Dessert Station

The Perfect Partner for Desserts




CARPIGIANI

n. 12 refrigerated

n. 6 non-refrigerated
GN1/6 pans

n.2 3.5 litre (approx.)
GN1/9 pans

bain-marie heated
containers
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5 CLIMATIC CLASS 4 > SIZE
| Ventilated cold  +30°C — 55% UR. mm
H1214
5> SERVICES L1500
P 838
Ventilated cold  +4°C; +8°C
‘ Bain Marie +80°C
Neutral ambient temperature

Design Center

Carpigiani UK Ltd I
Coldnose Road,

Rotherwas Industrial Estate,

Hereford, HR2 6JL

ph. 01432 346018

sales@carpigiani.co.uk
www.carpigiani.co.uk - www.ifi.it

Designed, engineered
and manufactured in Italy

Hot section:
electronic control

n. 6 pivoting
wheels ———————@

Heat sealed
float glass

Cold section:
electronic control

Cells with ventilated

refrigeration T° +4°C;+8°C Decorative panels
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Customizable finishes as desired

for those who ask them.

150 9001

Copyright - Ifi S.p.A, Tavullia Italy, 2022 - All rights reserved



	IFI Dessert Station.pdf
	IFI Dessert Station 2.pdf

	IFI Dessert Station New.pdf



