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Counter refrigerators

Designed to be used as both preparation work tables and food storage units Porkka
counters are designed for use in busy kitchens in restaurants, food preparation areas,
café’s, canteens etc.

Manufactured from quality components they are durable and long lasting, naturally,
the counters are supplied ready for the usage and benefit from stainless steel bodies
both internally and externally.

Each door or drawer is fitted with handle and easy to change pull out / push in gaskets
and the base is supplied with height adjustable legs or castors, shelving is included
with each door section and drawers can also be supplied with internal base.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair. Each door or drawer section
can accept GN1/1 trays or pans or multiples of smaller sizes to suit the application.

CLGNH-3-CDX-3 i 3 ’ -




Product specification

TYPE CL

MAIN TYPES

GNH

GNS
P/S

GNL
VIT

SUB TYPES

CX

CDX

CHX

CHDX

COUNTER MODULES

w

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

R290

Cold Line, height 900 mm Refrigerant

Counters for foods

Gastronorm dimensioned counters with drawers or doors (height 900 mm)

Gastronorm dimensioned counters with forced air refrigerated well (2120 mm deep) and doors
Refrigerated counter with work top and back chilled well with dust / sneeze cover, to accept
GN 1/3 containers or smaller

Gastro norm dimensioned special low drawers (height 650mm)

The lower part is GNS or GNH counter

The upper compartment can be a self-service or service display cabinet

Cooling unit modules, refrigerant R 290

Refrigeration unit without a drawer:
- operating temperature +2°C...+15°C
- 230V 50 Hz

Refrigeration unit with a drawer:
- operating temperature +2°C...+15°C
- 230V 50 Hz

Refrigeration unit without a drawer:
- operating temperature +2°C...+15°C
- 230V 50 Hz

Refrigeration unit with a drawer:
- operating temperature +2°C...+15°C
- 230V 50 Hz

Solid door cupboard, two shelves included (P/S equipment, 7 pairs of guides and 2 shelves),
One rack in BS and GNS counters

2 telescopic drawers for drink bottle baskets, 200 mm deep boxes have a detachable base

3 telescopic drawers to accept GN 1/1-150 containers up to 150 mm deep

4 telescopic drawers to accept 3 x GN 1/1-10 containers up to 3 x 100 mm and a GN 1/1-150
container 1 x 150 mm deep




Counters sized for GN containers - GNH

Designed to be used as both preparation work tables and food storage units Porkka
counters are designed for use in busy kitchens in restaurants, food preparation areas,
café’s, canteens etc.

Manufactured from quality components they are durable and long lasting, naturally,
the counters are supplied ready for the usage and benefit from stainless steel bodies
both internally and externally.

Each door or drawer is fitted with handle and easy to change pull out / push in gaskets
and the base is supplied with height adjustable legs or castors, shelving is included
with each door section and drawers can also be supplied with internal base.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair. Each door or drawer section
can accept GN1/1 trays or pans or multiples of smaller sizes to suit the application.

Insulation with high density HFC-free polyurethane

2 pcs GN 1/1 dimensioned, powder coated, steel wire
shelf, adjustable in increments of 70 mm (per door section)
+ Door equipped with magnetic gasket and heavy-duty

Drawer inner depth 150 or 200 mm

Dividers for smaller GN containers

Extra shelves as required

Castors in place of the legs, the user’s side castors are

Features Optional features

+ Environmental friendly and energy efficient refrigerant + Central cooling connection ready for temperature range
R290 +2°..+15°C

+ Digital temperature display with built-in microprocessor + Also available for Brine and CO2 systems
controller + Module with 1, 2, 3 or 4 drawers with handle and magnetic

+ Visual high/low temperature alarm gasket

+ Probe failure alarm + Cooling cassette module with drawer, box handle and

+ Exterior / Interior finish in stainless steel magnetic seal

hinges lockable

+ Efficient and energy saving, hermetic air cooled HFC- free + Shorter, adjustable stainless steel legs for a counter height
refrigerant system of 825 mm

+ SLIDE-in/out refrigeration cassette for easy servicing + Special table tops are at the end of the brochure

+ Built-in washable condenser air filter * Heat treated wooden packaging

+ Stainless steel legs, height adjustable (-5mm to +65 mm) + All models also available with total lengths of 800 mm,

+ Electrical supply 230V/50Hz 1200 mm, 1600 mm and 2000 mm

+ 860, 1260, 1660 models also available in
freezer version (F)




Unit models and specifications - GNH

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

CLGNH-1-CX (+2...+15 °C)

Exterior dimensions: 860 x 650 x 900 mm width x depth x height)
Package size: 900 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 72187 kg

Connection power: 0,275 kW /230 V

CLGNH-L-CX-L (+2..415°C)

Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height)
Package size: 1300 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 93 /114 kg

Connection power: 0,275 kW /230 V

CLGNH-L-CX-1-1 (+2..+15 °C)

Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height)
Package size: 1700 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 118/ 144 kg

Connection power: 0,275 kW /230 V

CLGNH-L-1-CHX-1-1* (+2...415 °C)

Exterior dimensions: 2060 x 650 x 900 mm (width x depth x height)
Package size: 2100 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 143 /175kg

Connection power: 0,28 kW /230 V

Module options GNH

* Module 1, door (two powder coated shelves)

* Module 2, two drawers

+ Module 3, three drawers

+ Module CDX, refrigeration unit with a drawer (* not available)

+ Module CHX, refrigeration unit without a drawer (* as standard)
+ Module CHDX, refrigeration unit with a drawer

+ Module FX, freezer unit without a drawer (* not available)

R290
Refrigerant



Counters for food storage with
forced air refrigerated well - GNS

Counters are available with forced air refrigerated well’s, for the display and serving
foods in a serving line, but keeping them at the correct temperature. GN1/1 containers
or smaller multiples can be accepted.

Manufactured from quality components they are durable and long lasting, naturally,
the counters are supplied ready for the usage and benefit from stainless steel bodies
both internally and externally.

Each door is is fitted with handle and easy to change pull out / push in gaskets and
the base is supplied with legs, shelving is included with each door section.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair. Each door section is able to
accept GN1/1 trays or pans or smaller multiples to suit the application.

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

+  Environmental friendly and energy efficient refrigerant Height adjustable legs or optional castors (-5mm to +65 mm)
R290 Electrical supply 230V/50Hz

Features

+ Digital temperature display with built-in microprocessor
controller

+ Visual high/low temperature alarm

+ Probe failure alarm

« Exterior / Interior finish in stainless steel
Insulation with high density HFC-free polyurethane

+  GN1/1 dimensioned 210 mm deep stainless steel forced
air refrigerated well
1 pc GN 1/1 dimensioned, powder coated, steel wire shelf,
adjustable in increments of 70 mm (per door section)

« Door equipped with magnetic gasket and heavy-duty * GN 1/1 coverplate
Drawer inner depth 150 or 200 mm

Optional features

+ Central cooling connection ready for temperature range
+2°..+15°C

+ Also available for Brine and CO2 systems

+ Extra shelves as required

+ Divider frame GN 1/1, designed to accept multiples of smaller
containers sizes

hinges el ,
+ Efficient and energy saving, hermetic air cooled HFC-free * Dividers for smaller GN containers
refrigerant system + Drainage for refrigerated well

Castors in place of the legs, the user’s side castors are

lockable

+ Shorter, adjustable stainless steel legs for a counter height of
825 mm

+ Heat treated wooden packaging

+ All models also available with total lengths of 800 mm,

1200 mm and 1600 mm
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Unit models and specifications - GNS

CLGNS-1-CHX (+2...+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

860 x 650 x 900 mm (width x depth x height)
900 x 750 x 1080 mm (width x depth x height)
89 /104 kg

0,28 kW /230 V

CLGNS-1-CHX-1 (+2...415 °C)

1260 x 650 x 900 mm (width x depth x height)
1300 x 750 x 1080 mm (width x depth x height)
117 1138 kg

0,28 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLGNS-1-CHX-1-1 (+2..+15 °C)

1660 x 650 x 900 mm (width x depth x height)
1700 x 750 x 1080 mm (width x depth x height)
143 /175kg

0,28 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

Module options GNS

* Module 1, door (one powder coated shelf)
* Module 2a, two drawers

R290
Refrigerant



Pizza, saladette and sandwich
preparation counters - P/S

Porkka ‘Cold Line’ pizza and salad counters are ideal work stations for the preparation
of salads, sandwiches and pizzas. The unit has a refrigerated well with sneeze proof
cover which accepts gastronorm containers.

They benefit from stainless steel bodies both internally and externally.

Each door or drawer is fitted with a handle and easy to change pullout / push-in
gaskets and the base is supplied with height adjustable legs or optional castors,
shelving is included with each door section.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair. Each door or drawer section
can accept GN1/1 trays or pans or smaller multiples to suit the application.

Features Optional features

+ Environmental friendly and energy efficient refrigerant + Available for connection to a central cooling refrigeration
R290 system

+ Digital temperature display with built-in microprocessor + Also available for Brine and CO2 systems
controller + Module with 2 or 3 drawers with handle, magnetic gasket
Visual high/low temperature alarm + Module refrigeration cassette with 1 drawer incl. handle,
Probe failure alarm magnetic gasket

Drawer inner depth 150 or 200 mm

Dividers for smaller GN containers

Extra shelves as required

Castors in place of the legs, the user’s side castors are

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane

GN 1/3 dimensioned canted stainless steel refrigerated
well at rear top of counter

+ 7 pairs of GN-runners. 2 pcs GN 1/1 dimensioned, powder lockable
coated, steel wire shelf, adjustable in increments of 70 mm + Shorter, adjustable stainless steel legs for a counter height
(per door section) of 825 mm

+ Door equippd with magnetic gasket and heavy-duty hinges + Heat treated wooden packaging

« Efficient and energy saving, hermetic air cooled HFC-free + All models also available with total lengths of 800 mm,
refrigeration system 1200 mm, 1600 mm and 2000 mm

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

Stainless steel legs, height adjustable (-5mm to +65 mm)
Electrical supply 230V/50Hz
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Unit models and specifications - P/S

CLP/S-1-CX (+2...+15 °C)

Exterior dimensions: 860 x 650 x 900/1010 mm (width x depth x height)
Package size: 900 x 750 x 1260 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,275 kW /230 V

CLP/S-1-CX-1 (+2...+15 °C)

Exterior dimensions: 1260 x 650 x 900/1010 mm (width x depth x height)
Package size: 1300 x 750 x 1260 mm (width x depth x height)
Weight net / gross: 1171138 kg

Connection power: 0,275 kW /230 V

i
CLP/S-1-CX-1-1 (+2..+15 °C)
Exterior dimensions: 1660 x 650 x 900/1010 mm (width x depth x height) *—.—.ﬂ Eﬁ*
Package size: 1700 x 750 x 1260 mm (width x depth x height) | 7 i
Paino netto / brutto: 146 /176 kg i ‘i
Connection power: 0,275 kW /230 V 1

“u L

v

CLP/S-1-1-CHX-1-1 (+2..#15 °C)
Exterior dimensions: 2060 x 650 x 900/1010 mm (width x depth x height) ﬁ_i;i_%ﬁ'
Package size: 2100 x 750 x 1260 mm (width x depth x height) | r'“ =
Weight net / gross: 1751210 kg | i
Connection power: 0,28 kW /230 V U 1 ‘

W e

v

Module options P/S

* Module 1, door (two powder coated shelves)

*+ Module 2, two drawers

+ Module 3, three drawers

+ Module CX, refrigeration unit without a drawer
* Module CDX, refrigeration unit with a drawer

+ Module CHX, refrigeration unit without a drawer
+ Module CHDX, refrigeration unit with a drawer

R290
Refrigerant



Counters sized for GN low containers - GNL

Designed to be used as preparation stations GNL work tables are low level and can accept
griddles or other food cooking equipment placed on top of the counter as well as acting as
refrigerated food storage units.

Manufactured from quality components they are durable and long lasting, naturally, the
counters are supplied ready for the usage and benefit from stainless steel bodies both
internally and externally.

Each drawer is fitted with telescopic slides and the base is supplied with legs or optional
castors.

The equipment also benefits from innovative design features such as pull out refrigeration
cassettes for simple maintenance or repair. Each drawer is able to accept GN1/1 trays or

pans or smaller multiples to suit the application.

Features

Environmental friendly and energy efficient refrigerant
R290

Digital temperature display with built-in microprocessor
controller

Visual high/low temperature alarm

Probe failure alarm

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane
Efficient and energy saving, hermetic air cooled HFC-free
refrigeration system

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

Stainless steel legs, height adjustable (-5mm to +65 mm)
Electrical supply 230V/50Hz

Optional features

Available for connection to a central cooling refrigeration
system

Also available for Brine and CO2 systems

Module with 2 or 3 drawers with handle, magnetic gasket
Drawer inner depth 150 mm for module 2

Dividers for smaller GN containers

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter height
of 825 mm

Special table tops are at the end of the brochure

Heat treated wooden packaging

All models also available with total lengths of 800 mm,
1200 mm, 1600 mm and 2000 mm

CLGNL-2-CX-2



Unit models and specifications - GNL

CLGNL-2-CX (+2...+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLGNL-2-CX-2 (+2...+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

860 x 650 x 650 mm (width x depth x height) b S

CLGNL-2-CX-2-2 (+2...+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLGNL-2-2-CX-2-2 (+2..415 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

900 x 750 x 830 mm (width x depth x height) | r—
68 /83 kg -~ l .
0,275 kW /230 V \ e
!
1260 x 650 x 650 mm (width x depth x height) T ——
1300 x 750 x 830 mm (width x depth x height) - S—
89 /110 kg - l.\ |
0,275 kW /230 V . | - |
T .
4
1660 x 650 x 650 mm (width x depth x height)
1700 x 750 x 830 mm (width x depth x height) ET__ A
118/ 144 kg N - T
0,275 kW /230 V " ™ ‘
L
2060 x 650 x 650 mm (width x depth x height) T T
2100 x 750 x 830 mm (width x depth x height) ‘?FT_.‘ T =
155/ 187 kg j*-*‘--.ﬁ ‘. \ =
0,275 kW / 230 V u — e | 1

Module options GNL

R290
* Module 1, door (one powder coated shelf)

*  Module 2, two drawers
* Module 3, three drawers




Counter refrigerators, 650-series for beverages

Porkka ‘Cold Line’ beverage counters are ideal for serving and storing drinks at
optimum serving temperature.

Manufactured from quality components they are durable and long lasting, naturally,
the counters are supplied in various sizes with and refrigerated wells, ice wells and
angled chilled bottle holders and benefit from stainless steel bodies both internally
and externally.

Doors or drawers can be supplied to suit the operation and drawers are designed to
accept beer crates or wine boxes.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair.

CLD-2-CDX-2
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Product specification

R290

TYPE CL Cold Line, helght 900 mm Refrigerant
MAIN TYPES Counters for beverage
D Drawers for crates, drawer/solid door combination
B1S Bar counter with a single ice/bottle bin GN 1/1-200
B2S Bar counter with a double bin, an ice/bottle bin (300*300*200 mm) with a drain and an inclined
bottle bin (Note! Plastic bottom mat only in the inclined bottle bin)
BS Bottle bins, depth 160 mm
SUB TYPES Cooling unit modules, refrigerant R 290
CX Refrigeration unit without a drawer:
- operating temperature +2°C...+15°C
- 230V 50 Hz
CDX Refrigeration unit with a drawer:
- operating temperature +2°C...+15°C
- 230V 50 Hz

COUNTER MODULES

1 Solid door, includes shelving
2 2 telescopic drawers with stainless steel base for beverage storage
G4 Glass window door with two pull-out shelves, lighting




Features

Environmental friendly and energy efficient refrigerant
R290

Digital temperature display with built-in microprocessor
controller

Visual high/low temperature alarm

Probe failure alarm

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane

The module has 2 drawers, magnetic gasket and boxes
with a stainless steel base

SLIDE-in/out refrigeration cassette for easy servicing with
1 drawer incl. magnetic gasket

Efficient and energy saving, hermetic air cooled HFC-free
refrigerant system

Built-in washable condenser air filter

Stainless steel legs, height adjustable (-5mm to +65 mm)
Central locking system

Electrical supply 230V/50Hz

Drawers for beverage - D

Porkka ‘Cold Line’ beverage counters are ideal for serving and storing drinks at
optimum serving temperature.

Manufactured from quality components they are durable and long lasting,
naturally, the counters are supplied ready for the usage and benefit from stainless
steel bodies both internally and externally.

The counters for beverages are lockable with central locking system and the base is
supplied with legs, shelving is included with each door section.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair.

Optional features

Central cooling connection ready for temperature range
+2°..+15°C

Also available for Brine and CO2 systems

Module door with magnetic gasket and heavy-duty hinges
Glass door module G4 with retractable shelves (2 pcs)
and lighting

Extra shelves as required

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter
height of 825 mm

Special table tops are at the end of the brochure

Heat treated wooden packaging

All models also available with total lengths of 800 mm,
1200 mm, 1600 mm and 2000 mm

]
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Unit models and specifications - D

CLD-2-CDX (+2..+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLD-2-CDX-2 (+2..+15°C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

860 x 650 x 900 mm (width x depth x height)
900 x 750 x 1080 mm (width x depth x height)
93/108 kg

0,275 kW /230 V

1260 x 650 x 900 mm (width x depth x height)
1300 x 750 x 1080 mm (width x depth x height)
1211142 kg

0,275 kW /230 V

CLD-2-CDX-2-2 (+2..415°C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

1660 x 650 x 900 mm (width x depth x height)
1700 x 750 x 1080 mm (width x depth x height)
150 /176 kg

0,275 kW /230 V

CLD-2-2-CDX-2-2 (+2..+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

2060 x 650 x 900 mm (width x depth x height)
2100 x 750 x 1080 mm (width x depth x height)
1791205 kg

0,275 kW /230 V

Module options D

* Module 1, door (two powder coated shelves)

*  Module 2, two drawers

+ Module G4, glass window door

+ Module CX, refrigeration unit without a drawer

R290
Refrigerant



Counters with refrigerated well for
beverages storage - BS

Counters with refrigerated well, for the display and serving bottles in a serving line, but
keeping them at the correct temperature.

Manufactured from quality components they are durable and long lasting, naturally, the
counters are supplied ready for the usage and benefit from stainless steel bodies both
internally and externally.

The counters for beverages are lockable with central locking system and the base is
supplied with legs, shelving is included with each door section.

The equipment also benefits from innovative design features such as pull out refrigeration
cassettes for simple maintenance or repair.

Features * Built-in washable condenser air filter
+ Stainless steel legs, height adjustable -5 mm...+65 mm

+  Environmental friendly and energy efficient refrigerant * Central locking system

R290 *  Electrical supply 230V/50Hz
+ Digital temperature display with built-in microprocessor
controller Optional features

+ Visual high/low temperature alarm
’ Probe_: failure ?'a"‘_“ . , + Central cooling connection ready for temperature range
+ Exterior / Interior finish in stainless steel +2° +15°C

Insulation with high density HFC-free polyurethane

L . Also available for Brine and CO2 systems
+ Top plate with integrated, air cooled 160 mm deep well for

Extra shelves as required

bottles inved with . ketand h d Drainage into the cold basin
’ Eiﬁgg(z) equipped with magnetic gasket and heavy-auty Castors in place of the legs, the user’s side castors are
. . , lockable
1 pc GN 1/ 1 Q|men5|oned, powder coated, steel wire shelf, + Shorter, adjustable stainless steel legs for a counter
adjustable in increments of 70 mm (per door section) height of 825 mm
« Efficient and energy saving, hermetic air cooled HFC-free + Heat treated wooden packaging
refrlgergnt system _ . + All models also available with total lengths of 800 mm,
+ SLIDE-in/out refrigeration cassette for easy servicing 1200 mm and 1600 m

W .3

S5 S

CLBS-1-CX-2




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Unit models and specifications - BS

CLBS-1-CX (+2...+15°C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

860 x 650 x 900 mm (width x depth x height)
900 x 750 x 1080 mm (width x depth x height)
72187 kg
0,275 kW /230 V

CLBS-1-CX-1 (+2..+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

1260 x 650 x 900 mm (width x depth x height)
1300 x 750 x 1080 mm (width x depth x height)
93/ 114 kg

0,275 kW /230 V

CLBS-1-CX-1-1 (+2..415 °C)

1660 x 650 x 900 mm (width x depth x height)
1700 x 750 x 1080 mm (width x depth x height)
118 /144 kg

0,275 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

v
- e
-— o
i
. “ 'nv\~\ ‘
A |
v

Module options BS

* Module 1, door (one powder coated shelf)
* Module 2a, two drawers

R290
Refrigerant



Counters for beverage storage with well for both
ice and bottles - B1S

cassettes for simple maintenance or repair.

Features

Environmental friendly and energy efficient refrigerant
R290

Digital temperature display with built-in microprocessor
controller

Insulation with high density HFC-free polyurethane

Ideal for bar work, these counters are supplied with a storage well which can hold bottles
or ice cubes as required. In addition there is refrigerated storage for bottles or cans in the
lower compartments, keeping drinks at the ideal serving temperature.

Manufactured from quality components they are durable and long lasting, naturally, the
counters are supplied ready for the usage and benefit from stainless steel bodies both
internally and externally.

The counters for beverages are lockable with central locking system and the base is
supplied with legs, shelving is included with each door section.

The equipment also benefits from innovative design features such as pull out refrigeration

Optional features

Central cooling connection ready for temperature range
+2°..+15°C

Also available for Brine and CO2 systems

Module door, equipped with handle, magnetic gasket and

Extra shelves as required

+ Visual high/low temperature alarm heavy-duty hinges
+ Probe failure alarm + Glass door module G4 with retractable shelves (2 pcs)
+ Exterior / Interior finish in stainless steel and lighting

Top plate with insulated well with drainage for both ice or
bottles

The module 2 has 2 drawers, magnetic gasket and boxes
with a stainless steel base

Efficient and energy saving, hermetic air cooled HFC-free
refrigerant system

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

Stainless steel legs, height adjustable -5 mm...+65 mm
Central locking system

Electrical supply 230V/50Hz

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter height
of 825 mm

Special table tops are at the end of the brochure

Heat treated wooden packaging

All models also available with total lengths of 800 mm,
1200 mm, 1600 mm and 2000 mm

CLB1S-2-2-CX



REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Unit models and specifications - B1S

CLB1S-2-CX (+2...+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

860 x 650 x 900 mm (width x depth x height)
900 x 750 x 1080 mm (width x depth x height)
84199 kg

0,275 kW / 230 V

CLB1S-2-2-CX (+2..+15°C)

1260 x 650 x 900 mm (width x depth x height)
1300 x 750 x 1080 mm (width x depth x height)
1121133 kg

0,275 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLB1S-2-2-2-CX (+2..+15 °C)
1660 x 650 x 900 mm (width x depth x height)
1700 x 750 x 1080 mm (width x depth x height)

140 / 166 kg
0,275 KW / 230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLB1S-2-2-2-2-CX (+2..+15 °C)
2060 x 650 x 900 mm (width x depth x height)
2100 x 750 x 1080 mm (width x depth x height)

168 /199 kg
0,275 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:
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Module options B1S

* Module 1, door (two powder coated shelves)
+ Module 2, two drawers
+ Module G4, glass window door

R290
Refrigerant



Counters for beverage storage with angled
well for bottles & well for ice - B2S

This counter is supplied with ice well and angled refrigerated bottle holder to store
spirit and or wine bottles, keeping they at a good temperature for serving. This
arrangement can really speed up bar service during busy periods, in addition there is
ample storage within the counter to hold chilled beverages for replenishment.

Manufactured from quality components they are durable and long lasting, naturally,
the counters are supplied ready for the usage and benefit from stainless steel bodies
both internally and externally.

The counters for beverages are lockable with central locking system and the base is
supplied with legs, shelving is included with each door section.

The equipment also benefits from innovative design features such as pull out
refrigeration cassettes for simple maintenance or repair.

Features Optlonal features

+ Environmental friendly and energy efficient refrigerant + Central cooling connection ready for temperature range
R290 +2°..+15°C

+ Digital temperature display with built-in microprocessor + Also available for Brine and CO2 systems
controller + Module door 1, equipped with handle, magnetic gasket and

+ Visual high/low temperature alarm heavy-duty hinges including two two powder coated shelves

+ Probe failure alarm + Glass door module G4 with retractable shelves (2 pcs)

« Exterior / Interior finish in stainless steel and lighting, equipped with handle, magnetic gasket and
Insulation with high density HFC-free polyurethane heavy-duty hinges

+ Top plate with Integrated, angled, air cooled bottle well and + Extra shelves as required
insulated well with drain for both wells, ice or bottles, + Castors in place of the legs, the user’s side castors are
a plastic pool mat at the bottom of the bottle well lockable

+ Module(s) with 2 drawers, magnetic gasket and solid + Shorter, adjustable stainless steel legs for a counter height
stainless steel base of 825 mm

+ Efficient and energy saving, hermetic air cooled HFC-free + Special table tops are at the end of the brochure
refrigerant system + Heat treated wooden packaging

+ SLIDE-in/out refrigeration cassette (by hand) for easy + Al models also available with total lengths of 800 mm,
servicing 1200 mm, 1600 mm and 2000 mm

+ Built-in washable condenser air filter e

+ Stainless steel legs, height adjustable -5 mm...+65 mm ‘t—-? —

+ Central locking system
+ Electrical supply 230V/50Hz
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CLB2S-2-2-CX




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Unit models and specifications - B2S

CLB2S-2-CX (+2..+15 °C)

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

860 x 650 x 900 mm (width x depth x height)
900 x 750 x 1080 mm (width x depth x height)
84 /99 kg

0,275 kW /230 V

CLB2S-2-2-CX (+2..+15°C)

1260 x 650 x 900 mm (width x depth x height)
1300 x 750 x 1080 mm (width x depth x height)
113 /134 kg

0,275 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLB2S-2-2-2-CX (+2..+15 °C)
1660 x 650 x 900 mm (width x depth x height)
1700 x 750 x 1080 mm (width x depth x height)

1411167 kg
0,275 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

CLB2S-2-2-2-2-CX (+2..+15 °C)
2060 x 650 x 900 mm (width x depth x height)
2100 x 750 x 1080 mm (width x depth x height)

169 /200 kg
0,275 kW /230 V

Exterior dimensions:
Package size:
Weight net / gross:
Connection power:

Module options B2S

* Module 1, door (two powder coated shelves)
+ Module 2a, two drawers
+ Module G4, glass window door

R290
Refrigerant



Features

Environmental friendly and energy efficient refrigerant
R290

Digital temperature display with built-in microprocessor
controller

Visual high/low temperature alarm

Probe failure alarm

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane
Glass door or glass Sliding door with pull-out crate shelves
Module with 2 drawers equipped with magnetic gasket
Module(s) with 2 drawers, magnetic gasket and solid
stainless steel base

Efficient and energy saving, hermetic air cooled HFC-free
refrigerant system

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

Lighting behind the glass doors (models G4, SG8 and
SG12)

Stainless steel legs, height adjustable -5 mm...+65 mm
Central locking system

Electrical supply 230V/50Hz

Bar 550 Series for beverages - B55

Porkka Bar-Line series of counters are ideal for the storage and serving of beverages
at optimum temperature for customer satisfaction.

Manufactured from quality components with stainless steel exteriors and interiors all
grade AISI 304, they are durable and long lasting.

They can be supplied in various formats with either doors or drawers, chilled wells, ice
bins or wells for bottle storage. All are designed to speed service at point of sale.

Glass doors either hinged or Sliding can also be fitted to make an attractive point of
sale merchandiser.

Optional features

Central cooling connection ready for temperature range
+2°..+15°C

Also available for Brine and CO2 systems

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter height
of 825 mm

Special table tops are at the end of the brochure

Heat treated wooden packaging

All models also available with total lengths of 800 mm,
1200 mm, 1600 mm and 2000 mm (except module G4)



REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Product specification - B55

R290

TYPE B55 Bar Line, depth 550, height 900 mm Refrigerant
MAIN TYPES Counters for beverage
SG8 Sliding glass door with drawer shelves
SG12 Sliding glass door with drawer shelves
1&BS Ice/Bottle sink units (neutral)
BT Beer tap units (neutral)
SC Crate units (neutral)
N40W Trash units (neutral)
SUB TYPES Cooling unit modules, refrigerant R 290
CX Refrigeration unit without a drawer :
- operating temperature +2°C...+15°C
- 230V 50 Hz
CDX Refrigeration unit with a drawer :
- operating temperature +2°C...+15°C
- 230V 50 Hz

COUNTER MODULES

2 2 telescopic drawers with stainless steel base for beverage storage
D4 Solid door

G4 Glass window door with two pull-out shelves, lighting

SG8 Sliding glass door with 4 pcs drawer shelves, lightning

SG12 Sliding glass door with 4 pcs drawer shelves, lightning

B55/SG8-CDX-2




Unit models and specifications - B55

B55/2-CDX (45...+15 °C)

Exterior dimensions: 860 x 550 x 900 mm (width x depth x height) —— |
Package size: 900 x 750 x 1080 mm (width x depth x height) | ‘ i
Weight net / gross: 83/98 kg -
Connection power: 0,275 kW /230 V
t
B55/2-CDX-2 (+5...+15 °C)
Exterior dimensions: 1260 x 550 x 900 mm (width x depth x height) ?;;:,, S
Package size: 1300 x 750 x 1080 mm (width x depth x height) ‘ =
Weight net / gross: 1111132 kg Sl -4
Connection power: 0,275 kW /230 V ‘ .
y |
[o] ” |
B55/2-CDX-2-2 (45...+15 °C)
Exterior dimensions: 1660 x 550 x 900 mm (width x depth x height) F-___.,___;:_:*f»f:, ~
Package size: 1700 x 750 x 1080 mm (width x depth x height) ‘ i ‘ _—
Weight net / gross: 140 / 166 kg e | ‘
Connection power: 0,275 kW /230 V | . ‘ e ‘
[ ‘
b
B55/2-2-CDX-2-2 (+5...+15 °C) '
Exterior dimensions: 2060 x 550 x 900 mm (width x depth x height)
Package size: 2100 x 750 x 1080 mm (width x depth x height) ‘;‘_ﬁ:__-__j;:*“*nz S
Weight net / gross: 169 /195 kg 5 “ — }“‘-‘iiﬁ e ——
Connection power: 0,275 kW /230 V = - ’ ’
10N pow ‘ i -l .
0 ‘
5
v
. P —
Module options B55 |
* Module 2, two drawers ( [ i

* Module D4, solid door
+ Module G4, glass window door
* Module CX, cooling unit




Unit models and specifications - B55

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

B55/SG8-CDX (+5..+15 °C) *

Exterior dimensions: 1260 x 550 x 900 mm (width x depth x height)
Package size: 1300 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 111/132 kg

Connection power: 0,275 kW /230 V

B55/SG8-CDX-2 (45...+15 °C)

Exterior dimensions: 1660 x 550 x 900 mm (width x depth x height)
Package size: 1700 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 140/ 166 kg

Connection power: 0,275 kW /230 V

B55/SG8-CDX-2-2 (+5...415 °C)

Exterior dimensions: 2060 x 550 x 900 mm (width x depth x height)
Package size: 2100 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 169 /195 kg

Connection power: 0,275 kW /230 V

BS5/SG8-CDX-SG8 (+5..+15 °C)

Exterior dimensions: 2060 x 550 x 900 mm (width x depth x height)
Package size: 2100 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 169 /195 kg

Connection power: 0,275 kW /230 V

B55/SG12-CDX (+5...+15 °C) *

Exterior dimensions: 1660 x 550 x 900 mm (width x depth x height)
Package size: 1700 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 140/ 166 kg

Connection power: 0,275 kW /230 V

B55/SG12-CDX-2 (+5...+15 °C)

Exterior dimensions: 2060 x 550 x 900 mm (width x depth x height)
Package size: 2100 x 750 x 1080 mm (width x depth x height)
Weight net / gross: 169 /195 kg

Connection power: 0,275 kW /230 V

Module options B55

+ Module 2, two drawers

* Module D4, solid door (* N/A)

+ Module G4, glass window door (* N/A)
* Module CX, cooling unit




lce/Bottle sink units - I&BS

B55/1&BS-400N

Exterior dimensions: 400 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 20/25kg

B55/1&BS-600N

Exterior dimensions: 600 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 25/30kg

B55/1&BS-800N

Exterior dimensions: 800 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 35/40 kg




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Beer tap units - BT

B55/BT-400N

Exterior dimensions: 400 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 20/25kg

B55/BT-600N

Exterior dimensions: 600 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 25/30kg

B55/BT-800N

Exterior dimensions: 800 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 35/40 kg




Crate units - SC-600N

B55/SC-600N-T with table top

Exterior dimensions: 600 x 550 x 900 mm(width x depth x height)
Package size: Ask the seller for more information
Weight net / gross: 25/30kg

B55/SC-600N without table top, to be placed under the counter

Exterior dimensions: 600 x 550 x 860 (width x depth x height)
Package size: Ask the seller for more information
Weight net / gross: 2227 kg




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Trash units - NAOW

B55/N4OW-T with table top

Exterior dimensions: 400 x 550 x 900 mm (width x depth x height)
Package size: Ask the seller for more information

Weight net / gross: 25/30kg

B55/N40W without table top, to be placed under the counter

Exterior dimensions: 400 x 550 x 860 mm (width x depth x height)
Package size: Ask the seller for more information
Weight net / gross: 2227 kg




Supplied on legs or optional castors.

Features

Environmental friendly and energy efficient refrigerant
R290

Digital temperature display with built-in microprocessor
controller

Visual high/low temperature alarm

Probe failure alarm

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane
Efficient and energy saving, hermetic air cooled HFC-free
refrigerant system

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

Stainless steel legs, height adjustable -5 mm...+65 mm
Electrical supply 230V/50Hz

Refrigerated display counters

From our comprehensive range, Porkka also offer chilled self-service counters, for
use in canteens, cafes and petrol forecourt shops. The ‘Display Line’ is an attractive
impulse sales merchandiser that will encourage potential customers to buy, they
can store and display sandwiches, snacks and beverages in temperature controlled
conditions.

There is an added benefit of extra storage under the display for rapid re-stocking
during busy periods. Several sizes are available which are, designed to be built in to
longer cafeteria lines as required.

Display area:

Self service version with liftable flaps on the customers side
Rear service version with a fixed sneeze guard on the customers
side

Glass sliding doors for re-filling on the vendor’s side for self
service & rear service versions

Self service version with 2-sided self-service liftable flaps
Turned self service version with self-service liftable flaps

2 or 3 LED light illuminated shelves (top shelf of the tree-shelf
model is not chilled)

LED light illuminated 165 mm deep stainless steel forced air
refrigerated bottle well

Stainless steel bottom plates for the bottle well, adjustable to
different levels and angles

Forced air ventilation to ensure even temperatures

The display area’s cooling can be shut down to save energy

Lower storage counter:

Door equipped with magnetic gasket and heavy-duty hinges
1 pce powder coated, steel wire shelves, adjustable in
increments of 70 mm per door

Optional features

Central cooling connection ready

Also available for Brine and CO2 systems

Sliding doors for tabletop display models

Castors in place of the legs, the user’s side castors are lockable
Shorter, adjustable stainless steel legs for a counter height

of 825 mm

Heat treated wooden packaging



REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Product specification display counters

R290

TYPE DLX Display Line Showcases (R290) Refrigerant
WIDTH 80 800 mm

120 1200 mm

160 1600 mm
SHELVES 2 two refrigerated shelves in the display area

3 Three shelves in the display area, two of which are refrigerated and the top shelf is neutral
MAIN TYPES TL self-service non-refrigerated counter top showcase, without sliding doors, including liftable

front flaps
SM service model with closed front on the customer's side, refrigerated display area and lower

storage counter

BH self-service model with liftable front flaps, basin with liftable flaps on the customer's side,
refrigerated display area and lower storage counter

DS double sided showcase, refrigerated display area,basin with liftable flaps on both sides,
Note! TL models with liftable flaps only on shelves

™ turned showcase model, counter doors on customers side refrigerated display area and lower
storage counter
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Self-service neutral display counters - TL

DL802TL / DL8O2TL-DS

Exterior dimensions: 800 x 605 x 600 mm (width x depth x height)
Package size: 900 x 750 x 820 mm (width x depth x height)
Weight net / gross: 30/48 kg

Connection power: TL: 0,015kW /230 V, TL-DS: 0,03 kW /230 V
DL1202TL / DL1202TL-DS

Exterior dimensions: 1200 x 605 x 600 mm (width x depth x height)
Package size: 1300 x 750 x 820 mm (width x depth x height)
Weight net / gross: 40 /58 kg

Connection power: TL: 0,03 kW /230 V, TL-DS: 0,06 kW /230 V
DL803TL / DLBO3TL-DS

Exterior dimensions: 800 x 605 x 790 mm (width x depth x height)
Package size: 900 x 750 x 1040 mm (width x depth x height)
Weight net / gross: 40 /45 kg

Connection power: TL: 0,02 kW /230 V, TL-DS: 0,04 kW /230 V
DL1203TL / DL1203TL-DS

Exterior dimensions: 1200 x 605 x 790 mm (width x depth x height)
Package size: 1300 x 750 x 1040 mm (width x depth x height)
Weight net / gross: 50/ 55 kg

Connection power: TL: 0,03 kW /230 V, TL-DS: 0,06 kW /230 V




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Service model with closed front - SM

DLX802CL-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1500 mm (width x depth x height)
Package size: 900 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,384 kW /230 V

DLX1202CL-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1500 mm (width x depth x height)
Package size: 1300 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 136 /173 kg

Connection power: 0,384 kW /230 V

DLX1602CL-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1500 (width x depth x height)
Package size: 1700 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 158 /215 kg

Connection power: 0,410 kW /230 V

DLX803CL-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1690 mm (width x depth x height)
Package size: 900 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 120 /140 kg

Connection power: 0,384 kW /230 V

DLX1203CL-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1690 mm (width x depth x height)
Package size: 1300 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 154 /190 kg

Connection power: 0,384 kW /230 V

DLX1603CL-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1690 mm (width x depth x height)
Package size: 1700 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 1721230 kg

Connection power: 0,410 kW /230 V

R290
Refrigerant




Self-service model with shelf and bottle hatches - BH

DLX802CL-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1500 mm (width x depth x height)
Package size: 900 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,384 kW /230V

DLX1202CL-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1500 mm (width x depth x height)
Package size: 1300 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 136 /173 kg

Connection power: 0,384 kW /230 V

DLX1602CL-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1500 (width x depth x height)
Package size: 1700 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 158 /215 kg

Connection power: 0,410 kW /230 V

DLX803CL-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1690 mm (width x depth x height)
Package size: 900 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 120 /140 kg

Connection power: 0,384 kW /230 V

DLX1203CL-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1690 mm (width x depth x height)
Package size: 1300 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 154 /190 kg

Connection power: 0,384 kW /230 V

DLX1603CL-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1690 mm (width x depth x height)
Package size: 1700 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 1721230 kg

Connection power: 0,410 kW /230 V

R290
Refrigerant




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Turned showcase model with shelf and bottle

hatches - TM-BH

DLX802CL-TM-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1500 mm (width x depth x height)
Package size: 900 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,384 kW /230 V

DLX1202CL-TM-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1500 mm (width x depth x height)
Package size: 1300 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 136 /173 kg

Connection power: 0,384 kW /230 V

DLX1602CL-TM-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1500 (width x depth x height)
Package size: 1700 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 158 /215 kg

Connection power: 0,410 kW /230 V

DLX803CL-TM-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1690 mm (width x depth x height)
Package size: 900 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 120 /140 kg

Connection power: 0,384 kW /230 V

DLX1203CL-TM-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1690 mm (width x depth x height)
Package size: 1300 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 154 /190 kg

Connection power: 0,384 kW /230 V

DLX1603CL-TM-BH (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1690 mm (width x depth x height)
Package size: 1700 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 1721230 kg

Connection power: 0,410 kW /230 V

R290
Refrigerant




Double sided showcase with shelf and
bottle hatches on both sides - DS

DLX802CL-DS (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1500 mm (width x depth x height)
Package size: 900 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,384 kW /230 V

DLX1202CL-DS (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1500 mm (width x depth x height)
Package size: 1300 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 136 /173 kg

Connection power: 0,384 kW /230 V

DLX1602CL-DS (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1500 ((width x depth x height)
Package size: 1700 x 800 x 1740 mm (width x depth x height)
Weight net / gross: 158 /215 kg

Connection power: 0,410 KW /230 V

DLX803CL-DS (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1690 mm (width x depth x height)
Package size: 900 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 120/ 140 kg

Connection power: 0,384 kW /230 V

DLX1203CL-DS (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1690 mm (width x depth x height)
Package size: 1300 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 154 /190 kg

Connection power: 0,384 kW /230 V

DLX1603CL-DS (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1600 x 650 x 1690 mm (width x depth x height)
Package size: 1700 x 800 x 1960 mm (width x depth x height)
Weight net / gross: 1721230 kg

Connection power: 0,410 kW /230 V

N R290
Refrigerant




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Cube service refrigerated display counters

Cube Vitrine units are designed to be used to serve and keep chilled food and drinks. You
can choose from two different widths and can be utilised for many different operations.
Vitrine units combine friendliness, flexibility, easy maintenance and cleaning with reliability

and durability.

There are options available for self-service with lift-up flaps and they can be ordered with
one shelf or without shelf. Neutral versions are also available without refrigeration and can
be supplied ready to mount on an existing counter or worktop.

Features

Environmental friendly and energy efficient refrigerant
R290

Digital temperature display with built-in microprocessor
controller

Visual high/low temperature alarm

Probe failure alarm

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane
Efficient and energy saving, hermetic air cooled HFC-free
refrigerant system

SLIDE-in/out refrigeration cassette for easy servicing
Built-in washable condenser air filter

Stainless steel legs, height adjustable -5 mm...+65 mm
Electrical supply 230V/50Hz

Display area:

Self service version with liftable flaps on the customers
side

Rear service version with a fixed sneeze guard on the
customers side

Glass sliding doors for re-filling on the vendor’s side for self
service & rear service versions

One light illuminated shelf

LED light illuminated 165 mm deep stainless steel forced
air refrigerated bottle well

Stainless steel bottom plates for the bottle well, adjustable
to different levels and angles

The display shelves cooling can be shut down to save
energy

Lower storage counter:

Door equipped with magnetic gasket and heavy-duty
hinges

1 pce powder coated, GN 1/1 steel wire shelves,
adjustable in increments of 70 mm per door

Optional features

Central cooling connection ready

Also available for Brine and CO2 systems

Sliding doors for tabletop display models

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter height
of 825 mm

Heat treated wooden packaging



Cube service refrigerated display
counters - CL-VIT

DLX801CL-VIT (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1350 mm (width x depth x height)
Package size: 900 x 800 x 1590 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,384 kW /230 V

DLX1201CL-VIT (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1350 mm (width x depth x height)
Package size: 1300 x 800 x 1590 mm (width x depth x height)
Weight net / gross: 136 /173 kg

Connection power: 0,384 kW /230 V

DLX801CL-VIT-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 800 x 650 x 1350 mm (width x depth x height)
Package size: 900 x 800 x 1590 mm (width x depth x height)
Weight net / gross: 89/104 kg

Connection power: 0,384 kW /230 V

DL1201CL-VIT-SM (display +6...+15°C, counter +4...+12°C)

Exterior dimensions: 1200 x 650 x 1350 mm (width x depth x height)
Package size: 1300 x 800 x 1590 mm (width x depth x height)
Weight net / gross: 136 /173 kg

Connection power: 0,384 kW /230 V
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Hot food storage cupboards

The Hot Line product group is designed specifically for the various needs of
restaurants and commercial kitchens. Hot Line heating device is intended for the
storage and serving of pre-heated food.

The device is made of high-quality components and its visible inner and outer
surfaces as well as the bearing-mounted sliding rails of the drawer units are made of
stainless steel. The ready-to-use device is reliable, durable and long-lasting.

The Porkka Hot Line series of heated counters are ideal for both the storage and
serving of pre-cooked foods. The modular construction is versatile and allows a
galley to be designed to operate to it's maximum efficiency. Made from the highest
quality materials and components such as stainless steel internally and externally, the
equipment is easy to clean and built to last, features include:

* Reduced energy consumption

* Flexible modular construction

* Low life cycle impact

» Simple to operate and easy to use

* Easy cleaning and maintenance

* Fan assisted air circulation for even temperature throughout the cabinet

w

day

HL126HT111
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Product specification

TYPE HL

WIDTH 86
126
166

MAIN TYPES NT
HT
BM
BM/HT

SUB TYPES 0

Hot Line equipment

860 mm
1260 mm
1660 mm

Neutral top, cupboard (+30...+75°C)

Heated top (+30...+70°C), cupboard (+30...+75°C)

Bain-Marie (+30...+90°C), cupboard (+30...+75°C)

Heated top (+30...+70°C) with saucing Bain-Marie (+30...+90°C), cupboard
(+30...+75°C)

Cupboard without a door, neutral cupboard
Door

2 telescopic drawers to accept GN containers up to 150 mm deep

3 telescopic drawers to accept 2 x GN containers up to 100 mm deep and 1 x 65 mm
deep




Hot counters for food storage with Bain-Marie - BM

Porkka Hot line counters with temperature controlled Bain-Marie's are designed to accept
GN 1/1 containers or smaller multiple modules. They are ideal for food service areas.

The modular construction is versatile and allows a galley to be designed to operate to it's
maximum efficiency. Made from the highest quality materials and components such as
stainless steel internally and externally, the equipment is easy to clean and built to last,
features include:

* Reduced energy consumption

» Flexible modular construction

* Low life cycle impact

» Simple to operate and easy to use

* Easy cleaning and maintenance

* Fan assisted air circulation for even temperature throughout the cabinet

Features Optional features
+ Exterior / Interior finish in stainless steel + Gantry with sneeze proof canopy, optional fitted with infrared
+ Insulation with high density HFC-free polyurethane heating lamps or lighting
+ Top plate with seamless integrated GN1/1 dimensioned + Step-less power adjustment for infrared heating lamps
Bain-Marie with a depth of 205 mm + Manual operated water filling for the Bain-Marie (tap or push
+ Divider frame GN1/1 for Bain-Marie, designed to accept button)
multiples of smaller containers sizes + Stainless steel cover plate GN 1/1 for Bain-Marie
¢ Drain with valve for Bain-Marie + Module(s) with 2 or 3 pcs GN1/1 dimensioned drawers,
+ Thermostatic controlled, high efficient air forced heating magnetic gasket
cassette(s) + Divider frame GN1/1 for drawer, designed to accept multiples
+ Door(s) equipped with handle, magnetic gasket and heavy- of smaller containers sizes
duty hinges + Extra shelves as required
+ 1 pce powder coated, steel wire shelf, adjustable in + Castors in place of the legs, the user’s side castors are
increments of 70 mm lockable
+ Stainless steel legs, height adjustable (-5mm to +65 mm) + Shorter, adjustable stainless steel legs for a counter height
+ Electrical supply 230V/50-60Hz of 825 mm

+ Heat treated wooden packaging
+ Al models also available with total lengths of 800 mm,
1200 mm and 1600 mm

HL126BM111
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Unit models and specifications - BM

HL86BM11 (Bain-Marie +30...+90°C, cupboard +30...+75°C)

Exterior dimensions: 860 x 650 x 900 mm (width x depth x height)
Package size: 910 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 70/80 kg

Connection power: 1,4 kW /230 V

HL126BM111 (Bain-Marie +30...+90°C, cupboard +30...+75°C)

Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height)
Package size: 1310 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 130/160 kg

Connection power: 1,95 kW /230 V

HL166BM1111 (Bain-Marie +30...+90°C, cupboard +30...+75°C)
Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height)

Package size: 1710 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 160/ 195 kg

Connection power: 2,82kW/230V

Module options BM

* Module 0, without doors or drawers, neutral cupboard
* Module 2, two drawers
+ Module 3, three drawers




Hot counters for food storage with saucing
Bain-Marie - BM-HT

The Hot Line units equipped with saucing Bain-Marie’s and heated top plate are
intended for the preparation and serving of dishes. The drained rear bath can
accommodate GN 1/4 or 1/6 containers. There is a warming table in front of the bath.

The modular construction is versatile and allows a galley to be designed to operate
to it's maximum efficiency. Made from the highest quality materials and components
such as stainless steel internally and externally, the equipment is easy to clean and
built to last, features include:

* Reduced energy consumption

* Flexible modular construction

* Low life cycle impact

» Simple to operate and easy to use

* Easy cleaning and maintenance

* Fan assisted air circulation for even temperature throughout the cabinet

Features Optional features
+ Exterior / Interior finish in stainless steel * Module(s) with 2 or 3 pcs GN1/1 dimensioned drawers with
* Insulation with high density HFC-free polyurethane handle, magnetic gasket
+ Heated top plate with an integrate saucing + Extra shelves as required
Bain-Marie in the rear, dimensioned to accept GN 1/4 or * Divider for drawers
GN 1/6-200 containers + Castors in place of the legs, the user’s side castors are
+ Drain with valve for Bain-Marie lockable
+ Thermostatic controlled, high efficient air forced heating + Shorter, adjustable stainless steel legs for a counter height of
cassette(s) 825 mm
+ Door(s) equipped with magnetic gasket and heavy-duty + Heat treated wooden packaging
hinges + All models also available with total lengths of 800 mm,
+ 1 pc powder coated, steel wire shelf, adjustable in 1200 mm and 1600 mm

increments of 70 mm

+ Stainless steel legs, height adjustable
(-5mm to +65 mm)

+ Electrical supply 230V/50-60Hz

HL126BMHT111
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Unit models and specifications - BM-HT

HL86BMHT11 (Saucing Bain-Marie +30...+90°C, cuphoard +30...+75°C)

Exterior dimensions: 860 x 650 x 900 mm (width x depth x height)
Package size: 910 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 70/80 kg

Connection power: 1,1 kW /230 V

HL126BMHT111 (Saucing Bain-Marie +30...+90°C, cupboard +30...+75°C)

Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height)
Package size: 1310 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 130/ 160 kg

Connection power: 1,9kW /230 V

HL166BMHT1111 (Saucing Bain-Marie +30...+90°C, cupboard +30...+75°C)

e

Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height) e

Package size: 1710 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 160 /195 kg

Connection power: 2,22 kW 230V

Module options BM-HT

* Module 0, without doors or drawers, neutral cupboard
* Module 2, two drawers
+ Module 3, three drawers




Hot counters for food storage with heated or
neutral work top - HT/NT

Porkka Hot line counters with heated or neutral work tops are ideal for both the
storage and serving of pre-cooked foods.

The modular construction is versatile and allows a galley to be designed to operate
to it's maximum efficiency. Made from the highest quality materials and components
such as stainless steel internally and externally, the equipment is easy to clean and

built to last, features include;

* Reduced energy consumption

» Flexible modular construction

* Low life cycle impact

» Simple to operate and easy to use
* Easy cleaning and maintenance

* Fan assisted air circulation for even temperature throughout the cabinet

Features

Exterior / Interior finish in stainless steel

Insulation with high density HFC-free polyurethane
Sturdy thermostatic controlled hot table or neutral table
Thermostatic controlled, high efficient air forced heating
cassette(s)

+ Door(s) equipped with handle, magnetic gasket and heavy-

duty hinges
+ 1 pc GN 1/1 powder coated, steel wire shelf, adjustable in
increments of 70 mm
+ Stainless steel legs, height adjustable (-5mm to +65 mm)
+ Electrical supply 230V/50-60Hz

Optional features

Gantry with sneeze proof canopy, optional fitted with infrared
heating lamps or lighting

Step-less power adjustment for infrared heating lamps
Module with 2 or 3 pcs GN1/1 dimensioned drawers with
magnetic gasket

Divider for drawers

Extra shelves as required

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter height of
825 mm

Heat treated wooden packaging

All models also available with total lengths of 800 mm,

1200 mm and 1600 mm

HL126HT111
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Unit models and specifications - HT/NT

HL86HT11 (Heated top +30...+70°C, cuphoard +30...+75°C)

Exterior dimensions: 860 x 650 x 900 mm (width x depth x height)
Package size: 910 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 70/80 kg

Connection power: 0,55 kW /230 V

HL126HT111 (Heated top +30...+70°C, cupboard +30...+75°C)

Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height)
Package size: 1310 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 130/ 160 kg

Connection power: 0,8kW/230V

HL166HT1111 (Heated top +30...+70°C, cuphoard +30...+75°C)

Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height)
Package size: 1710 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 160/ 195 kg

Connection power: 1,35 kW /230 V

HLB6NT11 (Neutral top, cupboard +30...+75°C)

Exterior dimensions: 860 x 650 x 900 mm (width x depth x height)
Package size: 910 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 70/80 kg

Connection power: 0,3kW/230V

HL126NT111 (Neutral top, cupboard +30...+75°C)

Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height)
Package size: 1310 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 130/160 kg

Connection power: 0,3kW/230V

HL166NT1111 (Neutral top, cupboard +30...+75°C)

Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height)
Package size: 1710 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 160 /195 kg

Connection power: 0,6 kW/230V

Module options HT/NT

+ Module 0, without doors or drawers, neutral cupboard
+ Module 2, two drawers

* Module 3, three drawers -
49




DHMC® - Digital Heat and Moisture
Control for prolonged food storage

Over several years Porkka have developed a new revolutionary food hold unit, that
has been designed to store pre-cooked foods, for hours on end.

The principle is to add humidity combined with heat and forced air circulation, this has
the effect of neutralising the drying out of products that would happen in standard hot
cupboards.

Dishes such as cooked rice and pasta, as well as fish and meat can be stored for up
to and over 4 hours, without loosing texture, colour or appearance. There is also no
taste transfer between the foods being stored prior to serving.

Features

Adjustable digital temperature and humidity controls
Humidity can be adjusted from 0 to 90% to best suit the
produce being stored within the counter.

External and internal finish in stainless steel

Designed to accept GN 1/1 containers or smaller multiples
Insulation with high density HFC-free polyurethane

Easy to change silicon door gaskets

Doors supplied with GN1/1 shelf runners

Can be supplied with neutral or heated plating tops
Optional GN dimensioned Bain-Marie with drain which is
temperature adjustable supplied with stainless steel GN
frame with dividers to accept multiple GN dimensioned
containers

Available also with heated top plate and saucing
Bain-Marie

Stainless steel legs, height adjustable (-5 to +65mm)
Three width options 860, 1260 and 1660mm available
Electrical supply 230v/50Hz-60Hz/single phase only

Optional features

Sneeze proof gantry with over shelf and light or infrared
lamps

Infra-red light power adjustment

Food temperature probe

Bain Marie water filling by mains connection

Castors in place of the legs, the user’s side castors are
lockable

Shorter, adjustable stainless steel legs for a counter height
of 825 mm

Heat treated wooden packaging
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Product specification

TYPE HLD

WIDTH 86
126
166

MAIN TYPES NT
HT
BM
BM/HT

SUB TYPES 1

DHMC® -lampdtila- ja kosteustasapainon ohjausjérjestelmé

860 mm
1260 mm
1660 mm

Neutral top, cupboard (+30...+75°C)

Heated top (+30...+70°C), cupboard (+30...+75°C)

Bain-Marie (+30...+90°C), cupboard (+30...+75°C)

Heated top (+30...+70°C) with saucing Bain-Marie (+30...+90°C),
cupboard (+30...+75°C)

Solid door cupboard, two shelves included

2 telescopic drawers to accept GN containers

3 telescopic drawers to accept GN containers

3 telescopic drawers to accept GN containers (NT, HT)

HLD126BM/HT111




DHMC® Bain-Maries - BM

HLD86BM11 (Bain-Marie +30...+90°C, cupboard +30...+75°C)
Exterior dimensions: 860 x 650 x 900 mm (width x depth x height)
Package size: 910 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 70/ 80 kg

Connection power: 1,8 kW /230 V

HLD126BM111 (Bain-Marie +30...+90°C, cupboard +30...+75°C)

Exterior dimensions 1260 x 650 x 900 mm (width x depth x height)
Package size: 1310 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 130/ 160 kg

Connection power: 2,7TkW/230V

HLD166BM1111 (Bain-Marie +30...+90°C, cupboard +30...+75°C)
Exterior dimensions 1660 x 650 x 900 mm (width x depth x height)
Package size: 1710 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 160 /195 kg

Connection power: 3,2kW/230V

Module options BM

* Module 1, solid door
* Module 2, two drawers
*  Module 3, three drawers




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

DHMC® Bain-Marie / heated top
combinations - BM/HT

‘ R
HLDBGBMIHT11 (Heated top +30...+70°C with | el
saucing Bain-Marie +30...+90°C, cuphoard +30...+75°C)
Exterior dimensions: 860 x 650 x 900 mm (width x depth x height) Tl |
Package size: 910 x 750 x 1090 mm (width x depth x height) v
Weight net / gross: 70/80 kg
Connection power: 1,5kW/230V

HLD126BM/HT111 (Heated top +30...+70°C with

saucing Bain-Marie +30...+90°C, cuphoard +30...+75°C)
Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height)
Package size: 1310 x 750 x 1090 mm (width x depth x height) v
Weight net / gross: 130/160 kg
Connection power: 2,6 KW/230V

. ==
HLD166BM/HT1111 (Heated top +30...+70°C with | -
saucing Bain-Marie +30...+90°C, cupboard +30...+75°C) Tl
Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height) “W~
Package size: 1710 x 750 x 1090 mm (width x depth x height) v
Weight net / gross: 160/ 195 kg
Connection power: 2,6 KW/230V
Module options BM/HT

+ Module 1, solid door
* Module 2, two drawers
*  Module 3, three drawers




ENGLISH

DHMC® Heated and neutral tops - HT, NT

HLD86HT11 (Heated top +30...+70°C, cupboard +30...+75°C)

‘h
Exterior dimensions: 860 x 650 x 900 mm (width x depth x height) ——
Package size: 910 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 70/80 kg |
Connection power: 1,0 kW /230 V U
HLD126HT111 (Heated top +30...+70°C, cupboard +30...+75°C) — __
Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height) =
Package size: 1310 x 750 x 1090 mm (width x depth x height) |
Weight net / gross: 130 /160 kg . .l .
Connection power: 1,5kW/230V v
HLD166HT1111 (Heated top +30...+70°C, cupboard +30...+75°C) e
Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height) '-Hm
Package size: 1710 x 750 x 1090 mm (width x depth x height) =
Weight net/gross: 160/ 195 kg L |
Connection power: 1,8 kW /230 V oy
HLD86NT11 (Neutral top, cuphoard +30...+75°C) ——
Exterior dimensions: 860 x 650 x 900 mm (width x depth x height) '?
Package size: 910 x 750 x 1090 mm (width x depth x height) |
Weight net / gross: 70/80 kg b 7 |
Connection power: 0,7kW/230V ¥
HLD126NT111 (Neutral top, cupboard +30...+75°C) - ——
Exterior dimensions: 1260 x 650 x 900 mm (width x depth x height) - |
Package size: 1310 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 130/ 160 kg v _ e
Connection power; 1,0 kW /230 V v
HLD166NT1111 (Neutral top, cupboard +30...+75°C) e
Exterior dimensions: 1660 x 650 x 900 mm (width x depth x height) ‘P
Package size: 1710 x 750 x 1090 mm (width x depth x height) |
Weight net / gross: 160 /195 kg L S |
Connection power: 1,0kW /230 V v
Module options HT, NT

+ Module 1, solid door
+ Module 2, two drawers
+ Module 3, three drawers
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DHMC HUMIDITY MAINTAINING STEAM CARTRIDGE




Plate dispensers - PH, PN

Hot line heated plate dispensers, designed to be incorporated in service lines with
Porkka Hot or Cold equipment, can also be supplied as ambient temperature plate

(neutral) dispensers.

Features

« Exterior / Interior finish in stainless steel

+ Thermostatic controlled, high efficient heaters

+ Innovative design for self balanced plate to plate
dispensing

+ Available in two versions for plates with a diameter of
220 to 280 mm (model 28 with two cylinders, capacity ca.
120 pcs) and for plates with a diameter of 280 to 320 mm
(model 32 with one cylinder, capacity ca. 60 pcs)

+ Stainless steel legs, height adjustable (-5mm to +65 mm)

+ Electrical supply 230V/50-60Hz

Optional features

+ Shorter, adjustable stainless steel legs for a counter height
of 825 mm
*+ Heat treated wooden packaging

7y

HL46PH28

Product specification - PH,PN

TYPE HL Hot Line equipment
WIDTH 46 460 mm
MAIN TYPES PH-28 Heated plate dispenser
for @ 240 — 280 mm diameter plates (two cylinders) +30...+70°C
PN-28 Neutral plate dispenser
for @ 240 — 280 mm diameter plates (two cylinders)
PH-32 Heated plate dispenser
for @ 290 — 320 mm diameter plates (one cylinder) +30...+70°C
PN-32 Neutral plate dispenser

for @ 290 — 320 mm diameter plates (one cylinder)
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Unit models and specifications - PH, PN

HL46PH28 (+30...+70°C)

Exterior dimensions: 460 x 650 x 900 mm (width x depth x height)
Package size: 510 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 40 /60 kg

Connection power: 1,4 kW /230 V

HL46PN28 (neutral)
Exterior dimensions: 460 x 650 x 900 mm (width x depth x height)
Package size: 510 x 750 x 1090 mm (width x depth x height)

Weight net / gross: 38/58 kg

HLAGPH32 (+30...+70°C)

Exterior dimensions: 460 x 650 x 900 mm (width x depth x height)
Package size: 510 x 750 x 1090 mm (width x depth x height)
Weight net / gross: 40 /60 kg

Connection power: 0,7 kW/230V

HL46PN32 (neutral
Exterior dimensions: 460 x 650 x 900 mm (width x depth x height)
Package size: 510 x 750 x 1090 mm (width x depth x height)

Weight net / gross: 38 /58 kg

HLM46PH28




Non-refrigerated counters - NL65NT

Non-refrigerated counters for the storage of ambient produce or utensils, can be supplied
with doors (D) or without doors to make matching equipment lines.

Features

+ External and internal finish in stainless steel

+ Stainless steel top plate (1.25 mm zinc-plated support plate
under the top plate)

+ The cabinet has a GN 1/1 sized stainless steel wire shelf,
adjustable in increments of 70 mm

+ Stainless steel legs, height adjustable (-5 to +65mm)

Optional features

+ Door(s) equipped with handle, magnetic gasket and heavy-duty
hinges

+ Extra shelves as required

+ Shorter, adjustable stainless steel legs for a counter height
of 825 mm

+ Heat treated wooden packaging NL65NT800D
D-model with one door and wire shelf

Product specification - NLNT

TYPE NL Non-refrigerated counters

DEPTH B5NT Depth 650 mm, Non-refrigerated counter

MAIN TYPES 400 (D) Length 400 mm, one shelf (D-model with one door and wire shelf)
600 (D) Length 600 mm, one shelf (D-model with one door and wire shelf)
800 (D) Length 800 mm, one shelf (D-model with one door and wire shelf)

1200 (D) Length 1200 mm, one shelf (D-model with one door and wire shelf)

SUB TYPE 1 Cabinet with one door and wire shelf
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Unit models and specifications - NL65NT

NL65NT400 (one shelf, without door)

Exterior dimensions: 400 x 650 x 900 mm (width x depth x height)
Package size: 450 x 750 x 1090 mm (width x depth x height)

NL65NT600 (one shelf, without door)

Exterior dimensions: 600 x 650 x 900 mm (width x depth x height)
Package size: 650 x 750 x 1090 mm (width x depth x height)

NL65NT800 (two shelves, without door)

Exterior dimensions: 800 x 650 x 900 mm (width x depth x height)
Package size: 850 x 750 x 1090 mm (width x depth x height)

NL65NT1200 (three shelves, without door)

Exterior dimensions: 1200 x 650 x 900 mm (width x depth x height)
Package size: 1250 x 750 x 1090 mm (width x depth x height)

NL65NTA400D (one shelf, with door)

Exterior dimensions: 400 x 650 x 900 mm (width x depth x height)
Package size: 450 x 750 x 1090 mm (width x depth x height)

NL65NTE00D (one shelf, with door)

Exterior dimensions: 600 x 650 x 900 mm (width x depth x height)
Package size: 650 x 750 x 1090 mm (width x depth x height)

NL65NT800D (two shelves, with doors)

Exterior dimensions: 800 x 650 x 900 mm (width x depth x height)
Package size: 850 x 750 x 1090 mm (width x depth x height)

NL65NT1200D (three shelves, with doors)

Exterior dimensions: 1200 x 650 x 900 mm (width x depth x height)
Package size: 1250 x 750 x 1090 mm (width x depth x height)




Factory installed accessories - GNH

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO

+ SP19308  HEIGHT ADJUSTMENT, COUNTERS L=1060, 1460, 1860 MM
- ELECTRIC HYDRAULIC ADJUSTMENT 850 - 1030 MM
- OTHER HEIGHTS AFTER REQUEST, KINDLY ASK SALES

+ SP18943  CONDENSATE TRAY WITH HEATER FOR CC MODELS

+ SP18405-1 DIVIDER FOR DRAWER

+ SP18407  WIRE SHELF WITH PAIR OF RUNNERS

+ SP18461  PAIR OF RUNNERS

+ SP9003 LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

+ SP9005 LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

+ SP18491  LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

+ SP18492  LEGS SHORT 70/105 MM (830-895 MM) 5 PCS

+ SP18411  CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS

+ SP18493  CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

+ SP18509  CASTORS TO REPLACE LEGS (860 MM) 2+3 PCS

+ SP18510 = CASTORS TO REPLACE LEGS (860 MM) 2+2 PCS

+ SP18402  CUTTING BOARD 860 x 385, THICKNESS 20MM

+ SP18402-1 CUTTING BOARD 1260 x 385, THICKNESS 20MM

+ SP18402-2 CUTTING BOARD 1660 x 385, THICKNESS 20MM

+ SP18999  HEAT TREATED WOOD PACKING

TRAY SLIDEES ON CUSTOMER AND DOOR SIDE AT THE END OF ACCESSORIES.

UL AN

| ; R e

HEIGHT ADJUSTMENT DIVIDER FOR DRAWER SOLID STAINLESS STEEL BASE WIRE SHELF WITH PAIR OF RUNNERS LEGS SHORT
(GN CONTAINERS NOT INCLUDED)

CASTORS HEAT TREATED WOOD PACKING TRAY SLIDEES
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Factory installed accessories - GNS

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO

+ SP19308

+ SP18943

+ SP18405

+ SP18405-1
+ SP18445

« SP18407

+  SP18461

+  NLSQ800
+ NLSQ1200
+ NLSQ1600
+ SP18847

+ SP9003

+ SP9005

+ SP18491

« SP18492

+ SP18411

+ SP18493

+ SP18999

HEIGHT ADJUSTMENT, COUNTERS L=1060, 1460, 1860 MM
- ELECTRIC HYDRAULIC ADJUSTMENT 850 - 1030 MM

- OTHER HEIGHTS AFTER REQUEST, KINDLY ASK SALES
CONDENSATE TRAY WITH HEATER FOR CC MODELS

GN-1/1 DIVIDER FRAME TO ACCEPT MULTIPLES OF SMALLER, FRAME AND TWO DIVIDERS

DIVIDER FOR DRAWER

GN 1/1 COVER PLATE

WIRE SHELF WITH PAIR OF RUNNERS

PAIR OF RUNNERS

GANTRY L=800 MM WITH SNEEZE GUARDS AND LED-LIGHT, FACTORY MOUNTED
GANTRY L=1200 MM WITH SNEEZE GUARDS AND LED-LIGHT, FACTORY MOUNTED
GANTRY L=1600 MM WITH SNEEZE GUARDS AND LED-LIGHT, FACTORY MOUNTED
DRAINAGE FOR REFRIGERATED WELL (NOTE! FACTORY INSTALLATION ONLY!)
LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

LEGS SHORT 70/105 MM (830-895 MM) 5 PCS

CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS

CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

HEAT TREATED WOOD PACKING

TRAY SLIDEES ON CUSTOMER AND DOOR SIDE AT THE END OF ACCESSORIES.

I

LN

T

HEIGHT ADJUSTMENT DIVIDER FOR DRAWER GN-1/1 DIVIDER FRAME GN 1/1 COVER PLATE ~ WIRE SHELF WITH PAIR OF RUNNERS

(GN CONTAINERS NOT INCLUDED)

GANTRY L=1200 MM WITH LEGS SHORT CASTORS HEAT TREATED WOOD PACKING TRAY SLIDEES
SNEEZE GUARDS AND LED-LIGHT




Factory installed accessories - P/S

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO
+ SP19308  HEIGHT ADJUSTMENT, COUNTERS L=1060, 1460, 1860 MM
- ELECTRIC HYDRAULIC ADJUSTMENT 850 - 1030 MM
- OTHER HEIGHTS AFTER REQUEST, KINDLY ASK SALES
+ SP18943  CONDENSATE TRAY WITH HEATER FOR CC MODELS
+ SP18405-1 DIVIDER FOR DRAWER
+ SP18406  SOLID STAINLESS STEEL BASE FOR A2 DRAWER MODULE
+ SP18406-15 SOLID STAINLESS STEEL BASE FOR A 3 DRAWER MODULE
« SP18407  WIRE SHELF WITH PAIR OF RUNNERS
+ SP18461  PAIR OF RUNNERS
+ SP9003 LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS
+ SP9005 LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS
+ SP18491  LEGS SHORT 70/105 MM (830-895 MM) 4 PCS
+ SP18492  LEGS SHORT 70/105 MM (830-895 MM) 5 PCS
+ SP18411  CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS
+ SP18493  CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS
+ SP18402  CUTTING BOARD 860 x 385, THICKNESS 20MM
+ SP18402-1 CUTTING BOARD 1260 x 385, THICKNESS 20MM
+ SP18402-2 CUTTING BOARD 1660 x 385, THICKNESS 20MM
+ SP18824  SEPARATE HEATED TOP PLATE FOR P/S-COUNTER, 860 X 385
« SP18825  SEPARATE HEATED TOP PLATE FOR P/S-COUNTER, 1260 X 385
« SP18826  SEPARATE HEATED TOP PLATE FOR P/S-COUNTER, 1660 X 385
+ SP18999  HEAT TREATED WOOD PACKING

I

L »

HEIGHT ADJUSTMENT DIVIDER FOR DRAWER SOLID STAINLESS STEEL BASE WIRE SHELF WITH PAIR OF RUNNERS LEGS SHORT

(GN CONTAINERS NOT INCLUDED)

v

CASTORS HEAT TREATED WOOD PACKING




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT
Factory installed accessories - GNL

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO
+ SP18943  CONDENSATE TRAY WITH HEATER FOR CC MODELS

+ SP18405-1 DIVIDER FOR DRAWER

+ SP18407  WIRE SHELF WITH PAIR OF RUNNERS

+ SP18461  PAIR OF RUNNERS

+ SP18406  SOLID STAINLESS STEEL BASE FOR A2 DRAWER MODULE
+ SP9003 LEGS SHORT 63/78 MM 2+2 PCS

+ SP9005 LEGS SHORT 63/78 MM 2+3 PCS

+ SP18491  LEGS SHORT 70/105 MM 4 PCS

+ SP18492  LEGS SHORT 70/105 MM 5 PCS

« SP18411  CASTORS TO REPLACE LEGS 2+2 PCS

+ SP18493  CASTORS TO REPLACE LEGS 2+3 PCS

« SP18999  HEAT TREATED WOOD PACKING

AN

DIVIDER FOR DRAWER WIRE SHELF WITH PAIR OF RUNNERS SOLID STAINLESS STEEL BASE
(GN CONTAINERS NOT INCLUDED)

e —

—

NZ

LEGS SHORT CASTORS HEAT TREATED WOOD PACKING




Factory installed accessories - D

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO
+ SP18943  CONDENSATE TRAY WITH HEATER FOR CC MODELS

+ SP9003 LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

+ SP9005 LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

+ SP18491  LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

+ SP18492  LEGS SHORT 70/105 MM(830-895 MM) 5 PCS

+ SP18411  CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS

+ SP18493  CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

« SP18999  HEAT TREATED WOOD PACKING

LEGS SHORT CASTORS HEAT TREATED WOOD PACKING




Factory installed accessories - BS

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO

+ SP18943
« SP18407
+  SP18461
+ SP18847
+ SP18852
+ SP18853
+ SP18854
+ SP18855
+ SP9003

+ SP9005

+ SP18491
« SP18492
+ SP18411
+ SP18493
+ SP18999

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

CONDENSATE TRAY WITH HEATER FOR CC MODELS
WIRE SHELF WITH PAIR OF RUNNERS

PAIR OF RUNNERS

DRAINAGE FOR REFRIGERATED WELL (NOTE! FACTORY INSTALLATION ONLY!)
PLASTIC BOTTOM GRATE FOR BASIN 460MM
PLASTIC BOTTOM GRATE FOR BASIN 860MM
PLASTIC BOTTOM GRATE FOR BASIN 1260 MM
PLASTIC BOTTOM GRATE FOR BASIN 1660 MM

LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

LEGS SHORT 70/105 MM (830-895 MM) 5 PCS
CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS
CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS
HEAT TREATED WOOD PACKING

LN

I

WIRE SHELF WITH PAIR OF RUNNERS PLASTIC BOTTOM GRATE LEGS SHORT CASTORS

HEAT TREATED WOOD PACKING




Factory installed accessories - B1S, B2S

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO
+ SP18943  CONDENSATE TRAY WITH HEATER FOR CC MODELS
+ SP18407  WIRE SHELF WITH PAIR OF RUNNERS

« SP18461  PAIR OF RUNNERS

+ SP9003 LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

+ SP9005 LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

+ SP18491  LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

+ SP18492  LEGS SHORT 70/105 MM (830-895 MM) 5 PCS

+ SP18411  CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS

+ SP18493  CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

+ SP18999  HEAT TREATED WOOD PACKING

HHHH

WIRE SHELF WITH PAIR OF RUNNERS LEGS SHORT CASTORS HEAT TREATED WOOD PACKING




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT
Factory installed accessories - B55

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO
+ SP18943  CONDENSATE TRAY WITH HEATER FOR CC MODELS
+ SP9003 LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

+ SP9005 LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

+ SP18491  LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

« SP18492  LEGS SHORT 70/105 MM (830-895 MM) 5 PCS

+ SP18411  CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS

+ SP18493  CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

+ 55/LPT-400 SPEED RACK W =400 (1&BS ONLY)

+ 55/LPT-600 SPEED RACK W =600 (1&BS ONLY)

+ 55/LPT-800 SPEED RACK W =800 (I&BS ONLY)

« SP18999  HEAT TREATED WOOD PACKING

LEGS SHORT CASTORS HEAT TREATED WOOD PACKING




« SP18944
+ SP18945
+ SP18946
« SP18947
+ SP18999

+ SP18943
+ SP9003

+ SP9005

+ SP18491
« SP18492
+ SP18411
« SP18493
+ SP18999

Factory installed accessories - DLX-TL

SLIDING DOORS FOR 802 TL TABLE SHOWCASE
SLIDING DOORS FOR 803 TL TABLE SHOWCASE
SLIDING DOORS FOR 1202 TL TABLE SHOWCASE
SLIDING DOORS FOR 1203 TL TABLE SHOWCASE
HEAT TREATED WOOD PACKING EXTRA COST

Factory installed accessories- DLX-CL

* AVAILABLE FOR CONNECTION TO A CENTRAL COOLING REFRIGERATION SYSTEM, BRINE AND CO2 ALSO

CONDENSATE TRAY WITH HEATER FOR CC MODELS
LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

LEGS SHORT 70/105 MM (830-895 MM) 5 PCS
CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS
CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS
HEAT TREATED WOOD PACKING

TRAY SLIDEES ON CUSTOMER AND DOOR SIDE AT THE END OF ACCESSORIES.

SLIDING DOORS (TL)

LEGS SHORT CASTORS HEAT TREATED WOOD PACKING TRAY SLIDEES




Factory installed accessories - HL

+ SP18405-1
+ SP18445
+ SP18407
+ SP18461
+ SP18424
+ SP18011

+  NLSQ800
+ NLSQ1200
+ NLSQ1600

+ NLSQ800-350W*  GANTRY L=800 MM WITH SNEEZE GUARDS AND AND 1 PC IR-LAMP, 350 W
+ NLSQ1200-700W*  GANTRY L=1200 MM WITH SNEEZE GUARDS AND AND 2 PCS IR-LAMP, 350 W
+ NLSQ1600-1050W * GANTRY L= 1600 MM WITH SNEEZE GUARDS AND 3 PCS IR-LAMP, 350 W

+ SP18808
+ SP9003

+ SP9005

+ SP18491
+ SP18492
+ SP18411
+ SP18493
+ SP18999

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

DIVIDER FOR DRAWERS

GN 1/1 COVER PLATE (BM MODELS ONLY)

WIRE SHELF WITH PAIR OF RUNNERS

PAIR OF RUNNERS

WATER FILLING INCLUDING OVERFLOW HOSE (BM MODELS)

WATER FILL FOR THE BAIN MARIE WITH PUSH BUTTON AND OVERFLOW HOSE (BM MODELS)

GANTRY L=800 MM WITH SNEEZE GUARDS AND LED LIGHT
GANTRY L=1200 MM WITH SNEEZE GUARDS AND LED LIGHT
GANTRY L=1600 MM WITH SNEEZE GUARDS AND LED LIGHT

STEPLESS POWER ADJUSTMENT FOR INFRARED LAMP(S)
LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

LEGS SHORT 70/105 MM (830-895 MM) 5 PCS

CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS
CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

HEAT TREATED WOOD PACKING

*NOTE! INFRARED LAMPS NOT RECOMMENDED ON BM/HT MODELS

AN

S S m——

DIVIDER FOR DRAWER GN 1/1 COVER PLATE WIRE SHELF WITH WATER FILLING WATER FILLING WITH PUSH BUTTON

(GN CONTAINERS
NOT INCLUDED)

PAIR OF RUNNERS

GANTRY WITH LIGHT GANTRY WITH INFRARED LEGS SHORT CASTORS HEAT TREATED

HEATER WOOD PACKING




+ SP18405-1
+ SP18445
« SP18407
+ SP18461
+ SP18424
« SP18494

+ NLSQ800

+ SP18808
+ SP9003

+ SP9005

+ SP18491
« SP18492
+ SP18411
+ SP18493
+ SP18999

* NOTE! INFRARED LAMPS NOT RECOMMENDED ON BM/HT MODELS
** NOTE! BM 1200 AND 1600 MODELS HAVE A SEPARATE POWER SUPPLY

Factory installed accessories - HLD

DIVIDER FOR DRAWERS

GN 1/1 COVER PLATE (BM MODELS ONLY)

WIRE SHELF WITH PAIR OF RUNNERS

PAIR OF RUNNERS

WATER FILLING INCLUDING OVERFLOW HOSE (BM MODELS)

PRODUCT PROBE (AVAILABLE ONLY WHEN THE MODULE ON THE LEFT SIDE OF THE
CONTROL UNIT IS DOOR)

GANTRY L=800 MM WITH SNEEZE GUARDS AND LED LIGHT

* NLSQ1200 GANTRY L=1200 MM WITH SNEEZE GUARDS AND LED LIGHT
+ NLSQ1600 GANTRY L=1600 MM WITH SNEEZE GUARDS AND LED LIGHT

+ NLSQ800-350W*  GANTRY L=800 MM WITH SNEEZE GUARDS AND AND 1 PC IR-LAMP, 350 W
+ NLSQ1200-700W * ** GANTRY L=1200 MM WITH SNEEZE GUARDS AND AND 2 PCS IR-LAMP, 350 W
+ NLSQ1600-1050W * ** GANTRY L= 1600 MM WITH SNEEZE GUARDS AND 3 PCS IR-LAMP, 350 W

STEPLESS POWER ADJUSTMENT FOR INFRARED LAMP(S)
LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS

LEGS SHORT 63/78 MM (823-838 MM) 2+3 PCS

LEGS SHORT 70/105 MM (830-895 MM) 4 PCS

LEGS SHORT 70/105 MM (830-895 MM) 5 PCS

CASTORS TO REPLACE LEGS (892 MM) 2+2 PCS
CASTORS TO REPLACE LEGS (892 MM) 2+3 PCS

HEAT TREATED WOOD PACKING

PRODUCT PROBE

DIVIDER FOR DRAWER GN 1/1 COVER PLATE WIRE SHELF WITH
(GN CONTAINERS
NOT INCLUDED)

I

PAIR OF RUNNERS

GANTRY WITH LIGHT GANTRY WITH INFRARED LEGS SHORT CASTORS HEAT TREATED

HEATER - WOOD PACKING
70




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT
Factory installed accessories - NL65NT

* NLSQ800  GANTRY L=800 MM WITH SNEEZE GUARDS AND LED LIGHT
+ NLSQ1200 GANTRY L=1200 MM WITH SNEEZE GUARDS AND LED LIGHT
« NLSQ1600 GANTRY L=1600 MM WITH SNEEZE GUARDS AND LED LIGHT

+ SQSM800  SERVICE MODEL SNEEZE GUARD (GLASS) L=800 MM AND LED LIGHT
+ SQSM1200 SERVICE MODEL SNEEZE GUARD (GLASS) L=1200 MM AND LED LIGHT
+ SQSM1600 SERVICE MODEL SNEEZE GUARD (GLASS) L=1600 MM AND LED LIGHT

+ SP9003 LEGS SHORT 63/78 MM (823-838 MM) 2+2 PCS
+ SP18491  LEGS SHORT 70/105 MM (830-895 MM) 4 PCS
« SP18115  PUSHHANDLE

« SP18999  HEAT TREATED WOOD PACKING

I |

===kl

L —— T

GANTRY WITH LIGHT SERVICE MODEL SNEEZE QUARD LEGS SHORT HEAT TREATED

WOOD PACKING




Tray slidees on customer and door side

NLTS20400
NLTS20460
NLTS20600
NLTS20800
NLTS20860
NLTS201200
NLTS201260
NLTS201600
NLTS201660
NLTS27400
NLTS27460
NLTS27600
NLTS27800
NLTS27860
NLTS271200
NLTS271260
NLTS271600
NLTS271660

TRAY SLIDE 400 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 460 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 600 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 800 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 860 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1200 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1260 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1600 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1660 X 200 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 400 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 460 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 600 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 800 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 860 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1200 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1260 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1600 X 270 MM, HL, DL, CLAND NL UNITS
TRAY SLIDE 1660 X 270 MM, HL, DL, CLAND NL UNITS

TRAY SLIDE 200

TRAY SLIDE 270




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Special table tops

L=LENGTH/PITUUS M

C 550/ 650 D A B
I | |
! | ]
L — | E—
=
===
=
===
===
J J J 0
EXTRA WIDTH TABLE TOPS:

+  Width can be added to A or B or equal. Support legs may be required.
+  Note maximum total width is 2400 mm.

FOR EXTRA DEEP TABLE TOPS:
+ Note extra depth can be added to C, D or C and D
+  Note maximum total depth is 1050 mm.

SPLASH BACK ON TABLE TOPS:
« E =height =20 mm, 40 mm, 60 mm or 100 mm

NOTE! Please ask the sales for further information




Dimension drawings - GNH
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - GNH
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TOLERONATTOWEN PTUUSMITTOZEN
TOLERANSSIT SOVELTAEN SFS 5803m

Dimension drawings - GNS
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Dimension drawings - GNS

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT
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Dimension drawings - P/S
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - P/S
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Dimension drawings - GNL
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - GNL
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - DL-TM-BH
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Dimension drawings - DL-DS
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - DL-DS
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Dimension drawings - DL-DS
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - DL-DS
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ENGLISH

Dimension drawings - HL-BM
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - HL-BM
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Dimension drawings - HL-BM-HT
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - HL-BM-HT
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Dimension drawings - HL-HT-NT
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TOLEROWATTOMIEN PTUUSHITTOJEN

REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - HL-HT-NT
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Dimension drawings - HLD-BM

650 860
nY nv
il 18 =
N
‘ ‘ ‘ E———
o ‘ Co_
‘
i | I o
©
~| 8,
IS
o
OVERFLOW Cu @12 [
WATER IN Cu @10
65
) D o
w E 3
70 430
20
650 105
D=DRAIN AND VALVE 1/2" (ACCESSORY) 1125 635 125
E=ELECTRICAL SUPPLY (VOLT) 5
V=SHUT OFF VALVE FOR BM (ACCESSORY)
W=WATER IN @12, OVERFLOW @10
MODULE OPTIONS:
3
MODULE 3 MODULE 2 MODULE 3 MODULE 2
v
— — I T 1
I —l||[ = o © oD
I (T 1 mI 0
,,,,,,,,,,,, i Ot 1l () 11 07 1l -~ 3
I——R———1
= = 55
=
= = e S
= = VYieistoleranssit Mittakaava Tuote DIMENS‘ON DRAWING
— - B HLDB8BM 11 DHNC
e 110 Projert
o H
e P o [
T
T — —1©| PORKKA m3060_HLD86BM
AR FTSTET
650 1260
LV aVv
ql; S =] =] | ) |
L __ ‘ R | I
?-I
o
©
N~ 8,
'g'
5 >
<
OVERFLOW Cu @12
WATER IN Cu @10 ‘65
__J DT] E =)
<
430 =
70 ‘
830
90
1050 105
D=DRAIN AND VALVE 1/2" (ACCESSORY)
E=ELECTRICAL SUPPLY (VOLT) 1445 971 1445
V=SHUT OFF VALVE FOR BM (ACCESSORY) 5
W=WATER IN @12, OVERFLOW @10
MODULE OPTIONS:
0
MODULE 3 MODULE 2 MODULE 3 MODULE 2 3
‘ =l — \
T T T 1 1) oD
,,,,,,,,,,,,  —— 1 || i oI
e 3
B —] = | I—B———| I———1
—
55
= S B i RS e
] ] Tavaratunnus Kovaus tai lustilo Lajmerkki .
VYieistoleranssit Mittakaava Tuote DIMENS‘ON DRAWING
- HLD126BM111 DHMC
tossa 110 Projekti
o HL
o [ i e [
T =T J¢| PORKKA [1m3061_HLD126BM

116




REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - HLD-BM
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Dimension drawings - HLD-BM/HT
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - HLD-BM/HT
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Dimension drawings - HLD-HT, -NT
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - HLD-HT, -NT
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Dimension drawings - HL-PH/PN
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REFRIGERATION AND HOT FOOD HOLDING EQUIPMENT

Dimension drawings - NL65NT
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Porkka Finland Oy is an internationally
recognized supplier of professional
refrigeration equipment and cold and clean
room solutions. Key target areas include
hotels and restaurants, food industry, retail,
healthcare and research and professional
kitchens in the marine industry. Porkka
Finland is part of the Finnish Festivo-Porkka
Group.

Success of Porkka is based on decades of
experience, customer-oriented design and
continuous product development. Porkka products
are known for their high quality, long life cycle,
energy efficiency and sustainable environmental
thinking. The materials used in Porkka products
are as environmentally friendly and recyclable as
possible. Depending on the product group, the
recycling rate of products can be even 80 %.

LRQA | |

CERTIFIED | F

UKAS

. MANAGEMENT
1SO 9001 - ISO 14001 SYSTEMS

0001

Porkka products are designed and manufactured in
accordance with international quality and environmental
standards and other regulations. The management system
of Porkka is certified according to standards ISO 9001:2015
and ISO 14001:2015.

We reserve the right to make changes without prior notice.

PORKKA FINLAND OY CATERCALL LTD COLIA SCANDINAVIA AB COLIA AS NORWAY
Huurretie 13, FI-33470 YLOJARVI Aztec House Industrigatan 21, SE-61933 Trosa Ringeriksveien 16, NO 3414 Lierstranda
sales@porkka.com, www.porkka.com Unit 8 Perrywood Business Park info@colia.se, www.colia.se post@colia.no, www.colia.no
Tel. +358 (0)10 201 9200 Redhill, Surrey RH1 5DZ Tel. +46 (0)156 348 40 Tel. +47 66 98 77 77

porkkaenquiries@catercall.co.uk
Tel. +44 1923 233675



