HUPFER

Isobox cooling unit digital 32 °C we make work flow

TexHuYeckue xapakmepucmuku u3denus 0164247 | KiiMo-D IBF 230 32°C

TexHn4yeckue XapaKTepnuctukm

MoLHOCTb: 400 W

XonoponponsBoANTENbHOCTb: 150 W

BxopHoe HanpshkeHune: 220V
HoMWHanbHbIA TOK: 1,7A
Knacc 3awmnTbli: Class |
YacroTa: 50 Hz
Macca: 15 kr
LwnpwnHa: 456 mm

lMoka3aH npumep 6e3 0eKopaMUBHbIX 3/1eMeHMmos,

MOYHOCMb MeXHUYeCcKo20 ONUCAHUS He Fny6uHa: 155 MM

eaparmupyemcs. BbicoTa: 486 Mm

The cooling module reliably keeps food cold inside the Isobox Flex thanks to precise temperature control and

powerful pellet technology.

The cooling module maintains the temperature of the food inside the Isobox Flex for extended periods. With
the digital control, the interior can be precisely set to up to 4°C. The user-friendly controls ensure intuitive
management and straightforward operation of the cooling module - ideal for daily use in food logistics. Tool-
free assembly allows for quick and easy installation into the Isobox. The simple exchange reduces maintenance
effort.

« Digital control allows for precise temperature setting of up to 4°C

e User-friendly controls ensure intuitive operation and straightforward handling
of the modules

¢ Tool-free assembly enables easy installation into the Isobox

e Tool-free replacement reduces maintenance effort
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