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BEST ENERGY CLASS*

Product Categories
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Chicken Meat Cheese Delicatessen

Technical Features
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Adaptive Dynamic Ventilated  Ventilated LED lighting Off-cycle Natural Remote
System High Eff defrost Defrost Plus  condensing
unit

Follow us on: by Epta



BISTROT MEAT

STILI/
BUTCHERY

Certification and Patents

PURO B[t ITALIANO

DYNAMIC SYSTEM NIGHT SYSTEM
PATENT PATENT

Dynamic Night
System System
Patent Patent

EP14177245 EP14177247

Follow us on: by Epta




BISTROT MEAT
STILI /

BUTCHERY PURO BI[1 ITALIANO

Cross Sections

285 - — [}
|
Onre |
> 215 |
|
S |
k. 8
I c © | i
g |
|
|
[ . g
3 o TR 8 2
g [ 2on, s 3 T
o 2 3 B
5 o 5
118
L 2
B s
8
S
1 b= S
1 BN —
100 860 240
i 100 OPT = OPTIONAL 1100
OPTS= OPTIONAL 1000
Bistro WO M Bistro WO L
350 /
J
8
—— B —— 3
g
[
8
e w9
. s — TR T =
gl T== . =
sLre
gl i
2 Na
SR g
8
s
g
E
— L]
\_mlﬂ_ 760 240 JDI‘)_\_ 860 _L 240 _{
T
OPT > = OPTIONAL ) 1000 OPTe>= OPTIONAL 1100 |

Bistro A M Bistro AL

600

1185

870
$1258-A-00
1185

500

870

400

960 240

1200

OPT=>= OPTIONAL

l: 865 .23 :l
Bistro A XL OPT>= OPTIONAL 1100

RDA DYNAMIC

Follow us on: by Epta



BISTROT MEAT

STILI/
BUTCHERY PURO BI[1 ITALIANO

350 _
’ 1 —
o | 3
| &
|
| g
=] &
38
l g
|
v v H150 |
1 P e o m . g
840 7 0p; = =
) s 700
gk
B e =
g
N §
=1 I A N B
—L — 100/ 760
860 240 | ‘r 00
OPT==OPTIONAL ' 190 OPTr>= OPTIONAL
WO DYNAMIC
Tower 1500 M
850
3 |
——_u ]
o a0
e a0 — -+ }
. 35 o g |
15 955 __aw " gl
[—— =200 1§ H
B | =
|
Tl |
e DR -
[ 8
[ €
3 7% !
z —— Som T
o H S J
5
& g 8
g
RN S — 1
860 200 | ng__ 865 ;s
1100 ‘ 1100
oTi>- OPTIONAL
OPT- OPTIONAL
Tower 1500 L Tower 1700 M
1085
a 7N
g RS —-
450
8 2 200
- £l
0
e - g
3
Lo e %0 i .

|s1zsen00

i
500

400

L 870 4

L 1100 ‘

0PTS- OPTIONAL

Maturation Tower

*The information on the energy class (according to EU regulations 2019/2018 and EU 2019/2024) reported here refers to standard models and precise product
configurations and set-ups. The site is based on the information available at the time of publication. As the energy class depends on the specific product
configuration, despite the efforts made to ensure the greatest possible accuracy, the real data can differ significantly from the data declared here. For further
information, we invite you to consult the European Product Database for Energy Labelling (EPREL) or to contact our Sales Office.
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