
ICE & PASTRY

BRIO
Vetrina per gelato mantecato 
Scoop ice cream display

TEMPERATURE RANGE

-18° -25° C

IDEAL FOR
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CARATTERISTICHE TECNICHE - Technical features

BRIO ICE 4 SK 

Marchio - Brand Framec

Temperatura - Temperature -18°C -25°C

Gas refrigerante - Refrigerant gas R134a/R290

Classe climatica - Climate Class 5 (+40°C-40%RH) L1

Dimensioni (l x p x h) - Sizes (w x d x h) 780 x 640 x 1181 mm

Peso netto - Net weight 46,80

Peso lordo - Gross weight 63,00

Volume Netto - Net volume 136 l

Volume Lordo - Gross volume 170 l

Potenza - Power 150 W

Consumo - Consumption 2,2 kWh/24h

Dimensioni imballo (l x p x h) - Packaging sizes (w x d x h) 830 x 690 x 920 mm

Dati per il trasporto - Transport data (20 ft - 40 ft - 40 hc - 13,60 mt) 44/90/90/96

ACCESSORI - Accessories

Cod. Optional Modelli - Models

2511001 Vaschetta inox da 5 l - 5 l stainless steel bin (360 x 165 x 120 mm) BRIO ICE 4 SK

8998282F Kit 4 ruote pivottanti - 4 pivoting wheels kit BRIO ICE 4 SK

2222024671000 Kit lavaporzionatore inox - Stainless steel scoop washer BRIO ICE 4 SK

Evaporatore statico avvolto sulla vasca 
Foamed in evaporator pipe wrapped around the 
inner liner

Struttura superiore con vetri piani e coperchi 
scorrevoli vetrati 
Upper flat glazed cabinet and sliding glass lids

Sistema condensante maintenance free 
Maintenance free condensing system 

Termostato meccanico con sbrinamento 
manuale 
Mechanical thermostat with manual defrosting

Termometro meccanico 
Mechanical thermometer

4 rullini unidirezionali 
4 unidirectional rollers

IN DOTAZIONE - INCLUDED:

͸͸ Cestelli: 
1 cestello da 4 vaschette da 5 l. 
Baskets:  
1 basket x four 5 lts. bins

Vaschette non fornite 
Bins not included 

HIGHLIGHTS - Best features
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