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DROP IN
GN 43
GN 55
Euronorm
Vista P 95 / P 81
Fruttini

Un’ampia gamma per infinite soluzioni
A wide range for infinite solutions



DROP IN
VASCA / TUB

VASCA / TUB

VASCA / TUB

VASCA / TUB

P. 95

P. 81

GN 43

GN 55

Euronorm

Vista P 95/P 81

Possibilità di scelta tra diverse soluzioni
Possibility of choosing between different solutions

PERSONALIZZAZIONE 
A CURA DI BRX 
CUSTOMISATION BY BRX

PERSONALIZZAZIONE 
A CURA DEL CLIENTE
CUSTOMISATION 
BY CUSTOMER

PERSONALIZZAZIONE 
A CURA DEL CLIENTE
CUSTOMISATION 
BY CUSTOMER

*

*

*

P. 430

P. 610

P. 550

600

780

732

260

280

270

17
530

0

950
174

720

17
530

0

810
153

606

P. 430

P. 610

P. 550

600

780

732

260

280

270

17
530

0

950
174

720

17
530

0

810
153

606

P. 430

P. 610

P. 550

600

780

732

260

280

270

17
530

0

950
174

720

17
530

0

810
153

606

P. 430

P. 610

P. 550

600

780

732

260

280

270

17
530

0

950
174

720

17
530

0

810
153

606

DR
OP

 IN

DR
OP

 IN

143142

DROP IN
BANCO / COUNTER

VENTILATA / VENTILATED- PER SPAZI RIDOTTI / FOR TIGHT SPACES
- PER FORMATI GASTRONORM (SU VERSIONE STATICA)/
   FOR GASTRONORM SIZES (ON STATIC VERSION)

- MASSIMA VISIBILITÀ/ UNRIVALLED VISIBILITY  
- CANALIZZABILE / FOR IN-LINE INSTALLATION

- PER FORMATI GASTRONORM/
   FOR GASTRONORM SIZES

- PER FORMATI EURONORM PASTICCERIA/
   FOR EURONORM PASTRY SIZES

VENTILATA / VENTILATED

VENTILATA / VENTILATED

VENTILATE / VENTILATED

DROP IN
BANCO / COUNTER

DROP IN
BANCO / COUNTER

DROP IN
BANCO / COUNTER
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VASCHE MULTIFUNZIONI CHE ESALTANO IL PRODOTTO. 
Multi-purpose tubs enhancing the food.GN 43

IDEALE PER LA PREPARAZIONE DI 
COPPE E MONOPORZIONI. 

Ideal for preparing single-portion 
ice-creams and tubs.

GN 43 BT 
Vasca BT statica
FREEZER TUB

CALDO SECCO
Dry-heat

BAGNOMARIA
Bain-marie 

FREDDO VENTILATO 
Ventilated cold 

FREDDO STATICO
Static cold

FREDDO STATICO CON VASCHETTE GN
Static cold with gastronorm trays

DF (FREDDO VENTILATO/CALDO SECCO)
DF (ventilated cold/ dry-heat)
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Cornice Step per Drop In 
GN 43
STEP DROP IN TUB FRAMES GN 43

CORNICE STEP 
Elegante e minimale sul piano, 
la speciale conformazione della 
cornice permette l’inserimento dei 
moduli gastronorm e l’appoggio di 
pianetti di copertura

STEP FRAME 
Elegant and minimal on the top, 
this frame is specially shaped to 
take gastronorm modules and to 
support covers and lids

COPERCHIO INOX
Stainless steel lid

OPTIONAL

PIANO 
ESPOSITIVO 
REGOLABILE
Adjustable 
display 
table
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VASCA FREDDO STATICO
Static refrigerated high tub

SU RICHIESTA
ON DEMAND

PIANO FREDDO STATICO 
A CONTATTO
Contact static refrigerated top

PIANO CALDO 
A SECCO INOX
Stainless steel dry heated 
top

VASCA FREDDO 
VENTILATO
Ventilated refrigerated 
tub

VASCA 
DF FREDDO VENTILATO 
+ CALDO SECCO
DF ventilated refrigerated 
+ dry heated tub
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DROP IN GN 43

VASCA
TUB

BASAMENTO
STAND

TOP
TOP

CORNICE STEP INOX
STAINLESS STEEL 
STEP FRAME

TECA VETRO
GLASS 
SNEEZE GUARD

DROP IN GN 43
VASCHE DISPONIBILI TUBS AVAILABLE

L.665
L.980
L.1305
L.1795

P. 530L.715
L.1040
L.1365
L.1855

P.594

H.260

H.50 
H.100
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BASAMENTO STAND
A GIORNO
OPEN STAND

CON CELLA DI RISERVA REFRIGERATA
WITH REFRIGERATED STORAGE CELL

DROP IN GN 43

CON CELLA DI RISERVA - WITH STORAGE CELL

DROP IN GN 43

CON CELLA DI RISERVA - WITH STORAGE CELL
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Senza lavello
Without sink
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DROP IN GN 43 COCKTAIL 
COCKTAIL COCKTAIL

DROP IN GN 43 
REFRIGERAZIONE STATICA BT STATIC REFRIGERATION FREEZER

BAGNOMARIA BAIN-MARIE UNIT SU RICHIESTA 
ON REQUEST

P.594
L.735
L.1060
L.1385

H.350

L.715
L.1040
L.1365

L.715
L.1040
L.1365

L.715
L.1040
L.1365

P.594 P.594

P.594

P.340 P.340

P.340
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PERCHÉ SCEGLIERE

Drop In 
GN 55
REASONS FOR CHOOSING  
GN 55 UNITS

•	 DESIGNED FOR GN SIZES

•	 AVAILABLE AS TUB ONLY OR WITH COUNTER	
•	 VENTILATED BT TUB VERSION

•	 PENSATA PER FORMATI GN

•	 DISPONIBILE SOLO VASCA O CON BANCO

•	 VERSIONE VASCA BT VENTILATA
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GN 55 SALADETTE
GN 55 SALADETTE
LA VASCA GN 55 HA MISURE GASTRONORM. IDEALE PER 
SALADETTE, POKE E TUTTI I CIBI CHE NECESSITANO UN 
MANTENIMENTO REFRIGERATO

THE GN 55 TUB HAS GASTRONORM DIMENSIONS. IDEAL FOR 
SALADS, POKE BOWLS AND ALL FOODS WHICH NEED TO BE KEPT 
REFRIGERATED.

GN 55 PASTICCERIA
GN 55 PASTRY
LA VASCA GN 55 HA RIPIANI REGOLABILI IN ALTEZZA. IDEALE PER  
ESPOSIZIONE DI PICCOLA PASTICCERIA, BRIOSCHE, TRAMEZZINI 
ECC

THE GN 55 TUB HAS ADJUSTABLE-HEIGHT DISPLAY SURFACES. 
IDEAL FOR SMALL PASTRIES, CROISSANTS, FRESHLY-CUT 
SANDWICHES ETC.
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POSSIBILITÀ TRAMITE
 GLI  ACCESSORI DI 
ESPORRE NELLA STESSA 
VASCA TORTE, 
GELATO MONOPORZIONI, 
STECCHI.
With accessories, the same 
tub can display cakes, single 
portion ice-creams and lollies.

I PIANETTI REGOLABILI E INDIPENDENTI 
PERMETTONO UN’ESPOSIZIONE DEL 

PRODOTTO A DIVERSE ALTEZZE.
Products can be displayed at different 

heights on the adjustable, independent 
shelves.

Vaschette gelato, portastecchi e torte
FREEZER BT TUB 
ICE CREAM, LOLLY AND CAKE TRAYS

GN 55 BTVASCA BT FREEZER

159158

VASCHETTE  
GN PER GELATERIA.
GN POTS for ice cream.

1/4 GN 265x162x h 100 mm
2/4 GN 530x162x h 100 mm



DROP IN GN 55  
Sezioni vasche
DROP IN GASTRO 55 CROSS-SECTIONS AND FLOOR PLANS

DROP IN GASTRONORM PLUS
VASCHE

SENZA CELLA

CON CELLA

VASCA DF FREDDO VENTILATO + CALDO SECCO
DF ventilated refrigerated + dry heated tub

VASCA CALDO SECCO
Dry heated tub

VASCA FREDDO VENTILATO
Ventilated refrigerated tub

3 GN 4 GN 5 GN

3 GN 4 GN 5 GN

DROP IN GASTRONORM PLUS
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DROP IN GN 55 

TOP
TOP

VASCA
TUB

BASAMENTO
STAND

TECA VETRO
GLASS 
SNEEZE GUARD

BASAMENTO STAND
A GIORNO
OPEN STAND

CON CELLA DI RISERVA REFRIGERATA
WITH REFRIGERATED STORAGE CELL

P.732

H.280

L.1084
L.1411
L.1738



DROP IN GASTRONORM PLUS
VASCHE

SENZA CELLA

CON CELLA

VASCA DF FREDDO VENTILATO + CALDO SECCO
DF ventilated refrigerated + dry heated tub

VASCA CALDO SECCO
Dry heated tub

VASCA FREDDO VENTILATO
Ventilated refrigerated tub

3 GN 4 GN 5 GN

3 GN 4 GN 5 GN

DROP IN GASTRONORM PLUS
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DROP IN GASTRONORM PLUS
VASCHE

SENZA CELLA

CON CELLA

VASCA DF FREDDO VENTILATO + CALDO SECCO
DF ventilated refrigerated + dry heated tub
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Dry heated tub
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DROP IN GASTRONORM PLUS
REFRIGERAZIONE VENTILATA BT SENZA CELLA DI RISERVA

Fornitura standard:
Piani espositivi in acciao inox
Standard version:
Stainless steel display surfaces

Optional:
Vassoi portatorte in acciao inox
Optional:
Stainless steel cake trays

Optional:
vaschette GN per gelateria
Optional:
GN tubs for ice-cream

1/4 GN 265x162x h 100 mm
2/4 GN 530x162x h 100 mm

Optional:
Coppia di vassoi portastecchi in 
acciaio inox
Optional:
Pair of stainless steel ice lolly trays

MASSIMA FLESSIBILITÀ
UNBEATABLE FLEXIBILITY

Optional:
Mix con vaschette GN, vassoio 
portastecchi e vassoio portatorte
Optional:
Set with GN tubs, ice lolly tray 
and cake tray

BAGNOMARIA

GN55

3 GN 4 GN
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DROP IN GN 55 BT  DROP IN GN 55  
BT FREEZER  BT FREEZER

VASCHE TUBS

BASAMENTO STAND
A GIORNO
OPEN STAND

CON CELLA DI RISERVA REFRIGERATA

FORNITURA STANDARD

WITH REFRIGERATED STORAGE CELL

STANDARD VERSION

CON CELLA DI RISERVA - WITH STORAGE CELL

REFRIGERAZIONE VENTILATA
VENTILATED REFRIGERATION

DF REFRIGERAZIONE VENTILATA + CALDO SECCO 
DF VENTILATED REFRIGERATION + DRY HEATED

CALDO SECCO 
DRY HEATED

L. 1088
P.749

H.449
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Drop In 
Euronorm
REASONS FOR CHOOSING  
EURONORM

•	 D 61 CM DISPLAY SURFACE

•	 DESIGNED FOR 60X40 PASTRY TRAYS	
•	 AVAILABLE IN TUB OR COUNTER VERSIONS

•	 WIDE RANGE OF TUB TYPES

•	 PIANO ESPOSITIVO P 61 CM

•	 PENSATA PER VASSOI PASTICCERIA 60X40

•	 DISPONIBILITÀ VASCA O BANCO

•	 AMPIA GAMMA DI TIPOLOGIA DI VASCHE
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La pasticceria in primo piano  
Showcasing pastry ESTETICA FLAT / DESIGN FLAT

NERO MONTILLA FC18 / MONTILLA BLACK FC18



Adjustable 
display surface 

PIANO ESPOSITIVO 
REGOLABILE 
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Semplicità di manutenzione 
e pulizia EASY MAINTENANCE AND CLEANING

Grazie a pistoni a gas è 
possibile sollevare il piano 
espositivo e il sottostante 
evaporatore. 

The display surface, 
complete with the 
evaporator underneath, 
is raised with the aid 
of gas pistons.



P. 610

780

27
0

P. 610

780

27
0

26
0

670

776/852

15
0

43
095

1
30

34
0

670

852

15
0

50
095

0
30

27
0

1500

77
6/

85
2

77
6/

85
2

77
6/

85
2

13
46

12
50

776/852

776/8521346

1250

500

77
6/

85
2

750

77
6/

85
2

1000

77
6/

85
2

1250

77
6/

85
2

2000

77
6/

85
2

3 GN

1300

85
2

96051
0

4 GN

1500

85
2

128051
0

Inserimento vasche Fruttini
Insertion for Fruttini tanks

VASCA EURONORM 
FREDDO VENTILATO
Ventilated refrigerated 
Euronorm tub

VASCA EURONORM 
DF FREDDO VENTILATO + PRALINERIA
DF ventilated refrigerated 
Euronorm tub+ chocolates

VASCA EURONORM 
DF FREDDO VENTILATO + CALDO SECCO
DF ventilated refrigerated 
+ dry heated Euronorm tub

VASCA EURONORM 
CALDO SECCO
Dry heated Euronorm tub

90°C90°A

EURONORM FRUTTINI
FRUTTERIA /YOGURTERIA
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TOP
TOP

DROP IN EURONORM

VASCA
TUB

BASAMENTO
STAND

TECA VETRO
GLASS 
SNEEZE GUARD

DROP IN EURONORM
VASCHE Tubs

L.900
L.1300
L.1500
L.1700
L.2100
L.2500

P.780

H.270
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DROP IN EURONORM DROP IN EURONORM
CON CELLA DI RISERVA - WITH STORAGE CELL

BASAMENTO STAND
A GIORNO
OPEN STAND

CON CELLA DI RISERVA REFRIGERATA
WITH REFRIGERATED STORAGE CELL

BAGNOMARIA BAIN-MARIE UNIT SU RICHIESTA 
ON REQUEST
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X P

LU
S

PERCHÉ SCEGLIERE

Drop In 
Vista
REASONS FOR CHOOSING  
VISTA DROP IN

• OPTIMAL VISIBILITY DUE TO PERFECTLY FLAT DISPLAY SURFACE

• DESIGNED FOR PASTRY TRAYS

• DUAL DEPTH WITH USABLE DISPLAY SURFACE OF 61 OR 72 CM

• AVAILABLE IN TUB OR COUNTER VERSIONS

•	 MASSIMA VISIBILITÀ GRAZIE ALLA SUA ESPOSIZIONE PERFETTAMENTE IN PIANO

•	 PENSATA PER I VASSOI PASTICCERIA

•	 DUE PROFONDITÀ CON UTILE ESPOSITIVO DI 61 O 72 CM

•	 DISPONIBILITÀ VASCA O BANCO

174
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VASCA
TUB

BASAMENTO
STAND

TECA VETRO
GLASS 
SNEEZE GUARD

BANCO DROP IN VISTA P 95 / P 81
VISTA DROP-IN COUNTER D 95 / D 81

VASCA DROP IN VISTA P 95 / P 81
VISTA DROP-IN WELL D 95 / D 81

I banchi tecnologici BRX possono 
essere rivestiti con infinite soluzioni

BRX high-tech counters can be 
customised in infinite ways

La vasca ideale 
per arredi su misura

The ideal well 
for bespoke furnishing
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VENTILATO PASTICCERIA VENTILATED PASTRY
DF VENTILATO PASTICCERIA + PRALINERIA DF VENTILATED PASTRY + CHOCOLATES
DF VENTILATO PASTICCERIA + CALDO SECCO DF VENTILATED PASTRY + DRY HEATED
CALDO SECCO DRY HEATED

DROP IN VISTA P 95

CON CELLA DI RISERVA - WITH STORAGE CELL

VASCA TUB

VENTILATO PASTICCERIA VENTILATED PASTRY
DF VENTILATO PASTICCERIA + PRALINERIA DF VENTILATED PASTRY + CHOCOLATES
DF VENTILATO PASTICCERIA + CALDO SECCO DF VENTILATED PASTRY + DRY HEATED
CALDO SECCO DRY HEATED

DROP IN VISTA P 81

CON CELLA DI RISERVA - WITH STORAGE CELL

VASCA TUB

BASAMENTO STAND
A GIORNO
OPEN STAND

CON CELLA DI RISERVA REFRIGERATA
WITH REFRIGERATED STORAGE CELL
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VASCA NEUTRA
NEUTRAL TUB

VASCA REFRIGERATA
REFRIGERATED TUB

VASCA CALDA
HEATED TUB
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BR
X P
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S

PERCHÉ SCEGLIERE

Drop In 
Fruttini
REASONS FOR CHOOSING  
FRUTTINI

•	 COMPLETE RANGE OF REFRIGERATED, HEATED AND NEUTRAL VERSIONS

•	 VAST RANGE OF SIZES AVAILABLE	
•	 AVAILABLE AS TUB ONLY OR WITH COUNTER

•	 GAMMA COMPLETA DI REFRIGERATI, CALDI E NEUTRI

•	 VASTA GAMMA DI DIMENSIONI DISPONIBILI

•	 DISPONIBILI SOLO VASCA O CON BANCO
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GAMMA E FLESSIBILITÀ 
PER CREARE ANGOLI 
GUARNITURA 
IN QUALSIASI PROGETTO.

A wide range and flexibility for 
creating topping stations in 
any project.
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Inserimento vasche Fruttini
Insertion for Fruttini tanks

Cornice

Top

Vasca

Foro

VASCHE 4+4 GN 1/6 VASCHE 5 GN 1/6 VASCHE 5+5 GN 1/6

VASCHE 6 GN 1/6 VASCHE 6+6 GN 1/6 VASCHE 9 GN 1/6

VASCHE 2 GN 1/6 VASCHE 2+2 GN 1/6 VASCHE 3 GN 1/6 VASCHE 3+3 GN 1/6

VASCHE 4 GN 1/6
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Banco Fruttini Vasche Fruttini
FRUTTINI COUNTER FRUTTINI TUB

VASCA REFRIGERATA > ST REFRIGERATED TUB > ST
VASCA CALDA > CS HEATED TUB > CS
VASCA COIBENTATA NEUTRA > CN INSULATED NEUTRAL TUB > CN
VASCA NEUTRA > NT NEUTRAL TUB > NT

CONFIGURABILI CON VASCHE GN
CAN BE CONFIGURED WITH GN TUB

STAINLESS STEEL STEP FRAME FOR BUILT-IN 
TUB WITH DOUBLE STEP FITTED TO TAKE LID

CORNICE STEP INOX PER INCASSO VASCA 
CON DOPPIO GRADINO PREDISPOSTA PER 
PIANO CHIUSURA
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