) 990 i 990 . 9 play
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] 1215 I | . — | 1915 Option: high frontal glass
' IR i | } |t il |4 | - - - 1215 - - - modification without shelf
L 1255 - L 1255 - - 1235 - - 1235 - DIAGONAL N neutral DIAGONAL BM «bain-marie» (YA DIAGONAL TC heat table
. . . . L=625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm
DIAGONAL Pizza (22 DIAGONAL Pizza D,IAGQNAL Pl;za . D_IAGQNAL P'zza i | Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top
L=625, 1250, 1875,2500 mm L=625, 1250, 1875,2500 mm with ability of built-in unit with ability of built-in unit
Evaporation temperature -2°C Evaporation temperature -2°C L=625, 1250, 1875, 2500 mm L=625, 1250, 1875, 2500 mm 340
Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top | — l
: ) |
_215 | - 1140 - - 1140 . E
EI 2 'L T i 1 ——
205, 360 _ o | 8 . B Option: frontal glass
T i ! b - pam modification with stationery shelf
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t bt ] (IR | n |
_ 1215 R . 1215 : L 1255 I . 1560 - | DIAGONAL N neutral DIAGONAL BM «bain-marie» DIAGONAL TC heat table
. . L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm -
DIAGONAL Pickles DIAGONAL Pickles (¥4 DIAGONAL Combi Pickles DIAGONAL Combi Fish Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top

L= 1250, 2500 mm

Evaporation temperature -2°C

L=1250,2500 mm
Evaporation temperature -2°C

L=625, 1250, 1875, 2500 mm
Evaporation temperature -2°C

Display case can be equipped with a marble top

for fish on ice
L=625, 1250, 1875, 2500 mm
Evaporation temperature -3°C

Option: frontal glass
modification with sliding shelf
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DIAGONAL TC heat table DIAGONAL N DIAGONAL N DIAGONAL BM «bain-marie» |
lg with inclined exposition surface for built-in technological for fresh juices on ice with inclined exposition surface " lD
L=625, 1250, 1875, 2500, 3750 mm and frying equipment L= 625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm 00|
< L= 625, 1250, 1875, 2500, 3750 mm | o <
| |t ! = I |
D | - 1210 - - 1945 i ; 2465 . D
1140 ' 1140 [ W DIAGONAL Pastry 1415 W DIAGONAL Pastry 1415 DIAGONAL Pastry 1415
- - B 627 N with pull-out case with pull-out case and glass hydrolift system
1 I~ ] | L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm
f m 1 " 1h —l__:.'— ™ Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C
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DIAGONAL TC heat table DIAGONAL N 772 DIAGONAL N I ass N\ [
with inclined exposition surface for built-in technological for fresh juices on ice | =3 )
L=625, 1250, 1875, 2500, 3750 mm and frying equipment L=625, 1250, 1875, 2500, 3750 mm —_—— 245 = v " rd
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with wooden shelves b= : - . 1945 . _ 2660 .
2600 . 560 , | (5] DIAGONAL Pastry 1660 DIAGONAL Pastry 1660 W DIAGONAL Pastry 1660
T - 100 7 n with pull-out case with pull-out case and glass hydrolift system
2 0 e L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm
hami b o | Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C
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DIAGONAL N Bakery W DIAGONAL N Bakery W DIAGONAL N Bakery ﬁ DIAGONAL N Bakery | &
with wooden exposition layout with wooden exposition layout with wooden exposition layout with wooden exposition layout |
L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm and shelves and shelves !
L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm
Option: upper lighting
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W CASPIY DIAGONAL S W CASPIY DIAGONAL SM CASPIY DIAGONAL SV CASPIY DIAGONAL SVM
DIAGONAL Pastry Standard DIAGONAL Pastry Standard DIAGONAL Chocolate with vertical evaporator position for the with vertical evaporator position
with pull-out case with pull-out case with high level of exposition L=625, 937, 1250, 1875, 2500, 3750 mm L=625, 937, 1250, 1875, 2500, 3750 mm corrosion prevention for the corrosion prevention
L=1250, 2500, 3750 mm L=1250, 2500, 3750 mm temperature +15°C, humidity 40-50% | Evaporation temperature -2°C Evaporation temperature -2°C L=625,937, 1250, 1875, 2500, 3750 mm L=625,937, 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C Evaporation temperature -2°C L= 1250, 2500, 3750 mm Evaporation temperature -2°C Evaporation temperature -2°C

Evaporation temperature -2°C
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" 1110 i 1110 - o 1000 B - 1000 - L 1000 = |_ 1000 . = 1000 i : 1000 -
3 . 1195 . I 1195 i . 1085 N - 1085 . |_ 1085 - N 1085 " L 1085 n . 1085 - 3
DIAGONAL COMFORT DIAGONAL COMFORT (U574 DIAGONAL COMFORT [J3:3 DIAGONAL COMFORT (74 MEDUSA DIAGONAL (743 MEDUSA DIAGONAL (774 MEDUSA DIAGONAL (7] MEDUSA DIAGONAL
D Maxi SL/CP Maxi FV SL/CP FV Standard 1000 SL/CP Standard 1000 FV Maxi 1000 SL/CP Maxi 1000 FV D
L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm
lu 2200mm (Head case) 2200mm (Head case) 1950mm (Head case) 1950mm (Head case) Special: L= 625, 937, 1950, 2812, 3125 mm Special: L= 625, 937, 1950, 2812,3125 mm Special: L= 625, 937, 1950, 2812, 3125 mm Special: L= 625, 937, 1950, 2812, 3125 mm uj
2 Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C §
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DIAGONAL COMFORT [7{d DIAGONAL COMFORT [Z£) MEDUSA DIAGONAL (L[ MEDUSA DIAGONAL MEDUSA DIAGONAL [(:»2 MEDUSA DIAGONAL
Slim SL/CP Slim FV | Slim Standard SL/CP Slim Standard FV Slim Maxi SL/CP Slim Maxi FV
L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 625,937, 1250, 1680, 1875, L= 625,937, 1250, 1680, 1875, L= 625,937, 1250, 1680, 1875, L= 625,937, 1250, 1680, 1875,
1680mm (Head case) 1680mm (Head case) 2500, 2812, 3125, 3750 mm 2500, 2812, 3125, 3750 mm 2500, 2812, 3125,3750 mm 2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C Evaporation temperature -2°C | Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C
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(74N MEDUSA DIAGONAL (773 MEDUSA DIAGONAL [7E3 MEDUSA DIAGONAL (223 MEDUSA DIAGONAL | [(L:E] MEDUSA DIAGONAL [:Z3 MEDUSA DIAGONAL MEDUSA DIAGONAL (13 MEDUSA DIAGONAL
Standard 1110 SL/CP Standard 1110 FV Maxi 1110 SL/CP Maxi 1110 FV Super Slim Standard SL/CP Super Slim Maxi SL/CP Standard 1000 CS Maxi 1000 CS

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812, 3125 mm Special: L= 625, 937, 2200, 2812, 3125 mm Special: L= 625, 937, 2200, 2812, 3125 mm Special: L= 625, 937, 2200, 2812, 3125 mm | 2500, 2812, 3125,3750 mm 2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C

10 11

Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm L=625,937, 1250, 1875, L= 1250, 1875, 1950, 2500, 3750 mm

Evaporation temperature -2/-3°C

L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

Standard: L= 1250, 1875, 2500, 3750 mm L=625, 937, 1250, 1875,
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1175

1720

2075

1l

Standard 1110 with doors

L= 1250, 1875,1950, 2500, 3125, 3750 mm

Evaporation temperature -2/-3°C
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MEDUSA DIAGONAL

Slim Standard with doors
L=1250, 1875,1950, 2500,
3125,3750 mm
Evaporation temperature -2/-3°C
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925 |
MEDUSA DIAGONAL

Slim Meat with doors
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

1175

1890

2240

(=
b=

| 1330

1110
1185

(LX) MEDUSA DIAGONAL
Maxi 1110 with doors

L= 1250, 1875,1950, 2500, 3125, 3750 mm

Evaporation temperature -2/-3°C

)

189
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[(EFA MEDUSA DIAGONAL
Slim Maxi with doors
L=1250, 1875,1950, 2500,
3125,3750 mm
Evaporation temperature -2/-3°C
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MEDUSA DIAGONAL Combi

with additional refrigerated camera

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1065

1000 i o
- 1075 il

[ MEDUSA DIAGONAL
Standard 1000 with doors

L=1250, 1875,1950, 2500, 3125, 3750 mm

Evaporation temperature -2/-3°C

2075

830 .
MEDUSA DIAGONAL

Super Slim Standard doors
L=1250, 1875,1950, 2500,
3125,3750 mm
Evaporation temperature -2/-3°C
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[(EZA DIAGONAL Gourmet

L=1250, 1875, 2500, 3750 mm

Evaporation temperature -2/-3°C

1065

1890

2240

MEDUSA DIAGONAL
Maxi 1000 with doors

L=1250, 1875,1950, 2500, 3125, 3750 mm

Evaporation temperature -2/-3°C
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825 .
MEDUSA DIAGONAL

Super Slim Maxi doors
L=1250, 1875,1950, 2500,
3125,3750 mm
Evaporation temperature -2/-3°C
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(] DIAGONAL Gourmet
Slim

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

195

1000
1085

1525

W ?g{;ERFLY DIAGONAL
L= 1250, 1875, 1950, 2500, 3750 mm

Evaporation temperature -2/-3°C
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BUTTERFLY DIAGONAL
1525 Slim

L= 1250, 1680, 1875, 2500, 3750 mm

Evaporation temperature -2/-3°C

| 1000
" 1085

1515

BUTTERFLY DIAGONAL

1515 Doors
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

Option: lighting canopy

195,

1000
1085

m 1B‘l'JiI'(')I'ERFLY DIAGONAL
L= 1250, 1875, 1950, 2500, 3750 mm

Evaporation temperature -2/-3°C

195,

1410

380

290

850
935

[[E3 BUTTERFLY DIAGONAL
m

1410 Sli

L= 1250, 1680, 1875, 2500, 3750 mm

Evaporation temperature -2/-3°C

1515

850 il |
935 -

BUTTERFLY DIAGONAL

1515 Slim Doors
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

195,

380 | 1200

290 |

. 1000 _|
1085 -

m BUTTERFLY DIAGONAL
1200

L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C
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1200

o2
Nr“i
935 .
BUTTERFLY DIAGONAL
1200 Slim

L= 1250, 1680, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C
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1180 1270
CMAYHI PELIENTH [[74 CUBE S CUBE SO CUBECS
00 BALLIOFD CTO8 ! with additional refrigerated camera with cross cooling system
,.): ¥ Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm
# 1 Special: L= 625, 937, 1500, 2812, 3125 mm Special: L= 625,937, 1500, 2812,3125 mm
X Evaporation temperature -2°C Evaporation temperature -2°C
_340 300,
125 125 |- —{F40 125
! o! = | o S o o
= =~ o — = [
[~ 960 | = o 960 . = Kl 960 | =
: . i . f i : P
o 5 o 5
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1180 1180 1180 1180
Option: self glass Option: additional shelf Option: hinged glass and shelf Option: pull-out shelf
ananRay st R R A .
ﬁ —~ _340 _/ |
L [ i ]
i
/J’
I1_25 v 125 125
1 8' wy 1 960 _ 0 | a1 960 ~ o
o 960 = —310__ 2| - =St 315 g =
] — g o -"F \na: —
o M o B o =
= 5 5
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o i
#e— | |} U 4 U 4 ! il #o i
" 1180 - L 1180 n 1180 1180
Option: glass hydrolift system Option: inclined front glass Option: stepped exposure Option: inclined stepped exposure
3 # -
Option: additional shelf for related products Option: removable front panel

and a shelf for baskets

*resizing on Customer's request E F F E CT I VE
TRADE
TECHNOLOGIES

cuBe



cuBe

16

1595

CUBE
90° open angle

Evaporation temperature -2°C

1595

CUBE

90° open cylindrical angle

Evaporation temperature -2°C

1180

iV CUBE

1180

90° open right angle

Evaporation temperature -2°C

870

200
: uy §
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CUBE Fish

for fish on ice
L= 625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

1180

1595

1180

1595

CUBE
90° closed angle
Evaporation temperature -2°C

1545

CUBE
90° closed cylindrical angle
Evaporation temperature -2°C

1270 1

CUBE
90° closed right angle

Evaporation temperature -2°C

890

200
| i 830 IS
3
uwy
RS ?&\
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CUBE BT
low-temperature to -18 °C
L=625, 1250, 1875, 2500, 3750 mm

1545

- 1165

L 1360

(i3 CUBE
45°open angle
Evaporation temperature -2°C

CUBE
45° open cylindrical angle
Evaporation temperature -2°C

= 1165

—75—

1190

CUBE Meat

with vertical evaporator position
for the corrosion prevention
L=1250, 2500, 3750 mm
Evaporation temperature -3°C

1350 .

CUBE
45°closed angle
Evaporation temperature -2°C

890

1270
[P¥3 CUBE Prisma

L=1250 mm
Evaporation temperature -2°C

ﬁ CUBE Prisma Combi

L=1250 mm
Evaporation temperature -2°C

1140
820

=
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1175

2025

615

2025

865

(A
1230
jP¥A CUBE Pizza

L=625, 1250, 1875, 2500 mm
Evaporation temperature -2°C

Display case can be equipped with a marble top
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65
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865
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. 1190
(PN CUBE Prisma

with built-in unit
L=1250 mm
Evaporation temperature -2°C

700

2025

1210 _.

[PI3 CUBE Prisma Combi
with built-in unit
L=1250 mm
Evaporation temperature -2°C

1165

615

' Hi;&

CUBE Pizza

with built-in unit
L=625, 1250, 1875, 2500 mm
Evaporation temperature -2°C

Display case can be equipped with a marble top

2025

890

890

. 1160 -
]
|00
. 680 .
uy
o i
(=) -
|
|
Uy
o~
- "y
| o 875 !
— wry
o " g
S []
- AN
- 1190 .
CUBE Prisma

with vertical evaporator position
for the corrosion prevention
with built-in unit
L=1250 mm
Evaporation temperature -2°C

; 1140 _
170, 807 -
— — -
b=
wy
o
o = Vi
1190

[P CUBE Pickles

L=1250,2500 mm
Evaporation temperature -2°C

2025

cuBe
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cuBe

_215_ | Frontal glass modifications in the hot and neutral Cube displays
i i C:I - - —— —
. 360 —— r~ — - - . — ™~ — —
205 76| L ™ / \ / . / N Ve \
y ! | | _340 _ N\ /340 \ ) . /
. " 215, fe= LE P\ / mA / i\ f \
— o = f o f ={ - I| f JR |I o |
415 I 2 | I 12 | g | g |
f 1 (= \ (= \ = / \ |
< I Tate | y | | / J/
o *, / !
* uy \ / . \
.| 285 | |of= = | ~— ~ -~ »
9 . - o . w
& Option: frontal glass Option: frontal glass Option: high frontal glass Option: frontal glass
| | BT modification with sliding shelf modification with stationery shelf modification without shelf «self» modification without shelf m
- 1300 - n 1550 . | 3
CUBE Combi Pickles CUBE Combi Pizza/Sushi 7 T 7
for pizza preparation and sale 1140 ~ 1140 ~ U
L=1250, 2500 mm L= 1250, 2500, 3750 mm I ’ ~ 905
Evaporation temperature -2°C Evaporation temperature -2°C . - - } -
Display case can be equipped with a marble top Display case can be equipped with a marble top Ih " 1 w w I 7° "
| o o o = 7 o
: . L | l il ‘ L= Ii
215 & & =
i = 645 _ " “ 645 . " " =] 645 _ ,,,
g el 3 9
[ [ I oi | || 1L | 11 ] 11 |l 1L ‘
: g @ 690 L -3 L3 1t 1l a ] 111 ) -1 o Lt ||, o 'y |
| 835 m— = g - 1190 . » 1190 J B 1190 - . 1180 .
-1 w wy OO —
l | & - | CUBE N neutral W CUBE TC heat table W CUBE BM «bain-marie» CUBE TC heat table
o | IT - i 4 - A . with inclined exposition surface
= 715 445 - 3 o R 665 _ s L=625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm
- - . = 485 = | Display case can be equipped Display case can be equipped Display case can be equipped
. g s o a i B uE * DO ) with amarble top with a marble top with a marble top
v ey & v £ &
i N R 1] |
" 1535 . (N 1525 - L 1525 -
CUBE Combi Fish WCUBE Combi WCUBE Combi Slim - 1875 - . 2500 -
for fish on ice | —
L= 625, 1250, 1875, 2500 mm L= 1250, 2500, 3750 mm L= 1250, 2500, 3750 mm | ! |
Evaporation temperature -3°C Evaporation temperature -2°C Evaporation temperature -2°C 59 1311 _99093 800 Rl__e3
= = =
=] =]
215 | ST " | o g
‘ 215 . ] ! - S =
= ' |
g 76l ™ | 8
= 05 [ ~ - I ! 9:
& | = & | 1 = !
- 154 |: = - §
| (=1
8 P wi = |
w = !Z i 3‘—’_,
4 | el i ] ?
3 |8 A |
i { . 1l 11 ' t
: IRl 1 1200 s N
1300 1300 - - —210
- - - - | - 3/5 |
CUBE Combi H Sushi CUBE Combi Sushi JEVA CUBE Combi Sushi [EL CUBE Combi Sushi T !
for sushi preparation and sale for sushi preparation and sale with built-in unit with built-in unit uy
L=625, 1250, 1875, 2500 mm L=625, 1250, 1875, 2500 mm for sushi preparation and sale for sushi preparation and sale e
Evaporation temperature -2°C Evaporation temperature -2°C L=625, 1250, 1875, 2500 mm L=625, 1250, 1875, 2500 mm | = |
Display case can be equipped Display case can be equipped Evaporation temperature -2°C Evaporation temperature -2°C o E i
with a marble top with a marble top Display case can be equipped Display case can be equipped = o
with a marble top with amarble top | 500 z
| o J ) 1000 1635
ption: superstructure ! i =2
. ' i with wooden shelves . T L='l f
| [=
1140 . 1140 ) | S S
._ 627 - 560 . 560 . - 775 7 Ml = ]
[ i S ny
—g g I i n B “ =
8 | g 3 = g
S ) = g il =R
Ly 1 L- H | i M B i i n FI 1
o T
= S | & S
= 645 . "l R © o <& )
— — n m =
o o [4 315 :/n:, = L B 260 . o
] I 0 i | 'L
T el L= - 1] L il | i il K i it | | —
1190 1190 N -
N 11920 N (" - I - | L 1180 Jd I 1170 i : 1655 -
(EE) CUBE N ) CUBEN WCUBE BT Ice-cream CUBE N Bakery [E7 CUBE N Bakery WCUBE Bar [LC] CUBE Bar
for built-in technological for fresh juices on ice with wooden inclined exposition layout with wooden stepped exposition layout 90° open cylindrical angle
and frying equipment L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm Display case can be equipped
L=625, 1250, 1875, 2500, 3750 mm | Display case can be equipped with a marble top

with amarble top
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835

- 1110 o |
- ' 940 —1 = i
bt LI~ |
- T T
E 9 | Onuis: anoMiHieBI pelk Ana Taup. BctaHoBnooTbes Ha 6yab-akui moaynb nitit CUBE
wn mﬁ = w : Option: aluminum rails for trays. Can be installed on any CUBE line module
hd I =2 | h | 350 OnuwA: anioM1H1EBble penbCbl AA PasHOCOB. MoryT GbiTb ycTaHOBNEHDI Ha ilo6om Moayne nuHum CUBE
i N | " W
] - i i [ i 1
) 1220 } i 1215 . . 1180 i m
ﬂ CUBE Pastry Standard ﬁ CUBE Pastry Deli {E73 CUBE Chocolate | 1140 2 3
with pull-out case with pull-out high facing with high level of exposition - = - 715 - =
L= 1250, 2500, 3750 mm L= 1250, 2500, 3750 mm temperature +15°C it T 250 U
Evaporation temperature -2°C Evaporation temperature -2°C humidity 40-50% | ’ b Y | 9 " 1140 N 1
L=1250, 2500, 3750 mm [ = =
Evaporation temperature -2°C 0 B [ A 1 q
=1 : ’ T = s [ : N : |
| 3 g | e
F:n:l: 1 o 645 . A [ 225 Fa =l 645 o |
= . o= el N 0|
215 325 f 445 N | |
325 _ ) 1 - > - . . [ § | |
, : ‘ —_— ¢ | T e—1 L ——y I Ny 7l RT——Tn I
— 445 _ | 23 . 1230 - : 1280 - - 805 - - 1430 -
.{? 1 [=rs - . - -
A o n ol === - =
& = fabd @ CUBEN SONET i[’J CUBE CUBE
! 600 | w = a ~ e a— 1 neutral for frajet with rails for trays till module with money case neutral for soup plate installation
LORY =y B g ¥ o E i L=700 mm L=1250 mm L=625,1250 mm with rails for trays
! ST, S @ | Evaporation temperature -2°C L= 1250, 1875, 2500, 3750 mm
600 < 2 - — -/
=T = 1 - } [
LTy g1 =i
. 830 =} = |
i w L f
o wy O
o
i |
1 |1 1 [ 1 [
- 1215 M| n 1185 | [ 1185 _
ﬁ CUBE Pastry Kenya W CUBE Pastry 1415 ﬁ CUBE Pastry 1660 |
L=1500,3000 mm L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C |
| L | Option: upper lighting
¥ ¥
I " oo 445 / | : ;
g 9 — . * | BT 200
e A 4 4 N P 1 400
o I . 545 o~ N 2 | T g 1 -
] o : r—— t . -1 [ | K f
— = . 590 i B = - b= | | /—-—/—/r.—-‘_nu.d 1| o] n
= = i 900 190 o | | L 930 & 4 o el 875 ™ .
& : | 545 =l Ba . - ~ R '
| | HEHH
; 750 . | | - . = et
: = | @ | il B |: [ = |0
H : - : 4 - * i : | AL — - i & | L i i
- 2463 - - 2463 - ; 1175 - ) 1175 ) ) 1170 _ ) 1170 _
[ CUBE Pastry 1200 , CUBE Pastry 1415 . CASPIY CUBE S CASPIY CUBE SM CASPIY CUBE SV 74 CASPIY CUBE SVM
with pull-out case and glass hydrolift system with pull-out case and glass hydrolift system with vertical evaporator position with vertical evaporator position
IE: 1 25°'t.1 87t5' 2500, 3750 P 'E: 125°'t.1 87{" 2500, 3750 e L= 625,937, 1250, 1875, 2500, 3750 mm L= 625, 937, 1250, 1875, 2500, 3750 mm for the corrosion prevention for the corrosion prevention
vaporation temperature - vaporation temperature - f Evaporation temperature -2°C Evaporation temperature -2°C L=625, 937, 1250, 1875, 2500, 3750 mm L=625,937, 1250, 1875, 2500, 3750 mm
| Evaporation temperature -2°C Evaporation temperature -2°C
] |
T I >
A i = g
p | _ 375 _ S |
z 3 4 % »
g 9 = 45 } o % |
P 9 o] AT o 2 N
S a
g N . 545
& = i ]
N 8 ! '|:;11'.E o |
0 - . 590 . o '1 - =
b 900 120 |
| ! 740 | |
i
1w _ m | EFFECTIVE
o . i o
N A | TRADE
1 B i 1t | ] g 5 = ] |
L 2660 § : 2660 : | I ECHI\IDLDGIES
WCUBE Pastry 1445 WCUBE Pastry 1660
with pull-out case and glass hydrolift system with pull-out case and glass hydrolift system

L=1250, 1875, 2500, 3750 mm

L=1250, 1875, 2500, 3750 mm |
Evaporation temperature -2°C

Evaporation temperature -2°C
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870

N

920

w CUBES Slim

L=625,937, 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

Option: self glass

300

1170

| 695

870

615

| /A

920

Option: hinged glass and shelf

s

1595 ]

i{F7) CUBE Slim
90° open angle
Evaporation temperature -2°C

870

920

1595

1165

613

- 945 o
W CUBE SO Slim

L=625,937, 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

Option: inclined front glass

[F[J CUBE BT Slim
low-temperature to -18 °C
L= 625, 1250, 1875, 2500, 3750 mm

1180

iVE] CUBE Slim
90° open right angle
Evaporation temperature -2°C

T " ,E’.
W | 695 - -
o
I~
oo
uy
o
N 920 .
Option: pull-out shelf
| g7z eos .
= “;G;'_ 240 _ ‘_2-! —
(=}
P~
o
-
o
L I'll' 11
920 -
Option: stepped exposure
[
(=1
=
o

1180

1010

(EZJ CUBE Slim

90° closed right angle
Evaporation temperature -2°C

=
LN
=
33

1165

RO
O

890
5

=
@0
~

-] L
" 930 N

P4l CUBE BT Ice-cream Slim

L=625, 1250, 1875, 2500, 3750 mm

Option: glass hydrolift system

Option: removable front panel
and a shelf for baskets

CUBE Pizza Super Slim

with built-in unit
L=1250 mm
Display case can be equipped
with a marble top

_ 880 -
_390 256 _
| wy
o
el i TeteTs
red
=+
w
LA
k- 950 A

(FZd CUBE Pizza Slim
with built-in unit
L=625, 1250, 1875, 2500 mm
Display case can be equipped
with a marble top

* 1165

- 930 .

CUBE Fish Slim

for fish on ice
L=625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

- 5_"0
_ 880 _
f
f (=1
=
i
N T
J . IR
“:on
385 N =
o
il ‘
i 970 ~
LEEN CUBE N Slim
neutral for frajet
L=700 mm

iFE) CUBE Pickles Slim

L=1250,2500 mm
Evaporation temperature -2°C

CUBE Meat Slim

with vertical evaporator position
for the corrosion prevention
L=1250, 2500, 3750 mm
Evaporation temperature -3°C

970

1020
SONET Slim
with rails for trays

L=1250 mm
Evaporation temperature -2°C

{3 CUBE Shawarma Slim

L=1250 mm
Evaporation temperature -2°C

380 _

1500

910

LEE) CUBE Pickles Slim
with glass shelf
and vertical evaporator position
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

910

CUBE Pickles Slim
with stepped exposure
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

Onuis: anoMiHieBi pelku Ana Taup. BctaHoBnooTbCA Ha 6yab-Akui Moaynb niii CUBE

Option: aluminum rails for trays. Can be installed on any CUBE line module

OnuwA: anioM1HMEBbIe PenbCbl 1A PasHOCOB. MoryT GbiTb ycTaHOBEHbI Ha ilo6om Moayne nuHum CUBE

- 715 N

Th

_,% @
= ] |'—-q I
&

225 wy

o =
L gu

805

W CUBE
till module with money case
L=625,1250 mm

]
uy
o
250 7
o
T
=
{fal 5
o

970
1170

CUBE Slim

neutral for soup plate installation
with rails for trays
L=1250, 1875, 2500, 3750 mm

2
J
1)
w
1]
3J
U
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|
Frontal glass modifications in the hot and neutral Cube Slim displays |
— T T . I
.f/_ 340 \ / 340 \ / AN / N |
g - Y / - - \ / A / A T |
f | i f F A { Y / Y
J ) ( o | f m| \ { o | L
S =y | R \ g | \ g | | g < S
=/ \ -/ I— -/ \ ty N. % §
— / / / F_ 310|385 8 o —
_j \H j . § P | g = . J
n o » z : n
Option: frontal glass Option: frontal glass Option: high frontal glass Option: frontal glass 2 HRE o
modification with sliding shelf modification with stationery shelf modification without shelf «self» modification without shelf o) i
w | e w
m | N _ | I m
3 T T ' 3 960 ] . 1945 . L 920 | 3
. 880 . ) 880 . ) 880 . - 560 - . . .
U 130 535 _ W CUBE Pastry Standard Slim {24 CUBE Pastry 1200 Slim W CUBE Pastry 1415 Slim U
L T - | T | with pull-out case with pull-out case and glass hydrolift system
| v 1. ! /| | / vl c| L=1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm
= b= b= %: Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C
— - = wy
= T £ 1 i o T = A w I T -ﬁ - ;
:\‘| o CT\
“ Ml 385 " | 385 _ “ Ml 3es wl " wy
—] — N = 385 i i i
L= o L=
| [ | ] /[ ) N— ) L f
1] ol | L= o] I ol L | = *
) 930 ) L 930 | L 930 i - 20 - _ — - / i [l
iE¥2 CUBE N Slim neutral [EXJ CUBE TC Slim heat table CUBE BM Slim «bain-marie» EN) CUBE N Slim T 1 (=== o
L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm for built-in technological - . 400 / 400 _ ~ 23
Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top and frying equipment g T » wy = i =l
L= 625, 1250, 1875, 2500, 3750 mm 23— ¢« i 2 L2 =2 < ==
| i 450 ™ N g & 8 a5 §
- -} L) (st i
! i — —e=t] ! !
| =M. eaolfH ! | = I s gt | B
= | 545 i
- 1875 _ 500 _ 880 i — : -t .
- Nl . 300
f . ! 490 B= o P 0
' ™ = | i = 2 G
99 800 93 1 = i %
[ . M H | | il s &L ' i i t [
R = o [ = | N 1945 a . 920 .
2 Al B 3
ol b 4385 n W CUBE Pastry 1415 Slim W CUBE Pastry 1445 Slim CUBE Pastry 1660 Slim
o | with pull-out case and glass hydrolift system with pull-out case and glass hydrolift system
[ A } L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm
2 1 i Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C
= 't 1 £ o 1
N 930 _ |
CUBE N Slim
for fresh juices on ice |
L=625, 1250, 1875, 2500, 3750 mm
(510
33
: e |
(e \
= \
m 1
T —— | ,.
= . i /
(a2 |
o =
~—_ 500 & | )
— Option: upper lighting ) )
R . | A |
Option: superstructure 1 I
with wooden shelves I
g _ 430 430 |
2 |
- g 0 o
. E "3 | 2 i i E
i N = ~
] { b |
I | ‘ |
o
- u Ly ek |
g [l 315 T4 e 315 A2 = ]
¢ —— ‘ | : 1 1
| N L L L ] L] il L g ] 1 ]
b == I | I il L i Uz = [ ] 910 _ . 910 i . 910 i _ 910 §
L 690 _ ) 920 ) L 910 i | 920 A . : ; N
. . . P17 CASPIY CUBE S Slim W CASPIY CUBE SM Slim pIZY CASPIY CUBE SV Slim w CASPIY CUBE SVM Slim
CUBE Bakery CUBE N Bakery Slim ﬂ CUBE N Bakery Slim CUBE Chocolate Slim
with wooden and with wooden with wooden stepped with high level of exposition L=625,937, 1250, 1875, L=625,937, 1250, 1875, L=625,937, 1250, 1875, L=625,937, 1250, 1875,
marble heated shelves inclined exposition layout exposition layout temperature +15°C 2500, 3750 mm 2500, 3750 mm 2500, 3750 mm 2500, 3750 mm

L=1000 mm L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm humidity 40-50% | Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C
L= 1250, 2500, 3750 mm
Evaporation temperature -2°C
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MEDUSA CUBE PI7A MEDUSA CUBE PIE] MEDUSA CUBE MEDUSA CUBE
Comfort Maxi SL/CP Comfort Maxi FV Comfort SL/CP Comfort FV
L= 1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm
2200mm (Head case) 2200mm (Head case) 1950mm (Head case) 1950mm (Head case)
vaporation temperature -2/- vaporation temperature -, vaporation temperature -2/-3' vaporation temperature -
E i 2/-3°C E i 2°C E i /-3°C E i 2°C
885
) - 885 - e i
o o O
il B L | . 0 'S 3l
= B = =y 1 0
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j i1 Sl ‘ - T = -
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MEDUSA CUBE MEDUSA CUBE PAPI MEDUSA CUBE MEDUSA CUBE I—
Comfort Slim SL/CP Comfort Slim FV Horizont 910 Horizont 910 Maxi
L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm Z
1680mm (Head case) 1680mm (Head case) Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C
Evaporation temperature -2/-3°C Evaporation temperature -2°C O
—
; 16
i s 0
[=|
e |
8 N g U
[=] [=}
~ ~ <
] ] I D
= =1 =
11 1" ]
- 1330 o §
MEDUSA CUBE PAE] MEDUSA CUBE MEDUSA CUBE pAVA MEDUSA CUBE
Horizont Horizont Maxi Horizont island Horizont Maxi island
L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C
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1130

|

|

275
2120

275

- 1110
- 1170 .

PAEN MEDUSA CUBE
Standard 1110 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812, 3125 mm
Evaporation temperature -2/-3°C

1020
& o
1 u"!c)
| T
0 b
]
:ﬁ IJ".
500 ™

290
380

1000 1
1060 n

p¥¥3 MEDUSA CUBE
Standard 1000 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1950, 2812, 3125 mm
Evaporation temperature -2/-3°C

1575

2120

850
L 910 -l
PPIJ MEDUSA CUBE Slim
Standard SL/CP
L=625, 937, 1250, 1680, 1875,
2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C

1575
2120

380

[ 290

MEDUSA CUBE

Standard 1110 FV
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812, 3125 mm
Evaporation temperature -2°C

1575

300
2120

300

p¥X) MEDUSA CUBE
Standard 1000 FV
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1950, 2812, 3125 mm
Evaporation temperature -2°C

1575

2120

PPYA MEDUSA CUBE Slim

L=625, 937, 1250, 1680, 1875,
2500, 2812, 3125, 3750 mm
Evaporation temperature -2°C

1130

1740

2285

- 1110 |
- 1170 .

PP MEDUSA CUBE
Maxi 1110 SL/CP

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812, 3125 mm

Evaporation temperature -2/-3°C

) 1020 )
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300 | 300 _
1740

2285

300

|

300

1000 .
1060 -

PPII MEDUSA CUBE
Maxi 1000 SL/CP

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1950, 2812, 3125 mm

Evaporation temperature -2/-3°C

300

300 |
1740
2285

300 |

,\I

300 |

850
910 .
PP MEDUSA CUBE Slim
Maxi SL/CP
L=625, 937, 1250, 1680, 1875,
2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C
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2285
2120

2285
2120

290

- 1110 a7
- 1170 i

PPXN MEDUSA CUBE
Maxi 1110 FV

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812, 3125 mm

Evaporation temperature -2°C
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_ 1060 J
PP MEDUSA CUBE
Maxi 1000 FV

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1950, 2812, 3125 mm

Evaporation temperature -2°C

870
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wn
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400 Ly
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850
910

PPE) MEDUSA CUBE Slim
Maxi FV
L=625, 937, 1250, 1680, 1875,
2500, 2812, 3125, 3750 mm
Evaporation temperature -2°C

PEF] MEDUSA CUBE

MEDUSA CUBE Super Slim

L= 625,937, 1250, 1875,
2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C

MEDUSA CUBE Super Slim

L=625,937, 1250, 1875,
2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1720

2075
1720

2240
2075

MEDUSA CUBE

Standard 1110 with doors
L= 1250, 1875, 2200, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

MEDUSA CUBE

Maxi 1110 with doors
L= 1250, 1875, 2200, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

MEDUSA CUBE

Standard 1000 with doors
L= 1250, 1875, 1950, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

1720
1890
2240

2075
2075

MEDUSA CUBE Super Slim
Standard with doors
L= 1250, 1875, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

PEVE MEDUSA CUBE Slim
Standard with doors
L= 1250, 1680, 1875, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

PEE] MEDUSA CUBE Slim

L= 1250, 1680, 1875, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

Cxema pyXy NOBIiTPAHNX NOTOKIB Y
BiTpnHi Medusa Cube

Air movement scheme for
refrigerated cabinet Medusa Cube

CxeMa BMKeHNA BO3AYLIHbIX
notokos B BUTpuHe Medusa Cube

MEDUSA CUBE

Maxi 1000 with doors
L= 1250, 1875, 1950, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

W MEDUSA CUBE Super Slim

Maxi with doors
L= 1250, 1875, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

29
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2255

PZIN MEDUSA CUBE Slim Meat
with doors
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1500

2120

pZJ MEDUSA CUBE
Standard 1000 CS
L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

1175

2250

MEDUSA CUBE Combi

with additional refrigerated camera

L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1665

2285

PZT3 MEDUSA CUBE
Maxi 1000 CS
L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

835

685

pZEX MEDUSA Gourmet

L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C
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550 N | 400 |
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el 645 } T sl 405 T
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(=] {=]
= Ly
59 &2
. 1000 — - 850
I 1060 . 910

P23 MEDUSA Gourmet Slim

L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

EFFECTIVE
TRADE
TECHNOLOGIES




BUTTERFLY

195

1525

i 1060 |

PZVA BUTTERFLY CUBE 1525

L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

1525

BUTTERFLY CUBE

Slim 1525
L=1250, 1680, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1515

- 910 -

PEER BUTTERFLY CUBE
Slim 1500
with double air curtain
L=1250, 1700, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

—
Option: lighting canopy

L. 1060 |

PZE BUTTERFLY CUBE 1410

L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

BUTTERFLY CUBE

Slim 1410
L=1250, 1680, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1640

- 910 |

PELY BUTTERFLY CUBE
Slim 1600
with double air curtain
L=1250, 1700, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

PZE) BUTTERFLY CUBE 1200

L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

pEPl BUTTERFLY CUBE
Slim 1200
L=1250, 1680, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1515

PEEN BUTTERFLY CUBE
with doors
L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

1515

BUTTERFLY CUBE

Slim with doors

L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C
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PEVA ELLIPSE S ELLIPSE SO ELLIPSE CS Option: high bent glass
with additional refrigerated camera with cross cooling system
Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1500, 2812, 3125 mm Special: L= 625, 937, 1500, 2812, 3125 mm Special: L= 625,937, 1500, 2812, 3125 mm
Evaporation temperature -2°C Evaporation temperature -2°C Evaporation temperature -2°C
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1165 ] L. 1165 _

Option: self glass with canopy lighting

Option: front glass hydrolift system Option: self glass Option: additional shelf
for related products

1165

1550

1165 _ [ ) 1165 : ¥ - '
T580 i - " 1550 . - 1163 -
ELLIPSE

90° closed angle
Evaporation temperature -2°C

ELLIPSE
90° open angle
Evaporation temperature -2°C

Option: stepped exposure

930 -

1225

1240

Evaporation temperature -2°C

1220

1165

870

375

1160

, 1165 B
. 1335 . 1330
ELLIPSE ELLIPSE Option: Ellipse on legs
45°open angle 45°closed angle
Evaporation temperature -2°C

0

35



1165

- 1165

PIZ3 ELLIPSE
90° open spherical angle

Evaporation temperature -2°C

1580 . .

- 1175 ]
PIFA ELLIPSE Fish
for fish on ice

L= 625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

1220
PYAN ELLIPSE Pizza
L= 625, 1250, 1875, 2500 mm

Evaporation temperature -2°C
Display case can be equipped with a marble top

2025

1200

¥ ELLIPSE Prisma Combi

L=1250 mm
Evaporation temperature -2°C

36

1580

1225

850

890

1160

1550
1580

: 1165 ] T160 _ |
. 1550 " I 1580 .
PI33 ELLIPSE W CASPIY Ellipse

90° closed spherical angle 90° open spherical angle

Evaporation temperature -2°C Evaporation temperature -2°C

- 200
- (=]
i 915 1 g
g 8 8 ] .
2
== § o
E
- 1175 | T 1175 T L 1285 1
ELLIPSE BT ELLIPSE Meat p¥Y[) ELLIPSE Combi Sushi

for sushi preparation and sale
L= 625, 1250, 1875, 2500 mm
Evaporation temperature -2°C
Display case can be equipped
with a marble top

with vertical evaporator position
for the corrosion prevention
L=1250, 2500, 3750 mm
Evaporation temperature -3°C

low-temperature to-18 °C
L=625, 1250, 1875, 2500, 3750 mm

220
985 I | E'ms"
- o L
555 256 & 260
1 I}
o
~
d . Gt
- 2 s "3 ! 'L 1 I | =
1200 L 1175 N n 1285 -l

pYZY ELLIPSE Combi Pickles

L=1250, 2500 mm
Evaporation temperature -2°C

PYEX ELLIPSE Pickles

L=1250, 2500 mm
Evaporation temperature -2°C

P¥#3 ELLIPSE Pizza
with built-in unit
L=625, 1250, 1875, 2500 mm
Display case can be equipped with a marble top
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- 1200 . u 1165 - . 1150

PYEY ELLIPSE N neutral
with built-in technological
and frying equipment
L=625, 1250, 1875, 2500, 3750 mm
Display case can be equipped
with a marble top

PYZA ELLIPSE Hot
L= 625, 1250, 1875, 2500, 3750 mm

P¥/3 ELLIPSE Prisma Combi
with built-in unit
L=1250 mm
Evaporation temperature -2°C

. 1140 ]
PYE) ELLIPSE N

neutral
L=625, 1250, 1875, 2500, 3750 mm
Display case can be equipped with a marble top

510 . )
37
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Option: superstructure
with wooden shelves

1165

PLIJ ELLIPSE N Bakery
with wooden inclined exposition layout
L=625, 1250, 1875, 2500, 3750 mm

1215

L 1160 1

PXI CASPIY ELLIPSE SV
with vertical evaporator position
for the corrosion prevention
L=625,937, 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

Frontal glass modifications in the hot and neutral Ellipse displays

/|34U .
/

Option: high glass

with stationery shelf

850

1140
ELLIPSE BM

«bain-marie»
L=625, 1250, 1875, 2500, 3750 mm
Display case can be equipped with a marble top

Marble

u 925 .
W ELLIPSE Pastry Slim
with glass hydrolift system
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

860

: 1165
ELLIPSE N Bakery

with wooden exposition layout
L=625, 1250, 1875, 2500, 3750 mm

__315

280 _

1415
ko
]
n

580
670

. 1160 -
PXN CASPIY ELLIPSE SVM

with vertical evaporator position
for the corrosion prevention
L=625, 937, 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

NN

Option: high glass
with sliding shelf

925 | _ |
uy
"
~)
F g dJ
o
=
[=}
wy
o
| 615 N
. 1140 ] ] 1165
ELLIPSETC ELLIPSE TC heat table
heat table with inclined exposition surface

L=625, 1250, 1875, 2500, 3750 mm
Display case can be equipped with a marble top

L=625, 1250, 1875, 2500, 3750 mm

1225

L2 +
1200 1175

W ELLIPSE Pastry Standard
with pull-out glass hydrolift system
L=1250, 2500, 3750 mm
Evaporation temperature -2°C

ﬁ ELLIPSE BT Ice-cream

L=625, 1250, 1875, 2500, 3750 mm

1415

) 1165 : o 1165
PN CASPIY ELLIPSE S

W CASPIY ELLIPSE SM
L= 625, 937, 1250, 1875, 2500, 3750 mm

L=625,937, 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C Evaporation temperature -2°C

37
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P71 MEDUSA Comfort
Maxi SL/CP
L=1250, 1875, 2500, 3750 mm
2200mm (Head case)
Evaporation temperature -2/-3°C

MEDUSA Comfort
Slim SL/CP
L=1250, 1875, 2500, 3750 mm
1680mm (Head case)
Evaporation temperature -2/-3°C

2095

MEDUSA

Horizont
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1810
2285

R AP
L L T T A
b Yy

W 1150 w :

PEE] MEDUSA Comfort
Maxi FV
L=1250, 1875, 2500, 3750 mm
2200mm (Head case)
Evaporation temperature -2°C

2120

MEDUSA Comfort
Slim FV

L=1250, 1875, 2500, 3750 mm

1680mm (Head case)

Evaporation temperature -2°C

2260

MEDUSA

Horizont Maxi
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1490

2120

160

PEZ MEDUSA Comfort SL/CP

L=1250, 1875, 2500, 3750 mm
1950mm (Head case)
Evaporation temperature -2/-3°C

2075

MEDUSA

Horizont 910
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

2095

E[72 MEDUSA
Horizont island
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

P MEDUSA Comfort FV
L=1250, 1875, 2500, 3750 mm

1950mm (Head case)

Evaporation temperature -2°C

MEDUSA
Horizont 910 Maxi

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

2120

MEDUSA

Horizont Maxi island
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

2260

Cxema pyXy NOBiTPAHNX NOTOKIB Y BITPUHI
Medusa

Air movement scheme for refrigerated
cabinet Medusa

Cxema ABWXXEHNA BO3AYLWHbIX NOTOKOB B
BuTpnHe Medusa
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L 1150 A
MEDUSA

Standard 1110 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812,3125 mm
Evaporation temperature -2/-3°C

1500

2120

MEDUSA

Standard 1000 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1950, 2812, 3125 mm
Evaporation temperature -2/-3°C
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1110 w1
1150

E[Jd MEDUSA
Standard 1110 FV
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812,3125 mm
Evaporation temperature -2°C

1035

¥
1650

EI[J MEDUSA
Standard 1000 FV
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1950, 2812, 3125 mm
Evaporation temperature -2°C
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1000

EZ] MEDUSA RAW
Standard 1000 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm

Special: L= 625, 937, 1950, 3125 mm
Evaporation temperature -2/-3°C
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El72 MEDUSA

Maxi 1110 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812,3125 mm
Evaporation temperature -2/-3°C

1035

J i

300 | 300
1665

2285

300 |

1000 e
1040 "

MEDUSA

Maxi 1000 SL/CP
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1950, 2812, 3125 mm
Evaporation temperature -2/-3°C

1145

L]
815
2285
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N 1150 -
MEDUSA
Maxi 1110 FV

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 2200, 2812,3125 mm
Evaporation temperature -2°C

1035
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1000 HL
i 1040

EjPA MEDUSA
Maxi 1000 FV
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1950, 2812, 3125 mm
Evaporation temperature -2°C
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MEDUSA Slim EJ I3 MEDUSA Slim MEDUSA Slim MEDUSA Slim MEDUSA Super Slim MEDUSA Super Slim EPYA MEDUSA EPX) MEDUSA
Standard SL/CP Standard FV Maxi SL/CP Maxi FV Standard with doors Maxi with doors Standard 1000 CS Maxi 1000 CS
Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 2500, L= 1250, 1875, 2500, L= 1250, 1875, 1950, 2500, 3750 mm L= 1250, 1875, 1950, 2500, 3750 mm
Special: L= 625, 937, 1680, 2812, 3125 mm Special: L= 625, 937, 1680, 2812, 3125 mm Special: L= 625, 937, 1680, 2812, 3125 mm Special: L= 625,937, 1680, 2812,3125 mm 3125,3750 mm 3125,3750 mm Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C

Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C
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MEDUSA Super Slim W MEDUSA Super Slim MEDUSA MEDUSA
Standard SL/CP Maxi SL/CP Standard 1110 with doors Maxi 1110 with doors
Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 1950, 2500, 3125, 3750 mm L= 1250, 1875, 1950, 2500, 3125, 3750 mm

Special: L= 625,937, 2812, 3125 mm
Evaporation temperature -2/-3°C

1720

2075

MEDUSA

Standard 1000 with doors
L=1250, 1875, 1950, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

Special: L= 625,937, 2812, 3125 mm
Evaporation temperature -2/-3°C

EP¥A MEDUSA
Maxi 1000 with doors
L=1250, 1875, 1950, 2500, 3125, 3750 mm
Evaporation temperature -2/-3°C

Evaporation temperature -2/-3°C

850
885
MEDUSA Slim
Standard with doors
L=1250, 1875, 1950, 2500,
3125,3750 mm
Evaporation temperature -2/-3°C

Evaporation temperature -2/-3°C

900

885 |
MEDUSA Slim
Maxi with doors
L= 1250, 1875, 1950, 2500,
3125,3750 mm
Evaporation temperature -2/-3°C

™ ‘. A_'_."n‘:ﬂ'-l"
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Option: blind holder

195

1525

H
| 1035 ; T

W BUTTERFLY 1525

L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C

1525

BUTTERFLY

Slim 1525
L=1250, 1680, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

1515

EEE) BUTTERFLY
with doors
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C

__/

Option: lighting canopy

W BUTTERFLY 1410 EEJN BUTTERFLY 1200
L= 1250, 1875, 1950, 2500, 3750 mm L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C

EEE) BUTTERFLY EELY BUTTERFLY
Slim 1410 Slim 1200
L=1250, 1680, 1875, 2500, 3750 mm L=1250, 1680, 1875, 2500, 3750 mm
Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C

1515

B S oo EFFECTIVE
L=1250, 1875, 2500, 3750 mm

Evaporation temperature -2/-3°C T R A D E
TECHNOLOGIES
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EEYA MANGO 1800 MANGO 1800 EEFA MANGO 1500 MANGO 1800
with mirror
L= 1250, 1875, 2500, 3750 mm

L=1250, 1875, 2500, 3750 mm

with built-in unit
Evaporation temperature -2°C

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

Evaporation temperature -2°C
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EZ3N MANGO FLOWERS
CUBE design
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C
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EZ¥3 ORANGE
wall case with wooden facing
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C
1
uy
=
~
(=
Irs!
D
5
Ly
| ‘ ]
1150
ORANGE
wall case with shelves
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C
2250%

EZT) ORANGE

front neutral module

2015

ORANGE

island case with wooden facing
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2 °C

EZE] ORANGE

island case with wooden facing
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

1300

2015

1660

EZVA ORANGE 1360
island case
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

2600

1360
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EZE) DUET
wall case
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

705

275 |
1850

!

o
R
=
2

DUET Slim

wall case
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

[ 2175

EEN DUET
island case with superstructure
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

300

400

400 ™

2155

1825
1.220
1900

L[]
1035

EE[) DUET
with built-in unit
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

420

1775

EE7 DUET Slim
island case with superstructure
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

EFFECTIVE
TRADE
TECHNOLOGIES

49
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NAUTILUS comvBl

NAUTILUS

NAUTILUS
island case
L= 1875, 2500, 3750 mm
2000mm (Head case)

Option: superstructure island case

1605

NAUTILUS Slim NAUTILUS NAUTILUS Slim

island case with superstructure wall case wall case
L= 1875, 2500, 3750 mm L= 1875, 2500, 3750 mm L= 1875, 2500, 3750 mm
1600mm (Head case)

2100
~ 2265

(L=
A
i
o
-

EFFECTIVE
v id udi TRADE
EEVA NAUTILUS Combi W NAUTILUS Combi Maxi TE C H N O L D G I E S

L=2500, 3750 mm L=2500, 3750 mm
2350mm (Head case) 2350mm (Head case)

N

~

51




>
q
J
11
un
o

52

1535

2050

DISPLAY
wall case
L= 625, 1250, 1875, 2500, 3750 mm

300 | 300

300

300
2230

300

|
{
|
|
|
|
I
|
I

265

DISPLAY Maxi
wall case
L= 625, 1250, 1875, 2500, 3750 mm

1960

DISPLAY Slim
wall case
L= 625, 1250, 1875, 2500, 3750 mm

= 1015 -

1610
1635

- 1050 -
I BUTTERFLY DIAGONAL BT ECE) BUTTERFLY CUBE BT
L=1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm
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LIQUID DEFROST
SYSTEM®

L

PiavHHa cncrema BigTaBaHHA

npusHayeHa AnA nepiognyHoro
YCYHEHHSA CHiroBoi Wwy6wm, wo
YTBOPIOETbCA B MOBITPOOXONOKyBaYi
HU3bKOTEMMePaTyPHUX BITPWH.

3aBAAKM 3aCTOCYBaHHIO PIAVHHOI cUCTeMK,
BifiTaBaHHA BiJOYBAETbCA 3HAYHO LUBMALLE

3i 3HaYHOI EKOHOMIEIO eneKTpoeHepri,
OCKIifNbKM 1A BiiTaBaHHA BUKOPUCTOBYETLCA
«flapmoBe» Tenuo, ke paHilue BiABOAWMIOCA
Bif} XNlapgareHTa B aTMocoepy.

MepeBaru piguHHOT cMCTeMU BigTaBaHHA:

« npoLiec BiaTaBaHHs BifbyBa€cTbCA 6e3 BUTPaT
enekTpoeHeprii;

o 30iNbLIYETLCA YaC MiXK NepioaamMu BiiTaBaHHS;
© 3MEHLUYETbCA Yac BiATaBaHHSA;

* 36iNbLIYETbCA TEPMiIH 36epiraHHA 3aMOPOXKEHNX
nNpoAyKTiB.

Po6oTa BigKpuTOI HN3bKOTEMMNEpaTypH

ﬂ Liquid carrier defrost system is
intended for melting of hoar-frost,
formed on the fins of evaporator of the low
temperature cabinet.

In cabinets with liquid defrost system
thawing occurs much faster with significant
energy savings, because for defrost we use
«waste» heat previously transferred from
refrigerant into the atmosphere.

Advantages of liquid defrost:
« process of thawing without cost of electricity;
« increases time between the periods of thaw;
« reduced defrost time;
« increases shelf life of frozen food.

KupgkoctHas cuctema oTtanBaHus

npeAHa3HayYeHa 4519 NeprioAMyYeckoro
YCTPaHEHMA CHEroBOM LUY6bI,
obpa3syloLencs B Bo3gyxooxiagurene
HU3KOTEMMepPaTyPHbIX BUTPUH.

Bnarogaps NpryMeHeHwIo XNAKOCTHOM
CUCTEMbI, OTTaBaHMe NPONCXOAUT
3HaUMTENbHO ObICTPEE CO 3HAUNTENBbHOM
3KOHOMVIEN 3NEKTPOSHEPTUM, MOCKONBKY
[19 OTTaVBaHWA UCMOJb3YeTcs «6pocoBoe»
Tenno, paHee OTBOAMMOE OT XJlafiareHTa B
aTmocoepy.

I'Ipevnmyu.;ecrsa KNAKOCTHOI CCTEMbI OTTaMBaHNA:

e MPOLIeCC OTTanBaHA NPONCXOAUT 6e3 PacxoaoB
3NEeKTPO3HEPIV;

o YBEIMYNBAETCA NPOMEXYTOK BPEMEHU MeXAY
nepunogamun otTtanBaHuaA;

e YMEHbLUAETCA BPEMA OTTanBaHNA;

* YBE/MUYNBAETCA CPOK XPAHEHNA 3aMOPOXKEHHBIX
NPOAYKTOB.

iTpuHM Nautilus 6e3 KpuLLOK 3 piAMHHOIO CMCTEMOIO BiATaBaHHA 3a faHMu MoHiTopunry ADAP-KOOL®
Data from ADAP-KOOL system of operation of low-temperature open cabinet Nautilus without glass covers and with liquid-defrost system
Pa6oTa oTKpbITOI1 HU3KOTeMnepaTypHoii BUTpuHbI Nautilus 6e3 KpbiLuek ¢ XKUAKOCTHO CUCTeMOI OTTauBaHWA NO AaHHbIM MOHUTOpuHra ADAP-KOOL®

IHTepBan BigTaBaHb 12rog

Defrost interval 12h
WHTepBan oTTaek 124
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Temnepatypa B 06'emi 3a Tpy 061
Temperature in the volume for three days
Temnepartypa B 06béme 3a Tpoe CyToK

Po6oTa BigKpuTOi HU3bKOTeMneparypHoi Bitpuhn Nautilus 6e3 KpULLIOK 3 PiAVHHOI CUCTEMOIO BiiTaBaHHA 3a AaHNMU MOHiTopuHry ADAP-KOOL®
Data from ADAP-KOOL system of operation of low-temperature open cabinet Nautilus without glass covers and with liquid-defrost system
Pa6oTa oTKpbITOi HU3KOTeMnepaTypHoii BUTpuHbI Nautilus 6e3 KpbileK ¢ XKUAKOCTHOI CUCTeMOI1 OTTauBaHWA MO AaHHbIM MoHUTOpuHra ADAP-KOOL®

ety Log: POLT et_Fr-h 99
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TpuBanicTb BiTankn 10 XBUANH
Duration defrost 10 minutes
/ MpoaoMKNTENbHOCTL OTTaKM 10 MUHYT,
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Temnepatypa NnpoayKTy
Temperature of product
TemnepaTypa npoayKTa

Temnepatypa B 06'emi
Temperature in the volume
Temnepartypa B 06béme
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FRIGATE

1250, 1875, 2500 mm

Evaporation temperature -2°C
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FRIGATE
Fresh Corner 90°
with built-in unit
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FRIGATE
Fresh
L=1670 mm
Evaporation temperature -2°C
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EI72 FRIGATE
Fresh Corner 180°
with built-in unit
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G ONTPELLIER ELZ MONTPELLIER
with built-in unit

L=1250, 1875, 1950, 2500, 3750 mm

with a cooled glass shelf
Evaporation temperature -2°C

L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C

Ey#3 MONTPELLIER
with additional refrigerated camera
L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C
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1060

E7) MONTPELLIER

with hooks for hanging sausages
L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C

with built-in unit

620

790

- 1060
EVAN MONTPELLIER

with built-in unit
with inclined wooden exposure surface
L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C
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FRESH 20NE

L= 1400, 2400 mm

“680
800
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Ey 74 OMEGA
with extra shelf
and built-in unit
L=1400, 2400 mm

SOO{L
2125

910

EYEl MEDUSA CUBE
Slim Standard SL/CP

230 |

656

685
975

EY ] OMEGA
with superstructure
and built-in unit
L=2400 mm

= 730 -

[—1 |

2120

L 810 i
EE MEDUSA CUBE

Super Slim Standard SL/CP

7
2120

MEDUSA CUBE
Ultra Slim Standard SL/CP

FRESH 20NE

1120
1030 N 1330 L=625,937, 1250, 1875, L=625, 937, 1250, 1875, L=625, 937, 1250, 1875,
500 2500, 3125,3750 mm 2500, 3125, 3750 mm 2500, 3125,3750 mm

- 1246 | |

g
. .
__‘ 975 * L2
EVE) PROMO 1T+ . : } i
with built-in unit and shelves \ 06 " I | 1 .. ¥ tmmém'::
| e i
q ! . 1035 . 1 5K A
850 : b 1250
[=]
-
(=]
9 = i 875 J
=
! o d 1120 b'_ 1 . ‘ 1333 ‘
N 1332 i
EYZ1 PROMO EYEl PROMO

for pickles with built-in unit with built-in unit




61

SINOZ2 HS32d3

SEOT

["osz o610 - : 0557 |
T 006l | —
_ " orLl 6|
H] ] ©
T ~
2 | I
d (=3 [=] wy
3 8 2 ms 2 8 YL [ g8
i i NS | | 5%
CM . -_— O
g 23 g2 -\ | 8%
m_“_ Sv =y 1 O_Iu
L S Mm | [- W]
1) 3
Pm Wm L !
_ 1 [ 8%
|| i a =
SET - B
SOET. | W oeee oLiL 5138
e 057 081 | =
2L m
8 H I OrEe 152! i
© Q e rew]
— X 9 - ,
= £8 0STT — £l H]
(=N - =] f
|l = MW ﬁr H
— W o
= 1 S8
8 8 H[ | &S i ! I
- mm { of 9
i | Hb ﬁ “ g S 3
t U . : 2 =5 o g 9
I —— H) 8 il HI 5 g
—— ]
ol i =
g g 0e g [l <
o 9 hal il ~ 8 Q
< | N =]
] 5 ] =
] = @
X 9 ] b m”_ 238
o — 2
g2 ] W8 r “~ g%
8=
@S i WW ’ 93
o2
a : | |3
2] a = - | &
I & =
——}| [[] 2
05T - —
° orLL Fosrl
(] 1 7
: Ini
]
X . 7
£ b
oS
R [1]§34 i h ]
o <61 (8T Bl Hl | o
[ = m
T} =
3 o " s m
3 3 3 ms £
-] g | Wﬁ . . . 8
= 4 _o0e mm S
S
S g m a= Al L. H Wm
3 ﬂ oz
[ =3 .
T /i H - 0%
o 4 |-
a "
™M . -

-
.
]
"
Ll
&
-
-




il

o\ 5 hed B )
Y r* "'!

CROSS-COOLING
SYSTEM

Cxema pyxy noBiTpAHUX NOTOKiB y BitpuHax ELLIPSE i CUBE 3
KpOC-CCTeMOI0 CUBE 3 Kpoc-cucremoto

Cxema pyxy NoBiTpAHNX NoToKiB y BiTpuHax Medusa i Medusa

Air movement scheme for refrigerated cabinets ELLIPSE and
CUBE with cross cooling system

Cxema ABMKEHNA BO3AYLWHbIX NOTOKOB B BUTpnHax ELLIPSE n
CUBE c Kpocc-cucremon

Air movement scheme for refrigerated cabinets Medusa and
Medusa CUBE with cross cooling system

Cxema ABMKeHUA BO3AYLIHbIX MOTOKOB B BUTpMHax Medusa n
Medusa CUBE c kpocc-cucremoin

3miHa TemnepaTypu B XONOAWNbHIN BiTPUHI Y yaci
Temperature fluctuation in the refrigeration cabinet within time
M3meHeHne TemnepaTypbl B XONOAWIbHON BUTPUHE BO BPEMEHU
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[AnA BiTPUHM 3 KPOC-CUCTEMOIO OXONOAMKEHHSA
Cabinet with cross-cooling system
[inA BUTPNHbI C KPOCC-CUCTEMON OXNaXKAeHUA

[nA cTaHAAPTHOI BITPUHY 3 BEHTUIbOBaHNM OXONTIOAXKEHHAM
Standard cabinet with forced cooling system
[na ctTaHAapTHOI BUTPUHBI C BEHTUANPYEMbIM OX1aXKAeHNEM

[nAa nigBuLweHHA AKOCTI

36epiraHHA NPoAyKTiB B
MarasuHax po3pobeHa iHHOBaLilHa
CUCTEMA OXONIOAPKEHHA BITPUH.

Kpoc-cnctema oxonogkeHHA©
[I03BOJIAE YHVKHY TN KOJMBaHb
TemnepaTypu ycepeauHi BiTpuHN

B nepiop BigTaloBaHHA. Y pasiii
3aCTOCYBaHHA NPOJOBXKYETbCA
TepMiH 36epiraHHA NpoayKTiB. ToBap
B MaKyBasbHill NAiBLi He BTpayae
CBOEI Bi3yanbHOI Np1BabnmBoCTi, ToMy
Lo NJIiBKa He MIiTHI€E. 3MeHLUYTbCA
CMMCaHHA LWBUAKOMNCYBHMX MPOAYKTIB.

3aCTOCOBYETHCA B raCTPOHOMIYHUX i
NPUCTIHHUX BITPUHAX.

Innovative cross-cooling system©

for cabinets is developed for
increased quality of products’
conservation in stores.

Cross-cooling system®© allows to
avoid temperature fluctuations

inside the refrigerated volume during
the defrosting period. In case of
application, the terms of conservation
is prolonged. Products in packing film
do not lose their visual attractiveness,
as the film has no condensate. Waste
of perishable goods is reduced.

Used in gastronomic and multi-deck
cabinets.

[na noBblleHMA KayecTBa
XpaHeHUsA NPOAYKTOB B
MarasviHax paspaboTaHa HHOBALMOHHas
CMCTEMA OXNTAXKAEHNA BUTPVIH.

Kpocc-cnctema oxnaxaeHna© nossonset
n3bexatb KosebaHuii TemnepaTypbl
BHYTPW BUTPUHbI B NePYOf OTTavBaHWA.
B cnyuae ee npumeHeHuna npognesaetca
CPOK XpaHeHUsA NpoayKToB. ToBap B
YMNakoBOYHOW MNeHKe He TepAaeT CBOeNn
BU3yaNbHOW NPUBEKaTeNbHOCTY, TaK
KaK r/1eHKa He 3anoTeBaeT. YMeHbLUatoTCA
CMMCcaHNA CKOPOMOPTALLMXCA MPOAYKTOB.

an/IMeHﬂeTCﬂ B raCTPOHOMUMNYECKNX N
NPUCTEHHbIX BUTPUHAaX.




Shelf with air flow stabilizer
and lamp for rack type cabinets

Light flow distribution
on shelves of rack type cabinets

(@] KoHcTpyKLjis cBITUNBbHUKIB BUKOHaHa 3
nepoopaLi€to, 3aBAAKN HOMY OCBIT/IIOETLCA
BEPXHI i HMKHIN pAf TOBapy OAHOYACHO - Ha
nonwuui i nig Heto

(@ CaiTMNbHUK BUHECeHMIN 3a rabapuT NOMKY, i
OCBITNIOE Ge3nocepeHbO Ppacag NPoayKTy,
3aMOBHIOIOYM CBITIOM BECb MPOCTIP MiX NOANLAMN

(@] TeomeTprUHO CBITUNBHYK BUKOHAHWI Takim
UMHOM, L0 MOBITPAHWIA NOTIK, NPOXoAAYN Yepes
nepoopadito, CTabinizye i BUPIBHIOE LUBUAKICTb
CBOTO PyXy i «CTiKa€» 3 NOAULi NaMiHapHUM
NMOTOKOM

(@] KonopumeTpuyHi BUMipy CroXrnBaHHA XONoAy
NOKasasn 3HWKEeHHA XONOANNbHOI MOTYXHOCTI
KoMnpecopa BiTPVHK 3 cTabinizatopamm
NOBITPAHOro MNOTOKY Ha 9-10%

(@ CBiTWIbHMKI MOXYTb 6YTUN YKOMMIEKTOBAHI
NOMIHICLLEHTHVMI laMMamMu 3 elIEKTPOHHIM
MyCKO-perysiolounm NprcTpoem abo
eHeprosbepiratoummu CBITIOAIOLAHUMM NAMNAMM

[@] Lighting is designed with perforations through
which light shines on both top and bottom level of
goods simultaneously

[@] The lighting is brought our of main body of shelf
so that shines directly on the face of the product,
filling with light all the space between the shelves

(@ Constructionally the lighting is designed to give
a way to air flow, that passing the perforation
becomes more stable and equalizes the speed of
movement, flowing in a laminar way

(@ Colorimetric measurements of cooling
consumption demonstrated the decrease of
refrigeration capacity for required compressor by
9-10%

(@] Lighting can be equipped with fluorescent lamps
with regulating devices or energy-saving LED
lamps

[@® KoHCTpyKLMA CBETUNBHUKOB BbIMOJHEHa C
nepdopaumen, brarogaps yemy ocBelLaeTcs
BEPXHUI U HYXKHWIA PAJ TOBapa OAHOBPEMEHHO -
Ha MosKe 1 Nop He

@ CBeTUNbHYIK BbIHECEH 3a ra6ap|/|T NoJsiIkKn "
ocBellaeT HenoCcpenCcTBeHHO d)aca,q npoAayKTa,
3anosiHAA CBETOM BeCb Npoem MeXxay nonkamu

(@] reomeTpUUecKm CBETUABHUK BbIMOAHEH TaKM
06pa3oMm, UTO BO3AYLLHbIN MOTOK, MPOXOAA Yepes
nepdopavmto, CTabunmsnpyeT u BbIpaBHNBAET
CKOPOCTb CBOETO [IBVKEHNA «CTEKAET» C MOJIKM
NaMUHAPHbBIM NOTOKOM

(@] Konopumetpuueckue nsmeperns notpebnexms
XO/0Aa MOKasanu CHUXeHne XONOANIbHOM
MOLLHOCTY KOMMpeccopa BUTPUHBI CO
cTabunmnsatopamu Bo3ayLIHOro NoToka Ha 9-10%

(@] CeeTnAbHMKM MOTYT 6bITb YKOMMIEKTOBaHbI
NOMUHVCLE@HTHBIMI TaMMaMu C S11EKTPOHHbIM
MyCKO-perynnpyoLum ycTpocTBOM IM60
SHeprocteperaoLmMmn CBETOANOAHBIMM TaMMamm
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We have been

We have combin eam of ¢
the best engineers and construc
. well a own research a
nabopaTtopito i BUpobHUMUY 6asy, of: atory and productio
wo6 BUPO6AATY YHiKaNbHi pilueHHsA i duce unique solutions and
cneuianb {aHHA [ uipment for each Custom
Kniet F
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Bucharest 39, Gogolya Street, Almaty,
Romania " \ 050002, Republic of Kazakhstan
Mob: + 38 (09 Mob:  +7 (705) 775-08-10

aisberg@aisberg.od.ua
www.aisberg.com

dariaantonenko@aisberg.od.ua
www.aisberg.asia

€ NOCTaBKY BiTPUH B 6yAb-AKYy Aisberg will provide the cabinets DVIH B
I:‘ﬂmepemi 3 27 npodecinHnx delivery anywhere in the world

ancTpub'ioTopc KOMMaHin, sKi 34iNCHIOTb thanks to a network of 27 OpPCKUX

- NOTiCTMYHI, MOHTaXHi Ta CePBiCHI Nocnyru. professional distribution companies
- 3BepTanTecs A0 HALIMX PEriOHANIbHUX MeHe[KepiB: that implement logistics, installation o CEePBUCHbIE
- and service. Ask our regional
- managers:

dariaantonenko@aisberg.od.ua
(BCi 3annUTaHHA WOA0 eKCnopTy obnagHaHHA)

dariaantonenko@aisberg.od.u

yuliad1@aisberg.od.ua (all export deliveries)

PTHbIE MOCTaBKY
(ana 3amoBneHb 3 €Bponn) : 0 € NocTaBKu)
yulia91@aisberg.g

(Europe)

sasha@aisberg.od.ua a91@aisberg.od.ua

(pnA 3amoBneHb 3 KpaiH CHL)

sasha@aisberg.od.ua
(ctpaHbl CHI)

kd@aisberg.od.ua
(mna samoBneHb 3 KpaiH CHJ)

kd@aisberg

fatinar@aisberg.od.ua (cTpaHbl CH

(ana 3amoBneHb 3 ApMmeHii, A3epbaiigxaHny,
fatinar@ais .ua
(ApmeHuna, AzepbaiigxaH, Npy3unsa)


https://www.aisberg.com
https://www.aisberg.com
https://www.aisberg.com
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www.AISBERG.com

«Alicbepr» J1Ta. AK BUPOOHUK 3anmLIaEe 3a CO60I0 NPaBO 3MiHIOBATY TEXHIYHI XapaKTepnCTKM 061aaHaHHA 6e3 nonepeaHboro NoBiAOMIEHHSA
«Aisberg» Ltd. as the manufacturer reserves the right to change specifications without prior notice
«Aic6epr» JITA. Kak NPOV3BOANTENb OCTABIAET 32 COOOW NMPABO BHOCUTH M3MEHEHUS B TEXHUUECKME XapaKTEPUCTUKN 060PYA0BaHA 6e3 NpeABapuTENbHOMO yBeOMAEHUS

SINCE
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