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Tavolan® : N° 001 Nome file :

Approvato da : Path file :

Prot. n°: Scala : 1:50

Offerta n®: Progettista :

Data :

AVVISO : L' EMMEPI s.1.l. & proprietaria di questo disegno e ,a termine di legge ne vieta
la riproduzione , anche parziale, inoltre il costruttore si riserva il diritto di modifiche
senza preavviso

E) PREPARAZIONE CARNI BIANCHE — PESCE 1) PREPARAZIONE PIATTI FREDDI
Q.TA CODICE MODELLO DESCRIZIONE DIMENSIONI Vol a0 Vol w00 G vfg}’[,e PESO VOLUME ) )
EO1 |1 LO4185 LLMB-50 LAVAMANI SU MOBILE L:500.00 A:900.00 0 0 0.0 0.0 30 0.22 101 1 LO4055 LLGS1V=7 LAVELLO SU GAMBE L:700.00 :700.00 A:900.00 0 0 0.0 0.0 32 0.32
'\/Vorie EO2 |1 L00240 LTG12A TAVOLO SU GAMBE L:1200.00 A:900.00 0 0 0.0 0.0 38 0.32 102 |1 L304511 G4CGIPA BASE REFRIGERATA L:2230.00 :700.00 A:900.00 280 0 0.0 0.0 230 2.00
A) ACCETTAZIONE DERRATE EO3 |1 300926 PCAR/P PATTUMIERA L:0.00 A:0.00 0 0 0.0 0.0 13 0.15 103 |2 9513559 GABSOL/TF AFFETTATRICE L:0.00 :0.00 A:0.00 0 375 0.0 0.0 40 0.30
1 800001 B306 BILICO AUT. INDUSTRIALE L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 Q 0.00 EO4 |1 L04055 LLGS1V-7 LAVELLO SU GAMBE L:700.00 A:900.00 0 0 0.0 0.0 32 0.32 104 |1 L09785 T12CCA TAVOLO ARMADIATO L:1200.00 :700.00 A:900.00 0 0 0.0 0.0 88 1.25
1 302284 CTM/S CARRELLO PIANALE BASSO L:900.00 P:560.00 A:950.00 0 0 0.0 0.0 13 0.16 EO5 |1 LO0280 LTG12A TAVOLO SU GAMBE L:1600.00 A:900.00 0 0 0.0 0.0 38 0.32 105 |2 302038 PI12C PENSILE ANTINE COULISSE L:1200.00 :400.00 A:700.00 0 0 0.0 0.0 34 0.42
E!) DISPENSA SECCA E06 |1 610208 TRWZ/T TRITACARNE TRIFASE L:440.00 A:430.00 0 0.0 0.0 25 0.14 106 |1 800004 P—15 BILANCIA ANALITICA L:0.00 :0.00 A:0.00 0 0 o] 0 0 0
‘6 ‘LOBO95 LSMR4P13-7 SCAFFALE INOX L:1300.00 P:700.00 A:1800.00 0 0 0.0 0.0 210 1.35 EO7 |1 LO0575 LEC-3-C CASSETTIERA PER LTG L:390.00 A:580.00 0 0 0.0 0.0 30 0.17 107 |1 302280 CP\B/SS CARRELLO L:890.00 :590.00 A:1030.00 0 0 0.0 0.0 15 0.24
C) DISPENSA FREDDA EO7 |1 L0B205 TGPP9 TAVOLO CON POLIETILENE L:900.00 A:900.00 0 0 0.0 0.0 21 0.90 108 |1 300206 CSTL4/O GRIGLIA A PAVIMENTO L:460.00 :460.00 A:150.00 0 0 0.0 0.0 11 0.07
1 610367 M215/215/TN MINICELLA 1:2150.00 P:2150.00 A:2030.00 0 0 0.0 0.0 350 3.60 EO8 |1 L04055 LLGS1V-7 LAVELLO SU GAMBE L:700.00 A:900.00 0 0 0.0 0.0 32 0.32 109 |1 800006 SV 430 TERMOSIGILLATRICE L:600.00 :490.00 A:480.00 800 0 0 0 0 0
1 610411 SCR/CZ SCAFFALATURA 3 LATI L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 50 0.28 E09 |1 L0O0235 LTG7A TAVOLO SU GAMBE L:700.00 A:900.00 0 0 0.0 0.0 22 0.26 1o |2 302315 CTGN21 CARRELLO PORTA TEGLIE L:650.00 :720.00 A:1550.00 0 0 0.0 0.0 0 0
1 430433 ESWSP/T MONOBLOCCO TN REMOTO L:0.00 P:0.00 A:0.00 1000 0 0.0 0.0 85 0.50 E10 |1 L304505 G2CGIPA BASE REFRIGERATA L:1340.00 A:900.00 180 0 0.0 0.0 162 1.20 L) FORNI—-ABBATTIMENTO—CONSERVAZIONE
1 610359 M135/215/TN MINICELLA L:1350.00 P:2150.00 A:2030.00 0 0 0.0 0.0 320 3.60 E11 |1 800003 GC EMCSO7/BO BILICHETTO ELETTRONICO L:0.00 A:0.00 0 0 0 0 0 0 LO1 |2 707180 F4OGT/N FORNO TRIVALENTE L:1355.00 :1340.00 A:1975.00 1000 0 50.0 0.0 470 4.20
1 610393 SCM/A4 SCAFFALATURA 2 LATI L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 40 0.28 E12 |1 300206 GSTL4/O GRIGLIA A PAVIMENTO L:460.00 A:150.00 0 0 0.0 0.0 11 0.07 LO2 |1 800001 AM14SR ABBATTITORE KG.144 L:1400.00 :1250.00 A:2260.00 0 11300 0.0 0.0 0 0
1 430427 ES7P/T MONOBLOCCO TN L:0.00 P:0.00 A:0.00 1000 0 0.0 0.0 85 0.50 E13 |2 800001 2434 CARRELLO PORTASACCO L:0 A:86.00 0 0 0.0 0.0 0 0 LO3 |1 610355 M135/135/TN CELLA FRIGOR TN L:1350.00 :1350.00 A:2050.00 1000 0 0.0 0.0 0 0
1 610359 MWBE/ZWS/TN MINICELLA L:1350.00 P:2150.00 A:2030.00 0 0 0.0 0.0 320 3.60 E14 |1 302284 CTM/B CARRELLO PIANALE BASSO L:900.00 A:950.00 0 0 0.0 0.0 13 0.16 Lo4 |1 707262 CARZO/ZW CARRELLO FORNO L:0 :0 A0 0 0 0.0 0.0 0 0
1 610393 SCM/A4 SCAFFALATURA 2 LATI L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 40 0.28 F) PREPARAZIONE CARNI ROSSE M) CONFEZIONAMENTO
1 430427 ES7P/T MONOBLOCCO TN L:0.00 P:0.00 A:0.00 1000 0 0.0 0.0 85 0.50 FO1 |1 301692 LVST/P LAVABO STERILIZZATORE L:0.00 A:0.00 1500 0 0.0 0.0 153 1.10 MO1 |1 403245 Cv20-1C ELEMENTO CALDO L:2000.00 :750.00 A:900.00 0 5000 0.0 0.0 120 1.70
1 610367 M215/215/TN MINICELLA L:2150.00 P:2150.00 A:2030.00 0 0 0.0 0.0 350 3.60 FO2 |1 L00575 LEC-3-C CASSETTIERA PER LTG 1:390.00 A:580.00 0 0 0.0 0.0 30 0.17 MO2 |4 L01040 LTGC—21/S TAVOLO ARMADIATO—PIANO IN MARMO L:2100.00 :700.00 A:900.00 0 0 0.0 0.0 127 1.77
1 610411 SCR/C2 SCAFFALATURA 3 LATI L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 50 0.28 FO2 |1 L00240 LTG12A TAVOLO SU GAMBE L:1200.00 A:900.00 0 0 0.0 0.0 38 0.32 MO3 |1 800006 SV 430 TERMOSIGILLATRICE L:600.00 :490.00 A:480.00 800 0 0 0 0 0
1 430433 ESWSP/T MONOBLOCCO TN L:0.00 P:0.00 A:0.00 1000 0 0.0 0.0 85 0.50 FO3 |1 300926 PCAR/P PATTUMIERA L:0.00 A:0.00 0 0 0.0 0.0 13 0.15 MO4 |5 302324 CT/QB/M CARRELLO TERMODIETA L:0.00 :0.00 A:0.00 2000 0 0.0 0.0 210 1.65
1 610383 MZZS/ZZ}/ET MINICELLA L:2230.00 P:2230.00 A:2150.00 0 0 0.0 0.0 380 3.60 FO4 |1 LO4055 LLGS1V=7 LAVELLO SU GAMBE L:700.00 A:900.00 0 0 0.0 0.0 32 0.32 MO5 |1 800005 LAPACK 500 CONFEZIONATRICE SOTTOVUOTO L:620.00 :820.00 A:1050.00 0 3000 0.0 0.0 0 0.00
1 610411 SCR/CZ SCAFFALATURA 3 LATI L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 50 0.28 FO5 |1 301885 CEP70 CEPPO L:0.00 A:0.00 0 0 0.0 0.0 46 0.43 MO6 |1 LO0130 LTGR7 TAVOLO SU GAMBE L:700.00 :700.00 A:900.00 0 0 0.0 0.0 25 0.26
1 430437 ES13N/T MONOBLOCCO TN L:0.00 P:0.00 A:0.00 1000 0 0.0 0.0 385 0.50 FO6 |1 L.304508 G3CGIPA BASE REFRIGERATA L:1785.00 A:900.00 210 0 0.0 0.0 203 1.60 N) LAVAGGIO
D) PREPARAZIONE VERDURE FO7 |1 9513574 BCSSOL/TF AFFETTATRICE L:0.00 A:0.00 0 0.0 0.0 45 0.30 NO1 |1 301430 AR15B ARMADIO ANTINE BATTENTE L:1500.00 :700.00 A:1800.00 0 0 0.0 0.0 150 2.26
1 LO4185 LLMB-50 LAVAMANI SU MOBILE L:500.00 P:400.00 A:900.00 0 0 0.0 0.0 30 0.22 Fo8 |1 610208 TRWZ/T TRITACARNE TRIFASE L:440.00 A:430.00 0 0.0 0.0 25 0.14 NO2 |1 L0O0240 LTG12A TAVOLO SU GAMBE L:1200.00 :700.00 A:900.00 0 0 0.0 0.0 38 0.32
1 LO0240 LTG12A TAVOLO SU GAMBE L:1200.00 P:700.00 A:900.00 0 0 0.0 0.0 38 0.32 FO9 |1 300206 GSTL4/O GRIGLIA A PAVIMENTO L:460.00 A:150.00 0 0.0 0.0 11 0.07 NO3 |1 LO1380 LLGP—16—2 VASCONE SU GAMBE L:0.00 :0.00 A:0.00 0 0 0.0 0.0 66 0.97
1 300926 PCAR/P PATTUMIERA L:0.00 P:0.00 A:0.00 0 0 0.0 0.0 13 0.15 G) DEPOSITO CONTENITORI NO4 |1 610026 LPEWBDO/E LAVAPENTOLE L:1485.00 :890.00 A:1760.00 0 24000 0.0 0.0 160 2.90
1 L07380 LTLCV12 TAVOLO PREPARAZIONE L:1200.00 P:700.00 A:900.00 0 0 0.0 0.0 48 0.55 GO1 ‘6 ‘LOSOQO ‘LSMR‘W—’WS*S SCAFFALE INOX L:1300.00 A:1800.00 0 0.0 0.0 204 1.20 NOS ELEIMINATO L: A
1 656600 EL90 LAVAVERDURE L:550.00 P:710.00 A:860.00 1150 0 0.0 0.0 100 0.80 H) COTTURA NO6 |1 LO0280 LTGR16A TAVOLO SU GAMBE L:1600.00 :700.00 A:900.00 0 0 0.0 0.0 58 0.43
1 610178 PEUSM/24 PELAPATATE L:400.00 P:500.00 A:900.00 650 0 0.0 0.0 50 0.32 HO1 |1 301692 LVST/P LAVABO STERILIZZATORE L:0.00 A:0.00 1500 0.0 0.0 153 1.10 NO7 |1 300220 GSTL24/V GRIGLIA' A PAVIMENTO L:2460.00 :460.00 A:150.00 0 0 0.0 0.0 56 0.37
1 LO0575 LEC-3-C CASSETTIERA PER LTG L:390.00 P:660.00 A:580.00 0 0 0.0 0.0 30 0.17 HO2 |1 440820 L71P FRIGORIFERO L:760.00 A:2100.00 220 0.0 0.0 170 1.51 NO8 |2 302280 CP\8/85 CARRELLO L:890.00 :590.00 A:1030.00 0 0 0.0 0.0 15 0.24
1 L00285 LTGR19A TAVOLO SU GAMBE L:1900.00 P:700.00 A:900.00 0 0 0.0 0.0 66 0.50 HO3 |1 LO7376 TSIA21SX TAVOLO CHEF L:2100.00 A:900.00 0 0.0 0.0 95 1.95 NO9 |1 L04170 LLGP—13 VASCONE SU GAMBE L:1300.00 :700.00 A:900.00 0 0 0.0 0.0 58 0.60
1 800001 CLBO TAGLIAVERDURE 1:392.00 P:545.00 A:1344.00 0 890 0.0 0.0 35 0.15 HO4 |2 302038 PI12C PENSILE ANTINE COULISSE L:1200.00 A:700.00 0 0.0 0.0 34 0.42 N10 |1 L00135 LTGR12 TAVOLO SU GAMBE L:1200.00 :700.00 A:900.00 0 0 0.0 0.0 44 0.32
2 6223008 LT6 CUTTER MONOFASE L:0.00 P:0.00 A:0.00 1100 0 0.0 0.0 18 0.10 HO5 |2 301629 RA RACCORDO ANGOLARE L:700.00 A:40.00 0 0.0 0.0 30 0.20 N11 |2 300206 GSTL4/O GRIGLIA' A PAVIMENTO L:460.00 :460.00 A:150.00 0 0 0.0 0.0 i 0.07
1 800002 44 0E2V2 APRISCATOLE ELETTRICO L:0.00 P:0.00 A:0.00 200 0 0 o] a 0 HO6 |1 LO9785 T12CCA TAVOLO ARMADIATO L:1200.00 A:900.00 0 0.0 0.0 88 1.25 N12 |1 800007 M15 GRUPPO DOCCIA CON AWOLGITUBO L:0.00 :0.00 A:0.00 0 0 o] 0 0 0
1 302280 CP\8/85 CARRELLO L:890.00 P:590.00 A:1030.00 0 0 0.0 0.0 15 0.24 HO7 |1 9672023 G/TF/CE GRATTUGIA L:0.00 A:0.00 0 0.0 0.0 19 0.12 O) ASPIRAZIONE
1 300206 GSTL4/O GRIGLIA' A PAVIMENTO L:480.00 P:460.00 A:150.00 0 0 0.0 0.0 11 0.07 HO8 |1 L04115 LLGA2V—-12 LAVELLO ARMADIATO L:1200.00 A:900.00 0 0.0 0.0 73 1.07 OfA#Fi ‘SOOOOW IMPIANTO D’ASP. A FL. BILANCIATO L: A 0 12000 0 0 0 0
HO9 |1 L.304505 G2CGIPA BASE REFRIGERATA L:1340.00 A:900.00 180 0.0 0.0 162 1.20
H10 |1 L09875 EC-3-C CASSETTIERA L:0.00 A:0.00 0 0.0 0.0 21 0.17
H10 |1 L09850 LTGAV—-21 TAVOLO ARMADIATO L:2100.00 A:900.00 0 0.0 0.0 114 1.93
H11 |2 302038 PI12C PENSILE ANTINE COULISSE L:1200.00 A:700.00 0 0.0 0.0 34 0.42
H12 |4 300220 GSTL24/V GRIGLIA A PAVIMENTO L:2460.00 A:150.00 0 0.0 0.0 56 0.37
H13 |2 285151 EPG9150IP PENTOLA 1:800.00 A:900.00 0 21.0x2 0.0 193 1.10
H14 |1 285075 ECP94B CUQCIPASTA L:800.00 A:900.00 0 29.0 0.0 125 0.88
H15 |2 285097 EBRGAS6 BRASIERA AUTOMATICA L:1200.00 A:900.00 400 24.5x2 0.0 212 1.02
H16 |1 285014 E906FB CUCINA 6 FUOCHI L:1200.00 A:900.00 0 41X2 0.0 149 1.36
H17 |2 298001 EN92B ELEMENTO NEUTRO L:400.00 A:900.00 0 0.0 0.0 52 0.45
H18 |2 834833 CPMDG1—-12 CUQCIPASTA RIB. 1:800.00 A:900.00 200 26.2 0.0 134 2.20
H19 |2 LO1065 LTGCA—-21 TAVOLO ARMADIATO L:2100.00 A:900.00 0 0.0 0.0 118 1.77
H20 |2 298007 EN94A ELEMENTO NEUTRO L:800.00 A:900.00 0 0.0 0.0 0 0
H21 |1 L04190 LSMR4P16—7 SCAFFALATURA L:1600.00 A:1800.00 0 0.0 0.0 0 0
H22 |1 L00265 LTGR7A TAVOLO SU GAMBE L:700.00 A:900.00 0 0.0 0.0 0 0
H23 |2 LO1760 PI21C PENSILE A COULISSE L:2100.00 A:700.00 0 0.0 0.0 0 0
LE QUOTE //\/D/CA TE SO/\/O ES/DR //\/ MM E S/ H24 |2 302315 CTGN21 CARRELLO PORTA TEGLIE L:650.00 A:1550.00 0 0.0 0.0 0 0
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