03 COOLING TECHNIQUE - 030113 (’

SUSHI SHOWCASE T

| About
Sushi Showcases were developed according to high Made from stainless steel material, so it is easy to clean
standard demands. Suitable for supermarkets, restau- and guarantees a logn term service life.

rant or canteens, where customers can see the products
inside.

Refrigerated showcase ensure a great conditions for
storing food and also helps eliminate the food getting
out of their quality.

| Technical drawing

ROLLER BLIND

A
—= / 417
| / !
35
I - H I
o
~
©
= 45
465 3 1100 o
1 —
27
I J
oo 27,5 27,5 ~
o 1
3 oy | 63
© Il
|
E‘E = =
A 75 880 55
N (1010)
1000, 1500, 2000, 3000
CUT A-A a8
o
~
A &g
75 ki
©
= 343 S| s
N
o
N
493
o
a8
it 677
12
o
M
[ S
| 880 14
75
| lllustrative pictures
1000 2000 3000

24

2025 © GASTRO PRODUCTION




03

25

| Specification list

Dimensions:
Width (x) [mm]
Depth (y) [mm]
Height (z) [mm]
SPL (distance 1m)
Temperature
Cooling medium
Refr. capacity (evap. @ -10°C)
Voltage

Power input
Current draw

Central cooled
Power input / Current draw

Model

Suchi showcase 1000, bottom part in RAL
Sushi showcase 1500, bottom part in RAL
Sushi showcase 2000, bottom part in RAL
Sushi showcase 3000, bottom part in RAL
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PRODUCTION

1000 1500 2000 3000
1000 1500 2000 3000
1100 1100 1100 1100
1270 1270 1270 1270
62 dB(A)
0°C ~ +6°C
R290
1kwW 1,6kW 2,3kW 3kwW
230V / 50Hz
0,9kW 1,4kW 1,37kW 2,8kW
4A 6A 6,8A 8A
~1,6kW / ~277A
Order number Price

V1-030113-0005
V1-030113-0006
V1-030113-0001
V1-030113-0002

* The evaporation tub is not included as a standard part of the product;

it must be specified when placing the order.
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