Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
bapHayn (3852)73-04-60
Benropog, (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpAHCK (4832)59-03-52
BnagusocToK (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WUBaHoBo (4932)77-34-06
WUxeBck (3412)26-03-58
UpKyTck (395)279-98-46
KasaHb (843)206-01-48
KanunuHrpag, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopgap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Poccun +7(495)268-04-70

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HukHMit Hosropogp, (831)429-08-12
HoBoKy3Heuk (3843)20-46-81
Hosabpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MetposaBopck (8142)55-98-37
Mckos. (8112)59-10-37

KasaxcraH +7(7172)727-132

Mepmb (342)205-81-47
PocroBs-Ha-floHy (863)308-18-15
PasaHb (4912)46-61-64

Camapa (846)206-03-16
CapaHcK (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
Caparos (845)249-38-78
CeBactononb (8692)22-31-93
Cumdepononb (3652)67-13-56
CmoneHckK (4812)29-41-54

Coum (862)225-72-31
Craspononb (8652)20-65-13
Cypryr (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam608 (4752)50-40-97

Teepb (4822)63-31-35
Tonbatu (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbaHoBCK (8422)24-23-59
Ynau-Ypg3 (3012)59-97-51
Yéa (347)229-48-12
Xabaposck (4212)92-98-04
Yeb6oKcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
ARYTCK (4112)23-90-97
fipocnasnb (4852)69-52-93

Kuprusua +996(312)96-26-47

www.tecfrigo.nt-rt.ru | | tog@nt-rt.ru

TexHn4yeckue XAPAKTEePUCTUKHU HO

cneuuaAbHble BUTPHUHDbI U LLKADbI

oxAaxaaemble MEAT, EXPONORM,
PHASTA, AVANA

komnaHun TECFRIGO

BuAbI TOBAPOB: AA AEMOHCTPAUMM MICA C CYXOM BbIAEPXKOM, AASL PbIObI, AAS

NACTbl U MOKAPOHHbIX M3AEAMI, AAS LLOKOAGAQ U AP.


https://tecfrigo.nt-rt.ru
mailto:tog@nt-rt.ru

Temperature (°C)
Dimensions LxPxH (mm)
Refrigeration
Capacity (L)
Shelves
Absorption (W)
Umidity (%)
Type of defrost
Evaporation
Voltage (V)
Refrigerant

Net weigth (Kg)
Lock

Light

Standard colors

Extra colors

SKU: VFS 360 FG

VFS 360 FG

+6/+10
595x630x1860
Static fan assisted
368

n°5 mm. 514x402
250

Automatic defrosting by thermostatic pause
AUT

230v/1/50Hz
R290

80

Standard

Led

Black,

CATEGORIES: Catering - Food, VFS 360 FG, Tecfrigo

TAGS: meat, only glass door, vertical


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/vfs-360-fg-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/only-glass-door
https://www.tecfrigo.com/en/product-tag/vertical

Temperature (°C)
Dimensions LxPxH (mm)
Refrigeration
Capacity (L)
Shelves
Absorption (W)
Umidity (%)
Type of defrost
Evaporation
Voltage (V)
Refrigerant

Net weigth (Kg)
Lock

Light

Standard colors

Extra colors

SKU: MEAT 1152 DA

MEAT 1152 DA

CATEGORIES: Catering - Food, Meat Dry Aged, Tecfrigo

TAGS: aluminium, meat, R290, vertical

+1/+2

1542x760x2015
Ventilated

1150

n° 6 mm. 555x650

900

50 - Max 80 (regolabile)
Automatic defrosting by hot gas
AUT

230v/1/50Hz

R290

319

Optional

Led

Silver,


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/meat-dry-aged-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/aluminium
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/r290-en
https://www.tecfrigo.com/en/product-tag/vertical

C oL
ENG

NEERING

TECFRIGO
Temperature (°C) +1/+2
Dimensions LxPxH (mm) 795x760x2015
Refrigeration Ventilated
Capacity (L) 550

Shelves
Absorption (W)
Umidity (%)

Type of defrost

n°® 3 mm. 555x650
500
50 - Max 80 (regolabile)

Automatic defrosting by hot gas

Evaporation AUT
Voltage (V) 230v/1/50Hz
Refrigerant R290
Net weigth (Kg) 204
Lock Optional
Light Led
Standard colors Silver,

Extra colors

SKU: MEAT 552 DA
CATEGORIES: Catering - Food, Meat Dry Aged, Tecfrigo

TAGS: aluminium, meat, R290, vertical


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/meat-dry-aged-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/aluminium
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/r290-en
https://www.tecfrigo.com/en/product-tag/vertical

Temperature (°C)
Dimensions LxPxH (mm)
Refrigeration
Capacity (L)
Shelves
Absorption (W)
Umidity (%)
Type of defrost
Evaporation
Voltage (V)
Refrigerant

Net weigth (Kg)
Lock

Light

Standard colors

Extra colors

SKU: MEAT 360 DAFG

MEAT 360 DAFG

CATEGORIES: Catering - Food, Meat Dry Aged, Tecfrigo

TAGS: meat, only glass door, vertical

COoOLD
ENGINEERING

TECFRIGO

+1/+2

595x630x1860
Ventilated

368

n° 2 mm. 514x402

300

50 - Max 80 (regolabile)
Automatic defrosting by hot gas
AUT

230v/1/50Hz

R290

83

Standard

Led

Black,


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/meat-dry-aged-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/only-glass-door
https://www.tecfrigo.com/en/product-tag/vertical

Temperature (°C)

Dimensions LxPxH (mm)

Refrigeration
Capacity (L)
Shelves
Absorption (W)
Umidity (%)
Type of defrost
Evaporation
Voltage (V)
Refrigerant
Net weigth (Kg)
Lock

Light

Standard colors

Extra colors

SKU: MEAT 302 DA

MEAT 302 DA

CATEGORIES: Catering - Food, Meat Dry Aged, Tecfrigo

TAGS: aluminium, meat, R290, vertical

+1/+2

730x625x2015
Ventilated

400

n° 3 mm. 572x402

400

50 - Max 80 (regolabile)
Automatic defrosting by hot gas
AUT

230v/1/50Hz

R290

182

Optional

Led

Silver,


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/meat-dry-aged-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/aluminium
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/r290-en
https://www.tecfrigo.com/en/product-tag/vertical

Temperature (°C)
Dimensions LxPxH (mm)
Refrigeration
Capacity (L)
Shelves
Absorption (W)
Umidity (%)
Type of defrost
Evaporation
Voltage (V)
Refrigerant

Net weigth (Kg)
Lock

Light

Standard colors

Extra colors

SKU: MEAT 276 DA

MEAT 276 DA

CATEGORIES: Catering - Food, Meat Dry Aged, Tecfrigo

TAGS: aluminium, meat, R290, vertical

oL
ENIG

NEERING

TECFRIGO

+1/+2

795x760x1240
Ventilated

275

n° 1 mm. 555x650

400

50 - Max 80 (regolabile)
Automatic defrosting by hot gas
AUT

230v/1/50Hz

R290

122

Optional

Led

Silver,


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/meat-dry-aged-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/aluminium
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/r290-en
https://www.tecfrigo.com/en/product-tag/vertical

Temperature (°C)
Dimensions LxPxH (mm)
Refrigeration
Capacity (L)
Shelves
Absorption (W)
Umidity (%)
Type of defrost
Evaporation
Voltage (V)
Refrigerant

Net weigth (Kg)
Lock

Light

Standard colors

Extra colors

SKU: MEAT 60 DA

MEAT 60 DA

CATEGORIES: Catering - Food, Meat Dry Aged, Tecfrigo

TAGS: aluminium, horizontal, meat, on top counter, R290

CoLD
ENGINEERING

TECFRIGD

+1/+2

1200x625x1305
Ventilated

200

n° 2 mm. 450x470

500

50 - Max 80 (regolabile)
Automatic defrosting by hot gas
AUT

230v/1/50Hz

R290

175

Optional

Led

Silver,

Ral,


https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/meat-dry-aged-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/aluminium
https://www.tecfrigo.com/en/product-tag/horizontal
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/on-top-counter-en
https://www.tecfrigo.com/en/product-tag/r290-en

SPECIALI / Special

/

MEAT - EXPONORM:

CO LOR' / Colors / Couleurs / Farben / Colores: & Di serie / Standard / Standards / Standardfarben / Estandard ‘ ‘ Optional / Optional / Optionnel / Extra / Extras

COLORI RAL

RAL colors / Couleurs RAL / RAL-farben / Colores RAL

Cod. 22
Rosso RAL 3001

Cod. 37
Verde RAL 6024

Cod. 17
Bianco RAL 9010

Cod. 13
Nero RAL 9005

Cod. 38
Azzurro RAL 5015

WEER .

Cod. 19
Giallo RAL 1023

Cod. 04

PRINTATURA COLORI LEGNO

Decoration wood colors / Décoration couleurs hois
Dekor holz farben / Decoracion colores de madera

Cod. 05

Altri colori a richiesta. Other colours at request. Autres coleurs selon demande. Andere farben zum auf wunsch. Otros colores segun pedido.




SPECIALI / Special

MEAT 550

GRIGLIE IN
ACCIAIO INOX

STAILESS STEEL
GRATES

GRILLES EN
ACIER INOXIDABLE

ROSTE AUS
ROSTFREIEM STAHL

REJILLAS
DE ACERO INOXIDABLE

i

wiitr

Colori standard Colori optional
Standard colors Optional colors

) LmUBus

(0D. 02 (0D.01 (COD.53 (COD.54  RAL

9 e . —— «

i § 2|8 E BEEs 2 8285
°C mm. (LxPxH) Lt. DI SERIE Watt | % UR. H,0 Kg.

Meat 550 A A/ TS S0 n°3mm 555650 700 75 AT 20150 A Rk 204 opiond

Meat 1150 D Ap6 1500 10 acemm Ssses0 0 75 e ar s/ A Rk 319 o (D

Dati di colloudo @ Test details ® Détails d’essai @ Prifungsergebnisse ® Datos de ensayo ® MAX = (30°C-% U.R. 55)



SPECIALI / Special Meat 215

MEAT 1150

i




216 Meat
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218 Meat DA SPECIALI / Special

DA = Dry Aged
Specifico per la frollatura della carne!
DA = Dry Aged
Specific for the aging meat!

Vetrina dotata di un impianto per la pro-
duzione e la gestione dell'umidita che
puo essere regolata dal 50% all’80% cosi
da permettere un continuo controllo del-
la perdita di peso della carne.

Showcase equipped with a system for hu-
midity production and management, which
can be adjusted from 50% to 80% to allow
a continuous control of the weight’s loss of
the meat.

n° 3 griglie a filo in acciaio
inox regolabili in altezza

No. 3 stainless steel wire shelves
with adjustable height

Leds di serie
LEDs standard

Centralina elettronica piu regolato-
re elettronico di umidita

Electronic control panel and electronic
humidity control

Colori standard Colori optional
Standard colors Optional colors

L) Lhiminus

(0D. 02 (0D.01 (COD.53 COD.54  RAL

g e i e 5%

0 b £ |8 B 8 = dHEe 1 828
°C mm. (LxPxH) Lt DI SERIE Watt % U.R. H,0 Kg.

MeolSS0DA | 4 412 | 79507302005 50 n°3mm.5s5ieso T | O MBS ur s Qo miske ) 204 opiond 5

MeotT1S0DA | ) +1/52 | 1542073062005 | 150 | 6. 555650 | 950 | SO MBS ur s @ vzt 919 opiond 5

Dati di colloudo @ Test details ® Détails d’essai @ Prifungsergebnisse ® Datos de ensayo ® MAX = (30°C-% U.R. 55)




SPECIALI / Special MeatDA 219

MEAT 1150 DA

Carenatura evaporatore in acciaio inox con
finitura lucida “a specchio”
Fairing evaporator in mirror polished stainless steel




ROTISSERIE

m
g
w
I
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222 Exponorm

SPECIALI / Special

Evaporatori inox

Stainless steel evaporators
Evaporateurs inox

Inox Verdunster
Evaporadores en acero inox

ACCESSORIO/ACCESSORY:
Vaschette gastronorm
Gastronorm basins

Bacs gastronorm
Gastronorm-schalen

Cubetas gastronorm

Colori optional
Optional colors

Colori standard
Standard colors

F

Exponorm 650

1

(Y 1himinus

(0D. 02 (0D.01 (COD.53 (OD.54  RAL
-l e ; — (0
e I Z2 |0 ¥E aE@gs 72 82a5X
°C mm. (LxPxH) | Lt DI SERIE Watt | % UR. H,0 Kg.
Exponorm 650 G w0 0 | o T 0 B0 S B0y A R 176 ol i

Dati di collaudo  Test details @ Détails d'essai @ Prifungsergebnisse @ Datos de ensayo ® MAX = (30°C-% UR. 55)



SPECIALI / Special Phasta 223

Colori standard Colori optional
 Standardcolors  Optionalcolors

LU ChmBus

(oD. 01 (0D.02 (OD.53 (COD.54  RAL

DI SERIE

Phasta 350 | 59561501810 - ° 5 . 430x450 m. 2301 /50Hz RiOAg d}fgm

Dati di colloudo e Test details @ Détails d'essai @ Priifungsergebnisse ® Datos de ensayo ® MAX = (30°C-% U.R. 55)




224  Phasta

SPECIALI / Special

Phasta 505

[

Colori standard Colori optional
Standard colors Optional colors
.02 (0D.53 (COD. 54
s —— ) ]
e £ £ &8 B @E&s f @2as
°C mm. (LxPxH) | Lt DI SERIE Watt | % UR. H,0 Kg.
Phosta 505 U0 TT0NBI0 SO0 n°Smm. 53760 600 75 M AT 20/ &Rk 168 Opiowl g

Dati di collaudo  Test details @ Détails d'essai @ Prifungsergebnisse @ Datos de ensayo ® MAX = (30°C-% UR. 55)



SPECIALI / Special 225

avana 350 CLIMATIZZATA & UMIDIFICATA

_——\_‘1—‘

N°7 ripiani in legno, completi di divisori,
utilizzabili orizzontali o inclinati per

esposizione ] :
N. 7 shelves in wood, complete with dividers,
usable horizontally or inclined to display.

Rivestimento interno in legno noce
massello
Internal lining is made of solid wood.

Sistema elettronico automatico di umidi-
ficazione e climatizzazione, con controllo
grado U.R. e temperatura in tempo reale
sul display

Humidification and air conditioning automa-
tic electronic system, with RH and temperature
control, in real time on the display

Questi frigoriferi funzionano con una temperatura am- ) P
biente che va da +15 a +25 °C / These refrigerated cabi- Colori standard Colori optional
nets function with an ambiance temperature from +15 a Stanaard colors Optional colors
+25 °C / Ces armoires réfrigerés fonctionnent & I'ambian-
te de +15 a +25 °C / Diese Kuehlschraenke funktionieren
mit einer Raumtemperatur das von + 15 auf + 25 °C
geht / Estos armarios refrigerados marchano con una

{emperatura ambiente de +15 a +25 °C (0D. 04 COD. 05 COD. 07 RAL  COD.70

Colore standard
 Standard colr

°C mm. (LxPxH) Lt. DI SERIE Watt | % UR. H,0 Kg.
Avana 150 S0 4500 6056008T0 | 149 6 05 7580 | e AT /S J R 45 opiod D
Avana 350 & | 4B 6680 | 30 o Tnmd2000s | 60 80 SE WU 0/ & RO 105 Opil D

Dafi di colloudo ® Test details ® Détails d'essai @ Priffungsergebnisse @ Datos de ensayo ® MAX = (25°C-% U.R. 60)



SPECIALI / Special

MEAT 550 / MEAT 550 DA MEAT 1150 / MEAT 1150 DA

2005

Tl
J Lgs
iL20054-
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1405 1405
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H S T 2

s e

Le vaschette Gastronorm con griglia sono fornite a richiesta
Gastronorm basins with grate are available on request

Les bacs Gastronorm avec grille sont fournis sur demande

Die Gastronorm schalen mit gitter werden auf wunsch geliefert

H H Las cubetas Gastronorm con rejilla se entregan bajo demanda
o
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Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
bapHayn (3852)73-04-60
Benropog, (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpAHCK (4832)59-03-52
BnapamBocCTOK (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WUBaHoBo (4932)77-34-06
WUxeBck (3412)26-03-58
UpKyTck (395)279-98-46
KasaHb (843)206-01-48
KanuHuHrpag, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Poccun +7(495)268-04-70

MarHutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHcK (8152)59-64-93
HabepexHblie YenHbl (8552)20-53-41
HuxHuit Hosropog, (831)429-08-12
HoBoKy3HeuK (3843)20-46-81
Honbpbck (3496)41-32-12
Hosocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MNeTtpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Kasaxcran +7(7172)727-132

Mepmb (342)205-81-47
PocroBs-Ha-floHy (863)308-18-15
PasaHb (4912)46-61-64

Camapa (846)206-03-16
CapaHcK (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
Caparos (845)249-38-78
CeBactononb (8692)22-31-93
Cumdepononb (3652)67-13-56
CmoneHckK (4812)29-41-54

Coum (862)225-72-31
Craspononb (8652)20-65-13
Cypryt (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam6os (4752)50-40-97

Teepb (4822)63-31-35
Tonbatu (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbaHoBCK (8422)24-23-59
Ynau-Ypg3 (3012)59-97-51
Yoa (347)229-48-12
Xabaposck (4212)92-98-04
Yeb6oKcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
ARYTCK (4112)23-90-97
fipocnasnb (4852)69-52-93

Kuprusua +996(312)96-26-47

www.tecfrigo.nt-rt.ru | | tog@nt-rt.ru


https://tecfrigo.nt-rt.ru
mailto:tog@nt-rt.ru
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