


2EIPA EZTIATOPIOY - BAR
RESTAURANT - BAR LINE

Ta Wuysia naykol s oeipdas
€0TIATOPIOU  €iVaI  KATAOKEUAOPEVU
e€'0rokinpou ano  INOX AISI 304
18/10 epyovopika oxedlaopéva pe
£0WTEPIKES YWVIES UYEIOVOLIKOU TUNOU
kKar oduvatotnta unapéns
P NEPIOTPOQPIKMV AVOIYOHEVWV MOPTWV N
= oupapiav yia G/N. Npoogépoviar pie
EVOWUATWHEVO N PN PUKTIKO
pnxavnpa. H o ugnAns  nukvotntos
HOVOON TOV TOIXWUATOV TOUS
~ enITUyXavel TV EAGXIOTN  ANGAEIN
Beppokpaoias.

~ The new refrigerated counters of the
~ Gastronomy Line, are characterized
£ | by an innovative design and new
~ handy solutions. They are completely
- made of stainless steel AISI 304 Cr Ni
18/1 monoblock structure, with high-
density polyurethane insulation, CFC-
- free, in order to guarantee a effective
~insulation with the minimum
consumption.
Versatile assembling solutions with
doors and GN drawers of various
dimensions with or without
condensing unit.

TEXNIKA XAPAKTHETIKA ZEIPAZ

EZTIATOPIOY - ZAXAPOMAALTEIOY

e Auvatotnia tonoBENoNS ToU  PUKIKOU  PNXAVNEIATos
bei( n apiotepd.

o FElopon kar ekpon 10U QEPA OT0 XWPO TOU PUKIKOU
LNXAVALIATOS ano v epnpoodia nAeupa.

AuvaroTnTa aAAayns s Qopas avoiyparos 1wy Bupav.
Okoroyiko FREON R-404a.

EUpos puBpions Beppokpaocias ano -2 ws +8 °C.
HAEKTPOVIKO BEPHOLIETPO.

Eibikn aviikpadaopikn paon yia v abopupn Aermoupyia
TOU UKTIKOU PINXavAATos.




Ta Quyeia naykor ms oelpas
ZaXaponAaoTIKNS €XoLV Ta idia
KOTAOKEUAOTIKA  XAPAKTNPIOTIKC
LIE aUTa TNS 0€Ipas eotiaropiou
2 Kkal npoogepovial pe 1-2-3 kar 4
i NePIOTPOWIKA  AVOIYOJIEVES

s, noptes. To eIk oUomHE
%ﬁfﬁ}gﬁ% KUKAO@Opias tns Yuéns
enImuyxdavel v owotn diarnpnon
TWV MPOTIOVIWV.

The new pastry refrigerated
counters have the same
constructive  characteristics
than the gastronomy items.
Assembly solutions of the
modular units with 1, 2, 3, or
4 doors.Excellent
refrigerating system with
forced air circulation, which
diffuse the cold everywhere
in homogeneous way in
order to have good product’s
preservation.

TECHNICAL CHARACTERISTICS OF

GASTRONOMY LINE - PASTRY LINE SERIES:

e The technical compartment can be fitted on the
right and on the left side of the table.

e On the technical compartment: frontal inlet and
outlet of the air.

o Reversible doors.

o Freongastype F404afor all temperature ranges.

e Technical compartment with hinged instrument
panel for and easier technical assistance.

e N ventilated versions with a new temperature
range of -2°C /+8°C " New control panel.

e Basement for condensing unit with anti - turnover
slide.



ZEIPA EXTIATOPIO
RESTAURANT - BAR LINE

TEXVIK( XUpaKINpIoTIKa

Xwpnukomra 600/1200 kar 700/1400 lit.
Yuvinpnon 1N karaguen.

HAEKTPOVIKO BEPHOPETPO.

Autopiam anoyuén.

Aoxgio anoppons OUMUKVWHAT)V OTOIXEIWV.
PuBpizopeva nodapika .

EUpos puBpions Beppokpacias: ouvinpnon 0°C ¢ws
+10°C, Katayugn -10°C éws -20°C.
Kataokeuaopéva &€ orokinpou ano INOX AISI 304
18/10.

EowTtepIkES ywvies LYEIOVOHIKOU TUMNOU.

AvantuEn oxapmv ava S5om kad’ Ugos.

Auvatomnta kpuotaAAivins noptas.

Ei6IKES KATAOKEUES Yia Papia.

TEXVIKG XapaKInpiotika

Technical Features

Capacity 600/1200 700/1400 it.
Versions temperature positive or negative.
Control with electronic thermostat.
Automatic defrosting.

Manual emptying of water condensation.
Adjustable stainless steel feet.
Temperature range of 0°C-+10 °Cor -10°C/-20°C.
Made entirely of INOX AISI 304 18/10.
Internal hygienic rounded corners.
Version with glass door is available.
Special version for fish is available.




ZEIPA ZAXAPOIAAZTEIOY
PASTRY LINE

Texvika Xapaktnpiotika Technical Features
Xwpnukomta 700 lit. Capacity 700 Iit.
Luvinpnon n karaguen. Versions temperature positive or negative.
HAEKTPOVIKO BepPOPETPO. Control with electronic thermostat.
Autopatn anoyuen. Automatic defrosting.
Aoxeio anoppons oUPNUKVOLATWV OTOIXEIWV. Manual emptying of water condensation.
PuBpizopeva nodapika. Adjustable stainless steel feet.
Eupos pubpions Beppiokpaoias: ouvinpnon -2°C éws +8°C. e  Temperature range of -2°Cto +8°C.

Kataokevaopéva €€ orokinpou and INOX AISI 304 18/10. e  Made entirely of INOXAISI 304 18/10.
Eowtepikés ywvies uyelovopikou Tunou. Internal hygienic rounded corners.
AvantuEn Aapapiviov ka@” Uos. Slides for pans.

Ltaukn Puen. Static version.



BLAST CHILLER

o Kataokeuaopéva €’ 0A0KANPoU
ano INOX AISI 304 18/10.

e Auvatomnta anoBnkeuons ews 99
npoypappata.

e 2 npoypappara Puens
+70°C £ws +3°C ka1 +70°C éws -18°C.

e XpOvos Kukhou YuEns and 90min ws
270min.

o Auvarotnta Yuens ano 9Kgr Ews 18Kgr.

e Akiba pétrpnons Oeppokpaocias
MPOIOVIOS.

o Xwpnukomta 4-5GN 1/1 n 5 hapapives
60X40.

e Kararinia yia I1ISO kar HACCP.

o Made entirely from INOX AISI 304 18/10.
e 99 recordable programs.

Two operating circles
(+70°C/+3°Cand +70°C/-18°C).
Time circle 90mins up to 270mins.
Freezing capacity from 9kgr up to 18kgr.
Heated probe.

Capacity 4-5GN 1/1 or 5 pans 60X40.
Appropriate for ISO and HACCP.
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Kataokeuaopéva €€’ 0A0KANPOU

ano INOXAISI 304 18/10.

Avvatotnta anoBnkeuons €ws 99
npoypappara.

2 npoypappara Yuens

+70°C éws +3°C ka1 +70°C £ws -18"C.
Xpovos kKUkiou QuéEns ano 90min €ws
270min.

Auvatomra Yuens ano 20Kgr £ws 180Kgr.
Akida perpnons BepPoKpAOias nNPoiovios.
Xwpnukomrta ano 10 éws 40 GN 1/1 n 10
ews 40 rapapives 60X40.

Avvaromia kartaypagikoU Beppokpaoias pe
EKTUNWTN.

Kataaania yia ISO kai HACCP.

Made entirely from INOX AISI 304 18/10.
99 record able programs.

Two operating circles

(+70°C/+3°Cand +70°C/-18°C).

Time circle 90mins up to 270mins.
Freezing capacity from 20kgr up to 180kgr.
Heated probe.

Capacity 10-40 GN 1/1 or pans 60X40.
Thermostat Printer HACCP on request.
Appropriate for ISO and HACCP.




SANATON - SALADS
e eSS KPYQN SANTOYITE - SANDWICH

I NITZAZ - PIZZA LINE

Epyovopikos oxediaopos, Aentopepia oto @ Ivipiopa.

_ B¢0g1s yia Aekavakia gastronome.

o AveEapintes uxopieves Pripives yia gastronome fie iola n
KOUPHNUPIOTA KPUOTAAAQ.

EibIkEs kataokeues yia tonoBEon NAAOTIKGMY  HOXEIWV
zupns.

Meplotpo@ikd  avolyopeves nopres kar  duvarotnta
PUXOHEVOV OUPTAPIWY.

Eibiko oUotnpia UENS yia opo10pop@ N Katavopn ms YPuens
- 01a gastronome.

EoWTEPIKES Ywvies LyelovopIKoU TUNou.

Auvvarotnta tonoBEons ypavitn oty nigavela epyaoias.

Ergonomic design, careful finish.

G/N containers, refrigerated display windows.
Units with drawers for pizza.

Excellent refrigerating system with forced air
circulation, which diffuse the cold everywhere in
homogeneous way in order to have good product’s
preservation. Internal hygienic rounded corners,
version with granite top is available.
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Kataokeuaopévo ano
avoEEiBWTIO  avIayVNTIKO
xaiupa AlSI 304.
Kouppnapiota avoiyopieva
KpuOTaAAQ.

Wuxopevn N pn Kamw
anoBnkn.

Avvatomra
EVOWUATWHPEVOU N [N
WUKTIKOU pPINXavnparos.
B&oels yia Aekavakia GN
Kal TonoBémons Kpumv
odviouls.

DuuopOS E0WTEPIKOS KA
EEWTEPIKOS.

HAEKIPIKOS Mivakas fie
NAEKTPOVIKO BEPHOPETPO
ka1 Beppoatd.
Autopatn anoyuén.
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Made completely of stainless
steel AISI 304

Opening crystal show windows.
With or without refrigerated
storage compartment.

With or without condensing unit.
Special construction for GN and
cold sandwiches.

Internal and external light.
Electronic control panel with
thermostat.

Automatic defrosting.




WYIFeElO S.SERVICE
S. SERVICE REFRIGERATOR

o Karaokeuaopévo ano avoeibwto avupayntiko Xaaupa
AISI 304.

e 5 0€IPES paPIa E00TEPIKA evbIGpeoa puBpIZOpIEVa kB’

Uos.

Eibikn kataokeun pa@iov yia onoBemon HavaBikns

Kouptiva vuxtos.

AVBUYPOS EOWTEPIKOS YWTIOLOS.

HAEKTPIKOS MivaKAS 1€ NAEKTPOVIKO BEPUOLETPO Kl

Beppootamn

Autopiatn anoguen.

o AinAO KUKAWO KUKAO@OpIas Puxpou agpa.

Made of stainless steel AISI 304

5internal adjustable shelves

Special shelves for grocery

Curtain

Internal light

Electronic control panel with thermostat

Automatic defrosting

Refrigerating system with double forced air circulation.




AAAANTIKQN
TYPOKOMIKQN
KPEATQN

.
Kataokeuaopévo ano avoeibwro avipayvnuko xaiupa AISI 304.
Kouppnapiot avoryopeva kpuotaiid.
Wuxopevn N pn katw anodnkn.
Auvatomnta eVowpatwpeVoU N PN WPUKTIKOU PNXAvApaTnos.
Avvarotnta  Aemoupyias 2 KUKAWUAT@Y (ouvtpnon - Kataguen).
HAEKTPIKOS NiVAKAS e NAEKTPOVIKO BEPHONETPO KA1 BEPHOOTATN
Autopatn anoguen.
Eibika aEeooudp yia TUPOKOLIKA.
DwTIop0S E0WTEPIKOS KT EEWTEPIKOS.
Made completely of stainless steel AISI 304
Opening crystal show windows.
With or without refrigerated storage compartment.
With or without condensing  unit.
Functioning ability in two circuits (negative - positive temperature).
Electronic control panel with thermostat.
Automatic defrosting.
Special accessories for dairy & cheese products.
Internal - external Lite.

B SUPER MARKET




Kataokeuaopévo ano avoEeibwro avipayvnuko xaiupa AlSI 304. AA AA N T l K Q N
Ejsrpﬁymvu avoIyopEva Kpéjomix}\u. TYPOKOMIKQN

UX0pevN N N Katw anodnkn.
KPEATQN

Auvaromnta VOWHATWHIEVOU N N WUKTIKOU PNXAVAHATOS.
Auvatotnta AEIToUpYias 2 KUKAWHATY (OvINpnon - Katayuen).
HAEKTPIKOS NIVAKAS [IE NAEKTPOVIKO BEPLIOLIETPO Kal BEPHOOTATN
Avtopamn anoyuén.

Ei6ik( aEeooudp yia TUPOKOHIKA.

DWTopOS E0WTEPIKOS KA1 EEWTEPIKOS.

-ﬂ'ﬁ“ )
_

mar — tﬂ

Made completely of stainless steel AISI 304
Opening crystal show windows.

With or without refrigerated storage compartment.
With or without condensing  unit.

Functioning ability in two circuits (negative - positive temperature).
Electronic control panel with thermostat.
Automatic defrosting.

Special accessories for dairy & cheese products.
Internal - external Lite.
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IhCOld Yuktikoi Baldapor Panel
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TOAHZ TOAH AGHNA Movorpdowrn IKEs EPTOZTAZIO- EKOEZH: 50 xAu. @eooalovikne- Aaykada, 56429, T.0.
40145, Geooahovikn AOM : 800836099 AQY : E Oeo/vikng / E§omAiopol kataoTnpdtwy

TOLIS TOLI ATHINA Single Member Private Company *FACTORY & SHOW ROOM: 5th kim Thessaloniki -Lagada, 56429,
P.0.Box 40145, Thessaloniki

T. ++30 2310 682640-1-2-4 F. ++30 2310 682643 email:info@tolisin.comwww.tolisin.com



