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OapHbie BUTPHUHBI

CAKYPA

bapHble BuTpuHbl «Cakypa» 6biauM cneuuansb-
HO pa3pa6oTaHbl A/iA POCCUICKOro pbiHKa. Mo-
AeNU OTNUYAITCA BbICOKMM KAyecTBOM, 4TO
CTaBUT UX B OAUH PAJ C €BPONENCKUMU aHano-
ramu. Ctporuii AusalH U 3JIeTaHTHbIW BUA Upe-
anbHO BNUWYTCA B ntoboit MHTepbep. labapu-
Tbl BUTPUH PACCYUTAHbl A UCNONb3OBAHUA UX
B M@CTax C OrpaHUYeHHbIM NPOCTPAHCTBOM.

BUTpUHbLI NpeaHa3HaueHbl ANA [EeMOHCTPaLUu
1 KPaTKOBPEMEHHOT0 XpaHeHus roToBbix 604,

Sakura bar glass
display cabinets

The Sakura bar glass display cabinets were specially developed for the
Russian market. The models are distinguished by their quality, putting
them on a par with their European counterparts. Only stainless steel
is used during their manufacture. Their rigid design and elegant
appearance ensure they fit perfectly into any interior. The cabinets’
external dimensions were calculated with a view to use in areas with
limited available space.

The cabinets are designed for short-term storage and display of pre-
prepared dishes.

On the customer side, the display cabinets have curved glass
manufactured in a very professional style and easy to remove, which
allows cleaning to be carried out manageably and efficiently. On the
salesperson side, the cabinets have little compartments with sliding
doors, which saves staff workspace.

The plastic legs attach perfectly to the metal surface without
scratching it.

The refrigerating display cabinet and sushi case have a special drainage
hole under the gastronorm container, which liquid runs through.
The company produces three models of bar display cabinets:

1. Heated display cabinet;

2. Refrigerating display cabinet;

3. Sushi case.
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Co CTOpOHbI MOKynaTens BUTPUHbLI UMEIOT
M30THYTOE CTEKIO, BbIMOJHEHHOE B CTPOTOM
npoteccuoHasbHOM CTUIE, KOTOpOe ferko
CHMUMAETCs, YTO MO3BOAAET YAOO6HO U 30b-
(heKTUBHO MPOM3BOAUTL CaHUTApHYIO 06pa-
60TKy.

Co cTOpOHbI NPoAaBLA BUTPUHBI UMEIOT pas-
ABUKHbIE [|BEPKU-KYNE, KOTOPbIE IKOHOMSAT
pa6oyee NPOCTPaHCTBO NepcoHana.

[lnacTnkoBble HOXKM MAeanbHO conpuKaca-
0TCA C NOBEPXHOCTLIO CTONA, HE Lapanas ee.

XonopwunbHas BUTPUHA U CyI.IJVI-KeVIC umenT
NoA raCTpoeMKOCTbIO CnelnasibHOe ApeHax-
HOe 0TBepCTue, Yyepe3 KOTopoe C/inBaetcA
HKUOKOCTL.

I'Ipm WU3roTOBNEHMN WUCNONb3YyeTCA TOJIbKO
HepXaBetollasa cTtalib.

Mpeanpuatue ATECU npousBoput Tpu
BuAa 6apHbIx BUTPUH «CaKypan:

TennoBas BUTPUHA;
E xonopuneHan sutpuna;
cywu-Kenc.

B TenjoBasd
BUTPHUHA

MpepHa3HayeHa A1 KPAaTKOBPEMEHHOr0 XPaHeHUs
ropAYMx BTOPbIX 65110,

Mopa Kaxpaoi ractpoemKkocTblo pacnonoxeH TIH, obecne-
yuBalOWMI NOALEPKAHUE NULLKM B ropsYeM COCTOAHUY,
no 80°C. Nmeet nopcBeTky.

Bbinyckaemble Mopenu npefHasHayeHbl Ans pasMelleHus
yeTbipex uaK naTu ractpoemkocteit GN 1/2x40.

mennosas BuUMpUHa, U0 c3a0u
heated display cabinet, rear view

heated display cabinet

The heated display cabinet is designed for short-
term storage of hot main dishes.

There is a TEH (Tubular Electric Heater) under-
neath every gastronorm container, enabling food
to be stored at a high temperature of up to 80°C.
The cabinet is fitted with backlighting.

The models being produced are designed to ac-
commodate four or five gastronorm containers
GN 1/2x40.

ANUHA, MM WNpKUHA, MM BbICOTA, MM HanpsxeHue, B MOLLHOCTb, KBT KON-BO racTpoemkocTeit
length, mm width,mm height, mm voltage, V power, kW number of gastro tanks
1200 410 250 220 0,5 4
1500 410 250 220 0,7 5

ATESY

MAWMWHOCTPOUTENLHOE MPEANPUATHE




B X0J0JAMUJIbHAS
BUTPUHA

H refrigerating
display cabinet

Refrigerating display case is designed for short-
term storage of cold dishes and snacks.
I'IpeAHa3Ha'-|eHa ANA KPaTKOBPEMEHHOro XxpaHeHua

The display cabinet is equipped with the Danfoss
XOJIOAHbIX 604 U1 3aKyCOK.

cooling unit. A temperature setting between +2°
and +10°C is achieved over the course of a few
minutes. The temperature is indicated on the
display inside the cabinet. The cabinet is fitted
with backlighting.

ButpuHa cHabxeHa xonoguibHbiM arperatom Danfoss. Tem-
nepaTypHbiit pexum oT +2 go +10°C gocTturaercs B TeyeHue
HECKONbKUX MUHYT. TeMnepaTtypa yKa3blBaeTcs Ha fucnnee

BHYTpY Kamepsl. /imeeT noAcBeTKy. The models being produced are designed to

accommodate three or four gastronorm containers

BblﬂyCKaeMble mozenn npepHasHaveHbl Ana pasmelieHunsa GN 1,/2x40.

Tpex unu YeTbipex ractpoemkocteil GN 1/2x40.

X0100UNIbHASA BUMPUHGA, BUO C3GOU
refrigerating display cabinet, rear view

AJNHA, MM WWUPUHA, MM BbICOTa, MM HanpsxeHue, B MOLLHOCTb, KBT KON-BO racTpoeMKocTei
length, mm width,mm height, mm voltage, V power, kW number of gastro tanks
1200 410 250 220 0,16 3
1500 410 250 220 0,17 4
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CYIIM-KEMC

MpeaHasHayeH ANA KPaTKOBPEMEHHOrO XpaHEeHUs
NONyNApPHbIX ANOHCKUX 6NI0A, TaKNUX KaK cywu,

CywWuMH, ponibl U Ap.

Cywn-keiic cHabxeH xonogunbHbiM arperatom Danfoss. Pac-
npegeneHue xono[a NPOU3BOAUTCA CHU3Y U CBEpPXY, pacnpe-
LenseTcst paBHOMepHO, He 3aBeTpuBas NPOAyKTbl, cbeperas
X OT 3aMOPAXKMBAHMS U BbICHIXaHMS. TeMnepaTypHbIi pexum
OT +2 [0 +4°C JOCTUraeTCs B TeYeHME HECKObKNX MUHYT.

Temnepatypa yKa3biBAeTCs Ha AUCNEee BHYTPU Kamepbl.

Boinyckaemble Mofenu NpefHasHayeHbl AnA pasMmelieHuns
Tpex unu YeTbipex ractpoemkocteil GN 1/2x40.
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sushi case

Sushi case is designed for short-term storage
of popular Japanese dishes such as Sushi, Sashimi,
sushi rolls and so on.

The sushi case is equipped with the Danfoss cool-
ing unit. Cold air is uniformly distributed from
above and below, to prevent the product from
drying out or congealing. A temperature setting
between +2 and +4°C is attained over the course
of a few minutes.

The models being produced are designed to ac-
commodate three or four gastronorm containers
GN 1/2x40.

cywu-kelic, 8ud c3adu
sushi case, rear view

AJNHA, MM WWUPUHA, MM BbICOTa, MM HanpsxeHue, B MOLLHOCTb, KBT KON-BO racTpoeMKocTei
length, mm width,mm height, mm voltage, V power, kW number of gastro tanks
1200 410 250 220 0,15 3
1500 410 250 220 0,15 4
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pbiOHAYg JIUHUSI

_ BUJAMOPA
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Pbi6Has nuHua «Bunamopa» npepHasHayeHa ana
pasmelleHus, OXNaXKAeHUa U [,eMOHCTpalLuu cee-
e pbibbl U APYrUx MOPenpoAyKTOB B MarasuHax,
B PbI6HbIX pecTopaHax U Kade, Ha pbIHKax U T.A.

BuTpuHbl 0613a1a10T HAaKIOHHOM OTKPLITOM BaHHOM Afs pas-
MelleHUs UCKYCCTBEHHOTO /IbAa, HAa KOTOPbI BbIKNafblBaeT-
s KUBas pbiba UK Jpyrue CBeXMUe MOpPenpoayKTbl. JIuHusA
KOMMAEKTYeTCA KacCoBbIM CTOJIOM, Ha KOTOPOM pa3Mella-
eTCs KaccoBblit annapat 4ns yaobcTBa BeAEHUs PacyeToB C
noKynatensamu.

B coctaB pbIGHOIi NMHUIT «Bunamopas BxopaT:

ABE OXNa¥[aembix BUTPUHbI pasmepom
1200 1 1500 mm;

B «accosuiit pacuetHbiit Mogynb.
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Vilamora series

The Vilamora series is designed for storing, re-
frigerating and displaying fresh fish and other
seafood in shops, markets, fish restaurants, cafes
and so on.

The Vilamora consists of two refrigerated dis-
play cabinets measuring 1200 and 1500 mm
and a cash register. The cabinets contain an un-
covered, inclined tub filled with artificial ice, on
which live fish or other types of fresh seafood are
laid out, and a desk for the cash register, to enable
payment to be settled with customers in a conve-
nient manner.




pbiOHAA BUTPHUHA

BUTpMHA MOAHOCTbIO yCTpaHseT cneynduyeckuin poiGHbI
3anax, T.K. KpaTKoBpeMeHHOe XpaHeH1e U npesnpojaxHas
LEMOHCTPALUA OCYL|ECTBAAETCA NYTEM BbIKNAAKU NPOLYK-
Ta Ha fefi, KOTOPbI ABAAETCA OYEHb BAXHBIM 3EMEHTOM
npyu XpaHeHUU PbLIBHbIX fenuKaTecoB. KOHCTpyKUMs BUT-
puHbl «Bunamopa», B couetaHuu C TexHonOruel xpaHe-
HUR, UAEANbHO [EepXKUT HE0OX0AUMYIO TeMnepaTypy oT +2°
40 +6°C, N03B0/AA NPOAYKTAM OCTABATHCA CBEXMUMM B TeYe-
HUE MHOTWX YACOB.

KOHCTpYKLMsA BUTPUHBI NO3BOJSET JIErKO €€ eKOPUPOBaTh,
ONsi NPUAAHUS ICTETUYECKOrO BHEWHEro BMAA, BMUCHIBAKO-

lierocs B UHTepbep nboro pecTopaHa.
Bunamopa-1200, 8ud c3adu
OxnaxpaeHne HUXKHeW CTEHKU BaHHbI MPOMCXOAUT 3a CYeT Vilamora-1200, rear view

BCTPOEHHON XO0NOAMAbHOIN cuctembl dupmbl «Danfossy,
NO3BOAAIOWUMIA COXPAHUTL KaK MOXHO [0Jblie fiefl, KOTOPbI
Hen30eKHO TaeT, KOHTAKTUPYs C BHElIHel cpefoil.

[ins yBenuyerns paboyero 06bema BUTPUHBI 1 UCKITIOYEHNSA ﬁSh dzsplay cabmet
nonajaHus rpsa3u 1 b Ha NPOAYKTbI, OX/1aXAaemblii 06b-
€M 3aKpbIT CTeKNaMu. The fish display cabinet completely eliminates
any unpleasant fishy odors, as fish are kept and
Bce anemeHTbl BWUTPUHBI, KOHTaKTUpylOWME C NULLEBbIMU displayed in ice for a short while before they
NPOAYKTaMM, BbINONHEHBI U3 HEPXKaBelowlel CTanu. are sold: this is an essential element of storing
gourmet fish products. The design of the Vilamora
lMepefHee CTEKNO OTKUALIBAETCA U (PUKCUPYETCA B OTKPbI- display cabinet, in line with storage technology,
TOM COCTOSHMM, Y4TO 06EryaeT eXeHEBHYI CaHUTapHYIO iy G B Bl Ry v
6paboTk between +2° and +6°C, thus keeping the product
oop Y- fresh for hours.

Teseckonuyeckue HOXKM MO3BOAAIOT YCTPaHWUTb HEPOB-
HOCTY N013, @ AONOAHUTENbHAsA CbeMHas nosoyka obecne-
ynBaeT paboyemy NepcoHany AOMONHUTEbHbIN KOM(OPT
npu 06CAYKUBAHUM.

The cabinet’s design means it can be decorated
easily, adding to the aesthetics of any restaurant
interior.

The lower wall of the tub is refrigerated by an
inbuilt cooling system made by the Danfoss
Company, allowing ice, which invariably melts
upon external contact, to be stored for as long as
possible.

Bunamopa-1500, sud cnepedu
Vilamora-1500, front view

To increase the cabinet’s working capacity and
prevent dirt and dust falling on the products, the
refrigerated area is enclosed by glass.

All the components of the display cabinet coming
into contact with food are made from stainless
steel.

The front glass tilts and is fixed open, facilitating
everyday cleaning.

Extendible legs eliminate the problem of uneven
flooring, and an additional removable shelf
provides an extra level of convenience for staff
when serving customers.

WI1PKUHa, o
Mopensb LJIMHA, MM " BbICOTA, MM | MOLWWHOCTb, KBT | HanpsxeHue, B | Temnepatypa, °C

Model length, mm 1t height, mm power, kW voltage, V temperature, °C

Bunamopa-1/1200
Vilamora-1,/1200

Bunamopa-1/1500
Vilamore-1,/1500

1200 1100 1210 0,6 220 +2...+6

1500 1100 1210 0,6 220 +2...+6
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HKACCOBBIN CTOJ

JInHeliky [ONONHAET KaCCOBbIW CTOA, BbINOAHEHHbIA 13
HepKaBeloLen CTanu, KOTOPbIA CIYXUT BCMOMOraTesibHbIM
3EMEHTOM.

B N\
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B cash desk

A stainless steel cash desk is added as an accessory

to the product range.
Mopensb OA7MHA, MM | WMPWHA, MM | BbICOTA, MM | HanpsxeHue, B
Model length, mm width, mm height, mm voltage, V
Kaccosbliii cton
Racone 900 700 990 220
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bOJIOHDbBES3E

BUTPUHA
NJII KOMIIOHEHTOB
1507008085
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NpeanpuaTue BoinycKaet ABe MoauduKka-
LU BUTPUHDI A1 KOMMOHEHTOB NULLbI:

HactonbHaa ButpuHa «bonoHbese» npegHasHa-
4YeHa ANA KPaTKOBPEMEHHOro XpaHeHUA 1 AeMOHC-
TPaLuu KOMNOHEHTOB NULLbI (TOMMHIOB).

«bonoHbe3e-6» Ha 6 racTpoém-

Kocteit GN 1/4x150; bonoHbese-6, 8ud cnepedu 4
n Bolognese-6, front view \

BU-TPHHA Somesess 12 & racpon
N19 KOMIOHEHTOB INHIILbI
BOJIOHLBES3E

[laHHas BUTpMHA M3rOTOBNIEHA U3 HepKaBe-
folleit cTanu, npegHasHayeHa Ana ycTaHoB-
Ki ractpoemKkocTeii. TemnepaTypHblii pe-
Kum BuUTpuHbl +2°C...+4°C obecneynsaer
JOJITYI0 COXPAHHOCTb KOMMOHEHTOB NULiLbI.
Jlerkuit [oCTyn K racTpOEMKOCTAM NomMoraeT
NIErKO ¥ GbICTPO HAYUHUTDL MULLY, @ CTUMb-
HbIli AM3aliH NO3BOAAET BUTPUHE BNUCATbCA
B 10001 UHTEPbEP.

BaxkHoii 0COGEHHOCTbIO 3TUX BUTPUH
ABNAETCA CheunanbHas cuctema oxax-
AeHUs, 3axonaxuBawuas obbem C Tpex
CTOpoH. ButpuHa paboTaeT Ha xnafarex-
Te GpeoH 134A.

Bolognese
glass counter

The Bolognese is a table-top glass counter
designed for the short-term storage and display of
pizza ingredients (foppings).

bonoHbese-6, 8ud c3adu
Bolognese-6, rear view

[ins AONONHUTENBHOTO YAO6CTBA BUTPUHBI

CHaOKeHb!  BHIHOCHBIM [OMONHUTENbHbIM The counter is made from stainless steel and is
cTonnKoM pasmepom 300x300mwm. i designed to hold gastronorm containers. The
temperature of the counter is set at +2° to +4°C,

enabling lengthy storage of the pizza toppings.
1 The effective design of the apparatus facilitates
f quick and easy pizza preparation, and its stylish
‘f appearance means the counter goes perfectly with
% any interior.
B
One important feature of this glass counter is its
I special cooling system which keeps the contents
chilled from three sides. Refrigerating use freon
134A.

bonoHbese-6 ¢ monuHeamu
Bolognese-6 with topings

The counter is equipped with an additional
ledge measuring 300x300mm, making it more
convenient for use.

The company produces two different versions of
the pizza topping storage counter:

1. Bolognese-6, which holds 6 gastronorm
containers GN 1/4x150;

2. Bolognese-8, which holds 8 gastronorm
containers GN 1/4x150.
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bonoHbese-8 ¢ monurzamu
Bolognese-8 with topings

Mogens ANMHA, MM | WWpKHA, MM | BbiCOTA, MM | Macca, KT Mo”f('égc“' Hanpﬂg(enme, TeMneOpC;ATypa,
Model length, mm width, mm height, mm | weight, kg power, kW voltage, V temperature, °C
BonoHbese-6

Bolognese-6 1350 310 475 40 0,16 220 +2...+6
BonoHbese-8

Bolognese-8 1680 310 475 48 0,16 220 +2...+6

bonorbese-8, sud cnepedu
Bolognese-8, front view

bonoHbese-8, sud caadu
Bolognese-8, rear view
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