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*Impre‘ss*“c\ustomers

Use unusual concepts. -
Differentiaté from compet4tgrs o= -

NroTyBaHHA CTPaB. PilleHHA: roToBsi 414
BXWMBAHHSA, CBiXi NPOAYKTN.

NiHii 06nagHaHHA 3a iHAVBIgYaNnbHUMN, *

Ta Npogaxy cBiXiX cTpaB TeMaTUYHUX
KYXOHb CBITY.

Taka niHia obnagHaHHA eMicLeM NpUiMaHHs
3aMOBJIeHb, 36epiraHHs nonydabpukarTis,
NPUroTyBaHHS | BUAAYi CTpas.

CaMe CninkyBaHHS 3 KyXapsiMi, MOXNNBICTb
cnocTepirat 3a MPUroTyBaHHAM, eKOHOMIS
yacy Tak Np1BabaoOTb NOKYMLiB.

NiHiT KOMNNekTyTLCS cneLianizoBaHMK
MOZYNAMUN ANS NPUTOTYBaHHSA Pi3HOMAHITHUX
CTpaB. B KOHCTPYKLitO BITPUH IHTerpyeThbCs
TeXHoMoriYHe obnagHaHHs, dpari-tonu,
bpiTropu, cynHULi TOLO.

MpUroTyBaHHS B MPUCYTHOCTI MOKYMLS
CBIXUX BN1OA - HaliKpaLLmMiA Cnocib 3a0X0TUTH
MOBTOPHe BiABiZyBaHHS Balloro marasuHy.

npoeKkTamu Ans WBUAKOTO NPUTroTYBaHHSA.
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KomnaHis Aisberg BUroToBnsie KOMMIEKTHI
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~-._preparation and sale of fresh dishes of
thematic cuisines of the world.

“accepting orders, storing semi-finished
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People's eating habits are changing.
There is less and less time left for cooking.
Solution: ready-to-eat, fresh products.

Aisberg company manufactures S
complete lines of equipment according
to individual projects for the quick

Such line of equipment is a place for
products, preparing and serving dishes.

It is communication with chefs, the
opportunity to observe cooking, saving time
that attracts customers.

Lines are equipped with specialized
modules for preparing various dishes.
Technological equipment, fry-tops, fryers,
tureens, etc., are integrated into the
construction of displays.

Preparing fresh dishes in the presence of
the customer is the best way to encourage
repeat visits to your store.
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MapMypoBa poboua
noBepxHs

marble worktop

CneuianisoBaHi XoNnoANNbHi
BiTPUHW ANS NPUTOTYBaHHSA
niun B TOproBomMy 3aiii.

Poboya noBepxHs 3 Hepxasito4oi -
cTani abo KameHto. -
OxonofxXyBaHi KOHTenHepw Ta

LWYXNAAN ANS IHTPEAIEHTIB.

BbyaoBaHa abo BUHOCHa cucTeMa
OXOJIOZKEHHS.

Specialized refrigerated
displays for pizza preparation
in the sales hall.

Work surface made of stainless
steel or stone.

Refrigerated containers and
drawers for ingredients.

Built-in or external cooling
system.
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OXOJIOZKYBaHi KOHTeliHepn
ANSA IHrpeaieHTiB

refrigerated containers
for ingredients




+2/+4 °C T
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OXONI0JKYBaHi KOHTelHepwn
H ANA iHrpeaieHTiB
.

E refrigerated containers
i for ingredients

BNCYBHi OXON0/XYBaHi
LYXAAN
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Hdrawers

M BOy0BaHWIA arperat [
Ho6ya00arwit arperar S
i built-in refrigeration unit
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| Cube Self cabinet [
S +2/+4°C 4
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4 Cube Pizza cabinet

+2/+4°C

Cube N coutr

neutral

¥ Cube Pizza cabinet

+2/+4°C

Butterfly Cube Slim
cabinet

+2/+4°C




_——— Cube Bakery

rapsui Mapr\/lyosi nonuui

| )
marble heated shelves
- <

cabinet

+30/+60°C
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for BURGERS

> 4

& SANDWICHES = .

XonoannbHi npunaBku,
B KOHCTPYKLil0 AKUX
B6yAo0OBYylOTbCA Pppali-Tonum.

Poboya noBepxHs 3 HepxaBgito4oi
cTani abo KameHto.

OXx0nofXyBaHi KOHTenHepw Ta
WYXNSAMN NS HFPeieHTIB Ta
HaniBdabpukaTis.

Mo€eAHYIOTBCA B MiHIIO 3 rapaynmMm
Ta XONOANIbHUMU BITPUHaMN
AN9 MpoJaxy roTosux byprepis
Ta CeHABIviIB.

Refrigerated displays, in the
construction of which fry-tops
are built.

Work surface made of stainless
steel or stone.

Refrigerated containers and
drawers for ingredients and semi-
finished products.

They are combined in a line with
hot and refrigerated displays for
the sale of ready-made burgers
and sandwiches.
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Cube Pizza
cabinet

d+2/+4°C

Cube SO Slim
(Fast-Food)

with integrated
fry top

S +2/+4°C
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Cube TC Slim
heat table

with inclined
exposition
surface

| +30/+60°C

Caspig/ Cube Slim
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iHGpauepBOHMI
obirpiay

infrared heater
on top

TernsioBa BiTPUHaA

hot cabinet |

BOYZAOBaHWI
dpaii-ton

integrated

LA 'ift. Iz
fry top

HaxMAeHa eKcnosuuiiHa
nosepxHs [N é l ﬁ"?ﬁ
R ¥ .
inclined exposition I8 ‘l J
surface [ 3 L
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OXOJIOZKYBaHI [
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cooled stainless







\\ for FRENCH FRIES

ISP N

XonoawunbHi a6o HeWTpanbHi
npunaBKU, B KOHCTPYKLiit0
AKNX B6YA0BYHOTLCA GpUTIOPU.

Pobo4a NoOBEpPXHS 3 Hep>KaBito4oi
cTani abo KaMeHto.

OxonogxyBaHi Wyxnsamn Ans
iHrpeAieHTiB Ta HaniBpabpukaTis.

Refrigerated or neutral
counters, in the structure of
which fryers are built.

Work surface made of stainless
steel or stone.

Refrigerated drawers for
ingredients and semi-finished
products.

i B

integrated
deep fryer

esesccsvcsee

integrated
food warmer



BOy0BaHMUN

MapMmiT
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integrated ¥ BbysoBaHa i

food warmer | bpuTopHULA

integrated
deep fryer

, OXOJI0ZKYBaHI

04 .
H cooled stainless
W steel drawers







{ CUBE N Slim
:stand for
EpizzJ press

: CUBE PIZZA Slim /
Erefr}‘ eration cabin_gét

/ /

i /
: CUBE SO Slim (FastsFood) [
g :refrigeration cabine /
. iwifh integrated technological
. equipment =N ‘
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: :refrigeration cabine (-8 |
: with integrated hopots for soups ,f [ |
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XonoaunbHi npunaBkw,

B KOHCTPYKLLit0 AKUX
B6yaoBYyeTbCS 06n1agHaHHA Ansa
NPUroTyBaHHSA XOT-AOriB.

[MoBepxHSA 3 Hep>aBitoyoi cTani
ab0 KaMeHto.

OX0nofXyBaHi KOHTenHepwn Ang
iHrpeaieHTIB.

JozaTkoBe 0X0N0AXYyBaHe
CXOBULLE.

lapsya ekcno3nuinHa moBepxHs
3 KAMEHI0 A1 FOTOBMX XOT-AOrIB.

Refrigerated displays, in
the construction of which
equipment for cooking hot-
dogs is built.

Stainless steel or stone surface.

Refrigerated containers for
ingredients.

Additional refrigerated storage.

Hot stone display surface for
ready hot-dogs.

MapMypoBa NMoBepxHA

1 marble surface

"“‘ sauce pump




or PANCAKES

HeViTpanbHi BiTpyHuM-
NpuIaBKu, B KOHCTPYKLLito
AIKUX BOYA0BYIOTbCS anapaTu
Ta YaBYHHi nnnTn ans
NPUroTyBaHHS MJIVHLIB.

Pobouya NoBepxHs 3 HepXKaBio4oi
cTani abo KameHto.

Hep>xaBito4i KOHTenHepy Ans
IHTpeieHTiB.

ExcnosuuinHa noBepxHs 414
FOTOBMX MIMHLB MOXe 6yTu
OCHalLeHa nigirpisom.

Neutral cabinets, in the design
of which are built-in devices
and cast-iron plates for cooking
pancakes.

Work surface made of stainless
steel or stone.

Stainless containers for
ingredients.

The display surface for ready-
made pancakes can be equipped
with heating.

1BOy0BaHa

" vavHHMLS [

integrated
crepe maker |

H AN5 iHrpejieHTiB

M containers
4 for ingredients




Bbys0BaHa
MAVHHULS

eecccssce

integrated / G N G Y : N , : BOyAoBaHa |
crepe maker 4 L R : _ Y / } A 5 YaByHHa nauTa
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integrated e
H cast iron work-top |




for BAURSAKS
& DONUTS

MpunaBKW, B KOHCTPYKL,it0
AKNX BOYA0BYIOTLCS NaTeNbHi
Ta ¢piTiopn.

Poboua noBepxHs 3 HepxaBsito4oi
cTani abo KaMeHto.

MO€EAHYIOTLCA B NIiHIIO 3 rapAynmm
BiTPUHaMMU.

Counters, in the structure of
which pans and fryers are built.

Work surface made of stainless
steel or stone.

They are combined in a line with
hot displays.

BbysoBaHa
natesnbHs wok

integrated
wok frying pan
.

A

HaxuaeHa eKCcno3uLiliHa

“= NoBepxHs =

mw] inclined exposition

surface




or SUSHI

Kom6iHoBaHi xonogunbHi
BiTPUHU NOEAHYIOTb MOXK/INBICTD
He TiNbKW roTyBaTH CyLui,
36epiraTu iHrpegieHTn, ane
npopaBaTu ynakoBaHi cywi B
peXXxmmi camoo6cnyroByBaHHA.

XonogunbHi WwWyxnagm Ta
KOHTEeWHepU Ans iHrpegie
OopaTkoBe X004

3 Hep>xaBito4oi

yBaHa noinyHa
NO3ULLiA ANA rOTOBMX CYyLUi.

Combined refrigerated displays
combine the ability not only to
prepare sushi, store ingredients,
but also to sell packaged sushi in
self-service mode.

Refrigerator drawers and
containers for ingredients.

Additional cold storage.

Work surface made of stainless
steel or stone.

Refrigerated shelf display for
ready-made sushi.
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: containers

cooled stainless
steel drawers
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Cube Combi Sushi counter Cube S counter
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for SOUPS
& BORSCH

XonopgunbHi a6o HeMTpanbHi
npuaaBKW, B KOHCTPYKLit0
AKNX BOY0BYETbCS
o6bnagHaHHA Anga nigirpisy Ta
NpoAaxky NepLumnx cTpas.

lMoBepxHS 3 HepXaBsitoyol cTani
abo KaMeHHo.

Ox0nozxXyBaHi KOHTeNHepW ANns
3e/1eHi Ta coyciB.

JlofaTKoBe 0X0104XyBaHe
CXOBMLLE.

Refrigerated or neutral
cabinets, the construction of
which includes equipment for
heating and selling first dishes.

Stainless steel or stone surface.

Refrigerated containers for
greens and sauces.

Additional refrigerated storage.
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CyNHWLLi 3 PO3AINEHUM

/
+30/+80°C /

Cube N neutral
for soup plate installation
with rails for trays
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Mpopax cBi>kKoro m'sica Ta M'ACHMX
HaniB¢abpukaTiB B MarasmHax
nepep6ayaoTb: NnpodeciviHy 06po6Ky

B 0X0JI0)KEHOMY po604OoMY Liexy,
36epiraHHs B Kamepax Ta X0/104UbHUX
BiTPUHaX, epeKTUBHA AA6MOHCTpaLLisf,
NPUroTyBaHHA Ha 3aMOBJIEHHSA
6e3nocepesbo B MarasmHi.

TakuM UMHOM, NoKyMneLb OTPUMYE
HalAcBIXiWiA M'ACHUIA NPOAYKT -

0X0J104>KEHNA a60 roToBMiA A0 BXXMBAHHSA.

Aisberg nponoHye cneuianisoBaHi
X0NoAUNbHI BITPUHN ANa M'Aca - pisHi 3a
KOHCTPYKLLi€IO Ta TUMOM OXON0AKEHHS

B 3a/1€)XXKHOCTi Big NpoAyKTy, noTpe6
3aMOBHMKa Ta CMCTEMM NPOAAXY.
KoMnaHis € po3po6HMKOM Ta BNaCHUKOM
3anaTeHTOBaHOI CUCTEMUN OXOIOAKEHHS
«Cross», epeKTUBHOI ANA 36epiraHHA
AKOCTi CBi>KOro M'sica.

IH)xeHepwm Aisberg 3ailicHIol0Tb Nig6ip,
nocTavyaHHsA Ta MOHTaX X0104U/IbHOI0
o6bnagHaHHA Anga uexiB Ta Kamep.

The sale of fresh meat and meat semi-
finished products in stores involves:
professional processing in a refrigerated
workshop, storage in cold rooms

and refrigerated displays, effective
demonstration, cooking to order directly
in the store.

Thus, the customer receives the freshest
meat product - chilled or ready to eat.

Aisberg offers specialized refrigerating
displays for meat - different in design
and type of cooling, depending on the
product, the needs of the customer and
the sales system. The company is the
developer and owner of the patented
"cross" cooling system, which is effective
for preserving the quality of fresh meat.

Aisberg engineers select, supply and
pstall refrigerating equipment for stores
d chambers.
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Diagonal Meat
cabinet 44/

+0/42°¢7/
4

l\/IedLJsa Slim
multi-deck

\
+2/+4°C—1
\
\
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Cube Prisma Combi
cabinet

+2/+4°C

Cube Meat
cabinet

+0/+2°C
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Fapsaui BiTpuHwm Aisberg

- LLe NpMaBKu PisHMX
moaun¢ikaLiii, KOHCTPYKLifA
AIKUX NPUCTOCOBaHa ANs

Ta epeKTUBHOro NpoAaxxy

Aisberg I'u—t'displays are in
various modifications, the
design of which is adapted to
maintain the temperature and

dishes.

nigTpUMaHHA TemnepaTypm ﬁectively sell ajvariety of

pisHOMaHiTHMX rapaumx

cTpas. cB
u"_‘ {-dOJ,t i)__A
NS Y 6Clu

0T}

VTBGbE)-
ZOMYcmo g %ﬁc

finclined exposition
M surface
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H dpan-ton

. I
Jintegrated
Hfry top

Cube SO counter
with stepped exposition

+2/+4°C

Cube TC counter

heat table
with inclined exposition







= Cube BM counter

i'.i. ’\

bain-marie

- g +30/+60°C

Tymba 3 po3CyBHMMMN
ABepumMa

- cabinet with sliding

doors i ] \ |
g R
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CneuianizoBaHi XxonoAunbHi
npunaBKu AN NPUTOTYBaHHSA
LaypMu B TOProBomy sani.

Poboua noBepxHs 3 HepxaBito4oi
cTani abo KaMeHto.

OX0NnoAXyBaHi KOHTenHepn Ta
LWYXNAAN ANSA IHTPeAiEHTIB.

BbysoBaHa abo BMHOCHa cucTema
OXOJIOAXEHHS.

Specialized refrigerating
displays for preparing
shawarma in the sales hall.

Work surface made of stainless
steel or stone.

Refrigerated containers and
drawers for ingredients.

Built-in or external cooling
system.

T
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0XO0NOAXYBaHi KOHTenHepwn
ANSA IHrpegJieHTiB

drefrigerated containers
Hfor ingredients

+2/+4 °C
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NpUNaBky PisHUX . = R arious modifications, the
MopamndiKaLlid, KOHCTPYKLis - desig 1 of which is adapted
AKMX NPUCTOCOBAHA ANA ‘. for quality storage and
36epiraHHsa AKocTi'Ta ‘.';,f " effective sale of various
e(peKTNBHOro nNpogaxy - | :}(@ * cold cooking dishes and
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pi3HOMaHITHUX cTpaB fresh salads.
XONoAHOI KyniHapii Ta
cBiXix canariB. uiei ]
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Cube SO counter

stepped exposure
+2/+4°C
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Cube SH counter

BMCOKa eKCcrno3uLinHa
noBepxHs

high exposure level
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HaxuaeHa ekcrnosuuiiHa g
noBepxHs
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inclined exposition g
surface g
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HaxuaeHa ekcnosnuinHa
noBepxHsi R
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inclined exposition
surface




XONOAVNBHI BITPUHW ANA NPOAaXy
CBIXXWX canatiB OCHaLLyTbCA
[ABOMOTOYHOK CUCTEMOIO
OXOJIOKEHHS, L0 A03BOJIAE 3MEHLLNTHN
3aBITPIOBaHHA NOBepPXHi NPOAYKTIB B
racCTPOHOMOKOHTelHepax i 36inbwmnTn
LWBUAKICTb IX OXONOAXEHHS.

Refrigerated displays for the sale of
fresh salads are equipped with a two-
flow cooling system, which allows to
reduce the weathering of the surface of
products in gastronomic containers and
increase the speed of their cooling.
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+2/+4 °C

Cube SO Slim

BMCOKA eKCMo3uLiiHa
NMoBepXHs

high exposition
surface




j CKASAHI nonunLi
3 led-ocBiTneHHAM FEs=

3

4

4

. | Sonet cabinet
| with rails for trays

T
+2/+6°C T

"\-\_Cube N neutral

\""'\-;'
for frajet and
= trays
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for YOGURTS
& DRINKS

Peanizauis koHuenuii «food
to go» HemoXx/MBa 6e3
npojaxy CBiXKMX Hanoi.,
cokiB-fresh, iioryprtiB Ta
fecepriB.

XonoannbHi BiTpMHM
Caspiy pi3Hux
Mogunikauii Ta po3mipis 3
iHAVBiAyanbHMM Habopom
aKcycyapiB - ifeanbHuWiA
BapiaHT Ans NpoAaxy

LMX NPOAYKTIB B peXnMi
€CamMo06CnyroByBaHHS.

Implementation of the
"food to go" concept is
impossible without the sale
of fresh drinks, fresh juices,
yogurts and desserts.

Caspiy refrigerated displays
of various modifications
and sizes with an individual
set of accessories are an
ideal option for selling
these products in self-
service mode.
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H Caspiy Cube cabinet
B with cylindrical corner modul

+2/+6°C
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H cknaHi noanui
¥ 3 led-ocBiTneHHAM |

: refrigerated containers
Hwith led lighting
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Caspiy Cube Slim
cabinet

+2/+6°C
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ckAsHi nonuuig “ e " p ' :
3 led-ocBiTneHHAM B S T - i . ! ' |
b ! i — Bl |

refrigerated containersH | . . m T - _ _ ——— 4 : . : =1 | ! ' h l I
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Sonet cabinet
with rails for trays

+2/+6°C
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Sonet cabinet -_: :

+2/+6°C

Cube BM counter
bain-marie

+30/+60°C
T 1

Sonet cabinet

+2/+6°C




for PASTRY
& BAKERY

CnpaBXHili XiT - BUNikaHHA xni6a A real hit is baking bread and

Ta 6yN1040K NPSAMO Ha Micui buns right at the point of sale. An
npoaaxy. Bigkputa nekapHs Ha open bakery at the backof the
3ajHil niHii npoAaxy i3 3anaxom sales line with the smell of fresh
CBiXKOro xni6a Ta HENTpanbHi bread and neutral displays with
BiTPUHU-NPUNABKN 3 BUCOKNM a high level of exposure will form
piBHEM ekcno3uLii cpopmyoTh an effective marketing concept for
epeKTUBHY MapKeTUHIoBY your store.. /I -

KOHLienLito ans Baworo

MarasuHy. The sale of the optimal

assortment of confectionery
Mpoaaxk onTManbHOro products is carried out in
ACOPTUMEHTY KOHANTEPCbKUX specialized refrigerating displays,
BUPOG6IB 3AiNCHIOETLCA Y the design of which adapted for
crewujianisoBaHUX X0N04NNBHUX cakes. . -
BiTPMHAaX, KOHCTPYKLLif1 AKNX

NpUCcTocoBaHa AN TiCTEYOK Ta

TOpTiB. o ' £
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Cube SO Slim

e
BMCOKa eKCno3uLiiHa
nosepxHs [

high exposition
Hsurface

.




2 Cube N Slim neutral

"~ BUCOKa eKcro3uLiiHa
~ HnosepxHs I8 i

T
" high exposition
B surface

igh exposition
surface |

Qo 2/ +4°C |
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marble heated shelves-#"
=gy -_- i — — . = ey 5

.
.
.
.

v —-—
iii“ﬂ@m__

Cube Bakery
cabinet
neutral

-1 Cube Bakery
cabinet

_— © +30/+60°C

with wooden .
inclined exposition o
and superstructure [
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Xni6 3 TaHANPY CbOroAHi
Habupae nonynsapHocTi. Ans
dopMyBaHHA ePeKTUBHOI NiHIi

. ] .
- npoaaxy ceixoi Buniukm Aisberg
O r I A N D 0 0 R NPOMNOHYE HelTpanbHi BITPUHN
W 3 JlepeB'saHO0 eKCMOo3ULiHO
r

NoBepXHero, WO po3MmiLLieHa Mig
HaxunoMm. TaHANPHY MidY MOXHa
- . o PO3MICTUTW K OKPEMO Ha 3aAHil
NiHil nekapHi, Tak i BByayBaTh
6e3nocepeHbO B NiHItO BITPUH -
TOAI MOKYMLi CrocTepiratuMyThb 3a “—
NpoLecoM BUMIYKNY, O 6e3yMOBHO

NiZABULLNTL NPOAaX.

Tandoori bread is gaining
popularity today. To form an
effective sales line for fresh baked
goods, Aisberg offers neutral
showcases with a wooden display
surface placed at an angle. The
tandoor oven can be placed either
separately on the back line of the
bakery or built directly into the line
of displays - then customers will
watch the baking process, which
will definitely increase sales.
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XonopgunbHi BiTpyHu Cube
Chocolate matoTb BUCOKNMIA
piBeHb eKCro3uLiiHOI MOBEPXHi
4151 HAMKPaLLLOro ornsay
LLIOKONAAHNX BUPOLIB Ta
Jecepris.

BiTpnHY OCHaLLeHO CMCTEMOKO
KOHTposto Bosorocti 40-50% Ta
Temnepatypu +15°C.

BHyTpiLLUHA 06pobKa BITPUHM - 3
MapmMmypy.

Cube Chocolate refrigerated
displays have a high level of
display surface for the best
overview of chocolate products
and desserts.

The displays is equipped with a
humidity control system of 40-50%
and a temperature of +15°C.

The interior finish of display is
made of marble.

N

cabinet

+4/+8°C

cabinet B8
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Cube Chocolate
H cabinet
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Cube Chocolate E
cabinet :

with marble :
exposition surface ¢

+15°C 3




r MOCARELLA

Mozzarella - cneuianizoBaHa
X0N0AWABHA BITPMHA 415 NPOAAXY
iTaniicbkoro cMpy mouapena.

V_.Mi’- B "E. EMO |
KPASTOR! Posvaers . A
| Do, f“UAYkm ¥ PE I
_', .F-lf’1-.505'41f\«10 I WA noAy
WICKK My CYMER) e, : . | h
. A 71 IEPMAPKETIR q ! I
MW YEMO sikier, - J | .
R Y UHyeno AKICTL “ r! _iA P H a ‘ ;.

SIAAAHICTS ¢80T crpag

laes BITPMHM - Npoax MoLapenu 3
AOTPVIMAHHSIM YMOB, HEObXiAHWX ANs
MOro fo3piBaHHA Ta SKOCTI.

BiTprHa ocHalleHa aBTOHOMHO
CNCTEMOKO OXONOAXEHHS. i eAHYETHCA LAVKASILPD A
10 KaHanisauii.

TemnepaTtypa: +2/+6 °C.

Mozzarella is a specialized refrigerated
display for the sale of Italian mozzarella
cheese.

The idea of it is to sell mozzarella

in compliance with the conditions
necessary for its ripening and quality.
The display is equipped with an
autonomous cooling system.

Temperature: +2/+6 °C.
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Hun3sbkoTemnepaTtypHi BiTPUHU-
npunasku BT 3 TemnepatypHUM
pexvimom -20°C ana npogaxy
M'AKOr0O MOpPO3MBa.

ExcnosuuiiHa noBepxHs

3 Hep>aBiroyoi cTani Mae
OTBOPW A5 BCTAHOBAEHHS
racCTPOHOMOKOHTEHepiB Ta
OMnuioHaNbHO BUKOHYETHCH AK
KackajHa.

BT low-temperature displays with a
temperature regime of -20°C for the
sale of soft ice cream.

The display surface made of
stainless steel has holes for the
installation of food containers and is
optionally executed as a cascade.
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- 1190 _ - 1190 | ~ 1190 _
CUBES CUBE SO CUBECS
Standard: L= 1250, 1875, 2500, 3750 mm with additional refrigerated camera with cross cooling system
Special: L= 625,937, 1500, 2812, 3125 mm Standard: L= 1250, 1875, 2500, 3750 mm Standard: L= 1250, 1875, 2500, 3750 mm
Special: L= 625, 937, 1500, 2812, 3125 mm Special: L= 625, 937, 1500, 2812, 3125 mm

_250_

1170

970

880

1190 | B 1190 1

Option: stepped exposure

CUBES
with inclined exposition surface
Standard: L= 1250, 1875, 2500, 3750 mm

_ 340 _

1170

615

1190 .

Option: additional shelf

- 900

1190 ]

Option: self glass

300 _

1190 i

Option: hinged glass and shelf

215
i i | i
~ 1140 _ =
170 810 _ _ 570 _ 570 205 _ 415
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_ 1190 i - 1190 - - 1190 _
CUBE Salad CUBE Pizza/Shawarma CUBE Combi Sushi
L= 1250, 1875, 2500 mm with built-in unit L=1250,2500 mm
L= 625, 1250, 1875, 2500 mm Display case can be equipped
Display case can be equipped with a marble top
with amarble top
- 800 _ B 300 _ ~ 900 . ~ 900 _
[ I ) |
=} (=
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oy (o'}
! 8 o
& 9 E &
1
1
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MOZZARELLA - 800
142

OZZARELLA -900

1190 ~

CUBE Meat
with vertical evaporator position

for the corrosion prevention
L=1250, 2500, 3750 mm

1190 ]

Option: pull-out shelf

1170

960

880

615

1190 N

Option: glass hydrolift system

213
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- 1190 |
CUBE Combi Sushi

with built-in unit

L=625, 1250, 1875, 2500 mm
Display case can be equipped

with amarble top

1215

1160 _

1160 _ ~

1175
1175

2025
2025

[

1190 | (i 1190 M|
CUBE Prisma

with vertical evaporator position
with built-in unit

L=1250 mm

CUBE Prisma
L=1250 mm

1415

1170 | ~ 1170 _

CASPIY CUBE SVM

with vertical evaporator position

CASPIY CUBE SV
with vertical evaporator position
L=625,937, 1250, 1875, 2500, 3750 mm

1170

I‘Y

880

615

1190 | . 1190 .

CUBE Chocolate

with high level of exposition
temperature +15°C, humidity 40-50%
L=1250, 2500, 3750 mm

CUBE BT Ice-cream
L= 625, 1250, 1875, 2500, 3750 mm

L=625, 937, 1250, 1875, 2500, 3750 mm

1600

1190 il

CUBE Prisma Combi
L=1250 mm

615

- 1170 |
CASPIY CUBE SVH

with vertical evaporator position

L=625, 937, 1250, 1875, 2500, 3750 mm

1400

615

1180 _

CUBE Pastry 1415
L= 1250, 1875, 2500, 3750 mm

700

795

880

il

1190 |

CUBE Prisma Combi
with built-in unit
L=1250 mm

w
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SONET
L=1250 mm
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CUBE Pastry 1660

L=1250, 1875, 2500, 3750 mm
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930 |

CUBE S Slim
L= 625,937, 1250, 1875, 2500, 3750 mm

CUBE Salad Slim
L= 1250, 1875, 2500 mm

280

690

CUBE Pizza Super Slim
with built-in unit

L=1250 mm

Display case can be equipped
with a marble top

1170

615

930

CUBE BT Ice-cream Slim
L= 625, 1250, 1875, 2500, 3750 mm

144

880

1040

CUBE SO Slim
L= 625, 937, 1250, 1875, 2500,

1245

N 900 |
CUBE SO Slim

with high exposure
L=1250, 1875, 2500, 3750 mm

930

CUBE Chocolate Slim

with high level of exposition
temperature +15°C, humidity 40-50%
L=1250, 2500, 3750 mm

, 3750 mm

Doors

1170

615

930 M|

CUBE Meat Slim
with vertical evaporator position
L= 1250, 2500, 3750 mm

= 1170

930 _

CUBE Pizza/Shawarma Slim
with built-in unit

L=625, 1250, 1875, 2500 mm
Display case can be equipped

with amarble top

CUBE Shawarma Slim
L=1250 mm

792

1400

615

920

CUBE Pastry 1415 Slim
L=1250, 1875, 2500, 3750 mm

Doors

_ 930 _
CUBES Slim

with inclined exposition surface
L=1250, 1875, 2500, 3750 mm

CUBE Pizza Slim

L= 1250, 1875, 2500 mm
Display case can be equipped
with a marble top

400 _ 4
—
_ 400 _, %y
= p—
= 450 _ -~
I
— g |l 2
. 660 & _ 2
! )
1 —
E
11
- 920
CUBE Pastry 1610 Slim

L=1250, 1875, 2500, 3750 mm

1215

CASPIY CUBE SV Slim

with vertical evaporator position

L=625,937, 1250, 1875,

2500, 3750 mm
. 650 _
300 _
300 _
300
=300 o
. 500 |
895

CASPIY Combi Slim
with built-in unit
L=1250 mm

= 1500

675

1415

. 910 i
CASPIY CUBE SVM Slim
with vertical evaporator position
L=625,937, 1250, 1875,
2500,3750 mm

675

CASPIY Slim
with built-in unit
L=625,937, 1250 mm

1600

910 |

CASPIY CUBE SVH Slim
with vertical evaporator position
L= 625,937, 1250, 1875,
2500, 3750 mm

1600

295

. 1060 |
BUTTERFLY CUBE 1600

with double air curtain
L=1250, 1700, 1875, 2500, 3750 mm

Doors

800

250_

880

230 205

430 _|_
1800

615

930 |

SONET Slim
L=1250 mm

1600

BUTTERFLY CUBE Slim 1600
with double air curtain
L=1250, 1700, 1875, 2500, 3750 mm




1170

Option: rails for trays. Can be installed on any CUBE line module

Option: frontal glass

Option: frontal glass

Option: frontal glass «self» Option: high frontal glass Option: frontal glass
without shelf without shelf with stationery shelf with sliding shelf with stationery shelf
and lighting
] i i ] i i i i
- 1140 _ - 1140 N - 1140 _ ~ 880 _ ~ 880 _ - 880 _
1130, 805 - 250 130 535 - 250
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1 1" 1 |1 1 " 1 1" | 1" 1 1" 1 " 1 "
= 1190 S - 1190 1 - 1190 o - 1190 S - 930 o - 930 S i 930 o 1190 S
CUBE N neutral CUBE TC heat table CUBE BM «bain-marie» CUBE TC heat table CUBE N Slim neutral CUBE TC Slim heat table CUBE BM Slim «bain-marie» CUBE TC Slim heat table
L= 625, 1250, 1875, 2500, 3750 mm 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 L= 625, 1250, 1875, 2500, 3750 mm with inclined exposition surface
Display case can be equipped Display case can be equipped Display case can be equipped 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 Display case can be equipped with a marble top L= 1250, 1875, 2500 mm
with a marble top with amarble top with amarble top
[=— 550 ~—_550
- i -
4
i i i i i
a 1140 _ ~ 1140 _ - 880 _ - 880 _ ~ 715 _
I5 i 880 9 ] I
. 1140 e g o - - e 2 = e
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CUBE CUBEN CUBEN CUBE Slim CUBE N Slim CUBE N Slim CUBE
neutral for soup plate installation neutral for fraget for built-in technological neutral for soup plate installation neutral for fraget for built-in technological till module with money case
with rails for trays L=700 mm and frying equipment with rails for trays L=700 mm and frying equipment L=625,1250 mm
L= 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm L=1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500 mm
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375 _ 375 _
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Option: superstructure Option: superstructure
i with wooden shelves ; 1 with wooden shelves
[=]
8 . 560 _ 560 _ 250_ 430 - 430 _ 250
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CUBETC CUBE Pizza/Bakery CUBE N Bakery CUBE N Bakery CUBE SO Slim CUBE TC Slim hot cabinet for CUBE N Bakery Slim CUBE N Bakery Slim
with heated shelf with wooden and marble heated with wooden stepped exposition layout with wooden inclined exposition layout refrigeration cabinet with integrated demonstration of ready meals with wooden stepped with wooden
L= 625, 1250, 1875, 2500, 3750 mm shelves L=625, 1250, 1875, 2500, 3750 mm L=625, 1250, 1875, 2500, 3750 mm technological equipment L= 1250, 1875, 2500 mm exposition layout inclined exposition layout
L=1000 mm L=1250, 1875, 2500 mm L=625, 1250, 1875, 2500, 3750 mm L= 625, 1250, 1875, 2500, 3750 mm
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NPALIOEMO ANA PITEANA 3
1989 POKY

Aisberg - npoBigHW yKpaiHCbKIT
BUPOOHWK KOMePLiHOro X0N0ANNLHOTO
obnagHaHHs 3 1989 poky.

My BUPOBASEMO MOBHWUI MOAENBbHUIA Psj,
BITPUH i XONOANNBHNX YCTAHOBOK ANS
piteiiny - noHag 300 e(geKTI/IBHI/IX cepinHnx
MoZzenei Ta iHAMBIAyanbHi pO3pO6KM.

PO3POBJIAEMO TA
BUFOTOBJITEMO YHIKAJIbHE
OBJIAAHAHHA HA
3AMOBIJIEHHA

Aisberg 06'egHaB KOMaHAy An3aliHepiB,
iHXeHepiB Ta KOHCTPYKTOPIB, LL06
po3p06aATY YHIKaNbHI pilleHHs Ta
BUrOTOBAATY CreLjianizoBaHe obnajHaHHS
AN KOXXHOro 3aMOBHMKa.

BUKOPUCTOBYEMO
BUCOKOSAKICHI )
MATEPIANIA TA TEXHONOTTII
BUPOBHULTBA

XonoauneHe obnagHaHHA Aisberg - Le
AKiCHa NPOAYKLif Ha OCHOBI OLMHKOBAHOI
cTani 3 BUCOKOSIKICHNM MOPOLLIKOBUM
NMOKPUTTSAM, LLLO FrapaHTYE JOBIMN CTPOK
ekcnyaTauii.

Y BiTpUHax AN NpoAaxy NpoaykTis 6e3
yMakoBKM abo CONOHUX | MapUHOBaHUX
NpPoAyKTiB MV BUKOPUCTOBYEMO
HepXaBitouy CTanb | TepMoniacTose
NOKPUTTS.

WORKING FOR RETAIL
SINCE 1989

Aisberg is a leading Ukrainian
manufacturer of commercial
refrigeration equipment since 1989.

We produce a complete model range of
displays and refrigeration units for retail
- more than 300 efficient serial models
and individual developments.

WE DEVELOP AND
MANUFACTURE UNIQUE
CUSTOM EQUIPMENT

Aisberg has united a team of designers,
engineers and developers to develop
unique solutions and manufacture
specialized equipment for each
Customer.

WE USE HIGH-QUALITY
MATERIALS AND
PRODUCTION
TECHNOLOGIES

Aisberg refrigeration equipment is a
quality product based on galvanized
steel with a high-quality powder coating,
which guarantees a long service life.

We use stainless steel and thermoplastic
coating in the display cases for selling
products without packaging or salted
and pickled products.

—
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EFFECTIVE
TRADE
TECHNOLOGIES

Al ASBERS

Aisberg Ltd

1, Promyslova street,
Chornomorsk, Odesa region,
68001, Ukraine

Ph./fax: +38 (0482) 32-35-27
aisberg@aisberg.od.ua

Aisberg Europe

Mob: +39 (342) 836-91-85
dariaantonenko@aisberg.od.ua
aisberg.europe@aisberg.od.ua
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https://www.aisberg.com/

TRADE
TECHNOLOGIES

>
0
m
m
2
0




