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Dati tecnici, colori e fotografie non sono vincolanti. Ci riserviamo di 
modificarli ove necessario. The technical data are not binding. Therefore 
we reserve the right to modIfy them.

Mod. ST 5 ST 10 ST 14 ST 20

Resa positiva (+90 / +3 °C) Kg 14 50 50 80

Resa negativa (+90 / -18 °C) Kg 10 28 35 55

Dimensioni Dimensions (AxBxC) mm 780x800x840 780x800x1545 780x800x1765 810x1015x2085

Dimensioni interne (AxBxC) mm 660x450x310 660x430x850 660x430x1070 660x530x1510

Peso Weight Kg 105 185 205 180

Alimentazione  Voltage 230v / 50Hz / 1Ph 400v / 50Hz / 3Ph 400v / 50Hz / 3Ph 400v / 50Hz / 3Ph

• Programmabili automatici multi-funzione
• Abbattitore scongelatore 
• Pannello di comando digitale
• Abbattimento a sonda o tempo
• Spessore isolamento 60mm
• Struttura in acciaio inox

• Programmable automatic multi-function
• Blast chiller and defrost
• Digital control panel
• Chilling by thermal probe or timing
• 60mm insulation thickness
• Stainless steel structure

• Multifonction automatique programmable
• Refroidisseur de dégivrage
• panneau de commande digital
• Abbaissement de temperature a Sonde ou du temps
• Epaisseur d'isolation 60mm
• Structure en acier inoxydable

• Programable multifunción automática
• Enfriador rapido y descongelador
• Panel de control digital
• Enfriador a sonda o tiempo
• Espesor de aislamiento de 60mm
• Estructura de acero inoxidable
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abbattitori a colonna
ST blast chiller 

ABBATTITORI ST 5|10|14|20

2
anni di garanzia
year warranty
années de garantie
años de garantía
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