3.6 Other equipment / Weitere Ausstattung / Jlpyzoe
obopydosarue

L R

3.6.1 CHOPPING BLOCKS / HACKBLOCKE / PA3PYBOYHBIE KONOfbI

» DIMENSIONS
2z TTYYPPE ﬁﬁ? Tl‘: ABMESSUNGEN AU\éERUElllgl’J\ING
PE bl PASMEPb|

= ™n Ne Mpoa, il BEPCUSI

Main block made of beech wood; height 200 mm

§ CML-7/6 30751 700x600x870 Hauptblock aus Buchenholz; Hohe 200 mm
= Paspy6ouHas konoaa u3 byka; TonwmHa 200 Mm
) Main block made of white polyethylene; height 100 mm
e CMK-7/6 30752 700x600x870 Hauptblock aus weiflem Polyethylen; Hohe 100 mm
PaspyboyHas konoga u3 6enoro nonnatuneHa; tonwyHa 100 Mm
Main block made of beech wood; height 200 mm
§ CML-5/7 30934 500x700x870 Hauptblock aus Buchenholz; Hohe 200 mm
k= Paspy6ouHas konoaa u3 byka; TonwwmHa 200 mm
) Main block made of white polyethylene; height 100 mm
e CMK-5/7 30937 500x700x870 Hauptblock aus weiflem Polyethylen; Hohe 100 mm
PaspyboyHas konoga u3 6enoro nonuatuneHa; TonwyHa 100 mm
3.6.2 FLOOR SUPPORTS / BODENPALETTEN / MOOTOBAPHWKN
£« TYPE ART.No. ,DIMENSIONS
=z TYP ART. Nr. ABL”E?;EESEN
=z LN
=z=
= TWM Ne Mpog. (mmim)
PTI-6/7 49456 600x700x210
PTI-7/7 49457 700x700x210
CML-7/6 CMK-7/6
PTI-8/7 49458 800x700x210 CML-5/7 CMK-5/7
PTI-9/7 49459 900x700x210
PTI-10/7 49460 1000x700x210 3.6.2 FLOOR SUPPORTS / BODENPALETTEN / TOATOBAPHKM
PTI-11/7 49461 1100x700x210
2 TYPE ART. No. DIMENSIONS
- PTI-12/7 49462 1200x700x210 =3 VP ART. N AB'\;@;EESEN
o 51}
s PTI-13/7 49463 1300x700x210 = ™n Ne Mpog. o
<
§ PTI-14/7 49464 1400x700x210 = PTI-13/8 49472 1300x800x210
PTI-6/8 49465 600x800x210 § §
PTI.7/8 49466 700x800x210 < PTI-14/8 49473 1400x800x210
PTI-8/8 49467 800x800x210
PTI-9/8 49468 900x800x210
PTI-10/8 49469 1000x800x210
PTI-11/8 49470 1100x800x210

PTI-12/8 49471 1200x800x210 Floor Support / Bodenpalette / MoaToBapHuk

KOGAST 2016 91



4. Self-Service Lines/ Selbstbedienung Linien/ /lunuu pasoauu

4.1 Stable Line for Delivering Meals;
Width 820 mm

4.1.1 Dispensers for Trays, Cutlery
and Bread

4.1.2 Neutral Counters

4.1.3 Heated Counters

4.1.4 Bains-Marie

4.1.5 Refrigerated Counters and
Displays

4.1.6 Corner Counters

4.1.7 Cashier Counters

4.1.8 Insertion Walls for Parking
Trolleys

4.1.9 Dispenser Trolleys for Plates,
Trays and Baskets

4.1.10 Service Shelves and Displays
4.1.11 Tray Slides

4.1.12 Accessories

4.2 Stable Line for Delivering Meals
TENDER S

4.2.1 Neutral Counters

4.2.2 Heated Counters

4.2.3 Bains-Marie

4.2.4 Bains-Marie with one Service
Shelf

4.2.5 Bains-Marie with two Service
Shelves

4.2.6 Refrigerated Counters

4.2.7 Refrigerated Counters with one
Service Shelf

4.2.8 Refrigerated Counters with two
Service Shelves

4.2.9 Refrigerated Counters with Ser-
vice Display

4.2.10 Corner Counter

4.2.11 Cashier Counters with Drawer
4.2.12 Service Shelves and Displays
4.2.13 Tray Slides
4.3 Refrigerated Salad Bars

4.1 Ausgabelinie;

Breite 820 mm

4.1.1 Spenderelemente fiir Tabletts,
Besteck und Brot

4.1.2 Neutrale Arbeitsschrinke
4.1.3 Wirmeschrdnke

4.1.4 Bain- Maries

4.1.5 Kiihltische und Kiihlvitrinen
4.1.6 Ecktheken

4.1.7 Kassentische

4.1.8 Anfahrwidnde fiir Wagen
Parken

4.1.9 Spenderwagen fiir Teller,
Tabletts und Korbe

4.1.10 Ausgabeborde und Vitrinen
4.1.11 Tablettrutschen

4.1.12 Zubehor

4.2 Ausgabelinie TENDER S

4.2.1 Neutrale Arbeitsschrinke

4.2.2 Wairmeschrdnke

4.2.3 Bain- Maries

4.2.4 Bain-Maries mit einem Aus-
gabebord

4.2.5 Bain-Maries mit zwei Ausgabe-
borden

4.2.6 Kiihltische

4.2.7 Kiihltische mit einem Ausgabe-
bord

4.2.8 Kiihltische mit zwei Ausgabebor-
den

4.2.9 Kiihltische mit Kiihlvitrinen
4.2.10 Ecktheken

4.2.11 Kassentische mit Schublade
4.2.12 Ausgabeborde und Vitrinen
4.2.13 Tablettrutschen
4.3 Gekiihlte Salatbars

. Ty
e el

o T

. 2 "-\._‘_‘-‘__

4.1 CmmauuonapHas tuHus
pasoauu; wupuna 820 mm

4.1.1 Cmotixu 07151 N0OHOCO8,
CMonoBvIX NPubopos u xneba

4.1.2 HetimpanvHvle NpUnasku
4.1.3 Tennosvle cmonvt U MApmumboL
0715 nepevLx 671100

4.1.4 Mapmumut 015 8mopoix 671100
4.1.5 Oxnaxcoaemvie NPUNABKU U
BUMPUHDL

4.1.6 Yenosvie anemeHmaol

4.1.7 Kaccosvie MOOynu ¢ Auqukom
4.1.8 Ilpomescymounvle cmeHvl OIS
NAapKoBKU mesiexcKu

4.1.9 Tenexcku ons mapesnox,
100HOCO6 U KOP3UH

4.1.10 Ionku Onst 06CyHUBAHUS
4.1.11 Hanpasnatoujue 07151 n0OHOCO8
4.1.12 Axceccyapol

4.2 Cmauuonapnas nuHus pa3oaqu
TENDER S

4.2.1 HetimpanvHovle npunasxu

4.2.2 Tennosvle cmonvt U MAPMUMbL
0717 nepevix 671100

4.2.3 Mapmumut 015t 8MopoLx 671100
4.2.4 Mapmumut 0151 6mopuix 671100 ¢
00HOTi NONKOT

4.2.5 Mapmumut 05151 6mopouix 671100 ¢
08yMST NOTKAMU

4.2.6 Oxnasncoaemvle npunasku

4.2.7 Oxnamcoaemvle NPUnasKu
00HOTi NONKOT

4.2.8 Oxnascoaemvle NPUnA6KU ¢
08yMs NOTKAMU

4.2.9 Oxnascoaemvie npunasku
BUMPUHAMU

4.2.10 Yenosvie anemeHmol

4.2.11 Kaccosvle moOynu ¢ AULUKOM
4.2.12 Ionku 0ns 06CYHUBAHUS
4.2.13 Hanpasenstoujue 0715 N0OHOC08
4.3 Oxnancoaemvie canam-6apot
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;
Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.1 Dispensers for Trays, Cutlery and Bread/ Spenderelemente fiir Tabletts,
Besteck und Brot/ Cmotixu 0715 n00HOC08, C10n08blx NPU6OPos u xneba

TYPE ART. No. DIMENSIONS CONTAINERS PURPOSE VERSION
TYP ART. Nr. ABMESSUNGEN BEHALTER VERWENDUNGSZWECK AUSFUHRUNG
mn Ne Mpoa.  PASMEPbI (mm/mm) ~ FTACTPOEMKOCTU LIENb NCMONb3OBAHMA BEPCUA

for trays and cutlery

SPPC-1 11500 600x700x1200 3 x GN 1/3-1502 fir Tabletts und Besteck
QNS TOAHOCOB U CTONOBIX NPUBGOpPOB STABLE /
STABILE /
3 x GN 1/3-150° for trays, cutlery and bread CTALIMOHAPHAS
SPPC-2 11501 600x700x1580 flir Tabletts, Besteck und Brot
+1x GN 1/1-150°
QNS NOAHOCOB, CTOMOBbIX MPUBOPOB 1 Xneba
for trays and cutlery
SPPC-1M 49165 600x700x1200 3 x GN 1/3-1507 fiir Tabletts und Besteck
QNS NOAHOCOB U CTONOBbIX NPUGOPOB ORI
MOBWIBHAA

for trays, cutlery and bread
fiir Tabletts, Besteck und Brot
ANs MOJHOCOB, CTOMOBBIX NPKOOPOB M xneba

3 x GN 1/3-150°

SPPC-2M 49166 600x700x1580 +1x GN 1/1-150°

2 - first level for cutlery / erste Ebene fiir Besteck / nepBbiit ypoBeHb Ansi CTONOBbIX MpMOOpPoB
® - second level for bread / zweite Ebene fiir Brot / BTopoi ypoBeHb ans xneba

SPPC-2 SPPC-2




KOGAST

4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;

Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.2 Neutral Counters/ Neutrale Arbeitsschrinke/ Helimpanvruie

npuﬂaexu

TYPE ART. No. FIGURE Agll\AMEEstSulgggN EL. POWER SUPPLY

TYP ART. N, ABBILDUNG R ELEKTROANSCHLUSS

T™In Ne Mpog. PYCYHOK 3NEKTPOMOABOAKA

(mm/mm)
SN-07N 37091 7 700x820x885 /
SN-11N 37092 . s 1100x820x885 /
SN-14N 37093 \/ 1400x820x885 /
SN-11NF 37098 . 1100x820x885 /
SN-14NF 37099 w L7 h 1400x820x885 /
SN-07N-ES 4 37094 700x820x885 230V AC
SN-11N-ES 4 37095 1100x820x885 230V AC
SN-14N-ES 4 37096 1400x820x885 230V AC
SN-11NF-ES [4 37100 1100x820x885 230V AC
SN-14NF-ES 37101 1400x820x885 230V AC
|
SN-04-3P 37113 H 440x820x885 /
-

SN-08-6P 37114 /f 800x820x885 /
SN-14-3PD? 37967 ’/’j 1400x820x885 /
SN-14-3PL® 37969 . 1400x820x885 /
SN-14NF-3PD? 37971 / - 1400x820x885 /
SN-14NF-3PL 37973 \% ‘ 1400x820x885 /

a - drawers right / Schubladen rechts / swyku cnpasa
b - drawers left / Schubladen links / siLyvku cnesa
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;
Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

VERSION
AUSFUHRUNG
BEPCA

Closed on three sides with intermediate shelf
Dreiseitig geschlossen mit Zwischenboden
3aKpbIT C TPEX CTOPOH C MPOMEXYTOYHOM NOSKOW

Closed on three sides with sliding doors and intermediate shelf
Dreiseitig geschlossen mit Schiebettir und Zwischenboden
3aKpbIT C TPEX CTOPOH C Pa3aBYKHLIMI JBEPLMM U MPOMEXYTOUHO MONKOM

Closed on three sides with two electric sockets and intermediate shelf
Dreiseitig geschlossen mit zwei Steckdosen und Zwischenboden
3aKpbIT C TPEX CTOPOH C ABYMS 3MIEKTPUYECKMMW PO3ETKAaMM 1 MPOMEKYTOUHOI MOMKON

Closed on three sides with sliding doors, two electric sockets and intermediate shelf
Dreiseitig geschlossen mit Schiebettir, zwei Steckdosen und Zwischenboden
3aKpbIT C TPEX CTOPOH C Pa3LBIKHBIMY ABEPbMM, ABYMS SMEKTPUYECKAMI PO3ETKAMM 1
NPOMEXYTOYHOM MOJKOM

Closed on three sides with three drawers
Dreiseitig geschlossen mit drei Schubladen
3aKpbIT C TPEX CTOPOH C TPEMS ALLMKamu

Closed on three sides with six drawers SN-14N-ES ¥
Dreiseitig geschlossen mit sechs Schubladen
3aKpBbIT C TPEX CTOPOH C LUECTbIO SALLMKaMM

Closed on three sides with three drawers and intermediate shelf
Dreiseitig geschlossen mit drei Schubladen und Zwischenboden
3aKpbIT C TPEX CTOPOH C TPeMst LLMKaMU U NPOMEXYTOYHON MOJIKOM

Closed on three sides with sliding doors, three drawers and intermediate shelf
Dreiseitig geschlossen mit Schiebettir, drei Schubladen und Zwischenboden
3aKpbIT C TPEX CTOPOH C PaA3ABIKHBIMY ABEPMM, TPEMS SLLMKAMM U POMEKYTOUYHOI MONKONA

SN-14N-ES
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;

Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.3 Heated Counters/ Wirmeschrinke/ Tennoevie npunasxu u
mapmumot 0715 nepevix 671100

— = >_¢,U)) =
= 2 o 2 i:’gl: &
28E Zo= 5z g _S
c=od O= & E=z= » Y= 5=0 VERSION
Hoes Z2=Z23 o= é:_n ox 20 OO F f
>_i|§ |—In—:|: z%.ﬂ n:y)|— |_u<5 (_)P_:<E AUSFUHRUNG
= e Yugh w8 =2¢8 xnS BEPCUS
=== %—'I fck G ©
L2 a o g W |
= m ®

Heated worktop and neutral open cabinet without doors

SN-14NTC * 437106 1400x820x885 1,35 230VAC 6A Warme Arbeitsplatte und Neutralschrank; ohne Tr
Tennas cToneLHMLA 1 HeITPanbHbIN NpUnaBok; 6es feepeit

Heated worktop and neutral cabinet; sliding doors/ Warme Arbeitsplatte

SN-14FTC * [4 37108 1400x820x885 1,35 230VAC 6A und Neutralschrank; Schiebetir/ Tennas cTonelHmua 1 HemTpanbHbIA
BHYTPEHHWI 00beM; Pa3ABVKHbIE [BEPU

Neutral worktop and warming cabinet; sliding doors/ Neutrale
SN-14NFC * 437110 1400x820x885 2,25 230VAC 10A Arbeitsplatte und Warmeschrank; Schiebetlir/ HeittpanbHas
CTOMeLwWHMLa 1 060rpeBaeMblii BHYTPEHHNUA 06bEM; pasaBkHbIE ABEPU

Heated worktop and warming cabinet; sliding doors/ Warme
SN-14NC * 37112 1400x820x885 3,6 400V 3N AC 9A Arbeitsplatte und Warmeschrank; Schiebetlir/ Tennas cronewhruua n
oborpeBaemblii BHYTPEHHWI 00BEM; Pa3aBIKHbIE ABEPU

Counter with two sealed hot plates

EP2GP-11 429795 1100x820x885 5,0 400V 2N AC 1A Schrank mit zwei abgedichteten Kochplatten
MapmuT 4515 nepsbix 61104 ¢ ABYMS repMETUYHBIMM KOHGOpKamu

Counter with three sealed hot plates

EP3GP-14  [428613 1400x820x885 75 400V 3N AC 1A Schrank mit drei abgedichteten Kochplatten
MapmuT 455 nepBbix 604 C TPEMS repMETUYHbIMY KOH(OpKamm

* Temperature range / Temperaturbereich / [Juanason Temnepatyp: 30-85°C
Set up temperature / Eingestelte Temperatur / 3agaHHas Temnepatypa: 60+3°C

EP3GP-14 SN-14NFC SN-14NFC
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;
Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.4 Bains-Marie/ Bain-Maries/ Mapmumul 015 6mopoLx 671100

= N — TEMPERATURE RANGE
w2 o E Q = E 2 = E TEMPERATURBEREICH ®
ceg 2832 58 EQZ 33 E_S [VAAOHTEMIEPATYP =S
goc =Zz=2g H2wsE =Z=5= x> 4 w2 2 o062 %%5
EEE EEC Z83E %8 o5 U35 of= Fxx B8
¥%s LU2e  ZgF fdg s@E Eb5 jys LE3 L
O@ S o 5L agtk o© © d=z=zx =x?® =
= T o F Ehyg o =<3 RIS =
= Wheo ©®n3
SBM-110R [4 36096 1100x820x885 3 x GN 1/1-150 5,25 400V 3NAC 9,6A 30-93°C 30-85°C A
SBM-140R 28120  1400x820x885 4 x GN 1/1-150 6,75 400V 3N AC 16 A 30-93°C 30-85°C A
SBM-180R 4 28121 1800x820x885  5x GN 1/1-150 6,75 400V 3NAC 16 A 30-93°C 30-85°C A
SBM-210R [4 28122  2100x820x885 6 x GN 1/1-150 6,75 400V 3NAC 16 A 30-93°C 30-85°C A
SBM-11N [4 36692 1100x820x885 3 x GN 1/1-200 3,0 400V3NAC  43A 75-96°C / B
SBM-14N [4 36695  1400x820x885 4 x GN 1/1-200 4,0 400V3NAC  87A 75-96°C / B
SBM-18N L4 3669 1800x820x885 5 x GN 1/1-200 5,0 400V 3NAC 87A 75-96°C / B
SBM-21N E4 36701 2100x820x885 6 x GN 1/1-200 5,0 400V 3N AC 8,7A 75-96°C / B
SBM-11NF [4 36691 1100x820x885 3 x GN 1/1-200 3,0 400V 3NAC 43A 75-96°C / C
SBM-14NF [4 36694  1400x820x885 4 x GN 1/1-200 4,0 400V3NAC  87A 75-96°C / C
SBM-18NF [4 36697 1800x820x885  5x GN 1/1-200 5,0 400V 3NAC 8,7A 75-96°C / C
SBM-21INF [4 36700  2100x820x885 6 x GN 1/1-200 5,0 400V 3NAC 8,7A 75-96°C / C
SBM-11CF E4 36690 1100x820x885 3 x GN 1/1-200 525 400V3NAC  139A 75-96°C 30-85°C D
SBM-14CF [4 36693  1400x820x885 4 x GN 1/1-200 6,25 400V3NAC  139A 75-96°C 30-85°C D
SBM-18CF [4 36698 1800x820x885 5 x GN 1/1-200 7,25 400V3NAC  139A 75-96°C 30-85°C D
SBM-21CF [4 36699  2100x820x885  6x GN 1/1-200 7,25 400V3NAC  139A 75-96°C 30-85°C D

A- Heaters in well and warming cabinet with sliding doors; manual water filling
Heizkorper in Wanne und Warmeschrank mit Schiebetir; manuelle Wasserfiillung
HarpeBatenu B BaHHe 1 06orpeBaemblil BHyTPEHHMI1 06BbEM C Pa3BIKHBIMU ABEPSAMM; PYYHOE HAMOSTHEHE BaHHbI
B - Adhesive heaters under well and neutral open cabinet without doors; water filling with solenoid valve
Selbstklebende Heizkorper unter Wanne und Neutralschrank ohne Tir; Waserfiillung mit Magnetventil
Camoknesiumecs HarpeBaTeny nog, BaHHON U HEMTPasbHBbIA MpUnaBok Oe3 ABEpei; HaNOMHEHNE BaHHbI C MOMOLLbIO 371.Mar. KNa k! "
C - Adhesive heaters under well and neutral cabinet with sliding doors; water filling with solenoid valve =
Selbstklebende Heizkorper unter Wanne und Neutralschrank mit Schiebetiir; Waserfiillung mit Magnetventil
Camoknesiumecs HarpeBaTeny nog, BaHHON U HEMTPasbHbIA BHYTPEHHUI 06beM C pasfBIKHBIMY ABEPSMM; HAMOSTHEHE BaHHbI
MOMOLLIbHO 311.Mar. Knanaxa
D - Adhesive heaters under well and warming cabinet with sliding doors; water filling with solenoid valve
Selbstklebende Heizkorper unter Wanne und Warmeschrank mit Schiebetiir; Waserfiillung mit Magnetventil
Camoknesiuuecs HarpeBaTeny nog, BaHHON U 0BorpeBaeMbiii BHYTPeHHU 06beM C pa3aBIKHBIMU ABEPSMM; HANONHEHE BaHHbI C

NOMOLLBIO 311.Mar. KnanaHa

Water connection and drain / Wasseranschluss und
Auslass / Mopasoaka Bogpl v crve: G 3/4"
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;
Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

TYPE
TYP
™n

SR140-A 3%
SR140B 3%
SR-140-4-100 $%%
SR180-A 3%
SR180-B 3%
SR-180-5-100 $4%
SR250-A 3¢
SR250B 3%

SRVST-14K 3%
SRVST-18K 3%
SRVST-14A 4%
SRVHS-14A-R 3%
SRVDT-14A 3%
SRVST-14B 3%
SRVHS-14B-R $3%
SRVDT-14B  $4¢
SRVST-18A %%
SRVHS-18A-R 3%
SRVDT-18A 3%
SRVST-18B  $%%
SRVHS-18B-R 30
SRVDT-18B  $%%

ART. No.
ART. Nr.
Ne [pog.

01203
01202
39456
01205
01204
39457
01207
01206
37193
37194
36721
30681
39579
36722
30682
39580
36723
30683
39581
36724
30684
39582

DIMENSIONS
ABMESSUNGEN
PASMEPbI
(mm/mm)

1400x820x885
1400x820x885
1400x820x885
1800x820x885
1800x820x885
1800x820x885
2500x820x885
2500x820x885
1390x730x1100
1790x730x1100
1400x820x1835
1400x820x1835
1400x820x1835
1400x820x1835
1400x820x1835
1400x820x1835
1800x820x1835
1800x820x1835
1800x820x1835
1800x820x1835
1800x820x1835
1800x820x1835

WELL DIMENSIONS
ABMESSUNGEN DER
WANNE
PA3MEPb| BAHHbI
(mm/mm)

1210 x 620 x 30/15
1210 x 620 x 90/75
1280 x 510 x 100
1610 x 620 x 30/15
1610 x 620 x 90/75
1605 x 510 x 100
2310 x 620 x 30/15
2310 x 620 x 90/75
/

/

1210 x 620 x 30/15
1210 x 620 x 30/15
1210 x 620 x 30/15
1210 x 620 x 90/75
1210 x 620 x 90/75
1210 x 620 x 90/75
1610 x 620 x 30/15
1610 x 620 x 30/15
1610 x 620 x 30/15
1610 x 620 x 90/75
1610 x 620 x 90/75
1610 x 620 x 90/75

DOORS
TUR
[IBEPY

1xGN 2/1
1xGN 21
1xGN 2/1
2xGN 2/1
2xGN2/1
2xGN 2/1
3xGN2/1
3x GN 2/1

/

/
1xGN 2/1
1xGN 21
1xGN 2/1
1xGN 21
1xGN 2/1
1xGN 21
2xGN 21
2xGN2/1
2xGN2/1
2xGN 2/1
2xGN2/1
2xGN 2/1

POWER RATING

LEISTUNG
MOLLHOCTb(kW / kBT)

0,39
0,39
0,39
0,61
0,61
0,61
0,67
0,67
0,76
0,92
0,70
0,70
0,74
0,70
0,70
0,74
0,88
0,88
0,92
0,88
0,88
0,92

EL. POWER SUPPLY

ELEKTROANSCHLUSS
ONEKTPOMOMABOLKA

N
w
(e}
<
>
(@}

230V AC
230VAC
230V AC
230VAC
230VAC
230VAC
230V AC
230VAC
230VAC
230VAC
230V AC
230VAC
230VAC
230VAC
230V AC
230VAC
230VAC
230VAC
230VAC
230VAC
230V AC

ELECTRIC CURRENT
STROM
CUINA TOKA

23A
23A
23A
36A
36A
36A
40A
40A
40A
51A
40A
40A
40A
40A
40A
40A
51A
51A
51A
51A
51A
51A

TEMPERATURE RANGE
TEMPERATURBEREICH
ONATIA30H TEMMEPATYP
DISPLAY CABINET
VITRINE SCHRANK
BUTPMHA LLKA®YMK
/ 0-15°C
/ 0-15°C
/ 0-15°C
/ 0-15°C
/ 0-15°C
/ 0-15°C
/ 0-15°C
/ 0-15°C
6-15°C /
6-15°C /
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C
6-15°C 0-15°C

98 KOGAST 2016



Green
Efficiency

Condensate evaporates by means of waste heat from the refrigeration cycle
Kondensat verdampft mittels Abwarme aus dem Kiihlkreislauf
KoHaeHcaT ncnapsieTcs ¢ MOMOLLbH OTXOASLLEro Tenna XonoaunbHOTO LMKNa

4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;

SET UP TEMPERATURE
EINGESTELTE TEMPERATUR
3ADAHHAA TEMMEPATYPA
DISPLAY CABINET
VITRINE SCHRANK
BUTPUHA LIKA®UNK

/ 3-5°C
/ 3-5°C
/ 3-5°C
/ 3-5°C
/ 3-5°C
/ 3-5°C
/ 3-5°C
/ 3-5°C
6,5-8,5°C /
6,5-8,5°C /
6,5-8,5°C 3-5°C
6,6-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C
6,5-8,5°C 3-5°C

VERSION
AUSFUHRUNG
BEPCUA
DISPLAY  CABINET
VITRINE ~ SCHRANK
BUTPUHA  LLIKAGUMK
/ D
/ E
/ F
/ D
/ E
/ G
/ D
/ E
A /

A /

A D
B D
c D
A E
B E
© E
A D
B D
c D
A E
B E
c E

Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

A - Static cooled display with heat-
insulated glass / Vitrine (statische
Kuihlung) mit warmeisoliertem Glas /
ButpuHa (cTatyeckoe oxnaxaeHue)
TEPMOU3ONALMOHHBIM CTEKTIOM
B - Static cooled display with plexiglass /
Vitrine (statische Kihlung) mit Plexiglas
|/ BUtpuHa (CTaTu4eckoe oxnaxaeHue) ¢
nreKkcurnacom
C - Dynamic cooled display with heat-
insulated glass / Vitrine (dynamische
Kuihlung) mit warmeisoliertem Glas /
BuUTpuHa (AnHaMUYECKoe OXnaxaeHue) ¢
TEPMOU3ONALMOHHBIM CTEKTIOM
D - Static cooled counter with well
(depth 30/15 mm) / Kiihltisch (statische
Kuihlung) mit Wanne (Tiefe 30/15 mm)
| OxnaxpaeMblit BHYTPEHHNI 06bem
(cTaTn4eckoe oxnaxaeHue) ¢ BaHHON
(rny6uHa 30/15 mm)
E - Static cooled counter with well
(depth 90/75 mm) / Kiihltisch (statische
Kuihlung) mit Wanne (Tiefe 90/75 mm)
| OxnaxpaeMblit BHYTPEHHNI 06beM
(cTaTnyeckoe oxnaxaeHue) ¢ BaHHON
(rny6uHa 90/75 mwm)
F - Static cooled counter with well (depth
100 mm) for 4 containers GN 1/1-100 /
Kuhltisch (statische Kiihlung) mit Wanne
(Tiefe 100 mm) fiir 4 Behalter GN 1/1-100 /
Oxnaxaaemblit BHYTPEHHMIA 0O6bEM
(cTaTnyeckoe oxnaxaeHue) ¢ BaHHON
(rmy6uHa 100 Mm) ans 4 ractpoemkocTeit
GN 1/1-100
G - Static cooled counter with well (depth
100 mm) for 5 containers GN 1/1-100 /
Kuhltisch (statische Kiihlung) mit Wanne
(Tiefe 100 mm) fiir 5 Behalter GN 1/1-100 /
Oxnaxaaemblit BHYTPEHHMIA 0O6beM
(cTaTnyeckoe oxnaxaeHue) ¢ BaHHON
(rmy6uHa 100 Mm) ansi 5 ractpoemkocTeit
GN 1/1-100

SR-140-A + SV 2N 140

Refrigerant/ Kiihimittel/ XnagoarenT: R134a
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;
Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.6 Corner Counters/ Ecktheken/ Yenosvie npunasxu

TYPE ART. No. FIGURE DIMENSIONS CORNER ANGLE
TYP ART.Nr. ~ ABBILDUNG  ABMESSUNGEN ECKE WINKEL
mn Ne Mpog. PUCYHOK  PASMEPbI (mm/mm) yron yron
SAE-90 01191 820x1160x885  EXTERNAL / AUSSERE / BHELUHWN 90°
SAI-90
SAI-90 01143 A 820x1160x885  INTERNAL / INNERE / BHYTPEHHU/A ~ 90°

SAE-45 01144 820x640x885  EXTERNAL / AUSSERE / BHELIHWW 45°

W
/N

SAl-45 01193 ‘ ‘ 820x640x885  INTERNAL/INNERE / BHYTPEHHUA  45°

Y %)

SAI-90

4.1.7 Cashier Counters with Drawer / Kassentische mit Schublade /
Kaccosvle modynu ¢ susuxom

DIMENSIONS
TYPE ART. No. ABIESSUNGEN WORKTOP
TYP ART. N, DASMEPL| ARBEITSPLATTE —
™n Ne Mpos. (mmim) CTONELHMLA :
SCD 01156 1300x820x885 RIGHT / RECHTS / [TPABO

SCD

SCG 01157 1300x820x885 LEFT / LINKS / CITEBA
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TYPE
TYP
T7n

SI-70

SI-90

4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;

ART. No.

ART. Nr.

Ne Mpog.

15838

15839

Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.8 Insertion walls for parking trolleys/ Anfahrwdnde fiir Wagen Park-
en/ IIpomescymouvle cmeHbl 071 NAPKOBKU MeeH KU

DIMENSIONS
ABMESSUNGEN
PASMEPbI
(mm/mm)

700x730x190

900x730x190

SI-70
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;

Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.9 Dispenser Trolleys for Plates, Trays and Baskets/ Spenderwagen fiir
Teller, Tabletts und Korbe/ Tenexcku 0ns mapenok, n00OH0C08 U KOP3UH

TYPE DIMENSIONS POWER RATING

ART. No. FIGURE EL.POWER SUPPLY  ELECTRIC CURRENT
Th o aRTa amsiouNg  APYESSINGEN MoloC,  ELEKTROANSCHLUSS STROM

Ne Mpoa, PUCYHOK el i ANEKTPOMOIBOMKA CIANA TOKA
2TNG27 00131 495¢840x885 / / /
2TNG32 36408 49548404885 / / /
2TCC27 14 00132 49548401885 18 230V AC 78A
oTCC32 [4 36175 495484016885 18 230V AC 78A
1PLNO 00126 64546501685 / / /
1PLNG 00121 5456504885 / J J
1PANCE5 00123 745¢900x885 / / /
1PANGS0 00135 7157504885 / / /
1PACCGSE4 00124 745¢900x885 18 230V AC 78A
1PACCS0L4 00136 T10x750x885 18 230V AC 78A
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;

Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.10 Service shelves and displays / Ausgabeborde / Ilonxu ons

00CyHUBAHUS
[90]
S=
= [0) o % %
265 Zolf-5%5F1
TYPE ART. No. FIGURE O za ’g B = 5 Z9 o 2P g VERSION
TYP ART. Nr. ABBILDUNG 2 R=E L8 5 I = HE 5 AUSFUHRUNG
™n Ne Mpog. PUCYHOK WHRE o uwiIZ =29 BEPCUS
== = 3 o X
O m o~ = a =
< o _j g
L d o)
ST 1IN 070/4 38043 670x367x400 1
ST 1N 080/4 38044 770x367x400 1
Stainless steel shelf; plexi glass protection
ST 1N 110/4 38046 1070x367x400 1 | | Edelstahlbord: Plexiglas- Schutz
ST IN 140/4 38047 1370x367x400 1 Monka u3 Hepiaselole/t CTanw; 3alLuTa -
nnekcurnac
ST 1N 180/4 38048 1770x367x400 1
ST 1IN 210/4 38049 2070x367x400 1
SV 2N 1402 01185 1370x500x690 2 ,
Shelves and protection made of glass
SV 2N 180° 01211 1770x500x690 2 / / Borde und Schutz aus Glas
Mo, 3a 3 cTekna
SV 2N 250° 01189 2470x5004690 2 A 1 ATy 1S erenT
ST-IN-110L 4 39567 1100x530x465 1 o Stainless steel shelf with lighting (below),
, glass protection / Edelstahlbord mit
ST-IN-140L  [4 39568 1400x530x465 1 Beleuchtung (unten), Schutz aus Glas /
ST-IN-180L  [4 39569 1800x530x465 1 Monka u3 Hepxasetoeit CTany ¢
0,06 MOACBETKON (BHU3Y), 3aLUUTHOE CTEKIO
ST-IN-210L  [4 39570 2100x530x465 1
230V AC
ST-IN-110LZ E4 51534 1100x530x465 1 " Stainless steel shelf with lighting, extended
; glass protection / Edelstahlbord mit
ST-1N-140LZ u 51535 1400x530x465 1 Beleuchtung, Verléngerter Schutz aus
ST-IN-180Lz [4 51536 1800x530x465 1 Glas /Monka us Hepxaseloule/ cranu ¢
B 0,06 MOACBETKON, YANUHEHHOE 3aLMTHOE CTEKI0
ST-IN-210L.z [4 51537 ~J 2100x530x465 1
ST-IN-110LG E4 39571 1100x530x465 1 0,84 Stainless steel shelf with heaters and
light., glass protection / Edelstahlbord mit
ST-IN-140LG [4 39572 o 1400x530x465 1 124 Heizkérper und Beleucht., Schutz aus
ST-IN-180LG [4 39573 Aw/ 1800x530x465 1 ' Glas / IMonka u3 HepxasetoLei cTanu ¢
HarpeBaTensmMu v NOACBETKOM, 3aLUNT.
ST-IN-210LG [4 39574 . 2100x530x465 1 1,66 TG CTeKmNo
ST-IN-110LGZ E4 51530 1100x530x465 1 0,84 Stainless steel shelf with heaters and light.,
] extended glass protection / Edelstahlbord
ST-IN-140LGZ [4 51531 - f 1400x530x465 1 124 mit Heizkdrper und Beleucht., Verlangerter
ST-IN-180LGZ [4 51532 Q;J ’ - 1800x530%465 1 : Schutz aus Glas / Monka u3 HepxasetoLLen
cTanu ¢ HarpesaTensamu v NoACBETKOM
ST-IN-210LGZ [4 51533 2100x530x465 1 1,66 (BHU3Y), Y ANMHEHHOE 3aLLNT. CTEKIIO
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4.1 Stable Line for Delivering Meals; Width 820 mm / Stabile Verteillinie;
Breite 820 mm / CmayuonapHas nunus pasoauu; wupura 820 mm

4.1.12 Accessories / Zubehor / Akceccyapol

TYPE  ART.No. FIGURE

TYP  ARTN:.  ABBILDUNG

TN Neflpoa. PVCYHOK
COK-155 28287 /
VBB-2/1° 28290 % |

=%
VBV-2/1° 28291
/

PP 00155

%

PK 00156

//
—
\

a - for all refrigerated counters SR- and displays SRV- /
fur alle Kiihltische SR- und Kihlvitrinen SRV-/ ans Bcex
oxnaxaaembix npunaskos SR- u BuTpuH SRV

b - for refrigerated counters SR-250-A and SR-250-B

/ fiir Kiihltische SR-250-A und SR-250-B / ans
oxnaxaaembix npunaskos SR-250-A n SR-250-B

DESIGNATION
BEZEICHNUNG
OBO3HAYEHME

Kitchen plinth
Sockelblende
[TaHenb Lokons

Side guide rails for refrigerating cabinets
Seiten- Auflageschienen fiir Kiihlschranke
BokoBble HecyLLme WUHBI ANs XONOANMbHbIX LUKathUMKOB

Intermediate guide rails for refrigerating cabinets
Zwischen- Auflageschienen fiir Kiihlschrénke
[TpOMEXYTOUHbIE HECYLYME LNHBI AN XONOAUTbHbIX LUKA(UNKOB

Cutlery case
Besteckbehalter
KoHTeiHep ans cTonosbIx npubopos

Bread case
Brotbehélter
KoHTeiHep ans xneba

DIMENSIONS
ABMESSUNGEN
PASMEPbI
(mm/mm)

H=155 mm

560x660x486

560x660x486

250x700x120

600x400x500
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4.2 Stable Line for Delivering Meals TENDER S / Stabile Verteillinie
TENDER S / Cmayuonapras nunus pasoauu TENDER S

—_ (D
— = > =
== o = i%% &
TYPE 26 Zo=z 5T E_g
TvP ARTNo.. S2ZE 222 835 523 VERSION
ARTN. 223 S22 FHZE S8k AUSFUHRUNG
Nefllpog. =W i e} o @xrous BEPCUA
—EE ;_II O|_I— — &)
0Omo®» o =0 a T x O
<% & 5 Jug H
o = "“df') i

Neutral worktop and warming cabinet; hinged doors
Neutrale Arbeitsplatte und Warmeschrank; Fligelttr
HeintpanbHas cTonewwHmUa 1 06orpeBaembilii BHyTPEHHIA 06BbEM;
pacnaluHble ABEPU

SN-1INFC-KV [4 55380 1100x750x900 2,2

©
B
>

N N
w w
S S
< <
> >
o o
L
2]
>

SN-14NFC-KV L4 55381 1400x750x900 2,2

Heated worktop and warming cabinet; hinged doors
SN-11NC-KV 55382 1100x750x900 3,2  400V2NAC 9,7A 3 = L
N XX Warme Arbeitsplatte und Warmeschrank; Flligeltir

Tennas cTonewHuua n 06orpeBaeMblit BHyTPEHHNI 0O BEM;

SN-14NC-KV [4 55383 1400x750x900 3,6  400V2NAC 9,7A pacnaLHble ABepu

-

SN-1INFC-KV SN-1INC-KV
SN-14NFC-KV SN-14NCKV
5 =83 =
ART, o 2 F3E Z
TYPE  No. [ DMENSIONS = =, 5 39 2 < VERSION
ABMESSUNGEN £22 395 T=X% :
TYP  ARTA: =2 223 338° AUSFUHRUNG
N No rhh U35 ofg BEPCYS
n (mm/mm) SuWo ZxpE EOS
poa. [e) T a b= < 3 (&)
ot = Fm W o
S dis o EP2GP-11L

Counter with two sealed hot plates
Schrank mit zwei abgedichteten
EP2GP-11LE4 56806  1100x750x900 50 400V2NAC 11A Kochplatten
MapwmuT ons nepsbix 6miog ¢ AByMS
repMETUYHBIMM KOHGhOPKaMK

Counter with three sealed hot plates
Schrank mit drei abgedichteten /
Kochplatten / Mapmut ans nepsbix 6ntog

C TPEMS repMETUUHBIMU KOHDOPKAMA  £pacp 441

EP3GP-14LL4 56807  1400x750x900 75 400V3NAC 11A
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4.2 Stable Line for Delivering Meals TENDER S / Stabile Verteillinie
TENDER S / Cmayuonapras nunus pasdauu TENDER S

DMENSIONS ~2& 3 Zo= SIZQ gr© TEMPERATURBEREICH ATAHHAS
= <<
TYPE  ARTNo. ,pyrosingen SRS ST 235 S MATASHTEMMEPATYP  ouevoirs,
TP ARTNE o) iEPbI =xd xhs LUZ5 9B
L NeTIpOR- o) SHE =4Q OSEE E3 WEL  CABINET WELL  CABINET
© 2 & F 5T GE WANNE SCHRANK  WANNE  SCHRANK
= IS T® BAHHA  WKAGUAK  BAHHA  LUKAGUMK
SBM-11-3 [4 55384  1100x750x900 3xGN11-200 52  400V3NAC 14,1A 7596°C  30-85°C 95+3°C  60+3°C
SBM-14-4 55385 1400x750x900 4XGN11-200 62  400V3NAC 14,1A 75-96°C  30-85°C 95+3°C  60+3°C
SBM-18-5 [4 55386  1800x750x900 5xGN1/1-200 72 400V3NAC 14,1A 75.96°C  30-85°C 95+3°C  60+3°C

Description / Beschreibung / OnucaHue:

Adhesive heaters under well and warming cabinet with
sliding doors / Selbstklebende Heizkorper unter Wanne
und Warmeschrank mit Schiebettir

Camoknesiupecs HarpeBaTenu nog BaHHO! 1
060rpeBaeMbiii BHyTPEHHII 06BEM C Pa3ABIKHBIMMN
[LBEPSIMU

Water connection and drain / Wasseranschluss und
Auslass / MNopagoaka Boapl v crive: G 3/4"

* Remark: GN containers are ordered separately
Bemerkung: Gastrobehalter werden separat bestellt
Mpumeyanme: FacTPOEMKOCTY 3aKasblBaOTCS
OTAENbHO SBM-11-3 SBM-18-5

SBM-14-4
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4.2 Stable Line for Delivering Meals TENDER S / Stabile Verteillinie
TENDER S / Cmayuonapras nunus pasoauu TENDER S

4.2.7 Corner Counters / Ecktheken / Yenoevie anemenmui

TYPE  ARTNo. FIGURE DIMENSIONS CORNER ANGLE
» TYP ART. N, ABBILDUNG ABMESSUNGEN ECKE WINKEL
' ™n Ne Mpog. PUCYHOK PASMEPb! (mm/wm) yron yron
| EXTERNAL /
SAE-90N 55393 750x1060x900 AUSSERE / 90°
BHELLIHIIA
INTERNAL /
SAI-90N 55394 PN 750x1060x900 INNERE / _ 90°
- BHYTPEHHWIA
EXTERNAL /
SAE-45N 55395 750x574x900 AUSSERE / 45°
- \/ BHELLIHIVA
/\ INTERNAL /
SAI-45N 55396 750x574x900 INNERE / 45°
[ BHYTPEHHWN
9] o

SAE-45N

4.2.8 Cashier Counters with Drawer / Kassentische mit Schublade /
Kaccosvte modynu ¢ ssusuxom

DIMENSIONS WORKTOP
TTYYPPE QRRTF ’\’\lf; ABMESSUNGEN ARBEITSPLATTE
s PA3MEPbI CTONELLHMLIA
TWM Ne [pog.
(mm/mm)
SCD-14N 57246 1400x750x900 RIGHT / RECHTS / MPABO
SCG-14N 57247 1400x750x900 LEFT /LINKS / CJIEBA

SCD-14N SCG-14N
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4.2 Stable Line for Delivering Meals TENDER S / Stabile Verteillinie
TENDER S / Cmayuonapras nunus pasoauu TENDER S

4.2.10 Tray Slides / Tablettrutschen / Hanpaenswousue 0515 N0OHOC08

TYPE ART. No. FIGURE DIVEN,/ ABMESs, NO: OF SUPPORTS  INSTALLATION ON ELEMENT
TYP ART. N, ABBILDUNG PAGME. i(mmim) NR.DER TRAGER ~ MONTAGE AUF ELEMENT
™n Ne Mpog. PMCYHOK Ne KPOHIUTEAHOB ~ YCTAHOBKA HA QIEMEHT
SN-07NF-KV
SN-07NF-ES-KV
SN-11NF-KV
SN-11NF-ES-KV
SN-11NFC-KV
SN-11NC-KV
EP2GP-11L
SBM-11-3
SR-11-3-30D
SR-11-3-100D
SN-14NF-KV
SN-14NF-ES-KV
SN-14NFC-KV
SN-14NC-KV
EP3GP-14L
SBM-14-4
SR-14-4-30D
SR-14-4-100D
SCD-14N
SCG-14N
DP-18/2 37009 1800x268 2 SBM-18-5
: SR-19-5-30D
SR-19-5-100D

DP-7/2 37004 700x268 2

DP-11/2 37006 1100x268 2

DP-14/2 37008 1400x268 2

DP-19/3 41427 1900x268 3

DP-SAE-45N/2 41428 = = 906x268 2 SAE-45N
DP-SAE-90N/3 41429 - 1596x268 3 SAE-90N

DP 00275 m / /

NDP 08612 / / /

TUBES
ROHRE
TPYBb

"3 pcs; @ 28 mm
3 Stk.; @28 mm
3wr.; @28 mm"
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5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir

Buffet Bars/ Bcmpausaemvle snemeHmMbl




only) and others. Attached to individual
drop-in elements are nicely designed control
boxes. Bains Marie and refrigerated basins
are controlled by electronic temperature
controllers (with built-in RS 485 interface)
and can also be connected to the computer
network (fulfilment of HACCP criteria).

There is a wide choice of drop-in elements
available for Front Cooking Systems: open
gas burners for cooking, hot plates or electric
glass ceramic plates, induction cookers and
woks, gas and electric fry-tops, electric fry-
ers, pasta cookers, Bains-Marie and heated
surfaces.

The program of drop-in kitchen elements

for self service lines, food distribution lines
and buffet bars comprises warming and
refrigerated appliances, plate dispensers and
different types of sneeze-guards.

Bains-Marie enable food heating in GN
containers (200 mm deep) and are available
in different capacities (1 to 5 GN 1/1 contain-
ers).

The stationary Bains-Marie must be con-
nected to the water supply and the sewage
system. The basins are filled through the so-
lenoid valve whereas the mobile Bains-Marie
should be filled with water manually.

Classical refrigerated basins enable cooling
with 2 to 5 GN-1/1 containers (their depths
being 20, 50 or 150 mm) whereas refriger-
ated basins for ice have the uniform depth
(170 mm) and a valve for water drainage.
The depth of the refrigerated basin for ice
cream is 120 mm and it can refrigerate 5
pieces of ice cream containers.

All refrigerated appliances can be modified
in the factory and prepared for connection to
the central refrigerating system (Multipack).

5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir
Buffet Bars/ Bcmpausaembie s71eMeHMbl

elektrische Crillplatten, elektrische Friteusen,
Nudelkocher, Bain Maries und Warm-
halteplatten zur Verfligung.

Die Palette der Einbauelemente fiir Spei-
senausgabelinien, -Bars und -Inseln enthalt
beheizte sowie gekiihlte Gerate, Tellerspend-
er und unterschiedliche Uberbauten.

Die Warmwasserwannen (Bain-Maries)
erlauben Erwarmung von Speisen in GN
Behaltern der Tiefe bis zu 200 mm und sind
in den Grofen von 1 bis 5 GN 1/1 erhéltlich.

ST-IN-3LG
Bei stationaren Linien missen die Wasser-
wannen (Bain-Maries) an die Wasserleitung
und Abflussleitung angeschlofRen werden,
die Becken werden mittels eines Elektromag-
netventils geflllt. Bei Mobillinien erfolgt das
Fillen der Becken manuell.

Die klassisch gekihlten Becken erméglichen
das Kiihlen von 2 bis 5 GN-1/1 Behalter

der Tiefe 20, 50 oder 150 mm, die gekuhlte
Becken fiir Eis weisen eine einheitliche Tiefe
von 170 mm auf und haben ein Ventil zum
Wasserabfluss. Das Kiihlbecken flir die
Eiskrem ist 120 mm tief und kann 5 Behalter
flr Eiskrem kihlen.

Alle Kiihlelemente sind auch in der Aus-
fuhrung zum AnschlieRen an ein Zen-
tralkiihlanlage (Multipack) erhaltlich.

Uber.c_jen Geraten konnen die verschieden-
sten Uberbauten angebracht werden, die

KOHTPOIbHbIE LKAkl C NPUBNEKATENbHBIM
[Aun3aiHo. Tennosble 1 XONOAMMbHbIE
BaccenHbl perynupyrTCcs 3NeKTPOHHbIMN
naHenamu (HACCP), umeeTcs BO3MOXHOCTb
VX MOAKIIOYEHNS K KOMMbloTepHOI ceTn (RS
485 nHTepdheiic).

[ns «Front cooking» Mogynen
CNOMb3YHTCS rasoBble, AMEKTpUYeckme
VR CTEKNOoKepaM14eckue naHenm,
WHOYKUMOHHBIE NINTBI 1 BOKY,
SMEKTPUYECKME UMK ra30Bble XapOYHbIe
MOBEPXHOCTU, 3NeKTpuyeckme
(OPUTIOPHNLI, MaKapOHOBaPKY, MapMUTbI 1
noforpeBaeMble MOBEPXHOCTH.

Cpepau npeanaraembix 3feMEHTOB

- TennoBble 1 XonoaunbHble 6acceiHbl,
AUCNEHCEPbl ANs Tapenok U CTEKNAHHbIE
HaACTPOWKM (MOMKN) pa3nnyHoON

KOHdpUrypaLum.

BopasHble MapMuTbl N03BONAIT
NoAOrpeBaTh NuLLy B raCTPOEMKOCTSIX
(rny6uHa 200 MM), BO3MOXHO pasMelLeHre
0T 1705 ractpoemkocTen.

Bce anemeHTbI NHUKM camoobenyxuBaHns
BOIMKHbI BbITb NOAKMIOYEHBI K
ANEKTPUYECKON CEeTH, BOAOMPOBOAY
kaHanusauuu, 3anonHeHne MapMUTOB
BOZOW perynupyeTcs aneKkTpoMarHuTHbIM
knanaHom. B nepeBukHbIX BapuaHTax
3anorHeH1e MapM1TOB BOAON
OCYLLIECTBISIETCA BPYYHYHO.

B oxnaxpatoLme GacceinHbl noMmeLLakoTes
2-5 ractpoemkocteir GN 1/1 BbicoTOM

20, 50, 150 mm. B oxnaxpgatowmin Mogynb
ANsi MOPOXeHOro (Bbicota 120 Mm)
MoMeLLaeTCcsl 5 eMKOCTEN [11151 MOPOXEHOTO.
OxnaxzgaeMble MOAYNN UMEKOTCS B
BapWaHTe C NOLKMIOYEHNEM K LIEHTPANbHOM
oxnaxpgatowyen cucteme (Multipack).
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Efficiency

5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir
Buffet Bars/ Bcmpausaemvie anemerHmol

The glass sneeze guards that protect the
dishes can be fitted above the drop-in
kitchen elements for self service lines. They

are available as neutral, neutral with illumina-

tion or heated with illumination. While all of
them provide the protection, the built-in lights
in illuminated versions also provide the light
to the surface below them.

Each heated and neutral plate dispenser
may be loaded with up to 55 plates having
the diameter of @ 260 mm or @ 310 mm. The
operating height of the dispenser is 500 mm.

maglichen Ausfihrungen sind entweder
neutral, neutral mit Beleuchtung oder
erwarmt mit Beleuchtung. Das Oberglas der
Uberbauten dient als Tropfschutz (Hus-
tenschutz) fiir die Speisen, die eingebaute
Beleuchtung beleuchtet die Speisen und die
Arbeitsflachen.

In den beheizbaren oder neutralen Tell-
erspendern kénnen bis zu 55 Teller vom
Durchmesser @ 260 mm bzw. @ 310 mm
untergebracht werden. Die Nutzhéhe der
Tellerspender betragt 500 mm.
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WOK-40-DIB

Hag mopgynsmu yctaHaBnuBaroTcs
CTEKNSHHbIE HAZCTPONKN (MOMKN)
pasnuYHoO KOHUrypaLun - HenTparbHble,
C OCBELLiEHNEM, HarpeBaemble ¢
ocBelLLeHreM. CTekro norok 3aLluaeT ot
nonagaqus kanersb.

B nucneHcepb! 4ns Tapenok MoryT
NOMecTUTLCA 0 55 Tapesiok AuameTpom
@ 260 Mmm nnn @ 310 mm. Bbicota nuHum
nogauu Tapenok - 500 Mm.

PS-40-1-5D1 L
PS-40-1-7DI

PS-40-2-3DIX
PS-40-2-5DIX

PS-40-2-3DI
PS-40-2-5DI




TYPE
TYP
™n

ESC-2ADT-DIE
ESI-1-5DIB
WOK-40-DIB
ES40-DI 4

ESK-40-DI 4
PS-40-1-5DI @
PS-40-1-7DI 1
PS-40-2-5D @
PS-40-2-3D1 1@

PS-40-2-5DIX ¢

PS-40-2-3DIX ¢

Art. No.
Art. Nr.
Ne [Mpog.

57960

56163

56164

40712

40718

40035

52679

40713

49140

40913

49139

Buffet Bars/ Bcmpausaemvie anemeHmol

Cooking Ranges / Herde / KyxonHuvie nnumot

DIMENSIONS / ABMESSUNGEN / PASMEPbI

Appliance
Gerat
IMpnbop
(mm/mm)

285x505x80

400x400x180

400x400x260

400x600x100

400x600x100

450x450x210

450x450x210

440x630x210

440x630x210

630x440x210

630x440x210

Induction / Induktion / Vpykuus

B Glass-ceramic cooktop / Glaskeramikkochfeld /

Creknokepammyeckas naHenb

Surface cutting-out for appliance/

Abmessungen des Ausschnittes
fur Gerat/ Pasmepbl MOHTaXHOr0
OTBEPCTUS ANS YCTAHOBKM

270x495

385x385

385x385

370x570

370x570

420x420

420x420

410x600

410x600

600x410

600x410

npubopa (mm/mm)

Surface cutting-out for control box/
Abmessungen des Ausschnittes
fur Kontrollkasten/ Pasmepsbl
MOHTa)XHOr0 OTBEPCTUS ANS
kopoOky ynpaBnexns  (mm/mm)

—

305 x 145

305 x 145

305 x 145

305 x 145

305 x 145

305 x 145

305 x 145

305 x 145

305 x 145

305 x 145

Cooking zone
Kochfeld
BapouHasi 30Ha
(mm/mm)

@200 + @ 165

270x 270

@220 + @ 180

220 x 220

/

/

4 Electricity / Elektrizitat / OnektpudecTso
@ Gas/la3

POWER RATING/ LEISTUNG/
MOLLHOCTb (kW/kBT)

1,8 kKW +
1,2 kW

5 kw

5 kW

2x2kW

2x2kW

5,5 kW

7,0 kW

2x55kW

2x3,5kW

2x55kW

2x3,5kW

GAS
CONSUMPTION
GAS VERBRAUCH

C.H.I.(kr/v)

L.P.G./ Flussiggas (kg/h)
Natural gas/ Erdgas (m%h)

—

0,43

0,55

0,86

0,55

0,86

0,55

0,58

0,74

1,16

0,74

1,16

0,74

PACXO[

GAS CONNECTION/ GASANSCHLUSS

Mpup. Ta3 (M3y)

FA30BAA MOABOAKA

/

/

/

/

/

R1/2"

R1/2"

R1/2"

R1/2"

R1/2"

R1/2"

wn
» <
> DT
a8 = =
583 U=3
» 2 8 o 8 —
588 ohg
SEE o °
(SRR}
o @
230VAC  13A
400V3NAC  6A
400V3NAC  6A
230VAC  174A
230VAC  174A
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5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir

Buffet Bars/ Bcmpausaemvie anemerHmol -

Griddle Plates / Griddle - Bratplatten / XKapounvie nosepxrocmu

DIMENSIONS / ABMESSUNGEN / PASMEPbI = GAS./PACXOA
S
- = = =
32 = - =< 5 g S — g o 2]
8 ESE5I; 2% 3¢ = - = BgE »5%
SE JQEEgEEE B 88 2 35 E ES8 I8 £ =
TYPE At No. , 8¢ BEggge fE % S = _ 7T 2z 585 EsS
TYP Art. Nr. Appliance §g o « 5%35,\53 83 w = 8= o= Zg: U)Zg 018'_
. Gerat 5<zs 28 E208E 35 L& W= = B, &2 rELs IS
™n Ne Mpog. 3g3383g58%f 8¢ 5t 2= g~ w8 3x=x YfPs Cox
Mpubop 5SS 25 6o 2E €£X 28 @ S g5 228 3dtg @ ©
mmmv) 8 55855 28 £X £ o 53 9 Sog
3 & S & 259 x B e [} < » © = = o ™
oz =2 828-% s - T o o =
S 2s&Es: £3 T
€2 o5 35£¢8 S g § =
a8 gTUSES 2
o
EZ-40K-DI 40034 500x600x180 470x570 480x145 393x453 __ _HCr 45 / / / 400V3NAC 65A
EZ-60K-DlI 40714  600x600x180 670x570 480x145 593x453 _ HCr= 6,3 / / / 400V3NAC 9,1A
EZ-40R-DIf4 40710 500x600x180 470x570 480x145  393x453 ~~~GG 45 / / / 400V3NAC 6,5A
PZ-40K-DI ¢ 40711 500x650x220 470x620 480x145 393x453 __ HCr 74 057 0,78 R 1/2 / /

____HCr Flat hard-chrome plated surface / Glatte
hartverchromte Bratflache / [napxas xpomupoBaHHas
NOBEPXHOCTb

~~~GG Ribbed cast iron plate / Gerillte GuRbratplatte
| PebpucTas noBepxHOCTb M3 CEPOro YyryHa

PZ-40K-DI




5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir
Buffet Bars/ Bcmpausaemvie snemeHmot

DIMENSIONS / ABMESSUNGEN / PASMEPbI

= =
5 8 x5 =
8% =z 23 =T 3 g
5 55 £ 5§52 > 5 2 228 &
85 S§E EE GE Ewg ZoPR _ TI8 z_2
TYPE At No. . €5 &E g§gc-8E Eog_ k£z9F 235 #z2o
TYP  AtN. Applance 58 65 S2865% o S P2E @222 X
Gerat 5<g 2o E<as3F o2 T 3= a= RBMW leuno UTA_Hn
TAN  NeMpog. <] 33598 3g=92 H53E ZS3IF:c fugE Lgx Cox
Mpu6op 2O X 2 Wd.mmm mmmm\ 5°g mLM O_mm o O
4= = = ccc P = = o
(mm/mm) mam..u WM MWMWW C _._ﬂL.n_ﬂl.v
82 25 32 3%
Q= Qo
5E gR f£E g%
< 3 NI B
o o
EF-40-DI E4 40914  400x600x250 370x570 305x145 230x345x100 8-101 54  400V3NAC 78A
EF-40T-DI E4 58319  400x600x250 370x570 305x145 230x345x100 8-101 8,1 400V3NAC  11,7A
EF-60/2-DI [4 40033  600x600x260 570x570 480x145 230x345x100 2x8-101 108  400V3NAC 156A
EF-60/2T-DIL4 58320  600x600x260 570x570 480x145 230x345x100  2x8-101 162  400V3NAC 235A

CONNECTION / ANSCHLUSS / NOAKNIOYEHWE:
4 Electricity / Elektrizitat / Snextpuyectso
@® Gas/Ta3

We reserved the right to modify our products without
prior notice. / Technische Anderungen vorbehalten. /
Ooxvm:mm_s npaBo U3MEHEeHNA TEXHUYECKNX AaHHbIX.

EF-40-DI
EF-40T-DI

EF-60/2-DI
EF-60/2T-DI




KOGAST

EKT-40-DI t \k,/

5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir i 2TCC27-V, 2TCC32V
Buffet Bars/ Bcmpausaembie snemeHmubl == 2TNC27-V, 2TNCS2-V
Pasta Cookers / Elektro-Nudelkocher / Makaponosapku
DIMENSIONS / ABMESSUNGEN / PASMEPb
x
i =
Su;face cutting-out S'g = . g <
or appliance e b ©) Jagd &
TYPE At No. Abmessungendes S & _ g % = © E — % 52 &< %
Appliance Ausschnittes fiir 58386 c . £50 2 29 EorF
TYP Art. Nr. " . 228 5873 Containers o =T rx=E S
Gerat Gerat s<c S 8= " eI SO kb=
™n Ne Mpoga. 2 8= 5 Behalter =ldo= =zl =S
Mpu6op Paamepbl 5SS X TE 3= 3EE © ©
EcEBSE acTpoemkocTu o Sxm W
(mm/mm) MOHTaXHOr0 £ 002 W w =
=] gwx o © — x
oTBEpCTUS ANSt cs™ =8 i,
ycTaHoeku npubopa 3 g g
(mm/mm) = S 5
o
EKT-40-DI L4 41602 400x600x250 370x570 305x145 2x1/3GN+2x1/6 GN 4,5 400V3NAC 6,5A
Plate Dispensers / Tellerspender / Jucnercepui 015 mapenox
DIMENSIONS / ABMESSUNGEN / PASMEPHI
Q » _
= © m T O =2 = @
5% 2IT .3 255535 53E Eef. B3R 3.8
TYPE AtNo. appliance 52 - 855 385 28ESCSE B83s. £38& zog 239
TP AN gy S g8 ZcE SE833 35¥93E; SEFE xHIS oX5 SE=x
TN Ne Mpoga. SS0S85y 855t 28553 ©Ceg YUpa=E WL OBKES
Mpbop - =2 5 3 8 EEgE E872353 Bs8b8EeE -2 SEE & O
mmmy) ES- 38 S8~ 352855 ®sz- & xm 4«
35 z3a& <8 2 TEZSS asS =
88 £g° e gBESEE 7 =
gg =5 523% 5
32 3 32
2TNC27-V 40222 @ 368x798 @ 336 230x170x120 / @ 260 / / /
2TNC32-V 40223 @ 418x798 @ 386 230x170x120 / @310 / / /
2TCC27-V [4 40224 (3 368x798 @342 230x170x120 192 x 124 @ 260 0,9 230VAC 39A
2TCC32-V 40225 @ 418x798 @392 230x170x120 192 x 124 @310 0,9 230V AC 39A

Remark: when the plate dispenser is ordered, it is also neccessary to order the control box model EOSK; Art. No. 39936.
Bemerkung: bei der Bestellung des Tellerspenders muss auch der Kontrollkasten (Modell EOSK; Art. Nr. 39936) bestellt werden
[Mpumeyarne: Mpn 3akase AncneHcepa AnS Tapenok Heobxoaumo 3akasbiath 6nok anektporukn EOSK; Art. No. 39936.
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5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir

Buffet Bars/ Bcmpauesaemvie anemeHmeol

Heated Elements / Beheizte Elemente / [lodozpesaembvie nosepxtocmu

DIMENSIONS / ABMESSUNGEN / PASMEPbI

— ] =
. 8888 23:id
@) SEX3 oE=ed I
[¥a) £ 3 Ecc 38 o 5
= §3:s 5588 4,538
= TYPE At-No.  appliance 52 S B _ c8zs_ 88X
= I i b5 Gerit S @A®ZS<28E 328
= TIn Ne Mpog. SSOSE 388SE wO8
i} MMpubop gggmgé)'gn_xE 2es
@ (mmmvm) E 285 S22 8@ I
L B33%= & s 224 g2
2 82T g28% a2
= S QL Yo o »=x K =
< S EO o c ©3F 8
7 2258 S55£3
% = 5 D << S 5
1 ESO-40-DI 4 40719 400x600x230 370x570 305x145 GN1/1
2a EAD-2C-DI L4 49032  790x620x35 760x590 305x145 630x510
2b EAD-3C-DI L4 40984 1115x620x35 1085x590 480x145 955x510
2c EAD-4C-DI [4 40985 1420x620x35 1390x590 480x145 1260x510
3 EAD-86-DI [2 40036  800x600x60 770x570 305x145 700x500
4 SN-PVO-3 (HACCP) L4 39928 1095x620x110  1077x602 302x124 1095x620

1 - Electric chips-scuttle with container GN 1/1 and
perforated net

Elektro-Fritierwanne mit Behalter GN 1/1 und Git-
ter

OnekTpudeckuit npubop Ans XpaHeHus 1 Noforpesa
(BcTaBneHHas ractpoemkoctb GN 1/1 1 pelueTka)
2 - Glass Ceramic hot plate / Ceran Warmhalteplatte /
Crekmnokepamuieckas rpetoLLasi NoBEepXHOCTb
3 - Heated stainless steel plate / Beheizte Plate aus
Edelstahlblech / lMogorpeBaemas noBepxHoCTb
4 - Heated stainless steel surface / Beheizte Oberflache
aus Edelstahlblech / MogorpeBaemasi noBepxHOCTb

HACCP - Possible computer connection
- Computeranschluf® maglich
- Bo3MOXHOe nprcoeanHeH e kommboTepa

CONNECTION / ANSCHLUSS / NOAKNIOYEHWE:
[ 4 Electricity / Elektrizitat / SnexTpuyectso

TEMPERATURE
TEMPERATUR
TEMMNEPATYPA

/

<100°C

<85°C

POWER RATING
LEISTUNG
MOLLHOCTb

1,2 kW +1

0,8 kW

1,2 kW

1,6 kKW

2 kW

0,9 kW

(kW/kBT)
POWER SUPPLY

ELEKTROANSCHLUSS
ONEKTPOMNOLABOAKA

kW 230VAC

230VAC

230VAC

230VAC

230VAC

230VAC

EL. CURRENT
STROM
CWINA TOKA

9,6A

35A

53A

70A

8,7A

4,0A

EAD-4C-DI

We reserved the right to modify our products without
prior notice. / Technische Anderungen vorbehalten. /
CoxpaHsieM NpaBo U3MEHEHWS) TEXHUYECKIX AaHHBIX.

EAD-86-DI

SN-PVO-3
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5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir
Buffet Bars/ Bcmpausaemvie anemerHmeol

Bains - Marie / Bain - Maries / Mapmumeoi

DIMENSIONS / ABMESSUNGEN / PASMEPbI

- < s8¢ ®)
o 3388 23:s S- 2=
Q SEx3 BEcd . ==
> == = r »w = 3
= 83:cs t5s528¢g 5 w, B W= EIQ Z_3
= TYPE ALNO applance 5222 S8as_ EFE 22 55 328 30
> YR ALNL - Toem  Sg2sE £<S8F E8Se SE28 ZL o255 SEx
= TN Ne Mpog. SCobE 3823SE S2d= 588 Eo 4UZR Ont
[ Mpubop 2S5 B £ 24 = E =8 == o 9 i %H';‘ o O
2 mmv) £ 285 S8z & 238 S g3 24
Ll S Z2®m & B3S % £ == m ®
&) © o8 S © » T = @)
= (SR I T T S » X =
< S EO o s ©3 8 (e
= 548 @ = )
o = (I:; g = @
& ° S
1 VK-B-1(HACCP) 4 30992  445x620x290  427x602 302x124  305x510x246 1xGN11-200 1 230VAC  44A
2 VK-B-2(HACCP) E4 39191 770x620x290  752x602 302x124  630x510x246 2xGN1/1-200 2  230VAC  87A
3 VK-B-3(HACCP) E4 39192 1095x620x290  1077x602 302x124  955x510x246 3xGN1/1-200 3 400V3NAC 44A
4 VK-B-4(HACCP) 4 39193 1420x620x290  1402x602 302x124  1280x510x246 4xGN1/1-200 4  400V3NAC 87A
5 VK-B-5 (HACCP) 39194  1745x620x290  1727x602 302x124  1605x510x246 5xGN1/1-200 5 400V3NAC  87A
6 VK-BM-1(HACCP)L4 39991 445x620x290  427x602 302x124  305x510x246 1xGN1/1-200 1 230VAC  44A
7 VK-BM-2(HACCP)[4 39195 770x620x290  752x602 302x124  630x510x246 2xGN1/1-200 2  230VAC  87A
8 VK-BM-3(HACCP)L4 39196 1095x620x290  1077x602 302x124  955x510x246 3xGN1/1-200 3  400V3NAC 44A
9 VK-BM-4 (HACCP)L4A 39197 1420x620x290  1402x602 302x124  1280x510x246 4xGN1/1-200 4  400V3NAC  87A
10 VK-BM-5 (HACCP)[Z 39198 1745x620x290  1727x602 302x124  1605x510x246 5xGN1/1-200 5  400V3NAC  87A

*Remark: GN containers are ordered separately
*Bemerkung: Gastrobehélter werden separat bestellt
* [pumevanue: [acTpoeMKoCTU 3akasblBaroTCs
0TAENbHO

1 - 5 Basin for stationary Bain-Marie / Becken fiir unbe-
wegliches Bain-Marie / BacceitHumk Ans cTauuoHapHora
MapmuTa
6 -10 Basin for mobile Bain-Marie / Becken fiir beweg-
liches Bain-Marie / BacceitHunk ansi nepeaBikHora
MapmuTa
4 Electricity / Elektrizitat / Snextpuyectso
HACCP - Possible computer connection

- Computeranschluf® maglich

- BosmoxHoe npucoeanHeHe Komnborepa

Temperature range / Temperaturbereich / JuanasoH
Temnepatyp: 75-96°C

Set up temperature / Eingestelte Temperatur / 3aganHas
Temnepatypa: 95+3°C
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5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir
Buffet Bars/ Bcmpausaemuvie snemeHmol

% [(92] E _ % 0 E 20 § E §
E TYPE AtNo. 62235 E256w- goBox= ds3
ZE Sw S >0 2 e o S5
£c TYP AtNr. 2> =% FXZ P2LCIER T
g3 ™n Nrpon, ZEZE LRFE EUBEE S5E
< - ' %Em"’ %_:g" %m%o:u_j S
<C o o
STIN-1L4 4 49098 440x540x465 0,02 230V AC 0,1A
2 STAN2L4 4 39987  765x540x465 0,04 230V AC 02A
ST-IN-1L4, ST-1N-2L4, ST-1IN-1L, ST-IN-2L,
3 ST-IN-3L4 39988 1090x540x465 0,04 230V AC 02A STAAN-3L4, ST-IN-4L4, ST-IN-3L. ST-IN-4AL.
ST-1N-5L4, ST-1N-2LG4, ST-1N-4L, ST-IN-2LG,
4 STAN4L4 4 39989  1395x540x465 0,06 230V AC 03A ST-IN-3LG4, ST-IN-4LG4,  ST-IN-3LG, ST-IN-4LG,
ST-IN-5LG4 ST-1N-5LG
5 STINSL4 4 39990 1740x540x465 0,06 230V AC 0,3A
6 STANL 4 49099  440x540x465 0,02 230V AC 01A
7 STAN2L 4 39975  765x540x465 0,04 230V AC 02A
8 STIN3L [4 39976 1090x540x465 0,04 230V AC 02A
9 STIN4L 4 39977 1395x540x465 0,06 230V AC 0,3A
10 STINSL  [4 39978 1740x540x465 0,06 230V AC 03A
1 ST-IN-2LG4 39983 765x540x465 0,44 230V AC 1,9A
12 ST-IN-3LG4 4 39984  1090x540x465 0,84 230V AC 37A
13 ST-IN-4LG4 39985  1395x540x465 0,86 230V AC 3,7A
ST-IN-3LG
14 ST-IN-5LG4 [4 39986  1740x540x465 1,28 230V AC 56A
15 ST-IN-2LG 39979 765x540x465 0,44 230V AC 1,9A
1-10 GLASS PROTECTION WITH LIGHTING
16 ST-IN-3LG 39980  1090x540x465 0,84 230VAC 37A GLASSCHUTZ MIT BELEUCHTUNG
CTEKNAHHAA HA}J,CTPOVIKA C OCBELLEHVEM
17 ST-IN-4LG 39981  1395x540x465 0,86 230VAC 37A TS CASE PROTECTION WITHHEATERS AND
BEHEIZTER GLASSCHUTZ MIT BELEUCHTUNG
18 ST-IN-5LG u 39982 1740x540x465 1,28 230V AC 5,6A CTEKNAHHASA HA}J,CTPOVIKAC

HATPEBATEJIEM 1 OCBELLEHVEM

[ 4Electricity / Elektrizitat / Snekrpuyectso
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5. »Built-in« Units (Front cooking)/ Einbaukomponenten fiir

SR-BH-4-150 + ST-1N-4L

Buffet Bars/ Bcmpausaemvbie snemeHmbl

Refrigerated Basins / Kiihlbecken / Oxnaxoaroujue b6acceiitol

DIMENSIONS / ABMESSUNGEN / PASMEPbI

: g
: 32 8F ] =
g £g8s = = b S
S = S8 E E . o 2 =82 3
L0 ol %EEV = * = = ;Zd'i i:_:lo =
E TYPE = T 25 = D l—%—f/ éI—UJ 0—0% =
= = H L o X O« O O = <C = Do o
= = @ o= S5 %0 o = T = c = = X¥On W=< »=O v
= TYP . 58 SEEE€SEF 553 ST: ohbb @395 x5 £
= ™n Z £835E 23832255 888E 585 UYUmeo ExF ugg 2
é — [SHO= DT = c g M2 Qm('_; g_l =] ;nﬁl— |
0 S & CE £c23s cEd8 @OhRE 8 o HTWUuxs s =
& 2 £g38c¢es - & gF T egp o
= ; o
m = g%%’?& < = oo o
O S886 ‘8 3
= (] >
< Eg%g é’ _i
i (l)<:gq L
o
& o
1 SR-BH-2-20 (HACCP) -é{e 39725 770x620x510 630x510x20 2 x GN 1/1-20

2 SR-BH-2-50 (HACCP) 9}% 39179 770x620x540  752x602  192x124 630x510x50 2xGN 1/1-50 0,24 R134a 230VAC 14A
3 SR-BH-2-150 (HACCP);}% 39180 770x620x640 630x510x150 2 x GN 1/1-150
4 SR-BH-3-20 (HACCP) 9}% 39726 1095x620x510 955x510x20 3 x GN 1/1-20
5 SR-BH-3-50 (HACCP) 9}{6 39181 1095x620x540  1077x602  192x124 955x510x50 3 xGN 1/1-50 0,24 R134a 230VAC 14A
6 SR-BH-3-150 (HACCP)a}{e 39182 1095x620x640 955x510x150 3 x GN 1/1-150
7 SR-BH-4-20 (HACCP) 9}{6 39727 1420x620x510 1280x510x20 4 x GN 1/1-20
8 SR-BH-4-50 (HACCP) 9}{6 39183 1420x620x540 1402x602  192x124 1280x510x50 4 x GN 1/1-50 0,24 R134a 230VAC 14A
9 SR-BH-4-150 (HACCP) 9}% 39184 1420x620x640 1280x510x150 4 x GN 1/1-150
10 SR-BH-5-20 (HACCP) 9}% 39728 1745x620x510 1605x510x20 5 x GN 1/1-20

11 SR-BH-5-50 (HACCP) 9}% 39185 1745x620x540  1727x602  192x124 1605x510x50 5x GN 1/1-50 0,35 R134a 230VAC 20A

12 SR-BH-5-150 (HACCP) *}{6 39186 1745x620x640 1605x510x150 5 x GN 1/1-150

13 SR-BHL-2 (HACCP) 9}{6 39187 770x620x640  752x602 630x510x170

14 SR-BHL-3 (HACCP) 9}{6 39188 1095x620x640  1077x602 955x510x170 0,24 R134a 230VAC 14A
15 SR-BHL-4 (HACCP) 9}{6 39189 1420x620x640 1402x602  192x124 1280x510x170 :

16 SR-BHL-5 (HACCP) 9}{6 39190 1745x620x640  1727x602 1605x510x170 0,35 R134a 230VAC 20A
17 SR-BHSL-5 (HACCP) *}{‘ 40032 1095x620x640  1077x602 811x340x120 5 pcs./stk./wr. 0,61 R134a 230VAC 36A
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SR-BH-2-20
SR-BH-2-50
SR-BH-2-150
SR-BH-3-20
SR-BH-3-50
SR-BH-3-150
SR-BH-4-20
SR-BH-4-50
SR-BH-4-150
SR-BH-5-20
SR-BH-5-50
SR-BH-5-150

SR-BHL-2
SR-BHL-3
SR-BHL-4
SR-BHL-5

SR-BHSL-5

1 - 12 Refrigerated basin / Kiihlbecken / OxnaxgatoLuuit
HacceitH

13 -16 Refrigerated basin for ice / Eisbecken /
Oxnaxpgatowmi 6acceiH Ans nbga

17 - Refrigerated basin for ice-cream / Speiseeishecken
| OxnaxgatoLi 6acceitt 451t MOPOXXEHHOMO

[4 Electricity / Elektrizitat / SnextpuyecTso
*}{* Refrigerated appliance / Kiihlgerat / Oxnaxgaembiii
npubop
HACCP - Possible computer connection
- Computeranschlufd maglich
- BoamoxHoe npucoeanHeHne kKoMnboTepa

*Remark: GN containers are ordered separately
*Bemerkung: Gastrobehélter werden separat bestellt
* Mpumeyanme: FacTpoeMKOCTH 3aKasblBaloTCs
0TAenbHO

We reserved the right to modify our products without
prior notice. / Technische Anderungen vorbehalten. /
CoxpaHsieM NpaBo U3MEHEHWS TEXHUYECKIX AaHHBIX.

Buffet Bars/ Bcmpauesaemvie anemermeol

Glass Sneeze Guard / Glas- Hustenschutz / 3awsummolii skpan

TYPE Art No DIMENSIONS DIMENSIONS OF GLASS
VP Art. Nr. ABMESSUNGEN ABMESSUNGEN GLAS
- PA3MEPbI PA3MEPbI CTEKIA
T7n Ne lMpog.
(mm/mm) (mm/mm)

ST-SZ-65 40001 650x465x55 522x440x8
ST-SZ-125 40002 1250x465x55 1122x440x8
ST-SZ-160 40003 1600x465x55 700x400x8 (2 pes./Stk./LLT.)

SR-BHL-4-150
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Up to 30 simultaneously prepared
soft-boiled eggs. Cooking procedure
according to HACCP principles!

Advantages of THE GOLDEN EGG
cooker:

o Cooking and pasteurization of eggs
is controlled by built-in microcon-
troller

o The only product on the market
that is intended both for cooking and

serving of eggs
o Aesthetically designed product is a
decoration asset of a self-service buffet

o Eggs are always optimally soft-
boiled

o Any possibility of salmonella infec-
tion is excluded

o Excellent and safe eggs await the
guest and not the other way around

o Eggs may be stored in THE GOLD-
EN EGG cooker for several hours
without any loss of quality or change
of properties

o Eggs are readily available to the
guest all the time so he is able to serve
himself with eggs at his convenience
and pleasure

o Investment that quickly becomes

profitable

» The cooking procedure is in accord-
ance with the HACCP principles

Green
Efficiency

6. Cooker for Soft Boiled Eggs/ Eierkocher/ Aiiuesapka

Innovative product
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7. Equipment for Hospitals/ Ausstattung fiir Krankenhduser/
O6opyodosarue 0ns bonvHUY,
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7. Equipment for Hospitals/ Ausstattung fiir Krankenhduser/
Ob6opydosatue 07151 60LHUY,
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“‘" 8. HACCP Computer Equzpment/ HACCP Computerausriis-
: tung/ HACCP komnvromeptoe o60opydosarue

HACCP = HAZARD ANALYSIS and CRITICAL CONTROL POINT

Datoteka Pogled Orodja Mosnosti wizitka

H#ED
: . o Gy ) —
1) (=13
Enota 5t  Obmotje Trenutna T* Nast T® Trenutni status Status alarma
w @ 40 Topla_kuhinja  28°C 10°C PAY 0K B
@50
i‘.)ﬁﬁ )55& @ 52 Panorama 5°C 3°C P
e 5
\)532% @ 53 Panorama 90 °C 100 °C AN OK
|5mre © 54 Panorama 91°C  100°C L oK
@ 65 Panorama 25°C 100 °C A oK
20.09. 200
20.09.z00) o °
|20-05- 2000 & 58 Panorama 119°C  100°C 4 oK
~ T 20, 03. 200) 3
o aﬁé an.09.z00f @ 57 Panorama 41°C 999 °C A 0K
trezbl z0.03. 200
—_— oesor] @ 58 Panorama  178°C  999°C A ok g
&\umzo.os.zoo 8/
| \)3& Tl @ 59 Panorama 5°C oc @UOL 0K -
. 20.08. 200
-wwgpaa w.05.200 & 60 Ppanorama 4°C °C LA oK
gyt (I
g @ 62 Panorama -17°C -20°C Fas
— ]
[“FIaN
@ 83 Panorama 5°C °C BE@N oK
@ B4 P 390 kol LSS oK = )
anorama s iz
v

Trenutni status _

Historical Data - Defrost Units

Unik HY-01 Hlajena witrina KOGAST v razstavnem salony = l Device i DS Mo,
From: | 412:08 42308 ‘ |
08’.05’.2005 @l 08,1'05,1'2005 @ Load | Expork I | Table l | Frint 1

200 1o;0m 3 B ®

SRS B PR

__
m—T

Alarm

-0

1 [ 1 ! 1 [
1z:00 14:00 16:00 18:00 2000 22:00 00:00

080505 0g{0s/05 08,/05,05 080505 ogf0s/0s 0gi0sios 0gi0s/0s
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9. Professional Kitchen Technology Design Services/
GrofSkiichen Technologie Projektierung Dienstleistungen/
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10. Service Center (On-Site Building, Catering Equipment

Maintenance)/
Dienstleistungszentrum (Vor Ort Aufbau, Instandhaltung der

Kiichenausstattung)/
CepsucHoiii uenmp (Yemanosxka KyxoHv, mexo0cnyxusarue

000py008aHUST)

Wi

/

My

g~

et o
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10. Service Center (On-Site Building, Catering Equipment
Maintenance)/

Dienstleistungszentrum (Vor Ort Aufbau, Instandhaltung der
Kiichenausstattung)/

Cepeuchuiti uenmp (Yemanoexa KyxoHv, mexoocnysusarue
060py008aHUT)
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Hotel Astoria Bled (SI)

List of references / Referenzliste / Pegpepetic-nucm

Project

BIC - Center of Excellence for Education & Training, Lj.
JezerSek Catering, World Fair Expo 2015, Milan

Krka pharmaceutical company, Plant Notol 2, Novo mesto
University of Ljubljana, Faculty of Electr. Engineering, Lj.
OMV Petrol Stations (Zalo$ka Lj., Dobrenje, Ravbarkom.)
Branch primary school and kindergarden, Zagradec
Primary school Martin Krpan, Ljubljana

Residential home for the elderly, Skofljica

Kitchen Taggenbrunn, Sankt Veit an der Glaan

Nursing home, Kindberg

Society Sonnmatt Hoffeld Mogelsberg

Kindergarden Maslina, Trogir

Hotel DoubleTree by Hilton, Tyumen (Trade Design)

Pub Beerman, Novosibirsk (Trade Design)

Kindergarden Energo 2, Minsk

Tigar Tyres, Pirot

Cavkunovié BP, Biha¢

Hospital Filip Vtori, Skopje

Projekt

BIC Kompetenzzentrum fiir allgem. und beruf. Bildung, Lj.
JezerSek Catering, Weltausstellung Expo 2015, Mailand
Krka Pharmakonzern, Betrieb Notol 2, Novo Mesto
Universitat Ljubljana, Fakultat fir Elektrotechnik, Ljubljana
OMV Tankstellen (Zaloska Lj., Dobrenje, Ravbarkom.)
Zweigschule und Kindergarten Zagradec

Grundschule Martin Krpan, Ljubljana

Altenheim, Skofljica

Kiiche Taggenbrunn, Sankt Veit an der Glaan

Pflegeheim, Kindberg

Verein Sonnmatt Hoffeld Mogelsberg

Kindergarten Maslina, Trogir

Hotel DoubleTree by Hilton, Tjumen (Trade Design)
Bierstube Beerman, Novosibirsk (Trade Design)
Kindergarten Energo 2, Minsk

Tigar Tyres, Pirot

Cavkunovié BP, Biha¢

Krankenhaus Filip Vtori, Skopje

Petrol Station, Celovska rd. Ljubljana (SI)
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lMpoekt

BUL - LieHTp nepea. onbiTa no o6pas. v 0byyeH.
Esepuek Keittepunr, Skcno 2015, Munan

Kpka, papmaLesT. komnanus, Hoton 2, Hoso-MecTo
TlloBnsiHckui yHUBEpeuTeT, AnekTp. dakynbT., NiobnsHa
OMV A3C (3arnoLuka Job., lobpeHbe, PaBbapkomaHaa)
BeTBb LuKonbI v feTckuin cag 3arpagel

HauanbHas wkona MaptuH KpnaH, JliobnsHa

[om npectapenblx, LLkodnbuua

KyxHs TarreH6pyHH, CaHkT-PaiT-aH-aep-I naH

[om npectapensix, Kunabepr

Obwecteo CoHHmatT Xodena Morencbepr

[etckuin cag MacnuHa, Tporup

Ortenb DoubleTree by Hilton, TomeHb (Toprosblit [u3aiiH)
IvBHo# pecTopaH bupmaH, Hoocubupek (T. [.)
[Lletckuit cap OHepro 2, MuHck

Turap wuHbl, Mupot

YaskyHoBny A3C, BuHay

BonHnua ®unun Bropw, Ckonbe




0S Trnovo (SI)

Year / Jahr / Topg

Land / cTpaHa

Sl 2015
SI/IT 2015

S| 2015

Sl 2015

S 2015

Sl 2015

Sl 2015

Sl 2015 S| - Slovenia / Slowenien /
CnoseHus

AT 2015 IT - ltaly / ltalien / Wrarus
AT - Austria / Osterreich /

AT 2015 Asctpnsi

CH 2015 CH -“Swnzerland | Schweiz /
Lliseruapus

HR 2015 HR - Croatia / Kroatien /
Xopsatusi

RF 2015 RF - Russian Federation / Rus-
sische Foderation / Poccuiickas

RF 2015 bepepauys
BY - Belarus / Weilrussland /

BY 2015 benopyccus
RS - Serbia / Serbien / Cepbus

RS 2015 BiH - Bosnia and Herzegovina
/ Bosnien und Herzegowina /

BiH 2015 Bochus n XepLerosuHa !
MK - Macedonia / Mazedonien / o dria Bled (SI)

MK 2015 MakenoHus

_ Container Kitchen Trondheim (NO
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List of references / Referenzliste / Pegpepetic-nucm

Project

Projekt

lMpoekt

Vila Zlatorog Bled (Secretariat- General of the Gov. R. Slo.) Vila Zlatorog Bled (Generalsekret. der Regierung der R Slo.) Bunna 3natopor bneg (I'eHepanbHblit cexkpetapuat PC)

MIC, Academy of Culinary and Tourism, Maribor

Hotel Royal Opatija

Sample farm in Fels6sz6Inok

Thermal Power Plant Kakanj

Fresenius Medical Care VrSac

Hotel Hilton Garden Inn New Riga Res., Istra, Moscow (TD)
Hotel Bogatyr, Sochi Park, Adler (Trade Design)

Hotel Ibis, Astana (Trade Design)

Hotel Astoria Bled

Hotel Palace Dubrovnik

Karagoz Bey Madrasa Mostar

Container kitchen Trondheim

Restaurant Vilka-Lozhka, Novosibirsk (Trade Design)
Office building Gazprom Neft-Jugopetrol, Beograd
Gen.Secretariat, Government of R.Slovenia, Ljubljana

Hotel Lone, Rovinj

MIC Akademie fiir Kochkunst und Tourismus, Maribor
Hotel Royal Opatija

Muster- Bauernhof in Felsdsz6Iinok

Warmekraftwerk Kakanj

Fresenius Medical Care VrSac

Hotel Hilton Garden Inn New Riga Res., Istra, Moskau (TD)
Hotel Bogatyr, Sochi Park, Adler (Trade Design)
Hotel Ibis, Astana (Trade Design)

Hotel Astoria Bled

Hotel Palace Dubrovnik

Karadozbeg Madrasa Mostar

Container Kiiche Trondheim

Restaurant Vilka-Lozhka, Nowosibirsk (Trade Design)

Birogebaude Gazprom Neft-Jugopetrol; Beograd

MWL, Akagem. KynuHap. uckycctea u Typuama, Mapuop
Otenb Posin Onatus

Xossricteo Fels6szolnok

Tennosas anektpocTaHuns KakaHb

®peserunyc meamLnHckoe obenyxvsaHne Bplual
l'octunmua Hilton Garden Inn, Uctpa (Mock.) (TA)
TocTUHNYHBIN kKomnneke BoraTbips , Aanep (TO)
Orenb Ibis, ActaHa (Toprosbiit [ln3aiiH)

Otenb Actopus brieg

Orenb MNanac [lybposHuk

Kaparbo3 6eit Megpece MocTap

KoHTeiHep KyxHst TpoHXxenm

PectopaH Bunka-Ioxka, Hosocubupek (T[)

AmuHucTpaTUBHOE 3aaHue Ma3npom HedTb benrpan

Generalsekretariat der Regierung der R Slowenien Ljubljana 'eHepanbHblii cekpeTapuat npasutenscTaa P. CrioeHnm

Hotel Lone Rovinj

Hotel Rubin, Poreé¢ (HR)

l'ocTuHuua NoHe PoBuHb




Land / cTpaHa

Sl

Sl

HR

HU

BiH

RS

RF

RF

KZ

Sl

HR

BiH

NO

RF

RS

Sl

HR

Year / Jahr / Topg

2014

2014

2014

2014

2014

2014

2014

2014

2014

2013

2013

2013

2013

2013

2012

2011

2011

KH

KOGAST

List of references / Referenzliste / Pegpeperc-nucm

Sl - Slovenia / Slowenien / CnoseHus

HR - Croatia / Kroatien / Xopsatuis

HU - Hungary / Ungam / BeHrpus

BiH - Bosnia and Herzegovina / Bosnien und Herzegowina / bochus 1
XepLerosuHa

RS - Serbia / Serbien / Cepbus

RF - Russian Federation / Russische Fdderation / Poccuiickas ®eaepauus
NO - Norway / Norwegen / Hopserus

KZ - Kazakhstan / Kasachstan / Kasaxcran




KOGAST

Thank you for your confidence!
Wir danken Ihnen fiir Ihr Vertrauen!
bnazodapum Bac 3a dosepue!

We reserved the right to modify our products
without prior notice. /

Technische Anderungen vorbehalten. /
CoxpaHsieM NpaBo N3MEHEHNS TEXHUYECKIX
JaHHbIX.
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KOGAST GROSUPLJE D.D.
K Adamiceva cesta 36
SI-1290 GROSUPLJE, SLOVENIJA

(MYl Tel.+386 17866 300 N.C., Fax: +386 178 66 320
E-mail: sales@kogast.si * Internet: http://www.kogast.si
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