HUPFER

Cooling plate with handle holes we make work flow

TexHu4eckue xapakmepucmuku u3denus 0163959 | A-GS/N28 1000/600

TexHn4yeckue XapaKTepnuctukm

Macca: 3 Kr
WnpwuHa: 656 MM
rny6wuHa: 182 MM

BbicoTa: 34 MM

Moka3zaH npumep 6e3 deKopamuUBHsIX 3/1eMeHMO8,
MOYHOCMb MeXHUYEeCKo20 ONUCAHUS He
2apaHmupyemcs.

CnoLHas noska 13 MeTanIMYeckoro McTa TonwyHol 1,0 MM (3aLyTa OT KOppPOo3uK, ranbBaHUYecky
OLMHKOBaHHas NMoBepXHOCTb); C 06PE3HOI, 3aUNLLEHHO OT 3ayceHL,eB KPOMKOL, OTOTHYTOM

1 3adanbLOBaHHON BHYTPb MO NPOAO/ILHOW CTOPOHE Ha 40 MM, Mo GppoHTaIbHOW CTopoHe Ha 30 MM.

Plate in hygienic and food-safe design made of high-quality light grey polypropylen, resistant to typical kitchen
detergents and disinfectants, filled with coolant that is harmless to health and the environment.Three handle
openings on the narrow sides for secure grip. Keeps its shape during freezing and thawing as well as during
cleaning in the dishwasher up to 95 °C. The necessary cooling temperature is at least -15 °C with a minimum
cooling time of 18 h. Note: the cold storage plate must be completely frozen through in order to become fully

efficient. Any liquid in the cooling brine considerably reduces its performance.

[Jlata obpatueHns: 29.04.2025, 3Ha4eHUA 8eAUYUH U pa3Mepos A8/AAMCA NpubaUUMENbHLIMU, MOYHOCMb
14:54:46 mexHUYeckoz20 onucaHus He 2apaHmupyemcs. © Hupfer

Hupfer Metallwerke GmbH & Co. KG Dieselstral3e 20, 48653 Coesfeld - Postfach 1463, 48634 Coesfeld - Ten.: +49 2541
805-0 - dakc: +49 2541 805-111 - info@hupfer.de - www.hupfer.com
info@hupfer.de - www.hupfer.com



