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" CHOOSE PERSPECTIV

SOLUTIONS

3ri,qu 3 TeHAEHLiAMN CBITOBOro
NPOMMCNOBOroO AN3alHy, MOKyneLb
6e3NMoMNIKOBO BU3HAYMTb, HACKINbKM
TEXHIYHO CcyyacHUM € Baw marasuH.

Csoro yacy chepunyHi bopmm B
XONOANNbHUX BITPUHAX MOCTYNUANCA
Ky6iuH1M popmam i npaMMM KyTam. AKa
KoHuenuia 6yae HacTynHot?

Aisberg npe3eHTye HOBUI AN3alH
Diagonal.

KoHuenuis BiTpnH Diagonal, po3pobneHa
An3aiHepamu Ta iHXeHepamMu KOMNaHii

- Lle HaCTyNHUI eTan B Cy4acHOMY
MarasnHobyayBaHHi.

OBWPAMTE NEPCMEKTMBHI PILLEHHSA!

According to the latest trends in world
industrial design, the buyer will
unmistakably determine how technically
modern your market is.

Rounded shapes and curved glasses in
refrigeration cabinets gave way to cubic
forms and right angles at one time. What
will follow the Cubes?

Aisberg presents the new Diagonal design.

The Diagonal cabinet concept, developed
by Aisberg Ltd. designers and engineers —
is the next stage in modern shop fitting.

CHOOSE PERSPECTIVE SOLUTIONS!
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CornaCHo NOCNEAHUM T
MIPOBOrO MPOMbiLLIE
nokynatenb 6e30L160YHO Onpes:
HaCKOJbKO COBPEMEHHbIM TEXHI

apnsAercA Baw marasuH.
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B cBoe Bpemsa okpyrnble cl)opMé{“Fﬂ:
CTeKs1a B XONOAWIbHbIX BUTPUHAX Y ‘ ynl
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Kybuueckon popme 1 npAMbIM yrna
nocnenyert 3a Kybamu?
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Aisberg npeactaBnaeT HOBbIN AW3alH
Diagonal.

KoHuenuma sutpuH Diagonal,
pa3paboTaHHas an3aiHepamu 1
NHXeHepammn KOMMaHUN — 3TO c/iedyoWwnii
3Tan B COBPEMEHHOM MarasMHOCTPOEHUN.

BbIBUMPAWTE MEPCMEKTUBHBIE PELUEHNSA!






DIAGONAL
IDEA

Yn icHye mofia Ha xonoaunbHe
obnaaHaHHA? Konm MaeMo Ha
yBa3i MOAHI TeHAeHLiT aBTO, ogAry,
apXiTEeKTYPHMX CTUNIB, TO 6€3 CYMHIBY,
BiANOBIAb - «TaK».
Topi wo BnanBae Ha BUGIp BITPUHIK?

Oleg Antonenko
CEO, Aisberg Ltd

TeHneHu,i'l‘ NPOMUCIIOBOrO AN3aNHY €

BM3HaYaNibHUMM B PO3pP006Li X0N0oANNbHUX BITPUH.

Ane nopAg 3 TEXHONOTIYHICTIO, eHeprosbeperkeHHAM,
HaginHicTio, cTabinbHiCTIO TeMnepaTypy — Ha NepLnin
nnaH y BUpoOHULUTBI XONnoannbHOro obnagHaHHsA
Buxoante EOEKTUBHA MPE3EHTALIIA TOBAPY.

Came epeKTUBHICTb Npe3eHTaLii TOBapy, BignoBigHICTb
CBITOBUM TEHAEHLIAM NPOMUCNOBOrO AN3anHy i
eHeproepeKTUBHICTb € BUPillanbHUMK pakTopamu B
KoHuenuii BiTpuH Diagonal.

Does exist a fashion trend for
refrigeration equipment? When we talk
about fashion trends of cars, clothes,
architectural style, there is no doubt that
the answer will be - «yes».

What determines cabinet choice?

I ndustrial design trends are decisive in the
refrigeration cabinets’ development.

Along with the necessary factors - technology,
energy saving, reliability, temperature range
stability —

THE EFFICIENT GOODS PRESENTATION comes
to the first plan in the refrigeration equipment
production.

Exactly the products presentation efficiency,

compliance with world industrial design trends and

energy-efficient design determine the Diagonal
cabinets’ concept.

CywecTtByeT 11 Mofa Ha XxonogunbHoe
obopyposaHue? Korga Mbl roBoprM 0 Moge
Ha aBTO, OAEXKAY, aPXUTEKTYPHbIN CTUSIb, TO
6€3 COMHEHMS, OTBET - «fa».

YTo TOrga onpepensaeT BbIGOP BUTPUHDI?

TqueHu,mm MPOMBILLIEHHOTO AK3aiiHa ABNATCA
onpenenaWUMmN B pa3paboTKke XONOANSbHbIX
BUTPUH. B npon3BoacTBe X0N04UIbHOMO
o6opyaoBaHNA HapAZY C TEXHONOTMYHOCTbIO,
3HeprocbepekeHnem, HaaeXXHOCTbIO, CTABUIbHOCTbIO
TemnepaTypbl — Ha NepPBbI MNaH BbIXOAUT
SOOEKTUBHOE NMPEACTAB/IEHUE TOBAPA.

MImeHHO 3pdeKTUBHOCTb NpeacTaBneHnsa ToBapa,
COOTBETCTBUE MUPOBbLIM TEHAEHLMAM NPOMbILLIIEHHOTO
Aun3ariHa n 3HeprocbeperatoLan KOHCTPYKLUA
onpepfenatT KoHuenuyuo BuTpuH Diagonal.
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DIAGONAL
IDEA

AKCUMANbHUI Ornag TOBAPY.

3'eqHyBanbHi geTani, cMcTema BifKpUBaHHA
CKNa, CBITUIIbHUKMN, CEPBICHI akcecyapu - BCe Le
He BifiBONiKa€ NOKyNusA i He 3aTyNA€ eKCrno3unuito
npoaykris. ¥ BiTpuHax Diagonal nokyneub
6aunTb TOBap Yy BITPMHi 6e3 obMeeHb.

POCTOTA i JIAKOHIYHICTb ®OPMW.

lNpopoBonbUMN MarasunH iCHye ana Npogaky
NPOAYKTIB, @ He XonoAunbHUKIB. Tomy An3anH
BITPVHM Ma€ B6yTn NPOCTUM i He BigBONiKaTU
NOKynUA Bif rofIOBHOI MeTU - MOKYMKa
npogaykrie. leometpis Diagonal - Le noegHaHHA
LBOX OCHOBHUX JiHil1 - PPOHTaNbHOMo CKna i
HVXKHIX JeKOpaTUBHMX NaHenen. AnomMiHieBUN
6amnep Bi3yanbHO 3aMUKAE Lie MOEAHAHHS
NPUXOBYE HaAIMHNIN MeXaHi3M BifKpUBaHHA
¢dpoHTanbHoro ckna Diagonal.

NELUIANI3ALIA MO TOBAPHI TPYMN.

Jlinia BiTpuH Diagonal Hagae pisHOMaHITTA
KOHCTPYKLiN | TemnepaTypHUX peXxumis ans
pi3HMX rpyn NpogyKTie. MoxnunBa po3pobka
iHOMBIQYaNbHUX KOHCTPYKTOPCbKMX PilleHb ans
KOHKPETHOro MarasuHy.

AXIMUM PRODUCT VISIBILITY.

Fastenings, glass opening mechanismes,
lamps, service tables don’t distract the buyer
and close products’exposition in Diagonal
construction. The goods are visible as much as
possible and with no bounds in the cabinet.

ORM LACONITY.

The grocery store sells products, not
refrigeration cabinets. Therefore, the cabinets’
design should be laconic and do not disturb the
buyer from the main goal — products purchase.
Diagonal geometry is a two basic
planes combination - frontal glass and lower
finishing panels. Aluminum bumper visually
closes this combination and hides a reliable
frontal glass opening mechanism.

RODUCT GROUPS SPECIALIZATION.

In Diagonal cabinets’ line design realization
of technical ideas reinforced by a constructions
and temperature ranges variety for different
products. An elaboration of individual
constructional solutions for a concrete market is
possible.

AKCUMAJIbHbI OB30P TOBAPA.

B koHcTpyKuumm Diagonal kpenexHble
JeTanu, cucTema OTKpPbIBaHNA CTEKOS,
CBETUbHUKM, CTONINKM BblJaun TOBapa He
OTBJIEKAIOT MOKyMNaTena 1 He 3aKpbiBatoT
3KCMNO3MUKMIo NpoayKToB. ToBap B BUTPUHE
BMAEH MAaKCManbHO 1 6e3 orpaHnUYeHuni.

AKOHUYHOCTb ®OPMblI.

B npopoBobCTBEHHOM MarasuvHe
NpoAaloTCA NPOAYKTbI, @ HE XONOANSIbHUKN.
Mo3Tomy An3aliH BUTPYHbI JOMKEH ObITh
NAKOHWYHbIM 1 He OTB/leKaTb NOKynaTtensa ot
rMaBHOW Lenu — NoKynka npoayKToBs. leomeTpusa
Diagonal - 310 coyeTaHve ABYX OCHOBHbIX
NNOCKOCTEeN - GPOHTANIbHOIO CTEKNA U HXKHUNX
OTAENOYHbIX MaHenen. ANOMUHMEBBIN Gamnep
BM3yaslbHO 3aMblKaeT 3TO COYeTaHune n
CKpbIBaeT HaeXHbl MEXaHM3M OTKPbIBaHNA
bpOHTaNbHOrO CTEKNA.

NELMANTIN3ALNA MO TOBAPHbIE

FPYMMbl. B nuHelike BuTpuH Diagonal
TexHnyeckana peannsauuna an3anHepcknx
naen nogkpenneHa MHoroobpasnem
KOHCTPYKLMI 1 TeMnepaTypHbIX PeXKMMOB ANA
pa3HbIXx NPoAyKToB. Bo3moxHa pa3paboTka
NHANBUAYANbHbBIX KOHCTPYKTOPCKUX PeLLleHUN
ONA KOHKPEeTHOro marasuHa.

11
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DIAGONAL
REFRIGERATED COUNTERS

PisHOMaHITHI TemnepaTypHi
BepCil BITPUH A/1A BCiX rpyn

Various cabinets’ temperature
range for each product group

NPoJyKTiB

iHiA XONOANNbHUX BITPUH
Diagonal Bkntoyae
TemnepaTtypHi Bepcil,
crneuianizoBaHi Mifg KOHKPeETHY
rpyny npopykKTis:

+2/+4°C gna cnpis, KoBbac i M'ACHNX

penikareciB, KOn4yeHoi Ta CONIOHOT
pubu, KyniHapii

+4/+6°C pna KOHAUTEPCbKMX BUPOGIB
+14/+16°C gnAa wokonagy
+6/+8°C pnA oBouiB i GppyKTiB

0/42°C pna pubu Ha NboAy i CBiIXOro
Mm'aca

-20/-18°C onA 3aMOpPOKEHUX NPOAYKTIB
-8/-6°C gna pubHoi ikpu.
Yci Bepcii BiTpuH Diagonal 3’egHytoTbcA B
3arasibHy NiHil0 B EAMHOMY AW3alHI.

Migknio4vaTbCa 40 BUHOCHOT CUCTEMU
OXOJTOAXKEHHSA.

Heski Bepcii nepenbavatoTb MOXINBICTb
BOYnOBYBaHHA arperary.
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he Diagonal refrigeration cabinet
line includes temperature versions
specialized for a specific product

group:

+2/+4°C for cheeses, sausages and
meat delicacies, smoked and salted
fish, culinary

+4/+6°C for confectionery
+14/+16°C for chocolate

+6/+8°C for fruits and vegetables
0/+2°C for fish on ice and fresh meat
-20/-18°C for frozen products
-8/-6°C for caviar

All versions of Diagonal cabinets
connected in a single design line.

They connect to a remote cooling
system.

Some versions provide the possibility
of a built-in unit.

Pa3HoobOpa3Hble
TemnepaTypHble BEPCUN BUTPUH
ANA BCEX Fpynn NpoayKToB

WHNA XONOANNbHbIX BATPUH
Diagonal BkntouaeTt TemnepaTypHble

BepCuu, cneymanmsnpoBaHHble Nog

KOHKPETHYI0 rpynny NpoayKToB:

+2/+4°C pna cblpoB, Konbac n MACHbIX
NennKaTecoB, KOMYEHOW N CONeHoN
pblObl, KynMHapum

+4/+6°C pna KOHQUTEPCKNX N3LeNni
+14/+16°C gna wokonaaa
+6/+8°C pna oBowen n ppyKToB

0/+2°C ana pbi6bl HA NibAY W CBEXEro
Msica

-20/-18°C gna 3aMOpPOKEHHbIX
NPOAYyKTOB

-8/-6°C gna pblOHON UKPbI.
Bce Bepcuun ButpuH Diagonal

COeINHAIOTCA B IMHWUIO B €ANHOM
Ou3anHe.

MoaknoyaloTca K BbIHOCHOW cucteme
OXNa)aeHus.

HekoTopble Bepcum npegycMaTpuBatoT
BO3MOXHOCTb BCTPanBaHMWA arperara.
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D/AGONAL
ENERGY SAVING & ECOLOGY

Ci XonoaunbHi BiTPUHMK
Diagonal agpantoBaHi gna
pOo60OTU Ha XONOAUSIbHOMY areHTi
CO2 B uyeHTpanizoBaHin cuCTeMi
XONOAOMOCTaYaHHs.

CO2 € npMpoAHOIO PeYOBUHOIO, AKA
NPUCYTHA B aTMocdepi, He pynHye
030HOBUM Wap 3emJli i NPaKTUYHO He
BM/IMBAE Ha NAapPHUKOBUI edeKT.

Kpim TOro, noro BukopucTaHHA
B AKOCTI XONOJOareHTy €
eHeproepeKTUBHNM, 3aBAAKN
BMCOKMM NOKa3HMKaM TEMN00OMiHY i
€HEepProeMHOCTI.

I HTeNeKkTyanbHa CMCTeMa BiATaBaHHA
3aCTOCOBYETbCA B CTaHAAPTHIN
KomnneKkTauil XonogunbHUX BiTPUH
Diagonal. BiTpnHa BUxoanTb 3 pexxmmy
BiATaBaHHA Bigpas3y »K Nicnia JOCATHEHHA
HeoOXxigHOI TemnepaTypu NOBEPXHI
BUMapHMKa. B pesynbraTi - noninwyeTbca
AKicTb 36epiraHHA NPOAYKTIB, 3HUXKYETbCA
€HeprocnoXnBaHHsA.

Bci cepenHboTemnepaTtypHi BiTpuHu Diagonal
npauooTb 3 TeMMNepaTyporo KUMiHHA Y
BUNAPHUKY -3/-2°C.

Il Diagonal refrigeration cabinets are
adapted to work on CO2 refrigerant
in a centralized cooling system.

CO2is a natural present in the
atmosphere substance that doesn't
destroy the Earth’s ozone layer and
practically has no influence on the
hothouse effect.

Furthermore, CO2 use as a refrigerant
is energy-efficient, due to high heat
exchange and energy intensity
coefficients.

he intellectual defrost system is

used in the standard Diagonal
refrigeration cabinets configuration.
The cabinet finishes the defrost regime
immediately after reaching the required
evaporator’s surface temperature.
As a result, the food keeping quality
improves and energy consumption
reduces.

All Diagonal positive-temperature
cabinets operate with a boiling
temperature of -3/-2°Cin the
evaporator.

Bce xonogunbHble BUTPUHbI Diagonal
afanTupoBaHbl ANs PaboTbl Ha
xnapareHTe CO2 B LeHTpanM3oBaHHOMN
CUcTeme XonogocHabxeHus.

CO2 aBnAeTcA NPUPOAHbIM BELLECTBOM,
KoTopoe npucyTcTByeT B atmocdepe,
He pa3pyLllaeT O30HOBbIN CI0M 3emMnn n
NpakTUYeCKN He OKa3biBaeT BAUAHUA Ha
NapHMKOBbIN 3PPeKT.

Kpome TOro, ero ncnonb3oBaHue

B KauecTBe xJlaflareHTa ABnaeTca
SHeprosapdeKTUBHbLIM, bnarogaps
BbICOKMM MOKa3aTenam TensioobmeHa u
SHEepProemMKocTu.

I/I HTenneKTyanbHaa cuctema
OTTaMBaHWA NPUMeHAeTCA

B CTaHAAPTHOWN KOMMJeKTauum
xonoaunbHbIX BUTPUH Diagonal.
BuTpurHa BbIXOANT M3 pexnma
OTTaMBaHMWA Cpasy e nocne
JOCTUXEeHNA HeobxoaMMOoMn
TemnepaTtypbl MOBEPXHOCTU
ncnaputens. B pesynbrare - ynyuyliaerca
KauyeCTBO XpaHeHNA NPOAYKTOB,
CHUXaeTcA sHepronoTpebneHue.

Bce cpegHeTeMnepaTypHble BUTPUHDI
Diagonal paboTatoT ¢ TemnepaTtypon
KnneHus B ncnaputene -3/-2°C.

17
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D/AGONAL

MAXIMUM VISIBILITY

HaxnneHa noBepxHs:
36inbLIyEMO OrnAJOBICTb
ekcnosiuil

a 3amoBneHHA REWE
Group komnaHia Aisberg
po3pobuna NoBHY NiHINKY BiTPUH
B Au3anHi Diagonal 3 HaxuneHoto
€KCMO3NLiNHOI MOBEPXHEID -
XONOAWNbHI Ta TENNOBI BITPUHW,
HM3bKOTEMMNEPATYPHi, @ TaKOX
BUPOOHMYI MOZyni 3 BigNOBigHO
reomeTpieto.

OcHoOBHa iges - 36inbWwnTK NpoAaxi
3a JONOMOrOI0 3MiHW KyTa ornagy
NPOAYKTIB y BiTPMHaX.

Haxmnn ekcno3nyinHoi NnoBepxHi 4O3BONAE
Kpalle 6aunTy ToBap.

BitpuHu Diagonal gna npogaxy KyniHapii
OCHaLLeHi ABYXMOTOYHO XONTOAUIIbHOI
CUCTEMOIO, L0 [O3BOMAE 3MEHLLMNTY

3aBiTPIOBaHHA NMOBEPXHI NPOAYKTIB B
racTPOHOMOKOHTENHepax i 36inbwnTn
LWBUAKICTb IX OXONOAXKEHHS.

Inclined exposition: the layout
visibility increase

Aisberg Ltd. developed a full line of
cabinets with inclined exposure

in Diagonal design according to the
REWE Group request - refrigerated and
heated cabinets, low-temperature ones,
as well as production modules with
corresponding geometry.

The main idea - the sales increase by
products’angle of view changing in the
layout.

Exposure surface tilt allows a better
goods’ visibility.

Diagonal cabinets for cooking

sale equipped with a double-flow
refrigeration system, which allows the
winding on products’ surface reducing
in gastronomical containers and the
cooling rate increase.

HaknoHHaA NOBepPXHOCTb:
yBenMumMBaem 0630pHOCTb
BbIKJIaAKM

I—I o 3aka3y REWE Group

KomnaHus Aisberg pa3spaboTtana
MOJTHYIO JINHENKY BUTPVH B

an3anHe Diagonal c HaknoHHON
3KCNO3VLMOHHOW NOBEPXHOCTbIO -
XoNnoAubHbIe U TENNOBbIE BUTPUHbI,
HU3KoTeMMepaTypHble, a TaKXe
NPON3BOACTBEHHbIE MOAYNN C
COOTBETCTBYIOLEN reomeTpmren.

OcHOBHaf nges - yBeIMYnTb NPoOLaKu
C MOMOLLbIO M3MeHeHUsA yrna ob3opa
NPOAYKTOB B BUTPUHAX.

HaknoH 3KCno3nunoHHoOM NOBEPXHOCTA
NO3BONIAET nyywe BnaeTb ToBap.

BuTpuHbl Diagonal ana npogaxn
KYNMHapuy OCHaLleHbl ABYXMOTOUYHOM
XONOAWNbHOW CUCTEMOW, UTO
NO3BONIAET YMEHbLUUTb 3aBeTPMBaHMe
NOBEPXHOCTU NPOAYKTOB B
racCTPOHOMOKOHTENHepax 1 yBeNUYNTb
CKOPOCTb MX OXNakaeHus.

21
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| 3MmiHa TemnepaTypu B XONOAWNbHIN BITPUHI y Yaci
Temperature fluctuation in the refrigeration cabinet within time
| M3meHeHne TemnepaTypbl B XONIOAUIbHOW BUTPUHE BO BPEMEHM

D/AGONAL

CROSS COOLING SYSTEM®

Bucoka TouHicTb

TemnepaTypu gna
TpuBanoro 36epexeHHA
CBIXKOCTi NPOAYKTIB

3aCTocyBaHHFI Kpoc-cmctemmn®©
OXONOAXKEHHA [03BONAE
YHUKHYTW KOJIMBaHb TeMrnepaTypu
ycepeauHi BiTpUHM B nepiog
BiATaBaHHA.

MopoBXyeTbcA TepMiH 36epiraHHsA
NPOAYKTIB.

Temnu 3poCTaHHA NAaTOreHHOoT
MiKpodopu B BiTpUHax 3 KPOC-
cncTemor® 3HMKyITbCA B 2-3 pasu B
NOPIBHAHHI 3 CTaHAAPTHUMUN BITPUHAMMU.

3MeHLWyTbCA CMMCAHHA LWBUAKOMCYBHNX
NPoAYyKTIB.

BitTpuHa CS 3 Kpoc-cuctemoro®
OXONOAXeHHA Moxe 6yTn BOygoBaHa B
niHio iHWKX MoandikaLini BITpUH B An3aliHi

Diagonal.

24

High temperature accuracy
for long-lasting products
freshness

he use of cross-cooling® system

allows temperature fluctuations
avoiding during the defrosting period
inside of the cabinet.

Products’ shelf life extends.

Pathogenic microflora growth rates

in cross-cooling system® cabinets
reduce by 2-3 times in comparison with
standard ones.

Perishable products cuts-off decrease.

Cross-cooling system® cabinet can
integrate in one line with other
cabinets’ modifications in Diagonal
design.

BblcOKaa TOYHOCTb
TemMmnepartypbl o1a oANTENbHOTO
COXpPaHEHNA CBEXECTN
NnpoAYyKTOB

pYMeHeHne Kpocc-CNCTembl©

OXJ1a’KAEHMA NO3BOJIAET n3bexaTb
KonebaHui TemnepaTypbl BHYTPU
BUTPUHbI B MepPrOg OTTauBaHUA.

MpogneBaeTca CPOK XpaHEHMWSA
NPOAYKTOB.

Temnbl pocTa NAaTOreHHOW MUKPOGNIOPbI
B BUTPUHAX C KPOCC-CUCTEMON®
CHMXaloTCA B 2-3 pa3a B CPaBHEHMM CO
CTaHAAPTHLIMY BUTPUHAMMN.

YMeHbLualoTca cnncaHma
CKOPOMOPTALWMXCA MPOAYKTOB.

ButpuHa CS ¢ kpocc-cuctemoin®
oXnakAeHnsa MoXeT ObITb BCTPOEHa B
NVIHWIO ApYrux mogndunkaumuin BUTPUH B
ansariHe Diagonal.

[InA BiTPMHM 3 KPOC-CUCTEMOIO OXONOLMKEHHA
Cabinet with cross-cooling system
JInAa BUTPUHDBI C KPOCC-CUCTEMON OXNaXKAEHNA
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[inA cTaHfapTHOI BITPUHY 3 BEHTU/TbOBAHVIM OXONOAMEHHAM
Standard cabinet with forced cooling system
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DIAGONAL
MEAT

Mo,qmcbikauiﬂ Diagonal Meat
po3pobneHa cneuianbHoO AN
NpPoJaky CBiPKOro m'aca i M'ACHNX
JenikaTtecis.

BiTpnHM BUroToBNEHI 3
Hep»KaBitoyvol cTani 3 MakCcUManbHUM
piBHEM KOPO3iNHOro 3axmcTy Ta

JOBroOBiYHOCTI eKcnnyaTauil.

KOHCTPYKTNBHI 0cO6MMBOCTI

pPO3MilLeHHA BUNApHUKaA i

BEHTUNATOPIB AO3BOMAKTb JIETKO |
AKICHO 37iICHIOBATK CaHiTapHY 06po6Ky
obnagHaHHA.

Diagonal Meat modification designed
especially for fresh meat and meat
delicacies sale.

The cabinets are made of stainless
steel with the corrosion protection and
operation durability maximum level.

The design features of evaporator and
fans arrangement allow easy and high-
quality equipment sanitization.

Mop,md)mauma Diagonal Meat
pa3paboTaHa cneumnanbHoO anA
NPOJaXkN CBEXEro Msica U MSACHbIX
JlennKaTecos.

Bl/lTpI/IHbI MN3roToB1€HbI N3
Hep>|<aBerou.|,e|7| CTann € MakCMalibHbIM
YPOBHEM KOppO3I/IOHHOI;I 3alnTbl U
[OJITOBEYHOCTW 3KCMyaTaunn.

KOHCTPYKTMBHbIE 0COBEHHOCTM
pa3melleHnsA UCNapuTens n
BEHTUNIATOPOB MO3BOMAIOT JIETKO
M KaueCcTBEHHO OCYyLLeCTBAATb
CaHUTapHY0 06paboTKy
060pynoBaHuUS.




D/AGONAL

PRISMA

BepTMKaana BiTpuHa Prisma
3abe3neyye MOXNNBICTb
npofaBaTu M'ACHI NPOAYKTY
TPaAULiINnHUM CNoco6oMm - y BUrnAgi
LiNbHMX LWUMAaTKIB, NigBilLeHnX
Ha rakax. BitpuHa BbynoByeTbcsa
B JTiHil0 rAaCTPOHOMIYHUX BIiTPUH
Diagonal.

[Mpo30opa KOHCTPYKLUifA, BUCOKa
BMKNaAKa i cneuianbHe nNigcBivyBaHHA
3a JOMOMOTO NOBOPOTHUX

CBITNOAIOAHUX CBITUNBHUKIB
3a6e3neuyoTb MOXNMBICTb OrnAgy
TOBapy 3 OyAb-AKOT TOUKM TOProBOro
3any.

Po3pinbHa cuctema oxonoaeHHA

HUXHbOT i BEPXHbOT YaCTUH BITPUHM
i TemnepaTtypHuUn pexmnm -1/4+4°C
3a6e3neuytoTb AKICTb CBIXKUX M'ACHNX
NPOAYKTIB.

30

Prisma cabinet provides the
opportunity of selling products in

a traditional way - in a whole pieces
form, hanged on hooks. The cabinet
integrated in the Diagonal cabinets’line.

Transparent design, high exposition and
special illumination with the rotary LED
lamps help provide the opportunity to
review the goods from any trading area
point for the buyer.

Separate cooling system for the
cabinet’s lower and upper part and
temperature range -1/4+4°C maintain
fresh meat products and meat delicacies
quality.

BepTMKaanaﬂ BUTPUHa Prisma
obecneurBaeT BO3MOXXHOCTb
NpoAaBaTb MACHbIE MPOJYKTbI
TPaAULMOHHbBIM CMOCO60M - B BUE
LieNbHbIX KYCKOB, MOABELUEHHbIX Ha
Kptoubax. BuTprHa BcTpanBaeTca B
JIVHWIO FaCTPOHOMMYECKMX BUTPUH
Diagonal.

[Mpo3payHan KOHCTPYKUKWA, BblCOKasA
BblK/1afKa 1 crneunasibHadAa nogcBeTKa C
NMOMOLLbIO MOBOPOTHbLIX CBETOANOAOHbIX
CBETUNIbHNKOB 0becneynBaioT
nokKynaTesio BO3MOXHOCTb 0630pa
TOBapa 13 Ntob0oI TOUKMN TOProBoro 3ana.

PaspenbHaa cuctema oxnakgeHus
HV>KHEN N BEPXHEN YacTy BUTPUHDI
1 TemnepaTypHbIn pexum -1/+4°C
noaaepnBaloT KaueCcTBO CBEXMX
MACHbIX NPOAYKTOB U MACHbIX
JennKaTecos.




D/IAGONAL

FISH

Bci YaCTMHU KOPMNYCY XONOAUNbHUX
BiTpuH Diagonal Fish ana
npofaxy pnbu Ha nboay - 3
HepaBitoyoi ctani. CTinbHMUA 3a
crneyianbHUM 3aMOBJTIEHHAM MOXe
OyTW BUIOTOBJIEHA 3 MPUPOLHOTO

MapmMypy.

[ns BuKnageHHA pubu nepepgbaveHa
HepKaBitoua repmMmeTUYHa eKCcrnosunuinHa
NoOBEepPXHA.

BepTukanbHe po3milleHHA BUNApHMKa
3anobirae noro Kopos3iii 3abe3neuye
NPUPOAHNIN NaMiHAPHUI MOTIK

oxonopgeHoro noBitTpA. Lle no3sonae
CKOPOTUTM NaBNEHHA NTbOAY i He
NpU3BOAUTb OO NPUMEP3AHHA NboAyY 4O
pvbu i NOBEPXHIi BITPUHM.

TemnepaTypHuin pexum: 0/+2°C.

Il parts of the Diagonal cabinet

body for fish on ice selling are made
of stainless steel. The worktop can be
made of natural marble for special
order.

A stainless, hermetically sealed
exposition surface for fish laying
provided.

Evaporator’s vertical placement
prevents its corrosion and provides
cooled air natural laminar flow. It allows
reduce of ice melting and doesn't lead
to ice freezing on fish and cabinet’s
surface.

Temperature range: 0/+2°C.

Bce 4yacTum Kopnyca XOnoAWbHbIX
BuTpuH Diagonal gna npogaxu
pbiObl Ha NbAY - U3 HepXKaBeloLlen
ctann. CtonewHunya no cneunanbHomy
3aKa3sy MOXeT ObITb N3roTOBNEHa U3
NPUPOAHOro Mpamopa.

[na BbikNagKky pblbbl NpefycmoTpeHa
HeprkaBeloLwan repmeTuyHas
SKCMO3ULMIOHHAA MOBEPXHOCTb.

BepTukanbHoe pa3melyeHmne
ncnaputena npefoTBpallaeT

ero Kopposuto n obecneuynBaeT
€CTEeCTBEHHbIN TAMWHAPHbIN MOTOK
OxJla>kKAeHHOro Bo3ayxa. OT0 No3BonAeT
COKpaTUTb MNJIaBNeHME NbJa N He
NPUBOANT K MPUMEP3aHUI0 NibAa K pblbe
1 MOBEPXHOCTN BUTPUHDI.

TemnepaTypHbin pexxum: 0/+2°C.
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DIAGONAL
PASTRY & CHOCOLATE

KOHCprKuiﬂ BiTpuH Pastry
nepepbavac pag aetanen

ana epeKTUBHOI ekcno3unuii
KOHAUTEPCbKUX BUPOOLIB:

- BepTukanbHa BUKIagKa TicTeUok
i NOPUINHUX TOPTIB HA CKNAHUX
nonnuAx 3 NigcBivyyBaHHAM
- Wnpoki BucyBHi naHeni gna
opraHisauii 06’'eMmHOT ekcno3unuii
- Tigponignom ¢ppoHTanbHOro
CKNa AnA 3pyYHOCTi 3aBaHTa)KeHHA
NPoOAYKTIiB

Xono,qmana BiTpuHa Chocolate

po3pobneHa creuiafbHO AnA
npojaxy WoKonaay — 3 BUCOKUM PiBHEM
BUKITAOKW, TEMMEPATYPHUM PEXMMOM
+15°Ci BonoricTio 40-50%.

TouHICTb NiATPUMKM NapaMeTpiB

TemMnepaTypu i BONorocTi 3abe3nevyeTbcsa

npunagamu yrnpasiHHA.
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Pastry cabinets’ construction
provides a range of details for an
effective confectionary exposure.

- Cakes vertical layout on glass
shelves with lighting

- Wide sliding panels for various
products assortment layout
organizing

- Frontal glass gas-lift system for easy
products loading

Refrigeration cabinet “Chocolate”
elaborated for chocolate sale

- with an exposure high level,
temperature range of +15°Cand a
humidity of 40-50%. Temperature and
humidity parameters maintenance
accuracy provide by control devices.

KOHCprKLI,I/IFI BUTPUH Pastry
npefycmaTpuBaeT paj getanen

ana 3¢ deKTUBHOM 3KCNO3nLUK
KOHAUTEPCKMX U3LeNnii:

— BepTnKkanbHas BbikNagKa NUPOXKHbIX
M MOPLNOHHBIX TOPTOB Ha CTEKMAHHbIX
MoJsikax C MNoACBETKOW

— Wnpokne BbigBMMXHbIE NAaHeNN anA
OpraHu3auny 06 bEMHON BbIKNAAKM

- mgponoabem GPOHTASNIbHbIX CTEKON
anAa ynobcTea 3arpyskm NnpoayKkTos

Xono,qmanaﬂ BuTpuHa Chocolate
pa3paboTaHa cneuunanbHoO anA
NpoAakun WoKosaga — C BbICOKAM
YPOBHEM BblKNnagkuy, TeMmnepaTtypHbIM
pexxumom +15°C 1 BnaxHocTbto 40-50%.
TouyHOCTb NopgAepX aHMA NapamMmeTpoB
TemMnepaTtypbl N BJIaXHOCTA
obecneyrBaeTca npubopamm

ynpasneHus.
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DIAGONAL
HOT

Tennosi BiTpuHNK:
Bpa)katoua ekcnosumuia
rapAYunx CTpas

06 Npe3eHTyBaTU BCIO
Pi3HOMaHITHICTb rapAuYmMx CTpaB
Bawwoi KyxHi, M1 NPONOHYEMO KifbKa
Bepcin Tennosux BiTpuH Diagonal
Hot 3 TemnepaTypHUM pexxmMmom B
Adiana3oHi +30/4+490°C B 3aneXxHocCTi Big
mopaeni:
- «bain-marie» 3 MOXXnMBiCTIO
BOYAOBYBaHHA raCTPOHOMOKOHTEHEPIB
pi3HOI dopmu i eMHOCTI. BiTpnHa npautoe
AK 3 BUKOPUCTaHHAM BOAM, TaK i B CyXomy
pexumi
- TEeNAOBUN CTiN 3 TOPi30OHaNIbHO
NOBEpPXHEI 3 NPUPOJHOr0 KaMeHIo
- TeMMOBUI CTiN 3 HAXUJIEHOI NMOBEPXHELD 3
Hep»kaBitoyoi cTani
- FOPU30HTasIbHa YaBYHHa MaTesNibHA.

Hot cabinets: hot dishes
impressive exposition

To present all your cuisine dishes
variety, we offer several hot
Diagonal cabinets versions with a
temperature range of +30/4+90°C
depending on the model:

- "bain-marie" with the possibility

of various shapes and capacities
gastronomical containers embedding.
The cabinet works both with water and
in dry mode.

- heating table with a horizontal
surface made of natural stone

- heating table with inclined stainless
steel surface

- horizontal cast-iron frying surface.

Tennosble BUTPUHDI:
BReYaTnALWan SKCNo3nymsa
ropaunx 6niog

LI TOObI NpeacTaBUTL BCe
pa3Hoobpa3une ropAaunx 6niog
Bawewn KyxHu, Mbl Npeanaraem
HECKOJIbKO BEPCUIA TEMIOBLIX BUTPUH
Diagonal c TemnepaTypHbIM PeXNUMOM
B Anana3oHe +30/+90°C B 3aBUCUMOCTU
oT MojJenu:

- «bain-marie» c BO3MOXHOCTbIO
BCTpavBaHMA raCTPOHOMOKOHTENHEPOB
pasnunyHom Gopmbl 1 EMKOCTU. BUTpuHa
paboTaeT Kak C NCNosib30BaHWEM BOZbI,
TaK U B CYXOM pexunume

- TEeNA0BOW CTOJ C rOPMU30HaNbHOM
NOBEPXHOCTbIO U3 NPUPOLHOIO KaMHSA

- TENJIOBOW CTOJ1 C HAKJTOHHON
NOBEPXHOCTbIO M3 HEPXKaBEOLWEeN CTanu
- TOPU30HTaNIbHAA YyryHHaA XapoyHas

NOBEPXHOCTb.
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DIAGONAL
NEUTRAL

H enTpanbHi BiTpnHM Diagonal
BUKOPMCTOBYIOTb ANA
JeMoHCTpaLil Ta npoJaky
NPOAYKTIB, AKi He NOTpebyoTb
oxonopxeHHaA abo nigirpisy, a
TaKOX AAIK CEpPBiCHI NpunasKkn gna
0o6cnyroByBaHHA NOKyMNUiB.

HenTpanbHi BiTPMHM NOCUNEHOI
KOHCTPYKLiT Np13HayeHi ana
BCTAHOBJIEHHA Ha HUX aKBapiyMiB y
pPUOHUX BigAinax marasuHis.

Bci HenTpanbHi BiTpMHMU 3'€QHYI0TbCA

B EAVHY NiHilO 3 TeNJ0BUMM Ta
xonoaunbHumMun BiTpruHamu Diagonal
6yab-aKkux mogudikain.
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Diagonal neutral cabinets serve for

products demonstration and sale

that do not require cooling or heating
or as counters for customer service.

Neutral cabinets with a special
reinforced construction designed for
aquariums installation in fish markets.

All neutral cabinets combined in a
single line with hot and refrigeration

Diagonal cabinets of any modifications.

H enTpanbHble BUTPUHLI Diagonal
cnyat Ana 4emMoHCTpauum u
NpoAau NPOAYKTOB, He TpebytoLwmnx
oXNa)kAeHUA NN NoJorpesa, a TakKe
B KayecCTBe CEePBUCHbIX NPUIaBKOB AnA
o6CnyXuBaHMA Nokynartens.

HelnTpanbHble BUTPUHbBI YCUSTIEHHOMN
KOHCTPYKUMW NpefHa3HayeHbl Ans

YCTAaHOBKW akBapuyMOB B PblOHbIX

oTAenax MarasmHoB.

Bce HeliTpanbHble BUTPUHDI
COeAVHAIOTCA B € AUHYI0 IMHUIO
C TENNOBbLIMY U XONIOAUSIbHBIMY
BuTpuHamu Diagonal no6bix
MoauduKkaymin.
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D/IAGONAL

SELL/NG IMPRESSIONS

puUroTyBaHHA NPOAJYKTIB - Niuu,

MNHLUIB, CEHABIUIB, CyLi -
6e3nocepefHbO B TOProBOMY 3afli
MarasunHa € epeKkTUBHNIM CNOcobom
3aNyyYeHHA NOKyMnuiB, EMOHCTPYE
CBIXKICTb | BUCOKY AKICTb NPOAYKTIB.

Ina yboro B ninii BiTpuH Diagonal
iCHY€ pap cneuianbHUx moaudikaLin,
KOHCTPYKLiA AKMX A€ MOXKIIUBICTb He
TiNbKM roTyBaTu NPAMO Ha BITPWUHI, a
1 36epiratu iHrpepieHTn, BOyaoByBaTtU
TEXHONOriYHe o6naiHaHHA, NpogaBaTu
BXKE YMaKOBaHi NPOAYKTU B PEXUMI
camoob6CnyroByBaHHA.
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he products preparation - pizza,

pancakes, sandwiches, sushi -
directly in the trade area is an effective
way to attract buyers, demonstrate the
products freshness and high quality.

A special modifications range exist

in the Diagonal cabinets’line for this
purpose. Their design and construction
allow not only a directly cooking on the
cabinet, but also store ingredients, build
in technological equipment, and sell
already packed products in self-service
mode.

pUroTOBIEHME NPOAYKTOB - MULLbI,

61MHOB, COHABMYEN, CYLIN -
HernocpeacTBEHHO B TOPFrOBOM 3ae
Mara3uHa asnaeTca 3QPeKTNBHbIM
cnocobom npuBneyveHna NokynaTenen,
LEMOHCTPUPYET CBEXECTb U BbICOKOE
KauecTBO NMPOAYKTOB.

Ona storo B nuHum BuTpnH Diagonal
cyulecTByeT pAA crneunanbHbIX
MoanduKaLum, KOHCTPYKLUNA KOTOPbIX
AaeT BO3MOXHOCTb He TOIbKO

roTOBUTb MPAMO Ha BUTPUHE, HO 1
XPaHUTb MHFpeaneHTbl, BCTpanBaTb
TexHonornyeckoe obopyaoBaHme,
npofasaTb yxe ynakoBaHHble NPOAYKTbI
B peXKMme camoobCnyKnBaHuA.
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D/AGONAL

CASPIY

onogunbHi BiTpnHM Diagonal
Caspiy npu3HayeHi gna npogaxy
dbacoBaHUX NPOAYKTIB B peXKUMI
camoob6cnyroByBaHHs, L0 JO3BONAE
nonerwnty poboTy nponasLA
i npuckopunT 06CNyroByBaHHA
NOKYNLiB Y FOANHN «MiK».

BitTpnHn Caspiy B6YAOBYIOTbCA B NiHitO

iHWiX BiTpWH B gn3anHi Diagonal,
CTBOPIOOYN EANHWI BIAAIN Npogaxy
MOHOMNpoAyKTa.

nA Npofaxy CBiXoro m'aca
po3pobneHa cneuianbHa moaundikauin
BITpMHYK Caspiy 3 BEHTUIbOBaHMMU
nonnuAamMn ana 3abesnevyeHHs
PiBHOMIPHOrO TEMMNepaTypPHOro pexxnmy rno
BCill MOBEPXHi.

Refrigeration Diagonal Caspiy
cabinets designed for packaged
products sale in self-service mode,
which makes easier the seller’s work
and accelerate customer service during
rush hours.

Caspiy cabinets integrate into Diagonal
design refrigeration cabinets’line, thus,
creating a single mono products sale
department.

special Caspiy cabinet modification

with ventilated shelves developed
to ensure a uniform temperature range
throughout the entire shelf exposition
surface for fresh meat sale.

onoaunbHble BUTPUHbI Diagonal
Caspiy npegHa3HayeHbl Ans
npopaxu pacoBaHHbIX MPOAYKTOB
B peXxrme caMoobcnyKnBaHus,
yTo no3sondAeT obnerunTb paboTy
npopasLa 1 yCKopuTb obcnyxnsaHue
nokyrmnaTeneun B Yacbl «MUK».

ButpuHbl Caspiy BcTpavBaooTca

B JINHMIO XONOANNbHbBIX BUTPUH-
npunaBkoB B gn3anHe Diagonal,
Cco3paBad eMHbIN OTAEN NPOAAXKM
MOHOMpPOAYKTa.

NS MPOAAXKM CBEXEro Msca
pa3paboTaHa cneymanbHas

moandukauma suTpuHbl Caspiy ¢
BEHTUANPYEMbBIMU MONKAMU ANA
obecneyeHns paBHOMEPHOro
TemMnepaTypHOro pexunma no Bcemn

MNOBEPXHOCTU NMOJIKN.
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D/IAGONAL
=~ CASPIY

Xono;wmbHi BiTpnHM Caspiy

3 BUCoTO Kopnycy 1600mm
epeKTUBHO 3aCTOCOBYIOTb AK
CaMOCTIliHi NiHiT camoo6cnyroByBaHHA
y cynepmapkeTax Ta rinepmapKeTax.
Bucoknin piseHb BUKnagku 3abesneuye
KoMdOpT A4ns NoKynud, a Benunka
noLa eKCno3unLinHol MOBEPXHI -
edeKTBHE BUKOPUCTAHHA TOProBoi
MAOLL.

)
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efrigeration Caspiy cabinets with

the body height of 1600mm are
effectively used as independent
self-service lines. A high layout level
provides buyer’s comfort, the large
exposure surface — an effective sales
area use.

Xononvmbele BUTpUHbI Caspiy

C BbicoTOM Kopnyca 1600mMm
3pdEeKTUBHO NPUMEHAIOT B

KayecTBe CaMOCTOATENIbHbIX IMHWIA
camoobcnyXnBaHuA. BolCOKnin ypoBeHb
BbIKNafKM obecrneunBaet kompopT

AnA nokynaTtens, a 6onbwasn niowanb
3KCNO3MLMOHHOM MOBEPXHOCTY

- 3¢ peKTNBHOE NCMONb30BaHNE
TOProBOW NoLaau.
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DIAGONAL

ERGONOMICS

KoHcTpyKuis:
eproHomika gns
nepcoHany i nokynuA

pimMm MakcmanbHOT
OrnAAoOBOCTI eKCcrno3uuii, AKa
JOCAraeTbCA 3aBAAKN reomeTpil
BiTpuH Diagonal, mn nogb6ann,
wob npopaxiy Bawomy marasmHi
Oynu WBUAKUMUN Ta ePEKTUBHUMU,
a 06cnyroByBaHHA NOKYMUIB - Ha
BULLOMY PiBHi.

Construction:
ergonomics for the seller
and buyer

I n addition to the maximum exposure
visibility achieved due to the Diagonal
cabinets’ geometry, we take care that
sales in your market have to be fast and
efficient and customer service - at the
highest level.

KoHcTpyKuus:
3proHomMuKa AnAa NpoaasLa
N NOKynaTens

pome MaKcMManbHON 0630pHOCTH

3KCMNo3Mumm, KoTopasa AOCTUraeTca
6narofapsa reomeTpun BUTPUH
Diagonal, mbl n03a60TMAKCH, YTOODI
nponaxu B Bawem marasuHe 6binu
6bICTPLIMU N 3PPEKTUBHBIMY, @
obcnyKmMBaHWe nokynatenen Ha

BbiClLEM YPOBHE.
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DIAGONAL

ERGONOMICS

ProHOMiKy BMOOPY NPOAYKTIB i

o6cnyroByBaHHs NMoKymnuiB 3abe3neuye
PAL KOHCTPYKTMBHUX AeTanen Ta onuin
BiTpmH Diagonal:

- HaginHa i 6e3neyHa cuctema
BifKpVBaHHA GPOHTANIbHOIO CKNa AN
LWWBUAKOrO OHOBJIEHHA €KCMO3ULiT i
npubupaHHA BITPUHM (B CTaHAAPTHIN
KomMmnneKkTau,ii)

- CTyneHeBa ekCno3unyiiHa NOBepXHA

- BHYTpilWHE 03806M1€HHA 3 HepKaBitOYOi
cTani 4na KOpo3inHO akTUBHUX NPOAJYKTIB
- O6irpiB ckna ona HU3bKOTEMMEepPaTYPHUX
BEPCil i «<TPOMiYHOro BUKOHAHHA»

- MpoTnymapHuin HepKaBitoumnii BigOiNHWK
- CepBicCHi cTONuKKM 3 akpuny gnAa nepegavi
TOBapy

- O6po6Hi powkKM i nigcTaBKky Nig Baru 3
XapyoBOro naacTuka

- OpoHTanbHe CKJO 3 Nonuvueto ana
nepefaBaHHA TOBapiB MOKYMLO.

Products selection ergonomics and
customers service provide a range
of Diagonal cabinets design details and
options:

- Reliable and safe frontal glass opening
system for quick exposition updating and
cabinet cleaning (standard)

- stepped exposition surface

- Stainless steel interior trim for corrosive
products

- Heated glass for low-temperature
versions and «tropical performance»

- Shockproof stainless steel bump

- Acrylic service tables for the goods
transfer to the buyer

- Cutting boards and scales supports
made of food plastic

- Frontal glass with shelf for products
transfer to the customer.

ProHOMuKy Bbl6opa NPoayKTOB

1 o6CNyKMBAaHUA NOKynaTenen
obecneurBaeT pag KOHCTPYKTUBHbBIX feTasel
v onuwnn BuTpuH Diagonal:

- HapexHaa n 6e3onacHada cuctema
OTKpbIBaHUA GPOHTANbHOIO CTeKNa AN
6bICTPOro 06HOBNEHNA SKCMO3NLUMN 1 YOOPKIK
BUTPUHBI (B CTaHAAPTHOWN KOMMIEKTaLnm)

- CTyneHyaTan 3KCNo3nLMOHHasn
NOBEPXHOCTb

- BHyTpeHHsAA oThenka ns HeprkagetoLlen
CTanu Ana KOPPO3UNHO aKTUBHbIX MPOAYKTOB
- Oborpes cTeKk/a ANAa HU3KOTEMMEepPaTYPHbIX
BEPCUI U «TPOMNYECKOTO MCMOTHEHUAY

- MpoTrBOYyLapHbI HepXKaBeLWnn OTOONHNK
- CepBUCHbIE CTONMMKM 13 aKpWia ana
nepepauu ToBapa

- PaspenoyHble JOCKM 1 NOACTaBKM NOJ, BEChHI
13 NULLEBOrO NiacTuKa

- OpoHTaNbHOE CTEKNO C NONKOWN AnA
nepepayv NpoayKToB MoKynaTesnto.
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DIAGONAL
DETAILS QUALITY

HeTani n matepianu:
AKICTb | OBrOBIYHICTb
ekcrinyaTtauil

Bci yacTuHu BiTpuH Diagonal,
LL|O KOHTaKTYTb 3
nNpoayKTamMmu, BUTOTOBNAOTLCA
3 BUCOKOSAKICHOT OLMHKOBAHOI
cTani, Wwo 36inbLye TepMiH ix

eKkcnnyaTauii.

MNepen HaHeceHHAM ¢papbOBOro
NOKPUTTA BCi MeTanesi YaCTUHM
BITPUH 060B'A3KOBO NPOXOAATH
3HEKMPEHHA 32 TEXHONOTIE
amop¢Horo docdaTyBaHHA.

Mepen HaHeceHHAM Wwapy ¢apbm
3aCTOCOBYETbCA LUHKOYTPUMYOUUNIA
FPYHT 3 HACTYMHOI LUPKOHIEBOIO

nacmBaui€lo I'IOBerHi MeTany, Wwo 3Ha4HO

NigBULLYE NOro KOPO3iNHY CTINKICTb.

MapbyBaHHA 3[INCHIOETLCA CTINKUMM
noniMmepHUMM nopoLkosumu dapbamum.

58

Details and materials: operation
quality and durability

[l parts of the Diagonal cabinets in

contact with the products are made
of high-quality galvanized steel, which
increases their service life.

Before the paint coating application,
all cabinets’ metal parts must be
degrease by amorphous phosphating
technology.

A zinc-containing primer used, before
applying the paint layer followed by
metal surface zirconium passivation,
which significantly increases its anti-
corrosion resistance.

Painting carried out by persistent
polymer powder paints.

Hetann n matepwuanoi:
KauyecTBO N JOJITOBEYHOCTb
3KCryaTayum

Bce yactu BuTpuH Diagonal,
KOHTaKTUpYyoLme C
NpoAyKTamu, U3roTaBlnBakoTCA 13
BblCOKOKaYeCTBEHHOW OLIMHKOBAHHOW
CTanu, YTo yBeNMUYMBAET CPOK UX
Cnyxobl.

MNepen HaHeCceHMEeM KPacoYyHOro
NMOKPbITUS BCE MeTalInyeckmne
YyacTy BUTPVH B 06513aTeNIbHOM
nopsiike NPoxoanaT obe3xmpuBaHune
Nno TeXHONIOrMnN aMopdHOro
docdaTmpoBaHus.

MNepen HaHeceHMeM Kpaco4YHOro cyos
NPUMeEHSeTCA LMHKOCOAepPKaLluii
FPYHT C nocneyowen LMPKOHNEBON
naccrMBauuen NOBEPXHOCTY MeTanna,
UYTO 3HAUYUTEJIbHO MOBbLILLIAET €ro
KOPPO3UNNHYIO CTONKOCTb.

nOKpaCKa ocyuwiecTBnAaeTcA CTOMKNMU
NONIMMEPHbIMA MOPOLLIKOBbIMA
KpacKkamu.




DIAGONAL

DETAILS QUALITY

BiTpmHax Diagonal BukopucTtoByeTbca
6e3neyHe rapToBaHe CKNO 3
BUCOKUMU ONTUYHNMM BIACTUBOCTAMM i
MaKC/MManbHUM piBHEM OMNOPY YAapHOMY
HaBaHTaXeHH1o0. Hu3bkoTemnepaTtypHi Bepcil
OCHalyTbCA cnuctemoto obirpisy ckna.

[na BurotoBneHHsA Kopnycis, 60KOBUH,
neperopoaok, ABepen JoAaTKOBMX Kamep
XonopunbHux BiTpuH Aisberg Bukopuctosye
BNCOKOAKICHI NniHONoniypeTaHoBI

maTtepiann Dow Chemical (CLLA) Ha BoaHin
OCHOBI, WO 3abe3neyye He TiNIbKMN KpaLyi
Tenaoi3oNnALUiNHi NOKa3HUKN, @ N eKONOTIYHO
6e3neyHo.

MiuHa Tpy6a 3 HepkaBitouoi cTani Ha
6amnepi BiTPMHN 3a6€3NeUnTb HadiINHWIA
3axuUCT Bif yaapis Bi3kamu (onuis).

Y cTaHAApPTHIN KOMNeKTauil B XONo4WUIbHUX
BiTpnHax Diagonal BcTaHOBNEHI
KOHTpONepyn Ta Tensoperyniotodi BeHTUI
Danfoss (daHis).

Safe tempered glasses with high optical
properties and maximum resistance to

shock loads used in the Diagonal cabinets.

The glasses equipped with a heating
system in low-temperature versions.

For the manufacture of cabinets, side
walls, partitions, refrigeration cabinets
additional storage doors, Aisberg uses
Dow Chemical (USA) high-quality
polyurethane foam materials on a water
basis, which provides not only high
thermal insulation performance, but also
environmentally safe.

Solid stainless steel pipe installed on
cabinet’s bumper provides reliable
protection against trolleys hit (option).

Controllers and thermostatic valves
Danfoss

(Denmark) in standard Diagonal
refrigeration cabinets used.
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BBI/ITpVIHaX ncnonb3ytoTca 6e3onacHble
KaneHble CTeKa C BbICOKUMMU
ONTUYECKUMW CBONCTBAMM 1 MAKCUMaTbHbIM
YPOBHEM CONMPOTUBNEHNA YAAPHON
Harpyske. B Hu3KoTeMnepaTypHbIX BEpCrAX
CTeK/a OCHaLLalTCA cucTeMor oborpesa.

[lna n3rotoBneHns Kopnycos, OOKOBWH,
neperopofok, ABepen AONONAHUTENbHbIX
Kamep XonoaunbHbix BUTPUH Aisberg
NCMNONb3yeT BbICOKOKaYeCTBEHHbIe
neHononnypeTaHoBble MaTepuanbl Dow
Chemical(CLLUA) Ha BogHOW OCHOBE,

yto obecrneymBaeT He TONbKO BbICOKME
Tennomn3onALNOHHbIE MOKa3aTenu, HO n
sKonormyeckmn 6esonacHo.

MpouHan Tpyba 13 HepxaBetoLlen cTanm Ha
6amnepe BUTPUHbI 06eCneynT HafexHyto
3alWmMTy OT yAapoB Tenexkamu (onuyumsa).

B ctaHpapTHOM KOMNneKTauum B
XofioaunbHbIX BUTpUHax Diagonal
YyCTaHOBJ/EHbl KOHTPONNEPbI U
Tepmoperynupyiowme seHTunn Danfoss
(daHwna).




A DIAGONAL
- MEDUSA NIULTI—DECKS

epTMKasibHi XONOAWSbHI BITPUHM -
Medusa Diagonal po3po6neHi
Ha 6a3i BiTpuH Medusa Comfort. Ix :
KOHCTPYKLUiA Ha@&nbm-sinﬁosiqae iner >
* AmszanHy Diagonal. = . - ! i

=il "~ -Haxwun Hecyuux cTiliok 3abe3neuye
kackaahé pO3TayBaHHA NONNLp -
TaKMM YMHOM AOCATAETHCA MAKC

OrNAROBICTH TOBAP) :

Medusa Diagonal multi-decks
created on the Medusa Comfort
basis. Their construction is most
consistent with the Diagonal design
idea.

The carrier upright inclination provides
stepped shelves arrangement thus
achieving maximum goods visibility.

BepTVIKaJ'IbeIe XOnogunbHble
BUTpUHbI Medusa Diagonal co3gaHbl
Ha 6a3e BuTpuH Medusa Comfort. Nx
KOHCTpYKLUMA Hanbonee cooTBeTcTBYET
naee gm3anHa Diagonal.

HaknoH Hecylen cTokn obecneymBaeT
CTyneH4YaToe pacnosioxKeHne NonoK -
TakMM obpa3om gocTuraeTca
MaKcrMManbHaAa 0630pHOCTb TOBapa.
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D/AGONAL

MEDUSA MULTI-DECKS

MepesBaru:

- bamnep 3 anominito

- BepTukanbHe po3milleHHA BUNapHMKa
3abe3neuye 3axXnUCT Bif KOPO3ii i cnpoLlye
CaHiTapHe 06CNyroByBaHHA BITPUHM

- QapbyBaHHA BITPUHM B OyAb-AKUI KONip
3rigHo RAL

- MexaHiuHi TPB Danfoss - B cTaHAapTHil
KomnnekTauil

- Bce yacTnHm BiTPUHK, WO KOHTAKTYIOTb 3
NPoAyKTamun, BUrOTOBJMIEHI 3 OLUMHKOBAHOT
cTani

64

Benefits:

- Aluminum bumpers

- Evaporator’s vertical position provides
protection against corrosion and
simplifies the cabinet’s sanitation

- Cabinet’s painting in any color according
to the RAL line

- Danfoss mechanical expansion valves - as
standard

- All cabinet’s parts in contact with
products made of galvanized steel

MpeumywecrtBa:

'BaMI'Iepr N3 altoMNHNA

-BepTukanbHoe pa3smelyeHune ncnaputens
obecrneurBaeT 3aLWUTy OT KOPPO3UN 1
yNpoLaeT CaHUTapHoe obCcnyXnuBaHne
BUTPUHDI

-Mokpacka BUTpUHbI B ntoboin LuBeT
cornacHo nuHenke RAL

-MexaHunuyeckmne TPB Danfoss - B
CTaHOAPTHOWM KOMMeKTaLnm

-Bce yacTu BUTPUHBI, KOHTaKTUpYOLWKE
C NPOAYKTaMU, N3rOTOBJEHbI U3
OLWNHKOBAHHOW CTanu
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D/AGONAL

MEDUSA MULTI-DECKS

EHeproedeKTuBHICTb:
- NopgiriHa NoBiTpAHa 3aBica B
CTaHOAPTHIN KOMNeKTauil

- TemnepaTypa KUNiHHA Yy BUNapHuKy -2°C
(Bepcii SL, FV)/-4°C (Bepcisa CP)

- Crab6inizatopu noBITPAHOro NOTOKY
(onuin)

- X0noJocnoXmnBaHHA Ha NOrOHHWIA MeTP
1,0 kBT (Bepcii SL, FV)/1,1 kBT (Bepcia CP)

- [HTenekTyanbHa cmcTema BigTaBaHHA 6e3
TEHiB B CTaHAAPTHIN KOomnneKkTauii

- LED-ocBiTneHHA.

Energy Efficiency:

- Double air curtain as standard

- Boiling temperature in the evaporator
-2°C(versions SL, FV)/-4°C(version CP)
- Airflow stabilizers (optional)

- Cold consumption 1,0kW(versions SL,
FV)/1,TkW(CP version) per meter of
length

- Intelligent defrost system without
heating elements as standard

- LED lighting.

JHepro3¢p$peKTNBHOCTD:
- IBOoHaA BO3ayLIHanA 3aBeca B
CTaHAApPTHONM KOMMNeKTaumm

- TemnepaTtypa KuneHus B ucnaputene
-2°C(Bepcuun SL, FV)/ -4°C(Bepcusa CP)

- CTabunusaTtopbl BO3AYLWHOIO NOTOKA -
onuusa

- XonogonoTtpebneHre Ha NOrOHHbIN METP
1,0kBt(Bepcun SL, FV)/1,1kBT (Bepcua CP)

- MIHTennekTyanbHaa cuctemMa oTTamBaHuA
6e3 TOHOB B CTaHAAPTHOWN KOMMJIeKTaLmum

- LED-ocBeueHme.
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1205

DIAGONAL S

Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1500, 2812, 3125 mm
Evaporation temperature -2°C

o
r~
o
1205
& DIAGONAL S
with inclined exposition surface
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1500, 2812, 3125 mm
Evaporation temperature -2°C
=) =
g 5

1215

L DIAGONAL Fish

for fish on ice
L=625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

870

1295
B DIAGONAL SO

with additional refrigerated storage
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1500, 2812, 3125 mm
Evaporation temperature -2°C

1205
DIAGONAL S

with inclined exposition surface
Standard: L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

1215

L DIAGONAL Fish

with inclined exposition surface
L=625, 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C

890

1170

1295

DIAGONAL CS

with cross cooling system
Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625,937, 1500, 2812, 3125 mm
Evaporation temperature -2°C

1170

615

. 1215 _
B DIAGONAL Meat
with vertical evaporator position
for the corrosion prevention
L= 1250, 2500, 3750 mm
Evaporation temperature -3°C

DIAGONAL Caviar

with inclined exposition surface
temperature to -4/-6 °C
L= 1250, 2500, 3750 mm

250

Option: frontal glass with shelf Option: self glass

. 1215 i
LA DIAGONAL Meat Option: stepped exposure
with vertical evaporator position
for the corrosion prevention
L=1250, 2500, 3750 mm
Evaporation temperature -3°C

o
Tl
) 1215 ) : N
DIAGONAL BT DIAGONAL BT Ice-cream
low-temperature to-18 °C L=625, 1250, 1875, 2500, 3750 mm

L=625, 1250, 1875, 2500, 3750 mm

1385 -

DIAGONAL 45°
open angle
Evaporation temperature -2°C

1620
DIAGONAL 90°

open angle
Evaporation temperature -2°C

1205

1620

- 1360 -
DIAGONAL 45°

closed angle
Evaporation temperature -2°C

1545

1545
DIAGONAL 90°

closed angle
Evaporation temperature -2°C

Aisberg AK BUPOOHMK 3anuLae 3a cO60t0 NPABO 3MiHIOBATU TEXHIUHI XapaKTepUCTUKN

6e3 nonepeaHbOro NOBiIAOMIIEHHA

Aisberg Ltd as the manufacturer reserves the right to change specifications without prior notice

Aisberg KaK npoun3soanTenb OCTaB/AET 3a cobon npaBo BHOCUTb MU3BMEHEHNA
B TEXHUNYECKNE XapaKTePUCTUKN 6e3 npeaBapuTesibHOro yseaomneHuna

DIAGONAL -
~ SKETCHES




DIAGONAL SKETCHES

L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm

L=1250 mm
Evaporation temperature -2°C

Frontal glass modifications T ] T
in the hot and neutral - 1140 - - 290 - 1140 -
Diagonal displays N T [ e——— = —
uy [= uy (=
o ~ e ~
7 i T
' ' g 2 g 8 %
f | “ 645 ) " = 645 | " =0 645 . "
—_—— | bt ] © o ©
09 \ =
] 75
| FTF/——1 1 | ] ' bt i
| ﬁ - " 1215 i L 1215 . " 1215 . N 1215 i
\ Option: high frontal glass CEZH DIAGONAL N neutral B2 DIAGONAL N neutral DIAGONAL TC heat table DIAGONAL TC heat table
o b ! modification without shelf L=625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm
) 0 =l o | Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top Display case can be equipped with a marble top
= = 500 -
= = / :
Option: upper lighting h‘, i
ol . 340
=
g Ll = i \
| Option: superstructure ~
o with wooden shelves ™
o 300 N i T I
O - 1
— o - 1140 -
400 ~ i i
| | | _ - N,' Option: frontal glass T
= 510 510 modification with stationery shelf o
i 1235 il : 1235 i} 3 _;soo _q - - Y 8 E 8 R
L DIAGONAL Prisma Combi ELE DIAGONAL Prisma Combi 2 p—— 9 [ i o . . .
L=1250 mm with ability of built-in unit 8 2 = D
Evaporation temperature -2°C L=1250 mm 230 i f iy & 7
Evaporation temperature -2°C ! e N 645 i W
b= I
= | o
M~ uy
9 ° | 315 ¢
1 1 ti 1
. 1205 | n 1205 i N 1215 . o 1215 o
tl t K] I bt
) 1160 : - 1160 _ 1200 j 1195 : N 1195 ) DIAGONAL TC heat table DIAGONAL TC heat table DIAGONAL N DIAGONAL N
T 5 B - ' Option: frontal glass with inclined exposition surface with inclined exposition surface for built-in technological for built-in technological
CASPIY DIAGONAL SH DIAGONAL N Bakery W DIAGONAL N Bakery modification with sliding shelf L= 625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm and frying equipment and frying equipment
) L= 625, 1250, 1875, 2500, 3750 mm with wooden exposition layout with wooden exposition layout L= 625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm
1 1 Evaporation temperature -2°C L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm
uy uy
I~ I~
- = ! i T f
wl i
i b n 1140 . - 990 . 1140 - - 990 -
~ S ) 627 _ . 627 130,_ 805 ) 100 805
- ; i - T [ 7
20 o [ e— | ¢ S SIFpuITpuY 3 W UL LY 2 S
LA b L b b — bl -
1 | L
¥ | o T % [ T T T
2 2 g p g g
- - e / o @ eas " @l 645 - ol eas - ® "
© © 315« = o by o [
() () t + | ! ' LI t 1t ] 1t 1 [
" 1295 " N 1215 N n 1200 i n 1195 - - 1195 L 1215 - u 1215 _ N 1215 N _ 1215 . " 1205 N
DIAGONAL Prisma DIAGONAL Prisma CASPIY DIAGONALS DIAGONAL N Bakery DIAGONAL N Bakery DIAGONAL N DIAGONAL N CEEd DIAGONAL BM «bain-marie» B DIAGONAL BM «bain-marie» DIAGONAL BM «bain-marie»
L=1250 mm with ability of built-in unit L= 625, 1250, 1875, 2500, 3750 mm with wooden exposition layout and shelves with wooden exposition layout and shelves for fresh juices on ice for fresh juices on ice L=625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm with inclined exposition surface
| L= 625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm Display case can be equipped with a marble top Display case can be equipped with a marble top L=625, 1250, 1875, 2500, 3750 mm

Evaporation temperature -2°C

Evaporation temperature -2°C
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. 1215 .
B DIAGONAL Pickles
L=1250,2500 mm
Evaporation temperature -2°C
. 1140 -
| 820 57,
I uwy
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&
540 ~ wn
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i Lt
1255 .

EZE DIAGONAL Pizza
L=625, 1250, 1875, 2500 mm
Evaporation temperature -2°C
Display case can be equipped with a marble top

1165

1235 |

L DIAGONAL Pizza
with ability of built-in unit
L= 625, 1250, 1875, 2500 mm
Display case can be equipped with a marble top

1170

uwy
1
. 1215 . I
DIAGONAL Pickles l"" 5!
L= 1250, 2500 mm f.ff
Evaporation temperature -2°C F’
| :
T |.| e II |N
- 990 _
. 670 157
| o
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uwy
S
540 i wn
©
" 1255 i 1350 i . 1350 1345 . 1560 -
DIAGONAL Pizza | B DIAGONAL Combi Sushi B DIAGONAL Combi Sushi B DIAGONAL Combi Sushi B DIAGONAL Combi Fish
L=625, 1250, 1875, 2500 mm for sushi preparation and sale for sushi preparation and sale with built-in unit for fish on ice
Evaporation temperature -2°C L=625, 1250, 1875,2500 mm L=625, 1250, 1875, 2500 mm for sushi preparation and sale L=625, 1250, 1875, 2500 mm
Display case can be equipped with a marble top Evaporation temperature -2°C Evaporation temperature -2°C L=625, 1250, 1875, 2500 mm Evaporation temperature -3°C
| Display case can be equipped with a marble top Display case can be equipped with a marble top Evaporation temperature -2°C
Display case can be equipped with a marble top
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) 1235 _ | ) 1255 1 L 1575 ] ) 1550 ) L 1550 ]
DIAGONAL Pizza DIAGONAL Combi Pickles DIAGONAL Combi Sushi/Pizza DIAGONAL Combi DIAGONAL Combi Slim
with ability of built-in unit L=625, 1250, 1875, 2500 mm for sushi preparation and sale L= 1250, 2500, 3750 mm L=1250, 2500, 3750 mm
L=625, 1250, 1875, 2500 mm | Evaporation temperature -2°C L=1250, 2500, 3750 mm Evaporation temperature -2°C Evaporation temperature -2°C
Display case can be equipped with a marble top Evaporation temperature -2°C

Display case can be equipped with a marble top
Display case can be equipped with a marble top
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1660

660

660
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_ 1245 . N 1245 . N 1205 -
W DIAGONAL Pastry Standard W DIAGONAL Pastry Standard DIAGONAL Chocolate
with pull-out case with pull-out case with high level of exposition
L= 1250, 2500, 3750 mm L=1250, 2500, 3750 mm temperature +15°C, humidity 40-50%
Evaporation temperature -2°C Evaporation temperature -2°C L= 1250, 2500, 3750 mm
Evaporation temperature -2°C
wy v
= —l = —l"
> 520
B} 1215 i i 1945 ) L 2465
DIAGONAL Pastry 1415 DIAGONAL Pastry 1415 W DIAGONAL Pastry 1415
L=1250, 1875, 2500, 3750 mm with pull-out case with pull-out case and glass hydrolift system
Evaporation temperature -2°C L=1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C Evaporation temperature -2°C
I
v »
g |
a &
o
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= n 290
|| !_ 900 i
]
IF . 715
. 750 |
g

1945 ' L

. 1215 , - N
DIAGONAL Pastry 1660 W DIAGONAL Pastry 1660
L= 1250, 2500, 3750 mm with pull-out case

L=1250, 2500, 3750 mm

Evaporation temperature -2°C
Evaporation temperature -2°C

2660

DIAGONAL Pastry 1660
with pull-out case and glass hydrolift system

L= 1250, 2500, 3750 mm
Evaporation temperature -2°C

1865

2280

Option: Iight;né Za nopy

850 .|
935 -

BUTTERFLY DIAGONAL 1200 Slim

L=1250, 1640, 1875, 2500, 3750 mm
Evaporation temperature -2°C

1000
1085

B BUTTERFLY DIAGONAL 1200
L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C

195

850
935

EEEd BUTTERFLY DIAGONAL 1410 Slim

L=1250, 1640, 1875, 2500, 3750 mm
Evaporation temperature -2°C

195

1410

290 .
380

1000
1085

B BUTTERFLY DIAGONAL 1410
L= 1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C

DIAGONAL SKETCHES

<195

1525

380

[ 290

850 |
935 "

BUTTERFLY DIAGONAL 1525 Slim

L=1250, 1640, 1875, 25 00, 3750 mm
Evaporation temperature -2°C

195,

1000
1085

B BUTTERFLY DIAGONAL 1525
L=1250, 1875, 1950, 2500, 3750 mm
Evaporation temperature -2°C

1515

B BUTTERFLY DIAGONAL 1515 Slim
Doors

L=1250, 1875, 2500, 3750 mm

Evaporation temperature -2°C

1515
1575

B4 BUTTERFLY DIAGONAL 1515 Doors
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

BRIl BUTTERFLY DIAGONAL BT
L= 1250, 1875, 2500, 3750 mm



' DIAGONAL -
SKETCHES

1570
2120

EEE DIAGONAL COMFORT
Slim SL/CP

L= 1250, 1875, 2500, 3750 mm

1660mm (Head case)

Evaporation temperature -2°C
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E2A DIAGONAL COMFORT
Slim FV
L=1250, 1875, 2500, 3750 mm
1660mm (Head case)

Evaporation temperature -2°C

863

2120

290 _
380

1085

EEE DIAGONAL COMFORT
SL/CP

L=1250, 1875, 2500, 3750 mm

1950mm (Head case)

Evaporation temperature -2°C

865

1000
1085

B8 DIAGONAL COMFORT
FV

L= 1250, 1875, 2500, 3750 mm

1950mm (Head case)

Evaporation temperature -2°C

1025
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B DIAGONAL COMFORT
Maxi SL/CP
L=1250, 1875, 2500, 3750 mm
2200mm (Head case)
Evaporation temperature -2°C
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_ 1110 -
B 1195 _
B DIAGONAL COMFORT

Maxi FV

L= 1250, 1875, 2500, 3750 mm

2200mm (Head case)

Evaporation temperature -2°C

850
935 .
B DIAGONAL Gourmet
Slim
L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

850

. 925 .

B MEDUSA DIAGONAL
Slim Meat with doors

L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -3°C
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1000
N 1085 n
L& DIAGONAL Gourmet

L=1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

|

315
" 224

925 )
EEE) MEDUSA DIAGONAL Combi

with additional refrigerated camera
L= 1250, 1875, 2500, 3750 mm
Evaporation temperature -2°C

830 i
B MEDUSA DIAGONAL

Super Slim Standard doors
L= 1250, 1875,1950, 2500,
3125,3750 mm
Evaporation temperature -3°C

815

750

. 825 .

B MEDUSA DIAGONAL
Super Slim Maxi doors

L=1250, 1875,1950, 2500,

3125,3750 mm

Evaporation temperature -3°C

B MEDUSA DIAGONAL
Slim Standard with doors

L=1250, 1875,1950, 2500,

3125,3750 mm

Evaporation temperature -3°C

\:| 41'1w 3
1890

224

850

925

B MEDUSA DIAGONAL
Slim Maxi with doors

L= 1250, 1875,1950, 2500,

3125,3750 mm

Evaporation temperature -3°C

1065

1720

2075

- 1000 -
- 1075 -

B MEDUSA DIAGONAL
Standard 1000 with doors

L=1250, 1875,1950, 2500, 3125, 3750 mm

Evaporation temperature -3°C

1065

1890

~

1000

. 1075 -

B3 MEDUSA DIAGONAL
Maxi 1000 with doors

L=1250, 1875,1950, 2500, 3125, 3750 mm
Evaporation temperature -3°C

1175

2075

1110

) 1185 .

B MEDUSA DIAGONAL
Standard 1110 with doors

L=1250, 1875,1950, 2500, 3125, 3750 mm

Evaporation temperature -3°C

1175

{

2240

1110

- 1185 .
B MEDUSA DIAGONAL
Maxi 1110 with doors
L= 1250, 1875,1950, 2500, 3125, 3750 mm
Evaporation temperature -3°C
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B MEDUSA DIAGONAL ELE) MEDUSA DIAGONAL MEDUSA DIAGONAL MEDUSA DIAGONAL B MEDUSA DIAGONAL MEDUSA DIAGONAL MEDUSA DIAGONAL MEDUSA DIAGONAL
Super Slim Standard SL/CP Slim Standard SL/CP Slim Standard FV Standard 1000 SL/CP Standard 1000 FV Standard 1110 SL/CP Standard 1110 FV Standard 1000 CS ()
L= 625,937, 1250, 1480, 1875, L=625, 937, 1250, 1680, 1875, L=625,937, 1250, 1680, 1875, Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 1950, 2500, 3750 mm I
2500, 2812, 3125, 3750 mm 2500, 2812, 3125, 3750 mm 2500, 2812, 3125, 3750 mm Special: L= 625, 937, 1950, 2812, 3125 mm Special: L= 625, 937, 1950, 2812, 3125 mm Special: L= 625, 937, 2200, 2812, 3125 mm Special: L= 625, 937, 2200, 2812, 3125 mm Evaporation temperature -2/-3°C "
Evaporation temperature -2/-3°C Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C Evaporation temperature -2/-3°C Evaporation temperature -2°C
i i
[ pm
_ 795 . _ 895 _ _ 895 - ~ 1045 _ - 1045 - n 1155 _ . 1155 _ _ 1045 - -
i 7 1 T —_— i —— T J — T — I T — i
i ; E ] T T T T i T T
s
by
g .
8 = = = bt
I = =t = [=] r=)
y =¥ =X =X =T
1 ™ ™ ™ ™ t; wn = w X ) 3 w
) 2 3 g 3 & 8 8 3
§ ~ ~ ~ i I o o ]
1
1 .
— = gep— d
__300 _,"“-! == o
1 = i T 7 f = = o
'<:>| o = = =] o = 2
ooy Ny Oy ey [=alag | ey Oy oy
750  — 850 — = b 1000 = 1000 i s 1110 i e 1110 R 1000 =
835 . 935 A . 935 A N 1085 . . 1085 . N 1195 - _ 1195 - 1085 .
MEDUSA DIAGONAL B MEDUSA DIAGONAL B MEDUSA DIAGONAL 2 MEDUSA DIAGONAL 22 MEDUSA DIAGONAL MEDUSA DIAGONAL MEDUSA DIAGONAL MEDUSA DIAGONAL R°
Super Slim Maxi SL/CP Slim Maxi SL/CP Slim Maxi FV Maxi 1000 SL/CP Maxi 1000 FV Maxi 1110 SL/CP Maxi 1110 FV Maxi 1000 CS ’
L=625,937, 1250, 1480, 1875, L=625,937, 1250, 1680, 1875, L=625,937, 1250, 1680, 1875, : L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm L= 1250, 1875, 1950, 2500, 3750 mm I
|

2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C

2500, 2812, 3125, 3750 mm
Evaporation temperature -2/-3°C

2500, 2812, 3125, 3750 mm
Evaporation temperature -2°C

Special: L= 625, 937, 1950, 2812, 3125 mm
Evaporation temperature -2/-3°C

Special: L= 625, 937, 1950, 2812, 3125 mm
Evaporation temperature -2°C

Special: L= 625, 937, 2200, 2812, 3125 mm
Evaporation temperature -2/-3°C

Special: L= 625,937, 2200, 2812, 3125 mm
Evaporation temperature -2°C

Evaporation temperature -2/-3°C
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Aisberg Ltd

3, Ovidiopolskaya doroga
Odessa, 65036, Ukraine
Ph./fax: +38 (0482) 32-35-27,-28, -29,4

aisberg@aisberg.od.ua

ik

www.aisberg.com b

Aisberg 3abe3neuye nocTaBKy BiTPUH B
6ynb-AKY TOUKY CBIiTY 3aBAAKN MepeXxi
3 27 npodecinHnx ancTpnb'toTopCcbKmNx
KOMMAHIiN, AKi 30iNCHIOTb NOTiCTUYHI,
MOHTa>KHi Ta CepBiCHi nocnyru.
3BepTanTeca Ao HalMX PerioHanbHUX
MeHeKepiB:

dariaantonenko@aisberg.od.ua
(BCi 3aMMTaHHA WOAO eKcnopTy obnagHaHHA)

yulia91@aisberg.od.ua
(pnA 3amoBneHb 3 €Bponu)

sasha@aisberg.od.ua
(ana 3amoBneHb 3 KpaiH CHL)

kd@aisberg.od.ua
(ana 3amoBneHb 3 KpaiH CHJ)

fatinar@aisberg.od.ua
(pna 3amoBneHb 3 ApmeHii, Azepbangxany, Npysii)

Aisberg will provide the cabinets ...- .-
delivery anywhere in the worLd
thanks to a network of 27 *

professional distribution companies
that implement logistics, installation
and service. Ask our regional
managers: \

dariaantonenko@aisberg.od.ua
(all export deliveries)

yulia91@aisberg.od.ua
(Europe)

sasha@aisberg.od.ua
(CIS countries)

kd@aisberg.od.ua
(CIS countries) Bl gt

fatinar@aisberg.od.ua :
(Armenia, Azerbaijan, Georgia)

g AISBERG

"

.

A1)/

Aisberg-Asia LLC

39, Gogolya Street, Office 801

Almaty, 050002, Republic of Kazakhstan
Ph./fax: +7 (727) 259-01-53

Mob:  +7(777) 583-28-28

d.antonenko@aisberg.asia
www.aisberg.asia

Aisberg o6ecneunTt NnocTaBky BUTPUH B
ntobyto Touky mupa 6narofapa cetu n3s 27
npodeccuoHanbHbIX ANCTPUOBbIOTOPCKIMX
KOMMaHWUIM, KOTOpble OCYLeCcTBAAOT
NOFUCTUYECKNE, MOHTAXHbIe N CEPBUCHbIE
ycnyrn. Qbpaljantech K HaWwWmm
pervoHanbHbIM MeHeKepam:

5
dariaantonenko@aisberg.od.ua
(BCe aKCNOPTHBIE MOCTABKM)

yulia91@aisberg.od.ua

. (EBpona),

sash?a@aiébérg.od.ua

- (cTpaHbl CHT)

kd@'aisberg.od.ua
(cTpanbl CHI)

fatinar@aisberg.od.ua
(ApmeHus, AzepbangxaH, Npysns)
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+ R il .

e

- 5
- - " a ¥ *

. i

: L

. . - .
A N :
& ® "'l "
. . AT
". 7 A L )

% -WWW,’AISB-E'RG.COM o



