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SALVA has been providing solutions for
bakers and cake makers since 1943.

Controlling the cold is the art of the
baker. Proper control means you can
offer your customers a larger range of
recently baked products around the
1] SALVA FREEZING [4-5] clock, as the current market demands.
SALVA %% [4-5]
Freezing technology differs completely
& B 16-9] SALVA created the SALVA FREEZING
division some years ago. This
3| Dir‘ect Fermentation Cabinet AR - 22 [10] division specialises in the design and
EEEZBBAE AR-22 110 manufacture of units to control moisture
and temperature curves, guaranteeing
a fresh, aromatic, mouth-watering
product.
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Controlling cold technology requires true
professionals. People who understand
and master the chemical reactions
produced by the yeast enzymes.
Professionals who control this activity
at different temperatures and moisture
levels. Experts who understand and
control everything which affects the
dough in this critical manufacture
process.

This requires in-depth knowledge of how heat is extracted
from the dough, the production of cold air, uniform circulation
around the chamber and the generation and suitable provision
of moisture, in order to reinforce the aroma and smell of the
dough.

To this end SALVA counts on leading experts in freezing
technology and the best production means and quality
control for each of the construction elements which make up
the equipment, and is thus able to offer the market the best
product.




Fermentation
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SS o The yeasts cease all activity and die. / BRI EZIEFFEEM, LT,

38 _SS O 3" fermentation, which takes place during the first 5 minutes of baking. / 88 =R %8, TEEEHEISSH
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Point of maximum CO,, production by the yeast. To be avoided, as acidic and enzymatic activity
increase. / BFEE4 CO, & ZWIRE R, B#E, HARMEBBH S MAEIIEE,

88_38 0 The production of carbon dioxide increases with the temperature. Exponential development of butyric

and acid fermentations. / lEEREF S, FEMRKBRSIAE S, TRABHIERIELRE,
85—880 Range with ideal balance between generation of CO, and enzymatic activity. / CO2 SHEN=E
B EMEA R BB R ESEME
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DS _e D O Yeast activity decreases faster than enzymatic activity, slowing down the fermentation process. / B
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Lock temperature: Fermentative lock. At this temperature in the heart of the product, the yeasts stop
producing CO, and enzyme activity is minimal. / FHIEE . A2 Tk, AXNMEE, FEH&SA
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Inert state. At this temperature the enzymes stop acting. / T6MEIRES . EXNEE, EEHEMHEL,
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Direct Fermentation / BHiE & B

Ranges / #%l: FC, FC France, AF, AR-22, IVERPAN, FCSR-11

Fermentation

Delayed Fermentation / #EiR % B
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The long duration fermentation processes (from 6 to 24 hours) at positive temperatures lower than those of classic fermentation are directly
applicable in 2 business models:

1. The bread baker. Allows continuous working, guaranteeing product in line with the production process and at minimum energy cost.
2. The professional artisan baker striving for excellence in all products. The temperature range between 5 and 20° allows the doughs to
develop with CO, production and slow enzymatic activity, resulting in pieces with excellent properties in terms of aroma and taste.

EXApKEE (6240 ) BEEAZRENEARTEARBERENRBERE, TUEENBERTPER.
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Controlled Fermentation / 35§l & B
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After reaching the optimum fermentation temperature (26-28°), this is maintained constant throughout the process, along with
the moisture percentages (70-82%). These conditions provide a balance between acid and fermentation processes.

FERE R BENERRE (26-28° ) 25, AR MABIRTRAFAEXNEER, BNESRIFEE(70-82%), XM
MFEHT, KEIEFRNENIATR T FH,

Controlled fermentation allows the professional artisan baker to rationalise production times. A drop in temperature to -1°C blocks all enzymatic
activity. Correct moisture level and temperature parameters, along with the optimum design of the chambers, prevents any condensation in
the product, leading to fresh, aromatic bread.

Fermentation is programmed in line with capacity at the bakery.
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Fermentation
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Frozen dough process / /&% H #3172

Ranges / &%l: FC, FC France, ABT
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Conservation
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After shaping, the pieces are blasted at -18°C in the heart, thus guaranteeing all the properties of the product as if it were fresh.
Conservation is done in negative freezing chambers, meaning stock can be kept in line with existing demand.

Thawing takes place at the point of sale in fermentation chambers which are controlled with moisture and thaw temperature
parameters to guarantee a fresh, crusty final product.

BiLlE, BEREELSFRER, BERENGF REEIAT-18° C, XMNERRBOBRNMBERETE, WRZMEHIEN—F,
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Pre-baked bread process / Fuit ke €13 7%

Ranges / &3%l: FC, FC France, ABT
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Conservation
lages

The recently baked pieces, still hot, are blasted at -18°C in the heart, thus maintaining all the properties of the product as if it
were recently baked. Production is always distributed to sales points in line with the cold chain, which is key in this process.

Pre-baked bread means demand can be met around the clock with a fresh, recently baked product.

RIRIEEE S TR, AH, #o KR, PIOIREIAT-18° C, XN ERFABEAANSE I, SEHEHEEHR—
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Direct Fermentation Cabinet AR-22
BEEABRELME AR-22

The solution to direct fermentation processes is just a
connection point away. The AR-22 is designed as an easy
installation product.

Essential in any hot spot.

BEREABELBRAFTERE—TEERT, FUAR-222
MR EZNELTE,

XE—AEA— KB EHFERSNIRE,

The generation of steam and dry heat is controlled
independently. Its power provides optimum steam
conditions and temperatures in an instant.

FORFTFARMNSE, M EGN, ENIIE, 85
7B 8] = AR N EITFURE Z Mo
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Controlled Fermentation Cabinet. IVERPAN Range I I

For over 40 years, Salva’s range of controlled fermenters for
IVERPAN trays has been recognised as an essential piece of
equipment for cake makers and hot points around the world.

A practical solution thanks to its compact and robust design.
It is easy to install and extremely versatile, allowing controlled
or direct fermentation to be carried out. The entire rear of the
cabinet is fitted with baffles which guarantee the optimum
distribution of air, offering maximum protection for the most
delicate products.

40FE ISR, SALVA/AE]E B TIVERPANEER 2 H & B2 BE
A, ELASHRNERENIEERRAL, WIAARTR
o] SRR B o

SRTHERRRENRTT, SRERFIFFLH, ERKA
€, MAThREZH, BRITLUEAERTIRBE/ER, thoUE
NEEABEER, B BRABNANKESRE, DRIEE
BAHERo ETUATHEIERIRER, AESRBEIRE
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Controlled Fermentation Chamber for Racks. FCSR-11 I I

The FCSR-11 applies all the quality The powerful freezing equipment developed by our engineers
and technical solutions of the IVERPAN has maximum consumption of less than 2kW.

controlled fermentation range to a rack

chamber.

Introduces the convenience and benefits
of controlled fermentation in small
bakeries which base their production
on the use of racks. Fitted with Salva’s
most advanced fermentation control
software, providing small artisan bakers
with a range of possibilities previously
only available to large chambers.

— Triple tempered insulating glass with dual air chamber. A unique
design which prevents condensation and energy losses.

CHARACTERISTICS /

e The cabinet can be used as:
- Controlled fermentation chamber for racks.
- Direct fermentation chamber.
- Conservation chamber at 2°C.

e 40 mm insulated base. Includes access ramp to facilitate rack
entry.

e \Working temperature range between -2°C and 40°C.

e ST climate class refrigeration group (subtropicalised).

e Control panel for easy operation and programming in line with
the user’s possibilities.

e Sound power level emitted is less than 70 dB.

e Refrigerating noise R 404 A. Refrigerant which does not harm
the ozone layer.

e Capacity: 2 racks 60x40. 1 rack 80x60.

l The 60 mm thick insulation and the AISI 304 stainless steel
internal coating provide maximum resistance from corrosion
and also energy savings.
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Salva’s AF range of chambers for direct fermentation offers
a wide variety of sizes and heights in order to adapt to the
needs of any bakery. The 70 mm sandwich panels and 21
mm base ensure perfect insulation. Moreover, the exclusive
INSTACLACK assembly technology allows for quick,
straightforward assembly without any work.

In conjunction with the CRF-2 convector, the professional can
fit direct fermentation equipment with minimum energy costs.

14

BEEABAFRIIBELE, B8RS EIHERE, &
WHEEMITEEENEE, NERBEEEEA70mm, &
mA2Tmm, RIET EENESKMERE, HI, MEIZITH
INSTACLACKEER /A=, EHREEAFTAN, RREE,

B LT WHBRBCRF-22 /5, B TERERE, &
SR A&/ Mo

#im R CRF-2

The CRF-2 convector is designed and
manufactured by Salva for the quick,
efficient production of heat and moisture
inside the AF direct fermentation
chambers.

The efficient generation of steam using
an electrical arc minimises electrical
consumption. In combination with the
dry heat resistor, it can generate ideal
fermentation conditions for a volume of
17 ms,

XFKCRF-2X$7id8, " HSALVAAF]
RITE~H, BB AERLEAFRS
BE & FE TR A = A REFEE,

HEINSR=EZEA, RAEEMEFE
BE, FE5THAEME, BBRHI1TMS
OBERSY, 4z S S
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Salva’s extensive experience in the design and manufacture
of controlled fermentation chambers means the FC range is a
cutting-edge product for bakeries.

Our exchange of knowledge with customers can be seen
in this extensive range, with the application of advanced
solutions in its construction. An integral structure, comprising
70 mm high-density insulating panels; ST class cold groups
(subtropicalised), ready to work in the most adverse conditions;
interior designed to facilitate perfect air distribution; stainless
steel interior surfaces, making this our flagship range.
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SALVAR B XA Z FRITAEFIRF A BEAXBIRENE
B, FEFCRIBAEHA—FERAEFTNERTEET
W= 5,

SALVAREME P 2 BEMNZRAEE, BEXDRIINEE K
LAY, RATEHEWE FEHXA T AHNERTE,
BANERERESRENIOMMEBENESEEAR: $514A
FESTREXRE (TRWRE ), EBAERESHNRESL
BRI, RESETENTRANTEES T, RNIPEREE S
TEENEIE, FEXDRINZ=DEATMNOEN =R,

FFHIE

e Made of plastic coated metal panels on the outside and
stainless steel on the inside, injected with 70 mm thick
polyurethane.

e Electronic control panel, control for temperature, moisture,
times and periods and optical indications for the processes.
With possibility of five fermentation stages.

e Capacity to work at -10°C (standard).
e 21 mm thick insulated base.

¢ Independent moisture and heat generator.

s IMUXBEBRIREEBEKR, RUXBAFEMNKR, AT
70mmEHNBRESL5R,

e BYIRHEMR, FEHEIEE. BE. NE. BEMEE ST
BRI FEIEIR, T IR BN REEMIER

e —10° CAtRETIERESISEE
s RELHEREERZ H21Tmm,

e M MRAEMTE~4FKE,
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EH R BERELFE FCR

The FC range of controlled
fermentation chambers brings
together all the characteristics to
make it an essential item in all 21st-
century bakeries.

Air distribution /

The interior is designed to ensure the
perfect distribution of cold, heat and
moisture throughout the volume of
the chamber. The suction system is
designed to conduct air and moisture
from bottom to the top, obtaining
perfect uniform fermentation.

Control panel /

The whole FC range is fitted with the
FC 95 LCD panel. Its process control
unit houses all of Salva’s experience in
controlled fermentation.

18

Easy assembly system /

NO INSTALLATION WORK, NO PROBLEMS: the INSTACLACK
system is fast, clean and simple. The FC range is thermally
shielded with high-density injected polyurethane SANDWICH
panels of 70 mm on the sides and top section and 21 mm in
the base.

.!
'II
As is the case with all Salva cold equipment, the heart of each
FC comprises carefully selected components from leading

suppliers, assembled and tested for 24 hours at our facilities
by experts in refrigeration.

Cooling unit /

i

N
b Pl

Independent Isothermal steam generator /

The powerful 2.2 kKW steamgenerator is
capable of filling the chamber with moisture
in a few seconds. Has a simple, ingenious
design with a double communicated vat
which does not cover the water resistor,
leading to energy savings.

Steam generator’s functioning does not

affect chamber’'s temperatute: increases
proofing homogeneity.

19



Controlled Fermentation Chambers. Gamme France Range

=l A B A France &5

Gamme France Range controlled fermentation chambers are
designed and manufactured for artisan bakers who use W
rising flour (over 180).

The Gamme France range includes many construction
elements from the FC range, such as the quality of the cold
group components, the control panel, the wall thicknesses
and exceptional fermentation quality.

The differences compared to the FC range are that the base
is optional, the cold group is adapted to northern European
temperatures and the moisture is produced through dripping
in the evaporators.

20

France Rl A B4 RE A f8 00 1R 1THA040E, ERTEAS
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France RFIBLE T IREFCRAIMNME T S, bk SHE
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BER

France R EFCRIINXFIET . HET2UEHN, F%
MARFEIERFHREEEX, EBEHELEBANNKKT4,

KS-95 LCD Control Panel / =& HE#tE FC-95 LCD

The KS-95 LCD control panel is found
throughout the FC range and the
Gamme France range. Governs the
operation mode of the fermentation
chambers in accordance with the
baker’'s  requirements. Its  easy Locking /
programming makes it an indispensable
ally for all artisan bakers.

Temperature / ;5/&

i

KS-95LCD#& %l mik 7£ FC & 7 f0
FranceRFIBE &R faPid A, oJDIREE
BIFNEERBERAENREER, E
wWEEE, BLEFBATRHRNE
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Conservation /
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Gamme-France controlled fermentation cabinets have 3
operation modes:

1. Conservation (including lock stage and conservation stage).
e Only the cold cycle is carried out.
e The conservation temperature is defined.
e The achievable temperature is -3°C.
e The optional defroster should be added in conservation
temperatures below 0°C and times of over 12 hours.

2. Conservation and fermentation (including all the stages).
¢ The following are defined to control this cycle:
- Time and date of baking.
- Lock time.
- Lock temperature.
- Conservation temperature.
- Fermentation time.
- Fermentation temperature.
- Relative fermentation moisture.

3. Fermentation (fermentation cycle only).
e To control this cycle we could define:
- Fermentation time.
- Fermentation temperature.
- Relative fermentation moisture.

* Sleep function

e The Sleep Function is provided as standard in Gamme-France
controlled fermentation cabinets.

e This function is automatically activated when either controlled
fermentation or direct fermentation is selected, and can be
disabled by the baker/cake maker by simply pressing the
“sleep” button.

Time / B8]
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Gamme France Range Controlled Fermentation Chambers

Air distribution /

Set of vertical evaporators =i
and fans for the uniform
distribution of heat and
cold from the chamber.

Heater group /

Comprising shielded electrical resistors. Its
power is dimensioned so proofing processes
are slower, more natural.

Control panel /

® Flectronic control panel as standard. Located
at a lower height for easier access and
protection from bangs.

® |ncludes sleep mode as standard.

® Programming of temperature, moisture and
time (real time) in the 3 functions.

22

Moisturizing system /

Gamme-France controlled fermentation
cabinets have a standard humidifier
which provides moist steam, thus
guaranteeing the hydration of the
product and ensuring its quality.

Refrigerating group /

Thermostat located in the top of
the cabinet. Unit with power to
lower the total capacity to -3°C
in 3 hours.

Sandwich Panels /

® 70mm thick injected polyurethane panels. Up to 40% more than
that usually found on the market.

® Highly optimised panel assembly system. Very short panel
assembly time (30 minutes approx.)

® Size of panels suitable for the customer’s premises.

® |nterior of the AISI 304 stainless steel cabinet.

Switchboard /

® |ndependent magnetothermic switches to protect all the circuits.
® Non-pull glands for all electrical connection ducts

® Switching transformer

® Safety thermostat for fermentation resistors

® |ndependent component power supply input terminals

® Main isolating switch

23



Salva LINK
SALVA LINKZE %

Salva LINK is the management pro-
gramme for total control of the com-
plete facility. The ovens and fermenters
intercommunicate through a central PC.

The fermenter may, at a specific point
during the process, start up the ovens
through the PC, ensuring baking tem-
perature is reached at the moment fer-
mentation finishes.

If there are several ovens, the fermenter
starts up the one at the highest temper-
ature. The Salva LINK programme gives
the order at the exact moment, since it
knows the required heating time.

If ag ignition oven has been left on in-
aadvertently, Salva LINK can, after ana-
lysing baking requirements, take smart
decisions: turn off, power saving mode
or remain on.

24

Apart from allowing communication
between SALVA units, Salva LINK has
an optional production control model to
manage:

e The devices used throughout the
working day.

e Time of use.

e Facility productivity.

e Downtime due to lack of planning or
capacity. .

e /dle time

e Detection oferrors inthe manufacturing
Process.

Tailor-made development.

The Salva LINK maintenance model al-
lows the facility to communicate with
any person in the event of failure. It
can communicate with SALVA’s official
Technical Assistance Service, allowing
the failure to be diagnosed and the unit
started up from the remote control at
the earliest opportunity.

Salva LINK is a baking management
programme which can be used to save
energy costs, achieve greater produc-
tivity and reduce downtime in the event
of failure.
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Blast freezers

AR

The SALVA range of blasts allows bakers to meet the challenges  SALVA/A SR FAE RS, 20 HEN X214 Bk i & ik
to their business in the 21st-century. Two processes inasingle #, —41%%, B ITIERER,

machine.

BLAST / [Ri&E /% %]

Consists of significantly speeding up

+3°C

the freezing process. The product is ] CIPARE

taken from baking temperature up to Destruction of bacterial flora I

temperature in the heart of +3°C in 90 EERAR e

min. | \
Multiplication of bacterial flora

FEEZNPLENIR, PR RERE LE \

9074 A MBLE RSN E+3° Co

No bacterial activity

BRI IEEE

DEEP FREEZE / iR E %%

Lowers the temperature of the product
from baking to -18°C in 240 minutes.
Prevents the formation of
microcrystalline.

i 50 B R 7E 240 73 5 A ML IR B
£-18° Co BAIEERERIR,

FRESH PRODUCT /
HrEEHY ) AR

REDUCE WASTE PRODUCT /
PAREMZE

& 0

Quick freezing in 240 min

Freezing in 8 h.

2404 SRS HR 8/ .

STREAMLINE THE
PRODUCTION PROCESS /
EFFEEAEL

Allows the product to be served at any
moment with the same properties as
recently baked, just as your customers
demand.

TEAEfIEY AR, & o AR ARz 175 2
BRI FE L AP A H o

Keep sales in line with production,
reducing defective products by 50%.

Allows you to meet peak demand
without any risk of losing sales.

NS EF=RREMIME, KoKME B RAEHERIENN R, HENNB
1£50% m, FRERME,

BETTER MANAGE HUMAN
RESOURCES /
EiFMETE AN HF IR

Better organise personnel needs. Avoid
night-time and holiday periods.

BV EFEEANTERK, BREEE
A0z B HnFt,
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MAXIMUM PRECISION /
R AR E

The multipoint temperature sensor allows
the temperature of the foodstuffs to be
detected with maximum accuracy in the
different blast or deep-freeze stages.
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MAXIMUM TEMPERATURE
UNIFORMITY /
SRR E

The rounded, seal tight internal chamber
allows the airflow to rapidly reach the
temperatures required in all points.

EEREEH AR, EERESRE
REERIPTREEE

MAXIMUM FUNCTIONALITY /
B KINEE

The high-quality components which
make up the refrigerator group offer

high performance even in intensive work
condiitions.

Uses R404A refrigerant, in accordance
with environmental protection standards.

HRMERASRENL Y, BERE
=R ETENERL T HERIERS M

PN
BEo

EFER40AAFIST, BFFEfR,
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Blast freezers

B ZRE

Tray / EHTEE

- BEASTNER =Rttt

- Sliding system with 3 positions for each tray:
— #rfE: 66 mm/-A 50mm/—A 32.5mm

-Standard: 65mm / -A 50mm /-A 32.5mm.

- 60 mm high-density polyurethane insulation (42kg/m?). - B2E (42kg/m3) 60mMmMENBRESHEZZ,
- Finished in 18/10 shiny Aisi 304 stainless steel. — XATRENAIsI 304, 18/10ME &,

- Includes temperature sensor and defrost as standard. R BB RENGRETE,

- Memory for up to 99 deep freeze or temperature blast cycles — BRONMRE AN S B RE S RN EE BT IEE, O

Allows the product to be blasted or deep frozen based on
. . ARIET 18 B 0BT 118168 ( ARIBHACCOITEE K 2904

a pre-set time interval (and, in consequence, in the 90 mins . - L
or 240 mins as set out in HAccp Standards) or through fW‘]ESZ%‘Z‘}Oﬁ B ) PROELHNSERE R R0, HEE
ﬁ;ﬁg'ﬁg@%?§%uﬁnu E]/] EP ’L:\/ﬂ]lEo

temperature control in the heart of the product using a
temperature sensor.

TYPE Dimensions Blast cycle Freezing cycle caii)lgz:ty E::)eaz(iﬂg Re‘f;:g:;?tt;on Voltage Power Current ca;r:(‘:,ity Weight
kR R RELHAN | AEAN | REAHEE AEER WA E # nE AR | REEE | &8
ABT-5 790x800x850 +90/+3 +90/-18 12 Kg 8Kg 690 230/1/50 1200 6.2 5 103
ABT-8 790x800x1320 +90/+3 +90/-18 25Kg 16 Kg 1300 230/1/50 2000 9.2 8 142
ABT-12 790x800x1800 +90/+3 +90/-18 36 Kg 24 Kg 2850 400/3/50 3500 4.2 12 188
ABT-16 790x800x1950 +90/+3 +90/-18 55 Kg 36 Kg 3930 400/3/50 5150 5.7 16 221
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Rack/ ERAT&%F

:

- Range fitted with multipoint temperature sensor, with 4 - XPRIEAZHRLRELZE, F4TBEERL,
temperature sensors.

- EBBTRERTREANTRBERE, NRIEET
- This range can change the airspeed inside the chamber, HEEE
thus maintaining the degree of moisture.
AN ‘ JH [EF [F] S lrlis &4
- Memory for up to 99 deep freeze or temperature blast MRERRHREREOH B RIICILIRE,
cycles.
- BEBHACCPICIZINRE, HBITILIREKREFN 8] FHA
- Fitted with HACCP memory to register the high-temperature  sgEIR, &4 HZH,
alarms and cycles which have exceeded the maximum time — REAEIE 5904 4,
envisaged: .
- 90 minutes for positive blast. - RERHE H2407 5,
- 240 minutes for deep freeze.

Blast Freezing Refrigeration Rack

TYPE Dimensions Blast cycle Freezing cycle capacity capacity capacity Voltage Power Current capacity Weight
Xy R+ W% AW REAY RELHEE REEE R E H [ JIES H & %48 | €8
ABT-SM11| 1200x1050x2430 +90/+3 +90/-18 70 Kg 48 Kg 5970 400/3/50 4770 14.2 1 (60x40) 320
ABT-SR11 | 1600x1450x2430 +90/+3 +90/-18 150 Kg 100 Kg 11030 400/3/50 5620 14.6 1 (60x80) 420
ABT-SM12| 1200x1750x2430 +90/+3 +90/-18 140 Kg 96 Kg 9650 400/3/50 7650 23.6 2 (60x40) 640
ABT-SR12 | 1600x2550x2430 +90/+3 +90/-18 300 Kg 200 Kg 16290 400/3/50 14460 35.8 2 (60x80) 640
ABT-SP11 | 1700x1450x2430 +90/+3 +90/+3 150 Kg 100 Kg 9650 400/3/50 - - 1 (100x80)
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SALVA's capacity and experience means
it can offer its knowledge in the bespoke
design of your facility.

Once it knows the production capacity
to be reached, the variety of products
to be offered, the product sizes and
the working hours, the sales team can,
alongside SALVA engineers, offer the
solution best adapted to your needs.

The flexibility of our production allows us
to offer not only standard size but also
bespoke chambers. SALVA can meet
any size requirements.

30

SALVALA S RBEKEENFIRLS, FI1]
BEUE R A E I EMRIRIEE B 0O R~ &1t
}ﬁDI:|[:|O

ETREPHBNESED, ST
X, FEM=ERTURERIT/EREZ
&, SALVAA SIS EHASTIFHRIHN
TRI—EAZPRERTENTER,

FATE~ AN REE, FEFIITY
BEOSIRMARER TR R TS, MEtheE
REZFUNEECHR T, EARTH
BE&F8, SALVAA S #seasiatt,




BARSH AR-22

TYPE Vertical pitch of shelves Voltage Kw Weight
kR s & il i Kw i#
AR-22 6.8.cm s‘"geﬁa;"sg" v 2 90 Kg.

FAKS% IVERPANZ %

BEARSH AFR 7

(B)

(D)

(©

TYPE i Extell;i:;t(:]iTensions /D :I'\)t%hli ;:\' D) e Nlél;l:resr/of Rack’s tray capacity / ¥ & & & Power/ | Voltage/ | Door light* /
3K i t
KR KB (C) | BB (A) B (D) |@E (B) | 16 % | ©0x40 | 66x46 | 75x45 | 70x50 | 80x40 | 80x46 | 8OX60| 90/92x65 | 100x80 ME kw HE | 1L 6T mm
TYPE T Power / 1% (kW)
LUEAN Tray sep./ Tray capacity / Voltage / - Weight / N ; R
% A Length /| Depth/ | Height/| ¥ & ji] ¥ RERE :::::g Refrigeration / | Moisture protector / Total / BEE AF-SM 12 1260 1260 2260 2280 ! 2 2 ! ! ! ! ! 27 LD
X kE | 5B | BE e W BETES BnE AF-SM 16| 2.020 2.020 2.850 2.280 1 6 | 2| 2| 2] 2] 2] 2| 1 1 27 230/400 | 730 x1.845
AF-SM 26| 2.020 2,020 2.850 2,280 2 6 | 6| 4| 4| 4| 4|3 5 - 27 230/400 | 730 x 1845
FC-18 520 810 | 2170 88 18 (600x400) 230 1.1 3/8 0.1 1.2 215
Fc22 | 50 | 0 | 20| 72 22 (600x400) 20 > v o TR AFK-12 1.260 1.640 2.640 2.280 1 2 | 2| 2| 1] 2] 21 1 1 27 230/400 | 900 x 1.845
18 (©60x450) AFK-13 1.260 2.020 3.020 2.280 1 3| 3| 3| 3] 3] 3] 1 1 27 230/400 | 900 x 1.845
FCL-18| 580 | 1.010 | 2170 | 88 18 (800x400) 230 11 3/8 0.1 12 | 240 AFK-14 2,020 1.640 2,640 2,280 1 6 | 4| 4 4| 3] 3| 2| 2 1 27 230/400 | 900 x 1.845
18 ‘sgg*(‘:g:)/ Z:;"“so) AFK-16 2.400 2,020 3.020 2.280 1 9 | 6| 6 6| 6| 6| 4| 4 2 27 230/400 | 900 x 1.845
X¢
FCL-22| 580 | 1010 | 2170 | 72 22 (300x400) 230 11 3/8 01 12 | 240 AFK-24®) |  2.400 1.260 2.260 2.280 2 6 | 4| 4| 3| 3| 3| 2| 2 2 27 230/400 | 900 x 1.845
22 (800x460 / 750x450) AFK-24®) |  2.400 1.640 2.640 2.280 2 9 | 5| 4| 4| 4| 4| 2| 2 2 27 230/400 | 900 x 1.845
FC-46 | 740 | 1.075 | 2180 | 69 ;g Egggiggg; 230 11 172 0.1 12 | 288 AFK-26 2.400 2,020 3.020 2,280 2 9 | 6| 6| 6| 6| 6| 4| 2 2 27 230/400 | 900 x 1.845
AF-SR-12| 1.640 1.640 2.790 2.280 1 5 | 3| 3| 3| 3| 3| 2| 2 1 27 230/400 | 1.050 x 1.845
AF-SR-13| 1.640 2.400 3.550 2.280 1 6 | 6| 5| 5| 4| 4| 3| 3 2 27 230/400 | 1.050 x 1.845
AF-SR-14|  2.400 1.640 2.790 2.280 1 8 | 6| 5| 4| 4| 4| a| 2 2 27 230/400 | 1.050 x 1.845
e AF-SR-16|  2.400 2.400 3.550 2.280 1 2| o| 8| 6| 6| 6| 6]| 6 4 27 230/400 | 1.050 x 1.845
FARSH FCSR-11
AF-SR-24| 2780 1.640 2.790 2.280 > 8 | 8| 6| 6| 6| 6| 4| 4 2 27 230/400 | 1.050 x 1.845
AF-SR-26| 2780 2,400 3.550 2,280 2 22 12|10| 8| 8| 8| 6| 6 4 27 230/400 | 1.050 x 1.845
. AF-SP-12| 1.640 2.020 3.320 2.280 1 6 | 4| 4| a| a] a2 2 2 27 230/400 | 1.200 x 1.845
AN AF-SP-13|  1.640 2,780 4.080 2,280 1 8 | 6| 6 6| 5| 5| 3| 3 3 27 230/400 | 1.200 x 1.845
\
| AF-SP-14| 2780 2,020 3.320 2,280 1 8| 8| 8| 8| 8| 8|5| 5 4 27 230/400 | 1.200 x 1.845
B ! AF-SP-16| 3.160 2,400 3.700 2,280 1 22 12|10)| 8 |10| 8| 5| 5 4 27 230/400 | 1.200 x 1.845
N N
‘g" 5 AF-SP-24| 3.160 2.020 3.320 2.280 2 12| o| o| 8| 8| 8| 6| 6 4 27 230/400 | 1.200 x 1.845
52 3¢ AF-SP-26| 3.160 2,400 3.700 2.280 2 22 12|10| 9| 10| 8| 8| 8 6 27 230/400 | 1.200 x 1.845
S >
il A FOR RACK! FEE
E .o AF-SR-12| 1.640 1.640 2.790 2,505 1 5 | 3| 3| 3| 3| 3| 2| 2 1 27 230/400 | 1.050 x 2.070
B o |Lass, 1217 mm AF-SR-13|  1.640 2.400 3.550 2,505 1 6 | 6| 5| 5| 4| 4| 3| 3 2 27 230/400 | 1.050 x 2.070
o mm@mn, @79 AF-SR-14|  2.400 1.640 2.790 2,505 1 8 | 6| 5| 4| 4| a|al 2 2 27 | 230/400 | 1.050 x2.070
AF-SR-16|  2.400 2,400 3.550 2,505 1 2| 9| 8| 6| 6| 6| 6| 6 4 27 230/400 | 1.050 x 2.070
— T o - AF-SR-24| 2780 1.640 2.790 2.505 2 8| 8| 6| 6| 6| 6| 4| 4 2 27 230/400 | 1.050 x 2.070
TYPE Refrigerating) o entation|  Moisture protector ety Consumed Weight | Rack capacity | V | A | Hz |Phases| Kw |Refrigerating| Refrigeration) 1241, Clim.
power AEOEIENEED | e Kg. Class AF-SR-26| 2.780 2.400 3.550 2.505 2 12| 12| 10| 8| 8| 8 | 6 6 4 2.7 230/400 | 1.050 x 2.070
KB wanE | AE ggpty | AR RRECR D opg | GE | mEEE |V A W HE K| @AM MANEE | KWh2n | SRXY
AF-SP-12| 1.640 2.020 3.320 2.505 1 6 | 4| 4| 4| 4| 4| 2| 2 2 27 230/400 | 1.200 x 2.070
AF-SP-13| 1.640 2.780 4.080 2,505 1 8| 6| 6| 6| 5| 5| 3| 3 3 27 230/400 | 1.200 x 2.070
1(80x60cm) AF-SP-14| 2780 2.020 3.320 2.505 1 8| 8| 8| 8| 8| 8| 5| 5 4 27 230/400 | 1.200 x 2.070
2 (60x40cm _QP-
FCSR-11| 1720V | 11kw 0.3 kW 0.35 kW 14KW | 200 Kg. |2 ) 53093 50| 1 |21 R404A | 085 75 4 AF-SP-16|  3.160 2400 3.700 2.505 ! 212/ 10] 8|10 85 5 4 2.7 230/400 | 1.200 x 2.070
A(B0asem) AF-SP-24| 3.160 2,020 3.320 2.505 2 2| 9| 9| 8| 8| 8| 6]| 6 4 27 230/400 | 1.200 x 2.070
(2 AF-SP-26| 3.160 2,400 3.700 2,580 2 2 12| 10] 9| 10| 8| 8| 8 6 27 230/400 | 1.200 x 2.070
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BARSE FCRIZH A BEMEL A

VAN YA YA ]

(H)

Number of]

Rack’s tra

capacity / B E B %

doors /

16 & &

60x40 | 66x46 | 75x45 | 70x50
mheight)/ EA TR E A1 BMERE G F

80x40 | 80x46 | 80x60 | 90/92x65

100x80

Power /

ME k)

Voltage /
H JE

Door light* /
11 L 85T mm)

FC-SM-12| 1.260 1.260 2.090 | 2.280/2.341 1 2 2 1 1 1 1 1 - - 3.6 230/400 | 730x1.845
FC-SM-16| 2.020 2,020 2.850 | 2.280/2.491 1 6 6 4 | 4 4 4 | 3 - - 73 230/400 | 730x1.845
FC-SM-26| 2.020 2,020 2.850 | 2.280/2.491 2 6 6 4 | 4 6 4 | 3 - - 7.3 230/400 | 730x1.845
FCK-12 1.260 1.260 2260 | 2.280/2.341 1 2 2 2 1 2 2 |1 1 1 3.6 230/400 | 900 x 1.845
FCK-13 1.260 2.020 3.020 | 2.280/2.341 1 3 3 3| 3 3 31 1 1 3.6 230/400 | 900 x 1.845
FCK-14(B) 2.020 1.640 2640 | 2.280/2.341 1 6 4 4 | 4 3 3 | 2 2 1 5.2 230/400 | 900 x 1.845
FCK-16 2.400 2.020 3.020 | 2.280/2.491 1 9 6 6 | 6 6 6 | 4 4 2 7.3 230/400 | 900 x 1.845
FCK-24(A) 2.400 1.260 2260 | 2.280/2.341 2 6 4 4 3 3 3 2 2 2 5.2 230/400 | 900 x 1.845
FCK-24(B) 2.400 1.640 2.640 | 2.280/2.341 2 9 5 4 4 4 4 2 2 2 5.2 230/400 | 900 x 1.845
FCK-26 2.400 2.020 3.020 | 2.280/2.491 2 9 6 6 | 6 6 6 | 4 2 2 7.3 230/400 | 900 x 1.845
FC-SR-12| 1.640 1.640 2790 | 2.280/2.341 1 5 3 3| 3 3 3 | 2 2 1 3.6 230/400 | 1.050 x 1.845
FC-SR-13| 1.640 2.400 3.550 | 2.280/2.341 1 6 6 5| 5 4 4 | 3 3 2 5.1 230/400 | 1.050 x 1.845
FC-SR-14| 2.400 1.640 2790 | 2.280/2.491 1 8 6 5 | 4 4 4 | 4 2 2 7.3 230/400 | 1.050 x 1.845
FC-SR-16| 2.400 2.400 3.550 | 2.280/2.491 1 12| 9 8 | 6 6 6 | 6 6 4 104 230/400 | 1.050 x 1.845
FC-SR-24| 2780 1.640 2790 | 2.280/2.491 2 8 8 6 | 6 6 6 | 4 4 2 7.3 230/400 | 1.050 x 1.845
FC-SR-26 | 2.780 2.400 3.550 | 2.280/2.491 2 12 | 12 | 10 | 8 8 8 | 6 6 4 10.4 230/400 | 1.050 x 1.845
FC-SP-12 | 1.640 2.020 3.320 | 2.280/2.491 1 6 4 4 | 4 4 4 | 2 2 2 5.2 230/400 | 1.200 x 1.845
FC-SP-13| 1.640 2.780 4.080 | 2.280/2.491 1 8 6 6 | 6 5 5 | 3 3 3 5.2 230/400 | 1.200 x 1.845
FC-SP-14| 2780 2.020 3.320 | 2.280/2.491 1 8 8 8 | 8 8 8 | 5 5 4 10.4 230/400 | 1.200 x 1.845
FC-SP-16 | 3.160 2.400 3.700 | 2.280/2.491 1 12 | 12 | 10| 8 | 10| 8 | 5 5 4 10.4 230/400 | 1.200 x 1.845
FC-SP-24 | 3.160 2,020 3.320 | 2.280/2.491 2 12 | 9 9 | 8 8 8 | 6 6 4 10.4 230/400 | 1.200 x 1.845
FC-SP-26 | 3.160 2.400 3.700 | 2.280/2.491 2 12 | 12 | 10| 9 | 10| 8 | 8 8 6 10.4 230/400 | 1.200 x 1.845
FOR RAC| H 2.
FC-SR-12| 1.640 1.640 2790 | 2.505/2.721 1 5 3 3| 3 3 3 | 2 2 1 3.6 230/400 | 1.050 x 1.845
FC-SR-13| 1.640 2.400 3.550 | 2.505/2.721 1 6 6 5| 5 4 4 | 3 3 2 5.1 230/400 | 1.050 x 1.845
FC-SR-14| 2.400 1.640 2790 | 2.505/2.871 1 8 6 5 | 4 4 4 | 4 2 2 7.3 230/400 | 1.050 x 1.845
FC-SR-16| 2.400 2.400 3.550 | 2.505/2.871 1 12| 9 8 | 6 6 6 | 6 6 4 104 230/400 | 1.050 x 1.845
FC-SR-24| 2780 1.640 2790 | 2.505/2.871 2 8 8 6 | 6 6 6 | 4 4 2 7.3 230/400 | 1.050 x 1.845
FC-SR-26 | 2.780 2.400 3.550 | 2.505/2.871 2 12 | 12 | 10| 8 8 8 | 6 6 4 10.4 230/400 | 1.050 x 1.845
FC-SP-12 | 1.640 2.020 3.320 | 2.505/2.871 1 6 4 4 | 4 4 4 | 2 2 2 5.2 230/400 | 1.200 x 1.845
FC-SP-13 | 1.640 2.780 4.080 | 2.505/2.871 1 8 6 6 | 6 5 5 | 3 3 3 5.2 230/400 | 1.200 x 1.845
FC-SP-14| 2780 2.020 3.320 | 2.505/2.871 1 8 8 8 | 8 8 8 | 5 5 4 10.4 230/400 | 1.200 x 1.845
FC-SP-16| 3.160 2.400 3.700 | 2.505/2.871 1 12 | 12 | 10| 8 | 10| 8 | 5 5 4 10.4 230/400 | 1.200 x 1.845
FC-SP-24 | 3.160 2,020 3.320 | 2.505/2.871 2 12 | 9 9 | 8 8 8 | 6 6 4 104 230/400 | 1.200 x 1.845
FC-SP-26 | 3.160 2.400 3.700 | 2.505/2.871 2 12 | 12 | 10| 9 | 10| 8 | 8 8 6 10.4 230/400 | 1.200 x 1.845
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B ARKS# FC France %%l

TYPE Width (C)* Depth (A)* Door Capacity Tray

KR % EO)* A AGY M BE i

FC-SK-120 L 880 2020 520 1x2=2 (80 x 40)
FC-SK-120 T 1260 1260 900 1x2=2 (40 x 80)
FC-SK-130 L 880 2780 520 1x3=3 (80 x 40)
FC-SK-130 T 1260 1640 900 1x3=3 (40 x 80)
FC-SK-131T 1260 1640 900 1x3=3 (40 x 80)
FC-SK-14L 1640 2020 520 2x2=4 (80 x 40)
FC-SK-14T 2020 1260 900 2x2=4 (40 x 80)
FC-SK-140 L 880 3540 520 1x4=4 (80 x 40)
FC-SK-140 T 1260 2020 900 1x4=4 (40 x 80)
FC-SK-141 L 880 3540 520 1x4=4 (80 x 40)
FC-SK-141 T 1260 2020 900 1x4=4 (40 x 80)
FC-SK-151L 880 4300 520 1x5=5 (80 x 40)
FC-SK-151 T 1260 2780 900 1x5=5 (40 x 80)
FC-SK-16 L 1640 2780 520 2x3=6 (80 x 40)
FC-SK-16 T 2020 1640 900 2x3=6 (40 x 80)
FC-SK-160 T 1260 3160 900 1x6=6 (40 x 80)
FC-SK-161 L 880 5060 520 1x6=6 (80 x 40)
FC-SK-161 T 1260 3160 900 1x6=6 (40 x 80)
FC-SK-170 T 1260 3540 900 1x7=7 (40 x 80)
FC-SK-171L 880 6200 520 1x7=7 (80 x 40)
FC-SK-171 T 1260 3540 900 1x7=7 (40 x 80)
FC-SK-18 L 1640 3540 520 2x4=8 (80 x 40)
FC-SK-18 T 2020 2020 900 2x4=8 (40 x 80)
FC-SK-24 L 1640 2020 520 2x2=4 (80 x 40)
FC-SK-24 T 2400 1260 900 2x2=4 (40 x 80)
FC-SK-26 L 1640 2780 520 2x3=6 (80 x 40)
FC-SK-26 T 2400 1640 900 2x3=6 (40 x 80)
FC-SK-28 L 1640 3540 520 2x4=8 (80 x 40)
FC-SK-28 T 2400 2020 900 2x4=8 (40 x 80)

* millimetres //* ZXk

TYPE Width (C)* Depth (A)* Door Capacity Tray

Ll IOk BN i e &

FC-SR-120 T 1.260 1.640 900 1X2=2 (60 X 80)
FC-SR-130 T 1.260 2400 900 1X3=3 (60 X 80)
FC-SR-131T 1.260 2.400 900 1X3=3 (60 X 80)
FC-SR-14T 2.020 1.640 900 2X2=4 (60 X 80)
FC-SR-140 T 1.260 3.160 900 1X4=4 (60 X 80)
FC-SR-141T 1.260 3.160 900 1X4=4 (60 X 80)
FC-SR-150 T 1.260 3.540 900 1X5=5 (60 X 80)
FC-SR-151T 1.260 3.540 900 1X5=5 (60 X 80)
FC-SR-16 T 2.020 2.400 900 2X3=6 (60 X 80)
FC-SR-161T 1.260 4.300 900 1X6=6 (60 X 80)
FC-SR-171T 1.260 5.060 900 1X7=7 (60 X 80)
FC-SR-18 T 2.020 3.160 900 2X4=8 (60 X 80)
FC-SR-24 T 2.400 1.640 900 2X2=4 (60 X 80)
FC-SR-26 T 2.400 2.400 900 2X3=6 (60 X 80)
FC-SR-28 T 2.400 3.160 900 2X4=8 (60 X 80)

* millimetres //* =5k

TYPE Width (C)* Depth (A)* Door Capacity Tray

KR % K (C)* & EMW* i A8 BaE

FC-SP-120 L 1.260 2.400 900 1x2=2 (100x80)
FC-SP-120 T 1.640 2.020 1.200 1x2=2 (100x80)
FC-SP-130 L 1.260 3.540 900 1x3=3 (100x80)
FC-SP-130 T 1.640 2.780 1.200 1x3=3 (100x80)
FC-SP-131L 1.260 3.540 900 1x3=3 (100x80)
FC-SP-14T 2.400 2.020 1.200 2x2=4 (100x80)
FC-SP-140 L 1.260 4.680 900 1x4=4 (100x80)
FC-SP-140 T 1.640 3.920 1.200 1x4=4 (100x80)
FC-SP-16 T 2.400 2.780 1.200 2%x3=6 (100x80)
FC-SP-18 T 2.400 3.920 1.200 2x4=8 (100x80)
FC-SP-24 T 2.780 2.020 1.100 2x2=4 (100x80)
FC-SP-26 T 2.780 2.780 1.100 2x3=6 (100x80)
FC-SP-28 T 2.780 3.920 1.100 2x4=8 (100x80)

* millimetres //* ZX
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