


H véa osipd FAZTPONOMIAZ
GOLD LINE neprhappavel
NOIKIAIG  ppapiov  epyacias
NAayKwy epyaoias, animv Kal
ouvBetwv. MNoirdtnta
KATUOKEUNS, MNPOOEYHEVD
@Iviplopga, €pPYOVOHIKOS
oxedlaopos, KAtaAAnia  yia
motonoinon ISO kar HACCP.
Kataokevaopeva ¢e&’
oAokAnpou and INOX 18/10
AISI 304. .
Em@aveies  epyaoias  naxous
4cm o€ avOEEIBWTO N ypavitn pe
unootpwpa  Evhou  €101KNS
aveuypns  Kar  avonupikns
gnegpyaoias. Mobapika
avoEeidmta  puBpIzopeva  Kao’
Uos pe Suvarotnta pudpions
14/19c¢mn 18/23cm.
Lupopeves noptes pe afopupo
pnxaviopo, kKkabetes
ouptapiepes, Tpoxniata n
avalyopeva apnapia, evoiapeoaa
pag1a.

The new series of
GASTRONOMY GOLD LINE
brings in a variety of working
lockers and benches, simple or
complex. Quality of
construction, careful finish,
ergonomic design, all
appropriate for certification ISO
and HACCP. Made entirely from
INOX 18/10 AISI 304. Working
surface 4cm thick of stainless
steel or granite with wooden
underlay of special waterproof
elaboration.

Stainless steel legs adjustable
in height. Sliding doors with
soundless mechanism, vertical
drawers, bottom hung
containers, intermediate
shelves.
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O1 naykol gpyaoias gival kataokeuaopévol s&€ oAokAnpou ano INOX 18/10
AISI 304 pie epyovopiko 0Xed1aop0 Kal NPoo@EovIal og 61apopa UNKN ano
70cm éws 220cm pe avantuen ava 10cm. AlatiBovial pe n Xwpis Katw n
evoIapEn0 pag1 kar unapxer duvatotnta tonodstnons KABEINS ouptapiENAs
N avolyopievou apnapiou.

Working benches are made entirely of INOX 18/10 AISI 304 with
ergonomic design and are offered in different lengths from 70cm till 220cm
with formation every 10cm. They are being disposed with or without lower
or intermediate self and there is the possibility of placement vertical
drawers and bottom hung container.



EPMAPIA LYNOETA
MODULAR CABINETS

Modular units with multiple possibilities of
composition, possibility of modulation from 70cm till
380cm. Ergonomically designed, they are adjusting
easily in the individualities of every space. Sliding
doors, intermediate selves, vertical drawers, hung
containers, space for waste bins are some of the
structure choices of this series of modular units.

ruvbeta eppdpla epyaoias pe
norranigs oduvarotntes ouvBeons,
ouvaromta avanéns and 70cm €ws
380cm. EpyovopikG oxedlaopéva,
NPpooappoOzZOvVIUl €UKOAO OTIS
1IB1aIepOTNIES KABE XWPOU. LUPOLIEVES
abopuPes noprtes, evoidpeoa  pagia,
K(OeTES  ouptapiepes, Ipoxniata n
avoryopeva apndpia, Xmpos yia Kado
AnopPIPHATWY  €ivar LIEPIKES ANO TS
EMIAOYES oUVBEONS AUTNS TNS 08IPAS TWV
eppapiov.




Epyovopikos oxed1aop0s, AEMopEpelt oto @Ivipiopa. Enigpaveles epyaaoias naxous 4 ekatootwy.
ABopupa ouptapia, €16Ika yia tonoBemon Gastronome. AvoEeidbwia puBpizopeva nodapika.
Eppapia 0pBia - okahepes. AVOEEIOWTN Kapotola petapopds Gastronome - AQUUPIVOV.
AvoEeibmrta doxeia anoBnkeuons Uypwv.

Ergonomic design, careful finish.
Working surfaces 4cm thick.
Drawers for Gastronome,
stainless steel adjustable fit.
Cupboards, upright cabinets.
Stainless steel trolleys for
Gastronome or pans.

Liquid containers.
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Beppoeppdpia yia tonoBEmon o0& 10ixo N
KEVIpOL, pias 1N 6uo oPewy pe  &10IKO
oU0TNH KLKAOQOPIAs Tou Beppiot agpa nou
EMITPENel TNV OHOIOHOPMN  KATAVON NS
fBeppokpaoias. EUpos puBpions s
feppokpaoias 0°C ews +65°C.

The heated cupboards are equipped with a
patented system to ensure an even
distribution of warm air and consequently
an even tlemperature inside the unit.

These tables can be supplied with or without
rear up-stand and also with sliding doors on
both sides.

Use the control panel with thermostat (o
adjust temperature from 0° to 64 °C.



Eppapia epyaoias yia 1onoBEMoN o€ 10iX0 N KEVIPO, [IE N XWPIS OUPOLIEVES NOPTES, [ids N
duo OPewv pe duvardnta tonoBstnons evbidpeowy pagimny, KABENS ouptapiEPas,
AVOIYOLIEVWV ALINAPI®Y.

The tables with sliding doors of the Gastronorm line are made in Cr-Ni 18/10 AISI 304
stainless steel, they are equipped with side panels, bottom and sliding removable doors.
There is also the through version which has sliding doors on both sides.



[aykor N eppdpia  AVizes o€
nolkiAia draotdoswy, apiBud Kal
Héyebos Aekavov. EIDIKES
KATAOKEUES  YIU  ensEepyaonia
KpEATwy KAl Papiowv Kar naton
AAXAVIK®V. Auvatotnta ouveeons
eV 0eIpa e NAUVINPIA NIAToy
nompImy N 1onodston toLs oe

£101K0 XWPOo 010 KATW LIENOS.




Sinks on legs or with sliding doors are
available in a wide range of sizes. They
are made inCr-Ni 18/10 AISI 304

stainless steel and comply fully with the

standards of hygiene. They are fitted with
a drain and overflow pipe. They are
suitable to connect with washing
machine on the side or in a place
undernea
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