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< ) BaHHbi cepun BCM umelot yeTbipe MoauduKauuu:
L% | OAHOCEKLMOHHble BaHHbl BCM-1 kBappatHoro
o 1 NPAMOYroJIbHOr0 CeYeHUd;

ABYXCEKLUUOHHbIe BaHHbI BCM-2;

M O e q H bl e e TpexceKuuoHHble BaHHblI BCM-3;

h t k BaHHbI BCMC-1 ¢ pa6oyeii noBepxHOCTbIO.

Kaxxpoe moeuyHoe otaeneHue npeanpuaTua 06u.|,e- was an S

CTBEHHOro NUTaHus no Tpe6oeaHuam CIC AoNKHO Sanitary regulations require that every wash umit . e,
6bITb o6opynosaHo MO€YHbIMU BAaHHAMWU B KOJIN- at the catering establishment should be equipped

yecTBE He MeHee Tpex WTYK: ANA 3aMauuBaHus, with at least three wash tanks: for soaking,

MbITbA U Ae3uH(EKLMN UCNONb30BAHHOM NOCYABI, :S“::'r::fl g‘.md disinfecting dirty dishware as well MOCUHBIEC BAHHBI
a TaKKe ee ONoNACKUBaHMA.
OAJHOCCKINOHHBLIC

‘ B A P H bI E B A H H bI Mopens ANNHA, MM WIUPKHA, MM | BbICOTA, MM macca, Kr ry6uHa, MM | WwupuHa 6opTa, MM
Model length, mm width, mm height, mm weight, kg depth, mm side width, mm

BCM-1/430

VSM-1/430 530 530 870 15,2 300 50
Moiiku BaHH BbINOAHEHbl W3 MULEBO BCM;IZ\/EI,-310530 630 630 870 19,3 400 50
HepxaBsetoLeil cTanu. Kauectso v TexHono- /-
rusi CBapKu MOEYHbIX BaHH obecneynsaer BCM;/ls/ASg%OO 700 700 870 22,3 450 50
HE TONbKO repMEeTUYHOCTb COEAUHEHMUS,
HO W [MHaMUYeCKylo M CTaTuyecKylo npo- BCM-1/700
HOCTKORCTI R VSM-1,/700 800 800 870 25,2 450 50
HoXKu BaHH CHabXeHbl perynatopamu BCM-1/430/1010 1010 530 870 24,8 300 50

VSM-1/430/1010

BCM-1/530/1210
VSM-1/530/1210 1210 630 870 33,5 400 50

BbICOTbl, 4YTO NO3BOJIAET NpPU YCTaHOBKE
BaHHbl YCTPAHATb BO3MOXHble HEPOBHOCTHU

nona.
BCM-1/600/1350

Onopbl PerynisTopoB BbICOTI, U3TOTOBJIEH- VSM-1/600,/1350 1350 700 870 38,4 450 50

Hble 13 HepXKaBelolijeit CTanu, He NofiBepxe- BCM-1/700/1550

Hbl KOPPO3UU BO BAAXKHOI Cpefe. V5§\4_1//700/1550 1550 800 870 46,0 450 50

YooOHY0 TPaHCNOPTUPOBKY U XpaHeHue
BaHH obecneynBaeT pa3bopHbIit kapkac.

OAHOCEKLUMOHHbIE CTaHAAPTHblE BaHHbI
BCM-1 ucnonb3yloTca LAf MbITbA MOCYAbI,

KOT/I0B, UHBEHTapA.

OnHOCEKLMOHHBIE yAIuHEHHble BaHHbI BCM-1
B OCHOBHOM MPUMEHSAIOTCA A5 MbITbs TyLL,
oBolleil, HPYKTOB, Pa3MOpPO3KU BPUKETOB,

MbITbS KpyNHOrabapuTHOI NoCyabl.

welded tanks

The sinks of VSM tanks are made of food grade
stainless steel. The quality and technology of sink
welding provide leakproofness of joints as well as
dynamic and static strength of the construction.

single-section tanks
ATESY produces 4 types of VSM sinks:

—— 1. Single-sectional standard and stretched
' tanks VSM-1.

2. Two-sectional tanks VSM-2.
3. Three-sectional tanks VSM-3.
4. Tanks with working surface VSMS.

VSM-1 one-sectional standard tanks are used to
wash dishware, kettles and utensils.

VSM-1 one-sectional stretched tanks are used
primarily to wash carcasses, fruits and vegetables,
unfreeze briquettes as well as to wash bulky
dishware.
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B MOCYHbLIC BAHHDI
ABYXCCKIIMOHHbBIC

= A M| WapuHa, un | bicota,mm | macca k| myGwra um | wpnra Gopra,
Model length, mm width, mm height, mm weight, kg depth, mm side width, mm

B g0 | 1490 530 870 28,0 300 20

BCM%@‘}W 1970 630 870 36,0 400 50

B e s0 | 2000 700 870 42,0 450 50

Mogens AMMHA, MM | WMpMHa, MM | BbICOTa, MM Macca, kr | ry6uha, MM | wipuHa 6opra, Mm
Model length,mm | width,mm |  height, mm weight, kg depth, mm side width, mm

B 0 | 1210 630 870 26,7 400 50

BCM;/?SZ-OZ%OO 1550 800 870 343 420 i

[BYXCEKLMOHHbIE U TPEXCEKLIMOHHbIE BaHHbI
BCM-2 u BCM-3 ucnonb3ytotcsa And 3amayu-
BaHUA U MbITbA ﬂOCy}lbl O)J,HOBPEMEHHO.

two- and
tree-section tanks

VSM-2 and VSM-3 is a two-sectional and three-
sectional tanks used to soak and wash dishware
simultaneously.

MOCYHbBIC BAHHDI
TPEXCEKINHNOHHDIC

ATESY

MOEeYHble BAHHBI
C padoyeil NOBEPXHOCTHIO

BaHHbl ¢ pabouyeit nosepxHocTbio BCMC coB-
MelatoT B cebe faBe dyHKUMM — y Bac
BCerfa nog, pyKoi ecTb U BaHHa u cton. B
mogenn BCMC BaHHa u paboyas nosepx-
HOCTb BbIMOSHEHbI 13 NULLEBO HepxaBeto-
weil ctanu. CTonewHnLa ykpenaeHa ¢ BHyT-
peHHelt cTopoHbl NamuHupoBaHHoi [CH,
4TO YBENNYMBAET NPOYHOCTb W WCKAIOYaeT
nporun6 noBepxXHOCTY.

tanks with work surface

VSMS tanks with work surface combine two
functions providing a wash tank and a table at
the same time. The VSMS model tank and work
surface are made of food grade stainless steel.
The table top is reinforced from the inside with a
laminated woodchip board to increase strength
and prevent surface deflection.

Mogens ANVHA, MM | WWPMHE, MM |  BbICOTa, MM mMacca, Kr my6uHa, MM Lumpm:AaMﬁopTa,
Model length, mm width, mm height, mm weight, kg depth, mm side width, mm
BCMS/-s%-?’l%zo 1010 230 870 17.0 390 i
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HEJbHOTAHYTDLIE

BAHH bl

weldless wash basins

The kitchen sinks are made of food-grade stainless steel.

The basins have a back board to prevent water and implements mak-
ing contact with the wall during washing.

The sink legs are fitted with height regulators, allowing any uneven-
ness of the floor to be corrected during installation.

The sinks’ frames is made of galvanized steel, being protected against
corrosion in damp conditions.

The portable frame ensures convenient transportation and storage
of the wash basins.
There are four models of VSMC weldless wash basins:

1. Single-section VSMC-1/600.

2. Double-section VSMC-2/1200.

3. Single-section VSMC-1,/1200 with a work surface and a left or
right-hand table.

HCJIbHOTAHYTbHIC BAHHDI
OAHOCCKIHMNOHHBIC

OpHocekumoHHbie BaHHbl BCMU-1/600
UCNONb3YeloTCA O MbITb MOCYAbI, KOT-
JI0B, UHBEHTapS.

single-section tanks

VSMC-1/600 — single-section weldless wash-
basins for washing dishes, pans and kitchen imple-
ments.

MoKk BaHH BbINOMHEHbI M3 MUILLEBON
Hep)aBseloLLel cTanu.

BaHHbI MMelT 3agHuit GOPTUK, KOTOpbIl
npenoTBpallaeT nonagaHune BOfbl U COMyTC-
TBYIOLMX MOKE NMPeAMEeTOB Ha CTeHy.

HoxKu BaHH CHabXeHbl peryastopamy
BbICOTBI, YTO MO3BONISIET NPU YCTAHOBKE YCT-
paHsTb BO3MOXKHbIE HEPOBHOCTY MoSa.

Kapkac BaHH, U3roTOBNEHHbLIN U3 OLUHKO-
BaHHOII CTanu, He NoJBEPIKEH KOPPO3UK BO
BIAXHOI cpeje.

YRoGHYI0 TPaHCMOPTUPOBKY U XpaHeHue
BaHH obecneynsaeT pa3BopHbIi Kapkac.

MpepnpusTMe NPoU3BOAUT YeTbipe TUNa
LEeNbHOTAHYTbIX BaHH:

ofHoceKumoHHbie BCMLI-1/600;
ﬂ ABYxceKumoHHble BCML-2/1200;

OHOCEKLUOHHbIe BaHHbI C pa6o-
yen nosepxHocTbio BCML-1/1200.
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B NECJIbHOTAHYTbHIC BAHHDI
ABYXCCKIIHMOHHbBIC

[ByxcekunoHHble BaHHbI BCML-2/1200
CAYXaT ANA 3aMaYyMBaHUA U MbITbA NOCYAbI
OJHOBPEMEHHO.

double-section tanks

VSMC-2/1200 — double-section weldless wash-
basins for simultaneously soaking and washing
dishes.

HeJbHOTSAHYTbIE
BaHHBI

Cc padouei
NOBEPXHOCThHIO

OfHOCEKLMOHHbIE BaHHbI C paGoyeil NoBepx-
HocTblo BCMLI-1/1200 cosmeuwaT B cebe fge
(hyHKLUMM — BaHHbl U CTONA. BbinyckatoTtca fBe
MOJEeNN: C IEBbIM U NPaBbiM CTONIOM.

tanks with work surface

= VSMC-1,/1200 with table — weldless wash basins with
a work surface, combining the functions of both a wash
basin and a table. Two models are available: with left
B 4 and right-hand tables.
Mogenb ANNHA, MM WKPUHA, MM BbICOTA, MM Macca, Kr my6uHa, MM | WwupuHa 6opTa, MM
Model length, mm width, mm height, mm weight, kg depth, mm side width, mm
BCML-1/600
VaMOsL600 600 600 870 12,3 250 50
BCML-2/1200
Vsicayi00 | 1200 600 870 23,9 250 50
BCML-1/1200
Um0 | 1200 600 870 19,8 250 50
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BaHHbI-paKOBUHbI NpefHa3HAYeHbl ANSA MbITbA PYK
nepcoHana CToJOBOWM, pectopaHa, Kade u moryr
6bITb YCTaHOBJIEHbI B JIIOGOM Liexe: MACHOM, pbl6-
HOM, CaNaTHOM, FOpAYeM U T.J.

BAHHDI -
PAKOBMUMH bl

BAHHDI -
PAKOBWH bl

—

y.

K npeumyuiecteam faHHOrO U3[ENUS MOKHO
OTHECTY crieayolee:

a) BaHHa MMeeT 3afHUi GOPTUK, KOTO-
pbiil NpeaoTBpaLLAeT NageHue ConyTc-
TBYIOWMX MOIKE NPEAMETOB U CTeKa-
HUE BOJbI C MOBEPXHOCTU  BaHHbI MO
CTeHe;

6) HOXKM PYyKOMOIWHWKA CHabXeHbl pery-
NATOPAMU  BbICOTHI, MO3BONSIOWMMY
NpU ero yYCTaHOBKE YCTPaHATb HEpPOB-
HoCTW nona;

B) Onopbl PerynaTopoB BbICOTHI BbINOJIHE=
Hbl U3 Hep)KaBEIOLU,eVI CTanu, Y7o npe-
AOXPaHAET UX OT KOPPO3uHK.

tank-sinks

Tank-sinks are designed for canteens, restau-
rant or cafe personnel to wash hands and may
be installed in any processing unit: meat, fish,
salad, etc.

This unit advantages include:

a) the tank has a back sideboard that prevents
washed utensils from falling and protects the
wall from flowing water;

b) the wash-stand legs are adjustable to
compensate for possible floor irregularities;

c) the legs adjustable regulators are made
of stainless steel to protect them from
corrosion.

ATESY manufactures three models of wash-
stands:
1. VR-600 with open stand.

2. VRN-600 with closed stand in two
modifications — with and without pedal.

3. VRK-400 overhanging washstand.

ATESY e ATESY
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Mpeanpuatne «ATECU» Bbinyckaet Tpu
MOAENU PYKOMOWHUKOB:

OTKpbITbI BP-600;

ﬂ 3akpbiThii BPH-600 ¢ nepanbio
n 6e3 nepanu;

KOHCOJIbHbIN pyKomonHuk BPK-
400.

BP-600 uMeeT OTKPbITHI pa36opHbIil Kap-
Kac, BbIMOHEHHbIV 13 OLMHKOBAHHOW CTaNu.
IKOHOMUYHOCTb LAHHOI KOHCTPYKLMM 06YyC-
NaBAMBAET HU3KYIO CTOUMOCTb U3JeNns.

BAHHA-PAKOBHHA

BP-600

Mogens AANHA, MM WIPUHA, MM BbICOTa, MM macca, Kr rybuHa, MM | wupuHa 6opTa, MM

Model length, mm width, mm height, mm weight, kg depth, mm side width, mm
BP-600

00 500 600 870 12,2 100 50
BPH-600 6/n

DA 500 600 870 21,6 100 50
BPH-600 c/n

VRN-600 500 600 870 26,0 100 50

with pedal

m BAHHA-PaKOBHHA

BPH-600

Kopnyc BPH-600 BbinofiHEH MONHOCTbIO
13 HepxaBelolei CTanu U UMeeT 3aKpbl-
Thlii 06BEM, KOTOPbII MOXHO UCNONb30BATh
AN XpaHeHWA CPeACTB OYUCTKN U TUTUEHB.

ATESY,
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@ BAHHA-PAKOBHHA
BPH-600 ¢ nexaapio

Hanuune nepfanu nopfauyt BoAbl IKOHOMUT
BpeMs CMofackueaHus M [enaer Hesame-
HUMbIM UCMOMb30BAHME AAHHOMO PYKOMOM-
HUKA Ha KyxHE, TaK Kak pyKu noBapa yauie
BCEro WCMAyYKaHbl JKUPHLIMU MPOAYKTAMMU,
4TO 3HAYUTENILHO OCMOKHSAET OTKpPYYMUBaAHUE
KpaHa cMecuTens.

— 24 N

tank-sinks VR and VRN

VR-600 has an open sectional carcass made of
galvanized steel. This unit design efficiency is
reflected by its low cost.

VRN-600 hull is made entirely of stainless steel
and has a closed area that my be used for deter-
gents storage. This model is manufactured in two
versions: with a water feed pedal (VRN-600 P)
and without one (VRN-600). The wash-stand
has a door with magnetic latch.

The water feed pedal saves wash time and makes
this wash-stand indispensable at the kitchen since
the chef’s hands are mostly greasy significantly
complicating the process of turning the mixer
valve.

The mixer of the wash-stand with a pedal should
be adjusted beforehand in order to provide water
of desired temperature.
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PYKOMOHMHUK

|||mw
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overhanging washstand




