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Quantit Description wen I Qe Leon e | TS
Y P [“Wiah | Depth ] _Height |Power Per_UnifPower_Total] _Voit ] nwwan | mw
1 7 [CABINET MASTER 700LT 10°+0°C 1DOOR 0% 700 mwsn nan| 74 & 208 20w [ 230V es [ Ves
2 T GINET SMART 700LT 22°-18"-C_1DOOR RIGHT TO LEFT 0% 700 wopn| 74 52 208 ookw | 230v es | Ves
3 T__|COUNTER MASTER GN 60 8"+2")1/2X6(C WITH TOP 07400 797 vgn|__178 70 & 05w _| 230V es | Yes
Z) T__|COUNTER MASTER GN B0 87+2" )1/2x8(C WITH TOP 0% 550 7o | 226 70 8 05w _| 230V es | Yes
5 [P 1FISH VEGETABLE PREP TABLE -2000R oon gn| 176 70 8 05w _| 230V es | Yes
© T__|COUNTER MASTER GN 4D 8'+2")1/2x4(C WITH TOP 0260 7071 vgn|__130 70 (3 05w _| 230V es | Yes
[0 [ 1 [wronvmmow monnm v nmnovo nm oo 8 [ 78 [ 159 [ izew | 1o [ 4oV ] ves ]
[ Wi | 1 [PAIN-ARIE UNIT 4GN (ST STEELTS00 1M rnnomnoy wara] 150 | %6 | 132 | 2ew | 2ew | 2V | ves |
M2 |1 [UNIT WIREF.WELL 4GN (ST.STEEL1500 WM fnn vz oy man o] 150 | 96 | 132 | omw | osw | 2sv | Yes |
A8 T 1 Tonmmoergm S ovor om0 | &2 | 0 | sow | sow | aoov | ]
7 AINVARIE UNIT 4GN (ST_STEEL1500 )M i o oy e 3] 150 e 52 260 26w |20V Yes
2 ABINET WATER SOFTENING SYSTEM o o0 nown a 165 5w Tsw_|_z30v
3 ONER GRILLMAGHINI i i) & 107 0.0 01w | 2307
4 ASYTOUCH ELECTRIC COMBI STEAMER_6I0RIGHT HINGED DOOR 6amp 2om| 7 7 0w TLow | aoov | Ves Yes
5 ASYTOUCH ELECTRIC COMB! STEAMER 10 10RIGHT HINGED DOOR 10 201 20| 7 106 v Toskw | aoov | ves Yes
6 RYER Z5LITRE HP GAS ADVANCIA 900 0oy o o7 W 01w | _230v
7 INDUCTION SINGLE ZONE g G 13 W TOW | 230v
R T [OPEN BURNERS 400WIDE ON CUPBOARD nor2n o] 40 2 = W otw | 230v
R10 T__|OPEN BURNERS 800WIDE ON CUPBOARD iy an o] 80 %2 % W 0Tw | 230V
RIL 2__[RIBBED PLANCHA BOOWIDE GAS |80 %2 % W 02w | 230V
R12 T__|VARIOCOOKING CENTER 100 - 211L MULTI-FUNCTIONAL COOKING APPLIANGE (MANUAL MODE JWITH TWO PANS 0% 100 anmo mann] o1 116 110 W 306w | 400V | Ves
R13 T |VEGETABLE PREPARATION MACHINE SINGLE PHASE i v 3 5 2 W 06w | 230V
7 [BRATT PAN 45DV 2ELECTRIC E MANUAL TILT ] 80 102 o1 SW_|_a00v.
£ [CABINET SWIA C_1DOOR 60 7o ann T |60 189 | 230V Yes
) [CABINET SWIA 000" S0 700 gn] 74 209 W | 230v_| Yes | Ves
57 [CABINET SWIA C_1DOOR RIGHT TO LEFT 0% 700 vn] 74 209 | 230V | Ves | Yes
67 [CABINET SMART 1400LT 6'+2"-C_2DOORS S0 1400 vipn| 148 200 7w | _230v_| Yes | ves
7 [CAMILLA OVEN 600 10X 400LED CONTROL 10 omopnig|__s: 3 Saw_|_aoov.
[HEATED BANQUET TROLLEY 36-GN /1 o |7 157 w2307 Yes
o [PROVER WITH BOILER CAPACITY600 6 X 400FOR BAKERLUX SHOP PRO [ 7 2| 2307
2 [WATER COOLING SYSTEM 35 -LITER PER HOUR o7 v nown| 4 ) oW 2307
37 nnnn - ~m xopn im0 [ 0 5 w00V Yes
147 [ngnnn g arvp v Sl 0 o o 5 ow | _ao0v Yes
Grand total28 471K
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[#] e Jooun[Cpmecto “schemo | [ # | tpe [coum[Shmestor] schome |
“ m -
1phase Socket
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