HOBOCTU

KpaTkmne HOBOCTU

e XOJ10AUJ1bHbIX YCTAHOBOK
1A OXJTAXAEHUA, XPAHEHUA U
NEPEBO3KWU NPOAYKTOB NMATAHUA

omnaHua Zanotti Spa ¢
1962 roga 3aHMmaeTcA
paspaboTKon n
N3roTOB/IEHNEM
XONOAMNbHbIX YCTAHOBOK ANA
OXNaXOEHUA, XpaHEHUA U
NepeBO3KM NPOAYKTOB NUTaHWA.
Zanotti - mmpoBon nuaep,
ycrex KOTOporo OCHOBaH Ha
MOCTOAHHbIX NCCNEA0BaHMAX
TEXHOJIOMNIA, MO3BONAOLLMX
NOBbICUTb A(PPEKTUBHOCTb
NCMOIb30BaHUA SHEPrUM N HANTU
pelueHuns, yooBneTBopAtoLLmMe
NOTPEBHOCTAM KOHKPETHbIX
nokynarenemn.

MoTeHumnan npespalleHna Za-
notti B MmpoBoro nuaepa no
NPON3BOACTBY XONOAUTbHBIX
YCTaHOBOK Oblf1 CO34aH 3a cHeT
BHEOPEHVA PEBOTIOLIMOHHBIX
peLleHnii, Taknx Kak “MoHO6M0K”
- MOJSIHOCTBIO aBTOHOMHaA

1 roToBanA K aKcnyartaumm
XonoaunbHanA ycTaHoBKa An1A
HebonblMX 06bEMOB. 3a

rogbl paboTbl 6blna co3gaHa
Hanbosee nNonHaA NpoayKToBas
JIMHENKa CUCTEM OX/TaXXAEHMA
13 NPUCYTCTBYIOLLMX Ha

pbIHKE cerogHaA; oHa cnocobHa
MOJSTHOCTbIO YOOBNETBOPUTD

pacTywme TpeboBaHMA HaLLNX
nokynarenemn.

Mop mapkown “King of Cold”
(Koponb Xonopa), Za-

notti npegnaraet nagenus,
MOJSIHOCTBIO MOKPbIBAKOLLME
NOTPEBGHOCTM XON0ONTBHOrO
CerMeHTa nuLeBom
MPOMBILLMIEHHOCTW, Npeanaran
peLleHns, HacTpanBaemMble
noJn, KOHKPETHOro NokynaTens,
N HOBEWLLNE TEXHOIOMM MO
“3eneHbIM peleHnam”.Cepurio
XonoaunsHoro obopynosaHnA
3aBepLuaeT ausenbHan
yCTaHOBKa C pa3fenbHom

| REFRIGERATING UNITS TO COOL,
PRESERVE AND TRANSPORT
FOOD STUFF

anotti Spa since 1962
designs and produ-
ces refrigerating units
to cool, preserve and
transport food stuff. Zanot-
ti is a world leader and the
company’s success is based
on the constant research
conducted to technologically
improve energy saving effi-
ciency and to find customized
solutions aimed at meeting
customer demands.

Zanotti has developed its
potential to become a leader

in the field of refrigeration by
introducing revolutionary solu-
tions such as the “uniblock”- a
complete, autonomous and
ready to use cooling device
for small necessities. Over the
years, the range of its coo-
ling systems has became the
most complete offer currently
available on the market; enti-
rely able to meet the growing
needs of its customers.

Under the name of King of
Cold, Zanotti offers products
developed to cover the whole
cold chain for food industry,
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with customisable solutions
and latest technologies for
“Green solutions”.The diesel
unit completes the cooling
series with its split battery
system or others, which were
specifically designed for the
short, medium and long di-
stance food transportation.

The products developed by
Zanotti cover the needs of
small to medium-sized co-
oling necessities, as well

as the needs of logistic and
storage centers: monoblocks,




aKKYMYNATOPHOW CUCTEMON,

1 pAag Apyrux yCTPOWCTB,
cneumnansHo paspaboTaHHbIX Ana
TPaHCMOPTUPOBKY MPOAYKTOB
MUTaHUA Ha KOPOTKME, CPedHuE U
60onbluMe pacCcToAHMA.
PaspaboTaHHoe KoMnaHmen
Zanotti obopynoBaHmne
yAOBNETBOPAET NOTPEOHOCTH B
XONOAMWSBHBIX CUCTEMAX Masioro
1 cpegHero obbema, a Takxe
NOTPEeBHOCTUN NOrNCTUYECKNX
LIEHTPOB 1 CKNagoB: MOHOBMOKMN,
MYNbTU-KOMNPECCOPHbIE CTaHLMW,
KOHOEHCaLUMNOHHbIE YCTaHOBKM

1 CUCTEMbI OXNaXaeHua anAa
MULLEBBIX MPOAYKTOB, ANA
BbIOEPXXMBAHNA XONMOOHbIX
MACHBIX MPOAYKTOB U ChIPOB,

AnA padMHUPOBAHNA BUH U
CYLUKM 3epHa B CUOCax, a Takxe
[NA TPAHCMOPTMPOBKN MULLEBBIX
NPOAYKTOB B pedhpukepaTopax.
KomnaHwuu, BxogALme B rpynny
Zanotti, paspabarbiBaroT u

multi-compressor stations,
condensing units and cooling
systems for food, but also for
the aging of cold meats and
cheeses, to refine wines or
to dry grains in silos, and for
food transport refrigeration,
too.

Companies from the Zanot-
ti Group are designing and
manufacturing systems for
ice rinks, such as the ones in

HOBOCTU

KpaTkmne HOBOCTU

N3roTaBNMBalOT CUCTEMbI O1A
NefoBbIX apeH, HanpuMep B T.
Kypmariop (Utanua) unm “ApeHa”
B MuHcke.

CerogHa, Zanotti Spa - ato
MeXayHapogHanA rpynna ¢
NMPOMBILLMIEHHBIMM 3aBOAaMM

B Vcnanun, AHrnun,

Bpasunum n Kutae; oHa

TaKXXe MMeeT HafeXXHYHo

ceTb CepTUULMPOBAHHbIX
MOCTaBLUMKOB, KOTOpble
0KasbIBatoT rpyrnne NoAnepXKY BO
BCEX pervoHax mvpa.

B wrab-kBapTupe Zanotti
paboTtaeT 300 YenoBekK, HO BO
BCcen rpynne Zanotti paboTtaeT
6onee 650 4yenoBek, BK/HOYanA
BOCEMb 3aBO[O0B B pasHbIX
cTpaHax mupa. [naBHON Lenblo
NMPOM3BOACTBEHHbIX €ANHNL,
Zanotti ABnAeTcA obecneveHne
BbICOKOI0 Ka4ecTBa M3aenui.
CnepnyeT OTMETUTB, YTO
NpOOYyKLMA KOMMNaHUM noyymna

Courmayeur or in the Arena
of Minsk.

Today, Zanotti Spa is an Inter-
national Group with produc-
tion plants in Spain, England,
Brazil, and China and it
counts on a strong network of
certified suppliers who provi-
de expertise and assistance
worldwide.

Zanotti’s headquarter em-
ploys 300 people but in the
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cepTtuchmkat 1ISO 9001 B Utanun,
EC-mapkupoBky B Espone n UL

- B CLWA. aHHbIE MapKMPOBKMX

1 cepTudmKauma OCHOBaHbI Ha
MECTHbIX CTaHAapTax KayecTBa.
MpenaHHOCTbL CBOUM
nokynaTenamM v rubkas
NPOAYKTOBaA NIMHeNKa N3nenui
ABNATCA OT/INYNTENBHBIMM
XapakTepuctukammn Zanotti:
WHBECTWLMMN B UCCIIe0BaHNA

1 pa3paboTKy HanpasfeHbl B
nepBylo ovepesb Ha 6onee NonHoe
YAOBMIETBOPEHME NOTPEOHOCTEN
nokynaTenewn nytem
npenocTasneHnAa 6onee yao6HbIX
PELUEHWI MO 3KOHOMMU SHEPTN
1 06ecnevyeHno HaaeXXHOCTN B
aKcnayaTauum.

HakonneHHble Zanotti 3a

6onee 4em 50 net “Hoy-

xay” Takxxe 3aTparvsaroT
9KOJIOrMYECKNE acneKThl,

TakK Kak pa3pabaTbiBaemoe
obopynoBaHue nomoraeTt
YMEHbLUNTb 3HEPro3atpatbl 1
MOHM3UTb YPOBEHb LLYMA, U TaKxXe

Zanotti Group are employed
more than 650 persons distri-
buted over eight plants loca-
ted all around the world.

The quality of the Zanotti
products is the primary con-
cern of the production unit.
Actually, the products have
been ISO 9001 certified in
ltaly, they have received the
EC marking in Europe and the
UL in the US for several years
now. These markings and
certifications are based on the
local standards of quality.

The attention devoted to
customers and the flexibility
of the products are essential
characteristics for Zanotti:
investing in research and de-
velopment to better meet cu-
stomer demand by providing
more convenient solutions in
terms of energy savings and
reliability of use is a priority.
The know-how Zanotti ac-




COOTBETCTBYET COBPEMEHHBIM
TEHOEHUMAM B TEXHOSIOMMN

MO YMEHbLLEHWIO BbIAENEHUA
NapHUKOBbIX ra30B.

VImeHHO Takum 06pasom bbina
cospaHa TexHonorna BEST-
COP®. OHa npumeHnaeTcA B
KOHOEHCALVMOHHbIX YCTaHOBKAX
C MEXaHWNYECKNM MPUBOAOM,
KOTOpble KoMnaHuA Za-

notti narotaenueaet anA
ynyyweHnA 3pPeKTUBHOCTA 1
CHWXEeHMA aHepronoTpebneHma
B XONIOAMSIbHBIX YCTaHOBKAX.
Taxkunm o6pasom, B 06LLeM cryyae,
obecneymBaeTcA 3KOHOMMWA
sHeprosarpar (oT 15 0o 20%

B 3aBUCMMOCTU OT PasfiMyHbIX
YCNOBUWIN 3KCnyaTaumm).
KomnaHuma Zanotti Spa
paspaboTana npoToTuM NEPBOro
NTaNbAHCKOro yCTPorcTBa
MarHMTHOrO OXJIXKAEHWA NPU
KOMHaTHOW TemnepaType,
aHasioroB KOTOPOMY HET B
Mupe, B COTPYOHUYECTBE

¢ nogpaspenenvem TEC

quired over 50 years also
concerns the environmen-

tal aspects involved since
the products are developed
to provide low energy con-
sumptions and reduced noise
levels; as to meet the current
technological trends that aim
to contain greenhouse gas
emissions.

This is how the BESTCOP®
technology was created. It

is applied on the motorized
condensing units that are
manufactured by Zanotti to
improve the efficiency and
energy consumption levels of
the cooling equipment. This
basically can be translated
into energy savings (from

15 to 20% depending on the
different environmental condi-
tions).

Zanotti Spa developed the

first Italian magnetic cooling
at room temperature protot-
ype, the only one of its kind

HOBOCTU

KpaTkmne HOBOCTU

JenapTameHTa MallMHOCTPOEHUs,
3HepreTVkm, NPOM3BOACTBA,
TPaHCMOPTUPOBKN U

Kadpepon maTeMaTMyecKoro
mMopenuposaHua YHueepcuteTa
leHyn. 3T0 nossonuno Za-
notti NoNy4YnTb OCHOBHbIE
3N1eMeHTbI, HeobxoanMble

ONA peanusaummn gaHHom
TEXHONOMW 1 ee BHEAPEHMA
npy CO30aHNN YHUKANbHOIO
XONOAWNBHOrO YCTPOMCTBA.
[laHHOe MHHOBaLMOHHOe
OOCTUXKEHWE CITY>KUT OCHOBOW
anAa 6yaywiero pas3suTua
NpoeKTUpyemMoro 06opynoBaHusA
npy NOCTOAHHOM NOUCKE MyTen
NoBbILLEHWA 3PPEKTUBHOCTA 1
HOBbIX 06N1acTen NPUMEHEHNA,
BOCTPEO0OBAHHBIX PLIHKOM.
Zanotti B xoge “Chillventa

2014” - eBPOMNENCKON BbICTABKM
XONOAMUIBHOrO 060pyA0BaHMA,
npeacTasuia HoBble U30EeNNA

C NPYMEHEHNEM TEXHOOMIA,
KOTOpbIe YA0BNETBOPAIOT

BCEM HOBbIM OXMOAHWAM

worldwide, in collaboration
with the TEC division of the
Mechanical Engineering,
Energetic, Production, Tran-
sportation and Mathematical
Models Dept. (DIME) of the
University of Genoa. This
enabled Zanotti to acquire
the basic elements needed to
achieve this technology and
to apply it by implementing

a one of a kind cooling unit.
This innovative achievement
represents the foundation

for the potential engineering
development of the product
in the future; always seeking
better performances and ap-
plications that are competitive
on the market.

Zanotti during Chillventa
2014, the European expo for
refrigeration equipment, has
exhibited new products using
technologies that meet all of
the new expectations of the
market, that it to say, incre-
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pblHKa, @ UMEHHO, NOBLILLEHWE
3hheKTUBHOCTU, HOBbIE
HaTypasbHble rasbl 1 9KONOrMYHanA
KOHCTPYKUMA. PEeKTUBHOCTb
MCMOJIb30BAHMA SHEPTN
ABNAETCA OT/IMYNTENBHOW YepToi
060pyaoBaHNA, Ha KOTOPYHO
HaLeneHbl BCe pbiHKW. YTO
KacaeTcA (pTop-coaepaLLmx
rasos, Zanotti , Hy>XHO OTMETUTb,
npon3BoaunT 06opyaoBaHve, B
KOTOPOM BCE UCMOMNb3yeMble
rasbl - HaTypasibHble. Zanott
npon3soamnT 0bopynoBaHNe B
TeyeHue nocnegHux 4-5 net B
COOTBETCTBUM C MPOTOKONaMM
“Ecodesign” (akonornyHan
KOHCTPYKLWA), 9TO O3HAYAET, 4YTO
BCE KOMMOHEHTbI 060pyA0BaHWA
MOTYT ObITb MOSTHOCTHIO
nepepaboTaHbl NOCNe OKOHYaHUA
CBOEro cpoka cnyXobl 1 BbIBOAA
13 aKcnnyaraumm.

Zanotti npennaraeT ceMencTso
MOHO60KOB A8 KpenneHua

Ha CTeHe U1 Ha NoTorKe,

C XONOAMUIbHBIMUX areHTamu,

ased efficiency, new natural
gases and Ecodesign featu-
res. Energy efficiency is the
key equipment feature that
all markets are looking for. As
far as fluorinated gases are
concerned, Zanotti has, as a
matter of fact, been producing
products, which use all natu-
ral gases. Zanotti has been
manufacturing products for
the last 4-5 years in accor-
dance with Ecodesign pro-
tocols, which provide for the
total recyclability of machines
at the end of their lives and
production protocols.

Zanotti is offering a range of
monoblocs for wall or ceiling
applications with refrigerants
having very low environmen-
tal impacts (GWP = 3), such
as Propane R290 or Propyle-
ne R1270 for the use with me-
dium volume cells for fresh or
frozen product preservation.
The company has already




0OKas3blBaOLLMMM O4EHD
He3HauMTenbHOe BO3OencTeme
Ha OKPYXXaloLLy'o cpeny
(GWP=3), Takumn KaK nponaH
R290 nnn nponuneH R1270

LA UCMONb30BaHNA B Kamepax
cpefnHero pasmepa Afa xpaHeHusa
CBEXMX U 3aMOPOXKEHHBIX
NpPOAyKTOB NuTaHmA. KomnaHmA
y>Ke Npon3BOaUT Takme 6/10K1 Ha
NPOTAXeHUM pAga neT. B aaHHbIX
MOHOG/I0Kax UCMOSb3YHTCA
repMeTUYHbIE KOMMPECCOopbl
(Tonbko ana mogenu R290)

WIN NONy-repMeTUYHbIE
KomMnpeccopsbl (Mogenn R1270

n R290), ¢ BO3oyLWIHOW Unm
BOOAHOW KOHOEHcaUuen,
KOMMoHeHTbl ATEX 1 naHenmn
OVCTaHLUMOHHOIO KOHTponaA/
ynpasneHua. NoTpebnAaeman
MoLLHOCTb cocTasnAeT oT 1000
00 4000 BT. Briepsble B uctopum
PbIHKA XONOANIIbHBIX YCTaHOBOK
[ONA NPOAYKTOB NUTaHuA, Za-
notti npegnaraeT MOHOG6OK,
paboTatowmin ¢ CO2 (R744) ona

been producing these blocks
for some years. These mono-
blocs use hermetic compres-

sors (only with R290) or semi-

hermetic compressors (both
R1270 as well as R290), air
or water condensation, ATEX

components, and remote type

control/ comand panel. The
duties of the current range
from 1000 to 4000 watts.

For the first time in the food
refrigeration market, Zanotti
is proposing the monobloc
running with CO2 (R744) for
medium and large volume
cells. This gas has a GWP1
value so it is totally “green”,
with ODP= 0, thus solving
the various problems caused
by the polluting gases used
in industrial refrigeration.

It is a compact-type group
and has all the features and
advantages of the “plug and
play’monobloc, i.e. quick in-
stallation and ready to use.

HOBOCTU

KpaTkmne HOBOCTU

XONOOWNBHbIX Kamep CpeaHero

1 6onbLUOro pasmepa. AT0T

ras nmeet senuinHy GWP1,

TO eCTb ABMAETCA MOMHOCThIO
“3eNneHbIM” (3KONOrMYHbIM), MpY
ODP= 0, npun 3TOM yCTpaHAtoTCA
pasnnyHble NpobemMbl, CBA3AHHbIE
C BbIOPOCOM 3arpA3HAOLLMX rasos,
MCNOJIb3YEMbIX B MPOMBbILLIEHHBIX
XONOAUIIBHBIX YCTaHOBKAX.

370 - rpynna KOMMNakTHbIX
n3oenui, obnagaroLwmx BceMm
npeunmyLLecTBamm MoOHO610Ka
“BKMIOYM 1 paboTai”, Takumm

Kak ObICTPbIN MOHTaXX 1 BBOS, B
aKcnnyaTaumio.

B LaHHOM KOHKPETHOM

cnyyae, MpPOMbILLIEHHAA
cucTema bbina N3roToBsieHa

OnA paboTbl B Kamepax HU3KOM
TEMMepaTypbl BO BHYTPEHHEM
NMPOCTPaHCTBE, UCMOJIb30BaHME
Mnosy- repMETUYHOrO,
[BYXCTYMNeH4aToro Komnpeccopa
C MPOMEXYTOYHLIM OXNaOUTENEM,
B CBEPXKPUTUYECKOM LMK

- npepycMmaTtpuBaeTcA.

In the specific case, the plant
system has been manufactu-
red for use on low temperatu-
re cells, in the interior, the use
of a semi-hermetic, dual-sta-
ge compressor with an inter-
cooler, in a transcritical cycle
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BblgaBaeman rpynmnoi MOLHOCTb
coctasnAeT 8500 BartT, npu
Temnepartype BHYTPX Kamephbl

-20 °C u + 30 °C BHelLHeN
TemnepaTypoil.

Ecnu xonoguneHble yCTaHOBKM
[NA XpaHEHWA NULLEBbIX
NMPOOYKTOB AOMKHbI paboTaThb

B MeCTax, rae HeT 06bI4HOro
CETEBOr0 3MEKTPONUTAHMA,
OZHVM U3 BO3MOXHbIX

peLueHnin ABNAETCA BbipaboTka
3N1EKTPO3HEPrN NPY MOMOLLY
3Heprun conHua. [na nogobHbIx
ycnosui Zanotti npegnaraet
rOTOBbIN K 9KCMyaTaumm
MOHOBJI0K - XON0AWMBHYHO
YCTaHOBKY AJ1A XPaHEeHWA

CBEXWX MULLEBbIX NPOLYKTOB,
paboTatoLLyto Ha NOCTOAHHOM
TOKE, KOTOPYHO MOXHO YCTaHOBUTb
Ha ManeHbKon kamepe (7-8 m3).
OTO- MOMHOCTBLIO aBTOHOMHOE
YCTPONCTBO C 3NEKTPOHHbLIM
ynpasnieHneMm. [JaHHbIA MOHOBI0K
MOXeT paboTaTb Aaxe B 0ObIYHOM
pexxumMe aneKTpPonuTaHmA

is foreseen. The duty supplied
by the group is 8500 Watts,
provided to a -20° C cell and
+ 30° C external environment.
When refrigeration units are
needed to preserve foodstuffs
where the traditional power




(Hanpumep - OT reHepaTopos),
TaKXXe ero MoOXKHO NOAK/OUNTb

K (hOTOIMEKTPUYECKUM NAHENAM
1 aKKyMyNIATOPHbIM 6aTapenm.
MoLLHOCTb OXnaxxaeHua npu
Temnepatype 0°C BHyTpy Kamepbl
1 BHelHen Temnepatype +30°C
coctasnaet 1300 Bt. 3t0 -
COBEpLUEHHO HOBOE U3aenue,
CO3[0aHHOe B pe3ynbTarte
MCCNefoBaHnin No yCTOMUMBLIM
9KOJIOrMYHbBIM PELLEHVAM U
NPYMEHEHNA TEXHNYECKNX
VMHHOBALMI.

Zanotti Tak>xe npor3BoauT
MYIbTUKOMMPECCOPHYHO

ctonky CO2 (R744) ona
XONOAWITbHOM CUCTEMBbI,
060pyaoBaHHYO 3 HE3aBNCKMbIMUA
KOMMpeccopamu ¢ ABONHBIM
BO30yx03a00PHMKOM 1 OBLLUM
BbIxsiornom. C nosny-repMmeTuyHbIMU
Komnpeccopamn, paboTatowmmm
B CBEPXKPUTUYECKOM LIMKIIE

AnA paboTbl NPy YMEPEHHbIX
Temnepartypax oj1Aa XpaHeHus
CBEXUX MULLEBBIX MPOLYKTOB,

grid is not present, one pos-
sible solution is to produce
the needed electricity through
solar energy. For applications
of this type, Zanotti offers a
ready-to-use, monoblock refri-
geration unit to preserve fresh
products that runs on direct
current and can be mounted
on a small cell (7-8 m3). The
unit is totally autonomous and
controlled electronically. This
monoblock unit is capable of
operating even in traditional
electric mode (possibly po-
wered by generators) as well
as connected to photovoltaic
panels and storage batteries.
The cooling capacity for a
0°C cell with a +30°C external
environment is 1300 Watts.

It is a brand new product that
is the result of totally envi-
ronmentally sustainable rese-
arch and technical innovation.
Zanotti also manufactures a
multicompressors rack CO2
(R744) refrigeration system

HOBOCTU

KpaTkmne HOBOCTU

yCTaHaBIMBAEMbIX HA OTKPbITOM
pamMe O71A MaLUMHHbIX 3aJ10B,
060py[oBaHHbBIX CENapaTopPoOM
macna, pesepsyapom 4sa
XKUOKOCTU, TEMNNO0OMEHHNKOM
[AnA ApOCCenbHOro rasa,
NepeoxNaKaeHNEM XUOKOCTH

1 cuctemoi 6e30nacHOCTH oA
NoBbILLEHWA 3PPEKTUBHOCTA
YCTaHOBKW.

['NaBHbIM OrpaHMYeHeM npu
ncnons3oBaHum CO2 ABnseTcA
€ro HM3KanA KpuTnyeckasn
Temnepartypa, No3BosALLAA
NMPUMEHATb 3TOT ras imbo B
60nee XoNoAHbIX KNMMaTU4eCcKmX
ycnoBumAx, Mmoo TpebytoLlan
YCTaHOBKM CMTOXHbIX KaCKaAHbIX
KOHTYpOB. CBEPXKPUTUYECKUIA
LMK peLaeT AaHHyto npobnemy,
MOCKOJIbKY OH OTHOCUTCA K
TEXHOIOrNAM, NO3BONAOLLMM
ucnons3osatb CO2 B ntoboM
TOYKE MMPa, KaK B XONIOAHOM TaK
1 B )XapKOM KnnmarTe.

Npn npon3BoOOCTBE CBOEr0O
0bopynoBaHNA 1 Ha CBOMX

equipped with 3 independent
double-intake compressors
and common exhaust. With
semi-hermetic compressors
for operating in a transcritical
cycle for medium temperature
applications for fresh product
preservation, mounted on

an open frame for machine
rooms, completed with oil
separator, liquid receiver, heat
exchanger for flash gas, liquid
subcooling and safety system
to increase plant efficiency.
The main limit to use CO2 is
that it has a low critical tem-
perature that limits its use

to either cooler climates or
requires the need for complex
cascade circuits.

The trancritical cycle solves
this problem, because it's a
type of technology that per-
mits the use of CO2 in any
area of the world, in both hot
or cold climates.

ZANOTTI Spa has always
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NPON3BOACTBEHHBIX MoLaaKax
komnaHmAa ZANOTTI Spa Bcerna
OTKNNKaETCA Ha NPU3bIBbI
OrpaHNy1TL BO3OENCTBME

Ha OKPY>KaloLLyto cpeay M
CHU3WTb PACXOL, AHEPTUM.

Hosoe nokonexune “3eneHbix
MPOMBbILLSIEHHbIX YCTAHOBOK” OT
ZANOTTI oTnnyaeT BbiCOKanA
3hhEKTUBHOCTb 3a CHET
MCNOMb30BaHMA BUHTOBbLIX
KOMMPECCOPOB C perynmpyemoi
CKOPOCTBIO U N3MEHAEMbIM
BHYTPEHHUM OO BEMHBIM
COOTHOLLUEHWEM ANA MOBbILLEHUA
NpON3BOANTENLHOCTH.

Cuctema ynpaenenuna “BEST-
COP” ot ZANOTTI obecneuvBaeT
MaKCUMasbHY0 a(p(heKTUBHOCTb
paboTbl KOMNPECCOPOB Npu
aKcnnyaTauuy B ntoboe Bpems
ropa. MNoatomy “3eneHsle
MPOMBbILLSIEHHbIE YCTaHOBKMW”

ot ZANOTTI Bcerpa nmetoT
MakcumanbHyto senuymHy COP
1 npekpacHoe 3HaveHue ES-
EER. Bepe>Hoe OTHOLLEeHVE

been responsive to envi-
ronmental impact and energy
consumption of its products
and industrial plants.The new
generation of ZANOTTI “Gre-
en Industrial Plants” provides
high performance utilizing
screw compressors with
speed control and variable
internal volume ratio for high
efficiency.

The ZANOTTI “BESTCOP”
control system ensures the
maximum efficiency of the
compressors during the run-
ning period in all season.

As a result the ZANOTTI
“Green Industrial Plants” have
always the maximum COP
and an excellent ESEER
values.

The respect for the envi-
ronment is evidenced by the
new refrigeration units run-
ning with Ammonia and CO2.
This solution is, at the mo-




K OKpy>XatoLLer cpeae
NOATBEP>KAAIOT HOBbIE
XONOAUITBHBIE YCTaHOBKY,
paboTatowme Ha ammmake 1 CO2.
Ha ceropHsa 370 - €AMHCTBEHHOE
peLueHre, yOOBNETBOPAIOLLEE
Me>xayHapoaHbIM npasuiam no
HOBbIM XOJIOAU/TbHBIM areHTam.
Ammunak (NH3) nctopuyeckm
ABNIAETCA OOHUM W3 NEPBbIX
XONMOAWBHBIX areHToB,
NMPVYMEHEHHBIX NPV CO3A,aHWN
XONOAWMBHBIX YCTAHOBOK U
060pyaoBaHnA, OH UMEET OYEHb
BbICOKYHO CKPbITYHO TEMIOTY
ncnapeHna, ABNAETCA NPUPOLHBIM
COEVHEHWEM, NOSTYYN
LUMPOKOE pacrnpoCcTpaHeHme
6narogapa CBOMM BbICOKUM
TEPMOANHAMMNYECKNM
XapaKTepUCTMKaM, NPEKPACHO
CNocoBHOCTN NEPEHOCUTL TEMJIO,
obecneymBaroLLEen HaMBbICLIWIA
KO3(hPULMEHT 3PHEKTUBHOCTY
(COP); npuv 3TOM OH UMeeT
HM3KYIO CTOMMOCTb (TakXe

anAa Tpebyemoro Tvna Macna).

ment, the only one that satisfy
the International rules regar-
ding new refrigerants.

Ammonia (NH3) was histori-
cally one of the first refrige-
rant used in the construction
of refrigeration plants and
equipment, it has a very high
latent heat of evaporation, it
is a natural compound and

it is widely known and used
because of its high characte-
ristics thermodynamic, the

excellent ability to thermal
transport heat, which allows
to obtain the highest coeffi-
cients of performance (COP)
and the low purchasing cost
(also for the necessary type
of oil).

ZANOTTI “Green solutions”
is the answer to obtain opti-
mal cooling solutions for all
requirements with maximum
sustainability, efficiency,
energy costs and reliability.

HOBOCTU

KpaTkmne HOBOCTU

“BeneHble pelwenna”’ oT ZANOTTI -
9TO OTBET Ha 3agadvy obecrneyeHma
ONTUMASbHBIX XON0AMMNBHbBIX
peLueHnin ona Bcex TpeboBaHni,
¢ obecrneyeHemM yCTOMYMBOCTH,
3P HEKTUBHOCTN, SKOHOMMUN
3HeprosaTpar 1 HaOEeXHOCTN.
HepnasHO KpymnHbIe KOMMNaHWn 13
Apabckux OMmpaToB BbiOpanu
Zanotti B Ka4ecTBe U3rotToBUTENsA
XONOAWMbHbBIX CUCTEM AN1A
KenTepuHra B OBYX BaXHbIX
HaLMOHasbHbIX a3ponopTax.
KOHTpaKT CTOMMOCTBLIO OKOJO0

30 mnH. EBpo TpebyeT nocTaBKu
CUCTEM C MaKCMMasIbHOM
HaOeXXHOCTbHO, MEPBOK/IACCHBLIM
OMN3aliHOM 1 OTOEKON,
COOTBETCTBYIOLLMX CTPOXKANLLNM
YCNOBWAM FUINEHbI.

B uucne gpyrux “uctopmin ycnexa”
NOCTaB/EHHbIX HAAEXHbIX
cuctem ot Zanotti, KoTopble

6bl1IM N3rOTOBMEHbI B Pa3HbIX
CTpaHax mMupa, - paspaboTka

1 NocTaBKa yCTaHOBKM AJ1A
NPOAO/IKUTENbHOro, 00 7

www.zanotti.com

Recently Zanotti was cho-
sen by large companies

of the United Emirates for
manufacturing refrigerating
systems for catering in two
important local airports. The
contract of approximately 30
MI Euros requires systems
of the greatest reliability, first
class finishes, and rigorous
hygienic conditions.

Other successes ensure

the reliability of Zanotti’s
systems, which are manufac-
tured throughout the world,
such as that in the Republic
of Kabardino-Balkaria for
the design and provision of

<«ITALIAN FOOD MACHINES »

MeCALEB, XpaHeHVA ABMOK B
KOHTpONMpyemoi aTtmocdepe

anAa Pecnybnukun KabapamHo-
Bankapua. B gaHHom cniyyae,
Zanotti Bbiurpana KoHKypC y
KOHKYPEHTOB 13 epmaHuu,
NPeaNOXMB NPOEKThI C
nepesoBbIMY TEXHONOTUAMU, C
UCMO/b30BaHNEM NMPOMEXXYTOUHBIX
YKNOKOCTEWN, HE TOKCUYHBIX

[NA NPOAYKTOB NUTaHWA.
TexHonornyeckme nccnegoBaHuA
OCTalOTCA rNaBHbIM Hanpas/ieHNeM
WHBECTULMIA, KOTOpblE Za-

notti nenaet exerogHo,

YTOObI METb BO3MOXHOCTb
HavnyywumMm 06pa3omM oTBeYaTb

Ha 3anpocbl MoKynaTenen un
TpeboBaHWA 3aKoHoOaTebCTBa
MO YMEHbLUEHNIO BbIOPOCOB
NapHMKOBBIX ra3oB. VIHHoBauuK,
3HeprocbepexeHue,

BbICOKOE Ka4eCTBO U
KOHKYPEHTOCMNOCOBHOCTb - BOT
K/0YEBbIE CNoBa No OEATENbHOCTU
Zanotti Ha cerogHALWHWA OeHb 1 Ha
6ynywee. i

a facility for the storage of
apples in a controlled atmo-
sphere for extended periods,
up to 7 months. Here Zanotti
has outclassed the German
competition by submitting
projects with advanced
technologies that use non-
toxic intermediate fluid from
the foodstuff point of view.

Technological research
remains the basis of the
investments that Zanotti
allocates annually in order
to respond in the best way
possible to the needs of
customers, considering their
usage needs as well as the
regulations governing green-
house gas emissions.

Innovation, energy saving,
quality and competence are
the key words for the activi-
ties that Zanotti has carried
out to date and the promises

=

for the future. i




