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8. COOLING SYSTEM DIAGRAMS 
 

8.1 COOLING SYSTEM PASTRY  RVS /RVC / RSS / TF / FVS (WITH ON-BOARD UNIT) 
 

n. DESCRIPTION Q.ty 
1 Compressor 1 
2 Condenser 1 
3 Condenser Fan 1 
5 Manual Tap 2 
6 Filter 1 
8 Evaporator 1 
9 Evaporator fan (if present)  2-4 

10 Capillary pipe 1 
Water-cooled condenser Optional 

14 Water-cooled condenser 1 
15 Presso-static water valve 1 
16 Water inlet manual tap 1 
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8.2 COOLING SYSTME PATRY TT4 MODEL (WITH ON-BOARD UNIT) 
 

 
 

n. Description Q.ty 
1 Condenser 1 
2 Condenser Fan 1 
3 Liquid Receiver 1 
4 Filter 1 
5 Manual Tap 2 
6 Thermostatic Valve 1 
7 Evaporator 1 
8 Evaporator Fans 2-4 
9 Compressor 1 

10 KVP Pressure regulating valve 1 
Water-cooled condenser Optional 

14 Water-cooled condenser 1 
15 Presso-static water valve 1 
16 Water inlet manual tap 1 
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8.3 COOLING SYSTEM PASTRY WITH RESERVE, TFR / FVSR 
 

 
 

n. Description Q.ty 
1 Condenser 1 
2 Condenser fan 1 
3 Liquid receiver 1 
4 Manual Tap 1 
5 Filter 1 
6 Thermostatic Valve 1 
8 Static Evaporator for Storage 1 
9 Compressor 1 

10 Delivery solenoid valve 1 
11 Cabinet Evaporator 1 
12 Evaporator Fans (only FVSR) 2-4 

Water-cooled condenser Optional 
14 Water-cooled condenser 1 
15 Presso-static water valve 1 
16 Water inlet manual tap 1 




