CONTENITORI' ISOTERMICI

POLIBOX BAS

VAP SYSTEM

HACCP
System

GN 1/1 VAP
MOD. REF. DIM. EXT./INT. (mm.) e @
110 GN4 VAP P1T1100NV  600x400x170/540x340x 110 6 60
170 GN6 VAP P11150NV 600 x 400 x 230 /540 x 340x 170 6 60
210 GN8 VAP P11200NV 600 x 400 x 270 / 540 x 340 x 210 5 50
280 GN10 VAP P11250NV 600 x 400 x 340 / 540 x 340 x 280 4 40
UNIVERSAL VAP
MOD. REF. DIM. EXT./INT. (mm.) e @ a
120 PN4 VAP P11120NV  610x430x 200/ 545 x 365 x 120 4 48 E
=
170 PN6 VAP P11170NV ~ 610x430x 250/545x365x 170 4 40 E
210 PN8 VAP P11215NV  610x430x295/545x365x215 4 32 =
=
285 PN10 VAP P11285NV 610 x 430 x 365 /545 x 365 x 285 4 24 E
S
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