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EVO900
392163

Supply voltage 230 V, 1N, 50
Net weight - kg. 114
    installed-electric 0.4
Power - kW
Refrigeration power - W 410
Refrigerant quantity - g. 400
Refrigerant type R404a
N° defrost in 24 hrs. 4/10'
N° of drawers 2
Min/Max internal humidity - % 75/90%
    height adjustment 50
    height 600
    depth 900
    width 1200
External dimensions - mm
Gross capacity (D.I.N. 8952) - l. 225
Power supply Electric
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CHARACTERISTICS MODELS
TECHNICAL DATA

RANGE 
COMPOSITION 
EVO900: a range designed to 
guarantee the highest level of 
performance, reliability, energy 
saving, safety standards and 
ergonomic operation. These 
concepts are reflected throughout 
the line in its modularity, construction 
and numerous configurations: 
countertop (on base or table), 
free-standing, on concrete or 
stainless steel plinth, bridged or 
cantilever. Thanks to its advanced 
technology and premium 
performance, EVO900 is a perfect 
solution for restaurants as well as 
large institutions needing high power 
and high productivity. The 
refrigerated base unit detailed in this 
sheet completes the EVO900 range 
and is ideal for storing food at the 
various cooking stages. 

FUNCTIONAL AND 
CONSTRUCTION 
FEATURES 
 
� Front, side, rear and bottom 
panels in stainless steel with Scotch 
Brite finish.
� The refrigerated base has two 
large stainless steel drawers on 
telescopic runners, thermostat, 
defrost indicator light and ON/OFF 
switch. The internal temperature 
ranges from -2° to +10°C and the 
compressor unit is built-in.
� The two large drawers have front 
panels with stainless steel handles.
� Suitable for use in ambient 
temperatures of up to 43 °C.
� Anti-tilt runners accept GN1/1 
containers.
� CFC free (ecological refrigerant 
type: R404a - gas in foam: 
cyclopenthane).
� Forced air circulation for rapid 
cooling and an even temperature 
distribution.
� Feet in stainless steel 50 mm 
adjustables in height.

� Main connections can be 
accessed via the front, rear or the 
base of the unit.
� All top models (with the exception 
of gas and electric char-grills and 
lava char-grill tops) can be easily 
mounted on the refrigerated base.
� The special design of the control 
knobs and bezels guarantees 

against water infiltration.
� IPX5 water protection.
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ACCESSORIES MODELS
OPTIONAL ACCESSORIES

EI - Electrical connection 230 V, 1N, 50
D - Water drain 1/2"
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LEGEND
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