friulinex

First, quality.

Pizza System

Tavoli / Counters / Kuhltische / Tables

Per la conserva-

( : ) zione dei [
pani per

la pizza Friulinox offre una
gamma di Tavoli Refrige-
rati a due, tre o quattro
vani, con temperature da
-2° a +8° C dotati di cas-
settiera neutraa 2,40 6
cassetti porta contenitori
600x400x60 per il riposo
della pasta. Il piano di la-
voro € in acciaio o granito
con una profondita mini-
ma utile di 770mm per la
lavorazione dell'impasto
e la farcitura della pizza.
La vetrina refrigerata é
autonoma (+2°/+10° C)
e consente di ottenere
un'ottimale e duratura
conservazione dei condi-
menti per la pizza.

Friulinox has

come up with a
range of Refrigerated Ta-
bles for storing dough for
pizza bases. With two, th-
ree or four compartments,
and temperatures ran-
ging from -2°C to +8°C,
they come complete with
neutral 2-, 4- or 6-drawer
units to house containers
sized 600x400x60 where
the dough is left to rest.
The worktop is in steel
or granite with a minimum
useable depth of 770mm
for rolling the dough and
adding pizza toppings.
The refrigerated showca-
se operates indepen-
dently (+2°C/+10°C) and
provides excellent, long-
lasting storage for pizza
condiments.

()]

zateigs bietet

Far die Aufbe-
wahrung des Piz-
Friulinox a pain pour pizza, Friu-

( I ) Il tavolo e disponibile an-

che con il controllo STAR
che permette un perfetto control-
lo dell'umidita.

The counter is available

also with the STAR con-
trol which allows a perfect humi-
dity control setting.

D Der Tisch ist auch mit der

STAR-Kontrolle verflgbar

die eine perfekte Feuchtigkei-
tskontrolle erlaubt.

(F) La table est disponible

avec le contréle STAR qui
permet un contrle de I'humidité
parfait.

(F) Pour la conser-
vation des pates

eine Palette von Kiuhlti-
schen mit zwei, drei oder
vier Fachern mit einer
Temperatur von -2°C
bis +8°C und einem un-
gekuhlten  Schubladen-
block mit 2, 4 oder 6
Schubladen, in die Behal-
ter 600 x 400x 60 einge-
setzt werden kbnnen, an.
Die Arbeitsplatte fur die
Verarbeitung des Teigs
und dessen Garnierung
ist entweder aus Chrom-
nickelstahl oder aus Gra-
nit mit einer Mindesttiefe
von 770 mm hergestellt.
In der Vitrine mit separa-
ter Kiithlung (+2°C/+10°C)
kbnnen die Zutaten fur
Pizza hygienisch aufbe-
wahrt werden.

linox offre une gamme
de Tables Réfrigérées
a deux, trois ou quatre
compartiments, avec des
températures de —2°C a
+8°C, dotées de bloc a
2, 4 ou a 6 tiroirs neutres
avec porte-conteneurs de
600x400x60 pour faire
reposer la pate. Le plan
de travail pour travailler
la pate et garnir la pizza,
peut étre en acier inox ou
en granit avec une pro-
fondeur minimale utile de
770 mm.

La vitrine réfrigérée est
indépendante (+2°C /
+10°C) et permet d’ob-
tenir une conservation
optimale et durable des
aliments pour garnir la
pizza.
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friulinex

First, quality.

#=: Prices and Characteristics
¢») Prix et Caractéristiques

C') Prezzi e Caratteristiche
™ Preise und Merkmale

Modello Model — g : <
Modell Modéle { ' ( = _
IH
PIZZA INOX VTR VTR C e ﬁ
SYSTEM GN 1/1 GN1/1 GN 1/1 AxBxH mm | PLANET | STAR
2PY2R0022D2 1420x800x1500 298|318
2PY2R0022D3 1420x800x1480 298| 318
2PY2R0022D4 | 1420x800x1460 298|318
2PY6R0022D2 1420x800x1500 298|318
2Mod 2PY6R0022D3 1420x800x1480 298|318
2PY6R0022D4 1420x800x1460 298| 318
2PY2R2032E2 1960x800x1500 390 | 410
2PY2R2032E3 1960x800x1480 390 | 410
2PY2R2032E4 1960x800x1460 390|410
2PY6R2032E2 1960x800x1500 390 | 410
2PY6R2032E3 1960x800x1480 390 | 410
A 2Mod 2PY6R2032E4 | 1960x800x1460 390 | 410
2PY2R4032E2 1960x800x1500 399|419
2PY2R4032E3 1960x800x1480 399|419
2PY2R4032E4 | 1960x800x1460 399|419
2PY6R4032E2 1960x800x1500 399|419
N 2PY6R4032E3 1960x800x1480 399|419
2Mod 2PY6R4032E4 | 1960x800x1460 399|419
2PY2R7032E2 1960x800x1500 416 | 436
2PY2R7032E3 1960x800x1480 416|436
2PY2R7032E4 1960x800x1460 416|436
2PY6R7032E2 1960x800x1500 416|436
N 2PY6R7032E3 1960x800x1480 416 | 436
2Mod 2PY6R7032E4 | 1960x800x1460 416 | 436

A = Cassettiera neutra/neutral drowers/Neutrale Schubladen/Tirois neutres

_____________________________________________________________________________________________________________________________________________________________|
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friulinex

First, quality.

C') Prezzi e Caratteristiche
™ Preise und Merkmale

#=: Prices and Characteristics

¢») Prix et Caractéristiques

Modello Model _j : =7
Modell Modéle - :
H
PIZZA INOX VTR VTR C TAeh ﬁ
SYSTEM GN 1/1 GN 1/1 GN 1/1 AxBxH mm | PLANET | STAR
2PY2R2242F2 2500x800x1500 384 404
2PY2R2242F3 2500x800x1480 384|404
2PY2R2242F4 2500x800x1460 384 | 404
2PY6R2242F2 2500x800x1500 384|404
2PY6R2242F3 2500x800x1480 384 | 404
A A
2Mod 2PYBR2242F4 2500x800x1460 384 | 404
2PY2R4242F2 2500x800x1500 481501
2PY2R4242F3 2500x800x1480 481501
2PY2R4242F4 2500x800x1460 481501
2PY6R4242F2 2500x800x1500 481501
2PY6R4242F3 2500x800x1480 481501
A A
2Mod 2PY6R4242F4 2500x800x1460 481|501
2PY2R72442F2 2500x800x1500 498|518
2PY2R72442F3 2500x800x1480 498|518
2PY2R72442F4 2500x800x1460 498 1518
2PYBR7242F2 2500x800x1500 498|518
2PYBR7242F3 2500x800x1480 498|518
A A

2Mod 2PYBR7242F4 2500x800x1460 498 | 518
2PY3R0032E2 1960x800x1500 390|410
2PY3R0032E3 1960x800x1480 390|410
2PY3R0032E4 1960x800x1460 390|410
2PY7R0032E2 1960x800x1500 390|410
2PY7R0032E3 1960x800x1480 390|410
3Mod 2PY7R0032E4 1960x800x1460 390410
A = Cassettiera neutra/neutral drowers/Neutrale Schubladen/Tirois neutres Caratteristiche tecniche  Technical Characteristics Pag 51-53

Technische merkmale

Caracteristiques Techniques
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friulinex

First, quality.

#=: Prices and Characteristics
¢») Prix et Caractéristiques

C') Prezzi e Caratteristiche
™ Preise und Merkmale

Modello Model —— ; 7 5 ==
Modell Modéle | ! .- ' = ‘
y
PIZZA INOX VTR VIR C «Ar./é ﬁ
SYSTEM GN 1/1 GN 1/1 GN 1/1 AxBxH mm | PEANET | STAR
2PY3R2042F2 2500x800x1500 4721492
2PY3R2042F3 2500x800x1480 472 492
2PY3R2042F4 | 2500x800x1460 472 492
2PY7R2042F2 25008001500 472 492
N 2PY7R2042F3 2500x800x1480 472 492
3Mod 2PY7R2042F4 2500x800x1460 4721492
2PY3R4042F2 2500x800x1500 487/ 507
2PY3R4042F3 2500x800x1480 487|507
2PY3RA042F4 | 2500x800x1460 487/ 507
2PY7RA4042F2 2500x800x1500 487/ 507
N 2PY7RA042F3 2500x800x1480 487/ 507
4Mod 2PY7RA042F4 | 2500x800x1460 487/ 507
2PY3R7042F2 2500x800x1500 504 | 524
2PY3R7042F3 2500x800x1480 504 | 524
2PY3R7042F4 2500x800x1460 504|524
2PY7R7042F2 2500x800x1500 504 | 524
N 2PY7R7042F3 2500x800x1480 504 | 524
4Mod 2PY7R7042F4 2500x800x1460 504 524
2PY4R0042F2 2500x800x1500 470/ 490
2PYAR0042F3 25008001480 470/ 490
2PYAR0042F4 | 2500x800x1460 470/ 490
2PY8RO042F2 2500x800x1500 470/ 490
2PY8R0042F3 2500x800x1480 470/ 490
4Mod 2PY8RO042F4 | 2500x800x1460 470/ 490

) TE-10°C/TC +45°C

(°) CECOMAF TE -20°C, Temp Cond. +55°C

A = Cassettiera neutra
A = Neutral drawers

Dotazione standard: Ogni modulo porta viene dotato di 1 coppia guide - prezzo comprensivo di alzatina refrigerata - i contenitori non sono compresi
Standard equipment: Every door compartment has 1 pair of slides - price include the refrigerated display cases - the containers are not included
A = Neutrale Schubladen Standard Ausriistung: Jeder Tiirmodule ist mit 1 Paar Auflageschienen ausgeriistet - preis inklusiv Kiihlaufsaetze - die Behalter sind nicht inbegriffen
A = Tiroirs neutres Equipment standard: Chaque module porte est équipé de 1 paire de glissiéres - les prix comprennent les Vitrines Réfrigérées -les bacs ne sont pas inclus
e ___________________________________________________________________________________________________________________]
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friulinex

First, quality.
€Y Caratteristiche tecniche = Technical Characteristics
™ Technische merkmale > Caracteristiques TechniqueS
ModelloModel v . :
Modeéle
PIZZA INOX VTR VTR C IH >k I—:}.H
SYSTEM g | ROK -,
GN 1/1 GN 1/1 GN 1/1 Watt A
AxBxH mm a AxBxH mm
2PY2R0022D2 1420x800x1500| 304* + 111° 3?20/ /2b48" 1450x850x1550
. o 360/24-
2PY2R0022D3 1420:800x1480| 304* + 111° | 3807 240~ 1 14501850¢1550
. o 360/24-
2PY2R0022D4 | 1420xB00x1460| 304*+ 111° | 360124 1 445048501550
. o | 360/24--
2PY6R0022D2 14201800x1500| 304+ 111° | 380728~ 1450x850x1550
2PY6RO022D3 1420x800x1480| 304" + 111° 3?% /2648“ 1450x850%1550
2Mod 2PYGRO022D4 | 1420x800x1460| 304* + 111° 3?% /2648" 1450x850x1550
2PY2R2032E2 1960x800x1500| 304* + 111° 3?20/ /2648“ 1990x850x1550
. 1o | 360/24--
2PY2R2032E3 19601800x1480| 304+ 111° | 3807 28~ 1990x850x1550
. 1o | 360/24--
2PY2R2032E4 |1960xB00x1460| 304+ 111° | 360128 | 1990x850x1550
* o 360 / 2,4 ==
2PY6R2032E2 1960¢800x1500| 304* + 111> | 3807 24k~ 1 1990x850¢1550
* o 360 / 2,4 ==
2PY6R2032E3 19604800x1480 | 304* + 111> | 3807 241~ | 1990x850¢1550
A b
2Mod OPYGR2032E4 | 1960x800x1460 304* + 111° 3?% /2’048“ 1990x850x1550
. o 360/24-
2PY2RA032E2 196048001500 304* + 111> | 3807 24k~ | 1990x850¢1550
o | 360/24--
2PY2R4032E3 196048001480 304* + 111> | 3807 248~ | 1990x850¢1550
OPY2RA032EA | 1960x800x1460| 304* + 111° 3?20/ /2648“ 1990x850x1550
2PY6RA032E2 1960x800x1500| 304* + 111° 3?% /2648" 1990x850x1550
1o | 360/24--
2PY6RA032E3 19601800x1480| 304+ 111° | 380728~ 1990x850x1550
A H
. e | 360/24--
2Mod 2PY6R4032E4 | 1960x800x1460| 304+ 111° | 380/ 20w 1990x850x1550
2PY2R7032E2 1960x800x1500| 304* + 111° 3?20/ /2648“ 1990x850x1550
. 1o | 360/24--
2PY2R7032E3 19601800x1480| 304+ 111° | 3807 28~ | 1990x850x1550
. 1o | 360/24--
2PY2R7032E4 | 1960x800x1460| 304+ 111° | 380/ 2k~ 1990x850x1550
. 1o | 360/24--
2PY6R7032E2 19601800x1500| 304+ 111° | 3807 28~ 1990x850x1550
. i1e | 360/24--
2PY6R7032E3 1960¢800x1480| 304* + 111> | 3807 241~ | 1990x850¢1550
A b
2Mod OPYGR7032E4 | 1960x800x1460 304* + 111° 3?20/ /2’048“ 1990x850x1550

A = Cassettiera neutra/neutral drowers/Neutrale Schubladen/Tirois neutres

_____________________________________________________________________________________________________________________________________________________________|
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friulinex

First, quality.

@ Technical Characteristics
> Caracteristiques TechniqueS

(') Caratteristiche tecniche
™ Technische merkmale

ModelloModel _ — :
Modeéle
PIZZA INOX VTR VTR C Wk A
SYSTEM GN 1/1 GN 1/1 GN 1/1 aesh | KK A B
AXBXH mm Watt AxBxH mm
2PY2R2242F2 2500x800x1500| 304* + 111° 3?%/2648" 2550%850x1550
2PY2R2242F3 2500x800x1480| 304* + 111° 3?%%“; 2550%850x1550
PY2R2242F4 | 2500x800x1460| 304* + 111° 3?%)2648" 2550%850x1550
2PY2R2242F2 2500x800x1500| 304* + 111° 3?%;2648“ 2550%850x1550
9PYBR2242F3 2500x800x1480 | 304* + 111° 3?2’2’4 = | 2550x850x1550
A A 0/0,8
2Mod OPY6R2242F4 | 2500x800x1460| 304 + 111° 3?%/2648“ 2550x850x1550
2PY2RA242F2 2500x800x1500 304* + 111° 3?%/26‘8“ 2550x850x1550
2PY2RA242F3 2500x800x1480| 304* + 111° 3?20//2648" 2550x850x1550
OPY2RA242F4 | 2500x800x1460| 304 + 111° 3?20//2648" 2550x850x1550
2PYGRA242F2 2500x800x1500| 304* + 111° 3?20//2648“ 2550%850x1550
A A 2PY6RA242F3 2500x800x1480 | 304 + 111° 3?20//2648“ 2550x850x1550
2Mod OPYBRA242F4 | 2500x800x1460| 304 + 111° 3?% /2,048“ 2550x850x1550
OPY2R72442F2 2500x800x1500| 304* + 111° 3?%/2648" 2550%850x1550
2PY2R72442F3 2500x800x1480| 304* + 111° 3?%)2648“ 2550%850x1550
PY2R72442F4 | 2500x800x1460| 304* + 111° 3?%/2648" 2550x850x1550
2PY6R7242F2 2500x800x1500 304* + 111° 3?%%“8“ 2550x850x1550
2PY6R7242F3 2500x800x1480| 304* + 111° | 380/ 24 - | 5550, 850x1550
A A 1407038
2Mod OPYGR7242F4 | 2500x800x1460| 304 + 111° 3?20//2648“ 2550x850x1550
1o | 465/29--
2PY3R0032E2 19601800x1500| 353+ 111° | 482729~ 1990x850x1550
1o | 465/29--
2PY3R0032E3 19604800x1480 | 353* + 111° | 482729~ 1990x850¢1550
OPY3ROO32E4 | 1960x800x1460| 353* + 111° 4?20//2698" 1990x850x1550
2PY7R0032E2 1960x800x1500| 353* + 111° 4?% /zbgg“ 1990x850x1550
2PY7R0032E3 1960x800x1480 | 353* + 111° 4(13%/269&_ 1990x850x1550
3Mod OPY7RO032E4 | 1960x800x1460| 353* + 111° 4?%)2698" 1990x850x1550

_____________________________________________________________________________________________________________________________________________________________|
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friulinex

First, quality.
(') Caratteristiche tecniche # Technical Characteristics
@ Technische merkmale ¢> Caracteristiques TechniqueS
ModelloModel :
Modeéle
PIZZA INOX VTR VTR C 2 *** 1‘-:}‘,*
i =" |
<A>*B —
SYSTEM GN 1/1 GN 1/1 GN 1/1 Watt A B
AxBxH mm a AxBxH mm
2PY3R2042F2 2500x800x1500| 353* + 111° 4?% /2'098“ 2550x850x1550
2PY3R2042F3 2500x800x1480| 353* + 111° 4?20/ /2b98“ 2550x850x1550
9PY3R2042F4 | 2500x800x1460| 353* + 111° 4?20/ /2b98-- 2550x850x1550
: N . 1110 | 465/29-
o 7| 2PY7R2042F2 2500x800x1500| 353* + 111 e ros | 2550x850¢1550
— . =
: 2PY7R2042F3 2500x800x1480| 353* + 111° 4?%/2'098 2550x850x1550
A )
3Mod PY7R2042F4 | 2500x800x1460| 353* + 111° 4?% /2'098“ 2550x850x1550
2PY3RA042F2 2500x800x1500| 353 + 111° 4‘1520/ /2'098“ 2550x850x1550
2PY3R4042F3 2500x800x1480| 353 + 111° 4?20/ /2’098“ 2550x850x1550
PY3RA0A2F4 | 2500x800x1460| 353* + 111° 4?% /2698“ 2550x850x1550
1o | 265/29--
PY7RA042F2 2500x800x1500| 353" + 111 82729 | 255018501550
1o | 265/29--
2PY7RA042F3 2500x800x1480| 353" + 111 80029 | 255018501550
A y
4Mod OPY7RA042F4  |2500x800x1460| 353* + 111° 4?% /2'093" 2550x850x1550
1o | 265/29--
2PY3R7042F2 2500x800x1500| 353" + 111 82129 | 2550x850x1550
1o | 265/29--
2PY3R7042F3 2500x800x1480| 353" + 111 020 295 | 255018501550
9PY3R7042F4 | 2500x800x1460| 353* + 111° 4?‘510/ /2698“ 2550x850x1550
2PY7R7042F2 2500x800x1500| 353* + 111° 4?% /2'098“ 2550x850x1550
. 1o | 465/29--
A 2PY7R7042F3 2500x800x1480| 353" + 111 02029 | 255018501550
4Mod PY7R7042F4 | 2500x800x1460| 353* + 111° 4‘1520/ /2'098“ 2550x8501550
9PYAR0042F2 2500x800x1500| 441* + 145° 512% /3’120“ 2550x850x1550
2PYAR0042F3 2500x800x1480| 441* + 145° 5$g5’ /3'120“ 2550x850x1550
OPYAR00A2F4 | 2500x800x1460| 441* + 145° 512g5/ /3’120“ 2550x850x1550
,j—"(ﬂ 2PY8R0042F2 25004800x1500| 441* +145° | °200 32" | 255048501550
| L) :
o 2PYSRO042F3 2500x800x1480 | 441* + 145° 51225/ ?’120" 2550x850x1550
4Mod OPYSBRODA2F4  |2500x800x1460| 441* + 145° 51225{ /3'120“ 2550x850x1550

(*) TE-10°C/TC +45°C
A = Cassettiera neutra
A = Neutral drawers

A = Neutrale Schubladen
A = Tiroirs neutres

(°) CECOMAF TE -20°C, Temp Cond. +55°C

Dotazione standard: Ogni modulo porta viene dotato di 1 coppia guide - prezzo comprensivo di alzatina refrigerata - i contenitori non sono compresi
Standard equipment: Every door compartment has 1 pair of slides - price include the refrigerated display cases - the containers are not included
Standard Ausriistung: Jeder Tiirmodule ist mit 1 Paar Auflageschienen ausgeriistet - preis inklusiv Kiihlaufsaetze - die Behalter sind nicht inbegriffen
Equipment standard: Chague module porte est équipé de 1 paire de glissieres - les prix comprennent les Vitrines Réfrigérées -les bacs ne sont pas inclus
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friulinex

First, quality.

C') Prezzi e Caratteristiche #=: Prices and Characteristics

™ Preise und Merkmale

¢») Prix et Caractéristiques

Tavoli Pizza
Modello Model Pizza Counters
Modell Modéle Pizza Tische
Tables Pizza PLANET STAR
Senza piano 'IH
PI1ZZA Without working top
(-2/+8°C) Ohne Arbeitsplatte CAB
Sans plan trav. AxBxH mm
2Y1210Q00021 1408x790x850 130 | 150
2Y121D00021 | 1408x790x850 130 | 150
2Y131Q00211 1947x790x850 160 | 180
2Y131D00211 | 1947x790x850 160 | 180
) 2Y1410Q02121 2486x790x850 190 | 210
i
7 2Y141D02121 | 2486x790x850 190 | 210
(*) TE-10°C/ TC +45°C (°) CECOMAF TE -20°C, Temp Cond. +55°C

Dotazione standard: Ogni modulo porta viene dotato di 1 coppia guide - i contenitori non sono compresi

Standard equipment: Every door compartment has 1 pair of slides - the containers are not included

Standard Ausriistung: Jeder Tiirmodule ist mit 1 Paar Auflageschienen ausgeriistet - die Behélter sind nicht inbegriffen
Equipment standard: Chaque module porte est équipé de 1 paire de glissieres - les bacs ne sont pas inclus
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friulinex

First, quality.
O) Caratteristiche tecniche & Technical Characteristics
™ Technische merkmale > Caracteristiques TechniqueS
N - Solo Tavolo
Modello Model £ —— @ Only Counter
Modell Modéle L J Nir Kihitisch
—a Seulement Table
Senza piano 1 B
PIZZA Without working top _ IH X i ‘H
(-2/+8°C Ohne Arbeitsplatte LA b 3 3 —
Sans plan trav. AXBxH mm Watt AXBxH mm
2Y121Q00021 1408x790x850 | 304 * 360/2,4 1440x830x940
2Y121D00021 | 1408x790x850 | 304 * 360/2,4 1440x830x940
Z1 | 2Y131Q00211 1947x790x850 353 * 465/2,9 1980x830x940
. . H 2Y131D00211 | 1947x790x850 | 353 * 465/2,9 1980x830x940
2Y141Q02121 2486x790x850 441* 520/ 3,2 2530x830x940
5]
2Y141D02121 | 2486x790x850 441* 520/3,2 2530x830x940

() TE -10°C / TC +45°C

(°) CECOMAF TE -20°C, Temp Cond. +55°C

Dotazione standard: Ogni modulo porta viene dotato di 1 coppia guide - i contenitori non sono compresi

Standard equipment: Every door compartment has 1 pair of slides - the containers are not included

Standard Ausriistung: Jeder Tiirmodule ist mit 1 Paar Auflageschienen ausgeriistet - die Behalter sind nicht inbegriffen
Equipment standard: Chaque module porte est équipé de 1 paire de glissiéres - les bacs ne sont pas inclus

s |

AISHWARYA®

FOOD SERVICE EQUIPMENT

Aishwarya Consolidates Pvt. Ltd.,
#19, Frist Floor, 10" 'B' Main, 27" Cross,
Third Block Jayanagar, BANGALORE - 560 011, INDIA
Tel: +91-80-2664 1200/1/2 Fax: +91-80-2664 1204
E-mail : aishtek@vsnl.com www.aishwaryaconsolidates.com




