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Z7 l/_/ \o_ FOOD SERVICE EQUIPMENT

Rubbermaid
Commercial Products
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RM1962RD N Ly R 264 24 1.8kg ¥5,000
RM1963RD & Ly R 357 24 2.6kg ¥6,000
RM1964RD PN Ly R 420 24 3.0kg ¥8,000
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RM1967RD RM1966RD N Ly R 240 24 1.5kg ¥5,000
RM1967RD 3l Ly R 343 24 3.0kg ¥6,000
RM1966RD RM1968RD . RM1968RD * Ly K 419 24 33kg ¥8,000
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RM1901WT N RIA b 241 36 1.8kg ¥1,500
R 343 36 3.6l
RMISOTWT — RM190SWT  RM1906WT — i 1905WT ® Th © ¥2,000
RM1906WT X R4k 419 36 5.4kg ¥2,500
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\ RM1933WT " PN 241 36 2.1kg ¥2,000
RM1933WT  RM1934WT  RM1938WT RM1934WT i H7A 343 36 4.2kg ¥2,500
RM1938WT X KoA4 bk 419 36 5.0kg ¥3,000
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