SHAPE E STUDIO Bonnet

Névé
Mozaik
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Dairy products Gastronomy

Meat Chicken

Delicatessen Cheese

Pastries

Technical features

Ventilated

Remote LED lighting

High efficiency Off-cycle
condensing unit

fans defrost

Certification and patents
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Refrigerated display cabinets (RDC); Check ongoing validity
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Bonnet
SHAPE E STUDIO Névé

Mozaik eptarefrigeration

Product range

Lon;igsuj:-hL;%‘_rr\?eg-Tiznzgaitud 937 | 1250 | 1875 | 2500 | 3125 | 3750 | 0O | 2O | AF
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DC . . . . . . . . .
LS . ° ° . ° ° . ° .

Display area
Superficie di esposizione
Warenprasentationsflache 0.75

Surface d’exposition .
Superficie expositiva
m2/ml

Loading area
Superficie di appoggio
Nutzflache 1.01
Surface de chargement .
Superficie de apoyo
m2/ml

End thickness
Spessore spalla
Starke der Seitenwand
Epaisseur de cheque joue 55.00
Espesor lateral
mm

Cross sections

ars 75

s
== o220 i
mufm 10 kgim f'
) e

1 1
315 345
2 225
I.L T'L
—a = [ it
1 — B V¥,
= o
= & 750 z, L (1
B0 kgm® P
| gl l 4 rl- P g
g ¢i s
g & i
gl T g
= g
B g
B n
Nif) T Lt
230 I___ZJ_G_
250 250
240 470 205 =ik A =
1005 1005

Follow us on: u m by Epta



Bonnet
Névé

SHAPE E STUDIO

Mozaik

Cross Sections
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