Z00m

FOCUS ON YOUR KITCHEN'S ORGANISATION

LAINOX



Z00m,
SHIFT THE FOCUS TO FOOD SAFETY

With the crucial link between cooking and holding, thanks fo its high cooling power and respective
ventilation, Zoom quickly chills products, blocking the spread of bacteria, preventing moisture loss,
and thus protecting the food’s original sensory properties.

Zoom is fundamental in new kitchen organisation systems, where preparation, cooking, blast
chilling, holding and reheating are all consecutive stages of a single working system,

which separates meal production times from service times (distribution and consumption).
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BLAST CHILLING
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Blast chilling at the core of the food creates a thermal shock which prevents the proliferation of
bacteria that causes food to age. As a result, food keeps better longer.

SHOCK FREEZING
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A standard freezer freezes food slowly which forms macro crystals in liquids that damage the fissue structure. Subsequently, the consistency
of the product, and therefore, the quality of the product deteriorates during thawing.
Zoom, however, rapidly lowers the core temperature of any food to -18°C exploiting a cell temperature of -40°C, with the formation of
micro crystals that do not damage the structure of the product.
This means that a top quality product is obtained even affer thawing.



RECIPES

RED MEAT

WHITE MEAT
SEAFOOD PRODUCTS
PUDDINGS

LASAGNE
VEGETABLES

SHOCK FREEZING

\ /

HARD MENU

ERGONOMIC CONTROLS

COMFORTABLE, EASY, PRACTICAL

The cabinet models include a practical control interface positioned on the
door, which in the case of the 051 model, makes it particularly ergonomic.
The functions have all been designed to be activated using the digital touch
keys, and the pre-set data values are are shown on a 2.8 inch graphic
colour display.
From the menu, it is possible to select either one of the 7 pre-set recipes or

20 personalised recipes, which can be saved according to need.

== MORE POWERFUL, MORE EFFICIENT AND EASIER TO CLEAN
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- Up to 80% more blast chilling capacity™®

Ye

- Minimum consumption thanks to the new cell insulation system
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| - Cleaning and hygiene always guaranteed thanks to the new
construction system

* Refers to model ZO121BA with respect fo the previous model RCM 121T
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FUNCTIONS FOR ALL NEEDS

- RECIPES
Practical ready-to-use programs, each designed to treat different types of dishes (e.g. red meat, creams, efc...).

- FISH SANITATION

Dedicated program for the application of the raw fish sanitation cycle.

- ICE CREAM HARDENING

Mainly used function in the ice cream and baking sectors to give a “thermal shock” to products in preparation.

- HACCP
The food safety of served meals is guaranteed by the cutting edge technology of Lainox.
We have designed an instrument that fully satisfies the strictest HACCP regulations.

- CORE PROBE HEATING

A practical solution for removing the core probe after a blast freezing cycle to -18°C.

- PRE-CHILLING
A dedicated program for this useful function before starting a blast chilling or blast freezing cycle.

- STERILOX
The Zoom cell can be sanitised using a practical, internally fitted steriliser {optional).

- MANUAL AND AUTOMATIC DEFROSTING

Manual and automatic cell defrosting.



Zoom

CHARACTERISTICS

BLAST CHILLING MODE

SOFT and HARD Positive blast chilling +90 / +3°C with core probe
Holding at +3°C at end of cycle

SOFT and HARD Positive blast freezing +90 / -18°C with core probe
Holding at-18°C at end of cycle

Aufomatic fish sanitation cycle

Automatic ice cream hardening cycle

OPERATION

Cabinets
¢ Digifal controls with display of set and measured values.
e 2.8" graphic colour fouch display, IPX5 profection
*  No. 7 readytouse recipes
¢ No.20 customisable programs for personalised recipes
L]

Bluetooth connection, which can be activated through a free app to monitor and download
HACCP data (optional, also installable after purchase of the equipment)

Heated core probe

Pre-chilling

Sterilisation via Sterilox (optional)

Manual and automatic defrosting

Cells

High-definition touch screen display, 5" or 7" depending on model

No. 8 readyto-use savoury recipes, with accompanying photo

No. 8 readyfouse sweet recipes, with accompanying photo

MY RECIPES section that can hold up to 300 personalised recipes, which can be saved and
edited.

Continuous multilevel cycle, including the possibility to activate up to 8 timers and assign a
specific cell fime to each level

Multi-point heated core probe with 4 measuring points

USB connection for recipe Uploads and Downloads, parameters, HACCP and software
updates

Pre-chilling

Sterilisation via Sterilox (optional)

Aufomatic and manual defrosting

CLEANING AND MAINTENANCE

Easy to clean in accordance with UNIEN 14159 hygiene regulations
Easy to wash and hygienic safety guaranteed thanks to the suspended evaporator.

CONTROL AND SAFETY FEATURES

Thermal protection fo safeguard the compressor

Infernal fan stop triggered by a microswitch when the door is opened
Door frame heating

Alarm viewing.

CONSTRUCTION

Cabinets

External sides, top and door in AlSI 304 stainless steel

Fully rounded internal lining in AISI 304 stainless steel

Infernal pressed leak-proof bottom.

Insulation in high-density polyurethane foam (42 kg/m®), 60 mm thick, HCFC-ree.
Anticondensation heating element on the body below the magnetic seal stop

Full width, horizontal ergonomic handle and magnetic gaskets on all 4 sides of the door
Removable guide supports in AISI 304 18/10 stainless steel

Removable “Z" guides in AlSI 304 stainless steel for 1/1 GN or 600 x 400 trays
Energy-ree, defrosting and condensation evaporation system.

High rate fans for maximum cooling efficiency.

Copper-aluminium evaporator with cataphoresis anti-corrosion treatment

Electric fans with indirect flow onto the food.

q

Cells

®  Panel construction

®  Panels in AISI 304 stainless steel

e Insulation in high-density polyurethane foam (42 kg/m?), 80 mm thick, HCFCree.

e Internal non-slip flooring with 5 WL finish

®  Anficondensation heating element, positioned on the door under the gasket.

e Door with gasket

e Hinged door with magnetic closure and soft close system

e \Vertical ergonomic handle

e Access ramp + liquid collection grille and filtering system for ramp (optional)

e High rate fans for maximum cooling efficiency.

e Copperaluminium evaporator with cataphoresis anti-corrosion treatment
Internal fit-out

e Internal extrathick sfainless steel protection against trolley damage

e External control panel protection

e Fan speed regulation

e Electric fans with indirect flow onto the food.

CONDENSING UNIT

®  Air cooled condensing unit

*  Water cooled condensing unit

e R452A refrigerant.

®  Ready for operation with gases RAO4ARA4QARA48AR507R744-CO2 (optional)

e Copper condensing coil with high heat yield aluminium fins.

e Tropicalisation (43°C ambient temperature)

® Painted steel enclosure

e Soundproofed version (optional)

e Operating temperature up to -10°C ambient

*  low temperature winfer kit -30°C ambient (optional)

ADDITIONAL ACCESSORIES

Removable steriliser
Swivel wheels kit with brake (for cabinet model)

INSTALLATION & ENVIRONMENT

Recyclable packaging
Certifications: Quality ISO 9001 / Safety ISO 45001 / Environment ISO 14001
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FOR SMALL TO MEDIUM CATERING & THE BAKING SECTOR
Interface with digital controls and 2.8” graphic colour display

THE RANGE
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STANDARD MODELS
. Positive chilling Negative chilling Refrigeration - Maximum Absorbed Supply
Models Tmy, r'td; capacity in 90' capacity in 240’ power Exte[nall)dlr;]enswns Electrical Power|  current voltage *
capacity b +90°C > +3°C (Kg) | +90°C >-18°C (Kgl W) s W) ()

ZO051SA 814 1046 4,87

z0051sw | 3 XGN /1 70 25 15 814 790 x 820 x 900 1039 48 AC 230V - 50 Hz
_ZOOSTSW_ | 5" "600 x 400

ZOO051SR 825 108 4,37

ZO081SA 127 1502 7,53

z0081sw | 2 XGN /1 73 30 20 127 | 790 x 870 x 1460 1399 6,77 AC 230V - 50 Hz
_ZO0BISW | 5" "400 x 400

ZOO081SR 137 19 4,42

ZO1205A 1230 1847 5,67

zo120sw | [J1XGN1/1 | 55 35 1230 | 850 x 850 x 1860 1744 4,91 AC 230V - 50 Hz
——= =" 111 x 600 x 400

ZO120SR 1650 200 48

ZO1215SA 1230 1847 5,67

zo121sw | J2XGN1/1 | o4 55 35 1230 | 790 x 870 x 1810 1744 4,91 AC 230V - 50 Hz
_ZOT2ISW | 15" ."600 x 400

ZO121SR 1650 200 48

ZO1615SA 1940 2491 5,78

z0161sw | JAXGN1/1 | o4 75 50 1940 | 790 x 870 x 1960 2387 529 | 3N AC 400V - 50 Hz
_ZOT8ISW_ |4 600 x 400

ZO161SR 2274 281 5,18

Z01225A | 11 x GN 2/1 2724 3410 65

Z01225W | 22xGN1/1 | 75 75 50 2724 | 1100 x 1080 x 1860| 3297 6,01 3N AC 400V - 50 Hz

ZO122SR |22 x 600 x 400 2724 273 5,14
BOOSTED MODELS

ZOO051BA 814 1046 4,87

zo0s51BW | O XGN /1 70 30 20 814 790 x 820 x 900 1039 48 AC 230V - 50 Hz
——=—- — " | 5x600x 400

ZO051BR 1024 108 4,37

ZO081BA 127 1502 7,53

zoogisw | 2 XGN1/1 73 40 25 127 | 790 x 870 x 1460 1399 677 AC 230V - 50 Hz
_ZOOBIBW | 5" "400 x 400

ZOO081BR 27 19 4,42

ZO120BA 1940 2410 473

zon20Bw | J1xGN1/1 75 65 45 1940 | 850 x 850 x 1860 2297 4,24 | 3N AC 400V - 50 Hz
_ZO120BW | 44 "600 x 400

ZO120BR 2274 200 48

ZO121BA 1940 2410 473

zo21Bw | J2XGN1/1 | o4 65 45 1940 | 790 x 870 x 1810 2297 424 | 3N AC 400V - 50 Hz
_ZOT2IBW | 15" 600 x 400

ZO121BR 2274 200 48

ZO161BA 2724 3418 6,54

zo161BW | JAXGNI/1 | o4 80 55 2724 | 790x870x 1960 | 3305 6,05 | 3N AC 400V - 50 Hz
_ZOTSIBW |44 600 x 400

ZO161BR 2724 281 5,18

Z0122BA | 1) x 6N 2/1 3619 3963 8,18

ZO122BW | 22xGN1/1 | 75 80 60 2724 | 1100 x 1080 x 1860 3850 7,69 3N AC 400V - 50 Hz

ZO122BR | 22 x 600 x 400 2724 273 5,14

* special voltages and frequencies upon request

SA/BA Air cooled unit - SW/BW Water cooled unit - SR/BR Remote unit
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sty SHOCK FREEZING

EVERYTHING AT YOUR FINGERTIPS

ONE TOUCH, USER FRIENDLY TECHNOLOGY

The cells are available with a high-definition colour touch screen display. Easy to use thanks to ifs
infuitive design, using the icons you can select the chilling mode, switch to any of the 16 pre-set
sweet or savoury recipes or the hundreds of personalised recipes that can be sef and saved.

STURDIER, EASIER TO CLEAN, MORE POWERFUL AND MORE EFFICIENT

/(/\
&
- Up to 42% more blast chilling capacity

e

- Minimum consumption thanks to the new cell insulation system
- Cleaning and hygiene always guaranteed thanks to the new construction sysfem

S8

- New cells designed to work in extreme conditions and environments: really Heavy Duty

* Refers to model ZO201B with respect to the previous model RCMCO2T
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FAST AND SAFE INSTALLATION WITH PLUG-IN CELLS
High-definition 5” touch screen display

THE RANGE
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201PAL/PWL 202PAL/PWL 201PRL 202PRL
ON-BOARD CONDENSING UNIT REMOTE CONDENSING UNIT
MODELS WITH ON-BOARD CONDENSING UNIT
Po'sitive Negative Refrigero-
Trolley Ch.'”"Tg : chl"l_ng tion External dimensions Cell dimensions Maximum Absorbed Supply
Models ! capacity in 90" |capacity in 240" Electrical current voltage *
capacity +90°C > +3°C | +90°C > -18°C|  POWer (L.x D x Hnm) (Lx D x Hmm) Power (W) (A)
(kg) (Kg)
ZO201PAL 90 50 2170 890 x 1352 x 2400 680 x 835 x 1820 3941 9,23
No. 1 -GN 1/1 - EN 600x400 3N AC 400V - 50 Hz
ZO201PWL 90 50 2170 890 x 1352 x 2400 680 x 835 x 1820 3941 9,23
Trolley models: NKS201 (20 x GN 1/1) / NKS2015 (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)
ZO202PAL 1no 60 2970 1100 x 1632 x 2400 895 x 1040 x 1820 4831 12,8
No. 1 -GN 2/1 - EN 600x400 3N AC 400V - 50 Hz
Z0202PWL 1no 60 2970 1100 x 1632 x 2400 895 x 1040 x 1820 4831 12,8

Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS2025 (15 x GN 2/1 - 30 x GN 1/1) / KKP202 {100 plates @310mm) / NKS154 (15 x EN 600x400)

MODELS WITH REMOTE CONDENSING UNIT - See the technical data sheets for characteristics of the air cooled condensing units

* special voltages and frequencies upon request

Po'si!ive b i Refrigera-
Trolley chilling \ chilling | tion External dimensions Cell dimensions Maximum | Absorbed SUPPIY*
Models ! capacity in 90" |capacity in 240 ower - - Electrical current voltage
capacity +90°C> +3°C | +90°C>-18°C|  Powe bhasdir) (Lx D x Hmm) Power (W) A
(kg) Kkg)
ZO201PRL No. 1-GN 1/1 - EN 600x400 90 50 2170 890 x 1352 x 2100 680 x 835 x 1820 441 2,03 3N AC 400V - 50 Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS201$ (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)
ZO202PRL No. 1 -GN 2/1 - EN 600x400 10 60 2970 1100 x 1632 x 2100 895 x 1040 x 1820 531 2,3 3N AC 400V - 50 Hz

Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS2025 (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

PAL Air cooled unit - PWL Water cooled unit - PRL Remote unit

* special voltages and frequencies upon request
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THE PERFECT MATCH FOR COMBIS IN LARGE-SCALE CATERING
High-definition 7" touch screen display

THE RANGE
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ZO201SF Z0202SF

STANDARD MODELS - See the technical data sheets for characteristics of the air cooled condensing units

Pﬁs,lilrive Negative
chilling chilling Refrigeration bt S . Absorbed Supply
Models TTOIIe?’ capacity in 90' lcapacity in 240 power External dimensions Cell dimensions Electrical power i el -
capacity +90°C > +3°C |+90°C > -18°C w) (L x D x Hmm) (L x D x Hmm) W) A
(kg) (kg)
No. 1 - NKS201
ZO201SF No. 1 - NK52015 100 70 6890 1300 x 1315 x 2205 740 x 940 x 1700 608 2,74 3N AC 400V - 50 Hz
No. 1 - NKP201
No. 1 - NKS154
Trolley models: NKS201 (20 x GN 1/1) / NKS201S (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)
No. 1 - KKS202
No. 1 - KKS202HD
ZO202SF No. 1 - KKS202S 130 90 9290 1500 x 1515 x 2205 900 x 1140 x 1820 608 2,74 3N AC 400V - 50 Hz
No. 1 - KKP202
No. 1 - NKS154

Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS202S (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

* special voltages and frequencies upon request

P ‘ SOLUTIONS FOR
l BANQUETING AND LARGE
BUSINESSES

Tyrs

Cells with feet dedicated to housing

i the trolley-mounted  structures of floor-

A ' standing combis model 201 - 1/1 GN
and 202 - 2/1GN.

- Practical and safe movement, without

! any manual movement, of the frays.
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A COMPLETE RANGE OF CELLS FOR LARGE-SCALE CATERING, LARGE BUSINESSES AND PASTRY KITCHENS
High-definition 7" touch screen display

THE RANGE
I
Version $ ' Version B
B
- BN N
. 3
B Version SP : Version BP
Through-doors L Through-doors
¥ b
STANDARD BOOSTED

STANDARD MODELS - See the technical data sheets for characteristics of the air cooled condensing units

Po_si!ive Ne%c?tive . . Maximum
Trolley ch'||||r}g ! ch| I'.ng Refrigeration External dimensions Cell dimensions Electrical Absorbed Supp|y‘
Models ’ capacity in 90' lcapacity in 240'|  power current voltage
capacity +90°C > +3°C | +90°C'> -18°C w) (L x D x Hmm) (L x D x Hmm) Power Al
(Kg) (Kg) W
722322;1; No.1-GN1/1-EN600x400| 120 80 6890 | 1300 x 1315 x 2100 | 680 x 1020 x 1820 ;g: 2172 3N AC 400V - 50 Hz
Trolley models: NKS201 {20 x GN 1/1) / NKS2015 (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)
02025\ 1-GN2/1-EN600x400| 150 100 6890 | 1300 x 1315 x 2100 | 880 x 1220 x 1820 o0 2,74 3N AC 400V - 50 Hz

Z0202SP 708 3,18
Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS2025 (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm] / NKS154 (15 x EN 600x400)

70401SP | No.2-GN 1/1-EN600x400] 240 | 160 | 12950 [ 1300 x 2364 x 2100 | 680 x 1920x 1820 | 1216 | 3,3 | 3NAC400V-50 Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS2015 (15 x GN 1/1) / NKP201 (60 plates @1310mm) / NKS154 (15 x EN 600x400)

704025P | No.2-GN2/1-EN600x400] 300 | 200 | 18930 | 1500 x 2764 x 2100 | 880x2320x1820 | 1216 | 3,3 | 3NACA400V-50Hz
Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD 20 x GN 2/1 - 40 x GN 1/1) / KKS2025 (15 x GN 2/1 - 30 x GN 1/1) / KKP202 {100 plates @310mm) / NKS154 (15 x EN 600x400)

Z0601SP | No.3-GN1/1-EN600x400] 360 | 240 | 21090 [ 1300 x 3265 x 2100 | 680 x 2820 x 1820 | 1724 | 3,42 | 3NAC400V-50 Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS201S (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)

706025P | No.3-GN2/1-EN600x400| 450 | 300 | 27950 | 1500 x 3865 x 2100 | 880 x3420x 1820 | 1724 | 3,42 | 3NACA400V-50Hz
Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD {20 x GN 2/1 - 40 x GN 1/1) / KKS2025 (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

70801SP | No.4-GN1/1-EN600x400] 480 | 320 | 30990 | 1300 x 4164 x 2100 | 680x3720x 1820 | 2232 | 573 | 3NACA400V-50Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS201S (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)

70802SP | No.4-GN2/1-EN600x400] 600 | 400 | 39820 | 1500 x 4964 x 2100 | 880 x 4520 x 1820 | 2232 | 573 | 3NACA400V-50 Hz

Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS2025 (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

BOOSTED MODELS - See the technical data sheets for characteristics of the air cooled condensing units

-~ ZO201B_ |\ 1 GN1/1-EN60Ox400| 150 100 6890 | 1300 x 1315 x 2200 | 680 x 1020 x 1820 | 1988 415 3N AC 400V - 50 Hz

Z0O201BP 1788 4,59
Trolley models: NKS201 (20 x GN 1/1) / NKS201S (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)
722522522; No. 1-GN 2/1-EN 600x400| 180 120 6890 | 1300 x 1315 x 2200 | 880 x 1020 x 1820 :;’:2 j,';g 3N AC 400V - 50 Hz
Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS202S (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

Z04018P | No.2-GN 1/1-EN600x400] 300 | 200 | 12950 [ 1300 x 2364 x 2200 | 680 x 1920 x 1820 | 3376 | 8,31 | 3NAC400V-50 Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS201S (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)

704028P | No.2-GN2/1-EN600x400] 360 | 240 | 18930 | 1500 x 2764 x 2200 | 880 x2320x 1820 | 3376 | 8,31 | 3NACA400V-50 Hz
Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS202S (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

ZO601BP | No.3-GN1/1-EN600x400] 450 | 300 | 21090 | 1300 x 3265 x 2200 | 680 x2820x 1820 | 4964 | 12,03 | 3NACA400V-50Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS201S (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 (15 x EN 600x400)

706028P | No.3-GN2/1-EN600x400] 540 | 360 | 27950 | 1500 x 3865 x 2200 | 880 x 3420 x 1820 | 4964 | 12,03 | 3NAC400V-50 Hz
Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS2025 {15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

708018P | No.4-GN 1/1-EN600x400] 600 | 400 | 30990 [ 1300 x 4164 x 2200 | 680 x3720 x 1820 | 6552 | 1575 | 3NAC400V-50Hz
Trolley models: NKS201 (20 x GN 1/1) / NKS2015 (15 x GN 1/1) / NKP201 (60 plates @310mm) / NKS154 {15 x EN 600x400)

708028P | No.4-GN2/1-EN600x400] 720 | 480 [ 39820 | 1500 x 4964 x 2200 | 880 x 4520 x 1820 | 6552 | 1575 | 3N AC400V-50Hz

Trolley models: KKS202 (20 x GN 2/1 - 40 x GN 1/1) / KKS202HD (20 x GN 2/1 - 40 x GN 1/1) / KKS202S (15 x GN 2/1 - 30 x GN 1/1) / KKP202 (100 plates @310mm) / NKS154 (15 x EN 600x400)

* special voltages and frequencies upon request

1



LAINOX WORLDWIDE

EUROPE

ITALY IBERIA FRANCE UK EIRE DACH
italy@lainox.com iberia@lainox.com france@lainox.com uk@lainox.com eire@lainox.com dach@lainox.com
BENELUX SCANDINAVIA CZECH SLOVAKIA HUNGARY POLAND
benelux@lainox.com scandinavia@lainox.com czech@lainox.com slovakia@lainox.com hungary@lainox.com poland@lainox.com
RUSSIA BALTICS csl GREECE TURKEY BALCANS

russia@lainox.com

baltics@lainox.com

AMERICA AND OCEANIA

csi@lainox.com

greece@lainox.com

turkey@lainox.com balcans@lainox.com

CANADA
canada@lainox.com

USA

usa@lainox.com

LATAM

latam@lainox.com

AUSTRALIA

australia@lainox.com

NEW ZEALAND

newzealand@lainox.com

ASIA AND AFRICA

MIDDLE EAST MALAYSIA PHILIPPINES SINGAPORE CHINA THAILAND
middleeast@lainox.com malaysia@lainox.com philippines@lainox.com singapore@lainox.com china@lainox.com thailand@lainox.com
VIETNAM HONG KONG TAIWAN SOUTH AFRICA

vietnam@lainox.com

hongkong@lainox.com

taiwan@lainox.com

southafrica@lainox.com

LAINOX

For a free frial in your own kitchen, contact us

tel. +39 0438 9110 * lainox@lainox.com

LAINOX ALl Group S.r.l.

Via Schiaparelli 15
Z.. S. Giacomo di Veglia

31029 Vitiorio Veneto (TV) - ltaly

Tel +39 0438 9110
Fax +39 0438 912300
lainox@lainox.com
www.lainox.com

an Ali Group Company

GROUP

The Spirit of Excellence
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The information contained in this document is to be considered non-binding. Lainox ALl Group S.r.l. reserves the right o make changes at any time without prior warning



