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lMpepfHa3HayeHa A TPaHCNOPTMPOBAHUA
cTaHAapTHbIX ractpoemkocteit GN-1/1, GN-
1/2 W3 KyXOHHOTO OTHENeHWUA K JUHUAM
pasfayu nuTaHus u obpaTHo.

TeJeXKKa
IJs NepeBO3KH
TapeJok TT

Tenexka BbINOAHEHA NONHOCTLIO U3 NULLe-
BOJ HepxaBsewlen cranu. PamHo-cTen-
NAXKHAA KOHCTPYKUMA COAEPKMUT Hanpas-
nfolMe, Ha KOTOpble YyCTaHaBAMBAIOTCA
B Pa3/iMyHbIX KOMOUHALMAX CTAHAAPTHbIE
racTpoeMKOoCTU:

— GN 1/1 (530x325mm);
— GN 1/2 (265x325mm).

HPEJJ,HEBH&‘-IEHa LN1A TPAHCNOPTUPOBAHUA N XPaHEHUA Tape-
NIOK, a TaKXX€e UX CYLWKN B €CTECTBEHHbIX YCNOBUAX.

Ha kaxpyto monKy yctaHaBnMBaeTCA MO ABe PelieTku, BMe-
waowmx 41 Tapenky Kaxgas.

N3penve 060pyfoBaHO NOAKOHOM ANs CTEKaloWein ¢ Tape-

I'Iepe,uBM)KeHme TENEXKN ocyuecTenaerca B T

Ha YeTbipex MOBOPOTHbIX KOJecax, Auamer-
poM 75 MM, ABa M3 KOTOPbIX CHAaBKEHbI
TOPMO3HBIM YCTPOWCTBOM.

Tenexxka npejcTaBiieHa ABYyMsA
BapuaHTammu:

Hanpaensiouue umeoT KoHLeBble OTrubbl,
obecneyunsatowme huKcalymio racTpoemMKoc-
Teil M NpefoTBPALiAUMX UX BbiMafeHue
Npu ABWXEHUU TENEKKU.

C AByMA nonkamu TT-2;

H c pems nonkamu TT-3.

TECJEC2KKA carts for plates

IJ TPAHCHOPTUPOBAHUS
racrpoemkocTen TI

Moving cart for plates (TT) is designed to trans-
port and store dish plates as well as to provide
plates drying under natural conditions.

The cart has two modifications:
— with two rack (TT-2);
— with three racks (TT-3).
carts for gastro tanks

Each rack accommodates two grates for 41 plate

each.
Gastro tanks moving cart (TG) is designed to

transport standard GN-1/1 and GN-1/2 gastro
tanks from the kitchen unit to the food dispenser
lines and back.

The unit has a tray to collect water dripping from
plates and a drain pan.

The cart is made entirely of food grade stain-
less steel. The frame-rack design includes rails
to accommodate standard gastro tanks in vari-
ous combinations:

— GN 1/1 (530x325 mm); Mogens OJVHA, MM WIPUHE, MM BbICOTA, MM KONMYeCTBO Tapenok macca, Kr
— GN 1/2 (265%325 mm). model length, mm width, mm height, mm number of plates weight, kg
The cart is moved around on four revolving -2 1170 600 1030 164 36,1
wheels (75 mm in diameter) with two of them 2
equipped with brake-gear. TT-3
TT-3 1170 600 1430 246 50,6

The rails have finishing bends that fix gastro
tanks and prevent them from falling during cart

movement.
Mogenb LIVHA, MM WKPUHA, MM BbICOTA, MM MaKc. Harpyska, Kr macca, Kr
model length, mm width, mm height, mm max load, kg weight, kg
T /TG 750 580 1050 200 21,7
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CEpPBUPOBOYHBIE TEJIEXKKH

MpepHasHayeHbl [N NepeMelleHns NPOAYKTOB, rOTOBbIX Serving carts
Gn10f, HANWUTKOB M NOCYAbl HA KyXHe, B 3ane NpesnpusTuil
06u.I,ECTBeHHOrO NuUTaHua, a TaKXe Ana nopadu I'pﬂ3HOI7| Serving carts are designed to move products,
nocyabl U3 3ana B MOEYHOE OTAeNeHMe., ready dishes, beverages and dishware in the kitch-
en and between various catering units as well as
Tenexkn COCTOAT M3 LEeNbHOCBAPHOrO KapKaca, BbiMoJ- to deliver dirty dishes to the wash unit.
HEHHOTO U3 HEPKABEIOWETO KBAAPATHOTO npoduns, Nonok Carts composition includes an all-welded carcass
3 HepXaBelolleit TNCTOBOM CTanu U YETbipex KOMECHbIX made of stainless square profile, slab steel racks
onop. OaHa KonecHast onopa CHabeHa CTOMOPHbLIM YCT- and four wheels. One of the wheels has a brake-
POMCTBOM, NPEOTBPALAIOINM HEKENATeNbHbIE Nepeme- gear to prevent the cart from moving around.
IMEHNATENEHKUS The TS series carts have two modifications:

1. Serving carts with two racks (TS-2) and
three racks (TS-3) 15 mm deep.

2. Dishware collection cart (TSP) with two
racks 100 mm deep.

Tenexxku cepuu TC umetoT fBe MoauuKaymum:

Tenexku cepeupoBouHblie: TC-2 ¢ AByMA nonKamm
1 TC-3 Tpema nonkamu rny6uHon 15 mm.

ﬂ Tenexka pna c6opa nocyant TCIM ¢ ABYMA nosKa-
Mu ray6uHoii 100 Mm.

Mogens ANUHA, MM WnpUHA, MM BbICOTA, MM macca, Kr
model length, mm width, mm height, mm weight, kg
TC-2
152 800 500 850 11,4
— 500 co00 - na | E
TS-3 ’
Tcn
rsp 800 500 850 14,1
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HNITNJIbKHA

W3genus nmetot CTeNNAaXHy KOHCTPYKLUWIO, BbIMONHEHHYIO
n3 Hep)KaBerou.\eﬁ CTanu.

I'Iepep,BM»(eHme wnunek OCylecTBNAeTCca Ha 4YeTblpex
MNOBOPOTHbLIX Konecax, LuamMeTpom 100 mm, gBa M3 KoTo-
PbIX UMEKT TOPMO3HOE yCTpOVICTBO.

IIMMAJdbKA
AJA IPOTUBHECHU
IIJINTbI

Wnuneka KLWI-1 npepgHasHayeHa ANA CKNALWPOBaHUSA,
TPAHCNOPTUPOBKY U XPaHEHUA NEKAPCKUX U KOHAUTEPCKUX
NPOTUBHEN CTaHAapTHbIX pa3mepoB 470x580, a Takxe
NOALOHOB AN AYXOBbIX WKA(QOB INEKTPUYECKUX NEYeit.

racks

These units have a shelving design and are made of stainless steel.
Racks move on four revolving wheels (100 mm in diameter) and two
of those wheels have brake-gear.

The KSh-1 rack for oven trays is designed to stack, move and store
standard size (470x580 mm) bakery and confectionary trays as well
as electric oven pallets.

The KSh-2 tray for gastro tanks is designed to stack, store and move
standard size gastro tanks as well as to move standard GN-1/1 and

GN-2/1 gastro tanks from kitchen units to food distribution lines
and back.

The KSh-3 rack for trays is designed to move trays with dirty dishes
from a catering establishment mess hall to washing unit.
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B IIIIMIUJbKA AJA
raCTpoeMKOCTEH

Wnunbka pna ractpoemkocteit KllI-2 npepHasHavyeHa
0N CKNAAMPOBaHUSA, XPaHEHUS, @ TaKKe TPAHCNOPTUPOBKM
cTaHAapTHbix ractpoemkocteit GN1/1 u GN2/1 13 KyxoHHO-
o OTAENEHUA K NTUHUAM Pa3fayuu NuUTaHus U 06paTHO.
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g - AJ4d MOAHOCOB
——
= .,
Wnunska pnsa nogHocos KlI-3 npepHa3HayeHa gnsa nepe-
MeLleHNs NOAHOCOB C IPA3HOM NOCYLOW HAa NPeAnpUATUAX
06LeCTBEHHOrO MUTAHUA 13 3a/1a B MOEYHOE OTAENEHNUE.
— by
= /: o
MOAeﬂb ANVHa, MM WHUpUHa, MM BbICOTA, MM KOJIn4yecTBo CeKLLVIﬁ Macca, Kr
model length, mm width, mm height, mm number of sections weight, kg
KLI-1
KSh-1 590 680 1570 12 26
KLL-2
KSh-2 530 600 1570 12 26
KLI-3
KSh-3 440 600 1570 12 22
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Xongepbl CNONb3YWTCA ANA KPaTKOBPEMEHHOro
XpaHeHUA HAYNHOK M WHIPEAVEHTOB ANA MpPUro-
TOBJIGHUA PA3NNYHBIX 61108, TaKUX KaK 6auHbI,
nULLa, NUPOXKM U T.M.

XOJUAEPDBI .«

SrEnnen s —— n XOﬂﬂ,epH npepcTaBnaoT C060|7| MeTannuyec-
: Kne noActaBKu nop ractpoemMKoCT Bbinon-
HEHHble U3 Hep)KaBeK)LLleﬁ CTanu.

Mpepnpuatue Bbinyckaetr pBe moaudu-
Kaluu NOACTaBOK NOJ, raCTpoOeMKOCTU:

MF-4 - Ha YeTbIpe racTPOEMKOCTH
GN 1/9x65;

ﬂ Nr-6 — Ha wecTb racTpoemKocren
GN 1/9x65.

holders

Holders are metallic racks for placing underneath
gastronorm containers and are made from stain-
less steel.

They are used for the temporary storage of fillings
and ingredients for the preparation of various
dishes such as pancakes, pizza, pies, efc.

The factory produces two gastronorm container
rack models:

1. PG-4 - for four hotel pans GN 1/9x65

2. PG -6 - for six hotel pans GN 1/9x65

Mogens ANNHA, MM WUPKHA, MM BbICOTA, MM KONMYeCTBO racTpoeMKoCTel macca, Kr

model length, mm width, mm height, mm number of gastro tanks weight, kg
nr-4

o 710 135 100 4 2,3
nr-6

os | 1060 135 100 6 3,3
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