Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck  (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

MxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypek (4712)77-13-04
Kypran (3522)50-90-47
INuneuk (4742)52-20-81

Kuprususa (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHuin HoBropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Honbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

OMmck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoAack (8142)55-98-37
MckoB (8112)59-10-37

Pocens (495)268-04-70

Mepmb (342)205-81-47
PocTtoB-Ha-[loHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-lMeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coun (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
Tamb6og (4752)50-40-97

Kasaxcran (772)734-952-31

Teepb (4822)63-31-35
TonbaTk (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yps (3012)59-97-51
YnbsHOBCK (8422)24-23-59
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
YebBokcapsl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBel (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

https://frigomeccanica.nt-rt.ru || fab@nt-rt.ru

ButpuHa ana mopoxeHoro Alba.
TexHn4yeckKkne xapakTepucTUKun

DIMENSIONI RIDOTTE,
GRANDI PRESTAZIONI

COMPACT SIZE,
GREAT PERFORMANCE



https://frigomeccanica.nt-rt.ru
mailto:fab@nt-rt.ru

PASTICCERIA

CONFECTIONERY / PATISSERIE / KONDITOREI

ALBA SQUARED
H137 - H120

Struttura:

Frontale:

Fianchi:

llluminazione piani:
Motori:

Lunghezze disponibili:

acciaio inox e alluminio anodizzato
laccati RAL

laccati RAL

LED alta luminosita

interni o remoti

cm. 104/129/154/204

Structure:

Front panel:

Side panels:
Shelf lighting:
Motors:

Lengths available:

stainless steel and anodised aluminium
lacquered in RAL colours

lacquered in RAL colours
high-luminosity LEDs

integral or remote

cm. 104/129/154/204

930 930

Vetrina pasticceria professionale con basamento in tubolare d’acciaio verniciato
con polveri epossidiche, piedini regolabili ( a richiesta ruote ). Scocca monoblocco
schiumata con poliuretano iniettato (kg. 38-40 kg. Mc. ) e rivestita internamente in
acciaio inox. Castello vetri in tubolare di alluminio, vetri piani temprati e riscaldati,
vetro frontale apribile verso il basso, illuminazione a Led, chiusura posteriore con
tendina avvolgibile. N°2 mensole sulla pasticceria H. 137 — N°1 mensola su pasticceria
H. 120. Impianto ventilato con evaporatore sottopiano, sbrinamento automatico,
quadro elettrico con termostato elettronico, unita condensatrice ermetica monofase,
evaporazione condensa in automatico su vetrina con motore interno, scarico
condensa da collegare alla rete fognaria, quando la vetrina & con motore esterno.
Classe climatica 4 (30°C - 55% U.R.).

Temperatura di esercizio 0°+5° C.

Professional pastry showcase with tubular epoxy painted steel base, fi tting for
wheels and adjustable feet (wheels on request). Enbloc body insulated with injected
polyurethane (38-40 kg/m3) and lined with stainless steel. Glass superstructure in
tubular aluminium, tempered, heated flat glazing, downward-opening glass front,
LED lighting, roller blind rear enclosure. 2 shelves on confectionery showcase H.
137 — 1 shelf on confectionery showcase H. 120. Forced-air refrigeration system
with evaporator installed beneath display surfaces, automatic defrosting, electric
control panel with thermostat, single-phase hermetic condenser, automatic showcase
condensate evaporation with integral motor, condensate drain for connection to
drainage system when showcase has remote motor.

Climate class 4 (30°C - 55% U.R.).

Operating temperature 0°+5° C.

GELATERIA

ICE-CREAM / CREMES GLACEES / EISDIELE / HELADERIA

ALBA SQUARED
H137 - H120

Vetri:

apribili e temperati
Frontale:

lamiera in acciaio laccata RAL e carter
asolato in acciaio inox
laccati RAL

interni o remoti
inversione di ciclo
LED alta luminosita
cm. 105/130/155/205

Fianchi:

Motori:

Sbrinamento:
llluminazione:
Lunghezze disponibili:

Glass panels:
Front panel:

opening, tempered and decorated
sheet steel lacquered in RAL colours and
stainless steel slotted casing

Side panels: lacquered in RAL colours

Motors:

_— -“‘,

integral or remote
reverse cycle
high-luminosity LEDs
cm. 105/130/155/205

Defrosting:
Lighting:
Lengths available:

930 930

Vetrina gelati ventilata con struttura in tubolare di alluminio anodizzato argento,
scocca in poliuretano 40 Kg/mc e acciaio inox AlSI 304, vetro temprato con apertura a
compasso verso il basso, vetri laterali riscaldati, plafoniera con lampade led, chiusura
posteriore con antine scorrevoli o tendina avvolgibile (optional), gruppo incorporato o
esterno, centralina elettronica di comando, sbrinamento ad inversione di ciclo.
Classe 4 (30-55% U.R.).

Temperatura di esercizio -12 -18°C.

Kit vaschette escluso.

Ventilated ice cream showcase with silver-anodised tubular aluminium structure,
polyurethane body 40 kg/cubic metre and AlSI 304 stainless steel, tempered glass
with compass drop down opening, glass heated side, lamp holder with leds, rear
closure with sliding doors or roll/up blind (optional), incorporated unit (external on
request), electronic control unit, reverse cycle defrost function.

Operating temperature -12 ° -18 ° C.

Climate class 4 (30° - R.H. 55%). Tray kit not included.

ALBA SQUARED vaschette / tubs > I1t.5 360 x 165 mm

2050 1550

1300 1050
7 7 7 L, 7 7 7 7 7 1 S 7
7 7 7 Q 7 7 (=] 7 7 (=] % o
ZERZERZEN ZAnZEnlE ANRZIE A5
ALBA SQUARED piano inclinato / with inclined surface 7 H‘ 7 ﬂh H‘ 7 | /M/ | 7 ‘ //J | ~ | — . I H‘ ~~ H
2040 1540
ALBA SQUARED vaschette / tubs > It.4 529 x 161 mm
8 8 2050 1550 1300 1050
7~ 7 7 7 7 7 7 L, L, L, L, 7 7 7 | L, L, 1
, , , o ) , o . /// ,
2 % 7 7 X 8 ” v o 2 % Al 2 ” X
/s i i i i /s /s 1T /s i i i i
1290 1040
S S ALBA SQUARED vaschette / tubs > 1t.4,7 260 x 156 mm
/ . . / 2050 1550 1300 1050
S/ s s s 7 v 7 v v v v 7 7 7 S
7 7 /, 7 7 7 s 7 7 - L, AN
(=] (=] (=] (=]
o o I o o —
[so} [se} ™ [s2}
[e)] [} [e)] [}
2z i 2z i /s v/ /s /s v s s




ALBA

INGOMBRO RIDOTTO,
PRESTAZIONI DA GRANDE

COMPACT SIZE, BIG PERFORMANCE

VETRINA GELATI DISPONIBILE
IN VARIE LUNGHEZZE E DIVERSE
DISPOSIZIONI DI VASCHETTE
OPPURE CON VASSOI

ICE-CREAM CABINET IN VARIOUS
LENGTHS AND DIFFERENT PAN
LAYOUTS OR WITH TRAYS

22 re|L

i VETRINE



GELATERIA ALBA

ICE-CREAM / CREMES GLACEES / EISDIELE / HELADERIA H137

Vetri: apribili,temperati e serigrafati
Frontale: lamiera in acciaio laccata RAL e carter
asolato in acciaio inox
Fianchi: laccati RAL
Motori: interni o remoti
Sbrinamento: inversione di ciclo
llluminazione: LED alta luminosita
Lunghezze disponibili: cm. 105/130/155/205

Glass panels: opening, tempered and decorated
Front panel: sheet steel lacquered in RAL colours and

stainless steel slotted casing
Side panels: lacquered in RAL colours
Motors: integral or remote
Defrosting: reverse cycle
Lighting: high-luminosity LEDs
Lengths available: cm. 105/130/155/205

Vetrina gelati ventilata con struttura in tubolare di alluminio anodizzato argento, scoccain ~ Ventilated ice cream showcase with silver-anodised tubular aluminium structure,
poliuretano 40 Kg/mc e acciaio inox AlSI 304, vetro temprato con apertura a compasso  polyurethane body 40 kg/cubic metre and AISI 304 stainless steel, tempered glass
verso il basso, vetri laterali riscaldati, plafoniera con lampade led, chiusura posteriore with compass drop down opening, glass heated side, lamp holder with leds lamps,
con antine scorrevoli o tendina avvolgibile (optional), gruppo incorporato (esterno a rear closure with sliding doors or roll/up blind (optional), incorporated unit (external on

richiesta), centralina elettronica di comando, sbrinamento ad inversione di ciclo. request), electronic control unit, reverse cycle defrost function.
Classe 4 (30-55% U.R.). Temperatura di esercizio -12 -18°C. Operating temperature -12 ° -18 ° C. Climate class 4 (30° - R.H. 55%).
Kit vaschette escluso. Tray kit not included.

ALBA vaschette / tubs > [t.5 360 x 165 mm
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@ INFO

VETRINA GELATI PROFESSIONALE
VENTILATA CON SBRINAMENTO AD
INVERSIONE DI CICLO, ILLUMINAZIONE
A LED LATERALE E DALLALTO, MOTORE
INTERNO O ESTERNO FINO A 10/20 MT.

EN_Professional ice-cream showcase with forced-air refrigeration
with reverse cycle defrosting, side and top led lighting and internal
or external motor up to 10/20 mt.

FR_Vitrine glaces professionnelle a froid ventilé, avec dégivrage
par inversion de cycle, éclairage a led latéral et supérieur, moteur
interne ou externe jusqu’a 10/20 m.

ES_Vitrina para helados profesional ventilada, con desescarche
por inversién de ciclo, iluminacion de LED lateral y superior, motor
interno o externo hasta 10-20 m.

DE_Professionelle Speiseeisvitrine mit Umluftkiihlung und
Abtauung mit Zyklusumkehrung, LED-Beleuchtung seitlich und
von oben, eingebautem oder bis 10/20 m entfernt aufstellbarem
externen Motor.

Potenza Potenza assorbita Potenza assorbita Tipo compressore Tipodigas

UCHP WATT aregime WATT a Compressor type Type of gas

Condenser unit . sbrinamento
Power absorption

poreninhin in WATT during normal Power absorption
operation in WATT during defrosting

230/1/50 851 1065 ERMETICO/MONOFASE

HERMETIC/SINGLE-PHASE

230/1/50 1123 1404 ERMETICO/MONOFASE

HERMETIC/SINGLE-PHASE

230/1/50 1123 1404 ERMETICO/MONOFASE

HERMETIC/SINGLE-PHASE

230/1/50 1488 1860 ERMETICO/MONOFASE

HERMETIC/SINGLE-PHASE

VASCHETTE | TUBS | BACS | CUBETAS | SCHALEN

1050 1300 1550 2050
o 7 % 7 7 7 7 7 7 It.5
& ] _-W/ I _ﬁﬁﬁ/ an mﬁﬁﬁ Z HH i Z Z Z HH  360x165 mm
| 2 4 2 4 /s i 4 i 4 /s 2
7 9 11 16
I
- P 2 7 . ’ ’ 2 . It.4
3 4 4 4 / / 4 4 4 529x161 mm
i i s // /s s /s s /s /s /s
5 6 8 11
GELATO | ICE-CREAM | GLACES | HELADOS | SPEISEEIS -
| |
B 7 7 7 7 ¥ 7 7 1t.4,7
H 120 GED HEll= =2 == ==#4| %== 260x165 mm
//// 77 // 7 // // 4 // Y // //

10 14 16 24



930

930

930

@ INFO

435
— VETRINA GELATI PROFESSIONALE
VENTILATA CON SBRINAMENTO AD
INVERSIONE DI CICLO, ILLUMINAZIONE
LD A LED LATERALE E DALLALTO, MOTORE
4 INTERNO O ESTERNO FINO A 10/20 MT.

o EN_Professional ice-cream showcase with forced-air refrigeration

o with reverse cycle defrosting, side and top led lighting and internal

! or external motor up to 10/20 mt.

FR_Vitrine glaces professionnelle a froid ventilé, avec dégivrage
= par inversion de cycle, éclairage a led latéral et supérieur, moteur
e interne ou externe jusqu’a 10/20 m.

n

o

I ES_Vitrina para helados profesional ventilada, con desescarche
por inversién de ciclo, iluminacién de LED lateral y superior, motor

interno o externo hasta 10-20 m.

DE_Professionelle Speiseeisvitrine mit Umluftkihlung und

Abtauung mit Zyklusumkehrung, LED-Beleuchtung seitlich und

von oben, eingebautem oder bis 10/20 m entfernt aufstellbarem

930 externen Motor.
Potenza Potenza assorbita Potenza assorbita ResaW Tipo compressore Tipodigas
UcHP WATT aregime WA.IT a ;igicc Compressor type Typeofgas
Condenser unit Power absorption sbrinamento
el inWATT duringnormal ~~_ Power absorption s
operation in WATT during defrosting e
1050 230/1/50 1HP 851 1065 528 B TICOIMONOPASE R452A
1300 230/1/50 1,2HP 1123 1404 690 ERMETICOMONOPASE R452A
1550 230/1/50 1,2HP 1123 1404 690 B TICOMMONOPASE R452A
2050 230/1/50 1,5HP 1488 1860 847 ERMETICOIMONORASE R452A
VASCHETTE | TUBS | BACS | CUBETAS | SCHALEN
1050 1300 1550 2050
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ALBA SQUARED

GELATO | ICE-CREAM | GLACES | HELADOS | SPEISEEIS

H 157 Gall






Lunghezzav
Length

1050
1300
1550

2050

Alimentazione
elettrica

Electricity supply

230/1/50

230/1/50

230/1/50

230/1/50

Potenza
UCHP

Condenser unit
power inHP

1/3HP

1/3HP

3/8 HP

1/2HP

Potenza assorbita
WATT aregime

Power absorption
in WATT during normal
operation

415

415

486

760

Tipo compressore

Compressor type

ERMETICO/MONOFASE
HERMETIC/SINGLE-PHASE

ERMETICO/MONOFASE
HERMETIC/SINGLE-PHASE

ERMETICO/MONOFASE
HERMETIC/SINGLE-PHASE

ERMETICO/MONOFASE
HERMETIC/SINGLE-PHASE

ResaW Tipodigas
-10°C +45°C Tselizs
OutputW
-10°C +45°C
605 R452A
605 R452A
717 R452A
929 R452A



VETRINA PASTICCERIA
PROFESSIONALE VENTILATACON

2 MENSOLE, ILLUMINAZIONE A

LED LATERALE E DALLALTO. MOTORE
INTERNO O ESTERNO FINO A 10/20 MT.

EN_Professional pastry showcase with forced-air refrigeration with

- 2 shelves and side and top led lighting.Internal or external motor up
N to 10/20 mt.
i
- FR_Vitrine patisserie professionnelle a froid ventilé, avec 2
= étageres, éclairage a led latéral et supérieur. Moteur interne ou
n . ">
<y externe jusqu’a 10/20 m.
ES_Vitrina pasteleria profesional ventilada con 2 estantes,
iluminacion de LED lateral y superior. Motor interno o externo hasta
a10/20 m.
DE_Professionelle Konditoreivitrine mit Umluftkiihlung, zwei
930 Einlegeboden, LED-Beleuchtung seitlich und von oben.
Eingebauter oder bis 10/20 m entfernt aufstellbarer externer Motor.
Lunghezzav Alimentazione Potenza Potenza assorbita Tipo compressore ResaW Tipodigas
Length elettrica UCHP WATT aregime Compressor type -10°C +45°C Typeofgas
Electricity supply Condens.,er unit Power absorption Output W
powerin HP in WATT during normal -10°C +45°C
operation
ERMETICO/MONOFASE
1050 230/1/50 1/3HP 415 ML o e prineE 605 R452A
ERMETICO/MONOFASE
1300 230/1/50 1/3 HP 415 HERMETIC/SINGLE-PHASE 605 R452A
ERMETICO/MONOFASE
1550 230/1/50 3/8 HP 486 i ehiveis 717 R452A
2050 230/1/50 1/2 HP 760 R o 929 R452A

HERMETIC/SINGLE-PHASE

ALBA SQUARED PASTICCERIA PIANO INCLINATO | ALBA SQUARED PASTRY WITH INCLINED SURFACE

1050 1300 1550 2050

930

UBA'SQUARED

RIA | PASTRY | PATISSERIE | PASTELERIA | KONDITORE!

/s 2 7/ /s /s 2 2 2 /s 2 /s




MINIMO

INGOMBRO ESTERNO

MASSIMO

UTILIZZO INTERNO

IN DETTAGLIO, LAPERTURA
DEL VETRO ANTERIORE

CHE GARANTISCE
UNAPPROPRIATA E AGEVOLE
PULIZIA DEL VANO INTERNO.

EN_MINIMUM EXTERNAL BULK,
MAXIMUM INTERNAL USE

Close-up of front glass opening for easy,
thorough cleaning of interior.

FR_MIN. ENCOMBREMENT EXTERNE,
MAXIMUM UTILISATION INTERNE

En détail, 'ouverture de la vitre avant qui
garantit un nettoyage correct et facile du
compartiment interne.

ES_MINIMA OCUPACION DE ESPACIO
EXTERIOR, MAXIMO APROVECHAMIENTO
INTERIOR

Detallede |a apertura del cristal delantero,
que facilita laccorrecta limpieza delinterior.

DE_MINIMALER PLATZBEDARF,
MAXIMALE NUTZUNG

Detailansicht - abklappbare Frontverglasung
flr.eine einfache und griindliche Reinigung des
Innenraums

ALBA SQUARED

CANALIZZAZIONE

ALBA E DISPONIBILE
INDUEALTEZZE DI 120 E 137 CM

E IN QUATTRO DIVERSE LUNGHEZZE
TUTTE CANALIZZABILI TRA LORO.

DUE ALTEZZE PER DUE DIVERSI
APPROCCI TRACLIENTEE
PRODOTTO.

EN_IN-LINE INSTALLATION

Albais available in two heights of

120 and 137 cm and in four different
lengths, all compatible for in-line
installation. Two heights for two
different customer approaches to the
product.

FR_CANALISATION

Alba est disponible en deux hauteurs
de 120 et 137 cm et en quatre
longueurs différentes, qui peuvent
toutes étre canalisées ensemble.
Deux hauteurs pour deux approches

différentes entre le client et le produit.

ES_CANALIZACION
Albaserealizaendos alturas -120y
137 cm-y en cuatro longitudes, todas
canalizables entre si. Dos alturas para
dos accesibilidades diferentes entre el
clientey el producto.

DE_KANALISIERUNG

Albaist den zwei Héhen 120 und
137 und vier verschiedenen Langen
- alle kanalisierbar - erhaltlich. Zwei
Hoéhen flir zwei unterschiedliche
Produktprasentationen.tra cliente e
prodotto.

ALLSEASONS

LA FUNZIONE “ALL SEASONS” PERMETTE DI
UTILIZZARE ALBA GELATERIA IN QUALSIASI
PERIODO DELLANNO PASSANDO DALLA
FUNZIONE BT GELATI (TEMPERATURA
NEGATIVA -12%-18°C) ALLA FUNZIONE
PASTICCERIA O SNACK (TEMPERATURA

POSITIVA +4%+8°C).

EN_The All Season function allows the ice-cream alba showcase to be
used at any time of year, by switching from the freezer ice-cream func-
tion (temperature -12°-18°) to the pastry or snack

function (refrigeration at +4°/+8°c).

FR_Lafonction All Season permet d’utiliser la vitrine glaces alba

a tout moment de I'année, en passant de la fonction bt glaces
(température négative -12 /- 18 °c) a la fonction patisserie ou snack
(température positive + 4 °/+ 8 °C).

ES_La funcién «All Seasons” permite utilizar Alba Heladeria en
cualquier periodo del afio, pasando de la funcién BT Helados (tempe-
ratura negativa -12°/-18°C) a la funcién Pasteleria o Snack (tempera-
tura positiva +4°%/+8°C).

DE_Dank der “All Seasons”-Funktion kann die Vitrine das ganze Jahr
Uber genutzt und bei Bedarf von der Funktion flir Speiseeis -12%-18°C
auf die Funktion Konditorei oder Snack +4°+8°C umgestellt werden.
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DIMENSIONIRIDOTTE,
GRANDIPRESTAZIONI

ALBA E UNA VETRINA DI DIMENSIONI RIDOTTE PER ADATTARSI A QUALSIASI SPAZIO MA CON
PRESTAZIONI E CARATTERISTICHE TECNICHE DELLE VETRINE PROFESSIONALI PIU GRANDI.

COMPACT SIZE,
GREAT PERFORMANCE

EN_Albais a small-sized
showcase able to fit into

any space, but with the
performance and technical
characteristics of the largest
professional showcases.

DIMENSIONS REDUITES,
GRANDES PERFORMANCES

FR_Alba est une vitrine de petite
taille qui s’adapte a tout espace
mais avec les performances et
les caractéristiques techniques
des plus grandes vitrines
professionnelles.

H 120 cm

L 93 cm

MEDIDAS PEQUENAS,
GRANDES PRESTACIONES

ES_Albaesunavitrinade
tamano compacto que se
adapta a cualquier exigencia
de espacio ofreciendo ala
vez las mismas prestaciones
y caracteristicas técnicas de
las vitrinas profesionales mas
grandes.

REDUZIERTE
ABMESSUNGEN,
HOHE LEISTUNGEN

DE_Alba ist eine kompakte
Vitrine, die auch auf engstem
Raum Platz findet und mit
den technischen Merkmalen
und den Leistungen groR3er
professioneller Modelle
Uberzeugt.

H 13/ cm

L 93 cm
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Gelateria

Ice cream
Glacier
Heladeria
Eisdiele

Pralineria
Chocolate
Pralines
Bomboneria
Confiserie

Caldo a secco
Dry heated
Chaleur seche
Calor seco
Beheizt trocken

Pralineria
convertibile
in pasticceria

Chocolate showcase convertible

into a confectionery showcase
Pralinerie convertible en patisserie
Bomboneria convertible en pasteleria
Confiserie konvertierbar in Konditorei

Gelateria
convertibile
in pasticceria

Ice cream showcase convertible
into a confectionery showcase
Glacier convertible en patisserie
Heladeria convertible en pasteleria
Eisdiele konvertierbar in Konditorei

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropoa (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsHck (4832)59-03-52
BnagmBocTtok (423)249-28-31
BnapawukaBkas3 (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89

p

—

"z

=z

+14°C

2

-18°C

MxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
Konomna (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Kypran (3522)50-90-47
Iuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

https://frigomeccanica.nt-rt.ru || fab@nt-rt.ru

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwuxHui HoBropopa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Honbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBopack (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
Tamb6oB (4752)50-40-97

KasaxcraH (772)734-952-31

TBepb (4822)63-31-35
TonbAaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynan-Yna (3012)59-97-51
YnbaHoBcK (8422)24-23-59
Ydha (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
Apocnaenb (4852)69-52-93
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