High Sales Plus
between -23°C and +8°C




Details subject to alteration.

What do you need Multinor for?
For specials, standing offers, or just to boost sales? We recommend: for everything.

Whether it be prepacked meat, dairy products or
frozen food, whether convenience, promotions or
standing offers: Multinor is deployed as chiller
island or as switchable chiller/freezer island for
all applications.

Here are many new options for your
product range.

The island is ideal for cross-selling schemes:
Whether you want to offer asparagus together
with ham or cream alongside strawberries —
Multinor is always there for impulse offers.
The all-round talent for all occasions.

Cross-selling schemes

= Asparagus/ham = Grilled meat/beer

= Strawberries/cream = Salads/dips

Details subject to alteration.



Details subject to alteration.

Benefits are standard. From all sides.

Multinor, being an island, can be accessed by your cus-
tomers from all sides — and offers many advantages accord-
ingly. Excellent view of merchandise, design with stress on
presentation, and especially easy taking of products.

The outer and inner values:

modern,
attractive design

high flexibility in
colour scheme, inside and out

various lengths

electronic control with
temperature display

merchandise easy to replenish
and withdraw thanks to the
ergonomic glass concept

display compartment partitioned
by height-adjustable racks

optionally available as chiller island
or switchable chiller/freezer island

price marking on bumper rail,
outside, readily visible

temperature-assured refrigeration
in accordance with DIN EN ISO 23953-2

readily visible temperature
display (optional)

space all round for highlighting
brand and store design

low energy consumption

automatic defrosting and
drip water evaporation

Details subject to alteration.



Details subject to alteration.

Between 500 kWh and 1,100 kWh* a year saved.

And that is just part of the equation.

The new Multinor has been designed with many
further developments and optimizations: refrig-
eration-wise and sales-wise. The new control

electronics makes Multinor especially economical.

Also, the cold is retained very efficiently in the
merchandiser by a new body, reducing energy
consumption by several hundred kWh a year.

* In accordance with DIN EN ISO 23953-2; climate class 3

And to make the account complete: In parallel
with the falling costs, you will find that the new
design and high flexibility in deployment create
a new dimension in sales.

Energy costs slashed, temperature-
assured refrigeration enhanced

The control electronics is an economical energy
manager. The cold remains in the merchandisers,
and the money in the store balance sheet.

The temperature-assured refrigeration, too, is
unequalled in this class thanks to the control
electronics and the optimized air flow.

Noise development reduced

Optimized compressors and ventilators
significantly reduce the noise levels.

Design optimized

Attractive modern design. Wherever

you install Multinor, it will ensure

optimal presentation of merchandise with or
without sliding cover.

Flexibility maximized

Since not all customers have the same requirements,
Multinor comes in two basic designs; as chiller island
and as switchable chiller/freezer island for refrigerated
products and frozen food. Also, there are four lengths
available. The extensive accessories (see page 10/11)
enable you to adapt Multinor to any situation in the
store: to suit a given site or assortment of goods.

Details subject to alteration.



Which Multinor for whom?

Versions and applications.

Multinor is a multi-talent — as the name says.
Which is why we don’t identify any particular
focuses. Multinor is a universal and special match
for all selling tasks and generates many selling
opportunities.

If you are offering mainly fresh products, conven-
ience articles and prepacked meat, we recommend
Multinor ..30/40 for the chiller range.

For frozen foods and changing offers we have the
Multinor ..40/80. Here, you can select chiller or
freezer function.

In Multinor it is always high season: for each
product range, for impulse buying and for your
revenue. High season for any setting in the
dimensions: 100 x 105 ¢cm, 100 x 150 cm,

100 x 200 cm and 100 x 250 cm. For enabling you
to integrate Multinor in particular visually perfectly
into your store, we offer you several versions with
different endwalls.

Multinor 15 with standard
endwall and display frame

Multinor 10 with castors

Multinor 20 with decorative
endwall and lighting

Multinor 25 with standard
endwall for optimal merchandising

Details subject to alteration.
Details subject to alteration.



Details subject to alteration.

10

On the topside it’s all open: the accessories, t00.

The many options are a big plus
in the freezer range as well

Attention grabber by light. Turn the spot on
your product ranges.

Here today — there tomorrow. With the optional
fork lift guide Multinor becomes a travelling
salesman in the store.

= Endwall in either plastics or sheet metal.
Multinor will suit your special needs.

= The display head can be installed to capture
customer attention.

Scanner rail 40 mm/60 mm Lighting (as of 09.2008)

Temperature display

Leveller feet, high/fork lift guide Rollers/castors

Bumper rails

Rack cover

Display frame
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Night cover

Wire divider/display racks

Technical data

Stepped racks

Decorated endwall
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*

Cooling for dairy products without sliding cover
Cooling for mince meat/meat with glass cover

**Cooling for meat without glass cover
Freezing with glass cover

*** Freezing

Merchandiser type 1040/80 1530 1540 1540/80 2030 2040 2040/80 2540
Length incl. bumper rail (mm) 1010 1510 1510 1510 2010 2010 2010 2510
Display shelf area (m?) 0.64 1.03 1.03 1.03 1.41 1.41 1.41 1.79
Max. volume, Cooling (1) 150 268 242 242 366 331 331 421
Max. volume, Freezing () 138 220 302

Temperature range Cooling (°C) +2...+8 +2...+8 0...+2 0...+2 +2...+8 0...+2 0...+2 0...+2
Temperature range Freezing (°C) -18...-23 -18...-23 -18...-23

Ambient conditions 25°C/60% rel. hum.

Operating voltage (V; Hz, Ph) 230, 50,1~

Fusing, slow (A) 13

Refrigerant R404A

Merchandiser type 1560G 1560/80G 2060G 2060/80G 2550G 2550/80G
Length incl. bumper rail (mm) 1510 1510 2010 2010 2510 2510
Display shelf area (m?) 1.03 1.03 1.14 1.41 1.79 1.79
Max. volume, Cooling (1) 268 268 366 366 465 465
Max. volume, Freezing () 242 331 421
Temperature range Cooling (°C) -2..0 -2..0 -2..0 -2...0 -1..4+1 -1..4+1
Temperature range Freezing (°C) -18...-23 -18...-23 -18...-23
Ambient conditions 25°C/60% rel. hum.

Operating voltage (V, Hz, Ph) 230, 50,1~

Fusing, slow (A) 13

Refrigerant R404A

Details subject to alteration.



Multinor. The new island in
our successful merchandiser series.

Design for good business

Merchandisers with new shop design give each Giving you flexibility. The various extras challenge
store a clear line and appealing highlights. you to exploit every option in selling.

They present product ranges safely and attractively.

They make optimal use of the available space.

They can be colour customized to suit each individual

store concept and product line, and combined. Best conditions for good business.

Contact:

compact.line@linde-kt.de - compact.line@carrier.utc.com

FB-356-GB-0508




