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Bu tip asansérler genelde otel, restoran ve villalarda mutfaktan yemek yenilen
kata, tabak, bardak, tepsi tasinmasinda kullaniliz. Hausman olarak monsarj
asansorlerini tesis ettigimiz tim mutfaklarda yemekler mutfaktan masaya
gelene dek her zaman sicak kaldigi gibi, tabaklar kirlmadan, kadehler
dékilmeden yerlerine ulasir. Kiigik tip yiik asansérleri olarak
distinebilecegimiz monsarj asansérleri 40 Kgdan 250 Kga kadar degisik
kapasitelere sahiptir.

Monsarj tipi asansorler, genelde giyotin tipte kapilidirlar. Giyotin kapilar, basit
bir hareketle acilip kapanmasi sayesinde kullaniciya bilyik kolaylik sagladigi
gibi, yari otomatik kapilar gibi acildiklarinda yer de isgal etmezler. Hijyenik
olmak zorunda olduklar icin paslanmaz celik kabin ve kapilar her zaman icin
tercih edilmektedir.

These types of elevators are generally used in hotels, restaurants and villas to
carry plates, glasses, trays from the kitchen to the food. As Hausman, in all
kitchens where we install montage lifts, the dishes are always warm until they
come from the kitchen to the table, without the plates breaking, glasses
reaches its place without spillage. As small type hoists

The montage elevators that we can think of vary from 40 Kg to 250 Kg.

It has capacities.

Damper-type elevators are generally of guillotine type doors. While guillotine
doors open and close with a simple movement, they provide great
convenience to the user and do not occupy space when they are opened like
semi-automatic doors. Stainless steel cabinets and doors are always preferred
because they have to be hygienic.
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