Culinario Fire & Ice
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11 725 260 GN 2 3 4 5 3 4 5 6
Wam/Kalt 1K/AW 2K/AW 3K/1W 4K/IW 1KR2W 2K/2W 3K/2W 4K2W
30 L2 30 30 595 100 Master ATLNT. 3U22x14 3U32x24 3U42x34 3U52x44 3U32x14 3U42x24 3U52x34 3U62x44
Easy Art Nr. 3v22x14 3v32x24 3Vv42x34 3Vv52x44 3v32x14 3Vv42x24 3Vv52x34 3Vv62x44
L1 [mm] 915 1195 1535 1875 1255 1535 1875 2215
= = L2 [mm] 855 1135 1475 1815 1195 1475 1815 2155
L3 [mm] 825 1105 1445 1785 1165 1445 1785 2125
3 T1 [mm] 917 1197 1537 1877 1257 1537 1877 2217
= T2 [mm] 865 1145 1485 1825 1205 1485 1825 2165
o o k| 2 T3 [mm] 827 1107 1447 1787 1167 1447 1787 2127
< © < \
+ 8 L Kalteleistung
! @ Einstellbarer Temperaturbereich [T] +4,..+12 +4...+12 +4..+12 +4...412 +4...+12 +4..+12 +4..412 +4..+412
o Kalteleistung bei VT -10C w] 305 370 480 600 305 370 480 600
o 3 Kaltemittel - - — - =
T Elektrischer Anschluss CH 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE
J:L.] B l Leistung wi 1160 1164 1258 1352 2160 2164 2258 2352
T Max. Nennstrom [A] 5.0 51 55 5.9 9.0 9.0 9.0 9.0
32,5 : Stecker Typl2 Typl2 Typl2 Typl2 Typ 15 Typ 15 Typ 15 Typ 15
> Kabellange [m] 3 3 3 3 3 3 3 3
3 Elektrischer Anschluss D 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE
Leistung wi 1160 1164 1258 1352 2160 2164 2258 2352
Max. Nennstrom [A] 5.0 51 5.5 5.9 94 9.4 9.8 10.2
Stecker Schuko Schuko Schuko Schuko Schuko Schuko Schuko Schuko
Kabellange [m] 3 3 3 3 3 3 3 3
L1
Réfrigération Spécifications
Plage de température réglable [C] +4...412 +4...+12 +4...+12 +4...412 +4...+12 +4...+12 +4...412 +4...+12
Capacité de refroidissement a la
température de I'évaporateur 10C wi] 305 370 480 600 305 370 480 600
Frigorigéne - - -—- - - —- - ---
Données électrique 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE
I Puissance électrique [w] 1160 1164 1258 1352 2160 2164 2258 2352
~ Courant nominal max. [A] 5.0 51 55 5.9 9 9 9 9
0 Fiche Typl2 Typ12 Typl2 Typl2 Typ 15 Typ 15 Typ 15 Typ 15
o) l ! | Longueur du cable [m] 3 3 3 3 3 3 3 3
Refrigeration specification
Adjustable temperature range [C] +4...+12 +4..+12 +4...+12 +4..+412 +4...+12 +4..+12 +4...412 +4...412
Refrigeration capacity
@EVAP -10C wi 305 370 480 600 305 370 480 600
Refrigeant -- - - -- -
Electrical connection 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 230VAC/PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE
electrical power wi] 1160 1164 1258 1352 2160 2164 2258 2352
Max. nominal current [A] 5.0 51 5.5 5.9 9.0 9.0 9.0 9.0
Plug no no no no no no no no
Length of cable [m] 3 3 3 3 3 3 3 3
+2
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Einbaugerat biindig
Modeéle a éncastrer de table
25Built-in model,top flush to working top 25,

Tischgerat uberstehend

Modéle de table, encastré

Table top model, built- in
T2

Bedienerseite
Personnel de cote
Staff side

Gasteseite
Coté client
Guest side
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Culinario Fire & Ice
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Gasteseite
Coté client
Guest side

32,5

91

Bedienerseite
Personnel de cote
Staff side

GN 4 5 6 7 5 6 7 8
Wam/Kalt 1K/3W 2KBW 3K/3W 4K/3W 1K /AW 2K/AW 3K/4AW AK /AW
Master Art.Nr. 3U42x14 3U52x24 3U62x34 3U72x44 3U52x14 3U62x24 3U72x34 3U82x44
Easy Art Nr. 3v42x14 3Vv52x24 3V62x34 3V72x44 3Vv52x14 3V62x24 3V72x34 3Vv82x44
L1 [mm] 1595 1875 2215 2555 1935 2215 2555 2895
L2 [mm] 1535 1815 2155 2495 1875 2155 2495 2835
L3 [mm] 1505 1785 2125 2465 1845 2125 2465 2805
T1 [mm] 1597 1877 217 2557 1937 217 2557 2897
T2 [mm] 1545 1825 2165 2505 1885 2165 2505 2845
T3 [mm] 1507 1787 2127 2467 1847 2127 2467 2807
Kélteleistung
Einstellbarer Temperaturbereich [T] +4...412 +4...+12 +4..+12 +4..412 +4..+12 +4..+12 +4..412 +4..+412
Kélteleistung bei VT -10C w] 305 370 480 600 305 370 480 600
Kaltemitel -
Elektrischer Anschluss CH 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE
Leistung W] 3160 3164 3258 3352 4160 4164 4258 4352
Max. Nennstrom [A] 9.0 9.0 9.0 9.0 9.0 9.0 9.0 9.0
Stecker Typ 15 Typ 15 Typ 15 Typ 15 Typ 15 Typ 15 Typ 15 Typ 15
Kabellange [m] 3 3 3 3 3 3 3 3
Elektrischer Anschluss D 230VAC/PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE
Leistung W] 3160 3164 3258 3352 4160 4164 4258 4352
Max. Nennstrom [A] 13.7 9.0 9.0 9.0 18.1 18.1 18.5 18.9
Stecker Schuko CEE16 CEE16 CEE16 CEE16 CEEl6 CEE16 CEE16
Kabelldnge [m] 3 3 3 3 3 3 3 3
Réfrigération Spécifications
Plage de température réglable [C] +4...+12 +4...+12 +4...+12 +4...+12 +4...+12 +4...+12 +4...+12 +4...+12
Capacité de refroidissement a la
température de I'évaporateur 10C [w] 305 370 480 600 305 370 480 600
Frigorigéne -
Données électrique 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE
Puissance électrique W] 3160 3164 3258 3352 4160 4164 4258 4352
Courant nominal max. [A] 9.0 9.0 9.0 9.0 9 9 9 9
Fiche Typ 15 Typ 15 Typ 15 Typ 15 Typ 15 Typ 15 Typ 15 Typ 15
Longueur du cable [m] 3 3 3 3 3 3 3 3
Refrigeration specification
Adjustable temperature range [T] +4...+412 +4...+12 +4...+12 +4..412 +4...+12 +4..+12 +4...+¥12 +4..+12
Refrigeration capacity
@EVAP -10C w] 305 370 480 600 305 370 480 600
Refrigeant
Electrical connection 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/2PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE | 400VAC/3PNE
electrical power W] 3160 3164 3258 3352 4160 4164 4258 4352
Max. nominal current [A] 9.0 9.0 9.0 9.0 9 9 9 9
Plug no no no no no no Typ 15 Typ 15
Length of cable [m] 3 3 3 3 3 3 3 3
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Einbaugerét bundig
Modele a éncastrer de table

Built-in model,top flush to working top

Tischgerat tiberstehend
Modeéle de table, encastré
Table top model, built- in
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Modéle a éncastrer avec cadre

Einbaugerat Uiberstehend
Built-in model with frame

Built-in model,top flush to working top

Modéle a éncastrer de table

Einbaugerat bindig

Beispiel F&I GN-2/1 (1K/1W) Beispiel F&I GN-4/1 (3K/1W)

Exemple F& GN-2/1 (1K/1W) Eﬁgmg:g Eg: g“:iﬁ Egﬁl/ivw";

Example F&I GN-2/1 (1K/1W)

Beispiel F&I GN-5/1 (2K/3W)
Exemple F&I GN-5/1 (2K/3W)
Example F&I GN-5/1 (2K/3W)
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