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Info
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Cod. art. Description Qty Price Discount Amount

TECFRIGO/
GNVISTA

Heated surface AFP / GNVISTA 1 €905.00

- GN 1/1 containers -Adjustable
thermostat + 30 ° / + 60 ° c
- Stainless steel structure - Dimensions
L 37.5 x P 65.5 xh
55.2

 
MODELLO : 
- Teglia in acciaio inox H 20
- Teglia in acciaio inox H 40

Technical Sheet

Adjustable temperature + 30 9 0 C Static model

Sliding doors Power supply V220 50/60 Hz

Stainless steel structure Protected light

Power W 600 Weight 19 kg

+ Add Product 

For countries outside of Italy, shipping costs may vary. We will send you a quotation after
receiving this order confirmation.

Pursuant to Legislative Decree 196/2003 we only use your data for the purpose of communicating with existing commercial relations between us.

Please check your personal data, VAT number and Tax Code. We are not responsible for any errors.
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