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BEEF SELLER
MODEL : IGDMA

Up to 70% are
off from past
market price.

Please do the
best choice!
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model:40

B X :IGDMA40SA

MRz ~TiE - 15485 X B1600 X /=820mm

K(KEE : 37kg

7 E£:118L

mERESE : 1~25°C

REREEHE - 60~85%

K7 :BRAXTYLARTH2ERTHS R
aArO=5—=: 2y FNYF+LEDFt XFL AT
 HB:ZXRFULZR

A 1% I R600a (IRIZET : ODP=0,/GWP=4)
BEEE  UVCO AT L (ESSRELT)

T B:AC100V (160W)

B k:e2 R

ZOfth : BRKREEM

fiE&m : /\>H—X3, ABS> 1)L 7 X1,
ATFYLARLTX1

model:46

B X :IGDMA46SA

NAz~TiE - 18595 X 1570 X /=820mm

XSS : 44kg
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RERTEEHE - 60~85%

K7 :BRAXTYLARTZ+H2ERTHIF R

A rA=5—=:2YyFNYF+LEDFs XTL AT
M B:ZXFULX

A 1% :R600a (IRIZAT : ODP=0GWP=4)
WEEE  UVCO X T L (ENERELT)
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fiE& : /\>>H—X3, ABS> 1)L X1,
AFVLARLA X1
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model:120

B 3 :IGDMA120SA
NRZHE © 18595 X 710X 5=51270mm
X(EES : 68kg
F E2:270L
REREEH : 1~25°C
RFEERESE © 60~85%
K7 :BEARXRTYLRART7+H2ERTHS R
Ay rA-5—:2yFNYKR+LEDTF1 X 7L A
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BEEE  UVCO X T L (ESERET)
T iF:AC100V (180W)
B K asek (iEeemmFa—7)
ZOfth : BKEER
& : N\>H—X%X3, ABS>TI)LT7 X3
AFVLARLA X1
6mmF a—7-1/2” (15A) XX{#EF X1

model:180

B 3 :IGDMA180SA

NRZHE - 18595 X B710 X =1720mm

XFEE : 83kg

& £:388L

mEREEHE  1~25°C

RERTEERH : 60~85%

R7 :BRAXTYLARTH2ERTHS X

aAvrA=-5—=2YFINYF+LEDTF1 R TL A
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A 1% :Re00a (FRIRATT : ODP=0,/GWP=4)

BEEE  UVCO X T L (59838 E14T)

T & :AC100V (180W)

B K asak (AiEeemmFa—7)

Z0fth : KREET

& : \>H—X%3, ABS>1T)L7 X1
AFVLARLA X1
6mmFa—7-1/2” (15A) XRFEFx1
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high quality kitchenware
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T518-0833 =BRFBEDHEsy ERAT1047-7
TEL : 0595-24-4305  FAX : 0595-24-4380
MAIL : info@iga-new.com




