
Specific upright pastry cabinet
for laboratory at normal or
low temperature
with ventilated refrigeration.
The particular disposition of shelves
and the double step racks
allow a storage which employs
the maximum space inside by keeping reduced
the external dimension

Structure completely made in stainless steel AISI 304

Capillary system

Electronic thermostat with digital display

Possibility to select two levels of relatives humidity (mod. TN)

A timer allows to put
compressor on for
a pre-set timing (mod. TB)

Stainless steel racks at double step

Magnetic gasket

Self closing and reversible door

Handle integrated to all door

Bottom with rounded corners

Stainless steel AISI 304 feet adjustable in height

Pivoting castors (optional)



OPTIONALS
Guide for grids
Grids
Castors

Due to the quality advancement programmes and continuous scientific research ISA reserves the right to modify any technical specifications without notice.
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Technical features

TECHNICAL

LO SFRUTTAMENTO DELLO SPAZIO
Magnum Pas Maxi upright
cabinet allows to put a
double rows of shelves
of 600X400 mm (n° 80),
or a row of shelves
of 600X800 mm (n° 40).

AIR CIRCULATION
The cold air flows inside
a back lateral conduct, from the
evaporator to the cabinet. Through the
ventilator
the air goes on the lateral sides and
against the door.
The cold air is not in contact
with the products
which are getting cold in a
homogeneous way.

Cremagliera a doppio passo con guide Maniglia integrata a tutta porta
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230 / 50
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LxPxH   mm

Capacity (gross/net)  litres

Product temperature  °C

Refrigeration

Defrosting

Climatic Class  N° / °C / %RH

Voltage  V/Hz

Net weight  kg

800 TN
740x990x2010
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230 / 50
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MAGNUM PAS MAXI 800 TN, TB

min 150

990

Struttura interna in acciaio inox AISI 304


