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Customized Solutions

araTopivyHUi gocsia poboTn 3
5 piTeliniom 3acBifuye Npo HeobXigHICTb

iHAMBiAYanbHUX pilleHb, 0CO6NMBO
KON MOBa nae npo ¢ppeLl-30Hu, NiHil
npofaxy rotoBoi ki, BAPOOHNLTBO B 30Hi
npopaaxy, obnagHaHHA KOHOUTEPCbKUX,
pecTopaHiB, KadeTepiiB y fitoumx
MarasmHax.
IHAMBIAyanbHi TEXHIYHI pilleHHA
[O3BOJIATb CTBOPUTU KOHKYPEHTHI
nepesaru, 3aBAAKN AKUM MOKyreLb pas3 3a
pa3om obupae came Lieli MarasuH i 3aknag
rPOMafCbKOro xap4yyBaHHA.

B npoueci po6oTu Hag crevianbHUMK
MoandikaLiamMM BITPUH y TEXHONOTIB i
KOHCTpYKTOpIiB Aisberg 3'aBMBCA 3HaUHMI
OOCBIJ CTBOPEHHA TEXHIYHUX pille Hb AnA
KO>KHOT rpyrnu TOBapiB - AK 3 TOUKN 30py
edeKTUBHOCTI MPOAAXKiB, TakK i 3pyUYHOCTI
eKkcnnyaTauii Ta AKocTi 36epiraHHA
NPOAYKTIB.

MocTynoBO KiNbKicTb 3aMOBNeHb Ha
PO3pO6KY i BUPOOHMLTBO HECTAaHZAPTHOMO
obnafHaHHA 4O3BONIWIIA PO3rNAAaTU Lel
HaNPAMOK po6OTU IK caMoCTinHMI. Kono
3aMOBHWMKIB po3WMpUNocs - Bif pitenny oo
dact-dyny, kade, inaneHso.

Y ubomy BUAaHHi M1 npe3eHTyBaNm
nuLe YacTUHY peanizoBaHuX

HaMu NPOEeKTiB, 06NnafHaHHA AnA
AKNX po3po6neHo Ta BUTOTOB/EHO
iHAUBiAYanbHO AK B KOHCTPYKUii,
TaK i B AU3aiiHi.

B npoueci peanizauyii cneundiynnx
KoHLenuin, 3afymaHux
BNacHUKamm 06'ekTiB Toprigni ta
XapuyyBaHHA, TiINbKK iHANBIAYanbHi
piweHHA 6yAyTb epeKTUBHUMM i
3abe3neyartb pesynbrar.

shows the necessity of unique
decisions, especially when the
question is about the fresh zone, line
of takeout food sale, production in the
sale zone, equipment for pastry shops,
restaurants, cafeterias in operating shops.

I ong-term experience with a retail

Individual technical decisions allow to
create those competitive advantages
thanks to which the customer gives
preference exactly to these shops and
public catering establishments.

In the process of working on special
modifications of showcases Aisberg
technologists and designers have gained
considerable experience in creating
technical solutions for each group of
products - both in terms of sales efficiency
and comfort of operation and quality of
storage of products.

Gradually, the number of orders for

the development and production of
non-standard equipment allowed us to
consider this direction as an independent
one. The range of customers has
expanded-from retail to fast food, cafes,
canteens.

In this edition we presented a
part of our projects fulfilled.
The equipment is designed and
manufactured individually for
each project both in design and
construction.

In the process of the specific
concepts implementation,
conceived by the owners of
trade and catering enterprises,
only individual solutions will be
effective and provide the result.

HOTrONIETHU OMbIT PAabOThbI
C pUTENNOM nokasbiBaeT
HEO6XOAMMOCTb NHANBUAYANbHbIX

pelieHnin, 0co6eHHO Korga pedb nget

o dpeL-30He, NMHKY NPOAAXKM FOTOBOW
efbl, NPON3BOACTBE B 30HE MPOAaXKu,
060pYAOBAHNN KOHAUTEPCKIUX, PECTOPAHOB,
KadbeTepmes B AeNCTBYIOLNX MarasmHax.

VHanBupyanbHble TEXHUYECKNE peLleHuns
NO3BONAIOT CO3[aTb T€ KOHKYPEHTHbIE
npenmMyuiecTsa, 6narogapa KOTopbiMm
nokKynaTtenb OoTAaeT npeanoyTeHne MMeHHO
3TVM MarasvHam v 3aBefeHnAm obuienunTa.

B npouecce paboTbl Hag cneumanbHbIMK
MoandrKaumaMnN BUTPUH Yy TEXHOTOTOB

1 KOHCTPYKTOpOB Aisberg noasunca
3HAUUTESIbHbIN OMbIT CO3[aHNA TEXHUYECKUX
peLleHnin ona Ka>kgowm rpynnbl TOBApOB — Kak
C TOYKM 3peHna 3GPeKTUBHOCTN Npoaa,
Tak 1 ygobcTBa aKcnyaTaumm n Kayectsa
XpaHeHnA NPOAYKTOB.

lNocTeneHHO KONMYECTBO 3aKa30B Ha
pa3paboTKy U NPOM3BOACTBO HECTAHAAPTHOIO
o6opynoBaHMA NO3BOSIUIIO paccMaTpuBaTb
JaHHOe HanpaBfieHne Kak CaMOCTOATe NbHOe.
Kpyr 3aka3unmkoB paclimpunca - oT putenna B
cTopoHy dacT-dyna, kKade, CTONOBbIX.

B 3Tom u3gaHum mbl npeacTaBUNM
YacTb peann30BaHHbIX HAMU
npoekTtoB. 06opynoBaHue
pa3pa6oTaHo n N3roToBNEHO
WHAUBUAYANbHO ANA KaXA0ro
NpoeKTa Kak B KOHCTPYKUUM, TaK 1 B
Au3ainHe.

B npouecce peanusauyun
cneunpuyecKknx KoHuenuun,
3a/lyMaHHbIX Bnagenbuamu
00beKTOB TOProBNU U NUTAHUA,
TONIbKO MHAMBUAYaNbHbIE pelleHns
6yayT 3¢ pekTUBHBIMU N 06ecnevar
pesynbrar.

Oleg Antonenko
CEO, Aisberg Ltd

www.aisberg.com



Customized Refrigeration & Design

XonogunbHa BiTpuHa 3
BMCOKOIO €KCMO3NLiNnHOI0
NnoBepXxHelo i perysitoBaHHAM
BOJIOrOCTi ANA WoKonaay i
peceprTiB

OpaHyy3bka koHoumepcoka Bize D'’Amour,
Oodeca, YkpaiHa

Kade-koHauTepcbka Bize D'Amour
3HaXOAUTbCA Ha y36epexiKi B KYypopTHOMY
parioHi Opecu. Yepes 6nu3bKicTb

MopsA BNITKY Npu BigKkputnx dacagax B
NPUMiLLleHHI NiABNLLYETLCA BOJOTICTb
nosiTpA.

Tomy ona 3anobiraHHA 3anoTiBaHHA
XONoAubHa BiTPMHA OCHallleHa CUCTEMOIO
06payBYy ckna. KoOHCTpyKLUia BiTPUHN
nepenbavyae BUCOKNN pPiBEHb PO3MilLEHHSA
€KCNo3nUiNHOI NOBEpPXHi ANA HanKpaLoro
ornAafy KOHAUTepPCbKNX AenikaTecis.
BHyTpiwHA o6pobKa BiTPUHM BUFrOTOBNEHA
3 Mapmypy, KOnip AKOro KOHTPacTyeE 3
npoaykTamu.

BiTpnHa anAa wokonaga ocHaleHa CNCTemMolto
perynoBaHHA BOJIOrOCTi | TeMnepaTypu.
XonoannbHi BITPUHW BCTaHOBJIEHO B OAHY
NiHil0 3 HENTPaNbHMMKU NpUNaBKamu, AKi
npu3HayeHi 4719 KaBOBOTO i KACOBOTO
obnapgHaHHA | eKCNOHYBaHHA TOBapIB, AKi He
NoTPebyTb OXONTIOAXKEHHS.
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Refrigerated display
cabinet with high layout
and humidity control for
chocolate and desserts

French patisserie Bize D'amour, Odessa,
Ukraine

Cafe-patisserie Bise D'amour is located on
the seacoast in the resort area of Odessa.
Due to the nearness of the sea, in summer
with open facades humidity of air rises in
apartments.

To prevent fogging, the refrigerated display
cabinet is equipped with a glass blowing
system. The design of the display cabinet
provides a high level of exposure surface for
the best overview of pastry delicacies. The
interior of the display cabinet is made of
marble, the color of which contrasts with the
product.

The chocolate display cabinet is equipped
with a humidity and temperature control
system. Refrigerated cabinets are installed
in one line with neutral counters, which are
designed for installation of coffee and cash
equipment and display of products not
requiring cooling.

XonoaunbHaa BUTPpUHA

C BbICOKOW BblKNagKon n
perynupoBKoun BAaXKHOCTIN
ANA WoKoslaga n aecepros

OpaHuyy3ckasa kKoHoumepckas Bize D'’Amour,
Odecca, YkpauHa

Kade-koHgunTtepckan Bize D'Amour
HaxoAuTCcA Ha nobepeXkbe B KYPOPTHOM
panoHe Ogecchbl. V3-3a 6n1130CcT Mops
NeTOM Npu OTKPbITbIX Ppacagax B noMeLLeHnn
NMOBbILLIAETCA BIaXXHOCTb BO3AyXa.

[na npegoTtBpalleHuna 3anoTeBaHnA
XONOAMNbHAA BUTPUHA OCHaLLeHa

cncTeMoln obayBa cTekos. KoHCcTpyKumsA
BUTPUHbI NpefyCcMaTprBaeT BbICOKUIA
YPOBEHb pa3MeLLeHNA SKCNO3ULNOHHOM
NMOBEPXHOCTU ANA Haunyylero o63opa
KOHANTEPCKNX AeNnnKaTecoB. BHYTpeHHAA
oTAeska BUTPUHbI U3roTOBJIEHA U3 MPaMopa,
LiBET KOTOPOro KOHTPACTUPYeT C MPOAYKTOM.

BI/ITpVIHa OnA WoKoJlaga oCHalleHa cuctemon
pPerynmpoBKu BNa>KHOCTU U TeMnepaTtypbl.
XOJ'IOAVIJ'IbeIe BUTPWHbI YCTaHOB/IEHbI B
OAHY NUHWNIO C HEVITpaJ'IbeIMVI npwunaBskamu,
KOTOpble NpeaHa3HavyeHbl AnA KO¢eI7IHOFO

N KaCcCoOBOro O60pyﬂOBaHI/IF| N BblKNNagKu
NpPpoAyKTOB, HE Tpe6yl0u.u/|x oxna»xXaeHumA.

www.aisberg.com
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Refrigerated display cabinet with high layout and humidity control




Customized Refrigeration

KyTtoBa BiTpuHa Cube 3
YHiKanbHOI0 CUCTEMOIO
OXOJNIOOKEHHA ANA CBiXKOro
m'aca

Cmelik-xayc, CaHkm-llemep6ype2

[na 36epekeHHA CBIXOCTi i 30BHILLIHbOrO
BUMNAZY M'Aca HeobxigHa BiTpMHa 3
MaKCHMasibHO BUCOKOIO TeMnepaTypoto
KUMiHHA XNajareHTa Ta BOJIOTICTIO,
MiHiManIbHO WBUAKICTIO PyXYy NOBITPA

i cTabinbHOK TemMnepaTypoto HaBiTb B
nepiof BigTaBaHHA.

Lli ymoBM B CyKynHOCTI 3BOAATb A0
MiHIMyMy OOBITpPEHHSA | BCUXaHHA
NPOAyKTY.

KyTtoBa BiTpuHa Cube B cTelik-xayci B
ueHTpi CaHKT-INMeTepbypra 4EMOHCTPYE
roCTAM peCcTopaHy CBiXKi CTeNKu AnA ix
BMOOpPY i NofanbLWOro NPUroTyBaHHs.

Cube angular display
cabinet with a unique
cooling system for fresh
meat

Steakhouse, St. Petersburg

To preserve the freshness and visual
appearance of meat, a display cabinet
with the highest boiling point, minimum
air speed and a stable temperature even
during defrost is required.

These conditions together minimize
weathering and drying up of the product.

Cube angular display cabinet in
Steakhouse in the center of St. Petersburg
shows the guests of the restaurant

fresh steaks for their choice and further
preparation.

Yrnosaa ButpuHa Cube

C YHUKaNbHOWN cMCTEMON
oxslaXKAeHNA ANA cBeXxero
mAca

Cmelik-xayc, CaHkm-llemep6ype2

[na coxpaHeHVs CBEXKeCTU 1 BHELLUHEro
BUAA MACA Heobxoanma BUTPUHA C
MaKCMManbHO BbICOKOM TemMmnepaTypon
KUTMEeHNA XNagareHTa n BaXKHOCTbIO,
MWUHMMAaNIbHON CKOPOCTbIO ABMXKEHUA
BO3JyXxa 1 cTabunbHO TemnepaTypom
Jake B nepuof oTTanBaHusA.

TN yC/IOBUA B COBOKYMHOCTU CBOAAT
K MAHMYMY O6BeTpMBaHMeE 1 yCYLIKY
npoaykTa.

Yrnosas sButpuHa Cube B cTelik-xayce B
ueHTpe CaHkT-NeTepbypra LeMoOHCTpUpyeT
rocTAM pecTopaHa CBeXxue CTeNKN Ana nx
BbI6Opa 1 JanbHeNLero npuroToBieHus.

www.aisberg.com




Customized Refrigeration

Cube angular display cabinet with a unique cooling system for fresh meat

KoHcTpyKuis BiTpuHM nepepbavae
BepTMKa/ibHE pPO3MillleHHA ABOX
BUMAPHWKIB, WO NpaLioloTb B CUCTEMI
«Kpoc». Kpoc-cuctema oxonopmeHHa®
[O3BOJIAE YHUKHYTU KOJIMBaHb
TemnepaTypu BcepeauHi BiTpnuHM B Nepiof,
BiATaBaHHA. BHYTpIilWHI YaCcTUHN BITPUHN
BUIOTOBJIEHO 3 Hep»KaBitoyvoi cTani.
EkcnosuuinHa noBepxHA CTyniHYacTa,
06pobneHa HaTypanbHWUM FPaHITOM, AKUIA
aKYMYJTI0€ XONOA,

The construction of the cabinet is
provided with two vertically placed
evaporators operating in the «cross»
system. Cross-cooling system® allows to
avoid temperature fluctuations inside the
cabinet during defrost. The inner parts of
the cabinet are made of stainless steel.
The exposition surface is stepped, finished
with natural granite that accumulates cold.

KoHCTpyKuma BUTPUHBI NpegycMmaTprBaeT
BepTMKanbHOe pa3MeLlleHna ABYX
ncnaputenemn, paboTaloLwux B cncteme
«Kpocc». Kpocc-cuctema oxnaxkaeHms®
no3BonAeT n3bexkaTb KonebaHui
TemnepaTypbl BHyTPY BUTPUHbI B

nepvog oTTanku. BHyTpeHHune yactu
BUTPMHbI N3rOTOBMIEHbI U3 HEpPXKaBetoLen
CTanun. JKCNO3MLNOHHAA NOBEPXHOCTb
CTyneH4yaTan, oTAenaHa HaTypasibHbIM

rPaHNTOM, KOTOPbIV aKKYMYJMPYeT X004,

www.aisberg.com
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Customized Design

Kpyrna xonogunbHa BiTpuHa
nig Kynosiom Toprosoro sany

Cynepmapkem Santim, Odeca

Y cynepmapkeTi Santim, Akuin
PO3TallOBaHWM B ICTOPUYHIN YaCTUHI
Opecn, 3a 3aayMOM apxiTEKTOPIB Mif,
CKNAHMM KyMnoJsiomM NoBMHHa byna
3HaxoAMTMNCA N'ATUMETPOBA B AiaMeTpi
XOJI0AWbHA BiTPUHA Kpyrnoi dopmu.

IH>xeHepwn Aisberg po3pobunun KoHCTPyKLito
BITPUHN 3 CEMU MOAYNIB, KOXKEH 3 AKNX
Ma€ aBTOHOMHY CUCTEMY yNpaBfiHHA
TemMrnepaTypolto i OCBITNEHHAM. 3a paxyHOK
JeKopy BiTPMHa BUMAZAE LiNicHO0.

B 06p0o6ui BUKOpUCTaHi NpupogHi
martepianu: MmapMmyp, AepeBo. 3a
crieyianbHUM 3aMOBIEHHAM 6yno
BUrOTOBMIEHO 6e3MeyHi UnMNiHAPUYHI CKNa,
AKI KPiNAATbCA Ha KOBaHMX MeTaneBnx
KpOHLIEenHax.

OcTpiBHa racTpOHOMIYHa BITPUHA, 3aBAAKN
€KCK/03MBHOMY An3aiHy i GyHKLiIOHANbHIN
KOHCTPYKLIii, € eKCNO3ULINHMM LIeHTPOM
cynepMapKeTy, NiACUNI0E CTUNICTUKY
iHTep'epy Ta 3abe3neuye AKicHe
OXONOMXKEHHA NpeMianbHUX NPOAYKTIB.

Circular refrigerated display
cabinet under the trading hall
dome

Supermarket Santim, Odessa

In Santim supermarket, which is located in
the historical part of Odessa, according to
the architects under the glass dome was to
be a five-meter diameter refrigerated display
cabinet of round shape.

Aisberg engineers have developed the
display cabinet of seven modules, each with
separate temperature and lighting control
system. Due to decoration the display
cabinet looks solid.

The decoration uses natural materials with
the possibility of simple processing: marble,
wood. Safe cylindrical glass fixed with forged
metal brackets was made by special order.

The island gastronomic display cabinet,
thanks to its exclusive design and functional
construction, is the exposition center of the
supermarket, enhances the interior style and
provides high-quality cooling of premium
products.

Kpyrnaa xonogunbHasn
BUTPUHa nopa Kynosiom
TOprosoro 3ana

Cynepmapkem Santim, Odecca

B cynepmapkeTe Santim, KoTopbii
pacrnonioxeH B uctopuyeckomn yactun Opeccol,
MO 3aMblC/Ty apXUTEKTOPOB MOJ CTEKNAHHbBIM
KyrnoJiom fomKHa Oblla HaxoAUTbCA
NATMMEeTPOBasA B AUaMeTpe XONoAnIbHadA
BUTPUHA Kpyrnon ¢opmbl.

MH>xeHepbl Aisberg paspaboTtanu
KOHCTPYKLNIO BUTPUHbBI N3 CEMU MOAYJIEN,
KaXAbl N3 KOTOPbIX UMEET aBTOHOMHYO
CNCTeMy yNpaBneHna TemnepaTypomn n
ocBelleHneMm. 3a cHeT gekopa BUTPUHaA
BbIMMAAUT LEeSIbHOMN.

B oTmenke ncnonb3oBaHbl NPUPOAHbIe
MaTtepuanbl: Mpamop, Aepeso. o
cneyunanbHOMY 3aKasy Obliv U3rOTOBJEHbI
6e3o0nacHble UMINHAPUYECKIME CTEKNA,
KOTOpble KpenATcA Ha KOBaHbIX
MeTaNIMyeCcKX KPOHLUTeMHaXx.

OcTpoBHadA racTpoHOMMYEeCKas BUTPUHA,
6narofaps 3KCKMO3UBHOMY AM3alHY U
bYHKUMOHaNbHOM KOHCTPYKLMN, ABNAETCA
SKCMO3ULMOHHbBIM LLEHTPOM CyNepMapKeTa,
yCUNMBAET CTUIINCTUKY NHTEpPbepa 1
obecneurBaeT KaueCTBEHHOe OxNlaXkaeHune
npemuasnbHbIX NPOAYKTOB.

www.aisberg.com
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Circular refrigerated display cabinet under the trading hall dome
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Customized Exposure

Haxun ekcnosuyinHoi
NoBepXHi ANA Kpaw,oro
ornapy i wBnakoro su6opy
CTpaB

Pecmopat Salatnik, Kuie

[na paHoro npoekTy iHxeHepwu Aisberg
po3pobunn XonoanIbHY BiITPUHY AOBXUHO
1975MM 3 HaXMNEHOK €KCNO3ULiINHO
noBepxHelo — Tak canaTu Kpallie BUAHO, iX
3pyuyHiwe obupaTtn.

o6 3MeHWNTN NepecnxaHHA NoBepPXHi
canartiB B raCTPOHOMOKOHTENHepax i
36INbWNTN WBUAKICTb IX OXONOOXKEHHS,
3aCTOCOBAHO ABOMOTOYHY XONIOANIbHY
cncTemy.

[na npopaxy rapAuYnx cTpaB BCTaHOBJIEHO
TENNOBUI CTiN AOBXNHOW 625MM 3
HaxXUeHo NOBEPXHELD 3 HepKaBitoyol cTani
i TemnepatypHum pexunmom +65 °C.

O6uaBa moayni po3pobrneHi Ha By3bkoMy
kopnyci Slim rnméuHoto 925mm gna
BOyOBYBaHHA B CEPBICHY CTillKy pecTopaHy.

The exposition surface slope
for a better view and a quick
choice of dishes

Restaurant Salatnik, Kiev

For this project Aisberg engineers have
developed a refrigerated display cabinet of
1975mm length with an inclined exposition
surface - so salads are shown better, they are
more convenient to choose.

To reduce the salads weathering in gastro
container and to increase the speed of their
cooling, a two-flow cooling system is used.

For hot meal sale there is also a heat table
of 625mm length with the inclined stainless
steel surface and +65°C temperature mode.

Both modules are designed on narrow Slim
base of 925mm depth for integration to the
service counter of the restaurant.

HaknoH 3KcnosnynoHHom
NOBEPXHOCTU ANA Nyyllero
0630pa n 6bicTpOro Bbi6bopa
6niop

PecmopakH Salatnik, Kues

[na gaHHOro NpoeKTa UHXXeHepbl
Aisberg pa3paboTtanu xonogunbHyo
BUTPUHY ANnHON 1975MM C HaKNOHHOM
SKCMO3ULMOHHOWN MOBEPXHOCTbIO - Tak
canatbl nyylle BUAHbI, X yaobHee
BbIOMPATD.

YT06bl yMEHBLINTL O6BETPMBaAHNE
NMOBEPXHOCTM CanaTos B
racTPOHOMOKOHTENHepax 1 yBenninTb
CKOPOCTb UX OXJIaXKAeHWA, MPUMeEHeHa
[BYXMOTOUYHAA XONOAUNbHAA cUCTeMa.

[na npopaxu ropaumx 6aton yctaHoOBNEH
TennoBOn CTON AJIMHOW 625MM C HaKNOHHOW
NOBEPXHOCTbIO U3 HEPrKaBEIOLLEN CTanu 1
TemnepaTtypHbIM pexkumom +65°C.

O6a mogynsa paspaboTaHbl Ha y3KOM Kopryce
Slim rny6uHon 925mMm gna BCTpanBaHMA B
CEePBUCHYIO CTOMKY pecTopaHa.

www.aisberg.com
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The exposition surface slope for a better view and a quick choice of dishes
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Customized Aesthetics

EproHomiyHi Tta
dyHKUioHanbHi BiTpuHM AnAa
MmicbKoro Kade

NomNom Café, Kuie, YkpaiHa

OcHOBHe 3aBaHHA JAaHOro NPOEKTY -
rapMOHilNHO BOYAYyBaTV XONOAUSbHI BITPUHM
B reoMeTpito i AU3anH CepBIiCHOI CTINKN
Kade. Mpn ubomy HeobXxigHO 3abe3neunTu
edeKTUBHY AeMOHCTpaLito i npodax
JecepTiB i KOHAUTEPCbKUX BUPOOIB.
MNpoeKTHe pileHHA 6yno ycniwHo
peanizoBaHoO 3a AOMNOMOrO0 BiTPUH NiHIT
Cube 3 MaKcMManbHO OXONOAXKYBaHO
nioLeo BUKNagKu.

BitpuHa Cube Pastry ocHaleHa
rigponigiomom GppoHTanbHOro ckna i
BUCYBHUM NigA0HOM, O [O3BOJIAE WBUAKO
OHOBJIIOBATN €KCMO3MLi0 KOHAUTEPCbKNX
BUpPOo6IiB. lacTpoHOMiuHa BiTpuHa Cube

3 WWMPOKOI CTYNiHYaCTO BUKIAaAKOO

i KyTOBMM MoZyneM 3acToCcoBaHa Ans
Npofaxky canatiB i CUPHUX AecepTiB.

20

Ergonomic and functional
display cabinets for the city
cafe

NomNom Café, Kiev, Ukraine

The main aim of this project is to
harmoniously include refrigerated display
cabinet into the geometry and design of the
cafe service stand. It is necessary to ensure
the effective demonstration and sale of
desserts and confectionery.

The design solution was successfully
implemented with the help of Cube line
cabinets with the maximum cooled area of
the layout.

Cabinet Cube Pastry is equipped with a
hydraulic front glass and a sliding tray, which
allows to update the confectionery layout
quickly. Gastronomic display cabinet Cube
with a wide stepped layout and angular
module is used for the salads and cheese
desserts sale.

JpProHOMMYHbIE N
$YyHKLNOHaNbHbIE BUTPUHDI
ANnA ropoackoro Kage

NomNom Café, Kues, YkpauHa

OcHoBHanA 3agaya faHHOMo NpoeKTa —
rapMOHMYHO BKJIIOUUTb XON0AUbHbIE
BUTPVIHbI B FeOMETPUIO 1 AN3aH CEPBUCHOMN
cTonku Kade. MNpu 3ToM HeobxoaANMO
obecneunTb 3PDEeKTUBHYIO AEMOHCTPAL IO
M Npofaxy AecepToB U KOHAUTEPCKUX
n3genumn.

MpoekTHOe pelleHmne 6bI10 yCnewHo
peann3oBaHO C NOMOLLbIO BUTPUH JINHUN
Cube c MakcManbHOM Ox/aXkaaemoim
nnowaabto BbIKNagKu.

ButpunHa Cube Pastry ocHalleHa
rmgponoabemMom GpPOHTANIbHOTO CTeKa

1 BblABUXXHbIM MOAAOHOM, UTO NO3BONAET
6bICTPO OOHOBNATL BbIKNAAKY KOHAUTEPCKUX
n3gennn. ldACTpoHoOMMYecKasa BUTPUHA

Cube c wWKMpoKoW CTyneHYaToln BblKNaaKom

1 YIITOBbIM MOAYEM CRYXKUT AN1A NPoAaxKu
CanaToB U CbIPHbIX EeCePTOB.

www.aisberg.com
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Ergonomic and functional display cabinets for the city cafe




Customized Design

EproHomiuHa i
JdyHKUioHanbHa niHiA po3gauyi
rotoBUx cTpaB

[na kadeTepiis i inaneHb komnaHiaA Aisberg
NPOMNOHYE MyNbTUOYHKLIOHaNbHI NiHIT
po34ayi roToBol XKi.

CepsicHa niHiA 3a6e3neuye eproHOMiKy
BUOOPY Pi3HOMaHITHOro aCOPTUMEHTY
CTpaB, HeoOXiAHi yMOBM iX AeMOHCTpaLil,
NPaBUIbHUIN TEMNEPATYPHUIN PEXNM,
WBKAKe 06CNyroByBaHHA i pO3paxyHOK.

Tomy nig6ip o6nagHaHHA 30iNCHIOETbCA
iHAMBIAYaNbHO ANA KOXKHOIO NPOEKTY
BiANOBIAHO AO MeHI0. KOHCTPYKTUBHI
0CObNMBOCTI 4ONPALbOBYOTHCA 32 BUMOT OO
3amMOBHWKA, BCi MOAyni 3'€AHYIOTbCA B EANHY
NiHil0 3 EANHNM ON3aNHOM.

JliHina po3paui moxe 6yTn OCHalleHa
HanpasnawuYmn ana taub. CTinbHUUI
BUTOTOBAOTbCA 3 HEpXKaBitoyoi cTani abo
Mapmypy.

Ergonomic and functional
ready meals distribution line

For cafeterias and canteens, the company
Aisberg offers multifunctional ready meals
distribution lines.

The service line should provide the choice
convenience for the whole range of
dishes, the necessary conditions for their
demonstration, the correct temperature,
quick service and payments.

Therefore, the equipment is selected
individually for each project in accordance
with the menu. Design features are refined
as per the Customer request, all modules are
connected into the same line with the same
design.

All modules can be equipped with trays rails.
Countertops could be of stainless steel or
marble.

JproHoMn4Hasa n
dyHKLUMNOHaNbHaA NNHMA
paspaum roTtoBbix 6104

Ona kadeTtepmeB 1 cTONOBbIX

komnaHuA Aisberg npegnaraet
MYNbTUPYHKLMOHANbHbIE NMHUW pa3fayun
rotToBOW efbl.

CepBuCcHaA NMHWSA goMKHa obecneynBaTtb
3pProHoMunKy Bbibopa BCero accopTMMeHTa
6ntof, HeobxoaMMble yCroBUA

VX AEMOHCTPALUK, NPaBUNIbHbIN
TemnepaTypHbI pexkum, bbicTpoe
obcnyxnBaHme 1 pacyer.

MNMosTomy obopynoBaHue nogbupaeTtca
VHANBUAYANbHO ANA KaXKAOro npoeKkTa B
COOTBETCTBUMU C MeH10. KOHCTPYKTUBHbIE
ocobeHHOoCTU aopabaTbiBatlOTCA NO
TpeboBaHMIo 3aKa3unKa, BCe Mmoaynu
COeQMHAITCA B €ANHYI0 JINHNIO C eANHbIM
OV3aNHOM.

Bce moaynu MOryT 6bITb OCHALLEHbI
HanpaenALLWMMM ANA Pa3HOCOB.
CronewHunLbl - N3 HepXaBeloLwen cTanu um
Mpamopa.

www.aisberg.com
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Customized Design

YHiKanbHe xonogunbHe
o6nagHaHHA ANA pecToOpaHy y
BigHi

Imanidcokuli pecmopat, BioeHs, Aecmpis

[nsa mepexi pectopaHiB y BigHi Aisberg
BUIOTOBWB YHiKasibHe XOonoauibHe
obnagHaHHA, AKe rapmMoHiliHO BOY[0BaHO B
iHTep'epHi KOHCTPYKLUIT 3aknagy.

Bci BiTpMHU po3pob6neHi «3 Hyna» 3a
BMMOramm 3amoBHMKa. BpaxoBaHo

BCE — PO3Mipu, TEeMNEPATYPHUIN PEXNM,
aepoAvHamika, napamMmeTpu HaBKOJIMLWHbOIO
cepefoBULLA B YMOBaX «BiAKPUTOT KyXHi».
O6nafHaHHA BUTOTOBJIEHE Y

Bi4MOBIOHOCTI O EBPOMNENCbKMX BUMOT
eHeproepeKTUBHOCTI.

PecTtopaH nocTtaBuB 3aBAaHHA —
3ab6e3neyunT MaKcMManbHy KinbKicTb xonogy
B 30Hi 06C/TYroByBaHHsA rocTel, i Npu LiboMy
3aNULLNTY BiAKPUTOIO ANA OrNAZY KYXHIO.
PiweHHAM cTana micTKa HM3bKa BiTpUHa 3i
CKNAHMMMK ABepuATamu Ta led-ocBiTneHHAM
obcary.

He3Barkatouu Ha WNPUHY BCbOro 390 Mm,
iHxeHepam Aisberg Boanocs gocartu
npaBUSIbHOT aepoANHaMIKK i cTabinbHOro
TemnepaTypHoOro pexnmy +2/+4°C.

BiTpnHa BnkopunctoByeTbCA Ana
AeMOoHCTpauil i Npoaa)xy KOHANTEPCbKUX
BUpoGiIB.

EHeproedekTBHa KOMMNaKTHa BiTpUHa Ans
HanoiB po3pobneHa Ha 6a3i xonognnbHOI
BiTpMHM Cube Super Slim. BHyTpiwHA
06pob6Ka — 3 Hepkagitouoi ctani. CKnaHi
nonuui 3abesneyeHi cneuiabHUMN
niacunoBayamu. Lle no3Bonsae BUCTaBUTM Ha
NONMNLI0 MAaKCMMAsbHY KiflbKiCTb MIALOK.

Unique refrigeration
equipment for the restaurant
in Vienna

Italian Restaurant, Vienna, Austria

For the chain of restaurants in Vienna
Aisberg produced the unique refrigeration
equipment, which was harmoniously
integrated into the institution interior
design.

All display cabinets have been designed
«from zero» according to customer
requirements. Everything has been taken
into account - sizes, temperature mode,
aerodynamics, environmental parameters in
conditions of «open kitchen».

The equipment was manufactured in
accordance with European energy efficiency
requirements.

The restaurant has set a task-to provide

the maximum volume of cold in the guest
service area, and at the same time to leave
the kitchen open for review. The solution
was a spacious low cabinet with glass doors
and led-lighting.

Despite the width of only 390 mm, Aisberg
engineers managed to achieve the correct
aerodynamics and stable temperature
conditions of +2/+4°C.

The display cabinet is used for the
presentation and sale of confectionery.

Energy-efficient compact display cabinet

for drinks. The design is developed on the
basis of Cube Super Slim refrigerated display
cabinet. Interior finishing is stainless steel.
Glass shelves are equipped with special
booster. This allows to put on the shelf the
maximum number of bottles.

YHUuKanbHoe xonoauibHoe
o6opypnoBaHue gna
pecTtopaHa B BeHe

WmaneaHckul pecmopaH, Bena, Aecmpusa

[ns cetn pectopaHoBs B BeHe Aisberg
M3roTOBWJT YHUKaNIbHOE XONoAuibHOe
obopynoBaHue, KOTOpPOe rapMOHUYHO
BCTPOEHO B MHTEPbEPHbIE KOHCTPYKLUMN
3aBefeHunA.

Bce BUTPUHbBI pa3paboTaHbl «C HYNA» MO
TpeboBaHuAM KnneHTa. YuTeHo Bce -
pa3mepbl, TeMnepaTypHbIN pPeXxum,
aspoAnHaMmnKa, napameTpbl OKpy»KatoLen
cpepnbl B YCIOBUAX KOTKPbITON KyXHU».

O60pyaoBaHue N3roToBIEHO B
COOTBETCTBUU C EBPOMNENCKNMU
TpeboBaHNAMU K SHeprosdPeKTUBHOCTN.

PectopaH nocrtaeun 3agavy — obecneunTb
MaKCMMasibHOe KOJIMYECTBO XO/0/a B 30He
06Cny>K1BaHWA rocTen, U NPy 3TOM OCTaBUTb
OTKPbITOM Al 0630pa KyxHio. PelueHrem
cTana BMecTuTeslbHasA H13KasA BUTPUHA CO
CTeKNsAHHbIMYK ABepuamm u led-oceelweHnem
obbema.

HecmoTpAa Ha wupuHy Bcero 390 mm,
nHxeHepam Aisberg yaanocb goctmub
NpPaBUIbHON a3POANHAMUKNA N CTAabUNBbHOTO
TemnepaTypHOro pexxmnma +2/+4°C.

BuTpuHa ncnonb3yeTtca ana AeMoHCcTpaumm
M NPOAaXXu KOHAUTEPCKUX N3AeNn.

JHeproa¢dpeKTBHAA KOMMNAKTHaA
BUTPWHA ANA HAaNUTKOB pa3paboTaHa

Ha 6a3e xonogunbHol BUTpUHbI Cube
Super Slim. BHyTpeHHAA oTAeNKa — 13
HeprkaBewlLen ctann. CTeKnAaHHbIE MONKN
CHab»eHbl cneyranbHbIMA YCUNUTENAMU.
D70 No3BOJIAET BbICTAaBUTb Ha MOJIKY
MaKC/MarnbHOe KONTNYeCcTBO Oy TbINOK.

www.aisberg.com
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KoHpunTtepcbKa BiTpuHa 3
aBTOpPCbKOi 06po6KoI0

Kadgpe Forty Five. Booze & Bakery, Odeca,
Ykpaina

B ictopnyHomy ueHTpi Ogecn 3HaxoanTbCA
kade Forty Five. Booze & Bakery. OcHoBa
MeHI0 Kade - aBTOPCbKi fecepTu i KOKTeni.
Tomy ona geMoHcTpauii i Npoaaxky gecepTis
6yna obpaHa xonogunbHa BiTpnHa Pastry,

B AKIl KOHCTPYKTUBHO nepepbaveHa
MOXMBICTb GaraTopiBHEBOI ekcno3unuii

3 edpeKTUBHUM led-OCBiTIEHHAM KOXHOIO
piBHA. BHYTpiWHE 030061€HHA BUKOHAHO B
cneuianbHOMY «M'ATHOMY» KOJ1bOPI 3rigHO
CTWIIO 3aKnagay.

BiTpuHa BOygoBaHa B 6apHy niHito Kade
i pekopoBaHa 6eTOHHUMM NaHeNAMM B
Aun3ariHi nodT.

42

Confectionery display cabinet
with designer decoration

Cafe Forty Five. Booze & Bakery, Odessa,
Ukraine

In the historic city center of Odessa there

is a cafe Forty Five. Booze & Bakery. The
cafe menu basis is the author’s desserts and
cocktails.

Therefore, for the demonstration and sale
of desserts was chosen Pastry refrigerated
cabinet that constructively provides the
possibility of multi-level display and
effective each level led-lighting. Interior
decoration is made in a special <mint» color
according to the cafe style.

The display cabinet is built into the cafe bar
line and decorated with concrete panels in
loft design.

Konantepckasa BuTpuHa c
aBTOPCKOWN OTAENKON

Kadpe Forty Five. Booze&Bakery, Odecca,
Ykpauna

B nctopunueckom yeHTpe Opgeccbl HaXOAUTCA
kade Forty Five. Booze&Bakery. OcHoBa
MeHto Kade - aBTopCKue gecepTbl 1
KOKTennu.

MosToMy AnA AeMOHCTpaLUN 1 NPOJAXKN
JecepToB 6blnia BbibpaHa xonoaunbHas
BUTPUHa Pastry, B KOTOPON KOHCTPYKTUBHO
npegycMmoTpeHa BO3MOXKHOCTb
MHOrOypOBHEBOW Bblknaaku n as¢dpekTnBHoe
led-ocBelleHVe Kaxgoro ypoBH=.
BHyTpeHHAA oTAenka BbiMoOJIHEHA B
cneumnanbHOM «<MATHOMY LiBeTe COrflacHoO
CTWIIO 3aBefeHuA.

BuTpuHa BCcTpoeHa B 6apHyto NuHUIO Kade
N jekopunpoBaHa 6€TOHHbIMUN NaHeNnAMM B
aun3ariHe nodr.

i A
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Customized Design

EdeKTBHE BUKOPUCTAHHA
TOProBoi MJiowi 3a
AOMNOMOrol KOHCTPYKTUBY
BiTPUH

Cynepmapkem Spar, Xapkie

Bce, Wo BiApi3HAE MmarasnH Bif, KOHKYpPEHTIB,
[la€ He3anepeyHy nepesary nepej HAMU

i 36inbLwye BuTOpru. Lle ctano ocHoOBHMUM
NPUHLMNOM B 0dOpMIIEHHI iHTep'epy i
nigbopi obnagHaHHA onsa cynepmMmapkeTis
Spar B XapKoBi.

44

Effective use of retail space
with the help of display
cabinet construction

Spar Supermarket, Kharkiv

Everything that distinguishes the store from
competitors gives an undeniable advantage
over them and increases the sales volume.
This is the basic principle in the interior
design and equipment selection for Spar
supermarkets in Kharkov.

d¢dpPeKkTuBHOE
Mncnosib3oBaHNe TOproBom
naowaan 3a cuer
KOHCTPYKTNBA BUTPUH

Cynepmapkem Spar, Xapekos

Bce, uto oTnMyaeT MarasnH OT KOHKYPEHTOB,
[aeT HeOCMopVMOEe MPenMyLLECTBO Nnepes
HUMW 1 yBEIMUYMBAET BbITOPri. DTO CTaso
OCHOBHbIM MPUHLMMOM B 0bOpPMIIEHNN
nHTepbepa n nogbope o6opynoBaHUA ANA
cyrnepmapKeToB Spar B XapbKoBe.

[MpiopuTeTHa niHiA xonognNbHOro
obnafiHaHHA B XapKiBCbKil mepexi Spar —
KOMOiHOBaHIi NnpunaBku. XonoaunbHi BiTPUHM
Cube Combi KOHCTPYKTMBHO NOEAQHYOTb

[ABi OXONOAXKYBasbHi €KCNO3ULinHi
NOBEepPXHi— ANA Npofaxy BaroBMx NpoayKTiB
3a 4OMNOMOroI0 NPOAABLA | yNakoBaHUX B
peXxumi camoo6cyroByBaHHA. Taknm YMHOM,
3abe3neuyeTbca Hanbinbl epeKTBHE
BUKOPMCTaHHA TOProBoi NAoLi marasumHa. 3
LIi€I0 XK MEeTOI0 AeAKi Moayni XONoANIbHUX
BiTPMH MaloTb HEeCTaHAAPTHY JOBXMHY.

The priority refrigeration equipment line
in Kharkiv Spar supermarket chain is the
combined counters. Refrigerated cabinets
Cube Combi constructively combine two
cooled exposition surfaces - for the sale of
weight products with the seller’s help and
for packed products in self-service area.
Thus, the most effective use of the retail
space of the store is ensured. For the same
purpose, some models of refrigerated
cabinets have non-standard length.

www.aisberg.com

MpunoputeTHasa NNHUA XONOAWUIbHOTO
obopynoBaHMA B XapbKOBCKOW CeTr

Spar - KOMOMHUPOBaHHbIE NPUIABKMU.
XonogunbHble BuTpurHbl Cube Combi
KOHCTPYKTVBHO COYETaloT ABE OXJIaxKAaemMble
SKCMO3NLUMOHHbIE MOBEPXHOCTY — ANA
npojau BeCOBbIX MPOAYKTOB C MOMOLLbIO
npojasLa 1 YNakoBaHHbIX B pexnme
camoobcnyKnBaHuA. Takum o6pasom,
obecneurBaeTca Hanbonee apdpekTNBHOE
MCMoNb30BaHMe TOProBow niowaan
MarasunHa. C 3Ton »e Lenblo HeKoTopble
MOZYNN XONOAWIbHbIX BATPUH UMEIOT
HecTaHAAPTHYIO AJTNHY.
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Effective use of retail space with the help of display cabinet construction

Ha 3amoBneHHA cynepmapkeTy Spar ana
KOHAnTepCcbKnx BUpobiB Aisberg Burotosus
naHopamHy, MOBHICTIO NPO30pPY XONOAUbHY
BITPVHY 3 ABOCTOPOHHIM JOCTYNOM —

ANA NOKynuiB 3 ogHoro 60Ky i ans
nepcoHany 3 iHworo. EHepros6epexxeHHs i
piBHOMipHa TemnepaTypa Ha BCiX Nonnuax
3abe3neuyoTbCA YNbTPAaTOHKUMU ABeprMa
(Itania) i po3cyBHMMM NPO30OPUMUN LLUITOPAMMU
3 akpuny.

TennoBa BepTUKanbHa BiTpUHa gnsa
CBI>KOI BUMIYKW i NiLX TaKOXK BUrOTOBJIEHA
3a crneuianbHUM 3aMOBMIEHHAM Spar.
KoxHa nonnua 3 HaTypanbHOro Mapmypy
nigirpiBaeTbcA, 36epiratoum BUKnageHi
NPOAYKTU rapAaunmMm.
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By order of Spar supermarket Aisberg
produced the panoramic, fully transparent
refrigerated display cabinet for
confectionery with two-way access — for
customers at one side and for staff at
another one. Energy saving and temperature
equability on all shelves is provided by
ultra-thin swing doors (ltaly) and sliding
transparent curtains made of acrylic at the
seller’s side.

The hot vertical display cabinet for fresh
bakery and pizza is also produced by special
order of Spar. Each shelf of natural marble is
heated, keeping the laid out products hot.

Mo 3aKka3y cynepmapkeTa Spar ana
KoHauTepckux nsgenun Aisberg
N3roTOBW NaHOPaMHYI0, MONTHOCTbIO
NpPO3payvHyo XONOANbHYIO BUTPUHY

C ABYXCTOPOHHUM JOCTYNOM — Ans
nokynaTtenen c O4HOWM CTOPOHbI 1 ANnA
nepcoHana c pyron. dJHeprocbepexxeHue
N paBHOMEPHOCTb TeMnepaTypbl Ha BCex
nosikax obecneyrBaTCA NPMMeHeHneM
YyNbTPaTOHKMX pacnalHblix Asepel (MTanus)
N pa3aBUKHbIX MPO3PaYvHbIX LITOP U3
akpuna.

Tennosas BepTUKanbHas BATPUHA

[INA CBEXKEW BbINEYKN U NMULLIbI TAKXKe
M3roToBJIEHA MO CreunanbHOMY 3aKasy Spatr.
Kaxkfas nonka 13 HaTypasibHOro Mpamopa
MOLOrpPeBaETCs, COXPaHASN BbIIOXKEHHbIE
MPOAYKTbI FOPAUMMU.

www.aisberg.com
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eaTp 3axonnwe nioaei. B ekoHomiui
BpaXKeHb NpoAax - e TeatTp.
BpaxeHHA — ue 3anyyeHHa o gii
NOKYNuiB i NparHeHHA 3po6uTu Lo nogito
He3abyTHbOIO ANA HUX.

Lxo3eq laix
HAxetmc linmop
«EKoHOMIKa 8paxeHb»

eople are fond of theatre. In the

P economy of impressions selling is
theater.

Impression is the involvement of customers

and the desire to make this event
memorable for them.

Joseph Pine
James Gilmore
«The Experience Economy»

eaTp yBlieKaert noaen. B skoHomuke
BnevyaTneHun npopaxa - 310 TeatTp.

BneyatneHue - 310 BOBNeyeHue B lecTBue
noKynatesen u ctpemiaeHue caenatb 310
coObiTUe He3abbIBaeMbIM ANA HUX.

Hxozeqp Naiin
Axelmc Funmop
«IKOHOMUKA 8neyameHuti»

T —

NPOAAX
BPAXKEHb

SALE OF

IMPRESSIONS

NMPOOAAMXA
BNEYAT/IEHUIA



Mpopak BpaeHb — NPUroTyBaHHA Niyw,
MJMHUIB, CEHABIUIB, cywWwi 6e3nocepenHbO
B TOProBOMY 3aJli Mara3vHa - € epeKTUBHUM
3acoboM 3anyyeHHA NOoKynuis, TOMY WO
[EMOHCTPYE CBiXKiCTb | BUCOKY AKiCTb
NPOAYKTIB.

OnAa uboro BUroToBNATLCA cneulianbHi
BiTPMHW 3a iHAUBIAYaNbHUMM
3aMOBJIEHHAMMU, KOHCTPYKLiA AKUX Ja€
MO>KNNBICTb 36epiraTu iHrpegieHTn,
BOYyfOBYyBaTU TEXHOJOFiYHE obnagHaHHA,
roTyBaTV NPOAYKTU, @ TAaKOXK CTBOPOBATU
OXONOAXKYBaHY €KCMOo3ULiilo FOTOBUX
NPOoAyKTiB B yNaKoOBLi.

Sale of impressions - the cooking

of products, such as pizza, pancakes,
sandwiches, sushi, directly in the store
sales area is an effective way to attract the
customers, because it demonstrates the
freshness and high quality products.

For this purpose the special display cabinets
are made according to individual projects,
the design of which makes it possible to
store ingredients, to integrate technological
equipment, to cook the meal, and to create
the refrigerated exposition of packed ready
products.

Mpoparka BnevaT/ieHnin — NPUroToBJieHNEe
nuuLbl, 6IMHOB, COHABUYEN, CyLUN
HemnocpeacTBeHHO B TOPrOBOM 3ase
MarasuHa - AnAeTtcs 3G GeKTUBHbIM
CpeacTBOM NpuBieYeHUs NoKynaTenen,
NMOTOMY YTO AEMOHCTPUPYET CBEXKECTb U
BbICOKOE KauecTBO NpoayKTOB.

[nAa 3Toro n3rotaBnmMBarTCA cneyunanbHbie
BUTPWUHDbI NO MHANBUAYaANIbHbIM 3aKa3am,
KOHCTPYKUMNA KOTOPbIX Aae€T BO3SMOXHOCTb
XPaHNTb NHIrpeaneHTbl, BCTpanBaTb
TeXHonornyeckoe o6opyp,OBaH|/|e, rOTOBUTb
NPOoAYKTbl, a TaKXe CO34aBaTb OXJlaKaaeMyto
SKCNO3MUNIo roTOBbIX MPOAYKTOB B
yrnakKoBKe.

www.aisberg.com

>

LY

TR
Ik 'll ,_llI

SALE OF
IMPRESSIONS










B ekoHOMiUi BparkeHb 6yAb-AKY po6oTY, 3a
AKOIO cnocTepirae nokynewb, Tpeba BBaXkatn
APaMaTNyHOIO BUCTABOIO.

Konu nokyneub crijlayye 3a BpaKeHHs,

BiH crnnayye 3a He3abyTHi XBUIMHMW CBOIO
KUTTA, AKI NigroToBneHi npogaBuaMu, AK B
TeaTpanbHil n'eci.

Jxo3eg MatiH
Lxetmc linmop
«EKOHOMIKa 8paeHb»

In the economy of impressions, any
work that the buyer observes should be
considered a dramatic performance.

When the buyer pays for the impression,
he pays for the memorable moments of his
life, prepared by the sellers, as in a theatre

play.

Joseph Pine
James Gilmore
«The Experience Economy»

B akoHOMUKe BneyvaTtneHun nioban pabora,
3a KOTOpOW HabnogaeT noKynaTesib, 4OSIXKHA
CUMTATbCA APAMATMUYECKM NPeACTaBNEeHNEM.

Korga nokynaTenb NiaTut 3a BnevatieHue,
OH MIATUT 3a He3abblBaeMble MVHYTbl CBOEW
»KW3HW, MOATrOTOBMIEHHbIE NPOAABLLAMM, KaK B
TeaTpanbHO Nnbece.

Jxo3ee MadiH
Lxetmc lunmop
«IKOHOMUKA 8ne4yamJsieHuU»

SALE OF
IMPRESSIONS

www.aisberg.com
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Customized Refrigeration

AnbTepHaTuBa gnAa
BOyaoBaHoOI cucremn
OXOJIOMAKEHHA

Mpo6nema ocHaLLeHHs XON040M Manoro
MarasmHa JOCUTb ceprio3Ha. 3a3Buyan
ManodopMaTHiI MarasnHu Po3miLLyoTbcA

B XKUTNOBUX OyANHKaX, TOMY BMHUKAlOTb
NMUTAHHS eHepro3bepexeHHs, HeJoCTaTHbOT
MOTY>XHOCTI, lWwymy i Bibpauii. Kpim Toro,
BUHUKAOTb NPo6aemMun 3 NpUMilLLeHHAM AnA
MaLUVIHHOTO BiadineHHs i micuem Ha dacagi
ANA YCTaHOBKM NOBITPAHOTO KOHAEHcaTopa.

Came ToMy marasuHu manoro popmary
TPaguLUinHO KOMMNNEKTYIOTbCA BiTPUHaMu 3
BOYAOBaHMM arperaTtom.

OpHak BOy#oBaHy CCTEMY OXONIOAXKEHHA
He MOKHa Ha3BaTV ePeKTMBHUM PilleHHAM.
BniTky 3acTtocyBaHHA BOygoBaHOro
OXONIOAXKEeHHS NoTpebye 060B'A3KOBOTO i
NOCUIEHOro KOHANLIOHYBaHHA NOBITPA.
Lle cnpuumnHse 36inbleHHA BUTpaT

Ha efleKTpoeHeprito i NiABULWEHHA
BCTAHOBJIEHOI MOTYXHOCTI, O B XXUTMOBUX
6ygniBnsAx € npobnemoto.

Kpim Toro, HeyeHTpanisoBaHa cuctema
OXONOJMKEHHA HEe MOXe KoHconigyBaTu
CBO MOTY»KHICTb B TOMY XONIOAWUIbHUKY,
AKNI NOTpebye fO0AaTKOBOro pecypcy no
xonofy. BoHa ma€e meHLWwy HafinHICTb, Tak
AK OKpeMi arperati Ana KOXHOoT BiTPMHN He
KOMMNEKTYIOTbCA TaKOI0 KiNbKiCTIO 3aXUCTIB,
AK LleHTpaJibHa My1bTMKOMMPEeCCopHa
cncTeMa OXONOAMXKEHHSA.

ArperaTu 3aiMaloTb 3Ha4YHe Micue B
KOHCTPYKL|iT BITDUHN, AKE MOXKITMBO
BUKOPUCTOBYBATU AK TOProBY MJIOLLy, i
CTBOPIOIOTb LUYM B TOPFOBOMY 3afli.

e oanH Hepgonik BOynoBaHOI cMctemu
OXONOAMKEHHA - BiACYTHICTb MOXKIMBOCTI
peryntoBaHHA MOTYXHOCTI. [OTYy>KHiCTb
BOYOBaHOI CUCTEMM OXONOAMKEHHA
PO3pPaxoBYETbCA Ha CamMy BMCOKY
TemnepaTypy HaBKOJIMLWHbOIO cepefoBuLLa
i Bigpi3HA€ETbCA Bif Ti€l, AKa noTpibHa B
31MMOBUN nepiog, Mame B 2 pasun. Y HiuHUN
yac, Konu WTopu Ta ABepi Y BiTpUHax
3aKpUTi i HEMa€ NpoJaxy ToBapy, HeobxigHa
NPOAYKTUBHICTb KOMNpPecopa 3MeHLLYETbCA
B 4 pa3u Bif MakCMMarsnbHOI, Ha AKY BiH
po3paxoByBaBCA.
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Alternative to built-in
cooling system

The problem of equipping a small

store with cold is quite serious. Since
usually small-format stores are located

in residential buildings, the question
becomes of energy saving, the lack of
installed power, problems of noise and
vibration. In addition, there are often
problems with the machinery room and the
place on the facade for the air condenser
installation. That is why small-format stores
are traditionally equipped with showcases
with built-in unit.

However, the built-in cooling system

could not be called an effective solution.

In summer, the usage of built-in cooling
will require mandatory and enhanced air
conditioning. This leads to an energy costs
increase and an increase in installed energy
capacity, which is a problem in residential
buildings.

In addition, the non-centralized cooling
system cannot consolidate its power in the
refrigerator that needs additional resources
for cold. Cabinets with built-in units have

a lower reliability, as separate units for
each cabinet are not equipped with such
number of protections as the central multi-
compressor refrigeration system.

The built-in units occupy a significant place
in the display cabinet volume, that could
be used as a trading area, and create noise
in the trading hall.

Another disadvantage of the built-in
cooling system is the lack of power
adjustment. The cooling system power

is calculated for the hottest ambient
temperature and differs twice from the
one that is needed in winter. At night,
when the night blinds in the cabinet are
closed and there is no products sale, the
required compressor capacity is reduced by
4 times from the maximum to which it was
selected.

AnbrepHaTnBa BCTPOEHHOM
cucTeme oxna)kgeHus

I'Ipo6nenvla OCHalleHnA Xxonoaom manoro
Mara3vHa 4OCTaTOYHO Cepbe3Han.

Tak Kak MasiopopmMaTHbIe MarasuvHbl 06bIYHO
Pa3MeLLaloTCs B KUIIbIX 30aHUAX, BO3HUKAIOT
BOMPOChI SHEProcbepexkeHrs, HegocTaoLwen

YCTaHOBJIEHHON MOLLHOCTY, WyMa 1 BUbpayum.

Kpome Toro, 4yacTo BO3HUKaOT Npobembl ¢
rnomelLLeHnemM Ana MallVHHOIO OTAENIeHNA 1

MeCTOM Ha d)acap,e ANA YCTaHOBKU BO34YLWHOIo

KOHAeHcaTopa.

MmeHHO no3ToMy MarasuHbl Manoro ¢opmara
TPAAVLMIOHHO KOMMEKTYIOTCA BUTPUHAMM CO
BCTPOEHHbIM arperaTom.

OfHaKO BCTPOEHHYIO CUCTEMY OXJIaXKAeHMA
HeNb3A Ha3BaTb 3pdeKTUBHbIM pelleHnem. B
NIETHUI Nepuoa NPYMeHeHne BCTPOEHHOTO
oxJlaxaeHuna noTpebyeT 06aA3aTeNbHOrO

N YCUIEHHOTO KOHAULMOHUPOBaHNSA
BO3Jyxa. DTO BleYeT yBeNMyeHne 3atpar

Ha 2/TIeKTPOSHEPTUIO 1 MOBbILWEHKE
YCTAaHOBJ/IEHHOW MOLHOCTH, YTO B XKUJIbIX
30aHUSAX ABNAETCA NPob6ieMon.

Kpome TOro, HeUueHTpann3oBaHHaA CUCTEMa

oxXnaxaeHmnAa He MOXeT KOHCcoNnanpoBaTb CBOKO

MOLLHOCTb B TOM XONOAUSIbHIKE, KOTOPbIN
Hy>AaeTcA B JOMNONIHUTENIbHOM pecypce

no xonopy. «<BcTporika» nmeeT MeHbLUYI0
Ha[le>KHOCTb, TaK KaK OTAeNbHble arperatbl
ONA KaXXgon BUTPUHbBI HE KOMMJIEKTYTCA
TaKMM KOIMYECTBOM 3aLUM1T, Kak LeHTpanbHas

MYJIbTUKOMMNpPEeCCOPHaa cncTteMa oxJiaXXaeHusA.

ArperaTbl 3aHMMalOT 3HauyunTenbHoe MmecCTo
B o6beme BUTPWHDbI, KOTOpPOE MOIrno Obl
MCnonb30BaTbCA KaK TOproeanA njaowanb, n
CcO34aloT WyM B TOProBom 3ane.

Ewe oanH HepoCTaTOK BCTPOEHHOW CUCTEMbI
OXJIaXAEHMA - OTCYTCTBME BO3MOMKHOCTH

perynMpoBKu MOLWHOCTU. MOLWHOCTb CUCTEMDbI

OXNa)KAEeHMA PacCUnTbIBAeTCA Ha camyto
MKapKylo TeMnepaTypy oOKpy»<atoLen cpesbl
1 OTNINYAEeTCA OT TOWM, KOTOPasA HY>KHa B
3MHWI Nepuog, NoYvtn B 2 pasa. B HouHoe
BpeMsA, Korga WTOPKU B BUTPUHAX 3aKPbITbl
M HeT Npofjaxu ToBapa, Heobxoanmas
NPON3BOANTENIbHOCTb KOMMNpeccopa
COKpalyaeTca B 4 pa3a OT MaKCMMaJlbHON’, Ha
KOTOpPY!0 OH nogbupancs.

www.aisberg.com
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Customized Refrigeration

Alternative to built-in cooling system

B pexumi «nyck/cTon», 6e3 gogaTkoBux
perynioBaHb Taknin KOMNpecop
HOpManbHO GyHKLIOHYBaTN He 3moXe. A
AKLO BpaxXyBaTy, L0 OCHOBHI CrOXKMBauYi
XonoAy - BIiTPUHW A1 HaMNoIB - B 3UIMOBUN
nepiod B3arani BifKntouYeHi, TO MOXYTb
iCHYBaTV peXxumm, Konm CrnoknBaHa
NOTY>KHICTb cknagatume 10-20% Big
noTeHLiany Komnpecopa. 3Bn4anHum
KoMnpecop i HaBiTb KOMMpecop 3
perynioBasbHUMMK rOIOBKaMu, LLLO
3HVKYIOTb MPOAYKTMBHICTb B 2 pasu,

He MoXe 6e3neyHo nNpaLoBaTh B TaKKX
ymMoOBax i BnopaTuca 3 LM 3aBAaHHAM.

KOHKypeHLUia cepen mara3nHiB manoro
dbopmarty, NparHeHHs 3HU3UTK HAaKNagHi
BUTPATK Ha eKchsyaTaLlitlo, 3MyLIyioTb
LYKaTK HOBI, 6inbl npodecilHi pileHHs
xonofo3abesneyeHHs, AKi BpaxoByOTb
BCto crneundiky manodopmaTHOro
MarasuHy.

Takunx piweHb aekinbka. OgHe 3 HUX —
KOMMPeCcop 3 YaCTOTHUM PerynioBaHHAM
npoayKTnBHOCTI Big 0 go 115%
NMOTYXHOCTI.

TexHiuHe pilleHHA, po3pobrieHe
iHXeHepamu Aisberg B geKinbkKox
cneuianbHUX moaudikaliax, O3BONAE
pO3MillyBaTV KOMNpPeCcop 3 CUCTEMOIO
ABTOMaTUYHOTrO yNpaB/iHHA B
3aMKHYTOMY 3BYKOi30JIbOBaHOMY
NPOCTOPi MiIKPOKOMMNPECCOPHOro

610Ky, yKOMMIEKTOBAHOIro CUCTEMOIO
KOHAMLIOHYBaHHA i LUWyMO3arnyLweHHA.
OpHe 3 BUKOHaHb BPaXOBYE BCi yCTAaHOBKM
yTunisauyii Tenna gnAa onaneHHA
NpuMilleHb MarasvHy B 3MMOBUI nepioa.

TaKy » CXemy OXONOJXKEHHA MOXHa
BUKOPUCTOBYBATK B MarasnHax BeJIMKOro
dopmaTty gna niHin xonoannbHUX BITPUH,
AKi JofalTbCA BXKe B npoueci ekcnnyaTtauil
MarasmuHy.

Naturally, in the «start/stop» mode,
without additional adjustments, such a
compressor will not be able to function
normally. Considering the fact that the
main consumers of cold - display cabinets
for drinks — in winter are generally
disconnected, there may be conditions
when the power consumption will be
10-20% of the compressor potential.

A standard compressor and even a
compressor with adjusting heads that
lower twice the capacity, cannot safely
work in such conditions and manage this
task.

Competition among small-format stores,
the desire to reduce the overhead costs
of operation, forced to look for new, more
professional solutions for refrigeration,
taking into account the specifics of a
small-format store.

There are several such solutions. One

of them is a compressor with frequency
control of performance from 0 to 115% of
power.

The technical solution developed by
Aisberg engineers in several special
modifications allows to place the
compressor with automatic control system
in a closed soundproof space of the
microcompressor unit equipped with air
conditioning and noise reduction system.
One of the versions takes into account all
the heat recovery units for heating the
premises of the store in winter.

The same cooling scheme can be used

in large format stores for the lines of
refrigerated display cabinets being
installed during the operation of the store.

B pexume «nyck/cton», 6e3 4ONONHUTENbHbIX
perynnpoBOK Tako KOMMPeccop HopMasibHO
GYHKUMOHMPOBATb He CMOXeT. A ecnu
y4ecTb, UTO OCHOBHble NOTpebuTenu

X010Aa— BUTPUHbI AS1A HAMUTKOB — B 3VIMHUI
nepuop Booo6lLLe OTKJIUEHbI, TO MOTYT
CyLecTBOBaTb peXuUMbl, Korga notpebnsaemas
MOLLHOCTb cocTaBuT 10-20% oT noTeHuMana
Komnpeccopa. OBbIUHbIN KOMAPECcop u
JlaxKe KOMMNpeccop C peryinpoBOYHbIMU
ronoBKaMu, NOHM>KaoLWMM
NPON3BOAUTENIbHOCTb B 2 pa3a, He MOXeT
6e30nacHo paboTaTb B TaKMX YCNOBUAX U
CNpPaBUTbCA C 5TOM 3afayen.

KoHKypeHUUsa cpeamn marasuHoB Masoro
dopmarTa, CTpemsieHre CHU3UTb HaKlagHble
pacxolbl Ha 3KCMyaTaLuio, 3aCTaBAAT
ncKaTb HOBble, 6bosiee NpodeccuoHasnbHble
peleHns No xonofgoobecneyeHuio,
yunTbiBatoLWmne BCo crneundurky
Mano$opMaTHOro MarasuHa.

Taknx pelweHunn Heckonbko. OQHO U3 HUX —
KOMMPEeCCcop C YaCTOTHbIM PeryiMpoBaHnem
npoussogutenbHocT ot 0 o 115%
MOLLHOCTW.

TexHnueckoe pelleHune, papaboTaHHoe
nH>xeHepamu Aisberg B HecKonbKumx
cneunanbHbiX MoguduKkaumax, no3sonaet
pa3meLlaTb KOMMAPECCop C CMCTEMOW
aBTOMaTUYeCKOro yrpaBieHns B
3aMKHYTOM 3BYKOU30NMPOBaHHOM
NPOCTPaHCTBE MUKPOKOMMNPECCOPHOro
610Ka, yKOMMNIeKTOBaHHOIO CMCTEMOWM
KOHAULMOHMPOBAHUA 1 LIYMONOAaBeHUs.
OJHO 13 UCMONHEHUN YUUTbIBAET BCE
YCTaHOBKM yTUAM3aLMn Tenna aasa oTonneHmsa
NOMeLLeHUIN Mara3nHa B 3UMHUIA Nepuoa.

TaKyIO Ke CXemMy oxnakgeHuna MOXHOo
MNCMNOMb30BaTb B MarasnHax 60sblloro
d>opmaTa ONA IMHUN XONOAWAbHbIX BUTPUH,
KOTOopble ,D,O6aB)'IFHOTCF| yXe B npouecce
SKCNNyaTaunm marasnHa.

www.aisberg.com |




Customized Refrigeration

XonoaunbHa Kamvepa gna
npopaxy KBiTiB
Cynepmapkemu Cineno, YkpaiHa

KomnaHia Aisberg peanisysana kinbka
NPOEeKTIiB Kamep ANA KBIiTiB Ha 3aMOBJIEHHA
cynepmapkeTiB Cinbno. Kamepwu 3
MaHOPaMHUM CKNIHHAM ANA gemMoHcTpauil
Ta NpoAaky KBiTiB NpOeKTyBanucs i
BUTOTOBNANNCA IHAMBIAYaNnbHO ANA
KO>KHOTo 06'eKTa TOpProBesibHOT Mepexi.

CKNiHHA KaMepu — 3arapToBaHi 6e3neuyHi
CKNonakeTn B ajIlOMiHIEBUX pamax.
CknaAHi aBepi 3abe3neyeHi 3BOPOTHIM
MexaHi3MoM.

Kamepwn ocHalleHi cTenboBUMU
CTaTUYHMMUM NOBITPOOXONOAXKYBayaMu.
OvHaMiyHU CTPYMiHb NOBITPA
CTaHAAPTHMX MNOBITPOOXONOAXKYBauiB
MOXe Nerko 3HULWNTU KBiTW, TOMY ANA
KBITKOBUX KaMep 3aCTOCOBYETbCA
xonoaunbHe ob6agHaHHA TiNbKK 3
NPUPOAHLOIO LMPKYNALi€l NOBITPA

3a paxyHOK nepenagy temnepaTypu
BCEpPefVHi OXONOoAXKYBaHOIo NPUMiLLEeHHA.

Cold room for selling
flowers

Silpo Supermarkets, Ukraine

By order of Silpo supermarkets, Aisberg
company has implemented a number of
projects of cold room for selling flowers.
Cold rooms with panoramic windows
for the flower demonstration and selling
were designed and manufactured
individually for each supermarket of the
retail network.

The window glazing of the cold room is
tempered safety glass units in aluminum
painted frames. The glass door is
equipped with a return mechanism.

The cold rooms are equipped with ceiling
static air coolers. The dynamic air flow of
standard air coolers can easily destroy
flowers, so for flower cold room only the
refrigeration equipment with natural

air circulation due to the temperature
difference inside the cooled room is used.

XonogunnbHaa Kamepa anAa
npoaaku uBeToB

Cynepmapkemel Cineno, YkpauHa

KomnaHusa Aisberg peannsoBana HeCKONbKO
NPOEKTOB YCTAaHOBKM Kamep A1A LBETOB

no 3aka3sy cynepmapketos Cinbno.

Kamepbl ¢ naHOpaMHbIM OCTEK/IeHEM

ANA AeMOHCTpaunn 1 NPofakn LiBETOB
NPOeKTUPOBaNNCh N N3roTaBANBaINCh
WHAMBUAYANIbHO ANA KaXKAOro o6bekTa
TOProBou ceTu.

OcTeKkneHre KaMmepbl - 3aKaneHHble
6e3onacHble cTeK/IonaKkeTbl B aIlOMUHNEBbBIX
OKpaleHHbIX pamax. CTeKknAaHHaA ABepb
CcHabeHa BO3BpPaTHbIM MeXaHU3MOM.

Kamepbl 0cHaLaloTCsi MOTONTIOUYHbIMM
CTaTUYECKUMW BO3[YXOOXNAANTENAMM.
[ViHamMnuyecKuin NOTOK BO3ayxa CTaHAAPTHbIX
BO3JyXx00XafuTeniein MoXeT JIerko
nory6uTh LBETbI, MO3TOMY A/ LBETOUHbIX
Kamep MprIMeHsAeTCs XONo4ubHOe
060opyaoBaHMe TONIbKO C eCTECTBEHHOW
LUMpKynauMen Bo3ayxa 3a cueT nepenajga
TemnepaTypbl BHYTPM OXJIaXKAaeMOro
nomeLLeHNs.
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Customized Design

Bipain Kkyninapii 3
BUPOOGHNLTBOM CBiXKMX
NPoOAYKTIiB B TOProBomy 3ani

CyyacHi TeHAeHUiT MaraanHobynyBaHHHSA
nepenb6ayaloTb PO3LWMPEHHA 30H NPoAaxy
CBIXKNX NPOAYKTIB.

Tomy piTerinepu NpuAINAwTb 0CO6NBY
yBary opraHisauii 3Ha4HOro 3a nsotuieto
Ta aCOPTMMEHTOM BigAiNny KyniHapii 3
BMPOOHMLTBOM NPOAYKTIB B TOPrOBOMY
3ani.

O6nafHaHHA TaKoro BigAiny — ue BiTpUHMU

3 Pi3HUM TeMnepaTypPHUM PEKUMOM i
KOHCTPYKLUIi€IO, WO 3'€AHaHI B fiHil0 3
E€ANHUM An3aHOM. 3arasbHa BMMOra —
edeKTMBHa eKCno3unLia 3 MakKCMManbHUM
ornA[OM NPOAYKTIB.

[na uboro BiTPMHM OCHaLLYyOTbCA
CTYNIHYACTUMM | HAXUSTEHUMN
€KCNOo3ULUINHUMM NOBEPXHAMMU,
NaHOPaAMHUMM CTeK/TaMn 6e3 KPOHLUTENHIB.

Culinary department with the
fresh food production in the
trading hall

Modern trends in store building suggest the
expansion of areas of fresh products sale
through the seller.

Therefore, retailers pay special attention
to the organization of a significant area
and range of cooking department with the
production of various food directly in the
trading hall.

The equipment of such department is a
combination of several display cabinets
with different temperature modes and
construction. The general requirement is
effective exhibition with maximum product
visibility.

For this reason the display cabinets are
equipped with stepped and inclined
exposition surfaces, panoramic glasses
without brackets.

OTaen KynuHapum c
NPoOnN3BOACTBOM CBEXUX
NPOAYKTOB B TOProBom 3ane

CoBpeMeHHble TeHaeHun
Mara3nHOCTpOeHA npegnonaratoT
pacwmpeHmne 30H NPofaXKn CBEXMUX
NPoOAyKTOB Yepes npofasLa.

Mo3aToMy puTennepbl ygenstT ocoboe
BHMIMaHVe OpraHn3aunm 3HaYnNTeNIbHOro
no NoLwWaan N acCopTUMEHTY OTAena
KYJIMHapUn C NPON3BOACTBOM Pa3fINUHbIX
NPoAYyKTOB NMPAMO B TOProBOM 3arne.

O6opynoBaHKe TaKoro oTaena - 3To
couyeTaHMe HECKONIbKUX BUTPUH C pa3HbIM
TemnepaTypHbIM PEXMMOM U KOHCTPYKLUMen
B eAnHyto nuHuio. ObLyee TpeboBaHne —
3¢pdeKTMBHAA IKCMO3MLMNA C MAKCMMASIbHbIM
0630pOM NPOAYKTOB.

Onastoro BUTPUHbI OCHallaloTCA
CTyneH4YaTbiMN NN HAKNTOHHbIMIA
SKCMNO3NLUMNOHHBbIMN NOBEPXHOCTAMMN,

NMaHOpPaMHbIMU CTEKaMM 6€3 KPOHLUTEHOB.

www.aisberg.com




Customized Design www.aisberg.com

Multi-functional line of display cabinets in a single design for the culinary department

HenTpanbHi NpunaBkuM 3 WMPOKUMU Neutral counters with wide stainless steel HenTpanbHble NpUnaBKy C LUMPOKUMU
CTINbHULAMK 3 HepXKaBitoyoTi cTani countertops are used for the hot drinks CTONeLWHNLLAMN N3 HEeprKaBeloLLen cTanm
BUKOPUCTOBYIOTbCA ANA MPUrOTYBaHHA making, installation of technological and cnyaT Af1A NPUroTOBIEHUA rOPAYMX
rapA4YMx HanoiB, yCTaHOBKM cash equipment. Customers can order HaNUTKOB, YCTAaHOBKN TEXHONOMMYeCKkoro
TEXHOJNIONYHOro i KaCOBOro o6s1afHaHHs. pizza, shawarma or pancakes and watch 1 KaccoBoro obopynosaHusa. Nokynatenu
MoKynui MaloTb MOXANBICTb 3aMOBUTHA the cooking process, choosing toppings MOTYT 3aKa3aTb NuuLy, Waypmy nnv 61anHbl
niuy, Wwaypmy abo ManHLi i cnoctepiratu and fillings. 1 HabnaaTb 3a NPOLLECCOM NPUroTOBMIEHMA,
3a NpoLecoM NpUroTyBaHHsA, obrpatoum BbIOMPAA TOMMUHIN Y HAYNHKMN.

TOMIHIM Ta HAUYMHKN.
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Customized Design www.aisberg.com

Culinary department with the food production in the trading hall

[nAa npopaky ceHABIiUiB i cnancie B pexxnmi For sale of sandwiches and slices in self- [nAa npofaky caHABUYEN 1 CNalicoB B

camoobcnyrosyBaHHs Aisberg po3pobus service Aisberg has developed a vertical pexxmme camoobcnyxuBaHua Aisberg |

BepTUKaNibHY XONoaWsbHY BiTPUHY Sonet. refrigerated display cabinet Sonet. A pa3paboTan BepTUKanbHYO XONOLUNbHYIO

OcobnumBICTIO KOHCTPYKLUIT BITPUHY € specific feature of the cabinet design is BUTPUHY Sonet. OCO6eHHOCTbIO |

OBOCTOPOHHIN JOCTYN A0 ekcno3uuii a two-way access to the layout — open KOHCTPYKLUUN BUTPUHbI ABNAETCA

NPOAYKTIB - BigKPUTI nonuui 3 60Ky shelves on the buyer’s part and glass OBYXCTOPOHHUI [OCTYN K BblKNagKe — |

NOKyMus i CKNAHI po3CyBHI ABepi 3 oKy swing doors on the seller’s part. OTKpPbITble MOJIKN CO CTOPOHbI MOKynaTena u

npopasLA. CTEKNAHHbIE pacnaLlHble ABEPU CO CTOPOHDbI |
npopasLa. |
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Customized Design www.aisberg.com

Culinary department with the food production in the trading hall
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Customized Design www.aisberg.com

Culinary department with the food production in the trading hall
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AISBERG

Aisberg - oavH 3 NpoBigHUX YKpaiHCbKNX
BUPOBHMKIB XONIOAUIbHOrO 061agHaHHA 3
1989 poky.

Mwu 06'egHann KomaHAay An3alniHepiB,
Kpawmnx iHKeHepiB i KOHCTPYKTOPIB, a
TAaKOX CTBOPUNU BNIaCHY BUNPOOyBanbHYy
nabopaTtopito i BUpobHMUY 6a3y,

Wo6 BMPO6NATY YHiKanbHi pilleHHs i
cnedianbHe o6nagHaHHA AnA KOXKHOIo
KnieHTa.

Customized design

Bupo6nsaemo xonoaunbHi BiTpUHM

3a iHQMBigyanbHUMN 3aMOBIEHHAMMN
BigMNOBIAHO 3 aBTOPCbKUM AN3aNHEPCbKUM
NPOEKTOM, 3 ypaxyBaHHAM iHAUBiIQYyanbHUX
BMMOT [0 AeMOHCTpPaUIl i OXONoAXeHHA.

Customized refrigeration

Po3pobnsaemo i peanizyemo
eHeproepeKTUBHI pilleHHA B XONO4UbHUX
BiTPMHAX, cneuianbHi cnctemm
OXONOAKEHHA ANA 3abe3neyeHHs AKOCTI
36epiraHHA NPOAyKTIB - iHAUBIAYanbHO ANA
KO>KHOTO MPOEKTY.

KoHuenuia Aisberg nonsarae 8 Tomy,

W06 KOHCTPYKLUiA | AM3aliH obnagHaHHSA,
cYcTeMa OXONOAXKEHHSA | eHeprosbepiratoui
TexHonorii 3a6e3neuyBanu 36iNbLEHHA
npojaxis i CKopouyBanu BUTPATH Ha
eneKkTpoeHeprito i ekcnnyaTtauito - TexHika
EdekTnBHOi Toprisni.

Aisberg is one of the leading Ukrainian
manufacturers of refrigeration equipment.
We have been working since 1989.

We have combined a team of designers,
the best engineers and constructors, as
well as created our own research and
development laboratory and production
base to produce unique solutions and
special equipment for each Customer.

Customized design

Aisberg produces refrigerated cabinets
according to individual orders in
accordance with the author's design
project, taking into account the specific
requirements for demonstration and
cooling.

Customized refrigeration

Aisberg develop and implement energy-
efficient solutions in refrigeration cabinets,
special cooling systems to ensure the
quality of product storage - individually for
each project.

Aisberg's vision is to ensure that the
design and construction of equipment,
the cooling system and energy-saving
technologies increase sales and reduce
energy and operating costs — Effective
Trade Technologies.

Aisberg - ogu
npov3BoguTenen
obopypoBaHmA ¢ 1€

Mbl 06begMHUAN KO

NYYLINX UHXEHEPOB U

a TakXe co3fanu cobcTBe
MchblTaTenbHyto nabopatop
NPON3BOACTBEHHYIO 6a3y, UTOE
NPON3BOANTb YHUKalbHbIE Pe
creymanbHoe obopyaoBaHue Ans
KnneHTa.

Customized design

I'Ipomsso,qmm xonoauibHble BUTPUHDbI NO
nHanBunayalibHbiM 3aka3amM B COOTBETCTBUN
C aBTOPCKUM [J,I/BaIZHepCKI/IM NPOEKTOM, C
y4yeToM nHamnBunayasibHbiX Tp66OBaHI/II7I K
AEMOHCTpaUnn n oxnaxgeHuio.

Customized refrigeration

PaspabaTtbiBaeM u peanunsyem
3Hepros3¢pPeKTMBHbIE peLLEeHNs B
XONOAWbHbIX BUTPUHAX, CieLuanbHble
CUCTEMbBI OXlaXKAeHNA AnA obecneyeHus
KauecTBa XpaHeHUs NPOAYKTOB —
VHAVBUAYANIbHO ANA KaXAoro npoekTa.

KoHuenunsa Aisberg 3aknioyaerca B Tom,
YTO6bI KOHCTPYKLUMA U An3aiH 060pyaoBaHNS,
crcTeMa oxnaxkAeHus n SHeprocbeperatoLe
TEXHONOrMm obecneumBany yBesinyeHme
npofak M CoKpaLlanu pacxofbl Ha
SNEeKTPO3HEPIrUIo N 3KCryaTauuto - TeXHUKa
3¢ dekTnBHom Toprosnu.
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Aisberg 3ab6e3neyye NocTaBKy
BITPUH B OyAb-AKY TOUKY CBIiTY
3aBAAKMN Mepexi 3 27 npodecinHnx
ANCTPUO'IOTOPCHbKNX KOMMaHIl, AKi
3iNCHIOIOTb NOMICTUYHI, MOHTaHIi Ta
CepBicHi nocnyrun. 3sepTanteca o
HallWX perioHanbHNUX MeHeaXepiB:

dariaantonenko@aisberg.od.ua
(BCi 3aMMTaHHA WOAO eKCNOPTY
ob6nagHaHHA)

yulia91@aisberg.od.ua
(ans 3amoBneHb 3 €Bponn)

sasha@aisberg.od.ua
(ana 3amoBneHb 3 KpaiH CHJ)

kd@aisberg.od.ua
(ans 3amoBneHb 3 KpaiH CHL)

fatinar@aisberg.od.ua
(ana 3amoBneHb 3 ApMeHii,
AzepbanigxaHy, [pysii)

Aisberg Ltd

3, Ovidiopolska doroga
Odesa, 65036, Ukraine
Ph./fax: +38 (048) 789-52-05

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

Aisberg will provide the
cabinets delivery anywhere in
the world thanks to a network
of 27 professional distribution
companies that implement

logistics, installation and service.

Ask our regional managers:

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

yulia91@aisberg.od.ua
(Europe)

sasha@aisberg.od.ua
(CIS countries)

kd@aisberg.od.ua
(CIS countries)

fatinar@aisberg.od.ua
(Armenia, Azerbaijan, Georgia)

Aisberg o6ecneunT nocTaBKy BUTPUH
B NloOy10 TOUKY Mupa 6narogaps

cetn n3 27 npodpeccnoHanbHbIX
ANCTPUOBIOTOPCKUX KOMMaHWNA,
KOTOpble OCyLLeCTBAAIT
NorncTnyecKkrne, MOHTaXxHble 1
cepBuUcHble ycnyrv. Obpatiai
HalM pel'I/IOHaﬂbl-i:;lM

dariaantonenko@al
(BCE 3KCNOPTHbIE N

yulia91@aisberg.o
(EBpona)

sasha@aisberg.od.ua
(cTpanbl CHI)

kd@aisberg.od.ua
(cTpanbl CHI)

fatinar@aisberg.od.ua
(ApmeHusa, AsepbangxaH, Mpysus
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