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Trattamento chimico
Chemical treatment

Metallo di base - Base metal

Vernice - Paint 

Film PET - Film PET

Film protettivo - Protective film
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FRESH PIZZA PLUS  
Semplicemente pratico!
Design essenziale e versatilità assoluta per un prodotto 
resistente e facile da pulire, grazie all’innovativo 
rivestimento antimpronta in Steel-PET.
Fresh Pizza... il Made in Italy che dà valore al tuo tempo!

FRESH PIZZA PLUS
Simply practical!
Essential design and extreme versatility for an 
easy-to-clean product, thanks to the innovative 
Steel-PET no-smear surface coating.
Fresh Pizza... the Made in Italy which values your time!

Guide a “L” per griglie 
EN400X600
S/s runners for  
EN400X600 shelf

FRESH PIZZA Dotazioni standard - Standard features

Piedini in acciaio inox 
regolabili in altezza (+60 mm)
S/s feet with adjustable height 
(+60 mm)

I Vantaggi del rivestimento “Antimpronta”
• Facilità di pulizia
• Aspetto e colore paragonabili all’acciaio inossidabile
• Ecologico
• Idoneo al contatto con gli alimenti
• Realizzato senza uso di PVC
• Resistente a solventi, strofinamento, 
 temperatura, umidità relativa, macchie a freddo

The None Smear coating advantages
• Easy to clean
• Appearance and color totally comparable to that   
 of stainless steel
• Ecological
• Suitable for food contact
• Made without using PVC
• Resistant to solvents, rubbing, temperature,  
relative humidity, cold spots

FRESH PIZZA PLUS
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FRESH PIZZA PLUSOur business is enhancing your business
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R290

Tavoli refrigerati Pizzeria su piedi, profondità 700 mm, 
in acciaio prerivestito STEEL-PET; 2 porte, 2 porte con 
cassettiera neutra 5 cassetti e 3 porte, con 1 griglia 
EN400x600 plastificata per porta.

• Gruppo incorporato
• Piano in granito 800 mm con alzatina
• Controller digitale
• Sbrinamento ed evaporazione dell’acqua di  

condensa automatici
• Su richiesta refrigeratore vaschette:  

1300 mm cap. 5 vaschette GN 1/3 (non comprese)  
(mod. FRESH PIZZA 2P),  
1815 mm cap. 8 vaschette GN 1/3 (non comprese)  
(mod. FRESH PIZZA 2P+C e FRESH PIZZA 3P)

• Su richiesta versione senza piano.

Refrigerated counter for Pizzeria on feet, 700mm of depth 
made of precovered STEEL-PET steel; 2 doors, 2 doors with 
neutral set of 5 drawers or 3 doors, with 1 EN400x600 shelf 
per door.

• Built in unit, granite worktop with splashback
• Digital controller
• Automatic systems for defrosting and evaporation  

of the condensation water
• Pan cooler on request: 
 1300 mm capacity 5 pans GN 1/3 (not included) 
 (mod. FRESH PIZZA 2P), 
 1815 mm capacity 8 pans GN 1/3 (not included) 
 (mod. FRESH PIZZA 2P+C and FRESH PIZZA 3P).
•  On request: version without worktop.

Cassettiera neutra 5 cassetti per 
vaschette 400x600x70 mm 

di serie su mod.FRESH PIZZA 
2P+C (vaschette comprese)

Set of 5 neutral drawers for 
400x600x70 mm containers, 
as standard for FRESH PIZZA 

2P+C mod. (containers included)

Modello Codice Piano Porte Accessoriamento Dimensioni Gas Assorbimento Voltaggio Dimensioni imballo Peso netto Peso Lordo
Model Code Worktop Doors interno Dimensions Gas Absorbed power Voltage Packing dimensions Net weight Gross weight 

Internal fitting mm Watt**** Ampere Volt/Ph/Hz mm Kg Kg

FRESH PIZZA PLUS 2P 7SP72IP2KA002 Piano Granito 
Granite top

2 porte refrigerate 
2 refrigerated doors

2 griglie /Shelves 
EN400X600 1400x800x1040

R290
GWP 3
Kg 0,07

149 4,04 230/1/50

1430x860x1120

199 211

VRS1300V 7VS13G3D2AA01
Vetrina refrigerata (5 GN1/3) + struttura vetro

Pans coolers (5 GN1/3) + glass structure

1300x395x425
R290

GWP 3 
Kg 0,05

247 5,03 230/1/50 51 59

FRESH PIZZA PLUS 2P + VRS1300V 250 270

FRESH PIZZA PLUS 2P+C 7SP73IP2KA003 Piano Granito 
Granite top

2 porte refrigerate 
+ 5 cassetti neutri
2 refrigerated doors 
+ 5 ambient drawers

2 griglie /Shelves 
EN400X600 1926x800x1040

R290
GWP 3
Kg 0,07

149 4,04 230/1/50

1956x860x1120

291 308

VRS1815V 7VS18G3D2AA01
Vetrina refrigerata (8 GN1/3) + struttura vetro

Pans coolers (8 GN1/3) + glass structure

1815x395x425
R290

GWP 3 
Kg 0,07

247 5,03 230/1/50 66 76

FRESH PIZZA PLUS 2P C + VRS1815V 357 384

FRESH PIZZA PLUS 3P 7SP73IP2KA002 Piano Granito 
Granite top

3 porte refrigerate
3 refrigerated doors

3 griglie /Shelves 
EN400X600 1926x800x1040

R290
 GWP 3
Kg 0,07

149 4,04 230/1/50

1956x860x1120

263 280

VRS1815V 7VS18G3D2AA01
Vetrina refrigerata (8 GN1/3) + struttura vetro

Pans coolers (8 GN1/3) + glass structure

 1815x395x425
R290

GWP 3 
Kg 0,07

247 5,03 230/1/50 66 76

FRESH PIZZA PLUS 3P + VRS1815V 329 356
74768425 x2 Coppia guide a “L” per griglie EN400X600   “L” s/s pair of runners for EN400X600 shelf
74768122 Griglia plastificata EN400X600   Plastic coated EN400X600 shelf

NOPIANO2P Riduzione prezzo per versione senza piano marmo   Price reduction for no granite worktop (2P) 
NOPIANO2C_3P Riduzione prezzo per versione senza piano marmo   Price reduction for no granite worktop (3P e 2P+C) 
VERS220-60 Sovrapprezzo Versione 220V/60Hz - GAS R404a  Price Increase Power supply 220V/60Hz - GAS R404a

 **** Watt TN (-10/+45°C)         **** Watt TN (-10/+45°C)    
I gas fluorurati a effetto serra sono contenuti in apparecchiature ermeticamente sigillate.    Fluorinated greenhouse refrigerant gases are contained in hermetically sealed equipment.
Dati tecnici e caratteristiche soggetti a cambiamento senza preavviso.      All specifications are subject to change without notice.

FRESH 
PIZZA 
PLUS

ACCESSORI / ACCESSORIES

74768425 X 2 74768122 EN 400X600




