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REV. DESCRIZIONE DELLE MODIFICHE / DESCRIPTION OF ALTERATIONS

CONTROLLATO DA: | MODIFICATO DA:
DATA/ DATE CHECKED BY: REVISED BY:

Il presente disegno annulla e sostituisce le versioni precedenti / This drawing supersedes all previous versions

geeemo: COOKING BLOCK

REALIZZATO PER:
REALISED FOR:
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| Pos. | .ty | Model Description Dimentions [ kW [ kW Gas |
Room :
01 [1 [NEN98 | 800 MM NEUTRAL TOP UNIT 800-900-250h. | 0 0
01.1[ 1 [ NBvG8 | 800 MM BASE UNIT 800-765-620h. | 0 0
02 |1 [NEN94 | 400 MM NEUTRAL TOP UNIT 400-900-250h. | 0 0
02.1[ 1 | BRO12TNN | REFRIGERATED BASE -2+8°C M120 1200-840-590h. | 0.49 0
03 [1 [ NT98G | SOLID TOP GAS HOTPLATE 800-900-250h. | 0 11
04 |1 [NPCO4E |42 LITRE SINGLE WELL ELECTRIC PASTA COOKER 400-900-870h. | 8.5 0
05 [1 |[NEN92 | 200 MM NEUTRAL TOP UNIT 200-900-250h. | 0 0
05.1]1 [NBva2 [ 200 MM BASE UNIT 200-765-620h. | 0 0
06 |1 | NITC98TE | 4-ZONE INDUCTION SOLID TOP 800-900-250h. | 28 0
06.1] 1 [NBvG8 [ 800 MM BASE UNIT 800-765-620h. | 0 0
07 |1 |NEN98 | 800 MM NEUTRAL TOP UNIT 800-900-250h. |0 0
07.1] 1 | NBve8 | 800 MM BASE UNIT 800-765-620h. | 0 0
08 |1 [NF96E10 | 10+10 LITRE TWO WELL ELECTRIC FRYER. 600-900-250h. | 18 0
08.1]1 |[NBVG6 [ 600 MM BASE UNIT 600-765-620h. | 0 0
09 |1 [ NCTOFESE | ELECTRIC SOLID TOP ON OVEN — 4 — INDEPENDENT HOTPLATES | 800-900-870h. | 22 0
10 |1 [NEN98 [ 800 MM NEUTRAL TOP UNIT 800-900-250h. |0 0
10.1| 1 | BRO12TNN | REFRIGERATED BASE -2+8°C M120 1200-840-590h. | 0.49 0
11 |1 [ NI94TE [ 2-ZONE INDUCTION COOKER 400-900-250h. | 10 0
12 |2 [ NXPT18 | KIT WITH END ROUNDED PIECES FOR BOTH SIDES (ONE PIECE) |0 2x0 [2x0
13 [1 [_Fs CANTILEVER GRILLES 3400 MM 3400-625-860h. | 0 0
14 |1 | SDSMBE | ELECTRONIC SALAMANDER M60 600-540-500h. | 4 0
Tot.91.48 | Tot.11
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Tel. +39 0438 4981 - Fax +39 0438 30621
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ENJOY YOUR KITCHEN

CONTROLLATO DA:

Tender / Offerta:|

Via Conti Agosti, 231 - 31010 - Mareno di Pave (TV)

Internet: www.mareno.it - E-mail: mareno@mareno.it
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