ZC|ZM|zCM

Kamepbl wokoBoro oxnaxaedna 1 Blast chillers and freezers are types of AEMNEICEEWAN CHOEIGH El R

LLIOKOBOW 3aMOPO3KM OTHOCATCA K 6a- | the most basic equipment deployed in zLGEI RS EVERQIN SO WEE

30BOMY OCHaLLeHno coBpeMeHHbIX ~modern gastronomic operations. As an e GRWBE RN ERleNEYEE

MPOA0BONLCTBEHHbIX TOProBbix 3a10B. | integral part of the company’s system, REUIEC QTG ITINEIFEIQNE S

Byayun Heotbemnemoit yacTbio cucte- — COOK & CHILL are responsible for com- &l EVL AR EO )R e L @ NG

mbl COOK & CHILL, onn npeactasndet | pliance with hygienic legislative norms EERESLEIQUNEVE N AEGNETEE

coboit pewenne, cootBeTcTBylowee aswell as for the effectiveness of logis- IR AN ORI GUITRE]

rurueHnyecknm tpeboBaHnAMm, a Tak- | tics and profitability of the transporta- JVoEIIIIEIGEVS LV EICRTE TS

e obecneunBaioLme HaaexHocTb 1 | tion, preservation and distribution of EEEINUMVIE T NMOEERCE

3KOHOMUYHOCTb NepeBo3ki, xpaHerua | prepared food products. Further appli- IEENEuT 0N TG

n qmupmﬁyumm rotoBbIx 6ntog. [lanb- | cation refngeratmg ynlt§ﬁnd WNWELCYA 7chlazovace a zmrazovace HORAK

Heilluee npuMeHeHue xonoawnbHuki — production of semi-finished products WL PRI Lt TN R e

HaXOAAT B nekapHoii npombilunieHHo- —and in the gastronomic industry in ge- U CCEELEEEIERE LS
6 | pouZiti. Zafizeni vynikaji vysokym vykonem pfi nizké

CTW, B NOATOTOBKe nony(pabpukato 1  neral. S Y A RO

B NPOV3BOACTBE NPOAYKTOB NUTAHNA B

Lienom.

TexHonorus WoKoBoro

OXNaXAeHUA U LWLOKOBON

3amopo3ku <HORAK»

NpefCTaBeHa B 2 epuAX Kak YHUBEPCanbHOe W Lie-

NleHanpaBeHHo MOANPMLMPOBaHHOE 000pyAOBaHMe
ANA Camoli LWMpoKoii 06nacti ucnonb3oBaHuA. 060-
pynoBaHue OTINYAETCA BbICOKOI MOLLHOCTBIO MpM
HU3KOM NnoTpebneHnm SHeprun ana paboTbl. Bee cTak-
JApTHble MOAENN OCHALLEHbI 3EKTPOHHBIM PYKOBO-
AALMM MOZyNeM 11 TpeMA 30HAaMM, BKIKOYAA OANH
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