COSTIN 3>

eptarefrigeration

Serve-over GALILEO

A dd A A A d A E a3 A

Costan@ 2013 e www.costan.com



COSTIN&

eptarefrigeration

Gl kel <hd Sl

Costan@ 2013 e www.costan.com



COSTIN&

eptarefrigeration

GALILEO
GALILEO RCB LS
N 860 MAA 90N L 980 N 860 MAA 90N L 980 N 860 -
Imt
R R R TC R R R TC TC
[ ] [ ] L] L] [ ] L] L] [ ] L]
Display 1.08 1.30 1.23 1.23 1.08 1.30 1.23 1.23 0.81
area m2
Loading 1.40 2.22 1.56 1.56 1.40 2.22 1.56 1.56 1.06
area m2
Net storage 162.00 195.00 185.00 185.00 162.00 195.00 185.00 185.00 122.00
capacity
dm3
Length mm [1300x1142 |1300x1142 |1300x1142 |1300x1142 |1300x885x |1300x885x | 1300x885x | 1300x885x |990x885x1
Height mm x1080 x1125 x1200 x1200 1080 1125 1200 1200 080
Depth mm
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