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Combi Station: for every event and for every location.
It is the new all-in-one appliance produced by Friulinox that satisfies every 
catering need. Its unique strength lies in its practical, and easy to handle, 
refrigerated drawers for semi-finished or finished foods, and in its heated 
drawers that keep products warm and ready for service.

In combination with the Hi-Speed OX oven, it becomes a convenient and 
practical finishing and service terminal for any type of event, both outdoors or 
indoors, without the need for a kitchen.

Catering

Casual

Outdoor

Hospitality
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CUSTOM

Model Dimensions
(L x P x H mm)

Cooling power
(W)

Cooling 
Temperature

Range

Heating power
(W)

Heating 
Temperature

Range

Total electrical 
power

(W)

Consumption 
(A)

Power supply
 voltage *

CS22 1500 x 700 x 852 362 -2 °C ÷ +8 °C 1000 +30 °C ÷ +85 °C 1300 7 1N AC 230 V - 50 Hz

Ideal for every need

Plug & Play

Modular drawers Maximum mobility

Ventilated drawers Humidity management

Class A efficiency All-in-one

Customizable 
rear panel

* special voltages and frequencies available on request



The Spirit of Excellence

an Ali Group Company

FRIULINOX - ALI GROUP Srl a Socio Unico
Via Treviso 4 - 33083 Taiedo di Chions (PN) ITALY
Tel. +39 0434 635411 - Fax +39 0434 635414
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