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DIMENSIONS / SIZES & MEASUREMENTS
gueur hors tout / overall lenght .......................... 6.05 m
seur hors tout / overall width .............................. 243 m
iteur hors tout / overall height ............................ 259 m
ds module 1/ container I weight ....................... 9 000 kg
1s module 2 / container 2 weight ... ... 9000 kg
face modules 1 + 2 deployés ........................ 6.05x 11 m
s containers 1 + 2 unfolded .......................... 6.05x 11 m

4) DISH WASHING AREA including :

- 1 automatic drive dish washer (120 baskets/h) with dryer.

- 1 ingoing table with sink, faucet and chute.

- 1 outgoing table with rolls.

- 2 trolleys.

- 1 ventilation hood.

3) TECHNICAL AREA including :

- I diesel powered elecric generator of 110 KVA, 1500 RPM, liquid
cooled.

- I water feeding pump.

- 1 water softener.

- 1 electric superheater.

- 2 electric boxes.

Options : Pillow tank.
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REALISATIONS S.ER.T. SUR REMORQUES OU EN CONTAINERS :
douches, sanitaires, buanderie, remorque multifonction
cuisine  250/500/800  rationnaires, boulangerie, réfrigération ...

S.ERT PRODUCES TRAILERS OR CONTAINERS SUCH AS

showers, mm'm% laundry, multipurpose trailer
kitchen ™ 250/500/8 meals, = bakery, fridge & freezer,
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