Anmartbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBeuweHck (4162)22-76-07
BpsHck (4832)59-03-52
BnagueocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89

MBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
UpkyTck (395)279-98-46
Ka3saHb (843)206-01-48
Kanunuhrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70

MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB. (8112)59-10-37

Mepmb (342)205-81-47

PocToB-Ha-[loHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MNeTep6ypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

TBepb (4822)63-31-35

TonbaTTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TroMmeHb (3452)66-21-18
YnbaHoBck (8422)24-23-59
YnaH-Ypa (3012)59-97-51
Ydpa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YennbuHck (351)202-03-61
Yepenosew (8202)49-02-64
Yura (3022)38-34-83
SAkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

Poccusi +7(495)268-04-70 KasaxcraH +7(7172)727-132 Kupruaus +996(312)96-26-47

https://ubert.nt-rt.ru || utd@nt-rt.ru

HOLDING CABINETS
WS-SERIES.

Optimal heat retention for crispy, crunchy products thanks to
sophisticated, electronically controlled heating technology that evenly
covers each individual drawer over its full depth. The hot air flows all
around the products. Heating is achieved by a targeted gentle and soft
supply of hot air. This successfully minimizes drying out of the products. For
each drawer, 2 count-down timers with acoustic alarm function are
integrated, adjustable to the minute. The drawers, each with two product
compartments, run on sturdy telescopic full-extension slides.

TECHNICAL DATA
WS-SERIES.

MODEL DIMENSIONS (WxDxH mm) CONNECTION LOAD
WS1 460x 610 x 550
3 Drawers 1/1 GN (optional + 15mm Legs) 1,10kW, 230V
WSM 460 x 642 x 418 1L10KW, 230V

2 Drawers 1/1 GN (optional + 15mm Legs)
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