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MOBILE SALAD BAR FEATURES INCLUDE:
Stainless steel finish Castor wheels
Stainless steel well Stainless steel tray race

Motorised overhead perspex canopy  (optional)
LED lighting in well
Electronic temperature control
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MOBILE SALAD BAR

CromonoRPAS ISOLA VT INOX 6M ISOLA VT INOX 4M
2181 1500
21 21 21 21 ‘ ‘ ‘ ‘
1| T |
11 11 11 171 "M " 11 M o | ! o ‘1 1‘
IR R R R R R ED . L T . - T : . - T T u !
2 | 2 || v2 ) v o2 b 2 12 e = 8 e §
23 | 23 | 23 || 23§ 23 1231 231 23 8 e B e o e
143 1/3 143 143 143 13 13 1/3 IS S
1320 (MODEL 4M) N
1980 (MODEL 6M) | X A S |
2640 (MODEL 8M)
__[tog| 520 1210 250 _[100] __[100] 520 530 250 _[100|
ISOLA VT INOX 8M
2860
- | |
I N |
, \ \
2 P ,1\ :\ \1
. N J\ \D
o 1 == B i T U E
§ e
265 745 265 1100| 520 1890 250 _|100]
ISOLAVT INOX 4M 6M 8M
* Operating temp (°C) +4/4+10 +4/4+10 +4/4+10
Refrigeration Ventilated Ventilated Ventilated
Defrost Automatic Automatic Automatic
Power requirements 1ph / 10amp 1ph / 10amp 1ph / 10amp
Nominal power (W) 454 588 628
Gastronorm pans (max height 150mm) 1/4-1/3-1/2 1/4-1/3-1/2 1/4-1/3-1/2
2/3-1/1-2/1 2/3-1/1-2/1 2/3-1/1-2/1
Weight w/o packaging (kg) 137 165 199
* Climate class 4 (30°C, 55%R/H)
Gastronorm pans not included
Information supplied as a guide only and is subject to change without notice. RTA: AU10320
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