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  -22 - -24ºC
-7.6 - -11.2ºF

High Capacity, Reach-In Merchandisers for Frozen Food

BROOKLYN
Reach-In Merchandisers for Frozen Food

Climatic class 3L1
Humidity 60%
Ambient temp   +25°C
Air speed 0,2m/sec
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This low-temperature commercial upright freezer
BROOKLYN ensures the preservation of frozen
foods at temperatures of -18 to -20 ˚C, and -22 to
-24 ˚C. The temperature is evenly distributed
throughout all the inner spaces between the
shelves. Large-sized glass panels provide an
outstandingly clear view of the products even
from a distance. Anti-condensation foil on the
internal pane reliably prevents any fogging after
opening. With quite a small footprint, it offers a
large merchandise display at customers’ eye
level. It is a convenient and cost-effective
solution for any type of store. Multiplexable with
other cabinets.

Alternative heights and lengths
Front bumper
Multiplexable device
Glass doors
Wide choice of colors for the exterior and interior
(RAL pallet)
Bimetallic / electronic thermometer
Defrost heater
Polyurethane thermal insulation CFC free.

Standard

Price holder
Wire bottom basket
Wire bottom basket with dividers
Wire bottom basket with rails
Wire bottom deck
Wire shelf
Wire shelf divider.

Accessories

Doors LED lighting
Stainless steel bumper / protection rails
Endwall alternatives (panoramic; solid)
Hot gas defrost (in use with R290).

Options

Product images are for illustrative purposes only and may differ from the actual
product of the latest design.
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High Capacity, Reach-In Merchandisers for Frozen Food
NOTE: We reserve the right to change or revise specifications
and product design in  connection with any feature of our
products. Such changes do not entitle the buyer to
corresponding changes, improvements, additions, or
replacements for equipment previously sold or shipped.


