Pagoda Aria ¢SA]

Double display gelato cabinet with fan ventilated
refrigeration and double air flow for a better
distribution of temperature. Lower display

area with fan ventilated refrigeration with a new
central air flow system for higger display capacity
and product visibility. Either the upper

display area and thelower one can be set to
temperature -20°C / +2°C, which permits

to display according to the needs, pastry,
semifreddi, ice-cream cakes, or ice-cream in
containers (only for upper display area). Main
structure and basement in carbon steel epoxy
powder painted with adjustable feet. Unique body
with ecological polyurethane insulation (HCFC

& HFC free], foamed with COz - 60 mm thick.
Display area, internai tank, rear panel, service

top in bright stainless steel. Upper structure with
monolithic stainless steel bright 10 mm thick
structure positioned on the customer side. The
whole glass structure in tempered heated double
crystal glass. Profiles in bright stainless steel.
Electronic lighting with LED. Lift-up front glass
with pistons for the upper display area. Tilting up
front glass with security lock for the lower display
area. Operatar side closure with removable
sliding lids for the upper display area Telescapic
sliding drawers for the lower display area. Each
sections has its own control board and electronic
board positioned on the operator side. 80th
tanks have intelligent defrosting system by
reverse cycle.

Vetrina gelato professionale canalizzabile
a refrigerazione ventilata con doppio flusso
d'aria per una perfetta equalizzazione
della temperatura. Esposizione inferiore

ENERGY SAVING
LED + EC Fan motor

i : i I ; INSTALLATION

a refrigerazione venti at? con |nrlmvalt|v0 Remote unit

sistema di mandata dell’aria longitudinale

che‘ massimizza la capamFa t?sposmlw_a e TEMPERATURE

la visihilita del prodotto. Sia I'esposizione o042 °C

superiore che quella inferiore sono dotate

di set temp'erature -20°C / +2°C, ctje . DOORS SYSTEM o
permette di esparre a seconda dell'esigenza, Lids =
pasticceria, semifreddi, torte gelato o gelato =
in vaschetta (solo per esposizione suptlanlore], % DEFROST é
Strutturalportanltelz e basamenta in acciaio Reverse oycle o
al carbonio verniciato a polvere epossidica,

con piedini Ir8g0|?bl|l, Scocea mqnolltlca CLIMATIC CLASS

coibentata in poliuretano ecologico [HCFC & 4

HFC free] espanso a COz con spessore mm
60. Piani espositivi, interno vasca, pannello
lato operatore e piano di servizio in acciaio
inox finitura lucida. Sovrastruttura con
scimitarre frontali monoalitiche in acciaio

inox finitura lucida, spessore 10 mm. L'intero
castello vetri & realizzato con doppi cristalli
riscaldati. Profili in acciaio inox finitura
lucida. llluminazione elettronica a LED. Per
I'esposizione superiore apertura del vetro
frontale versa I'alto servoassistita; per
esposizione inferiore apertura verso il hasso
con sistema di bloccaggio di sicurezza.
Chiusura lato operatore a scorrevali rimavihili
per I'espasiziane superiore. Accessihilita al
vana inferigre tramite cassetti con sistema di
scorrimenta telescopico. Ogni settare & dotato
di un proprio quadro comandi e centralina
elettronica posizionate su lato operatore.
Entrambe le vasche sona dotate di sistema di
shrinamento automatico ad inversione di ciclo.

**xx* See price list / Vedi listino prezzi
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Pagoda Aria Catalog - Catalogo

Model
Modello

RV
H117

RV
H135

RV
H150

RV
H150
M

Code One remote condensing unit | Condensing unit not Two separated remote
Codice included (up to 35 meters) included condensing unitincluded
Unita condensatrice remota Senza unita condensatrice (up to 35 meters)
unica (fino a 35 metri] a bordo Unita condensatrici remote
separate [fino a 35 metri)
R404A
Air Air+Water Air Air+Water
Aria Aria+Acqua Aria Aria+Acqua
120 PGAOD12000L | ****x* * ok ok ok ok * ok ok ok k sk ok ok %k ok ok ok ok ok
......... 1 70 pGADUl7UDDL *';l;‘*** % % % %k % ***** ) ok ok ok ok %k *****
oo PGAOD22000L | **%** - e T sesenns FOTrFEE
AE 30 PGAOOAE300L | ***** * ok Kok ok ok ok k seokokokok ok Kok
PGAOOAI300L ok ok sk * ok 3k k k ok ok K K ke ok ok ok ok
PGAO012500L | - _ |
PGAOO17500L | - - sk sk ok sk
PGAOO12000L | ***** Hokokokok ok skok sk
PGADD17000L | ***** Koxrk | e
PGAUDéEUDDL KAk Hokok ok ok | e
PGAOOAE300L | ***** Hokok ok ok sk sk ok ok
Al 30 PGAOCAI300L | ***** ¥k kKK kKKK EX TS *ok ok K ok
170 COMBI | PGADO12500L | - - KKK skok ok ok ok * ok ok ok ok
220 COMBI | PGAD017500L | - - ko ook ook -
PGAOO12000L | ***** HoAokokx Hokok ok ok skeok sk ok ok * ok ok ok ok
PGADDL7000L | **%* Hok Rk e - Cewrrx
PGAUDEEDDOL ***** % %k % % % ***** ok o ok ok %k ***** ..................
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170 COMBI | PGAOD12500L | - - Hokok koK sk *okok ok K
220 COMBI | PGADO17500L | - - Fokokok ok Kok ok ok ok EEEE
120 PGAOO12000L | ****x* ok Kok koK ok ok ok seokokokok ok Kok
......... 1 70 pGADDl7UDOL *’;*** % % % %k % ***** ok ok ok ok ok *****
220 PGAUDEEUDDL *';*** % % % % % ***** %k 3%k %k %k %k ***** ..................
AE 30 PGAOOAE300L | ***** * %k ok ok KKK sk ke ok ke * Kk ok ok
Al 30 PGAOOAI300L * ok ok % k * ok ok ok ok * ok ok ok k sk ok ok ok ok ok sk ok ok
170 COMBI | PGADD12500L | - - Fokokok ok Kok ok ok ok ook ok ok ok
220 COMBI | PGADO17500L | - - Hokok Kk ook *okok ok K
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CBA]

1Tray
1 Mensola

Stainless steel containers

Vaschette inox

=

5Lt
360 x 165 x 120h
9001990000005

**k** ggch/cad.

<

SLt
360 x 250 x 80h
9001990000017

*k*kx* ogch/cad.
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Pagoda Aria Technical features - Caratteristiche tecniche

Section - Sezioni
H117

SM: without shelf

senza mensola

H135
SM: without shelf
senza mensola

1283
1283
260
8
T b=
=
-~
[=] (=]
g g 8
-]
. . H117 1120 x 1283 x 1189 mm 1615x1283 x 1189 mm 2110x 1283 x 1189 mm

External dimensions [LXDxH] ) 55 1120 x 1283 x 1369 mm 1615 x 1283 x 1369 mm 2110 x 1283 x 1369 mm
Dimensioni esterne [LxPxH]

H150 1120 x 1283 x 1519 mm 1615x1283 x 1519 mm 2110x 1283 x 1519 mm

H117 862 /257 It 1269/388 It 1676 /528 It
Capacity (gross/net) H135 953 /257 It 1403 /3881t 1853 /528t
Capacita (lorda/netta) H150 1023 /257 It 1506/ 388 It 1988 /528 It

H150 1M 1023/257 It 1506/ 388 It 1988/528 It

H117 326 kg 415 kg 496 kg
Net weight H135 334 kg 426 kg 511 kg
Peso netto H150 341 kg 436 kg 524 kg

H150 1M 349 kg 449 kg 540 kg
Refrllgerat.lon Ventilated - Ventilata
Refrigerazione
Refrigerant
Refrigerante RAOAA
Climatic class

) ) 4

Classe climatica
Operating conditions o o
Condizioni amhientali 80°C/55 %RH
Cabinet capac!ty rangg _o0/+2°C
Temperatura di regolazione
Product temperature upper -16/-14°C
Temperatura prodotto lower -15/-18°C
Compressor [ty.pe] . Remote condensing unit - Unita condensatrice remota
Compressore (tipologia)
Defrost Reverse cycle - Inversione ciclo
Shrinamento Y
Power supply 230V/1Ph/50Hz
Alimentazione
Power supply UCR
Alimentazione UCR H00V/3Ph/50Hz
Electrical input [standard] 520W/2,9A BE0W /3,6 A 8UOW / 4,6 A
Assorbimento elettrico
Electrical input [defrost] 520W/2,9A B60W /3,6 A 84O W /4,6 A
Assorbimento elettrico
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CBA]

H150 H150
SM: without shelf 1M: a single shelf
senza mensola una mensola
1283
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3 3 g
0
1623 x 1283 x 1189 mm 2279 x 1283 x 1189 mm 1615x 1283 x 1189 mm 2110x 1283 x 1189 mm
1623 x 1283 x 1369 mm 2279 x 1283 x 1369 mm 1615x 1283 x 1369 mm 2110 x 1283 x 1369 mm
1623 x 1283 x 1519 mm 2279 x 1283 x 1519 mm 1615x 1283 x 1519 mm 2110x 1283 x 1519 mm
1064 /269 It 1552 /484 It 1269/ 388 It 1676 / 528 It
1174/ 269 It 1714 /484 It 1403/ 388 It 1853/ 528 It
1257 /269 It 1839 /484 It 1506 /388 It 1988 /528 It
1257 /2691t 715/ 4841t 1506/388 1t 1988 /528 It
386 kg 406 kg 415kg 496 kg
396 kg 419 kg 426 kg 511 kg
405 kg 430 kg 436 kg 524 kg
415kg 442 kg 449 kg 540 kg
Ventilated - Ventilata
RAOHA
Il
30°C /55 %RH
-20/+2°C
-16/-14°C
-15/-18°C
Remote condensing unit - Unita condensatrice remota
Reverse cycle - Inversiane ciclo
230V /1Ph/50Hz
400V /3 Ph/50Hz
S5S20W/28A B60W/36A 660W/36A 840W/46A
520W/28A B60W/36A 660W/3,6A 840W/46A
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Pagoda Aria Optionals - Elementi opzionali

Item Accessorio Mod. | Code Price
Grey cone haolder Portaconi completo grigio - 9001390900802 | *****
Cone holder complete of toppings container Portaconi completo di vaschette portagranelle - 9001390900801 | *****
120
170 9001920000006 | *s****
Consolle scoop washer with water tap Consolle lavaparzionatore con rubinetto AE;ESUU
AE 30 | 9001920000008 | *****
120
170 9001920000007 | *****
Consolle scoop washer with shower selfraolling Consolle lavaporzionatore con doccetta avvaolgitubo /3%00
AE 30 | 9001920000009 | ***sk*
Stainless steel tray (2 containers 5 It) 120
v Vassoio inox (2 vaschette 5 It] - 330 x 360 x 40h 170 | 9001920000015 | *k**k
- 330 x 360 x 40h 550
Stainless steel tray (2 containers 5 It) 120
i Vassoio inox (2 vaschette 5 It] - 330 x 360 x 10Ch 170 | 9001920000014 | ****%*
- 330 x 360 x 100h 550
Stainless steel tray (3 containers 5 It) 120
v Vassoio inox (3 vaschette 5 It] - 500 x 360 x 40h 170 | 9001920000012 | *****
- 500 x 360 x 40h 550
Stainless steel tray (3 containers 5 It) 120
Y Vassoio inox (3 vaschette 5 It] - 500 x 360 x 100h 170 | 9001920000011 | **kk*
- 500 x 360 x 100h 500
120
Stainless steel tray - 330 x 720 Vassoio inox - 330 x 720 170 | 9001920000013 | ***k*
220
120
Stainless steel tray - 500 x 720 Vassoio inox - 500 x 720 170 | 9001920000010 | *****
220
Stainless steel tray kit Kit vassoi inox AE 30 | 9001920000018 | ****x*
Stainless steel tray kit - 40h Kit vassoi inox - 40h AE 30 | 9001990100019 | ****x*
Stainless steel tray kit - 100h Kit vassoi inox - 100h AE 30 | 9001990100020 | *****
Stainless steel tray kit - 100h Kit vassoi inox - 100h AI'30 | 9001990100023 | *****
Stainless steel tray kit Kit vassoi inox Al'30 | 9001990100021 | *****
Stainless steel tray kit - 40h Kit vassoi inox - 40h Al'30 | 9001990100022 | *****

Available Colours - Colori disponibili

Side Panel
Fianco laterale

Grigio Biano
segnale

E_7085

Blu cielo

RAL 5005 RAL 9003

® O

Orange
RAL 2001

Beige Alluminio
perlato Rosso Lemon Brillante
RAL 1035 RAL 3020 RAL 1032 RAL 9006
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