Get organized for BetterFood.

How can we
guarantee the
best possible food
everywhere and at
all times?
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Technical data for Specialised Dealers - Edition 2016/2017

Make your daily work easier with °CHECK

Whether you are storing, preparing, cooking, transporting or serving food.

The proven °CHECK digitalisation and organisation system offers
you safety, traceability and transparency with regard to meals/food.
Interconnect and organise your food flow and save time!

Data acquisition and management in accordance with the HACCP
guidelines in the following areas:
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Rieber

4

We live in an interconnected world.
Communication, the exchange of
information and organisation now all
happen on the Internet. Information
that is not stored on the Internet
remains inaccessible to a large part
of the population. On the other hand,
information that is stored on the Internet
can be accessed by anybody all over
the world at any time. Since the success
of perfect catering logistics depends
on organisation, logistics and safety,
it makes sense to organise these
processes using digitalisation.

FOOD WITH A
LIFE STORY

With °CHECK, the digitalisation and
organisation system, we want to enable
our customers who produce food in one
location and serve it in another location
to have transparency over their food at all
times. Customers should feel confident that
they can always deliver the best possible
quality everywhere, even if they are not
on site in person. °CHECK is the link-up
of our products with the Internet. All data
and processes in the areas of temperature
measurement (HACCP), organisation and
transportation through to hygiene can be
digitally captured, organised and optimised
with °CHECK and using the QR codes
attached to appliances and containers.
The storage of product-specific data,
such as operating instructions, recipes,
container type, food in the container, owner
or allergen identification etc. are possible
here.

Just imagine that you were able to touch a
button on your smartphone and see where
your food is located at this very moment
and what temperature it is. Our customers
should know at all times when and where
their food is and what temperature it is.

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.

Take note of the button!
These products are ready
for °CHECK.

Choose between lasered QR codes and
certified food grade QR code labels.
(Industrial property rights pending.)
Appliances are available both with
or without a sensor for temperature
measurement and can be retrofitted at
any time.

9 c"Ec'K

ready;

Test checkfree as well now, the free
trial app with a simple user interface
and clear functions to enable the digital
organisation of everyday processes.
What a relief to know what is in the
freezer or refrigerator. The data can be
fixed as an image or also in written form.
Take a photo, save it in the appropriate
place and order is achieved.

. »
CHECK
Industrial property rights pending.
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°CHECK

What do you need
for °CHECK?

MOBILE °c|-||5c|(R AUTO °CHECKN

Core temperature sensor

. Temperature sensor
Bluetooth temperature measurement according P

Automatically sends room temperatures

to HACCP

QR code = .

For the identification and organisation of food and ﬁ Query and control units for sensors
hygiene

Mobile device °CHECK-Cockpit

For acquisition of the QR code All relevant data at a glance

°CHECK-Cockpit
All relevant data at a glance

// Temperature measurement // Stationary and mobile
// Organisation temperature measurement
// Hygiene logging

°CHECK-Cockpit
All data can be accessed and managed
in the °CHECK-Cockpit.

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 5



Rieber Gastronorm containers

ocH
Rieber Normset Gastronorm container range
Material Closed stainless steel GN containers Polycarbonate containers
Version Without handles With recessed handles GN containers with For example, for salads,
vacuum function cold dishes
GN size Depth |Capac- |Type Order no. Type Order no. Type Order no. Capac- | Type Order no.
External mm ity | ity |
dimensions
21 200 |55 21200 84010101
150 |41 21150 84010102
— 100 |27 21100 84010103
65 |17 21065 84010104
_ | 40 |10 21040 84010105
650 x 530 mm 20 | - 21020 84010106
11 200 |26 11200 84010107 11200f 84010201 21 K 11200 84210101
150 |18.4 11150 84010108 11150f 84010202 16.5 K 11150 84210102
100 [11.7 11100 84010109 11100f 84010203 10.3 K11 100 84210103
— 65 |7 11065 84010110 11065f 84010204 5.3 K 11065 84210104
l 55 5.6 11055 84010159 11055f 84010259
L 40 |34 11040 84010111
325 x 530 mm 20 |- 11020 84010112
2/3 200 [15.3 23200 84010113 232001 84010205
150 |11.8 23 150 84010114 23150f 84010206
100 |7.4 23100 84010115 231001 84010207
65 4.3 23065 84010116 230651 84010208
m 55 13.2 23055 84010197
- 40 |2.4 23040 84010117
325 x 352 mm 20 | - 23020 84010118
1/2 200 |10.9 12200 84010119 12200f 84010209 10.3 K 12200 84210109
150 |8.4 12150 84010120 12150f 84010210 12 150 Vacuum 84010199 7.8 K 12150 84210110
100 |5.3 12100 84010121 12100f 84010211 12 100 Vacuum 84010198 5.1 K12 100 84210111
65 |3.3 12065 84010122 12065f 84010212 12 065 Vacuum 84010195 2.7 K 12065 84210112
_ 55 2.6 12055 84010160 12055f 84010260
g 40 |1.7 12040 84010123
325 x 265 mm 20 | - 12020 84010124
1/3 200 |6.6 13200 84010125 13200f 84010213 5.8 K 13200 84210105
150 |4.9 13150 84010126 13150f 84010214 4.5 K 13150 84210106
100 |3.3 13100 84010127 13100f 84010215 13 065 Vacuum 84010127 3 K 13100 84210107
65 |2 13065 84010128 13065f 84010216 13 100 Vacuum 84010183 1.7 K 13065 84210108
() 40 |1 13040 84010129
325x 176 mm 20 | - 13020 84010130
1/4 200 |5 14200 84010131 14200f 84010217
150 |3.6 14150 84010132 14150f 84010218 3.2 K14 150 84210113
100 |2.3 14100 84010133 14100f 84010219 2.1 K14 100 84210114
@ 65 1.5 14065 84010134 14 065f 84010220 1.3 K14 065 84210115
162 x 265 mm 20 |- 14020 84010135
2/8 200 |5.6 28200 84010163 282001 84010242
150 |3.9 28 150 84010136 281501 84010221 3.6 K28 150 84210123
100 |2.6 28100 84010137 281001 84010222 2.3 K28100 84210122
— 65 1.3 28065 84010138 280651 84010223
325x 131 mm 20 | - 28 020 84010139
2/4 150 |8.4 24150 84010158 241501 84010240 7.4 K24 150 84210119
100 |5.3 24100 84010157 241001 84010239 4.9 K24 100 84210120
m 65 |3.3 24065 84010156 240651 84010238 3 K24 065 84210121
U 40 |1.7 24040 84010155 240401 84010237
162 x 530 mm 20 |- 24020 84010154
1/6 200 |2.8 16200 84010140 16200f 84010224
150 |2.1 16 150 84010141 16 150 f 84010225 2 K16 150 84210116
O 100 (1.4 16 100 84010142 16 100f 84010226 16 100 Vacuum 84010142 1.4 K16100 84210117
162x 176 mm 65 0.9 16065 84010143 16065 f 84010227 16 065 Vacuum 84010143 0.8 K16 065 84210118
1/9 100 |0.7 19100 84010144 19100 f 84010228 Transparent, for storing, preparing, serving
65 0.5 19065 84010145 19065f 84010229 food, without handles. Compatible with
0 stainless steel GN containers. Not resistant to
108 x 176 mm alkaline lyes, amines, concentrated acids and
lyes, methanol, aromatic and halogenated
hydrocarbons and hot water (constant
exposure). Appropriate cleaning agent and
detergent required.

6 Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.



Gastronorm containers

ocH
Enamelled GN containers Perforated stainless steel GN containers
For example, for baking Not for insertion For insertion in closed GN containers
£
Without handles With stackable hinged handle %
2
-":3
8
(@)
Capacity | |Type Order no. Capacity | |Type Order no. Depth |Type Order no. Type Order no.
mm
55 21204 84020101
41 21154 84020102
27 21104 84020103
17 21064 84020104
10 21044 84020140
- 21024 84020137
190 11194 84020105 11194K 84020205
140 11144 84020106 11144 K 84020206
1.7 11100E 84010417 920 11094 84020107 11094 K 84020207
7.0 11065E 84010410 55 11 054 84020108 11054 K 84020208
20 11024 84020136
3.5 11040E 84010411
11020E 84010412
15.3 23 204 84020109 90
1.8 23154 84020110 55
7.4 23104 84020111
4.3 23 064 84020112
32
2.4 23040E 84010414 2.4 23044 84020113
23020E 84010415 -
190 12194 84020119 12194 K 84020209
140 12 144 84020120 12 144K 84020210
5.3 12100E 84010420 920 12 094 84020121 12094 K 84020211
3.3 12065E 84010419 55 12 054 84020122
1.7 12040E 84010418
6.6 13204 84020114 90 13094 84020127
4.9 13 154 84020115 55 13 054 84020126
3.3 13104 84020116
2 13 064 84020117
1 13 044 84020118

- 13 024 84020139

5.6
3.9
2.6
1.3 28 064 84020150*

8.4
5.3
3.3
17

2.8
2.1
1.4
0.9
0.7
0.5

* GN 2/8 container for climate pellet.

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 7



Rieber Gastronorm lids
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Rieber lid range for GN containers
Flat lids with handle, recessed Stainless steel flat lids Hinged flat lids Press-in lids made of stainless | Press-in watertight lids
handlle. Flat lids without handle, made of stainless steel steel made of stainless steel
two halves, can be folded.
Low temperature loss when
only half-opened. Press-in lid
without sealing lip, stackable,
for potatoes, rice. Press-in
watertight lids with sealing lip.
For soups and sauces (suitable
for use with convectomats).
GN size Cut-outs Type Order no. Type Order no. Type Order no. Type Order no.
for spoons  |handles
111 84030101 113 84040101 116 84090101 115 84080101
. 1111 84030201 1131 84040201
. 111a 84030301 113a 84040301 116a 84090201
. . 1111a 84030401 1131a 84040401
2/3 231 84030102 236 84090102 235 84080102
. 2311 84030202
— . 231a 84030302 236a 84090202
Q . . 2311a 84030402
1/2 121 84030103 123 84040102 126 84090103 125 84080103
. 1211 84030203 1231 84040202
_ . 121a 84030303 123a 84040302 126a 84090203
g . . 1211a 84030403 1231a 84040402
1/3 131 84030104 136 84090104 135 84080104
. 1311 84030204
. 131a 84030304 136a 84090204
. . 1311a 84030404
1/4 141 84030105 146 84090105 145 84080105
. 1411 84030205
. 141a 84030305
D . . 1411a 84030405
2/8 281 84030123 286 84090106 285 84080106
. 2811 84030217
. 281a 84030317 286a 84090206
— . . 2811a 84030423
2/4 241 84030108
. 2411 84030208
U‘ . 241a 84030308
. . 2411a 84030408
1/6 161 84030106 166 84090107 165 84080107
. 1611 84030206
. 161a 84030306 166a 84090207
J . . 1611a 84030406
1/9 191 84030107 196 84090108 85022016
. 1911 84030207
. 191a 84030307 196a 84090208
0 . . 1911a 84030407
Note: Not suitable for Note: Not suitable for Note: Not suitable for Note: Not suitable for
thermoplates®. thermoplates®. GN containers with depths of GN containers with depths of
20 mm and 40 mm. 20 mm and 40 mm.
Not suitable for thermoplates®, Also available in a transparent
GN size 1/1. version for GN containers 1/6.

Please feel free to contact us.

GN lid with cut-  GN lid with cut-
out for spoons  out for handles

8 Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.



Gastronorm lids
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Transparent flat lids made of vaculid® - gives food a longer Dosing dispenser lids
polycarbonate, compatible with storage life
stainless steel and polycarbonate GN | Vacuum-sealing lid (stainless steel For serving ketchup, mustard, mayonnaise, sauces, smoothies etc. in a multi-cycle
containers. or transparent plastic) for storing, system.

transporting and cooking food

(transparent plastic lid up to 95°C). Pump attachment can be adjusted to two container depths.

Stainless steel lid with red silicone seal,
compatible with Gastronorm containers Compatible with Gastronorm containers 1/2 and 1/3 with depths of 150 mm and
without drop handles in GN 1/2, 1/3and | 200 mm.

1/6 up to a maximum depth of 100 mm
and thermoplates® without handles in GN
1/2, 1/3 and 1/6. Lid made of transparent
plastic, compatible with Gastronorm
containers without drop handles in GN 1/6
up to a maximum depth of 100 mm.

*

Operating system

Type Order no. Order no. Order no.

K111 84200105

K231 84200114

K121 84200106 84011045 84011022

K131 84200107 84011042 84011023

K141 84200108

K281 84200112
K241 84200111
K161 84200109 84011041

84200165
(Transparent plastic lid)

K191 84200113

Note: Not suitable for GN Note: vaculid® - vacuuming
containers with depths of 20 mm with professional vacuum pumps
and 40 mm. (chamber or tube pump).

*vaculid® transparent only available
in size GN 1/6.

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 9



Rieber Accessories, shelf inserts, grilles, stacking shelves, bridge pieces

Shelf inserts, grilles, stacking shelves

Shelf inserts for insertion in closed GN
containers. Grilles for insertion into cupboards
with GN dimensions. Stacking shelves with
profiles, stackable, for insertion in GN containers
1/1, 200 mm deep.
Perforated shelf inserts with a finger hole, Grille made of stainless steel
edge height 18 mm L = lightweight version
GN size Type Dimensions Order no. Type Dimensions Order no.
219 579 x 474 mm 84130101 22 650 x 530 mm 84140101
22L 650 x 530 mm 84140106
119 475 x 274 mm 84130102 12 325 x 530 mm 84140102
12L 325 x 530 mm 84140105
23 325 x 352 mm 84140138
129 274 x 210 mm 84130104
139 274 x 125 mm 84130105
Perforated polycarbonate shelf inserts for insertion
in closed polycarbonate containers, transparent.
Not resistant to alkaline lyes, amines, concentrated
acids and lyes, methanol, aromatic and halogenated
hydrocarbons and hot water (constant exposure).
Perforated shelf inserts for polycarbonate containers
GN size Type Dimensions Order no.
11 ‘*‘ K119 84220101
1/2 K129 84220102
[
1/3 K139 84220103
)
Bridge pieces
Bridge pieces for the division of heated wells Longitudinal bridge piece for combinations Crosswise bridge piece for combinations
so that smaller containers (e.g. GN 1/4) can be
inserted.
GN size Length mm Order no. GN size Length mm Order no.
530 84190101 325 84190201

1My ‘

n

Bridge piece with spring

n

325 84190202
Bridge piece without spring for thermoport® 100/50 K
325 84190205

Bridge piece for varithek®

The bridge pieces are inserted as edge support for smaller containers within the combination of 2/1 or 1/1 either in length or width.

An integrated spring ensures that the frames sit safely.

10  Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.




Accessories, insert trays, EG Gastronorm containers, GN containers for spices and cutlery

Oc H
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Insert trays, EG Gastronorm containers

Insert trays with smooth edge, | Insert trays EG Gastronorm EG Gastronorm container EG Gastronorm lid
made of stainless steel, for container with
preparing, finishing and serving recessed stainless
food. steel handles, €
suitable for stacking %
in thermoport® @
50/100 K/KB, o
105 L. =
[0}
o
o
GN size Depth External Type Order no. GN size Depth Type Order no. Type Order no.
inmm dimensions inmm
inmm
2/ 20 650 x 530 21021 84100101
il 20 325 x 530 11021 84100104 11 60 11 060 EG 84010301 111 EG 84090210
40 11041 84100105
65 11066 84100106
2/3 20 325 x 352 23021 84100107
40 23041 84100108
ﬁ‘ 65 23066 84100109
— Cooking & transporting
1/2 20 325 x 265 12021 84100110 with thermoport® and
40 12041 84100111 EG containers
(]
Gastronorm containers for spices and cutlery
Stainless steel spice shakers suitable for
placement on worktop or for insertion in
guide shelf. Cutlery box made of stainless
steel for insertion in cutlery frame, worktop
cut-out or for placement on worktop.
Sloped base with hinged hygienic lid
made of acrylic glass. Spice container
for insertion in worktop cut-out or spice
trolley.
Spice shakers made of stainless steel for | Cutlery box made of stainless steel for Spice container for insertion
insertion insertion/placement on worktop
GN size Depth in mm Order no. Order no. Order no.
1/4 150 84180101
With a sloped base and hinged
hygienic lid made of acrylic glass.
1/6 150 84170101
100 84160101
With a hinged hygienic lid made of
O acrylic glass.
Guide shelf 84160201
1/9 100 84160102
Guide shelf 84160202

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 1



Rieber thermoplates®- with square corners
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The cooking pot in GN format
Rieber thermoplates® range with square corners (from -20°C to + 220°C)

thermoplates® with a material thickness of 2.6 mm for preparing food with liquids: cooking
(e.g. preparing soups), simmering, steaming (e.g. vegetables), woking (max. +220°C at the base,
approx. +140°C at the sides) as well as cold holding and serving.

Material thickness 2.6 mm,
nano surface-treated

GN size Depth | Capacity | | Without handles With handles
GN 1/1 100 10 84010801 84010901
B 65 6 84010802 84010902
40 2.5 84010803 84010903
GN 2/3 100 7 84010805 84010905
B 65 4 84010806 84010906
40 2 84010807 84010907
GN 1/2 100 5 84010809 84010909
65 8 84010810 84010910
@ 40 1.5 84010811 84010911
GN 1/3 100 3 84010831 84010946
65 2 84010841 84010941
—_ 40 1 84010840 84010940
20 - 84010839 84010939
Material thickness 2.6 mm,
coated
GN size Depth Capacity | | Without handles With handles
GN 1/1 100 10 84010820 84010920
D 65 6 84010821 84010921
40 2.5 84010822 84010922
GN 2/3 100 7 84010824 84010924
@ 65 4 84010825 84010925
40 2 84010826 84010926
GN 1/2 100 5 84010828 84010928
65 3 84010829 84010929
@ 40 1.5 84010830 84010930
GN 1/3 100 3 84010845 84010945
65 2 84010844 84010944
— 40 1 84010843 84010943
20 - 84010842 84010942

thermoplates® with a material thickness of 4 mm for grilling, frying, braising, preparing sauces, fast frying as well as cold holding and serving.

Material thickness 4 mm,
nano surface-treated

GN size Depth | Capacity | | Without handles With handles
GN 1/1 20 - 84010836 84010935
GN 2/3 20 - 84010837 84010936
GN 1/2 20 - 84010838 84010937

Material thickness 4 mm,

coated
GN size Depth | Capacity | | Without handles With handles
GN 1/1 20 - 84010832 84010932
GN 2/3 20 - 84010833 84010933
GN 1/2 20 - 84010834 84010934

12 Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.



thermoplates® lids and accessories

0,
CHE,
Rieber thermoplates® accessories (for thermoplates® with square corners)
Accessories GN 1/1 GN 2/3 GN 1/2 GN 1/3 GN 1/6 qE,
B
Flat polycarbonate lids &
(o2}
Order no. 84200105 84200114 84200106 84200107 - %
§

Waterproof press-in lids, stainless steel

Order no. 84080101 84080102 84080103 84080104 -

Press-in lids, stackable, stainless steel, with
handle cut-out

Order no. 84090202 84090203 84090204 84090207

84011045 84011042 84011041
vaculid® - gives food a longer storage life

Stainless steel lids, suitable for vacuum
sealing, storing, transporting and
cooking food. With red silicone seal.

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 13



Rieber thermoplates® C Buffet range - with rounded corners
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The cooking pot in GN format
Rieber thermoplates® C Buffet range - with rounded corners!

thermoplates® with a material thickness of 2.6 mm for preparing food with liquids:
cooking (e.g. soups), simmering, steaming (e.g. vegetables), woking (max. 220°C on base,
approx. +140°C at sides) as well as cold holding and serving.

thermoplates® - coated
Material thickness 2.6 mm

GN size Depth | Capacityl | Order no.
—) GN 1/1 100 10 84010860
65 6 84010861
40 2.5 84010862
GN 2/3 100 7 84010865
D 65 4 84010866
L 40 2 84010867
GN 1/2 100 5 84010870
— 65 8 84010871
u 40 1.5 84010872
GN1/3 100 3 84010847
65 2 84010846
40 1 84010848

thermoplates® nano surface-treated with a material thickness of 2.6 mm or 1.5 mm for preparing food with liquids:
cooking (e.g. soups), simmering, steaming (e.g. vegetables), woking (max. 220°C on base, approx. +140°C at sides)
as well as cold holding and serving.

thermoplates® - nano surface-treated
Material thickness 2.6 mm

GN size Depth | Capacity| | Order no.
— GN 1/1 100 10 84010887
65 6 84010888
40 2.5 84010889
GN 2/3 100 7 84010894
D 65 4 84010895
LJ 40 2 84010896
GN 1/2 100 5 84010897
— 65 3 84010898
L] 40 15 84010899
GN 1/3 100 3 84010857
65 2 84010858
40 1 84010859

thermoplates® nano surface-treated with a material thickness of 1.5 mm

GN 1/6 100 1.2 84010856
65 0.7 84010855
@ 40 0.4 84010854

thermoplates® coated with a material thickness of 1.5 mm

GN 1/6 100 1.2 84010875
65 0.7 84010874
@ 40 0.4 84010873

thermoplates® nano surface-treated on the inside, coated on the outside, with a material thickness of 1.5 mm

GN 1/6 100 1.2 On request
B 65 0.7 On request
40 0.4 On request

14 OQur General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.



thermoplates® C Buffet range - with rounded corners

0,
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Rieber thermoplates® C Buffet range - with rounded corners!
Lid range accessories
GN Stainless steel cooking lids | Stainless steel cooking lids | Watertight press-in Flat poly- vaculid® - gives food a
size with fixed handle with handle cut-out and lids carbonate lids longer storage life
fixed handle
Order no. Order no. Order no. Order no. Order no.
GN1/1 | 84012131 84012135 84080101 84200105 -
B GN 2/3 | 84012132 84012136 84080102 84200114 -
GN 1/2 | 84012133 84012137 84080103 84200106 84011045
L]
GN 1/3 | 84012134 84012138 84080104 84200107 84011042
GN1/6 |- 84090207 84080107 84200109 84011041

Rieber thermoplates® C Buffet range - with rounded corners!
Lid range accessories — Buffet lid with firmly connected hinges made of stainless steel and plastic

Suitable for storage, regeneration and hot/cold

serving

GN size Buffet lid made of Buffet lid made of Buffet lid made of Buffet lid made of Buffet lid made of plastic,
stainless steel with a stainless steel with a stainless steel with a stainless steel with a transparent with a corner
plastic corner to hold and plastic corner to hold and plastic corner to hold and plastic corner to hold and | for holding and a firmly
a firmly connected hinge to | a firmly connected hinge to | a firmly connected hinge to | a firmly connected hinge to | connected hinge
enable folding enable folding enable folding enable folding to enable folding
Order no. Order no. Order no. Order no. Order no.

D GN 1/1 | 84012101 84011090

GN 2/3 84012102 84011060

GN 1/2 84012103 84011063

GN 1/3 84012104 84011074
(]

Buffet lids only suitable for thermoplates® with depths of 65 mm and 100 mm.

Rieber thermoplates® C Buffet range - with rounded corners!

Note: Only suitable for
cold serving.

Accessories
thermoplates® handles —
for the safe transport, handling
and presentation of food
GN size Pellet Order no. GN size Order no.
Heat pellet, GN 1/2, stainless steel 89080171 GN 1/1 84190405
— Cooling pellet, GN 1/2, stainless steel 85012012
GN2/3 | 84190402
GN 1/2 84190403
GN1/3 84190404

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.
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Operating system



Rieber Qitchenware

Qitchenware containers - the second skin for your food

°c H
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vacuuming with the vaculid®.

For storing and presenting food in hygienic, food-safe, odour-free and dishwasher-proof stainless steel containers.
The containers can be combined with various lids (see below). The size and shape comply with Gastronorm. The preservability of the food can be extended by

GN size »Sushi tray« GN size »Menu trays«
GN 1/9 | Side dish tray GN 1/9, GN 1/6 | Stainless steel tray GN
32 mm, matt 1/6, in depths of 32, 48,
(without lid)) O 60 and 91 mm, matt
(without lid)
Order no. 85022066 Order no. 85022022
32 mm: 0.3 1 32 mm: 0.4 1
Order no. 85022035
48 mm: 0.7 |
Order no. 85022092
60 mm: 0.9
Order no. 85022009
91 mm: 1.41
Qitchenware lid range
GN size Flat lids Domed lids Storage/domed lids Stainless steel storage/ | Transparent storage/
made of polycarbonate made of polypropylene Storage/domed lids made | transport lids transport lid
for the safe storage of food | for the presentation of food | of polycarbonate with a Storage/transport lids made | Storage/transport lid made
(without silicone lip) silicone lip for the storage | of stainless steel with a of polypropylene with a
and presentation of food silicone lip for the storage | silicone lip for the storage
and presentation of food and presentation of food
Colour Colour Colour Colour Colour
Order no. Order no. Order no. Order no. Order no.
GN 1/9 | transparent transparent stainless steel
84200113 84200102 85022016
orange
84200158
green
84200157
black
84200159
GN 1/6 | transparent transparent transparent stainless steel transparent
84200109 84200101 84200129 85022007 84200163
orange orange
84200155 84200160
green green
84200154 84200161
black black
84200156 84200162
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Qitchenware sets
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Qitchenware lid range
The vaculid® is a significant innovation in the modern preservation, preparation and transport of food.
The vaculid® allows the vacuum sealing of GN containers in order to safely store food over long periods of time — including pressure-sensitive food,
such as vegetables, fruit and fish. This procedure ensures that freshness, taste and nutrients are almost fully retained. QE)
2
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GN size vaculid® transparent Hand pump for vaculid®
Vacuum-sealing, transparent plastic lid for storing, transporting Casing made from impact-resistant plastic.
and cooking food (up to 95 °C). Suction power 1.3 litres per minute,
vacuum: 500 mbar,
weight approx. 400 kg,
pump dimensions 20 x 14 x 5 cm.
1 N AC 230V 50/60 Hz, 15 watts,
mains cable length approx. 1.5 m.
Order no. Order no.
GN 1/6 84200165 84191409
Overview of Rieber Qitchenware sets
Set Order no. Qty. Set comprising:
STORE + MORE 84300102 2 Side dish tray 1/6, 48 mm deep, matt
1 Multi-portion tray 1/6, 91 mm deep, matt
1 Storage/domed lid 1/6 PC orange with silicone lip
1 Storage/domed lid 1/6 PC green with silicone lip
1 Storage/domed lid 1/6 PC transparent with silicone lip
VAC + SAVE 84300103 1 GN container 1/3, 65 mm deep
1 GN shelf insert 1/3, perforated
1 vaculid® GN 1/3, with red silicone seal
1 Vacuum pump for vaculid® lid
COOK + ROAST 84300104 thermoplates® 1/2, 65 mm deep, coated, with round corners
1 GN container 1/2, 55 mm deep, perforated
1 Lid for cooking vessel 1/2
TEPPANYAKI 1/1 84300110 1 thermoplates® 1/1, 20 mm deep, with handle,
nano surface-treated
TEPPANYAKI 1/2 84300111 1 thermoplates® 1/2, 20 mm deep, with handle,
nano surface-treated
WASH + STORE 84300205 1 GN container 1/3, 65 mm deep, closed
1 Flat polycarbonate lid 1/3
WASH + STEAM 84300210 1 GN container 1/3, 65 mm deep
1 GN container 1/3, 55 mm deep, perforated
1 Flat stainless steel lid 1/3
WASH + STORE 84300206 1 GN container 2/3, 65 mm deep
1 Flat polycarbonate lid 2/3
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Rieber muitipolar®

multipolar® - the community refrigerator

multipolar® coolstation - the real community refrigerator

Community refrigerator with 4 to 16 lockers, outer housing made of galvanised steel
plating, electrostatic powder-coated, impact resistant, in white or stainless steel.
Inner chamber made of hygienic, fruit acid resistant polystyrene (PS). Sturdy door
hinges, all-round magnetic chamber seal. The energy-saving and high-performance
chiller produces little noise or vibrations thanks to the special bearings. Stepless
temperature regulation thanks to a room thermostat. Automatic defrosting and
condensation water evaporation. Still cooling.

Stable inner compartment frame completely made of stainless steel 18/10 material
1.4301, visible sides ground matt, inner shelves with surrounding high edging.
Every compartment door with a differently locking, high-quality lock and two
compartment door keys. Door stop DIN right as standard, can be changed to DIN
left. Please adhere to assembly instructions.

Temperature range approx. +2 °C to +12 °C (to +32 °C max. ambient temperature).

Appliance type External dimensions | Connected load/consumption | Type Digital display | Order no.
Compartment refrigerators
multipolar® 182-4 F-U 600 x 600 x 850 mm | 120 W, 230V, 50 Hz, Door stop right - 83020102
0.9 KWh / 24h Door stop left 83020101
Decorative frame (for 182 models) 83020198
[T multipolar® 182-6 F-U 600 x 600 x 850 mm | 120 W, 230V, 50 Hz, Door stop right - 83020104
% 0.9 kWh / 24h Door stop left 83020103
Base frame (for 182 models) 83020197
[T] multipolar® 380-8 F 600 x 610 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right - 83020202
0.45 kWh / 24h Door stop left 83020201
Decorative frame (for 380 models) 83020298
1] multipolar® 380-10 F 600 x 610 x 1640 mm | 150 W, 230 V, 50 Hz, Door stop right - 83020204
0.45 kWh / 24h Door stop left 83020203
Base frame (for 380 models) 83020297
A multipolar® 380-12 F 600 x 610 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right - 83020206
0.45 kWh / 24h Door stop left 83020205
multipolar® 380-14 F 600 x 610 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right - 83020208
0.45 kWh / 24h Door stop left 83020207
multipolar® 481-8 F 750 x 730 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right - 83020302
0.63 kWh / 24h Door stop left 83020301
Decorative frame (for 481 models) 83020398
multipolar® 481-10 F 750 x 730 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right - 83020304
0.63 kWh / 24h Door stop left 83020303
Base frame (for 481 models) 83020397
multipolar® 481-12 F 750 x 730 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right - 83020306
0.63 kWh / 24h Door stop left 83020305
multipolar® 570-16 F* 750 x 750 x 1864 mm | 220 W, 220-240 V, 50 Hz, Door stop right X 83020402
1.2 kWh / 24h Door stop left 83020401
Decorative frame (for 570 models) 83020498
Main key 83020199
* Product with energy labelling D
Drawer refrigerators
multipolar® 481-8 S 750 x 730 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right X 83020308
0.98 kWh / 24h Door stop left 83020307
multipolar® 481-10 S 750 x 730 x 1640 mm | 150 W, 230V, 50 Hz, Door stop right X 83020310
0.98 kWh / 24h Door stop left 83020309
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polar®, TK-multipolar

gastropolar® 570 - the system refrigerator (compatible with Gastronorm)

Accessories

Support rail set
(for containers in GN 2/1)

GN-compatible storage refrigerator with circulating air refrigeration, outer housing
made of galvanised steel plating, electrostatic powder-coated, impact resistant,

in white or stainless steel. Inner chamber recessed with floor drain, including

plug, made of hygienic, fruit acid resistant polystyrene (PS). Sturdy door hinges,
all-round magnetic chamber seal. The energy-saving and high-performance
chiller produces little noise or vibrations thanks to the special bearings. Stepless
temperature regulation thanks to a room thermostat.

Top control panel with centrally arranged digital temperature display.

Visual and acoustic alarm signal. Lockable door rod handle. Climatic class SN-ST
(up to 43 °C KT), coolant R 600a. Assembled on 4 stainless steel feet (150 — 180
mm high), gross volume 583 |. Fitted with an internal frame made of stainless steel
for either the GN support set for GN containers or the SWISS-PLY® thermoplates®
or the support rail set for grilles and 2/1 GN containers (see accessories).

GN support set
(for containers up to GN 1/1)

GN containers / thermoplates®

GN1/1,1/2,2/3,1/3, 2/8 2/1 grille / 2/1 GN container

Type Gross External dimen- Temperature range | Connected Energy Digital display | Order no.
volume | sions (WxD xH) load consumption
gastropolar® 570* | 583 litres | approx. 750 x -2°C/+15°C 220 W, 220 - approx. 2.6 kWh X 83020410 o
white 750 x 1864 — (up to + 38 °C 240V, 50 Hz / 24h Door stop right o
1925 mm max. ambient 83020411 8
temperature) Door stop left
gastropolar® 570* | 583 litres | approx. 750 x -2°C/+15°C 220 W, 220 - approx. 2.6 kWh X 83020412
stainless steel 750 x 1864 — (up to + 38 °C 240V, 50 Hz / 24h Door stop right
1925 mm max. ambient 83020413
temperature) Door stop left

Accessories

Support rail set comprising 2 support rails for grilles or 2/1 GN containers 83020495
GN support set comprising a grille 2/1 and GN supports for 1/1 GN containers or SWISS-PLY® thermoplates® 83020493
Stainless steel grille GN 2/1 84140101
Glass door for Gastropolar (stainless steel frame) 83020425

GN containers (2/1, 1/1, 2/3, 1/3, 2/8) in various depths as well as SWISS-PLY® thermoplates® (1/1, 2/3, 1/2) in various depths

Sets Comprising

Set order no.

BASIC Gastropolar 570*
stainless steel

Gastropolar stainless steel
4 x Support rail set
4 x Stainless grille 2/1

83020219 Door stop right
83020220 Door stop left

STANDARD Gastropolar 570*
stainless steel

Gastropolar stainless steel
2 x Support rail set

2 x Stainless grille 2/1

2 x GN support set

83020221 Door stop right
83020222 Door stop left

PREMIUM Gastropolar 570*
stainless steel

Gastropolar stainless steel
1 x Support rail set

1 x Stainless grille 2/1

4 x GN support set

83020223 Door stop right
83020224 Door stop left

* Product with energy labelling D

Polar freezer, multipolar® freezer

Gross volume:

External dimensions (WxDxH):
Temperature range:
Connected load:

Energy consumption:

tk Polar compartment height:

Freezer with static cooling. Outer housing made of galvanised steel plating, electrostatic powder-coated, impact
resistant, in white or stainless steel. The seamless inner chamber is made of white plastic. The lockable door is fitted
with an exchangeable magnetic chamber seal which is easy to clean. Robust rod handle made of stainless steel. The
integrated electronics allow precise digital control. Control panel located to be clearly visible above the door. Visual
and acoustic door and temperature alarm. In the inner chamber two wire baskets allocated to each of 7 evaporator
plates. The baskets are fitted with a stainless steel panel at the front. Load capacity per compartment: 60 kg, climatic
class: SN-ST, refrigerant R 600a, gross volume: 115 kg. Installed on 4 stainless steel feet (150-180 mm high).

513 litres

750 x 760 x 1864 mm — 1925 mm

-14°C to -28°C (up to +38°C max. ambient temperature)
150 W, 220 - 240V, 50 Hz

1.2KkWh /24 h

150-210 mm

tk Polar tk MP7 tk MP7 compartment height: 190-210 mm - lockable compartments

Type External dimensions Connected load Order no. Digital display
(Wx D xH)

Polar 750 x 760 x 150 W, 220 to 240V, 50 Hz, 1.2 kWh /24 h | 83020416 Door stop right X
white 1864 — 1925 mm 83020419 Door stop left
Polar 750 x 760 x 150 W, 220 to 240V, 50 Hz, 1.2 kWh /24 h | 83020414 Door stop right X
stainless steel | 1864 — 1925 mm 83020417 Door stop left
MP7 750 x 760 x 150 W, 220 to 240V, 50 Hz, 1.2 kWh /24 h | 83060123 Door stop right X
white 1864 — 1925 mm 83060124 Door stop left
MP7 750 x 760 x 150 W, 220 to 240V, 50 Hz, 1.2 kWh /24 h | 83060122 Door stop right X
stainless steel | 1864 — 1925 mm 83060121 Door stop left
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Rieber Hand wash basins

1.0 Sinks/wash basins/valves/mixer taps

1.1 Sinks/sink unit worktops

According to DIN 18861. Material thickness 1.0

to 1.25 mm. Sinks made of chrome nickel steel,
material no. 1.4301 (stainless steel). Sink worktop
provided with surrounding back ring that encompasses
the sink and draining surface. Grooved draining surface
with inclines to the basin/to the basins. The worktop on
3 sides turned down 50mm, behind (wall side) turned
up 50mm with cover.

Worktop on the turned down long side (operating side)
turned down above at right angle, below with turned
down weather groove. Front sides turned down at

right angle above and below. The corner seams on the
upturns and downturns cleanly welded and ground.
The under side as well as the front longitudinal side
strengthened with stainless steel profiles.

1.2 Rinsing basins/sinks/hand wash basins
Basins deep drawn, with large radii. Basin bottom
with inclines to drain, for complete emptying. Basins
seamlessly welded into the stainless steel worktop.
The welding seam is ground in such a way that no
transition is visible. Rinsing basins/sinks with drain
embossing 2" or 1 1/2". Hand wash basins with drain
embossing 1 1/2".

1.3 Mixer taps for hand wash basins

Hand wash basins, if specified in detailed description,
equipped with mixer taps.

On request hand wash basins can be fitted with the
following items (of the customer's choice) at an extra
cost:

One-hole mixer tap 1/2", chrome plated, contact-free
electronically controlled, for battery operation, with
battery 6 V. Protection rating IP 67, make DMP or
similar.

One-hole mixer tap 1/2", chrome plated, contact-free
electronically controlled, for connection to customer-
provided earthed socket outlet 230V. Protection rating

Hand wash basins

Preliminary technical remarks for large kitchen components

IP 67, make DMP or similar.

Single-lever mixer tap 1/2" chrome plated, with
swivelling spout.

Spout projection 230mm.

Drain height (lower edge) 120mm.

One-hole mixer tap 1/2", heavy-duty version, chrome
plated, with swivelling spout, with aerator.

Spout projection 190 mm.

Drain height (lower edge) 190 mm.

Hand wash basins
with brackets/without brackets

The following is to be provided on site:
1 non-return valve for the hot water supply.

According to DIN 18861, the preliminary technical
remarks and the specifications listed below.

Type HW 40415 HW 40415-K HW 55465 HW 55465-K
Length x width x depth 400 x 385 x 120 mm 400 x 385 x 120 mm 550 x 440 x 150 mm 550 x 440 x 150 mm
Basin 345 x 245 x 120 mm 345 x 245 x 120 mm 500 x 300 x 150 mm 500 x 300 x 150 mm

Order no. without brackets

82100301

82100302

Order no. with brackets

82100201

82100202
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Hand wash basins

Hand wash basins
with panelling/ knee switch

The following is to be provided on site:
1 non-return valve for the hot water supply.

According to DIN 18861, the preliminary technical
remarks and the specifications listed below.

Type

HW 40415-V

HW 40415

HW 55465-V

HW 55465

Length x width x depth

400 x 385 x 122 mm

400 x 385 x 190 mm

550 x 440 x 1562 mm

550 x 440 x 225 mm

Basin

345 x 245 x 120 mm

345 x 245 x 120 mm

500 x 300 x 150 mm

500 x 300 x 150 mm

Order no. with panelling

82100401

82100402

Order no. with panelling and knee switch

82100501

82100502

Hand wash basins
with cladding and sensor switching

The following is to be provided on site:

1 earthed socket, 230 V.

1 non-return valve for the hot water supply,
ON/OFF switch

According to DIN 18861, the preliminary technical
remarks and the specifications listed below.

Type

HW 40415-S

HW 55465-S

Length x width x depth

400 x 385 x 122 mm

550 x 440 x 1562 mm

Basin

345 x 245 x 120 mm

500 x 300 x 150 mm

Order no. with panelling and sensor switching

82100601

82100602

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.
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Rieber Hand wash sink combinations, hand wash basins

Hand wash sink combinations (WITH REVISION PANEL AS STANDARD, with insertion grille made of plastic)

Fully assembled

The following is to be provided on site:

Model HAK-K:

— 1 non-return valve for the hot water supply.

Model HAK-S:

— 1 flush socket 230 V, approx. 350 mm above finished
floor and ON/OFF switch approx. 1200 mm above
finished floor.

Combination can also be mounted on 900 mm upper
edge floor. In this way modifications to power supplies
on site.

Fittings (single-lever mixer tap / contactless fitting) loosely
attached (assembly on site).

According to DIN 18861, the preliminary technical
remarks and the specifications listed below.

Optional:
Hinged grille made of stainless steel

Type HAK-K - with single-lever mixer tap HAK-S - with contactless fitting and single-lever
mixer tap

Wall version

Length x width x height 500 x 600 x 750 mm 500 x 680 x 750 mm 500 x 600 x 750 mm 500 x 680 x 750 mm

Order no. 82110160 82110148 82110158 82110146

Foot version

Length x width x height 500 x 600 x 850 mm 500 x 680 x 850 mm 500 x 600 x 850 mm 500 x 680 x 850 mm

Order no. 82110152 82110142 82110150 82110138

Length x width x height 500 x 600 x 900 mm 500 x 680 x 900 mm 500 x 600 x 900 mm 500 x 680 x 900 mm

Order no. 82110156 82110140 82110154 82110144

Roundline hand wash basin

Roundline hand wash basin

The following is to be provided on site:
— 1 non-return valve for the hot water supply.
— ON/OFF switch.

According to DIN 18861, the preliminary technical
remarks and the specifications listed below.

Type RL-WB with sieve embossing
Length x width x depth 488 x 460 x 340 mm
Order no. 82350101
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1. All parts described below are produced in
chrome nickel steel material 1.4301. Some
basins are also offered in material 1.4404 (V 4 A).
Basins, bowls, sinks have 0.8 to 1.25 mm
material thickness according to the model (varies
according to draw).

2. Basins deep drawn, with large radii and for
complete emptying with incline to drain.

3. Weld-in basins are prepared for external welding;
without noise suppression coating.

Weld-in hand wash basins

Basins, weld-in and built-in bowls - preliminary technical remarks

Weld-in hand wash basins

According to DIN 18861, the preliminary technical
remarks and the specifications listed below.

Basins seamlessly deep drawn with large radii, above
approx. 20mm wide border for welding in, floor with
incline to the drain, for complete emptying. Basin interior
silk matt, exterior untreated. Basins with sieve valve
embossing 1 1/2" central, otherwise layout of the ordered
accessories.

Type ES 352512 ES 503015
Inner dimensions L x W x D mm 345 x 245 x 120 500 x 300 x 150
Order no. 82100101 82100102
Accessories

Basin interior polished On request On request
Accessories (see also sink accessories)

Plastic odour lock 1 1/2" x 50 mm

Order no. 72100301 72100301

Sieve valve 1 1/2"

Order no. 82151802 82151802

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.
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Rieber [arge weld-in kitchen basins

Large weld-in kitchen basins with central rear valve hole

According to DIN 18861, the preliminary technical remarks and the specifications listed below.

Basins seamlessly deep drawn with large radii, above approx. 20mm wide border for welding in,

floor with incline to the drain, for complete emptying. Basin interior silk matt or brushed, exterior untreated.
Basins with valve embossing 1 1/2" or 2" behind centre, otherwise layout according to the ordered accessories.

Type

ES 204017

ES 204030

ES 305030

ES 204025

Inner dim. L x W x D mm

200 x 400 x 170

200 x 400 x 300

300 x 500 x 300

200 x 400 x 250

Version Valve embossing 1 1/2" or 2" | Valve embossing 1 1/2" or 2" Valve embossing 1 1/2" or 2" Valve embossing 1 1/2" or 2"

Order no. 82121801 Basin interior 82122001 Basin interior 82122101 Basin interior 82121901 Basin interior brushed
brushed (side walls) brushed (side walls) silk matt

Type ES 253716

Inner dim. L x W x D mm

250 x 370 x 150

Version Valve embossing 1 1/2"

Order no. 82120301 Basin interior
silk matt

Accessories Possible with order no.:

Basin interior brushed
(side walls)

82122101

Description as above

Type

ES 404025

ES 404025

Inner dim. L x W x D mm

400 x 400 x 250

400 x 400 x 250

Version Cylindrical with central Conical with valve hole,
valve hole, valve embossing | Valve embossing 1 1/2" or 2"
11/2" or 2"

Order no. 82120902 Basin interior 82120901 Basin interior silk
brushed matt

Accessories Possible with order no.:

Basin interior brushed
(side walls)

82120901

Large weld-in kitchen basins with valve hole right or left, can be used reversibly

ey fa __T
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According to DIN 18861, the preliminary technical remarks and the specifications listed below. Basins seamlessly deep drawn with
large radlii, above approx. 20mm wide border for welding in, floor with incline to the drain, for complete emptying. Basin interior silk
matt, polished or brushed (side walls), outside untreated. Basins with valve embossing 1 1/2" or 2" (type ES 373715 only with valve
embossing 1 1/2"), otherwise version according to the ordered accessories.

Type

ES 373715

ES 404020

ES 404025

ES 404030

Inner dim. L x W x D mm

370 x 370 x 150

400 x 400 x 200

400 x 400 x 250

400 x 400 x 300

Order no. 82120701 Basin interior 82120801 Basin interior 82120901 Basin interior 82121001 Basin interior
silk matt silk matt silk matt silk matt

Type ES 454525 ES 505025 ES 505030 ES 505035

Inner dim. L x W x D mm 450 x 450 x 250 500 x 500 x 250 500 x 500 x 300 500 x 500 x 350

Order no. 82121101 Basin interior 82121201 Basin inte- 82121301 Basin interior 82121401 Basin interior silk matt
silk matt rior silk matt silk matt

Type ES 606035 ES 707035

Inner dim. L x W x D mm 600 x 600 x 350 700 x 700 x 350

Order no.

82121601 Basin interior
brushed (side walls)

82121701 Basin interior
polished

Special model
Basin interior brushed
(side walls)

Possible with order no.:

82121101, 82120801, 82121201,
82121301, 82121001, 82121401

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.




Large weld-in kitchen basins

Large weld-in kitchen basins with valve hole right or left, on a long side

According to DIN 18861, the preliminary technical remarks and
the specifications listed below. Basins seamlessly deep drawn
with large radli, above approx. 20mm wide border for welding in,
floor with incline to the drain, for complete emptying. Basin interior
silk matt or brushed (side walls), outside untreated.

Basins with sieve valve embossing 1 1/2" 1 1/4" or 2" behind right
or left on long side, otherwise version according to the ordered
accessories.

For square basins where an overflow is requested, please indicate
whether the overflow should be at the back left or back right.

JL

UL

Type

ES 504020 right

ES 504020 left

ES 504025 right

ES 504025 left

Inner dim. L x W x D mm

500 x 400 x 200

500 x 400 x 200

500 x 400 x 250

500 x 400 x 250

Order no. 82122201 Basin interior 82122202 Basin interior 82122401 Basin interior silk matt 82122402 Basin interior silk matt
silk matt silk matt
Type ES 504030 right ES 504030 left ES 604530 right ES 604530 left

Inner dim. L x W x D mm

500 x 400 x 300

500 x 400 x 300

600 x 450 x 300

600 x 450 x 300

Order no. 82122601 Basin interior 82122602 Basin interior 82122801 Basin interior brushed 82122802 Basin interior brushed
silk matt silk matt (side walls) (side walls) =
&
o
Type ES 604535 right ES 604535 left ES 605025 ES 605025 left | ES 605030 ES 605030 left
right right
Inner dim. L x W x D mm 600 x 450 x 350 600 x 450 x 350 600 x 500 x 250 | 600 x 500 x 250 | 600 x 500 x 300 | 600 x 500 x 300
Order no. 82123001 Basin interior 82123002 Basin interior 82123205 Basin | 82123206 Basin | 82123201 Basin | 82123202 Basin
brushed (side walls) brushed (side walls) interior brushed | interior brushed | interior brushed | interior brushed
(side walls) (side walls) (side walls) (side walls)
Type ES 605035 right ES 605035 left ES 705030 right ES 705030 left

Inner dim. L x W x D mm

600 x 500 x 350

600 x 500 x 350

700 x 500 x 300

700 x 500 x 300

Order no. 82123401 Basin interior 82123402 Basin interior 82123601 Basin interior brushed 82123602 Basin interior brushed
brushed (side walls) brushed (side walls) (side walls) (side walls)

Type ES 705035 right ES 705035 left ES 706030 right ES 706030 left

Inner dim. L x W x D mm 700 x 500 x 350 700 x 500 x 350 700 x 600 x 300 700 x 600 x 300

Order no.

82123801 Basin interior
brushed (side walls)

82123802 Basin interior
brushed (side walls)

82124001 Basin interior brushed
(side walls)

82124002 Basin interior brushed
(side walls)

Special model
Basin interior brushed
(side walls)

Possible with order no.:

82122201, 82122202, 82122401,
82122402, 82122601, 82122602

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.
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Rieber [arge weld-in kitchen basins

Large weld-in kitchen basin with central valve hole

According to DIN 18861, the preliminary technical remarks
and the specifications listed below.
Basin seamlessly deep drawn with large radli, above approx.
20mm wide border for welding in, floor with incline to the
drain, for complete emptying.

@ Basin interior silk matt, exterior untreated. Basin with valve
embossing 1 1/2" - can be used reversibly — otherwise layout
according to the ordered accessories.

Type ES 243415
Inner dimensions L x W x 240 x 340 x 150
D mm

Order no. 82120103

Large weld-in kitchen basins with valve hole either at right corner short side or left corner short side or middle
of short side

According to DIN 18861, the preliminary technical remarks and the specifications listed below.
Basins seamlessly deep drawn with large radii, above approx. 20mm wide border for welding
in, floor with incline to the drain, for complete emptying.

Basin interior silk matt, exterior untreated. Basins with valve embossing 1 1/2"

(type ES 343715 only with valve embossing 1 1/2") in the right corner of the shorter side or

in the left corner of the shorter side or in the middle of the shorter side, otherwise version
according to the ordered accessories.

o)l (o
/ ),

Exi]
310

. 34 | £
Type ES 343715 ES 343715 ES 343715
Inner dimensions 340 x 370 x 150 340 x 370 x 150 340 x 370 x 150
LxWxD mm
Order no. 82120501 right 82120502 left 82120503 middle
Order no. 82120507 right 82120508 left 82120509 middle
with additional overflow
embossing
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Standard sinks

Sink accessories
Single-lever mixer tap 1/2" One-hole mixer tap 1/2" Two-hole mixer tap 3/4"
Chrome plated, with swivelling spout, for hand wash basins Chrome plated, with swivelling spout
spout projection 230mm, Contactless electronically controlled, 360°, with stainless steel valve seats.
drain height 120 mm. pressure-proof, chrome plated, IP 67. Spout projection 300 mm,
drain height 250 mm.
Hole diameter 35 mm
All dimensions
nmm
80. Hole diameter
30 mm
Battery operation 230V
Order no. 72070120 82153504 82153505 82150303
Boom shower head 1/2"
Hose shower head and mixer tap
with swivelling spout 180°, lever for change @
between drain/shower head. ‘g
Chrome plated. Spout projection [
300 mm, drain height 350 mm. o
Recommended
installation distance:
150
All dimensions in mm
1/2" muff, hole diameter 28 mm
Order no. 82150406
Lever valve 3 1/2" Lever overflow valve 3 1/2"
Chrome plated brass. Quick-closing valve. Chrome plated brass. Quick-closing valve.
Model no. 961501 without closing rod. Model no. 9615 complete
with overflow body without closing rod.
Order no. 82150601 82150701
(Please state basin width in addition to order no.!) (Please state basin width in addition to order no.!)
83.70 87.30
Closing rods 290 mm 400/450 mm 500 mm 600/700 mm 400/450 mm 500 mm 600/700 mm
complete for basin
width
Order no. 40012802 40012803 40012804 40012805 40012803 40012804 40012805
Stand pipe valve 1 1/2" With valve seat chrome-plated brass. Stand pipe valve 2"
Stand pipe chrome plated brass with rubber cone. Valve seat and stand pipe made of stainless steel with plastic cone.
For basin depth 160 mm 200 mm 250 mm 300 mm 200 mm 250 mm 300 mm 350 mm
Overflow height 120 mm 175 mm 225 mm 250 mm 160 mm 200 mm 250 mm 300 mm
Order no. 72100204 82151002 82151003 82151004 82151109 82151101 82151102 82151103
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Rieber

Sink accessories

Sieve valve 1 1/2" Stopper overflow valve 1 1/2" Hinged grille for sinks
Chrome plated brass. With conical counter nut | Drain and overflow fitting,
without earthing disk. plastic, white.
Model no. 6912.
Length x width 430 x 200 550 x 200
mm
Order no. 82151802 72100205 82011001 82011002
Odour lock 1 1/2" Odour lock 2" g Plastic drain connection 2"
11/2" x50 mm 2" x50 mm ' With 2 adjustable tubes - o= -
made of plastic, white. made of plastic, white. Wi : 2" x 40 x 200 mm s "_‘"ﬂ
Model no. 7985.30. Version 5B. lH [ S made of plastic, white. .
Model no. 7985.20. L4 gy o7 1 Version 5B. P .
3 i ] . \_“ o ; Model no. 794. @3:233 it
Order no. 72100301 82150803 82151616
Please use order no. 72100301
for odour lock.
Hand towel dispenser Liquid soap dispenser Wire basket
For approx. 500 paper towels 1 litre disposable soap bottle PVC approx. 48 litres
Dimensions: 298 x 298 x 120 mm Dimensions: 148 x 298 x 120 mm Dimensions: 400 x 600 x 200 mm
Stainless steel material no. 1.4301 (WP 113) Stainless steel material no. 1.4307 (WP 109) (WP 151)
Order no. 79130102 79140102 32640304
Corner protection screens
For basin depth 250 mm 300 mm
Order no. 82200103 82200105
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waterstation®

waterstation® GN professional

MORE THAN A SINK.
All large kitchens in the catering industry work with Gastronorm containers. Why not design a sink, which perfectly supports this system?
The waterstation® GN professional is a multifunctional workstation due to the use of various GN containers. You can use perforated GN

containers for draining cooked food or preparing for the steam cooker.
Or use GN containers in various sizes and depths that are suited to your application, thereby saving both water and space.
The system also offers you the option of working on different levels and making the best possible use of the available space in the kitchen.
The chopping board can be moved across the entire sink area and the GN 1/1 basins can accommodate GN containers in
GN 1/1, GN 1/2, GN 1/3 and GN 2/3 sizes. The GN 2/1 basin is suited for GN sizes 2/1 and 1/1.

Note: The chopping board can only be used across the entire sink area if the mixer tap is wall mounted or the sink worktop has a depth of

800 mm.
Versions:
Built-in basins GN 1/1 and GN 2/1:
&e Basin size 1/1 (external dimensions: (W x D x H)) 310 x 511 x 240 mm
1/1 (filling volume) approx. 26 |
Order no. 82500301
B8,
Basin size 2/1 (external dimensions: (W x D x H)) 634 x 511 x 210 mm
2/1 (filing volume) approx. 55 |
Order no. (Drain: right/left) 82500302 / 82500303
0 w Sink worktop GN 2/1:
@ s External dimensions (W x D x H) 1600 x 700 x 50 mm
—_—— w E ] Y 1 Order no. / basin right 82500101
Order no. / basin left 82500102
wn o Sink worktop 2 x GN 1/1:
] @ External dimensions (W x D x H) 1600 x 700 x 50 mm
—_— Ww B = Order no. / basin right 82500103
Order no. / basin left 82500104

1900

1500

Sink worktop GN 2/1 + GN 1/1:

External dimensions (W x D x H 1900 x 700 x 50 mm

= WP & L. . ( )
= n g g n e Order no. / basin right 82500201

e ”n ae—
Order no. / basin left 82500202
0 i Sink worktop GN 1/1 + GN 2/1:

@ External dimensions (W x D x H) 1900 x 700 x 50 mm
m g g Order no. / basin right 82500203
Order no. / basin left 82500204

Accessories:

Polyethylene chopping board

628 x 628 x 31 mm

Order no. 72100547
Gastronorm containers Page 6 - 7
Other CN sinks on request.
Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 29
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Rieber varithek®2.0 Ceran glass-ceramic hobs

varithek® 2.0 hot holding and cooking

Ceran glass-ceramic hob GN 1/1, full-surface, for insertion in AST or
EST system modules and varithek® GN port.

Dimensions 325 x 620 x 65 mm. Stainless steel casing with Ceran heating
plate, radiant element. Heating surface 235 x 420 mm. The cookware

is fixed by a higher edge, which means that a fixing frame is no longer
needed. Control casing with a continuous controller from 0 to 9 and an
integrated ON/OFF switch. Ready for connection. Plug-in power cable.
Rated voltage 1 N AC 230 V 50/60 Hz. VDE/TUV-GS approved, CE
compliant, splash-proof (IP X4).

Type Weight kg | Connected load (watts) Power cable length m Order no.
varithek® 2.0 800 (2.5) Ceran glass-ceramic hob 6.5 800 2.5 (AST) 91010153
varithek® 2.0 800 (0.8) Ceran glass-ceramic hob 6.5 800 0.8 (EST) 91010150

Accessories
Scraper for Ceran glass-ceramic hob 91020301
Support frame made of stainless steel for hanging GN containers sized 1/4, 1/6, 2/4 91020601

Ceran glass-ceramic hob GN 1/1, full-surface, for insertion in AST or

EST system modules and varithek® GN port.

Dimensions 325 x 620 x 81 mm. Stainless steel casing with Ceran

heating plate, radiant element. The cookware is fixed by a higher edge,

which means that a fixing frame is no longer needed. Control casing with

a continuous controller from O to 9 and an integrated ON/OFF switch.

Ready for connection. Plug-in power cable. Rated voltage 1 N AC 230V

50/60 Hz. VDE/TUV-GS approved, CE compliant, splash-proof (IP X4).
Type Weight kg | Connected load (watts) Power cable length m Order no.
varithek® 2.0. ck 2800 (2.5) Ceran glass-ceramic hob | 6.5 2800 2.5 (AST) 91010154
varithek® 2.0. ck 2800 (0.8) Ceran glass-ceramic hob | 6.5 2800 0.8 (EST) 91010151

We recommend that these hobs are used as part of the varithek® air cleaning system (acs) only in conjunction with system module V-AST-200-OF.

Accessories

Scraper for Ceran glass-ceramic hob

91020301

thermoplates® - the cookware in GN format (pages 12, 14, 15)

Ceran glass-ceramic hob GN 1/1, full-surface for automatic
cooking, regenerating, hot holding, steaming or grilling

(K-POT function) with the Swiss-PLy® thermoplates®.

For insertion in AST or EST system modules. Control casing with 6
integrated cooking programmes, 3 hot holding levels and 3 power levels
as well as an integrated ON/OFF switch. Casing made of stainless steel,
for insertion in niche, GN 1/1. Dimensions: 325 x 620 x 81 mm. Readly for
connection. Plug-in power cable. Rated voltage 1 N AC 230 V 50/60 Hz.
VDE/TUV-GS approved, CE compliant, splash-proof (IP X4).

Type Weight kg

Connected load (watts)

Power cable length m

Order no.

varithek® 2.0. ck 2200 (2.5) Ceran glass-ceramic hob | 6.5

2200

2.5 (AST)

91010140

varithek® 2.0. ck 2200 (0.8) Ceran glass-ceramic hob | 6.5

2200

0.8 (AST)

91010156

We recommend that this hob is used as part of the varithek® air cleaning system (acs) only in conjunction with system modu

le V-AST-200-OF.

Accessories

Scraper for Ceran glass-ceramic hob

91020301

thermoplates® - the cookware in GN format (pages 12, 14, 15)

AST = table-top system module
EST = built-in system module
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varithek® 2.0 Ceran glass-ceramic hobs, cooling/heating plate

Ceran glass-ceramic hob GN 1/1 with 2 round hobs.

For insertion in AST or EST system modules and varithek® GN port.
Dimensions 325 x 620 x 81 mm. Stainless steel casing, with Ceran
heating plate, 2 radiant elements diameter 230 mm and diameter 165
mm (residual heat indicator). The cookware is fixed by a higher edge,
which means that a fixing frame is no longer needed. Control casing with
a continuous controller from 0 to 9 and an integrated ON/OFF switch.
Ready for connection, power cable. Rated voltage 1 N AC 230 V 50/60
Hz. VDE/TUV-GS approved, CE compliant, splash-proof (IP X4).

Type Weight kg | Connected load (watts) Power cable length m Order no.

O varithek® 2.0 ck 3400 (2.5) Ceran glass-ceramic hob | 6.5 3400 25 91010155

O varithek® 2.0 ck 3400 (0.8) Ceran glass-ceramic hob | 6.5 3400 0.8 91010152
Accessories

Scraper for Ceran glass-ceramic hob 91020301

Demeyere wok made of stainless steel, 8.5 litres, with flat base 91040204

varithek® 2.0 hot holding and cooling

varithek® 2.0 hot/cold 1/1, full-surface, for insertion in AST or EST
system modules.

Dimensions 325 x 646 x 141 mm. Cooling/heating plate made of
Swiss-PLy® multi-layer material. Cooling plate with active cooling. Casing
made of stainless steel. The cooling / heating surface (280 x 490 mm) is
flush with the casing. The surface temperature with the heating function
is -7 °C to +12 °C and with the heating function up to max. 120 °C. Digital
refrigeration control, heating output steplessly adjustable from 0-9 and a
2-stage rocker switch for toggling between the refrigeration and hot holding
function. Ready for connection, power cable.

Rated voltage 1 N AC 230 V 50/60 Hz. VDE/TUV-GS approved, CE
compliant, splash-proof (IP X4).

Cook

Type Weight kg | Connected load (watts) Power cable length m Order no.
varithek® 2.0 hot/cold plate 141 Cooling function 200 2.5 91180111
1/1 kp-220 sp-w Hot holding function 500

Built-in version available on request.

Accessories

thermoplates® - the cookware in GN format (pages 12, 14, 15)

AST = table-top system module
EST = built-in system module

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016. 31



Rieber arithek® 2.0 induction hobs

varithek® 2.0 induction hob

Induction hob GN 1/1, full-surface, for insertion in AST or EST system
modules and varithek® GN port. Induction surface with full-surface heating
(390 x 220 mm). Automatic pot recognition: pot/pan (min. 11 cm diameter),
Swiss-PLy® thermoplates® GN 1/2, GN 2/3, GN 1/1. The cookware is fixed
by a higher edge, which means that a fixing frame is no longer needed.
Casing made of stainless steel with Ceran glass-ceramic hob, with high-
performance induction generator controlled by a microprocessor, ventilated.
Dimensions: 325 x 642 x 141 mm. Connected load 3500 W. With removable
grease filter. Control casing with a continuous power controller from 0 to 9
and an integrated ON/OFF switch. Ready for connection, power cable. Rated
voltage 1 N AC 230 V 50/60 Hz. VDE/TUV-GS approved, CE compliant.
(Please do not use a wok with a flat base.)

Type Weight | Connected load Power cable length m Order no.
kg (watts)
varithek® 2.0 ik 1/1 3500 Qe (2.5) induction hob 13 3500 2.5 (AST) 91010256
varithek® 2.0 ik 1/1 3500 Qe (0.8) induction hob 13 3500 0.8 (EST) 91010253
Accessories
Pasta stand for induction to place on a full-surface varithek® induction hob GN 1/1. 91100108

Comprises 1 GN container GN 1/1, 200 mm deep with a multi-layer base and drop handles,
1 support frame, 2 baskets GN 1/3 and 2 baskets GN 1/6

Frying stand for induction to place on a full-surface varithek® induction hob GN 1/1. 91100109
Comprises 1 GN container GN 1/1, 200 mm deep with a multi-layer base and drop handles,
1 support frame, 2 baskets GN 1/3

Scraper for Ceran glass-ceramic hob 91020301

For use as an induction grill in conjunction with thermoplates® GN 1/1, coated, with handles, 20 mm deep 84010932

thermoplates® - the cookware in GN format (pages 12, 14, 15)

Induction hob GN 1/1, with 1 round hob, for inserting in AST or EST
system modules, dimensions 325 x 642 x 141 mm. Casing made of stainless
steel with Ceran glass-ceramic hob, with high-performance induction
generator controlled by a microprocessor, ventilated. Induction surface
diameter 230 mm. The cookware is fixed by a higher edge, which means
that a fixing frame is no longer needed. Control casing with a continuous
power controller from O to 9 and an integrated ON/OFF switch. Ready for
connection, power cable. Rated voltage 1 N AC 230 V 50/60 Hz. VDE-EMC
approved, CE compliant, splash-proof (IP X4).

Type Weight | Connected load Power cable length m Order no.
O kg (watts)
varithek® 2.0 ik 1/1 3500e (2.5) induction hob 13 3500 2.5 91010257
varithek® 2.0 ik 1/1 3500e (0.8) induction hob 13 3500 0.8 91010254
Accessories

Scraper for Ceran glass-ceramic hob 91020301
Wok stand V-1/1-WA5 91040106
Demeyere wok WP3 made of stainless steel, diameter 360 mm, 6 | capacity, with round base 91040203
(for use with wok stand V-1/1-WA5)

Demeyere wok made of stainless steel, 8.5 litre capacity, with flat base 91040204
(can be used without a wok stand)

Induction hob GN 1/1 with 2 hobs.

For insertion in AST or EST system modules and varithek® GN port.
Dimensions: 325 x 642 x 81 mm. Casing made of stainless steel with Ceran
glass-ceramic hob, with high-performance induction generator controlled by
a microprocessor, ventilated. Induction surface 2 x 220 x 180 mm (square).
Also suitable for full-surface use. Control casing with 2 continuous electronic
controllers from 0 to 9, ON/OFF switch on the base of the appliance. Ready
for connection, power cable. Rated voltage 1 N AC 230 V 50/60 Hz. TUV-
EMC approved, VDE/TUV-GS approved, CE compliant, splash-proof (IP X4).

Type Weight | Connected load Power cable length m Order no.
Q kg (watts)
O varithek® 2.0 ik 1/1 3600 Qb (2.5) induction hob 9.2 3600 25 91010258
varithek® 2.0 ik 1/1 3600 Qb (0.8) induction hob 9.2 3600 0.8 91010259
Accessories
Scraper for Ceran glass-ceramic hob 91020301
thermoplates® - the cookware in GN format (pages 12, 14, 15)

AST = table-top system module
EST = built-in system module

32 Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.



varithek® induction hobs / induction woks / pasta boiler / deep-fryer (width 400 mm)

Induction hob, with 1 round hob, for insertion in an acs or for use as
a table-top unit. Dimensions 400 x 660 x 140 mm.

Casing made of stainless steel with Ceran glass-ceramic hob, with
high-performance induction generator controlled by a microprocessor,
ventilated. Induction surface diameter 260 mm. Control casing with an
ON/OFF switch and electronic 11-stage power controller. Ready for
connection, power cable. Rated voltage 1 N AC 230 V 50 Hz/60 Hz

or 3N AC 400 V 50 Hz/60 Hz. VDE/TUV-GS approved, CE compliant,
splash-proof (IP X4).

Type Weight Connected load (watts) Power cable length m Order no.
kg

O Induction hob V-400 ik 3500e-K 2.5 17.5 3500 2.5 91010240
Induction hob V-400 ik 5000e-K 2.5 17.5 5000 2.5 91010237
Induction hob V-400 ik 3500e-K 0.8 12 3500 0.8 91010239
Induction hob V-400 ik 5000e-K 0,8 12 5000 0.8 91010238

Accessories

Scraper for Ceran glass-ceramic hob 91020301
Wok stand V-400-WA5 91040105
Demeyere wok WP3 made of stainless steel, diameter 360 mm, 6 litre capacity, with round base (for use with wok stand 91040203
V-400-WAS5.)
Demeyere wok made of stainless steel, 8.5 litre capacity, with flat base (can be used without a wok stand) 91040204

Induction work for insertion in an acs or for use as a table-top unit.
Dimensions: 400 x 660 x 200 mm. Casing made of stainless steel with
Ceran cuvette, diameter 300 mm, with high-performance induction
generator controlled by a microprocessor, ventilated. Control casing
with ON/OFF switch and electronically controlled 11-stage output
regulator. Ready for connection, power cable. Rated voltage 1 N

AC 230V 50 Hz/60 Hz or 3 N AC 400 V 50 Hz/60 Hz. VDE/TUV-GS
approved, CE compliant, splash-proof (IP X4).

Type Weight kg | Connected load (watts) Power cable length m Order no. _CE
Induction wok V-400 iw 3500e-K 2.5 21 3500 2.5 91040310 ©
Induction wok V-400 iw 5000e-K 2.5 21 5000 2.5 91040307
Q Induction wok V-400 iw 3500e-K 0.8 21 3500 0.8 91040309
Induction wok V-400 iw 5000e-K 0.8 21 5000 0.8 91040308
Accessories
‘ Demeyere wok WP3 made of stainless steel, diameter 360 mm, 6 litre capacity, with round base 91040203

varithek® 2.0 Pasta boiler 4.0, Deep-fryer 4.0

Pasta boiler 4.0, Deep-fryer 4.0 for insertion in an acs or for use as a
table-top unit. Dimensions: 620 x 400 x 220 mm.

Casing made of stainless steel. Precise temperature setting using digital
control, integrated temperature sensor can be adjusted to +/-1 °C.
Seamlessly welded container (GN 1/1, depth of 200 mm), safety drainage
cock. Possible configuration consists of a support frame and 2 pasta
baskets GN 1/3 and 1/6 (pasta set) or a support frame and 2 frying baskets
GN 1/3 (frying set). Ready for connection, power cable.

Rated voltage 1 N AC 230 V 50/60 Hz. VDE/TUV-GS approved,

CE compliant, splash-proof (IP X4).

Type Weight kg Connected load (watts) Power cable length m Order no.

Pasta boiler 4.0 / 19 5000 2.0 91100105
Deep-fryer 4.0

Accessories

Pasta set comprising 1 support frame, 2 baskets GN 1/3 and 2 baskets GN 1/6 91100106

Frying set, comprising 1 support frame, 2 baskets GN 1/3 91100107

AST = table-top system module
EST = built-in system module
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Rieber varithek® grill plates

varithek® grill plates

varithek® grill plate GN 1/1 made of Swiss-PLy® multi-layer material

with anti-stick properties: for insertion in AST or EST system modules.
Dimensions 325 x 620 x 144 mm. Casing made of stainless steel with

grill plate, surface 280 x 480 mm, with 8 mm edge. Heated via radiant
element, with grease drain and plug. A grease collection pan that has to be
emptied manually is installed below the grease drain (included in delivery).
Control casing with an ON/OFF switch and electronic power controller up to
250 °C. Separate operating light. Ready for connection, power cable. Rated
voltage 1 N AC 230 V 50/60 Hz.

VDE/TUV-GS approved, CE compliant, splash-proof.

Type Weight kg Connected load (watts) Power cable length m Order no.

varithek® 2.0 1/1-GP-3400-SP-K 2.5 grill plate | 13 3400 2.5 (AST) 91030162

varithek® 2.0 1/1-GP-3400-SP-K 0.8 grill plate | 13 3400 0.8 (EST) 91030160
Accessories

Scraper made of polyamide 91030332

Splash guard ss 3400 91030346

varithek® grill plate for insertion in an acs or for use as a table-top unit.
Dimensions: 400 x 660 x 197 mm. Casing made of stainless steel, grill plate
made of Swiss-PLy® multi-layer material with anti-stick properties.

Heated via sensor-controlled radiant element. With grease drain and plug.
A grease collection pan that has to be emptied manually is installed below
the grease drain (included in delivery). Control casing with ON/OFF switch,
a separate operating light, a continuous mechanical power controller for
temperatures of up to 250 °C. Ready-for-connection. Power cable.

Rated voltage 3 N AC 400 V 50/60 Hz. VDE/TUV-GS approved,

CE compliant, splash-proof (IP X4). Items may differ from illustrations
Type Weight kg Connected load (watts) Order no.
Grill plate V-400-GP-4800-SP-K 2.5 22 4800 91030166
Grill plate V-400-GP-4800-SP-K 0.8 22 4800 91030165
Accessories
Splash guard V-SS-400 (not necessary for use with acs) 91030348
Adjustable foot extension set, incl. GN container 2/4, 40 mm deep 91030349

varithek® grill plate for insertion in an acs or for use as a table-top unit.
Dimensions: 800 x 660 x 197 mm. Casing made of stainless steel, grill plate
made of Swiss-PLy® multi-layer material with anti-stick properties.

Heated via sensor-controlled radiant element. With grease drain and plug.
Below the grease drain, a grease collection pan, which must be emptied
manually, is installed underneath (included in delivery). Control casing with
2 ON/OFF switches, separate operating lights. Control via 2 continuous
power controllers, enabling independent heating of left/right half of the gril.
Power cable.

Rated voltage 3 N AC 400 V 50/60 Hz. VDE/TUV-GS approved,

CE compliant, splash-proof (IP X4).

Items may differ from illustrations

Type Weight kg Connected load (watts) Order no.

Grill plate V-800 gp 9600sp-K 2,5 38 9600 91030164

Girill plate V-800 gp 9600sp-K 0,8 38 9600 91030163
Accessories

Splash guard V-SS-800 (not necessary for use with acs) 91030347

Adjustable foot extension set, incl. GN container 2/4, 40 mm deep 91030349
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varithek® system modules - the frame for flexibility

varithek® system modules

AST table-top system modules made of stainless steel, double-walled, with base.
Without a front panel or with a dual-hinged front panel. Grooves moulded inside for
insertion of varithek® function modules, GN containers, Swiss-PLy® thermoplates®.
Hygienic design. Placed on table or recessed storage surface.

OF = without front panel

V-AST-200-OF V-AST-255
Type Dimensions in mm Weight in kg Max. GN size Order no.
V-AST-200-OF 400 x 620 x 200 3.8 1/1, 150 mm 91050107
Especially suited for ACS 1100d3, 1500d3 and 1600 O,
Accessories Support frame made of stainless steel for hanging GN containers sized 1/4, 1/6 and 2/4 91020601
Type Dimensions in mm Weight in kg Max. GN size Order no.
V-AST-255 400 x 716 x 260 7 1/1, 200 mm 91050102
Without front panel
V-AST-255-OF 400 x 680 x 260 4.3 1/1,200 mm 91050104
Accessories Support frame made of stainless steel for hanging GN containers sized 1/4, 1/6 and 2/4 91020601
EST built-in system modules made of stainless steel, with base, designed for hanging
in a worktop cut-out. Front panel can be folded in two. Grooves moulded inside for
insertion of varithek® function modules, GN containers, SwissPLY® thermoplates®,
max. GN size 1/1 200 mm. Fitted on the left side is 1 plug 230 V. Readly for connection
with 1 power cable, length 2 m, for fixed connection on site. Number of power cables
corresponds to number of system modules.
Rated voltage 1 N AC 230 V 50/60 Hz. Splash-proof.
Type Dimensions in mm Worktop cut-out Connected load Order no.
in mm
V-EST-1 465 x 736 x 302 430 x 704 3.5kW 16 A 91050201
V-EST-2 890 x 736 x 302 855 x 704 2x3.5KW 16 A 91050202
CIC T V-EST-3 1315 x 736 x 302 1280 x 704 3x35kW16A | 91050203
N V-EST-4 1740 x 736 x 302 1705 x 704 4x35KW16A | 91050204
V-EST-5 2165 x 736 x 302 2130 x 704 5x35kW16A | 91050205
Accessories Support frame made of stainless steel for hanging GN containers sized 1/4, 1/6 and 2/4 91020601
varithek® GN port. Made of stainless steel for hanging and insertion of Swiss-PLy®
thermoplates® and Gastronorm containers (e.g. GN 1/1, 1/2 and 1/3).
With rails for insertion of, for example, a varithek® hot holding module or a varithek®
Ceran glass-ceramic hob module. Weight 4 kg.
Type Dimensions in mm Order no.
1 varithek® GN port 350 x 555 x 160 91050301
varithek® bridge piece 345 x 36 84190205

Our General Conditions of Sale and Delivery apply. We reserve the right to make technical and price changes. Valid from 01/02/2016.
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Rieber arithek® accessories

varithek® - accessories

Type Order no.
Scraper

Ceran glass-ceramic scraper 91020301

Scraper 91030332
Chopping boards

Chopping board, vapour-plated 91020101

(without hob)

Wok stands
Wok stand for 1/1 (V-1/1-WAB5) 91040106
Wok stand for 400 IK (WA 400) 91040105
Woks
Wok made of stainless steel, diameter 360 mm, 91040203

6 litre capacity, with round base

Wok made of stainless steel, 91040204
8.5 litre capacity, with flat base

Pasta set / frying set

Pasta set: 91100106
1 support frame, 2 baskets GN 1/3, 2 baskets GN 1/6

Frying set: 91100107
1 support frame, 2 baskets GN 1/3

Pasta stand / frying stand for full-surface induction

Pasta stand for full-surface induction hob GN 1/1: 91100108
1 GN container GN 1/1, 200 mm deep with multi-layer base
and drop handles, 1 support frame, 2 baskets GN 1/3 and
2 baskets GN 1/6

Frying stand for full-surface induction hob GN 1/1: 91100109
1 GN container GN 1/1, 200 mm deep with multi-layer base
and drop handles, 1 support frame, 2 baskets GN 1/3
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K-POT - the intelligent chafing dish
Available as a table-top unit or built-in version.

Appliance for the regeneration of cold and hot food, hot holding, cooking, steam cooking or
grilling in GN 2/3 or 1/1 format. Pre-defined programs guarantee the automatic regeneration
and finishing of food until it is just right. Power levels enable individual cooking delights.
Exclusively for hot holding: type K-POT-1/1, 800 W (steplessly adjustable). Passive hot
holding/cold holding with K-POT 1/1 passive and K POT 2/3 passive.

For appliances with electronic control:
12 functions to choose from: 6 programmes for regeneration, 3 hot holding stages and 3
power stages, lowerable turning switch for programme selection, LED

Type Function External dimensions Connected load/consumption | Order no.
K-POT - 1/1 ik-3600 Q 2Z Induction 533 x 380 x 88 mm 230 V AC / max. 3600 W 84012040 stainless
Table-top unit (with electronic control, steel
2-zone appliance 2 separately controllable cooking | 84012041 black
s} zones)
K-POT - 2/3 ik-2300 Induction 353 x 380 x 88 mm 230 V AC / max. 2300 W 84012042 stainless
3 Table-top unit (with electronic control) steel
- 1-zone appliance 84012043 black
K-POT-built-in - 1/1 ik-3600 Q Induction Induction hob approx. 607 x 394 x 57 mm | 230 V AC / max. 3600 W 84012053 stainless
Built-in Cut-out of worktop approx. 582 x 378 mm | (with electronic control, steel
D 2-zone appliance version Control approx. 388 x 152 x 100 mm 2 separately controllable cooking
Cut-out of front panel approx. 322 x 85 mm | zones)
K-POT - 1/1 ck-2200 Cooking 533 x 380 x 88 mm 230 V AC / max. 2200 W 84012001 stainless
) Table-top unit (with electronic control) steel
- 1-zone appliance 84012002 black
=
K-POT - 1/1 ck-2200 2 Z Cooking 533 x 380 x 88 mm 230 V AC / max. 2200 W 84012013 stainless
Table-top unit (with electronic control, steel
@ 2-zone appliance 2 separately controllable cooking | 84012014 black
zones)
K-POT - 2/3 ck-1600 Cooking 353 x 380 x 88 mm 230V AC /1600 W 84012038 stainless
‘ ) Table-top unit (with electronic control) steel
- 1-zone appliance 84012036 black
K-POT-built-in - 1/1 ck-2200 Cooking Hob approx. 607 x 394 x 57 mm 230 V AC / max. 2200 W 84012050 stainless
Built-in Cut-out of worktop approx. 582 x 378 mm | (with electronic control) steel
D 1-zone appliance version Control approx. 388 x 152 x 100 mm
Cut-out of front panel approx. 322 x 85 mm
K-POT-built-in - 1/1 ck-2200 2 Z | Cooking Hob approx. 607 x 394 x 57 mm 230V AC / max. 2200 W 84012052 stainless
Built-in Cut-out of worktop approx. 582 x 378 mm | (with electronic control, steel
@ 2-zone appliance version Control approx. 388 x 152 x 100 mm 2 separately controllable cooking
Cut-out of front panel approx. 322 x 85 mm | zones)
K-POT - 1/1 ch-800 Hot holding 533 x 380 x 88 mm 230 V AC / max. 800 W 84012011 stainless
) Table-top unit (hot holding device steplessly steel
- 1-zone appliance adjustable from 0 — 800 W) 84012012 black
K-POT-built-in - 1/1 ch-800 Hot holding Hob approx. 607 x 394 x 57 mm 230 V AC / max. 800 W 84012051 stainless
Built-in Cut-out of worktop approx. 582 x 378 mm | (hot holding device steplessly steel
D 1-zone appliance version Control approx. 388 x 152 x 100 mm adjustable from 0 — 800 W)
Cut-out of front panel approx. 322 x 85 mm
K-POT - 1/1 passive Passive 533 x 380 x 88 mm - 84012007 stainless
cooling or steel
hot holding 84012008 black
via cooling or
heat pellet,
table-top unit
K-POT - 2/3 passive Passive 353 x 380 x 88 mm = 84012037 stainless
) cooling or steel
- hot holding 84012039 black
\— via cooling or
heat pellet,
table-top unit
Accessories for K-POT - 1/1 Heat pellet GN 1/2, stainless steel, asymmetrical 89080171
and 2/3 passive Cooling pellet GN 1/2, stainless steel, asymmetrical 85012012

Scraper, see page 36

*thermoplates® with a depth of 40 mm, not suitable for use in combination with K-POT.
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Rieber K-POT accessories

0,
CHE
Rieber thermoplates® C Buffet range - with rounded corners!
K-POT accessories
thermoplates® with a material thickness of 2.6 mm for preparing food with liquids: cooking (e.g. soups), simmering,
steaming (e.g. vegetables), woking (max. 220°C on base, approx. +140°C at sides) as well as cold holding and serving.
Material thickness 2.6 mm, Material thickness 2.6 mm,
coated nano surface-treated
GN size Depth | Capacity | | Order no. GN size Depth Capacity | | Order no.
100 10 84010860 — 100 10 84010887
il 65 6 84010861 L‘ i 65 6 84010888
40 2.5 84010862 40 2.5 84010889
100 7 84010865 100 7 84010894
GN 273 65 4 84010866 [: GN2/3 65 4 84010895
L 40 2 84010867 L 40 2 84010896
100 5] 84010870 100 5) 84010897
— GN 172 65 3 84010871 - GN 172 65 3 84010898
40 1.5 84010872 D 40 1.5 84010899
GN 1/3 100 3 84010847 GN1/3 100 3 84010857
65 2 84010846 65 2 84010858
40 1 84010848 — 40 1 84010859
Rieber thermoplates® C Buffet range - with rounded corners!
Lid range accessories - Buffet lid with firmly connected hinges made of stainless steel and plastic
Suitable for storage, regeneration and hot/cold serving
GN size Buffet lid made of Buffet lid made of Buffet lid made of Buffet lid made of Buffet lids made of
stainless steel with a stainless steel with a stainless steel with a stainless steel with a plastic, transparent with
plastic corner to hold and a | plastic corner to hold and a | plastic corner to hold and a | plastic corner to hold and a | a corner for holding and a
firmly connected hinge firmly connected hinge firmly connected hinge firmly connected hinge firmly connected hinge
to enable folding to enable folding to enable folding to enable folding to enable folding
Order no. Order no. Order no. Order no. Order no.
D GN 1/1 | 84012101 84011090
@ GN 2/3 84012102 84011060
GN 1/2 84012103 84011063
J
GN1/3 84012104 84011074
(]
Buffet lids only suitable for thermoplates® with depths of 65 mm and 100 mm. Note: Only suitable for cold
serving
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K-POT accessories

0,
CHE,
Rieber thermoplates® C Buffet range - with rounded corners!
Accessories - range of lids
GN Stainless steel cooking | Stainless steel cooking Watertight press-in lids | Flat polycar- vaculid® gives food a
size lids with fixed handle lids with handle cut-outs bonate lids longer storage life
and fixed handle
Order no. Order no. Order no. Order no. Order no.
GN1/1 | 84012131 84012135 84080101 84200105 =
@ GN 2/3 | 84012132 84012136 84080102 84200114 -
GN 1/2 | 84012133 84012137 84080103 84200106 84011045
GN 1/3 | 84012134 84012138 84080104 84200107 84011042
GN1/6 |- 84090207 84080107 84200109 84011041
Rieber thermoplates® C Buffet range - with rounded corners!
Accessories
thermoplates® handles - for the safe transport, handling and presentation of food
GN size Order no. ~
8
GN 1/1 84190405 ©
GN 2/3 84190402
GN 1/2 84190403
GN 1/3 84190404
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Rieber hybrid kitchen® 140 , hybrid kitchen® 200, navioven

hybrid kitchen® 140, temperature range up to +140 °C

Regenerating, cooking, core temperature simmering, steaming, cooking with various chamber temperatures, cold holding and hot
holding at the same time, passive cold holding in the unit's complete interior space.

Hygienic design H2. Functional door, can be removed for easy cleaning of the appliance.

Temperature range up to +140 °C, rated voltage 1 N AC 230 V 50 Hz, with electric control and core temperature sensor.
Capacity 78 litres, heating output 3.5 kW, overall weight 61 kg.

Lid: all-round exterior seal made of physiologically safe material.

Interior can be separated with an insulated divider.

Special functional door with separately controlled heating systems and fans. Electronic control.

Real time clock is integrated in the controller.

Product Order no. W x D xHinmm Description

hybrid kitchen® 140 mobile 85010904 592 x 821 x 960 Bolts on the hybrid kitchen® 140 can be mounted in 2 positions.

version

hybrid kitchen® 140 built-in 85010906 584 x 715 x 745 Door stop left, energy panel with built-in outlet left.

version For installation, note: hot steam escapes from the bottom of the hybrid kitchen® 140 door.
Accessories

Cooling plate, stainless steel 85012015 324 x 529 x 12.5

1/1, asymmetrical

Cooling plate, stainless steel,1/1 | 85012002 324 x 527 x 30

hybrid kitchen® 200, temperature range up to +200 °C

hybrid kitchen® 200 is suitable for regenerating, simmering, baking, core temperature
simmering, steaming and simultaneous cooking at different chamber temperatures.
Simultaneous hot and cold holding. Passive cooling throughout appliance interior.
Temperature range up to +200 °C, rated voltage 1 N AC 230 V 50 Hz, with electric control and
core temperature sensor. Heating output 3.5 kW, overall weight 69 kg. With electromagnetic
steam control/steam outlet — controlled from the outside. Special functional door with
separately controlled heating systems and fans as well as user-friendly door lock. For safety
reasons, door can only be opened in 2 steps. This prevents the steam from escaping in the
direction of the user. Electronic control for various functions.

hybrid kitchen® 200 has a closed top and a moulded shape for stacking. Hygienic design H3.
Functional door, can be removed for easy cleaning of the appliance. Real time clock is
integrated in the controller. Interior can be separated with an insulated divider.

Product Order no. W xD x Hinmm
hybrid kitchen® 200 mobile 85010911 662 x 870 x 981
version
hybrid kitchen® 200 built-in 85010912 594 x 758 x 811 Door stop left, energy panel with built-in outlet left.
version For installation, note: hot steam escapes from the bottom of the hybrid kitchen® 200 door.
Accessories
Cooling plate, stainless steel 85012015 324 x 529 x 12.5
1/1, asymmetrical
Cooling plate, stainless steel,1/1 | 85012002 324 x 527 x 30
navioven
Temperature range +20 °C to +230 °C
Table-top unit for baking, simmering, core-temperature simmering, braising and
— 7 regenerating food. The temperature range extends from +20 °C to +230 °C,
e J %‘ rated voltage 1 N AC 230 V 50/60 Hz, with digital control and core temperature
— ﬁ sensor. The navioven may be used in an ideal manner in each catering
{ situation due to the 230 V rating of the voltage. The control which may be
= | ﬁ pre-programmed facilitates a simple operation and is equipped with a real-time
( clock. Continuous circulating air control enables the most different cooking
methods, from gentle to powerful.
3x GN 1/1 100 mm deep 5x GNdV1 65 mm 7 pairs of support rails (for max. 5 x 1/1 GN 65 mm deep).
eep
Type Approx. external dimensions Weight Connected load Order no.
(W x D x H)
navioven 463 x 763 x 633 mm 42 kg 3.2 kW 85011021
Suggested accessories: GN containers and SWISS-PLY® thermoplates® in various sizes and depths.
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thermomat®

thermomat®

thermomat® with shelves

Simmering, core-temperature simmering and
braising food. Pair of drawers with recessed handle
made of plastic, running on stable stainless steel
telescopic drawer rails. Depending on the model,
with 2 or 3 frame drawers with snap lock.

Drawer seals suitable for use with foodstuffs on the
body, can be removed for easy cleaning. Suitable
for 1/1 GN containers lengthwise. Also prepared
for holding grilles and insert trays on bottom level.
Drawer panel can be removed for easy cleaning.
Note: This version is not a mobile unit, drawers are
not secured automatically during transport. Core
temperature sensor can be unplugged.

TM-SL-311L TM-SL-211L

thermomat® with shelves

Type Dimensions in mm Empty weight Capacity Connected Order no.
in kg load
TM-SL-211Q 660 x 604 x 504 44 1x GN 1/1 150 mm and 0.830 kW 85011004

1xGN 1/1 100 mm
(or their divisions
GN 1/2, 1/3)
TM-SL-211L 448 x 691 x 554 37 2 x GN 1/1 150 mm, 0.830 kW 85011005
divisions 1/2, 1/3

or 2 x GN 1/1 grille per 1
GN 1/1 insert tray

TM-SL-311L 448 x 691 x 752 50 3 x GN