Waste Cooler
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Models Dimensions Capacity Power  Temp. Weight Price
R449a () x (w) x (h) cm (W) / (hp)  (0C) (Kg.) (€)
SZERES 87,3 x 104 x 140 2 GN 570 (1/4)  -2/+8 60 2.900

The vast amounts of food waste generated in a commercial kitchen pose a significant risk of creating
a source of unwanted contamination and bacteria. Since 2006, food safety regulations in the EU have
become stricter regarding the proper storage of food waste.

These regulations specify that kitchen waste must be stored safely and hygienically, reducing the
potential risk of foodborne illness from contaminated food waste, and apply to all hospitality and
catering businesses and commercial kitchens. Waste coolers offer a sanitary solution for containing
food waste, ready for collection.

Waste Cooler Features:
1. Stainless steelinside and outside

2. Cooling uniton the side.

3. CFC-free expanded polyurethane insulation, density 45 Kg/m?

4. Electronic temperature control

5. Automatic evaporation of condensed water

6. Rushed cooling system

7. Table cover open withinsulated hinged lid and balloon type gasket
8. One-piece corner base with stainless steel radius for easy cleaning
9. Static cooling system prevents the emission of unpleasant odor
10. Equipped with adjustable feet

O1 TepAOTIES NMOCOTNTES AMOPPIPHATWY TPOPIHWY Mou SnpioupyoUvtal Ge pid EUNOpIKN Koudiva Bétouv
ONPAVTIKG KivBuvo Snpioupyias mnyns avemBupntns péAuvons Kai Baktnpiwv. And to 2006, ol
Kavoviopoi yia tTnv ao@ddeia Twv Tpo@ipwy atnv EE éxouv yivel nio auotnpoi 6cov agopd th owaotn
anoBnKeUoN TwV AnoppIPHATWY TPOMIHwV.

Autoi ol Kavoviopoi npoadiopiouv 4Tl ta anoppippata Koulivas npénel va anoBnkelovtal pe acgdieia
Kal uylelvn, Peiwvovtas tov niBavé Kivéuvo tpogidoyevwv acBeveiv and poAucpéva andBinta
TPOWIpWV Kal IoxUouv yia 6fes Ts enixelpnoels @idogevias Kal Tpo@oboaias Kal TS €UMOpPIKES
Koulives. Ta Wuyeia anoppIPpATwy Npoo@EPOUV Hid UYEIoVOUIKA AUoN yid th ouyKpdtnon twv
anoppIPPATwY TPoWipwy, £Toiun yia auddoyn.

Xapaktnpiotikd Wuyeiou anoppippdatwy:
1. Avogeidwro ecwtepIKa Kal EWTEPIKA

2. WuKuKn povada oto nAdi.

3. Mévwon and dioykwpévn noAuoupeBavn xwpis CFC, nukvétntas 45 Kg/m?

4. HAexktpovikds éAeyxos Beppokpaacias

5. Autépatn e€ATHION TOU CUHNUKVWHEVOU VEPOU

6. BeBiaopévo oUotnpa Yugns

7. Enitpanédio KAAuPPa avoixto pe Hovwpévo apBpwtd Kandki Kal @Advda tunou pnafovioy
8. Movokdppatn ywviakn Baon pe aktiva and avoeibwrto xaAuBa yia eUkoAo KaBdpiopa

9. Ztatiké ouotnpa YUENs anotpEnel TNV EKMOKNN SUoApETTNS 0auNs

10. PuBpidopevandbdia



