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XpaHeHue M BpeMeHHAas PacCTaHOBKa MNOCyAbl,
KYXOHHOTO WHBEHTapsA, pa3MelieHue Pa3NUYHbIX
BUAOB HECKOPONOPTALMUXCA NPOAYKTOB, nony-
thabpukatoB u cneuuii Tpebyer HanuuUa B Lexax
npeanpuATUn 06LLECTBEHHOrO NUTAHUA Pa3nny-
HbIX BUJ0B HAaCTEHHbIX NOJIOK.

HacTeHHble MOAKWU He 3aHUMAIOT [AedUUUTHYIO
nnowasb nona, yaobHol BO Bpemsa paboTbl, Tak
KaK MOryT 6biTb pa3melleHbl B HEMOCPeACTBEHHOM
6san30cTu oT pabouero mecra.

IHOJIKUA

|

f

B

i

Npepnpuatne npousBoauT 7 BUAOB
M 4 Tunopasmepa NONOK pasjiU4YHOro
Ha3Ha4yeHUA U3 NULLEBON HepXKaBewlen
cTanu:

MonKn KyxoHHble [ANA MNOCYAbI
n KyxoHHoro uHBeHtapa [MHK
n MHK-P.

Monku ansa paspenouHbix AOCOK
NKA.

Monku pana kpobiwek NKK.
Monku ana Tapenok NKT.

Monku 3aKkpbiTble C ABEpLAMM-
«kyne» N3K.

B aNA

Monku 3akpbiTble ANsA Tapenok
n3r.

~]

Nonku nonyotkpoiToie MK,

shelves

Storage and temporary arrangement of dishware
and kitchen utensils as well as storage of various
nonperishable products, half-finished products
and spices requires various wall shelves in cater-
ing establishments work areas.

Wall shelves do not occupy precious floor space
and are convenient for work since they may be
placed in the immediate vicinity of a work place.

ATESY manufactures 7 models and 4 dimension-
types of multipurpose shelves made of food grade
stainless steel.

There are several groups of shelves depending on
their purpose:
1. Shelves for plates (PKT).

2. Kitchen shelves for dishware and kitchen
utensils PNK and PNK-R.

3. Closed (PZK) and semi closed (PPK)
professional kitchen shelves.

4. Shelves for lids (PKK) and preparation
boards (PKD).
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NOJKH JJIA MOCY/bI

Monku pna xpaHeHMA NOCYAbI U KYXOH-
Horo uHBeHTapa MHK u NMHK-P —
Haubonee ncnosb3yemblit BUA MONOK,
6naropaps Mx WUMPOKUM BO3MOXKHOC-
TAM NpUMeHeHUs U HeboNbLIOoH CTO-
MMOCTH.

N KYXOHHOTO UHBECHTAaApPA

MpeanpusTtue «ATECU» pa3paboTano yHUBeEpCanbHYIO KOHC-
TpyKLUMIO KpenneHus 6okosoro yronka nonok MHK u MHK-P.
bnarofapa 3TOMy, B 3aBUCMMOCTM OT WUCMOSb30BaHUA,
6OKOBble CTEHKM MOTYT KPenuTbCA KaK YronKoMm BBepx, Tak

W YroJiIKOM BHU3.

Takas KOHCTPYKUMs GOKOBOI CTEHKM NO3BONSAET BbICTpa-
uBaTh niobble KoHburypauuu. B cnyyae pacnonoxenus
VrONIKOB BHU3 MOXHO AenaTb CMOLWHYI0 pabouyto nosep-
XHOCTb, @ B KOHLe KOHCTPYKLUM 3aKaH4MBaTh ee Kpense-
HUEM yrojiKka BBEpX, TEM CaMblM MpeaoTBpalias nageHue

npeametos ¢ nonok. |3

Bce nonku umeoT 6OPT, 3aUiMLLAKOLLMIA
CTEHOBbIE MaHenu OT BO3[EeWCTBUA Bharu
B MOEYHbIX OTLENEHUAX, @ TaKXKe Npefoxpa-
HAKOWMIA OT NONagaHWA NPOJYKTOB HAa CTEHY
1 B WeNb MeXay CTeHON U NONKOM.

OcHoBaHWe NONOK MOXKET BblTb KaK CroLl-
Hoe MHK, Tak 1 nepcdopuposaHHoe (pelieT-
yaroe) MHK-P.

PeweTyarble NOJKM UCNONBb3YIOTCA ANSA pac-
CTAaHOBKM MOCYAbl Haf, MOEYHLIMM BaHHa-
MU UMM PALOM C NOCYAOMOEYHOI Malliu-
HOM: BOAA, CTEKaKLas C NOCyAbl, nonagaet
HENOCPeCTBEHHO B MOEYHYIO BaHHY.
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Mopene LSIMHA, MM WHpUHa, MM wacca, kr
Model length, mm width,mm weight, kg
nHK;)?\]t;ng 600 300 2,9
T aasso 950 300 4,0
nHK;iJig?zoo 1200 300 4,8
K500 » | 1500 | 300 5,7
T esox | 600 300 2,5
T cosor | 950 300 3,4
T e o0 | 1200 300 4,0
MHK-1500P | 1500 | 300 | 4,8

THK-P
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shelves for dishware
and kitchen utensils

The PNK and PNK-R shelves for dishware and
kitchen utensils storage are the most widely used
type of shelves due to a wide range of possible
applications and low price.

Wall shelves do not occupy precious floor space
and are easy to use in the work process since the
y may be placed in the immediate vicinity of the
work place.

ATESY has developed a universal design for PNK
and PNK-R shelves angle pieces. Thanks to that
innovation side boards may be mounted with the
angle piece up or the angle piece down depending
on application purposes.

This sideboard design allows to create virtu-
ally all possible configurations. It is possible to
create a single work surface with angle pieces
down while putting a shelf with angle piece up
at the end of the line to prevent objects from
falling down.

All shelves have a sideboard to protect wall pan-
els from moisture in washing areas as well as to
prevent products from falling on a wall or in the
gap between the wall and the shelf.

The shelf base may be solid (PNK) or perforated
(PNK-R).

Perforated shelves are used to accommodate
dishware above wash tanks or near a dishwash-
ing machine so that water dripping from dish-
ware could flow directly into a wash tank.

B [M0JIKA AJAd Pa3A€JOYHbIX JO0COK
shelf for processing boards

The PKD shelf is designed to store processing boards. The shelf design
is similar to the shelf for lids except that it has wider cells to accom-

modate boards of various width.

MKO — nonka ans xpaHeHWUs pasfenoyHblx
[0COK. KOHCTpYKLMA [aHHOM NOAKM aHano-
rMYHa NOJIKe AR KPbIWeEK, HO uMeeT bonee
WAPOKME AYEKM, YTO MO3BONAET XPaHUTL
10 9 [J0COK Pa3HOi TOMMUHBIL.

IMOJIKA

AJA KPbIHICK

Monka ans kpoiwek KK npegHasHayeHa
OIS CYWKM U XpaHEHUs KpblWeK KacTprosib
1 0aKoB B MOEYHbIX OTAENEHUAX, TOPAYUX
Lexax.

Monka pna Kpblwek wumeetr 15 oTgene-
Huii. Pasmep fyeek no3BosiseT pa3melatb
Ha MOJIKE KPbIWKKU Pa3NUYHbIX Pa3MeposB,
o7 16 go 50 caHTUMETpOB B AUaMmeTpe.

BHW3y nosKM NpeaycMOTPeH CreluasnbHbiil
NOAAOH Ans c6opa BoAbl CTeKaloLei ¢ Kpbl-
weK. MoffoH Nerko BbIHUMAETCS U KuA-
KOCTb U3 Hero ynansercs.

[onka BewaeTca Ha cneuunanbHblin KPOHL-
TeH, KOTOprVI npeaBapuTeNibHO Kpenutca
K CTeHe.

shelf for lids

The shelf for lids (PKK) is designed to dry and store kettle and pot lids
in washing and hot working areas.

The shelf for lids has 15 sections. Sell dimensions provide for lids
of various sizes accommodation — from 16 to 50 cm in diameter.

Underneath the shelf there is a special tray to collect water dripping
from the lids. The tray is easily removed to drain accumulated liquid

The shelf is mounted on a special holder fixed to a wall.

Mopenb ANVHA, MM WUpPKHE, MM BbICOTA, MM macca, Kr KONMYECTBO CeKLuit
Model length, mm width,mm height, mm weight, kg number of cells

R399 oo 300 350 290 3,5 4

KA 099 o0 600 350 290 9,1 9

K000 0 600 350 290 10,0 15
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B NO0JKHU C ABeplaMH-«KYylle»

KyxoHHble HacTeHHble 3akpbiTble nonku 3K ¢ geepbmu
«Kyne» OTHOCATCA K npodeccuoHanbHoMy Knaccy o06opy-
foBaHuA. OHW npefHa3HaYeHbl ANs ANUTENbHOTO XpaHeHUs
NPOAYKTOB M MHBEHTAPs B 3aKPbITOM 0ObeMe.

[lBepn «Kyne» no3BONAOT 3KOHOMUTb MPOCTPAHCTBO, TaK
KaK nepemelanTcs Ha POAMKAX, a He pacnaxusaloTrcs,
NPUBOAS K BDEMEHHOMY YMEHbIIEHUIO MPOCTPAHCTBA KYXHU.
bnarogaps ponukam gocturaetcs 6eciuymHOCTb B paboTe.

J
o

MOJIKA OJAd TAPECJAOK

shelf for plates

Monka pna tapenok NKT npegHasHaveHa
ANA pasMelleHUs, XpaHEHUA U CYWKY
B €CTECTBEHHbIX YCNOBUAX CTAHAAPTHBIX
CynoBbIX U [eCepTHbIX TapeaoK pa3funy-
HbIX JMAMETPOB.

Monku MKT pekomeHayeTca pasmelatb Mogenb ANMHA, MM | WUPWHA, MM | BbICOTA, MM | Macca, Kr
Shelves for plates (PKT) are designed to accommodate, store and dry B OA\MH N HECKONbKO PAAOB HaA BaHHaMU Model length, mm_ | width,mm height, mm | weight, kg
under natural conditions standard soup and dessert plates of various B MOEYHbIX OTAe/sieHnAX, Haj MpPOU3BOAC- M3K-950
diameter. TBEHHbLIMI Pa3[EeN0YHbIMU CTONAMY. PZK-950 950 400 600 26,1
It is recommended to mount PKT shelves in a row (or several rows) MofiKa COCTOMT M3 KacceTbl M TapenoK N3K-1200
over the tank-sinks in wahing compartments or over the professional A P 6o PZK-1200 1200 400 600 32,8
preparation tables. n nopfoHa. Kacceta npeacrasndaer cooou

pelleTKy 13 HepKaBeloLlero NpyTka, B A4en- N3K-1500 1500 400 600 40.8
The shelf consists of a cassette for plates and a tray for liquid col- K1 KOTOPO# MOMeLLAIoT Tapenki. B noanoHe PZK-1500 !

lection. The cassette is a plain bars rid with cells to accommodate
the plates. The tray has a slight inclination for the liquid dripping from

wet dishware to flow into the drain hole.

npefycMoTpeH He6osblWOM YKIOH, 0becne-
YMBAIOWMIA CTOK XMUAKOCTU, NOCTyNatoLen
C MOKPOU nocyabl K CMBHOMY OTBEPCTUIO.
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shelf with sliding doors

Wall kitchen closed shelves with sliding doors
(PZK) belong to the professional catering equip-

Mopenb OJIMHA, MM WKPUHA, MM BbICOTa, MM macca, Kr KOJINYeCTBO CeKLuit
Model length, mm width,mm height, mm weight, kg number of cells ment class.
NMKT-600 These shelves are designed to provide long-term
PKT-600 600 350 320 4,5 18 storage of products and utensils in a closed
MKT-950 space.
PKT-950 950 350 320 6,3 32 Sliding doors allow to save space since they move
MKT-1200 on rollers rather than being sweep opened tempo-
- rarily reducing kitchen space.
200 oo 1200 350 320 6,7 41 y reducing ktchen sp
MKT-1500 The shelf doors move on roller wheels that provide
PKT-1500 1500 350 320 8.4 54 silent running.
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A NO0JKH
3aKpbIThIE
IJIA Tapeaok

closed shelves for plates

Closed shelves for plates (PZT) are designed
to store and dry under natural conditions stan-
dard soup and dessert plates of various diameters
as well glasses.

They are used in various catering establishments
units:

in washing units;

cold units;

hot units;

other working areas.

The shelf includes 2 cassettes for plates, grid sur-
face for storing glasses and a tray.

Liquid flowing down from plates and glasses
drains through the grid surface into the tray
underneath the shelf.

The shelves have sliding “compartment” doors
to save space.

Monku 3akpbiThie pns Tapenok (M13T) npeaHasHayeHbl
AJS XPaHEHUA U CYWKN B €CTECTBEHHbIX YCIOBUAX CTaH-
AapTHbIX CYNOBbIX M [ECEpPTHbIX TapenoK pa3nnyHbIX
AMaMeTpoB, a TaKKe CTaKaHOB.

OHM MCMO/b3YIOTCA Ha NPEANPUATUAX OBLYECTBEHHOTO NUTAHMSA:
B MOEYHbIX OTAENEHUAX,
B XOJIOLHbIX U FOPAYMX Liexax,

B APYrUX NPONU3BOACTBEHHbIX
NoMeLEHUAX.

Moska cOCTOMT M3 2 KacceT [Ans TapesioK, PelleTyaToil
MOBEPXHOCTU ANSi XPAaHEHUs CTAKAHOB U MOAAOHA.

XupkocTb, cTekalolwas ¢ TapenoKk M CTakaHoB, Monajaet
yepes peleTyaTylo NOBEPXHOCTb B MOAAOH, PACMOJONKEH-
HbI1 MO/, NONKON.

Monku nmetot pa3gsuraroimeca asepu «Kyne», no3Bonsato-
e 3KOHOMUTb NPOCTPAHCTBO.

Moaenb ANUHA, MM | WWPUHA, MM | BbICOTA, MM macca, Kr Kon-Bo KacceT KOJI-BO Tapenok
Model length, mm width, mm height, mm weight, kg number of cassettes | number of dishes

T 0 950 400 600 26,1 2 30

Tt t200 1200 400 600 32,8 2 40

B o0 1500 | 400 600 40,8 2 52
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INOJIKHN IMOJYOTKPbBITHIC

MMK nonku KyxoHHble NOAYOTKPbITHIE
npefgHasHayeHbl ANA OTKPLITOrO XpaHe-
HUA M [AEeMOHCTpaLuu NpofyKToB, Tpeby-
foLiMX MOCTOAHHON BEHTUNALUM, a TaKKe
Haubonee 4acTo WCMONb3yeMOi NOCyAbl
M UHBEHTapA.

[laHHble MOAKM  3aWMILAIT  NPOJYKTHI
1 UHBEHTAPb OT MbIIK U XKUPHOM KOMOTH.

semi-open shelves

Semi-open kitchen shelves (PPK) are designed
for open storage and display of products that
require continuous ventilation as well as the most
frequently used dishware and utensils.

These shelves protect products and utensils from
dust and tarry soot

Mogensb [NNHA, MM | WWPWHA, MM | BbICOTA, MM | Macca, K&
Model length, mm width, mm height, mm | weight, kg
ko0 o | 600 400 600 | 15,3
k0 | 950 400 600 | 17,9
K200 » | 1200 | 400 600 | 22,6
K00 o | 1500 | 400 600 | 27,4
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MAWMHOCTPOUTENBHOE NPEANPUATHUE

Crennaxu npeaHasHa4yeHbl AnAa Ucnojib30BaHUA Ha
npeanpuaTUAax O6I.I.leCTBEHHOI'0 NUTaHUA B Moey-
HbIX OTAEJIEHUAX, XOJIOAHbIX, FopAYUX Lexax U
B APYrux npou3BOACTBEHHbIX NOMeLWeHuax ana
XpaHEeHUA KYXOHHOro MHBEHTapA, NoCyAbl U yNaKo-
BAaHHbIX NULLEBbIX NPOAYKTOB.

CTEJIJIAKHAU

KOHCTPYKTUBHbIE NpUEMbl, 3a10XEHHbIE
B apXMTEKTYpe CTe/NaXe, N03BOAAIOT OCy-
LWeCTBAATL ObICTPbIA MOHTaX npu cOopKe
CTeNNaXa W [eMOHTaX NMpU NepeMelleHun
Ha HOBOE MecTo.

Onopbl CTOEK NO3BONAT NPOM3BOAUTH
peryaMpoBKy CTejiiaxa no YpoBHIO W Mpe-
LOXPaHAIOT MOJbl OT MOBPEKAEHMS.

kitchen racks

Kitchen racks are designed for use in wash units,
storage areas and refrigeration chamber of cater-
ing establishments to store kitchen utensils and
packed food staffs.

The racks design and mounting technology pro-
vides for their fast assembly and disassembly when
moving them to a new place.

The stand legs provide for rack height adjustment
and protection from floor damage.

crteagaxu CTK uw CTKH

STK and STKN kitchen racks

The STK and STKN series racks have a standard height of 1600 mm.

These racks include stands and four shelves:
— The stands of STK racks are made of galvanized steel, while
the stands of STKN racks are made of stainless steel.
— The shelves are made of food grade stainless steel and may be
installed on various levels. Each shelf has a nominal payload
up to 70 kg.

Crennaxu CTK u CTKH cocTosaT 13 ctoek
1 YeTbipex nosok.

— [lonku BbINONHEHBI U3 NULLEBON HEpXa-
BelolLeil CTasn U MOTYT YCTaHaBANBaTb-
CA Ha pasHbIX YpoBHAX. HoMuHanbHas
Harpyska Ha ofjHy nosnKy ao 70 Kr.

— Croitkn B cTtennaxax cepun CTK
BbIMONIHEHbl M3  OLMHKOBAHHOI
ctanu; B cTtennaxax cepuu CTKH
CTOMNKW U3 HepxaBselollei cTanu.

ATESY,

MAWWHOCTPOUTENLHOE NPEANPUATHE




Mogens AV, MM | WwnpuHa, MM | Macca, Kr
model length, mm | width,mm | weight, kg
STey oo | 600 | 400 | 22,2
STeomou. | 950 | 400 | 29,9
STk om0, | 1200 | 400 | 350
STk om0, | 1500 | 400 | 412
STeoy om0, | 600 | 500 | 22,3
STenysam. | 950 | 500 | 323
STeo) 10yk0. | 1200 | 500 | 365
STk om0, | 1500 | 500 | 444
STen om0 | 600 | 600 | 22,8
STeoyommo. | 950 | 600 | 30,6
STk om0, | 1200 | 600 | 39,9
STen)1so0m0 | 1500 | 600 | 49,6
BbicoTa ctennaxeit 1600 mm
Height 1600 mm
Bcrejgjgax CTKH-P
Mogens AMHa, MM WHPMHa, MM BLICOTE, MM Kon-80 nonok e
model length, mm width, mm height, mm number of shelves weight, kg

CTKH-1200/650P

SKT-1200/650R 1200 650 1600 4 31,7

Crennax CTKH-P npepHa3HayeH ana Xxpa-
HeHUs KpynHorabapuTtHoit nocyabl. OH
COAEPXKUT YeTbipe CABOEHHbIE MOJIKH,

E MMelWnx peweTtyatyo nepdopayunio.
Pa36opHas KOHCTpYKUMA CTefnaxa yaobHa
Npy TPAHCMOPTUPOBKE U XPaHEHUN AaHHOTO
o6opynoBaHus.

STKN-R kitchen rack

The STKN-R rack is designed to store dishware of
large dimensions. It includes four double shelves
with perforated holes.
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Crennax Ans Tapenok npefHasHayeH [AnA pasmelleHus,
XpaHeHUs U CyWKKU B €CTECTBEHHbIX YCIOBUAX CTAHAAPTHbIX
CYMOBbIX M [ECEPTHbIX TAapefoK pa3NuyHbiX AUAMETPOB. ' ]
Crennax CKT-1/1200 BbinofHEH W3 MULLEBON HEpKaBelo- . :
weit ctanu. OH COAEPKUT YeTbipe MOJKU-KACCeTbl, pacno-
NOXeHHble KacKafHbiM o6pasom. Kacceta npepctasnset
co00it pelleTKy 13 NPYTKa, B A4EKM KOTOPOII noMellaloTcs
Tapenku. Kawpas noska paccuutaHa Ha 41 Tapenky. B noa-
AOHEe NpefycMOTPeH HeBOMbILION YKNOH, 06ecnedunBaloLLmit
CTOK WAKOCTM, MOCTYNAloOWE C MOKPOW NOCYAbI K CIMBHO-
My OTBEPCTUIO. B HUKHEl YacTu cTennaxa ycraHaBanBaeTcs
eMKOCTb A7 c6opa BOJibl CO BCEX MOMIOK-KACCeT.

iy
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PaspaboTtaHHas Ha NPeANpPUATUM CUCTEMA KPEMEHUS MONOK,
obecneynBaeT HEeCTKOCTb KOHCTPYKLMM CTeNIaxa.

Hoxku cTennaxa cHabXeHbl peryniaTopamu BbICOTh, M03BO-
NAIOWNMYU YCTPAHATL BO3MOXHbIE HEPOBHOCTM nonia. Onopel
perynnTopoB BbICOTbl HE NOABEPIKEHbI KOPPO3WMW, TaK Kak
BbINONHEHBI U3 OLMHKOBAHHOM CTanu.

Crennax umeeT pa3GOpHYID KOHCTPYKUMIO, YTO SIBASETCS
GOMbIIMM MIOCOM NPU TPAHCMIOPTUPOBKE U XpaHEHWUM AaH-
Horo 060pynoBaHuUs.

creajax ajad tapeidok CKT

Mogensb ANUHA, MM WWpHUHA, MM BbICOTA, MM Kon-Bo Tapenok macca, Kr
model length, mm width, mm height, mm number of plates weight, kg
CKT-1/1200
SKT-1/1200 1200 300 1750 164 31,7

kitchen racks for plates SKT

Racks and shelves for plates are designed to accommodate, store
and dry under natural conditions standard soup and dessert plates
of various diameter. They are used in various units of catering estab-
lishments: wash units, cold and hot units as well as other premises.

The SKT-1,/1200 rack is made of food grade stainless steel. It accom-
modates four cassette shelves one above the other. The shelve consists
of a cassette for plates and a tray for liquid collection. The cassette
is a plain bars grid with cells to accommodate the plates. Each shelf
has space for up to 41 plates. The tray has a slight inclination for the
liquid dripping from wet dishware to flow into the drain hole. At the
bottom of the rack a tank is installed to collect water from all cassette
shelves.

— The shelves mounting system developed by the manufacturer
provides for the rack’s structure rigidity.

— The rack’s legs are made of galvanized steel and may be used
to adjust the height.

— The rack may be disassembled in order to ease transportation
and storage.
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lWkadbr W3K ¢ paBepbMuU-«Kyne» OTHOCATCA
K Knaccy npo)eccuoHanbHOro KyXOHHOro 06opy-
LOBAHMA U MOTYT UCMONb30BATbCA B Pa3/IMUYHBIX
Lexax npesnpuATUi 06LLeCTBEHHOr0 NUTAHUA:

1. MoeyHble oTaeNeHUA: ANA KPaTKOBPEMEHHOro
M QNUTENIbHOTO XPaHeHUs NoCyAbl, 6aKos,
KOT/IOB.

2. Mopco6Hble noMeleHUA: ANA XPaHEHUA UHBEH-
TapAa.

3. KnapoBble: gns xpaHeHUsa Cyxux BUAOB Npo-
LVKTOB.

4. CneymanusupoBaHHble Lexa (ropsaume, canar-
Hble, MACHbIE U T.J.), TAe TpebyeTca pasmellie-
HUe NOCyAbl UNU NPOAYKTOB B HENOCPEACTBEH-
Hoi 6au3ocTun oT paboyero MecTa nosapa.

I KA® bl
KYXOHHDIE

lpuMeHeHMe B KOHCTPYKLMY WKada fBepent
«Kyne» yaobHO B MCNOJb30BAHUU U 3KO-
HOMUT paboyee NPOCTPAHCTBO MOMELLEHNUA.

3a/iHAA CTeHKa M [HO WwKada caenaHsbl
13 OLMHKOBAHHOM CTaju, YTo yaelesnseT
CTOMMOCTb MOJIENIA U HE NPOTUBOPEYUT Tpe-
6oBaHuam C3C.

BHyTpuM wkada npeaycMoTpeHbl ABE MOAKM
13 Hepxaseloljeli CTanu, KOTopble MOryT
KPenuTbCa Ha PasauyHbix ypoBHAX. Monku
MMEIOT YCUNIEHHYIO KOHCTPYKLMIO, B Pe3y/ib-
TaTe Yero KawpAas W3 HUX BbiJepPXUBAET
Harpysky go 70 Kr.

B wkady npegycMoTpeH OpUTUHaNbHbIN
3aMok, 6raroaps KoTopomy [OCTYN K ero
COLLEPXKMMOMY OrpaHuyeH [ NOCTOPOH-
HUX N,

Wkad umeer perynupyemble no BbiCOTE
HOXKM, MO3BONAKLME YCTPAHATb HEPOB-
HOCTU nona.
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Mopens AMHa, MM WHpKHa, MM BbICOTa, MM Macca, kr
model length, mm width, mm height, mm weight, kg
HK s 950 600 1750 73,5
200 oo 1200 600 1750 93,5
e o0 1500 600 1750 115,5

kitchen cabinets

The ShZK cabinets with sliding doors are
of the professional catering equipment
class and may be used in various catering
establishments work areas.

1. In washing areas: for short-term and
long-term storage of dishware, pots
and kettles.

2. In back rooms: for kitchen ware storage.

3. In storage areas: for dry product
storage.

4. In special processing areas (hot, salad,
meat, etc.) where dishware or products
should be in immediate proximity to
the chef’s working place.

Sliding doors in cabinet design provides
easier handling and saves working space.

The cabinet’s back side and bottom are made
of galvanized steel providing cost savings
while in line with sanitary requirements.
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Inside the cabinet two stainless steel
shelves may be placed on various
levels. The shelves have a reinforced
design and may hold payloads of up
to 70 kg.

The cabinet has an original lock to restrict
unauthorized access.

The cabinet has adjustable legs to compen-
sate for possible floor irregularities.
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