
Алматы (7273)495-231  Иваново (4932)77-34-06  Магнитогорск (3519)55-03-13 Пермь (342)205-81-47 Тверь (4822)63-31-35  
Ангарск (3955)60-70-56  Ижевск (3412)26-03-58  Москва (495)268-04-70  Ростов-на-Дону (863)308-18-15  Тольятти (8482)63-91-07  
Архангельск (8182)63-90-72  Иркутск (395)279-98-46  Мурманск (8152)59-64-93  Рязань (4912)46-61-64  Томск (3822)98-41-53  
Астрахань (8512)99-46-04  Казань (843)206-01-48  Набережные Челны (8552)20-53-41  Самара (846)206-03-16  Тула (4872)33-79-87  
Барнаул (3852)73-04-60  Калининград (4012)72-03-81  Нижний Новгород (831)429-08-12  Саранск (8342)22-96-24  Тюмень (3452)66-21-18  
Белгород (4722)40-23-64  Калуга (4842)92-23-67  Новокузнецк (3843)20-46-81  Санкт-Петербург (812)309-46-40  Ульяновск (8422)24-23-59  
Благовещенск (4162)22-76-07  Кемерово (3842)65-04-62  Ноябрьск (3496)41-32-12  Саратов (845)249-38-78  Улан-Удэ (3012)59-97-51  
Брянск (4832)59-03-52  Киров (8332)68-02-04  Новосибирск (383)227-86-73  Севастополь (8692)22-31-93  Уфа (347)229-48-12  
Владивосток (423)249-28-31  Коломна (4966)23-41-49  Омск (3812)21-46-40  Симферополь (3652)67-13-56  Хабаровск (4212)92-98-04  
Владикавказ (8672)28-90-48  Кострома (4942)77-07-48  Орел (4862)44-53-42  Смоленск (4812)29-41-54  Чебоксары (8352)28-53-07  
Владимир (4922)49-43-18  Краснодар (861)203-40-90  Оренбург (3532)37-68-04  Сочи (862)225-72-31  Челябинск (351)202-03-61  
Волгоград (844)278-03-48  Красноярск (391)204-63-61  Пенза (8412)22-31-16  Ставрополь (8652)20-65-13  Череповец (8202)49-02-64  
Вологда (8172)26-41-59  Курск (4712)77-13-04  Петрозаводск (8142)55-98-37  Сургут (3462)77-98-35  Чита (3022)38-34-83  
Воронеж (473)204-51-73  Курган (3522)50-90-47  Псков (8112)59-10-37  Сыктывкар (8212)25-95-17  Якутск (4112)23-90-97  
Екатеринбург (343)384-55-89  Липецк (4742)52-20-81  Тамбов (4752)50-40-97  Ярославль (4852)69-52-93  

Россия +7(495)268-04-70 Казахстан +7(7172)727-132 Киргизия +996(312)96-26-47 

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

Технические характеристики на 
буфеты охлаждаемые и тепловые 

линии FUTURA, BI-COLORS
компании TECFRIGO

https://tecfrigo.nt-rt.ru
mailto:tog@nt-rt.ru
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RISTORAZIONE & GASTRONOMIA  / Catering & GastronomyBuffet Linea Futura

COSTA 4
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RISTORAZIONE & GASTRONOMIA  / Catering & Gastronomy Buffet Linea Futura

È ora di cambiare!
Tecfrigo è orgogliosa di presentare “Futura Line”.
Si tratta di una nuova linea completa, dallo stile moderno, 
che si aff ianca alla già conosciuta e apprezzata linea clas-
sica delle Isole in legno massello.
Il nostro entusiasmo e la nostra voglia di cambiare, ci ha 
portato ad una rivisitazione completa di forme e materiali.
La struttura in pannelli multistrato ci ha permesso di pro-
porre le nuovissime fi niture legno dai colori moderni e ac-
cattivanti.
“Artic Pine” e “Grey Ash” insieme al più classico “Frassi-
no” sono i colori su cui abbiamo puntato per i nostri nuovi 
prodotti.

Tutti i modelli sono dotati di:
• illuminazione a LED ad elevata luminosità e risparmio
energetico (eccetto le versioni riscaldate BM, Dry e Hot, do-
tate di lampade riscaldanti),
• centralina Touch Screen per il controllo di tutte le funzioni,
• 4 ruote piroettanti, comprese 2 con funzione freno di
serie,
• vasca e struttura superiore in acciaio inox
• Cappa fi ssa in vetro (esclusi i modelli “SS” e “PACIFIC” che
sono dotati di cappa in polimetilmetracrilato termoformato
ad alta trasparenza, apribili).

It is time to change!
Tecfrigo is proud to present “Futura Line”.
It is a complete new line, with a modern style, to put together with the 
already known and appreciated classic Isola line in solid wood.
Our enthusiasm and our desire to change have led us to a complete 
forms and materials reviewing.
The structure in multilayer panels allowed us to propose the newest 
wood fi nishes, with modern and attractive colours.
“Artic Pine” and “Grey Ash” together with classic “Fras sino” are the 
colours we have chosen for our new products.

All models will be supplied with:
• LEDs-lighting with high luminous eff iciency and energy saving (BM,
Dry and Hot versions have warming lamps);
• full Touch Screen control unit, to control all functions;
• 4 wheels, 2 with brake as standard;
• tank and upper structure in stainless steel;
• Fixed glass-hood (models “SS” and “PACI FIC” have the cover in ther-
moformed polymethylmethacrylate, high transparency, openable).

Colore standard 
Standard color

COD. 96

Colori optional
Optional colors

COD. 87 COD. 88 RAL
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RISTORAZIONE & GASTRONOMIA  / Catering & GastronomyBuffet Linea Futura

pacific 4
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RISTORAZIONE & GASTRONOMIA  / Catering & Gastronomy Buffet Linea Futura

Colore standard 
Standard color

COD. 96

Colori optional
Optional colors

COD. 87 COD. 88 RAL



466

Prezzi vedi LISTINO a pagina 000-000
See PRICE LIST on page 000

RISTORAZIONE & GASTRONOMIA  / Catering & GastronomyBuffet Linea Futura

futura 4 Cupola superiore fissa con sistema di illuminazione a luci LED
/ Upper fix glass-hood with LED system lighting

Vetro curvo temperato
Curved tempered glass

Centralina Touch Screen
Touch Screen control panel

Struttura sostegno cupola in 
acciaio inox AISI 304   
Hood support structure made   of 
AISI 304 stainless steel

Pannelli multistrato con finitura legno  
Multilayer panels with wood finish

Angolari in acciaio 
inox AISI 304   
Angular support struc-
ture made   of AISI 304 
stainless steel

Vano neutro e zoc-
colo inferiore in ac-
ciaio inox AISI 304  
Neutral compartment 
and lower skirting 
made   of AISI 304 
stainless steel

Listelli in legno 
massello verniciato   
Strips of painted so-
lid wood
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°C mm. (LxPxH) Capacità vaschette/Basins capacity Watt H2O Kg.

     Futura 4 VT +4/+10 1422x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 65 mm.

510 MAN 230v/1/50Hz R404a 150 LED di 
serie

     Futura 6 VT +4/+10 2073x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 65 mm.

850 MAN 230v/1/50Hz R404a 195 LED di 
serie

     Futura 4 +4/+10 1422x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 100 mm.

440 MAN 230v/1/50Hz R404a 146 LED di 
serie

     Futura 6 +4/+10 2073x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 100 mm.

500 MAN 230v/1/50Hz R404a 191 LED di 
serie

     Futura 4 VT SS +4/+10 1422x774x1310 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 65 mm.

510 MAN 230v/1/50Hz R404a 154 LED di 
serie

     Futura 6 VT SS +4/+10 2073x774x1310 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 65 mm.

850 MAN 230v/1/50Hz R404a 195 LED di 
serie

     Futura 4 SS +4/+10 1422x774x1310 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 100 mm.

490 MAN 230v/1/50Hz R404a 148 LED di 
serie

     Futura 6 SS +4/+10 2073x774x1310 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 100 mm.

550 MAN 230v/1/50Hz R404a 193 LED di 
serie

     Costa 4 +4/+10 1422x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 100 mm.

480 MAN 230v/1/50Hz R404a 148 LED di 
serie

     Costa 6 +4/+10 2073x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 100 mm.

570 MAN 230v/1/50Hz R404a 200 LED di 
serie

Dati di collaudo  •  Test details  •  Détails d’essai  •  Prüfungsergebnisse  •  Datos de ensayo  •  MAX = (30°C - % U.R. 55)

°C mm. (LxPxH)

Uscita acqua
Water outlet
Sortie eau

Wasseraustritt
Salida agua

Piano refrigerato
Refrigerated plate
Tablette réfrigérée
Gekühlte fl äche 

Estante refrigerado Watt H2O Kg.

     Antartide 4 -1/0 1422x750x1430 - mm. 1280x600 650 MAN 230v/1/50Hz R404a 138 LED di 
serie

     Antartide 6 -1/0 2073x750x1430 - mm. 1920x600 850 MAN 230v/1/50Hz R404a 172 LED di 
serie

     Ghiottone 4 -1/0 1422x750x1430 Ø mm.20 mm. 1307x587  h. 160 750 MAN 230v/1/50Hz R404a 138 LED di 
serie

     Ghiottone 6 -1/0 2073x750x1430 Ø mm.20 mm. 1957x587  h. 160 750 MAN 230v/1/50Hz R404a 172 LED di 
serie

     Pacifi c 4 -2/0 1422x750x1310 Ø mm.20 mm. 1307x587  h. 160 480 MAN 230v/1/50Hz R404a 142 LED di 
serie

     Pacifi c 6 -2/0 2073x750x1310 Ø mm.20 mm. 1957x587  h. 160 750 MAN 230v/1/50Hz R404a 182 LED di 
serie

Dati di collaudo  •  Test details  •  Détails d’essai  •  Prüfungsergebnisse  •  Datos de ensayo  •  MAX = (30°C - % U.R. 55)

FUTURA  4-6

+4/+10

ANTARTIDE  4-6

-1/0

FUTURA VT  4-6

+4/+10

GHIOTTONE  4-6

-1/0

FUTURA 4-6 SS

+4/+10

FUTURA 4-6 VT SS

+4/+10

COSTA 4-6

+4/+10

PACIFIC 4-6

-2/0
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N.B.: le bacinelle h. 100 sono posizionabili a piacere sui diversi livelli. 
N.B.: the h. 100 basins can be positioned as desired on the different levels. 

N.B.: le bacinelle h. 20/40/65 sono posizionabili a piacere sui diversi livelli e sovrapponibili. 
N.B.: the h. 20/40/65 basins can be positioned as desired on the different levels and stackable. 

FUTURA 4-6 VT
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FUTURA 4-6 SS
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N.B.: le bacinelle h. 100 sono posizionabili a piacere sui diversi livelli. 
N.B.: the h. 100 basins can be positioned as desired on the different levels. 

530
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h.150

h.65

650

Mod. 6 - Max n° 3 
Mod. 4 - Max n° 2 
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50

N.B.: le bacinelle h. 20/40/65 sono posizionabili a piacere sui diversi livelli e sovrapponibili. 
N.B.: the h. 20/40/65 basins can be positioned as desired on the different levels and stackable. 
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FUTURA 4-6 VT SS
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h.65
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Mod. 6 - Max n° 3 
Mod. 4 - Max n° 2 
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ANTARTIDE  4-6
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COSTA 4-6
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340

N.B.: le bacinelle h. 100 sono posizionabili a piacere sui diversi livelli. 
N.B.: the h. 100 basins can be positioned as desired on the different levels. 
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h.150

*

*

*
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252
*

GHIOTTONE 4-6

1422 750

200
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0
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30

2073

340

146
585

• EVAPORATORE ANNEGATO NEL POLIURETANO DELLA VASCA
• EVAPORATOR SET IN THE POLYURETHAN OF THE TANK
• EVAPORATEUR INSÉRÉ DANS LE POLYURÉTHANE DU BAC
• VERDAMPFER IM POLYURETHAN DES BECKENS EINGESETZT
• EVAPORADOR ENCASTRADO EN EL POLIURETANO DE LA CUBA

Vasca in acciaio inox AISI 316 resistente alla corrosione salina • Salt-proof 
AISI 316 stainless steel basin • Cuve en acier inox AISI 316 résistant à la 
corrosion du sel • Edelstahl AISI 316 Wanne Salzkorrosion resistent • Cuba 
en acero inox AISI 316 resistente a la corrosión salina

Kit per bacinelle GN - SOLO h. 100 mm.
GN basins kit - ONLY h. 100 mm.
Kit bacs GN - SEULEMENT h. 100 mm.
GN schalen Set - NUR h. 100 mm.
Kit cubetas GN - SÓLO h. 100 mm.

ACCESSORIO / ACCESSORY:
KIT GN

h.100

530

PACIFIC 4-6

1422 750

200 515 35

41
0

62
6

27
4

340

245

40
0

13
10

2073

340

• EVAPORATORE ANNEGATO NEL POLIURETANO DELLA VASCA
• EVAPORATOR SET IN THE POLYURETHAN OF THE TANK
• EVAPORATEUR INSÉRÉ DANS LE POLYURÉTHANE DU BAC
• VERDAMPFER IM POLYURETHAN DES BECKENS EINGESETZT
• EVAPORADOR ENCASTRADO EN EL POLIURETANO DE LA CUBA

Vasca in acciaio inox AISI 316 resistente alla corrosione salina • Salt-proof 
AISI 316 stainless steel basin • Cuve en acier inox AISI 316 résistant à la 
corrosion du sel • Edelstahl AISI 316 Wanne Salzkorrosion resistent • Cuba 
en acero inox AISI 316 resistente a la corrosión salina

Kit per bacinelle GN - SOLO h. 100 mm.
GN basins kit - ONLY h. 100 mm.
Kit bacs GN - SEULEMENT h. 100 mm.
GN schalen Set - NUR h. 100 mm.
Kit cubetas GN - SÓLO h. 100 mm.

ACCESSORIO / ACCESSORY:
KIT GN

146
585

h.100

530

252
*

252
*

*

*

OPTIONAL: Colori RAL / RAL colour / Couleur RAL / Farbe RAL / Color RAL
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650

Mod. 6 - 1960 - Max n° 3 
Mod. 4 - 1320 - Max n° 2 

53
0

530

FUTURA 4 - 6 VT
FUTURA 4 - 6

FUTURA 4 - 6 VT SS
FUTURA 4 - 6 SS

COSTA 4 - 6

FUTURA 4 - 6 VT
FUTURA 4 - 6 VT SS

GHIOTTONE 4 - 6
PACIFIC 4 - 6

FUTURA 4 - 6 SS
COSTA 4 - 6

FUTURA 4 - 6
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FUTURA BM  4-6

+30/+90

FUTURA DRY  4-6

+30/+70

FUTURA HOT  4-6

+30/+90

°C  mm. (LxPxH) Capacità vaschette/Basins capacity

Piastre in vetroceramica
Glass-ceramic plates

Plaques en ceramique de verre
Platten aus glaskeramik
Placas en vidrio-ceramica

Potenza totale
Total power
Puissance totale
Gesamte leistung
Potencia total

Potenza lampade riscaldanti
Warming lamps power
Puissance des lampes chauffantes
Leistung heizungslampen
Potencia de las lamparas calentadoras

Kg.

     Futura 4 BM +30/+90 1422x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
SOLO h. 150 mm.  -  ONLY h. 150 mm.

- 3500 900 (3x300) 230v/1/50Hz 122

     Futura 6 BM +30/+90 2073x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
SOLO h. 150 mm.  -  ONLY h. 150 mm.

- 4400 1200 (4x300) 400v/3/50Hz 160

     Futura 4 Dry +30/+70 1422x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 20 mm.

- 2500 900 (3x300) 230v/1/50Hz 135

     Futura 6 Dry +30/+70 2073x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 150 mm.  -  h. MIN 20 mm.

- 3500 1200 (4x300) 400v/3/50Hz 182

     Futura 4 Hot +30/+90 1422x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 65 mm.  -  h. MIN 20 mm.

n° 2  mm. 530x650 2300 900 (3x300) 230v/1/50Hz 125

     Futura 6 Hot +30/+90 2073x750x1430 GN 1/4 - 1/3 - 1/2 - 2/3 - 1/1 - 2/1
h. MAX 65 mm.  -  h. MIN 20 mm.

n° 3  mm. 530x650 3200 1200 (4x300) 230v/1/50Hz 165

Watt Watt

futura 4 hot

ACCESSORI:  
Mensole portapiatti snodabili

ACCESSORIES:  
Tipping plate-holder shelves

Colore standard 
Standard color

COD. 96

Colori optional
Optional colors

COD. 87 COD. 88 RAL
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• PIASTRE IN VETROCERAMICA GN 2/1,
• GLASS-CERAMIC PLATES GN 2/1,
• PLAQUES EN CERAMIQUE DE VERRE GN 2/1,
• PLATTEN AUS GLASKERAMIK GN 2/1,
• PLACAS EN VIDRIO-CERAMICA GN 2/1

• LE VASCHETTE GN SONO FORNITE A RICHIESTA
• GN BASINS ARE AVAILABLE ON REQUEST
• LES BACS GN SONT FOURNIS SUR DEMANDE
• DIE GN SCHALEN WERDEN AUF WUNSCH GELIEFERT
• LAS CUBETAS GN SE ENTREGAN BAJO DEMANDA

FUTURA 4 - 6 DRY
FUTURA 4 - 6 BM

FUTURA 4 - 6 HOT

OPTIONAL: Colori RAL / RAL colour / Couleur RAL / Farbe RAL / Color RAL
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RISTORAZIONE & GASTRONOMIA  / Catering & Gastronomy Buffet Linea Bi-ColorsLinea Bi-Colors
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Proxima 4 m vt

Colori standard 
Standard colors

COD. 92 COD. 94

Colori optional
Optional colors

RAL

DI SERIE/STANDARD:
Ruote girevoli con e senza freno, cromate inox
Chrome stainless swivel castors with and without brake

Doppia ventilazione:
passaggio aria fredda, sopra e sotto le bacinelle

Double ventilation:
refrigerated air passage, over and under food pans

°C  mm. (LxPxH) h. MAX. 150 mm.
h. MIN. 65 mm.

Watt H2O Kg.

Proxima 3 M VT +4/+10 1122x750x1528 GN  1/4 - 1/3 - 1/2 - 1/1
1/6 - 1/9 - 2/1 - 2/3 500 AUT 230v/1/50Hz R404a 119 - di serie

Proxima 4 M VT +4/+10 1422x750x1528 GN  1/4 - 1/3 - 1/2 - 1/1
1/6 - 1/9 - 2/1 - 2/3 520 AUT 230v/1/50Hz R404a 125 - di serie

Proxima 6 M VT +4/+10 2062x750x1528 GN  1/4 - 1/3 - 1/2 - 1/1
1/6 - 1/9 - 2/1 - 2/3 540 AUT 230v/1/50Hz R404a 170 - di serie

Dati di collaudo  •  Test details  •  Détails d’essai  •  Prüfungsergebnisse  •  Datos de ensayo  •  MAX = (25°C - % U.R. 60)
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°C mm. (LxPxH) h. MAX. 150 mm.
h. MIN. 100 mm.

Watt H2O Kg.

Proxima 3 M +4/+10 1122x750x1528
Gastronorm

1/4 - 1/3 - 1/2 - 1/1
1/6 - 1/9 - 2/1 - 2/3

410 MAN 230v/1/50Hz R404a 117 - di serie

Proxima 4 M +4/+10 1422x750x1528
Gastronorm

1/4 - 1/3 - 1/2 - 1/1
1/6 - 1/9 - 2/1 - 2/3

430 MAN 230v/1/50Hz R404a 129 - di serie

Proxima 6 M +4/+10 2062x750x1528
Gastronorm

1/4 - 1/3 - 1/2 - 1/1
1/6 - 1/9 - 2/1 - 2/3

450 MAN 230v/1/50Hz R404a 166 - di serie

Dati di collaudo  •  Test details  •  Détails d’essai  •  Prüfungsergebnisse  •  Datos de ensayo  •  MAX =  (25°C - % U.R. 60)

Proxima 6 M

Colori standard 
Standard colors

COD. 92 COD. 94

Colori optional
Optional colors

RAL

DI SERIE/STANDARD:
Ruote girevoli con e senza freno, cromate inox
Chrome stainless swivel castors with and without brake
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Scenic 6 M

DI SERIE/STANDARD:
Ruote girevoli con e senza freno, cromate inox
Chrome stainless swivel castors with and without brake
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°C mm. (LxPxH)

Uscita acqua
Water outlet
Sortie eau

Wasseraustritt
Salida agua

Piano refrigerato
Refrigerated plate
Tablette réfrigérée
Gekühlte fl äche

Estante refrigerado
Watt H2O Kg.

Scenic 3 M -1/0 1122x750x1528 Ø mm. 20 mm. 982x587
h. 160 750 MAN 230v/1/50Hz R404a 139 - di serie

Scenic 4 M -1/0 1422x750x1528 Ø mm. 20 mm. 1307x587
h. 160 750 MAN 230v/1/50Hz R404a 163 - di serie

Scenic 6 M -1/0 2062x750x1528 Ø mm. 20 mm. 1957x587
h. 160 810 MAN 230v/1/50Hz R404a 192 - -di serie

Dati di collaudo  •  Test details  •  Détails d’essai  •  Prüfungsergebnisse  •  Datos de ensayo  •  MAX =  (25°C - % U.R. 60)
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Colori standard 
Standard colors

COD. 92 COD. 94

Colori optional
Optional colors

RAL
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cambusa

°C  mm. (LxPxH) h. MAX. 150 mm.
h. MIN. 100 mm.

DI SERIE Watt H2O Kg.

Cambusa +4/+10 1430x750x1800 GN 1/4 - 1/3 - 1/2
2/3 - 1/1 - 2/1 n° 2 mm. 1230x300 600 AUT 230v/1/50Hz R404a 140 - di serie

Dati di collaudo  •  Test details  •  Détails d’essai  •  Prüfungsergebnisse  •  Datos de ensayo  •  MAX = (30°C - % U.R. 55)

ACCESSORIO/ACCESSORY:
Ripiano intermedio 
Middle shelf  

Vano di servizio 
neutro per 
posateria
Neutral service 
area for cutlery 

ACCESSORIO/
ACCESSORY:
Kit portapiatti
Plate-holder kit

Colori standard 
Standard colors

COD. 92 COD. 94
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14221122 750

750 750

N.B.: le bacinelle h. 65/40/20 sono
posizionabili a piacere sui diversi
livelli e sovrapponibili.

161

750

2062

14221122 2062

14221122 2062

CAMBUSA
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325

Mod. 3 - 1020 - Max n° 3 

53
0

650

Mod. 6 - 1960 - Max n° 3 
Mod. 4 - 1320 - Max n° 2 

53
0

530

CAMBUSA

CAMBUSA
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3 M: 1530 mm.
4 M: 1830 mm.
6 M: 2470 mm.

OPTIONAL: LUCE PER VANO A GIORNO NEUTRO / Light for neutral open compartment / Lamp pour 
compartiment ouvert neutre / Licht für neutrale offenes Fach / Luz para compartimento abierto neutral

ONE COLOR STYLE: Accessorio portapiatti in 
tinta, un solo colore, tutto Wengè o tutto Acero / 
Only one colour plateholder, all Wengè or all Maple / Por-
te-plat à une seule couleur, tout wengè ou tout érable / 
Zubehör: Tablettrutschen farbig auf  das Buffet abgestimmt, 
einfarbig, komplett Wengé oder komplett Ahorn.

TWO COLORS STYLE: Accessorio portapiatti 
bi-colore, con bordo panna / Bicoloured plateholder, 
with cream colour edge / Porte-plat bicolore, avec bord 
couleur crème / Zubehör: Tablettrutschen zwei-Farbig, 
mit cremefarben Rand

WENGE (COD. 92)
• ONE COLOR •

ACERO (COD. 94)
• ONE COLOR •

WENGE (COD. 92)
• TWO COLORS •

ACERO (COD. 94)
• TWO COLORS •
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Proxima 4 M Bain Marie

°C mm. (LxPxH) SOLO h. 150 mm.
ONLY h. 150 mm.

Watt

Potenza resistenze bagno maria
“Bain-marie” heating elements power
Puissance des resistances “bain-marie”
Leistung der wasserbadheinzkörper
Potencia resistencia baño maria

Watt

Potenza lampade riscaldanti
Warming lamps power
Puissance des lampes chauffantes
Leistung heizungslampen
Potencia de las lamparas calentadoras

Watt

Potenza totale
Total power
Puissance totale
Gesamte leistung
Potencia total

Kg.

Proxima 3 M BM +30/+90 1122x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 1800 (3x600) 600 (2x300) 2650 230v/1/50Hz 91 di serie

Proxima 4 M BM +30/+90 1422x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 2400 (4x600) 900 (3x300) 3550 230v/1/50Hz 103 di serie

Proxima 6 M BM +30/+90 2062x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 3000 (5x600) 1200 (4x300) 4450 400v/3/50Hz 149 di serie

Colori standard 
Standard colors

COD. 92 COD. 94

Colori optional
Optional colors

RAL

DI SERIE/STANDARD:
Ruote girevoli con e senza freno, cromate inox
Chrome stainless swivel castors with and without brake

Cosa c’è di nuovo?  What’s new?
OPTIONAL:
Carico automatico dell’acqua  /  Automatic water loading / Chargement automatique de l’eau

Automatisch laden Wasser  /  Carga automatico de agua
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Proxima 4 M Dry

°C mm. (LxPxH) h. MAX 150 mm. Watt

Potenza resistenza vasca
Basins heating elements power
Puissance des resistances de la cuve
Leistung der wanne-heinzkörper
Potencia resistencias cuba

Watt

Potenza lampade riscaldanti
Warming lamps power
Puissance des lampes chauffantes
Leistung heizungslampen
Potencia de las lamparas calentadoras

Watt

Potenza totale
Total power
Puissance totale
Gesamte leistung
Potencia total

Kg.

Proxima 3 M Dry +30/+70 1122x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 1400 (2x700) 600 (2x300) 2200 230v/1/50Hz 87 di serie

Proxima 4 M Dry +30/+70 1422x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 1400 (2x700) 600 (3x300) 2500 230v/1/50Hz 110 di serie

Proxima 6 M Dry +30/+70 2062x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 2100 (3x700) 1200 (4x300) 3500 400v/3/50Hz 139 di serie

Colori standard 
Standard colors

COD. 92 COD. 94

Colori optional
Optional colors

RAL

DI SERIE/STANDARD:
Ruote girevoli con e senza freno, cromate inox
Chrome stainless swivel castors with and without brake
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Proxima 4 M Hot

°C mm. (LxPxH) h. MIN 20 mm.
h. MAX 65 mm.

Watt

Potenza piastre in vetroceramica
Glass-ceramic plates power
Puissance des plaques en ceramique de verre
Leistung der platten aus glaskeramik
Potencia placas en vidrio-ceramica

Watt

Potenza lampade riscaldanti
Warming lamps power
Puissance des lampes chauffantes
Leistung heizungslampen
Potencia de las lamparas calentadoras

Watt

Potenza totale
Total power
Puissance totale
Gesamte leistung
Potencia total

Kg.

Proxima 3 M Hot +30/+90 1122x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 900 600 (2x300) 1750 230v/1/50Hz 87 di serie

Proxima 4 M Hot +30/+90 1422x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 1200 900 (3x300) 2300 230v/1/50Hz 110 di serie

Proxima 6 M Hot +30/+90 2062x750x1528  GN 1/4 - 1/3 - 1/2
2/3 - 1/1 -  2/1 1800 1200 (4x300) 3200 230v/1/50Hz 134 di serie

Colori standard 
Standard colors

COD. 92 COD. 94

Colori optional
Optional colors

RAL

DI SERIE/STANDARD:
Ruote girevoli con e senza freno, cromate inox
Chrome stainless swivel castors with and without brake
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• AZIONAMENTO ELETTRICO CUPOLA IN PLEXIGLASS • ELECTRICAL OPERATION OF THE PLEXIGLASS COVER • FONCTIONNEMENT ÉLECTRIQUE
DU COUVERCLE EN PLEXIGLASS • ANTRIEB DER PLEXIGLASS HAUBE • ELEVACION ELECTRICO CUPOLA DE PLEXIGLASS

BAIN-MARIE DRY

14221122 7502062

14221122 7502062

OPTIONAL: LUCE PER VANO A GIORNO NEUTRO / Light for neutral open compartment / Lamp pour 
compartiment ouvert neutre / Licht für neutrale offenes Fach / Luz para compartimento abierto neutral

ONE COLOR STYLE: Accessorio portapiatti in tinta, un solo 
colore, tutto Wengè o tutto Acero / Only one colour plateholder, all 
Wengè or all Maple / Porte-plat à une seule couleur, tout wengè ou 
tout érable / Zubehör: Tablettrutschen farbig auf  das Buffet abgestimmt, 
einfarbig, komplett Wengé oder komplett Ahorn.

TWO COLORS STYLE: Accessorio portapiatti bi-colore, con 
bordo panna / Bicoloured plateholder, with cream colour edge / Porte-
plat bicolore, avec bord couleur crème / Zubehör: Tablettrutschen 
zwei-Farbig, mit cremefarben Rand

WENGE (COD. 92)
• ONE COLOR •

ACERO (COD. 94)
• ONE COLOR •

WENGE (COD. 92)
• TWO COLORS •

ACERO (COD. 94)
• TWO COLORS •



488 RISTORAZIONE & GASTRONOMIA  / Catering & GastronomyBuffet Linea Bi-Colors

• PIASTRE IN VETROCERAMICA GN 2/1,
• GLASS-CERAMIC PLATES GN 2/1,
• PLAQUES EN CERAMIQUE DE VERRE GN 2/1,
• PLATTEN AUS GLASKERAMIK GN 2/1,
• PLACAS EN VIDRIO-CERAMICA GN 2/1

• LE VASCHETTE GN SONO FORNITE A RICHIESTA
• GN BASINS ARE AVAILABLE ON REQUEST
• LES BACS GN SONT FOURNIS SUR DEMANDE
• DIE GN SCHALEN WERDEN AUF WUNSCH GELIEFERT
• LAS CUBETAS GN SE ENTREGAN BAJO DEMANDA

3 M: 1530 mm.
4 M: 1830 mm.
6 M: 2470 mm.



Temperature (°C) +4/+10

Dimensions LxPxH (mm) 2073x750x1430

Refrigeration Static

Capacity (L) -

Shelves -

Basins maximum capacity (accessories) GN 1/4-1/3-1/2-2/3-1/1-2/1

h. MAX 150 mm. - h. MIN 100 mm.

Absorption (W) 350

Umidity (%) -

Type of defrost Automatic defrosting by hot gas

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 193

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA MURALE 6

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fixed dome, gastronorm, wall, wall mount, wood

FUTURA MURALE 6

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fixed-dome
https://www.tecfrigo.com/en/product-tag/gastronorm-en
https://www.tecfrigo.com/en/product-tag/wall
https://www.tecfrigo.com/en/product-tag/wall-mount
https://www.tecfrigo.com/en/product-tag/wood


Temperature (°C) -1/0

Dimensions LxPxH (mm) 2073x750x1430

Refrigeration Static

Capacity (L) -

Shelves -

Absorption (W) 410

Umidity (%) -

Type of defrost Automatic defrosting by thermostatic pause

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 180

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA GOURMET 6

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fish, fixed dome, horizontal, meat, wood

FUTURA GOURMET 6

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fish
https://www.tecfrigo.com/en/product-tag/fixed-dome
https://www.tecfrigo.com/en/product-tag/horizontal
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/wood


Temperature (°C) -1/0

Dimensions LxPxH (mm) 1422x750x1430

Refrigeration Static

Capacity (L) -

Shelves -

Absorption (W) 390

Umidity (%) -

Type of defrost Automatic defrosting by thermostatic pause

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 140

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA GOURMET 4

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fish, fixed dome, horizontal, meat, wood

FUTURA GOURMET 4

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fish
https://www.tecfrigo.com/en/product-tag/fixed-dome
https://www.tecfrigo.com/en/product-tag/horizontal
https://www.tecfrigo.com/en/product-tag/meat
https://www.tecfrigo.com/en/product-tag/wood


Temperature (°C) -1/0

Dimensions LxPxH (mm) 2073x750x1430

Refrigeration Static

Capacity (L) -

Shelves -

Absorption (W) 410

Umidity (%) -

Type of defrost Manual defrosting

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 180

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA BRINA 6

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fixed dome, wood

FUTURA BRINA 6

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fixed-dome
https://www.tecfrigo.com/en/product-tag/wood


Temperature (°C) -1/0

Dimensions LxPxH (mm) 1422x750x1430

Refrigeration Static

Capacity (L) -

Shelves -

Absorption (W) 390

Umidity (%) -

Type of defrost Manual defrosting

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 140

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA BRINA 4

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fixed dome, wood

FUTURA BRINA 4

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fixed-dome
https://www.tecfrigo.com/en/product-tag/wood


Temperature (°C) -2/0

Dimensions LxPxH (mm) 2073x750x1310

Refrigeration Static

Capacity (L) -

Shelves -

Absorption (W) 350

Umidity (%) -

Type of defrost Automatic defrosting by thermostatic pause

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 191

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA BAHIA 6

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fish, horizontal, wall mount

FUTURA BAHIA 6

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fish
https://www.tecfrigo.com/en/product-tag/horizontal
https://www.tecfrigo.com/en/product-tag/wall-mount


Temperature (°C) -2/0

Dimensions LxPxH (mm) 1422x750x1310

Refrigeration Static

Capacity (L) -

Shelves -

Absorption (W) 340

Umidity (%) -

Type of defrost Automatic defrosting by thermostatic pause

Evaporation MAN

Voltage (V) 230v/1/50Hz

Refrigerant R290

Net weigth (Kg) 146

Lock .

Light Led

Standard colors

Extra colors

Artic pine coloured wood, 

Gray Ash wood, 

SKU: FUTURA BAHIA 4

CATEGORIES: Catering - Food, Futura, Tecfrigo

TAGS: buffet, fish, horizontal, wall mount

FUTURA BAHIA 4

https://www.tecfrigo.com/en/products/catering-food
https://www.tecfrigo.com/en/products/catering-food/futura-en
https://www.tecfrigo.com/en/products/tecfrigo-en
https://www.tecfrigo.com/en/product-tag/buffet-en
https://www.tecfrigo.com/en/product-tag/fish
https://www.tecfrigo.com/en/product-tag/horizontal
https://www.tecfrigo.com/en/product-tag/wall-mount


Алматы (7273)495-231  Иваново (4932)77-34-06   Магнитогорск (3519)55-03-13 Пермь (342)205-81-47 Тверь (4822)63-31-35  
Ангарск (3955)60-70-56  Ижевск (3412)26-03-58  Москва (495)268-04-70  Ростов-на-Дону (863)308-18-15  Тольятти (8482)63-91-07  
Архангельск (8182)63-90-72  Иркутск (395)279-98-46  Мурманск (8152)59-64-93  Рязань (4912)46-61-64  Томск (3822)98-41-53  
Астрахань (8512)99-46-04  Казань (843)206-01-48  Набережные Челны (8552)20-53-41  Самара (846)206-03-16  Тула (4872)33-79-87  
Барнаул (3852)73-04-60  Калининград (4012)72-03-81  Нижний Новгород (831)429-08-12  Саранск (8342)22-96-24  Тюмень (3452)66-21-18  
Белгород (4722)40-23-64  Калуга (4842)92-23-67  Новокузнецк (3843)20-46-81  Санкт-Петербург (812)309-46-40  Ульяновск (8422)24-23-59  
Благовещенск (4162)22-76-07  Кемерово (3842)65-04-62  Ноябрьск (3496)41-32-12  Саратов (845)249-38-78  Улан-Удэ (3012)59-97-51  
Брянск (4832)59-03-52  Киров (8332)68-02-04  Новосибирск (383)227-86-73  Севастополь (8692)22-31-93  Уфа (347)229-48-12  
Владивосток (423)249-28-31  Коломна (4966)23-41-49  Омск (3812)21-46-40  Симферополь (3652)67-13-56  Хабаровск (4212)92-98-04  
Владикавказ (8672)28-90-48  Кострома (4942)77-07-48  Орел (4862)44-53-42  Смоленск (4812)29-41-54  Чебоксары (8352)28-53-07  
Владимир (4922)49-43-18  Краснодар (861)203-40-90  Оренбург (3532)37-68-04  Сочи (862)225-72-31  Челябинск (351)202-03-61  
Волгоград (844)278-03-48  Красноярск (391)204-63-61  Пенза (8412)22-31-16  Ставрополь (8652)20-65-13  Череповец (8202)49-02-64  
Вологда (8172)26-41-59  Курск (4712)77-13-04  Петрозаводск (8142)55-98-37  Сургут (3462)77-98-35  Чита (3022)38-34-83  
Воронеж (473)204-51-73  Курган (3522)50-90-47  Псков (8112)59-10-37  Сыктывкар (8212)25-95-17  Якутск (4112)23-90-97  
Екатеринбург (343)384-55-89  Липецк (4742)52-20-81  Тамбов (4752)50-40-97  Ярославль (4852)69-52-93  

 Россия +7(495)268-04-70 Казахстан +7(7172)727-132 Киргизия +996(312)96-26-47 

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