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Comprobado: C.Villarin 1.06.2019
Escala: Titulo: N® Plano:
FRIGORIFICOS R 7
Material: De: 9




[.MAG.1I

6 A
PdeC:10 kA
Curva C

I.DIF.I
25A,30 mA
AC

-
p

Cont.
10 Al

¥

75x60 mm

2x1.5+TTx1.5mm2Cu

Bipol.Bandeja Perf
kV,XLPE+Pol

RZ1—K(AS) Cca—slb,d1,al

0.6/1

&

Alu.M Fruta+B.Frias
743W;30m;1.51%
FASE T

[.MAG.1I

6 A
PdeC:10 kA
Curva C

r&———\
Lﬁ

=N

I.DIF.I
25A,30 mA
AC

Cont.
10 Al

75x60 mm

2x1.54+TTx1.5mm2Cu

Bipol.Bandeja Perf.
kV,XLPE+Pol

RZ1—K(AS) Cca—slb,d1,a1

0.6/1

&

Alu.M Yogures 1
165W;25m;0.66%
FASE R

>

[.MAG.II I.MAG.II [.MAG.II [.MAG.II [.MAG.1I
6 A 6 A 10 A 10 A % 6 A
PdeC:10 kA PdeC:10 kA PdeC:10 kA PdeC:10 kA PdeC:10 kA
Curva C Curva C Curva C Curva C Curva C
HE-N HEN\ -\ -\ HE--\
EB [.DIF. EB [.DIF.I EB [.DIF. EB [.DIF.1I B\E‘l [.DIF.1
- * 25A,30 mA L 25A,30 mA L 25A,30 mA L 25A,30 mA L 25A,30 mA
AC AC AC AC AC
Z\ Cont. % Cont. Z\ Cont. Z\ Cont. Z\ Cont.
10 ALl 10 Al 10 Al 10 Al 10 ALl
£ = S £ £
£ £ S £ £
g = 2 ©° 3 =° 3 ©° 2 o
X — x ~— x — X — X —
[} o n o [le] o 9] o te] o
S| a S| ™ ko) S| ° ) 5| ™ ) 31" =]
oo SRR Qe oo SRR Q¢ o o
cl o a cl o a [ o £l o o cl o a
o t o n *+ o© n T o© n *+ o© n t*t o©
I (IS I [ e Ll o £ Ll o I (IS
) o 8 © wl o 8 © wlo h e wl o 5@ wlo 8 e
Xt X% X855 MR- BRI X6 X%
Els xS Els xS Fls 2 Fls g Flg %<2
+ o _ X + o _ X + o _ X + o _ X + o _ X
Qe L KRN Gl N L 2l N L e L
.2 © N e 9N x| & 9 N x| .2 9 N x| & © N
N D o Al D o x Nl D o N D o Nlo o @
Alu.M Yogures 2 y 3 Alu.M Pescaderia Alu. Isla Semi 1 Alu. Isla Semi 2 Alu. Vitrinas
1031W;20m;1.44% 165W;10m;0.55% 1470W;60m;2.96% 1470W;60m;2.96% 546W;50m;1.75%
FASE R FASE T FASE S FASE T FASE R
Nombre: Fecha: Firmas:
Centre adscrit a:
Dibujado: C.Villarin 21.05.2019 izscola Superior upf K‘.‘.t:ﬁ'-:.i({?'f.hm
Politécnica Barcelona
Comprobado: C.Villarin 1.06.2019
Escala: Titulo: N® Plano:
FRIGORIFICOS . .
Material: De: 9




\Y

.MAG.II
PN b A
PdeC:10 kA
Curva C
F ”,\\
EE I.DIF.1I
L 25A,30 mA
AC
Z’l\ Cont.
10 Al
S
S
8 o
x —
0 o
> ™~ a
Sl 2w
€ § + o
I L o
e g ©
o X @
Els 2=
+| o X
Qs L
~ 2 e N
N|lm oo x
Alu. Isla Cong. 1

656W;50m;2%

FASE

R

[.MAG.II [.MAG.II [.MAG.II [.MAG.II [.MAG.II
% 6 A 6 A % 6 A 5>\ 6 A % 10 A
PdeC:10 kA PdeC:10 kA PdeC:10 kA PdeC:10 kA PdeC:10 kA
Curva C Curva C Curva C Curva C Curva C
F ,”\\ F ”,\\ o ”,\\ F ,”\\
EE [.DIF.II EB I.DIF.II EEL [.DIF.II EEL [.DIF.II [.DIF.II
- * 25A,30 mA L 25A,30 mA L 25A,30 mA L 25A,30 mA 25A,30 mA
AC AC AC AC AC
Zl\ Cont. % Cont. Zl\ Cont. Zl\ Cont.
10 ALl 10 Al 10 ALl 10 Al
IS £ £ IS S
£ £ £ £ £
3 ©° 2 ©° 2 ~° 3 o 3 =°
x — X — X — x — x —
e} o [te} o 9] o e} o e} o
S| a S| D ey S| o I a S| ™ a
SR Qe 8o Q¢ 8 e 8w Qe 8o
£l o a £l o a cl o a cl o o £l o o
o +t o o t o n t o n t o n + o
& L o I [T I L o I L o € Ll o
Wl o 4 © wle % @ wlo Yy e vl o 4 © wlo % ©
SRR SRR X6 %% X8 X5 R
£l S = £l S z = £l S = £l S < £l s SRS
+ o _ X + o _ X + o _ X + o _ X + o _ X
N N e L N Sl N L
= & © N e 9N I CIEN S e 0N x| 2 9N
N D O N @O O ¥ Nl MO O N D O N D O ©
Alu. Isla Cong. 2 Alu. Isla Cong. 3 Alu. Arcén Pescado Alu. Armario Tartas Maniobra
656W;45m;1.85% 656W;40m;1.7% S56W;25m;0.54% 42W;40m;0.55% 500W;0.5m;0.48%
FASE S FASE T FASE R FASE R FASE R
Nombre: Fecha: Firmas:
Centre adscrit a:
Dibujado: C.Villarin 21.05.2019 izscola Superior upf K‘.‘.t:ﬁ'-:.i({?'f.hm
Politécnica Barcelona
Comprobado: C.Villarin 1.06.2019
Escala: Titulo: N® Plano:
FRIGORIFICOS S agine: .
Material. De: 9




N

GAS COOLER
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VAL. SEGURIDAD

MULTI EYECTOR 120 BAR
DANFOSS HP 3875 ‘
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Nombre: Fecha: Firmas:
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ESQUEMA DE PRINCIPIO 5 A4
S/E CENTRAL FRIGORIFICA
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