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N30TepMUUYECKNiN KOHTENHEP C PDPOHTANILHOM 3arpy3Kou
ONA NEePEeBO3KUN NopAYMNX, OXJIAXKAEHHbIX U 3aMOPOXKEHHbIX
6nropn

e OcHaleH 6 HanpaBasioWUMKU ¢ AnddepeHUnpoBaHHbIM Warom, BMeLwaeT ractpoémkoctn GN 1/2 n 1/3 pasHon
BbICOTbI.

e (O6bém: 30.5 nutpos.

e  KOHTeliHep yAep>XMBaeT TEMNJo, OrpaHnYMBasi pUck pasMHOXEHUS 6aKTepuii, COXpaHss Npu 3TOM KayecTBO
MULLEBBLIX NMPOAYKTOB U OPraHoJIeNTUYECKME XapaKTEPUCTUKM.

e M30TepMuueckmne xapakTepUCTUKM COOTBETCTBYIOT AelcTByowmM Hopmam (EC Reg. 852/2004 -
HACCP-) n TexHnyeckmm crtaHgaptam (EN12571 n Accord AFNOR AC D40-007).

e Jlerko wrabenupyetcs u nepeHocuTcs 6narogaps tenexke Maxidolly.

e  M3roToBneHbl MO TEXHONOTMM POTALMOHHOIO (DOPMOBaHUS: KOHTEMHEP M ABEpLA MMET MOHOJIUTHYHO
KOHCTpYKUWMto (6e3 yrnos, CTbIKOB M CBapHbIX LUBOB).

L4 JonroBeyHbli: XapaKTEPUCTUKN HE MEHAIOTCA NMPU NMOBTOPHOM UCMOJ1Ib30BaHUMN.

L4 MonHocTblo nepepa6aTb|BaeTc;| MO OKOHYaHUKU CpoOKa Cﬂy)KGbI.

NMPON3BOACTBEHHbBIE MATEPUAIJIbI

BHYTPEHHSIS U BHELUHAS CTEHKM
KOHTeliHepa n ABepu;

MonuatuneH 6e30naceH Npu KOHTaKTe C MonuypetaH
MULLEBLIMW NPOAYKTaMK

M30NALUNOHHbBIV MaTepuan
MeXxZay CTEHKaMN KOHTeilHepa
n asepblo; 6e3 CFC n HCFC

MNonunamup,
CunnkoHoBas YRAOTHUTENb apMMpPOBaHHbI netnm
pesnHa CTEK/I0BOJIOKHOM

nom
Hep>xaBetowas aueranesble

pYYUKM, 3aLLenKu

YKMN KPbILWKK
cranb cMonbl Py P



XAPAKTEPUCTUKHN

4x65 (h)

OcHalueH 6
HanpasSLWNUMK C
anddepeHUMpOBaHHbIM
warom (cM. rabapuTHbI
yepTex).

OcHalwéH nerko
CHUMaeMoW ABepLeWn,
KOTOpasi OTKPbIBAETCA Ha
240 ° pna nerkomn
OUUNCTKM.

INerko cHUMaemasi
ABepHas npoknajka.

O6opyanosaH
NpoTUBOYAAPHbLIMU
NeTnsaMn, C BbICOKOM
YCTOMUYMBOCTbIO K
Harpyskam.

Pyukun u3 HepikaBetoLLemn
CTanu C NOKpbITUEM.

[ocTtynen USB-
pernctpaTop AaHHbIX (Mo
3anpocy) 4ns 3anucu
[aHHbIX O TeMnepaType
BO BpeMs
TPaHCMOPTUPOBKMU.

U3onuposaH
neHonosanypetraHom
6e3 coaeprxanmna CFC
n HCFC.

3x100 (h)

2x150 (h)

1x65 (h)
2x100 (h)

<3

Bmewwaer:

e 4 GN 1/2 BbicoTOM 65;

e 3 GN 1/2 BbicoToi 100;

e 2 GN 1/2 BbicoTol 150;

e 1 GN 1/2 BbicoTOl 65
+ 2 GN 1/2 BbicoTon 100.

DBTeKTMYyeckue nnactmHbl GN
1/3: oxnaxaatowue (benvle ¢
3esieHbIM KOJINavykoMm) 1
3amopaxuBatowme (benblie c
XKENTbIM KONMAYKoM) Ans
yBENMYEHNS BPEMEHM
yAepXaHus TemnepaTtypbl (No
3anpocy).

3aweénka u3 HepxasetlLuen
cTanu.

Tenexka Maxidolly:

i Harpyska 150 «r;
4 aHTU-TPEKWNHIOBbIX
ponMKa C pe3uHOBbIM
NOKPbITUEM C CEpAEUYHNKOM
M3 nonunponuieHa

. Konécuku gmam.: 100 mm;

. 2 dukenp. Konécuka;
* 2 Bpawarowmxca Konécumka.

[ocTynHa ¢ py4Ykoi U3 xpoma
W Hep)XaBelLlen cTanu.

OcHalleH perynmpyembimM
BbIMYCKHbIM KJlanaHoM.

MoHonuTHas
KOHCTpYKUMS, 6e3
OCTpbIX KpaeB, CTbIKOB
M CBApHbIX LUBOB.

TemnepaTtypa UCMOMb30BaHUsA:
- 30° no +100°C.



TEXHUYECKUE XAPAKTEPUCTUKHA
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BHeww. pasmepbl BHYTp. pa3M. O6bém Bec
Mopenb ApTukyn LiBer (mm) (mm) n Kg
AF060006 CepbIi/CUHUI MenaHX
AF6 AF060001 CUHUIA 410x360xh440 330x275xh340 30.5 7.5
AF060004 KpacHbI
Oxnaxa. nnactuHa AGA003 6enbili ¢ 3enéHbiM 176x325xh30 1.3
GN 1/3 KOMMNa4yKkoMm
3aMopax. nnactuHa A =pno3 6enbiit C XKENTbIM 176x325xh30 1.6
GN1/3 Ko/Inaykom
Tenexka Maxidolly  max10012 CepbIit/CUHMit Menanx  525x750xh965 8
XPOMMPOBaHHas py4ka
Tenexwa Maxidolly — vax19011 CepbIii/CUHMi Menakx  525x750xh965 8
py4YKa U3 HepXX. cTanm
USB-peructpatop  apgop2 80x33xh14
AaHHbIX
3AMNYACTH

RRIO19 RRI022 RRI113 RRI130 RRIO30

KoMniekT 4exsioB Ha MonHbIA KOMONEKT Bnokupyowmnii KomnnexkTt

PyUKM KomnnekT npoknagok ... KOMIIEKT U3 HEPXK. BEHTUNALMOHHOIO
cranu KnanaHa
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Via Savigliano 34 - 12030 Monasterolo di Savigliano (CN)

Tel. +39 0172812600 - Fax +39 017285991 - info@melform.com
GPS: Lat 44.681363 - Long 7.624809

www.melform.com
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