PLUS - Static Preparation

TennoBble cToNbI-WKadpbl C 1 NONIKOU U 2 pa3aBMXHbIMU
aAsepuamu, 1600, 1800 mm Electrolux Professional
134047, 134048

TexHn4yeckne xapakTepucTuUku

ApxaHrenbck (8182)63-90-72
ActaHa (7172)727-132
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BpsiHck (4832)59-03-52
BnaguBocTtok (423)249-28-31
Bonrorpag (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
ExkaTepuHOypr (343)384-55-89
WUBaHoBO (4932)77-34-06

WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuHuurpaa (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Nuneuk (4742)52-20-81

Kuprusus (996)312-96-26-47

Maruutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHsbi (8552)20-53-41
HwxHuit HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
OmMmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16

Poccus (495)268-04-70

MNepmb (342)205-81-47
PocTtoB-Ha-[loHy (863)308-18-15
PssaHb (4912)46-61-64
Camapa (846)206-03-16
CaHkr-lMeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13

KasaxcrtaH (772)734-952-31

www.electroluxpro.nt-rt.ru || epx@nt-rt.ru

CypryT (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbaHoBcK (8422)24-23-59
Yda (347)229-48-12
Xab6apoBck (4212)92-98-04
YenabuHck (351)202-03-61
Yepenoseu (8202)49-02-64
ApocnaBnb (4852)69-52-93


http://www.electroluxpro.nt-rt.ru
mailto:epx@nt-rt.ru

PLUS - Static preparation

TennoBou cton-wkKac ¢ 1 nonkon n 2 pasgBUXKHbIMU

aAsepuamun, 1600 mm

b
b
134047 (GTC1600E) TennoBow cTon-wkad ¢ 1
MOJIKON 1 2 pa3faBMXXHbIMA
asepuamu, 1600 Mm
OnucaHue

Enhanced stability and solid construction thanks to the welded frame and
legs and ventilated hot air flow system guarantees temperature eveness.
Model specific to keep dishes warm. Can reach a maximum temperature
of 70° in 45 minutes. The 50mm high worktop in 304 AlSI stainless steel,
with Scotch Brite finishing 15/10 mm in thickness, has anti-drip edges and
welded corners.18mm thick undertop waterproof reinforcement, it's
completely waterproof, double-sided laminated and 100% recyclable.
Sound-deadned double walled sliding doors on roll bearings with end limit
stop (7/10 in thickness in 304 AlSI stainless steel). Equipped with 40mm
high hot intermediate shelf (8/10 in thickness) in 304 AlSI stainless steel
with upturned edges and AISI 304 bar reinforcement. Base panel in AISI
304 stainless steel (8/10 in thickness) with upturned edges reinforced by
stainless steel AISI 304 bars. Welded to the legs for further structure
reinforcement. Height adjustable feet (-20/+30 mm) in 304 AISI stainless
steel.

XapaKTepucTuku
« KOHCTpyKumMA u3 Hepxxasetowern ctanu AlSI
304.

KoHcTpyKuua

Oonuun

* 4 koneca (2 ¢ TOpMO30M), PNC 855207 O
anam. 125 mm
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PLUS - Static Preparation
TennoBoun cton-wkKac ¢ 1 NoNKou u
2 pa3aBMXHbIMU aBepuamu, 1600 mm

Bua cnepeam AnekTpuka

]

= OnekTponuTaHue:
= 134047 (GTC1600E) 220-240 V/1N ph/50/60 Ty
% ? - O6Lwas MOLHOCTL:! 2.53 kBT
OcHoBHaA uHopmaumAa
LnpuHa wkada: 1518 mm
= My6uHa wkada: 580 mm
g BbicoTa wkada: 580 mm
U 0 L@E a1 Pa6ouan Temnepartypa: +30/+90 °C
40 1518 40 [abapuTbl, lWUMPUHA: 1600 Mm
[abapuTsbl, BbicOTa: 900 mMm
Bua c60ky [abapuTsbl, rny6uHa: 700 mm
o [Oeepu: 2 Ckonb3awmmn
TonwmHa paboyen
NOBEPXHOCTU: 50 mm
Bec HeTTO: 89 kr
Adjustable Feet -20/+30 mm
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PLUS - Static preparation

TennoBowu cton-wkKad ¢ 1 NOsIKoOn 1 2 pasaBUKHLIMU

aAsepuamu, 1800 mm

134048 (GTC1800E) Tennosow cTon-wkad ¢ 1
MOJIKON 1 2 pa3faBMXXHbIMK
asepuamu, 1800 Mm
OnucaHue

Enhanced stability and solid construction thanks to the welded frame and
legs and ventilated hot air flow system guarantees temperature eveness.
Model specific to keep dishes warm. Can reach a maximum temperature
of 70° in 45 minutes. The 50mm high worktop in 304 AlSI stainless steel,
with Scotch Brite finishing 15/10 mm in thickness, has anti-drip edges and
welded corners. 18mm thick undertop waterproof reinforcement, it's
completely waterproof, double-sided laminated and 100% recyclable.
Sound-deadned double walled sliding doors on roll bearings with end limit
stop (7/10 in thickness in 304 AlSI stainless steel). Equipped with 40mm
high hot intermediate shelf (8/10 in thickness) in 304 AlSI stainless steel
with upturned edges and AISI 304 bar reinforcement. Base panel in AISI
304 stainless steel (8/10 in thickness) with upturned edges reinforced by
stainless steel AISI 304 bars. Welded to the legs for further structure
reinforcement. Height adjustable feet (-20/+30 mm) in 304 AISI stainless
steel.

XapaKTepucTuku
« KOHCTpyKumMA u3 Hepxxasetowern ctanu AlSI
304.

KoHcTpyKuuna

Oonuun

* 4 koneca (2 ¢ TOpMO30M),
anam. 125 mm

PNC 855207 O
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PLUS - Static Preparation
TennoBoun cton-wkac ¢ 1 NonkKou u
2 pa3aBMXHbIMu aBepuamu, 1800 mm
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Bua cnepeau labaputbi

]

= Adjustable Feet -20/+30 mm

T AnekTpuka

2 i OrnekTponuTtaHue: 220-240 V/1N ph/50/60 Ty
% O6LaA MOLLIHOCTb: 2.53 kBT

OcHoBHaA uHpopmaumAa
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g LnpuHa wkada: 1718 mm
20 8 nybwvHa wkada: 580 mm
BbicoTa wkada: 580 mm
Paboyana Temnepartypa: +30/+90 °C
Bua cboky [abapuTbl, WUMpUHA: 1800 mm
[abapuTsbl, BbicOTa: 900 mMm
[abapuTbl, rnybuHa: 700 Mm
Oeepu: 2 Ckonb3awwmmn
= TonwmHa paboyen
NOBEPXHOCTU: 50 mm
Bec HeTTO: 100 kr
0 Oo_r
QH_ 580 #ﬁ
El = Bxog an. kabensa
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ApxaHrenbck (8182)63-90-72
AcTtaHa (7172)727-132
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsiHck (4832)59-03-52
BnaguBoctok (423)249-28-31
Bonrorpan (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89
UBaHoBO (4932)77-34-06

WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuHuHrpaa (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Nuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

MarnuTtoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93

Ha6epexHble YenHbi (8552)20-53-41

HwxHuin HoBropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16

Poccua (495)268-04-70

MNepmb  (342)205-81-47
PocTtoB-Ha-loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CaHkr-lMeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coun (862)225-72-31
CraBpononb (8652)20-65-13

KasaxcraH (772)734-952-31

www.electroluxpro.nt-rt.ru || epx@nt-rt.ru

CypryTt (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbsAHoBck (8422)24-23-59
Yda (347)229-48-12
Xab6apoBck (4212)92-98-04
Yenabuxck (351)202-03-61
Yepenoseu (8202)49-02-64
ApocnaBnb (4852)69-52-93
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