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O©AAAMOI QPIMAZHZ

NAHPQX EAEM'’XOMENH ME©OAOL OY2IKHX QPIMAXHX
ME NMATENTAPIXMENO KAITIIZTOMNOIHMENO 2YXTHMA
MIKPOKAIMATOZ EP 2769276Bt:

OO OO

Maturmeat

Litepa tou Kpéatog

Stagionello

Qpipaon kat cuvtipnon
TwV aAAQVTIKWY

Stagionello Cooking
+ oUoTnUa yayelpéuarog yia
HoptadéAAa kat aAAavTikd

Pesciugatore
ZRpavon Kat Taotwpa
WV Paplwv

B OA4AapOL KATACOKEUACHEVOL E0WTEPLKA ammd avo&eidwto atodAl AlSI304 cUupwva pe Tov Kavovioud tng
Eupwraiknig Evwong CE 1935/2004 LJf oxetikd pe ta ulikd ki avtikeipeva mou mpoopiovtal yia dueon

E€UPEDN ETTAWPN ME TA TPO@LUA.

B ESwtepikd SuatiBevtal kataokeuaouévol avoeibwtol (otdvtapvt €kdoaon) N NAeKkTpootatikd Bauuévol o
xpwua pdupo (maturmeat), kokkivo (stagionello), yaAddio (pesciugatore).

B [6pta/eg pe SUMAS KPUOTAANO €K TWV OTTOIWYV TO eEWTEPIKO PEPeL TTpootacia UV.

m CIP (Clean in Place) cUuotnua mAucipatog pe autévopo mpdypappa 120" ptdavovtag oe Beppokpacia mou
ETMITUYXAVETAL N BEPUIKT ATTOAUPAVON KAl CTEYVWHA Tou BaAduou.

B Eowteptkog pwtiopog LED.

B Ta pnxavAuata @Epouv JaupoTTivaka o oTroiog pmmopel va xpnotpomolnBei eite yia Adyoug HAPKETLVYK gite
yla va avdypa@ovtal Ta oToxXeia yvnAaciudtntag.

B 4 avoeibwta média pubuldueva kab' uyog.

Sicur Food Control®

(Patent No1408549)

Matevtaplopévo cUoTNHA EYKEKPLUE-
VO KOl avayVvVwpLoPEVO amd To UTToup-
VEIO OLKOVOMIKAG avamtuéng.
Mpokettatl yia pia GUoKeUN Kat pia
HEBO0SO eAéyyou yia tnVv Slaxeipion
g eme€epyaciag Tpoiywy ¢ eva
KAELOTO TrEPIBAAAOV.

ClimaTouch®

(Patent No1395586)

MNaveA apng pe

MEYAAn oBdvn LCD.

MAoyiopiké

OAOKANPWTIKA

APLEPWHEVO OTNV

Sladikaocia petamoinong tpoipwy.
To ClimaTouch Saxelpiletal auto-
pata Tov SladoxIkd EAeyX0 OAWY TWV
otadiwv.

Maturmeat & Stagionello: {Uuwon,
wplpacn, KapUKeUoN, KATTVIOUA.
Pesciugatore: {Upwon, Rpavon,
AAATIONA, KATTVIOUA.

Mpoeykateotnuéva moTomotnpéva
mpoypdaupata

Maturmeat: 8 mpoypdppata yia to
oltepa Slapopwv eldWV KPEATOG
(Boeto, xolpvd, KUVRyL, K.ATL).
Stagionello: 30 mpoypduuata yia tnv
wpipaon Slapdpwv AAAAVTIKWY
Pesciugatore: 29 mpoypduuata yia
waptla.

Me oUotnpa kataypawpng SeSopévwv
HACCP.

Tévoopag pétpnong pH.

Fumotic®
(Patent No1395585)

Mapayel, eAéyyel kat Siatnpei tnv
uypacia yéoa otov BdAapo. To
ClimaTouch kat to Fumotic cuvepya-
Covtal yla tnv emiteu§n evédg davikou
MIKPOKAIUATOG, ETTIITPETOVTAG OTOV
xenotn:

Maturmeat & Stagionello: va mapdyet
WPLHACHEVO KPEAG KAl AAAAVTIKA
KaBoAn tnv Stdpkela Ttou xpovou.
Pesciugatore: va ptdoel otny emt-
Bupuntn Bepuokpacia kat uypacia

O€ CUVTOMO XPOVLIKO Sldotnua yia va
ouvtnpenBei to Mpoidv.

Méow tou Fumotic mpayuatomoleital
n @don tou Karnviopatog/apwpati-
ouatog og XaunAég Bepuokpaocieg
oeBouevo MARPWG TNV UYLELVA Kal TNV
ac@dAela Tou TPoldVToG.




OAAAMOI QPIMAZHZ

2 ITEMA KPEATOX
Maturmeat®

OEPMOKPAZXIA: -3/+46 °C / YTPAZIA: 30-99%

B [MANpwg eAeyXopevn QUOLKN PEBOSOG WPLUACNG PE TTATEVTIAPLIOPEVO KAl TILOTOTTOLNHEVO cUUCTNHA
MIKPOKAIpOTOG.

B Odlapol ecwieplKA katackeuacpévol amd AlSI304 kal e§wtepikd SiatiBevtat avo&eidwtol
1 NAEKTPOOTATIKA Bappévol O HaUpo XPWHA, UE ECWTEPIKO QWTLOUO.

EKAOZEIZ MONTEAQN:
Inox Bapuévo og pavpo Total view pe kpUotalho V4 pe kpuotallo Kat
Xpwpa otnv MAdtn oG 4 MAeupég

AIATIOENTAI ME:

4 )
H auBevtnn yevon tou kpéatog mépa amd kdbe paviacia
[TPOHIMENH TEXNOAOTIA 1A THN QPIMAZH KPEATOX
H Xvokeun Qpipaong Kpéatog Maturmeat® eivat n ibavikr Abon yia agpéBia wpiuaon e oi-
ayeipton Tou pH Tou Kpéatog, mpoopépovtag ua oelpd and BaAduoug kat Bitpives. Ola ta
UNXQVNHOTA CUUUOPPWVOVTAL LE TOUG LOXUOVTESG KAVOVIOHOUG, CUUTEPIAQUBAVOUEVWY TwV TE-
Me inox m68ia Me pmalwpa , L , i , ;
Aevtaiwy evpwnaikwy StatdEewv mou tponormolovv tov Kavovioud 853/2004, efaopalifovtag
aopdAela kat oLdTNTA.
KdBe punxavnia oto AoyLopiikd Tou €XEL PO EYKATECTNIEVES TLOTOMONUEVEG CUVTAYEG, oxedia-
OUEVEG Vot TTapEXOUV akpiBela kat amAdTnTa.
Xapn otn uéBodo Cuomo® mou epapudletal otn Xuokeun Qpiuaong Kpéatog Stagionello®,
UTTOPE(TE Va UETATPEYETE OAa Tal £(6N KPEATOG:
Bobdwo kpéag immoel&éG Kpeag KUVAYL atyoripéBelo kpéag
- J
MAT100V40
Xpwpa ) inox. Me 5 avo€eidwte
MAT1004.0 G)F()épi‘g rllou 5 oet oSny(b\?. °
Xpwpa A inox. Me 5 avofeidwteg T{apt kat oto miow pépog (total
OXApEG Kat 5 oeT oSnywv. view).
Xwpntikétnta: 100Kg Xwpntikétnta: 100Kg
loxug: 2,38Kw loxug: 2,38Kw
Tdon: 230V Tdon: 230V
Bapog: 243Kg Bdpog: 270Kg
Awotdoelg:  73,5x78,5x226cm Awaotdoelg:  73,5x78,5x226cm
> >
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MAT1004V4

Xpwpa A inox. Me 5 avo&eidwteg
OXApEG Kat 5 oeT oSnywv.

4 mAeupég kpuotaAlo.
Xwpntikdtnta: 100Kg

loxug: 2,8Kw

Tdon: 230V

Bdpog: 315Kg

Awaoctdoelg: 73,5x78,5x226cm

>

MAT150V40

Xpwpa ) inox. Mg 5 avo€eidwteg
OXApEG Kal 5 oeT oSnywv.

T{apt kat oto miow pépog (total
view).

Xwpntikétnta: 150Kg

loxug: 2,8Kw
Tdon: 230V
Bdpog: 320Kg

Alactdoelg: 90,5x78,5x220cm

O©AAAMOI QPIMAZHZ

MAT1504.0

Xpwpa f inox. Me 5 avofeidwteg
oxdpeg Kat 5 oet odnywv.
Xwpntikétnta: 150Kg

loxug: 2,8Kw

Tdon: 230V

Bdpog: 279Kg

Awaoctdoelg: 90,5x78,5x220cm

>

MAT2004.0

Xpwpa 1 inox. Me 10 avo§eibwteg
oxdpeg kat 10 o€t o8nywv.

Xwpntikétnta: 200Kg

loxug: 414Kw

Tdon: 230V

Bdpog: 396Kg
Alaotdoelg: 146,5x78,5x220cm

>

MAT2004V4

Xpwpa 1 inox. Me 5 avo§eibwreg
oxapeg Kat 5 oeT oSnywv.

4 MAeupég kpUoTtalo.
Xwpntikétnta: 200Kg

loxug: 414Kw

Tdon: 230V

Bdpog: 495Kg
Awaotdoelg: 146,5x78,5x220cm

>

>

MAT1504V4

Xpwpa 1} inox. Mg 5 avo€eidwrteg
OXApES Kat 5 oeT oSnywv.
4 mAeupég kpUotaAdo.

Xwpntukétnta: 150Kg

loxug: 2,8Kw

Tdon: 230V

Bdpog: 365Kg
Alactdoelg: 90,5x78,5x220cm

>

MAT200V40

Xpwpa n inox. Mg 10 INOX
oxdapeg Kat 10 o€t odnywv.
T{au kat oto miow pYépog

(total view).
Xwpntikétnta: 200Kg
loxug: 414Kw
Tdon: 230V
Bdpog: 450Kg

Awaoctdoelg: 146,5x78,5x220cm

>

MATTWI4.0

Xpwpa rj inox. Me 5+5 avo€eidwreg
oXApeg Kat 5+5 oeT odnywv.

2 ave€dptnTeg KAUTIVEG wpihaong
yla 8Uo Slapopetikd €ibn kpéartog,.
Xwpntikétnta: 100+100Kg

loxug: 3,7Kw
Tdon: 230V
Bdpog: 400Kg

Awaotdoelg: 146,5x78,5x220cm

>
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OAAAMOI QPIMAZHZ

MATTWIV40

Xpwpa 1 inox. Me 5+5 avogeibwrteg
oXApeG Kat 5+5 oeT 0dnywv.

2 ave€ApTNTEG KAMTTIVEG

wpipaong yia dUo Slaopetika
€i6n kpéatog. T{AapL kai oTo TTiow
pépog (total view).

Xwpntikétnta:  100+100Kg

loxug: 3,7Kw

Tdon: 230V

Bdpog: 455Kg
Alaotdoelg: 146,5x78,5x220cm
>

OAANAMOI INA KAPOTZIA OOPTQXHX
Maturmeat® Walk In

WALK IN
AIATIOENTAI MONO SE INOX
Movtélo Xwpntikétnta loxlg Tdon Bapog Awaotdoelg Twn
MAT4004.0 4 quw"“%gféo OXAPES 515Kw 400V 600Kg  255x95x256,5cm
MAT8004.0 8 Kmecg%g‘:‘(go OXAPES 6,5Kw 400V 1000Kg  255x175x256,5cm
TZAMI KAl £TO MIZQ MEPOS - TOTAL VIEW
MAT400vV40 | K“p°t°“1%gf(;o OXAPES 5.15Kw 400V 600Kg  255x95x256,5cm
MAT800V40 | ° K°“’°T°g%gf(go OXAPES 27Kw 400V 1000Kg  255x175x256,5cm
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O©AAAMOI QPIMAZHZ

©AAAMOI TOYNEA YNEXOYZ
NMAPATQIHX T'IA KAPOTXIA ®OOPTQXHX

Maturmeat® Tunnel

‘Exdoon: Total view

CUSTOM LINE

2000-5000Kg pnviaia rapaywyn

‘Ex8oon: 4 mAeupég kpuotaAlo

TUNNEL
Movtélo Xwpntikétnta lox0g Tdon  Bdpog Awaotdosig Twn
4 NMAEYPEX KPYEITAAO

4 kapodtola pe 20 oxapeg

MATC64VTN 600Kg (max.) 400V 255x115x256,5cm

MATC124VTN ° Kqﬂ%’&;i:\gg;@pgq 400V 255x255x256,5cm

MATC184VTN K“ﬁg;%‘i:fﬁf’gxf’)xdpeq 400V 255x375x256,5cm
TZAMI KAI £TO MIZQ MEPOS - TOTAL VIEW

MATC6.0TN 4 K“ng‘;ﬁg“fjgxf’)xdpaq 400V 255x115x256,5cm

MATC120TN ° Kq‘;‘;ﬁ’;‘(;i:‘zg‘dpaq 400V 255x255x256,5¢m

MATC18.0TN 2 KaPOTow be 60 oxapes 400V 255x375x256,5cm

1800Kg (max.)
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OAAAMOI QPIMAZHZ

QPIMAXH AAANANTIKQN
Stagionello®

OEPMOKPAZXIA: -4/+46 °C / YTPAXIA: 30-99%

B [MANpwg eAeyXOPeEVN QUOLKN HEBOSOC WPLUACNG PE TTATEVIAPLIOPEVO KAl TILOTOTTOLNHEVO CUOTNHA
MIKPOKAIpATOG.

B Odlapol ecwieplKA kataokeuacopevol amd AlSI304 kal e§wtepikd SiatiBevtal avo&eidwtol
NAEKTPOOTATIKA BAUPEVOL OE KOKKLVO XPWHA, UE ECWTEPIKO QWTLOUO.

EKAOZEIZ MONTEAQN:

Inox Bappévo kokkivo xpwupa  Total view pe kpuotahho V4 pe kpuotahlo Kat
otnv mAdtn oTIG 4 MAeUpEQ
AIATIOENTAI ME: é N\

Mapabdooiaxr] wpipaon péoa amd ta pdria T Kavotouiog

ITAAIKH TEXNOAOTIA XTHN YMHPEXIA THE TEXNHZ NORCINERIA!

H Zuokeun Qpipaong Xaautov Stagionello® eivai n pévn texvoloyia mou oG EMTPEMEL VA TAPA-
yete 0Aeg g Ayyoubiég g téxvng Norcineria, 6mwg tumikd madatwuéva aAAaviikd, xelponointa

xotpwd {apmov kat e€alpeTind payelpepévo oadut. Auté To katoxupwiévo pe SimAwpa eupeat-

Me inox modia Me pmrédwpa texviag, 100% made-in-Italy cvotnua Siatnpel ti¢ mapadootakés yevoeis. H MéBobog Cuomo®,
nov gpapudletat otn Luokeun Qpipavng Zadapuiov Stagionello®, emitpémnel Tov PETAOXNUATIONS
SAwv Twv Tepayiwv xoLptvou kpéatog péow kaboplopévwy Slabkaotwv/pdoswy, oupnepiiauba-
vopévng e BpayunpéBeoung kat peconpdBeoung (UUwaonG, Tou KamvIiopatog B/kat Tou payeL-
péuartog, e Baon tov ouvexn éAeyxo Tou pH.

KdBe unydvnua oto AoyLopts Tou €XeL TPO EYKATETTNUEVEG TILOTOTIONIEVES OUVTAYES, OxXedla-
opéveg va Sraopadifouv Ty akpiBeta kat tnv amAdtnta otn Sabkacia wpipaons caAaptov.
Xdpn otn MéBobo Cuomo® mou epapudletar otn Luokeun Qpinaons ZaAauwov Stagionello®,

UTTOPE(TE VoL UETATPEWETE KAOE KOUUATL

- J
STG100V40
Xpwpa ) inox. Mg 20 pafdoug
STG1004.0 ME AyKLoTpa Kal 4 o€T 0dnywv.
Xpwpa f inox. Me 20 paBdoug Taut kat oto miow pépog (total
ME dyKloTpa Kat 4 o€t odnywv. view).
Xwpntikétnta:  100Kg Xwpnukétnta:  100Kg
loxug: 2,6Kw loxug: 2,6Kw
Tdon: 230V Tdon: 230V
Bdpog: 243Kg Bdpog: 270Kg
Awaoctdoelg: 73,5x78,5x226cm Awaotdoelg: 73,5x78,5x226cm
> >
Cooking System +750W » Cooking System +750W »

58



STG1004V4
Xpwpa 1} inox. Mg 20 pap&oug
ME AyKloTpa Kat 4 o€T oSnywv.

4 mAeupég kpUotaAlo.
Xwpntikotnta: 100Kg

loxug: 344Kw

Tdon: 230V

Bdpog: 315Kg
Awaotdoelg: 73,5x78,5x226cm
| 2

Cooking System +1,5Kw »

STG150V40

Xpwpa R inox. Mg 20 pafdoug
ME AyKlotpa Kat 4 €T oSnywv.
T{au kat oto miow pépog (total
view).

Xwpnukétnta:  150Kg

loxug: 344Kw

Tdon: 230V

Bdpog: 279Kg
Alaotdoelg: 90,5x78,5x226cm
>

Cooking System +1,5Kw »

STG2004.0

Xpwpa A inox. Me 40 pafdoug
ME AyKLOTpA Kal 8 €T 0dnywv.
Xwpntikétnta: 200Kg

loxug: 4,19Kw

Tdon: 230V

Bdpocg: 396Kg
Awaotdoelg: 146,5x78,5x226cm
| 2

Cooking System +1,5Kw »

O©AAAMOI QPIMAZHZ

STG1504.0

Xpwpa 1} inox. Mg 20 paféoug
ME AyKLoTpa Kal 4 0T 0Snywv.
Xwpntikotnta: 150Kg

loxug: 344Kw

Taon: 230V

Bdpog: 279Kg
Alaotaoelg: 90,5x78,5x226cm
| 2

Cooking System +1,5Kw »

STG1504V4

Xpwpa 1} inox. Mg 20 paféoug
ME AyKloTpa Kat 4 g€t oSnywv.
4 mAeupég kKpuoTtaAlo.

Xwpntikétnta: 150Kg

loxug: 344Kw

Tdon: 230V

Bdpog: 365Kg
Alaotdoelg: 90,5x78,5x226cm
| 2

Cooking System +1,5Kw »

STG200V40

Xpwpa R inox. Mg 40 paBdoug
ME AyKLoTpa Kal 8 0T odnywv.
T{Aapt kat oto miow péPog

(total view).

Xwpntikétnta:  200Kg

loxug: 419Kw

Tdon: 230V

Bdpog: 450Kg
Awaotdoelg: 146,5x78,5x226cm
>

Cooking System +1,5Kw »

59



60
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STG2004V4

Xpwpa 1} inox. Mg 20 paf&oug
ME dyklotpa Kat 4 o€t odnywv.
4 mAeupég kpuotaAlo.

Xwpntikétnta: 200Kg

loxug: 4,19Kw

Tdon: 230V

Bdapog: 495Kg
Alactdoelg: 146,5x78,5x226cm

>
Cooking System +1,5Kw »

STGTWIV40

Xpwya rj inox. Me 20+20 pdfdoug
pe dykiotpa Kat 4+4 oeT 0Snywv.

2 ave&§dpTtnTeG KapMiveg

wpipaong yia dUo dlaopetika

€idn aMavtikwv. T¢aut kat oto miow
pépog (total view).

Xwpntikétnta: 100+100Kg

loxug: 3,21Kw
Taon: 230V
Bdpog: 455Kg

Alaotdoelg: 146,5x78,5x226cm

>

Cooking System +1,5Kw »

STGTWCV40

Xpwpa 1} inox. Mg 20+20 paféoug

ME dykiotpa Kat 4+4 0T 0Snywv.

2 ave§aptnteg KAPTIVES

pe Suvatdtnta va wpludooupe
Eexwplotd Kpéag Kat aAAavTikda.
T{au kat oto miow pépog (total view).
Xwpntikdétnta: 100+100Kg

loxug: 3,21Kw
Tdon: 230V
Bdpog: 455Kg

Awaotdoelg: 146,5x78,5x226cm

>

STGTWI4.0

Xpwpa A inox. Me 20+20 pafdoug
pe dykiotpa Kat 4+4 o£T odnywv.
2 ave§aptnteg KATIVEG
wpipaong yla duo Slagopetikd
€idn aAlaviikwv.

Xwpntikdétnta: 100+100Kg

loxug: 3,21Kw
Tdon: 230V
Bdpog: 400Kg

Awaotdoelg: 146,5x78,5x226cm

>

Cooking System +1,5Kw »

STGTWC4.0

Xpwpa A inox. Me 20+20 pafdoug
ME AyKLoTpa Kal 4+4 o€t 0Snywv.
2 ave§aptnteg KAUTiveg

pe Suvatdtnta va wpipdooups
§exwplotd Kpéag Kat aAAavTikd.
Xwpntikétnta: 100+100Kg

loxug: 3,21Kw
Tdon: 230V
Bdpog: 400Kg

Awactdoelg: 146,5x78,5x226cm

>



©AAAMOI QPIMAZHZ

OAANAMOI T'IA KAPOTZIA OOPTQXIHX
Stagionello® Walk In

2 ANEZAPTHTEX KAMIINEZ QPIMAXHX INA AYO AIAOOPETIKA EIAH AAAANTIKQN.

‘Ek8oon: Total view

WALKIN
AIATIOENTAI MONO ZE INOX
Movtého Xwpntikétnta loxgg Tdon Bdpog Alaotdoelg Twn
4 kapotola pe 80 pdfdoug pe dykiotpa
STG10304.0 100+300Kg 712Kw 400V 600Kg 255x95x256,5cm
STG2064.0 ©° KaPOTOW HE 160 paBBouG LE GYKITTPA g 1\ 400V 1000Kg  255x175x256,5cm
. 200+600Kg ' 9 '

TZAMI KAI £TO NIZQ MEPOX - TOTAL VIEW

4 kapotola pe 80 pdfdoug pe aykiotpa
STG103V40 100+300Kg 712Kw 400V 600Kg  255x95x256,5cm

8 kapodtola pe 160 pdfdoug e dykiotpa
STG206V40 200+600Kg 8,6Kw 400V 1000Kg 255x175x256,5cm

Cooking System +3,4Kw »

Stagionell
Cooking

EXTRA ZUotnpa HayelpENAt
HoptadéAag kal BpacTtwy o |

Oeppokpacia éwg +75 °C

* to cooking system e@apuOCET
oTO UNXAVNLOTA TNG OELPAG Sta
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OAAAMOI QPIMAZHZ

=HPANXH, MAXTQMA, KATINIZXMA WAPIQN
Pesciugatore®

OEPMOKPAZXIA: -3/+46 °C - YIPAZXIA: 30-99%

B NMAApwg gAeyxdpevn uoikn nEBodog ENpavong Pe TTATEVIOAPLOMEVO KAl TILOTOTTOLNUEVO CUUCTNHA
MIKpoKAipatog. Acpalég mpoldv Thoucto oe yeuon!

B OdAapol ecwTtepLKA Kataokeuaouévol amo AlSI304 kat e§wtepikd SwatiBevtal avoeibwtol i
NAEKTPOOTATIKA Bappévol o YaAAlO XPWHA, UE ECWTEPIKO PWTLOPO.

EKAOZEIZ MONTEAQN:

Inox Bappévo yaladio xpwua  Total view pe kpUotaldo V4 pe kpUotallo kat
otnv mAdtn oTIG 4 MAeupég
AIATIOENTAI ME: 4 )

To mapabdootand vyLelvo Papl HeTaTPEMETAL O KatvoTopo Enpod Yapt
[TAPAAOXH KAI KAINOTOMIA ['lA READY-TO-EAT- WAPIA

H ppeondba tou Yaptov evioyUetal ue Thv mapodo Tou XpGVoU Le TNV TIPONYHEVN LTAAKY] TEXVO-

Moyia twv BaAdpwv Enpavong Yaplwv Pesciugatore®. H yeuan, n katvotopia kat n mapadoon

ouvbuddovtal o€ éva eMAyYEALATIKG OUOTNUA TTOU ETILTPENEL TV TTapaywyn «ETOIMQN 1POX

KATANAAQXIH» tpopiuwy, 6nws mapadootand @IAETA PapLoy Kal KaLVOTOUEG LOPTASEAEG

Me inox m6&ia Me pmalwpa Yapuov!

H vyeia kat n mowétnta eéaopalilovtat pe katoxupwuéva pe SimAwpa eupeottexviag ouoTHuaTa
rou Baoifovtatl otn ouvexn mapakoAouBnan kat éAeyxo tou pH: petauop@wate onolodrmote
elbog Yaplov péow dladikaolwv wplpaong, kanviopatog, Enprg wpipaong, vypaoiag, Oeppo-
Suvautkng kat payetpépatog. Kade pmydavnua oto Aoylouikd tou éxet 29 PO EYKATEOTNIEVES
ouVTayES, oxeblaapéves va TTapéyouy akpiBeia kat amAdtnta otn Sabkacia Enpavong Yapiwv.
Xadpn otn MéBobo Cuomo® mou epapudletat otn Luokeun =npavang Yapiwv Stagionello®,

umnopeite va petatpéPete 6Aa ta €in PapLwv:

ohdkAnpa Yépta pahdkia KAPKLVOELSH
\ J

PES10TV40

Xpwpa 1) inox. Mg 7 avoeibwreg
PES10T4.0 oXdpeg Kat 7 6T odnywv.
Xpwpa A inox. Me 7 avoeidwteg T{apt kal oto miow pépog
oxapeg Kat 7 o€t odnywv. (total view).
Xwpntikétnta: 100Kg Xwpntikétnta:  100Kg
loxug: 2,38Kw loxug: 2,38Kw
Tdon: 230V Tdon: 230V
Bdpog: 243Kg Bdpog: 270Kg
Alaotdoelg: 73x78,5x226cm Awaotdoelg: 73x78,5x226cm
| 2 >
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PES104V4

Xpwpa A inox. Me 7 avoeidwteg
oXApeG Kat 7 0T o8nywv

4 mAeupég kpUotaAlo.
Xwpntikotnta: 100Kg

loxug: 2,38Kw

Tdon: 230V

Bdpog: 315Kg
Awaotdoelg: 73x78,5x226cm
| 2

PES15TV40

Xpwpa 1} inox. Me 7 avo§eibwteg
oxdpeg Kat 7 ot odnywv. T{aut
Kat oto Tiow pépog (total view).
Xwpntikétnta:  150Kg

loxug: 3,5Kw

Tdon: 230V

Bdpog: 320Kg
Alaotdoelg: 90,5x78,5x226cm
| 2

PES20T4.0

Xpwpa n inox.

Me 14 avofeidwteg

oXAapeg Kat 14 oet oSnywv.
Xwpntikoétnta: 200Kg

loxug: 5Kw

Tdon: 230V

Bdpog: 396Kg
Awaotdoelg: 146,5x78,5x226cm
>

PES204V4

Xpwpa A inox. Me 7 avoeidwteg
oxdapeg Kat 7 ot odnywv

4 mAeupég kpUoTalho.
Xwpntikétnta: 200Kg

loxug: 5Kw

Tdon: 230V

Bdpog: 495Kg
Awaotdoelg: 146,5x78,5x226cm
| 2

O©AAAMOI QPIMAZHZ

PES15T4.0

Xpwpa A inox. Me 7 avoeidwteg
OXApEG Kal 7 oeT o8nywv.
Xwpntikotnta: 150Kg

loxug: 3,5Kw

Tdon: 230V

Bdpog: 279Kg
Awaotdoelg: 90,5x78,5x226cm
| 2

PES154V4

Xpwpa ) inox. Mg 7 avoeibwteg
oxdapeg Kat 7 ot 0dnywv

4 mAeupég kpUoTtaAlo.
Xwpntikotnta: 150Kg

loxug: 3,5Kw

Tdon: 230V

Bdpog: 365Kg
Alootdoelg: 90,5x78,5x226cm
|

PES20TV40

Xpwpa ) inox. Mg 14 INOX
oXdapeg Kat 14 ost odnywv.
T{au kat oto miow YéPog

(total view).

Xwpntikétnta: 200Kg

loxug: 5Kw

Tdon: 230V

Bdpog: 450Kg
Alaotdoelg: 146,5x78,5x226cm
>

PESTWT4.0

Xpwpa rj inox. Me 7+7 avo&eidwteg
OXApPES Kal 7+7 OET 08nywv.

2 ave€§dptnteg Kapmiveg yia 0o
SlapopeTika idn Yaplwv.
Xwpntikoétnta:  100+100Kg

loxug: 5Kw

Tdon: 230V

Bdpocg: 400Kg
Awaotdoelg: 146,5x78,5x226cm
| 2
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PESTWTV40

Xpwya rj inox. Me 7+7 avo§eibwreg
OXAPES Kal 7+7 O€T oSnywv.

2 ave§ApTNTES KaMiVeg yia

Suo SlapopeTikd £idn Yaplwv.
T kat oto Tiow

pépog (total view).

Xwpntikétnta: 100+100Kg

loxug: 5Kw
Tdon: 230V
Bdpog: 455Kg

Awactdoelg: 146,5x78,5x226cm

>

PESTWCV40

Xpwpa A inox. Me 7+7 avo&eibwteg
oXAapeg Kat 7+7 OET 0dNywv.

2 ave€dptnteg KapTiveg

pe Suvatdtnta va wpludooups
Eexwplotd YPapl kat Kpéag.

T{apt kat oto miow

pépog (total view).

Xwpntikétnta: 100+100Kg

loxug: 5Kw
Tdon: 230V
Bdapog: 455Kg

Alaotdoelg: 146,5x78,5x226cm

>

PESTWC4.0

Xpwpa rj inox. Me 7+7 avo€eidwteg
OXApPEG Kal 7+7 GET 08Nnywv.

2 ave§aptnTeg KAUTTVES

pe Suvatdtnta va wplUdooupe
Eexwplotd Papl Kat KPEag.
Xwpntikétnta: 100+100Kg

loxug: 5Kw

Tdon: 230V

Bdpog: 400Kg
Awactdoelg: 146,5x78,5x226cm

>
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WYTEIA T'TA =ZHPANXH KAI YYNTHPHXH
Stagionello Dry Age 3.0

OEPMOKPAZIA: -3/+30 °C / YTPAZIA: 30-99% / PYOMIZH TAXYTHTAZ AEPA

B MoAuAsttoupyikoi BaAapol/Bitpiveg mou mpoopifovtal: a) yia tnv Npavon Kpeatog Kat Yaplou A B) yia tnv
OUVTNPNCN PPECKOU ) WPLHACHUEVOU KpEatog Kal Waplou.

Kpéag €éwg 30 nuépeg max
Wdpl €wg 20 nuEPEG Max.

B OdAapol ecwteplkd Kataokeuaopevol amd AlSI304 kat e€wtepikd SiatiBevtal avofeibwrol
Il NAEKTPOOTATIKA BAPHUEVOL OE PAUPO XPWHA, HE ECWTEPLKO PWTLCO.

EKAOZEIZ MONTEAQN:

Inox Bappévo og pavpo Total view pe kpiotalho V4 pe kpuotallo Kat
Xpwua otnv mAdtn oTIG 4 TAEUPEG

B UMIRIGHT® matevtapiopévo cuotnua Siaxeiptong tng uypaociag mou e€aocpalilel uPnAn moldtnta Kat
Ayotepn anmwAela Bapoug TTPOIOVTOG, HeyaAUTepo KEPSOG yLa TNV emixeipnon.

B DYNAFLOW?® matevtaplopévo cuotnpa mou Stac@alilel eva UyLEG KAl ao@alég TeplBaAiov Staxelptldpe-
vo tnv Beppoduvapikn Kal Ty taxutnta Tou aépa.

m OIKOAOTIKO AMOTYMNQMA: n Stagionello pewvel tnv xprion mAactikoU ¢' OAd Ta pnxaviuata yla tnv
utrootnpelEn veyaAutepng meptBAAAoVIIKAG Plwolpotntag.

m AITOTEPH ZMATAAH: au§avovtag tnv Sidpkela {wng Twv Tpoipwy €éwg 30 nUEPES yla To Kpéag kat 20
yla to Ydpt pe autnh tnv dadikacia Enpng wpipacng mpowboUue amo Kolvou TNV Peiwon omatdAng Tpoi-
MWV TTPOG 6@eA0g Tou TEPLBAAANOVTOG, TNG OLKOVOMIAG K dL TNG EUNUEPIAg TV avBpwTwy.

B EZOIKONOMHIH ENEPTEIAZ: n olyxpovn texvoloyia tou Stagionello Dry Age 3.0 eyyudtat unAég
embooelg pe £wg Kat 20% Awydtepn evépyeta amod mapoduola Puyeia tng ayopds.

B PLUG AND DRY: pndevikd K60T0oG £yKATAOTAONG.

B Yuvexng pétpnon pH kat SimAn kataypapr HACCP kal yia Tig TpogyKATEOTNUEVEG CUVTAYEG AAAA Kal yia
TIG TTPOCWTTOTTOLNUEVEG.

B 10 KAlatikég cuvtayeg: 5 yua diadikaoia £npavong kat 5 yia diadikacia cuvtrpnong.
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PIBAIONO7ST

Xpwpa 1 inox. Mg 4 avo€eidwrteg
OXApEG Kal 4 0T oSNywv.
Xwpntikdétnta: 700Lt (100Kg)

loxug: 1,73Kw
Tdon: 230V
Bdpog: 210Kg

Awaotdoelg: 73x78,5x200cm

4

PI3BAIONO74V

Xpwpa f inox. Me 4 avo&eidwrteg
oxXAapeg Kat 4 o€t odnywv.

4 mAeupég kpUotaAlo.
Xwpntikétnta: 700Lt (100Kg)
loyug: 1,73Kw

Tdon: 230V

Bdpog: 248Kg
Awaotdoelg: 73x78,5x200cm

PIBAIONO7TT

Xpwpa f inox. Me 4 avoeidwteg
oxXapeg Kat 4 ot odnywv. T{apL Kat
oto miow pépog (total view).
Xwpntikétnta: 700Lt (100KQ)

loxug: 1,73Kw

Tdon: 230V

Bdpog: 225Kg
Awactdoelg: 73x78,5x200cm
>

PIBAIONO9SST

Xpwpa f inox. Me 4 avo€eidwteg
oxdpeg Kat 4 ot odnywv.
Xwpntikétnta: 900Lt (150Kg)

>

PIBAIONOSTT

Xpwpa ) inox. Me 4 avo€eidwrteg
oxdapeg Kat 4 oet odnywv. T{aut
Kal ato Tiow pépog (total view).
Xwpntikoétnta: 900Lt (150Kg)

loxug: 2.96Kw

Tdon: 230V

Bdpog: 260Kg
Awaotdoelg: 90,5x78,5x200cm
| 2

PIBAION14ST

Xpwpa f inox. Me 8 avofeidwteg
OXApEG Kal 8 0T oSNywv.
Xwpntikétnta: 1400Lt (200Kg)

loxug: 2.96Kw

Tdon: 230V

Bdpog: 240Kg
Alactdoelg: 90,5x78,5x200cm
>

PI3AION094V

Xpwpa 1} inox. Me 4 avoeibwteg
oxdpeg Kat 4 o€t odnywv.

loxug: 2.96Kw

Tdon: 230V

Bdpog: 335Kg

Awaotdoelg: 146,5x78,5x200cm
| 2

4 mAeupég kpUotaAdo.
Xwpntikétnta: 900Lt (150Kg)
loxug: 2.96Kw

Tdon: 230V

Bdpog: 290Kg
Alactdoelg: 90,5x78,5x200cm
>

PIBAIONUMTT

Xpwpa f inox. Me 8 avo€eidwteg
oxdpeg Kat 8 oet odnywv. T{aut kat
oto miow pépog (total view).
Xwpntikétnta: 1400Lt (200Kg)

loxug: 2.96Kw
Tdon: 230V
Bdpog: 340Kg

Alactdoelg: 146,5x78,5x200cm

>



PI3AION144V

Xpwpa A inox.

Me 8 avofeidwteg oxapeg
Kal 8 oeT 0bnywv.

4 mAeupég kpUotaAlo.

Xwpntikdétnta:  1400Lt (200Kg)
loxug: 2.96Kw

Tdon: 230V

Bdpog: 375Kg

Awaotdoelg: 146,5x78,5x200cm

4

PIBAIONTWTT

Xpwpa ) inox. Me 4+4 avoeibwteg
oXapeg Kat 4+4 o€t odnywv.

2 ave€dptnteg KApTiveg wpipaong
yla 8Uo Srapopetikd €ién.

T{au kat oto miow pépog (total

O©AAAMOI QPIMAZHZ

PIBAIONTWST

Xpwpa 1 inox. Mg 4+4 avo§eibwteg
oXApeg Kal 4+4 ot oSnywv.

2 ave€aptnteg KapTiveg wpipaong
yla 8Uo Slapopetika €ibn.
Xwpntikétnta: 700+700Lt

(100+100Kag)
loxug: 3,5Kw
Tdon: 230V
Bdpog: 355Kg
Alaotdoelg: 146,5x78,5x200cm
| 2
PIBAIONTW4V

Xpwpa 1} inox. Me 4+4 avo§eibwteg
OXApPES Kat 4+4 oeT 0dnywv.

2 ave€aptnteg KAMTIVEG wpipaong
yla 8Uo Srapopetikd €ibn.

view).

Xwpntikétnta:  700+700Lt
(100+100Kg)

loxug: 3,5Kw

Tdon: 230V

Bdpog: 355Kg

Awaotdoelg: 146,5x78,5x200cm

| 2

4 mheupég kpUotaAdo.

Xwpnukdétnta:  700+700Lt
(100+100Kg)

loxug: 3,5Kw

Tdon: 230V

Bdpog: 390Kg

Awactdoelg: 146,5x78,5x200cm

>

WYTEIO XYNTHPHXHX I'lA KPEAX'H WAPI

Stagionello Dry Age 2.0

O©EPMOKPAZIA: -3/+10 °C

B OAdAAUOG EOWTEPIKA KaTaokeuaopevog amo AlSI304 kat e§wteplkd NAEKTPOOTATIKA BAUpPEVOG OE Yaupo N

YKpi/acnui Xpwua, YE ECWTEPLIKO GWTICUO.
m ‘Evéel&n mpaypatikng uypaciag péoa otov Baiapo.

m ‘Evéel&n pH mpoidvtog, kataypawr HACCP.

PI2AIONO7ST

Me pia mépta tlapt.

Me 3 avo&eibwteg oxdpeg
Kal 3 o€t odnywv.
Xwpntikétnta:  700Lt

loxug: 750W

Tdon: 230V

Bdpog: 210Kg
Awaotdoelg: 73x79x210cm
| 2

PI2AIONO14ST

Me &uo mopteg tdapt.

Me 3+3 avo&eibwteg oxdpeg
Kat 3+3 o€t 0dnywv.
Xwpntikétnta:  1400Lt

loxug: 118Kw

Tdon: 230V

Bdpog: 335Kg
Awaotdoelg: 144x82x210cm
| 2
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