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KODIAK line"

g}('lt_ls)ide dimension (Wx- 790x760x1950 790x760x1950 790x760x1950
Bgﬁ';age dimensions (Wx- 830x800x2150 830x800x2150 830x800x2150
Weight (kg) 161 161 162
Packaged Weight (kg) 183 183 184

: 15 trays 600x400 or 15 trays 600x400 or 15 trays 600x400 or
Load capacity 15Trays GN1/1 15Trays GN1/1 15Trays GN1/1
Trays spacing (mm) 70 70 70

Voltage / Frequency

220V -3~ - 50Hz Ty
220V - 3~- 60Hz-Mu

400V - 3~ +N - 50Hz-uy

440V - 3~ +N - 60Hz-Tuy

Cooling capacity*

4771W (50Hz-Tu)
5726W (60Hz-Tu)

4767W

5230W

Capacity per cycle

60 kg +90° > +3°C

60 kg +90° > +3°C

60 kg +90°=> +3°C

40 kg +90° > -18°C

40kg +90° > -18°C

40 kg +90°>-18

Refrigerant Gas R452a R452a R452a
Max absorbed current Hg;gggn;&g 6.74A 7.12A
Max absorbed power iggm ggg:i% 35120 4060W
Insulation thickness (mm) 60 60 60
IS_Oft & Hard Blast Chil- r'S V'S 'S
ing

Soft & Hard Deep Freezing * * L 2
Core probe or timed cycle P * P
Storage at the end of each

cycleg * * ¢
Automatic defrost 2 * *
Core probe 2 2 L 2
Options

Core probe
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Hot Gas Defrost <& <& <&

HACCP Control & & &

Pivoting Wheels kit & & &

Oven Coupling kit <& & &

Sanitisation kit <& O <&
V E N Ix VENIX SRL Via della Fornaci,;;9(6)3; ;)3237 g;sétgénji:f;;i(g;ezazn; 4(;’;/)3 ;);I'ALY -P +39(0) 423420477 /

~_JJ Food Service Equipment info@venix.it



