OPREMA The Science of Cooling

Oprema d.d. is a producer of catering equipment, primarily units for cooling and dispensing beer, as well as units for cooling
and dispensing juices, wine, soda-water, milk and nitro cold brew coffee. Our professional cooling devices for non-alcoholic
beverages, beer, wine and water are characterised by high performance features, high quality and top design. The remarkable
choice of cooling devices, in terms of their capacity, is suitable for smaller local restaurants, bars, but also for larger consumer
places such as sports halls, stadiums etc. The most significant part of the production range, with over 75% of the total volume,
is taken up by beer cooling and dispensing devices. The company has a modern organisational structure which implies top
quality product development, state-of-the-art production technology and total product quality management. Constant
employee education forms a foundation for their further development and the company productivity growth.

The cooling and drink dispensing units are entirely company’s own product developed in the company’'s own development
sector. The whole production process, starting from an ideq, research and development, through construction and design,

technology and production development to marketing and sales, takes place in the company itself. High quality, diversity and o
product reliability is enabled by long-term know-how, own laboratory as well as creative, innovative and educated expert staff O
in the research and development department. k

Oprema d.d. has been on the global market for years. Starting as a small local company, it has grown into a global player in
its area of business. Implementing our General Rules of Doing Business we achieve our goals.

Contact information:

Oprema d.d.
Gospodarska ulica 5, Ludbreg
Croatia, EU

phone: +385 42 819 181
e-mail: prodajo@oprema.com
web: www.oprema.com
web shop: www.opremashop.com visit oprema.com
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Our professional under counter beer
coolers with water bath which have now
become traditional, are an irreplaceable
part of every bar, café, restaurant and
hotel. They come in two versions, vert
cal and horizontal, covering all install
Compressor (ccm): 5,19 Compressor (ccm): 5,96 Compressor (ccm): 7,27 Compressor (ccm): 8,77 Compressor (ccm): 12,11 Compressor (ccm): 16,80 tion conditions and customer requir-
Capacity (I/h): 45/22 Capacity (I/h): 52/26 Capacity (I/h): 58/29 Capacity (I/h): 71/35 Capacity (I/h): 98/49 Capacity (I/h): 142/71 ments.

Water tank (1): 15 Water tank (1): 20 Water tank (1): 22 Water tank (I): 30 Water tank (1): 37 Water tank (l): 60

Ice bank (kg): 7,5 Ice bank (kg): 8 Ice bank (kg): 8,5 Ice bank (kg): 11,5 Ice bank (kg): 15 Ice bank (kg): 28

Capacity 1st hour (I/h): 112/55 Capacity 1st hour (I/h): 123/61 Capacity 1st hour (I/h): 133/67 Capacity 1st hour (I/h): 173/86 Capacity 1st hour (I/h): 231/116 Capacity 1st hour (I/h): 391/195 : ; : -
Dimensions: 419 x 443 x 600 Dimensions: 430 x 453 x 647 Dimensions: 430 x 458 x 655 Dimensions: 485 x 497 x 687 Dimensions: 503 x 525 x 761 Dimensions: 599 x 616 x 863 in combination with the best SaolHAfle
Weight (kg): 31 Weight (kg): 32,5 Weight (kg): 36 Weight (kg): 42,5 Weight (kg): 44,5 Weight (kg): 64,5 nents ensure the best performance.
Coils: max number 3 Coils: max number 3 Coils: max number 4 Coils: max number 6 Coils: max number 6 Coils: max number 10 ;

cCOXXS

Easy handling as well as easy servicing



