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CODE

FO-GAR

DESCRIPTION

Pair of anti-tilt guides for grill

PRICE/DELIVERY

Delivery from 4 to 9 days

PROFESSIONAL DESCRIPTION

CODE/PICTURES

FC-PZ2600TN-FC
e

TECHNICAL CARD

DESCRIPTION

Refrigerated Pizza Counter 2 DOORS, GRANITE
top, ECOLOGICAL Class C

REFRIGERATED PIZZA COUNTER with 2 DOORS,
GRANITE top, temperature -2 ° / + 8 ° C, Ventilated,
ECOLOGICAL Gas R600a in Class C, V 230/1, Kw 0,235,
Weight 233 Kg, dim.mm.1510x800x1000h.

PRICE/DELIVERY

Delivery from 25 to 35 days

FO-G-PA2100TN
CHa>

Forcar - Refrigerated Table 2 Doors,
Temp.+2°/+8°C, I.390, Ventilated, Class B,
mod.G-PA2100TN

Refrigerated Table 2 Doors with neutral drawer,
Professional, Pastry Trays 600x400 mm, capacity 390
litres, temperature +2°/+8°C, ventilated refrigeration,
ECOLOGICAL in Class B, Gas R290, V.230/1, Kw.0, 26,
weight 140 kg, dim.mm.1510x800x860h

Delivery from 8 to 15 days

FC-G-PZ2610TN-FC
CHa>

Pizza Counter 2 Doors, 7 Drawers, Granite Top,
Ventilated, Ecological, Class C

REFRIGERATED PIZZA COUNTER 2 DOORS + DRAWER,
granite top with upstand on 3 sides, temperature -2 ° / +
8 ° C, Ventilated, ECOLOGICAL in CLASS C, GAS R600a,
V.230/1, Kw.0,275, Weight 327 Kg ,
dim.mm.2020x800x1000h

Delivery from 25 to 35 days
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Refrigerated Pizza Counter 1 Door and 7
Drawers, Granite Top, Class C Ventilated
REFRIGERATED PIZZA COUNTER 1 DOOR + CHEST OF
DRAWERS, granite top, Temp.-2°/4+8°C, Ventilated,
ECOLOGICAL in CLASS C, GAS R600a, complete with
refrigeration unit, V.230/1, Kw.0.275, Weight 304 Kg,
.dim.mm.1510x800x1000h

Delivery from 8 to 15 days

FO-G-PA3100TN
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Forcar - Refrigerated Table 3 Doors,
Temp.+2°/+8°C, It.580, Ventilated, Class B,
mod.G-PA3100TN

3 DOOR refrigerated table with neutral drawer,
Professional, 580 liter capacity, temperature +2°/+8°C,
Pastry trays 600x400 mm, ventilated refrigeration,
ECOLOGICAL in Class C, Gas R290, V.230/1, Kw.0, 26,
weight 152 kg, dim.mm.2020x800x860h

Delivery from 8 to 15 days

FO-G-PZ2600TN
Cad

Refrigerated pizza counter 2 DOORS, GRANITE
top, Ventilated, Class B

REFRIGERATED PIZZA COUNTER 2 DOORS, GRANITE
top temperature -2°/+8°C, Ventilated, ECOLOGICAL in
CLASS B, GAS R290, V.230/1, Kw.0,26, Weight 257 Kg,
dim.mm.1510x800x1000h

Delivery from 8 to 15 days

FO-G-PZ3600TN
CEad

3 DOOR Refrigerated Pizza Counter, GRANITE
Top, Ventilated, Class C

REFRIGERATED PI1ZZA COUNTER with 3 DOORS, granite
top, Temperature +2°/+8°C, ECOLOGICAL Venitlato in
CLASS C, V.230/1, Kw.0,35, Weight 320 Kg,
dim.mm.2020x800x1000h

Delivery from 8 to 15 days

FO-G-PA1500TNGR7
D

forcar

Forcar - Refrigerated Table 2 Doors,
Temp.+2°/+8°C, k.413, Ventilated, Class B,
mod.G-PA1500TNGR7

Refrigerated Table 2 Doors with Granite Top and Neutral
Drawer, Professional, Pastry Trays 600x400 mm,
capacity 413 litres, temp.+2°/+8°C, Ventilated,
ECOLOGICAL in Class B, Gas R290, V.230/1 , Kw.0.3,
Weight 242 Kg, dim.mm.1505x800x870h

Delivery from 8 to 15 days

FO-G-PZ2610TN

S
forcar

Pizza Counter 2 Doors, 7 Drawers, Granite Top,
Ventilated, Class B

REFRIGERATED PIZZA COUNTER 2 DOORS, CHEST OF 7
DRAWERS, GRANITE top, temperature +2/+8°C,
V.230/1, Ventilated, ECOLOGICAL in Class B, Gas R290,
Kw.0.26, Weight 362 Kg, dim .mm.2025x800x1000h

Delivery from 4 to 9 days

FO-G-PA2000TNGR7
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Forcar - Refrigerated Table 3 Doors, Temp.-
2°/+8°C, k.613, Ventilated, Class C, mod.G-
PA2000TNGR7

3-door refrigerated table with granite top and neutral
drawer, professional, pastry trays 600x400 mm,
capacity 613 litres, temp. -2°/+8°C, ventilated,
ECOLOGICAL in Class C, Gas R290, V.230/1 , Kw.0.3,
Weight 300 Kg, dim.mm.2005x800x870h

Delivery from 8 to 15 days
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