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• Food preparation and conservation system

• Appliances for catering

• Appliances for the production of bread, pizza and confectionary

• Appliances for fast food 

• Professional coffee machines

• Vending machines 

• Ice-cream making machines

• Laundry machines and professional pressing

• Floor washers

• Appliances for beauty treatment and body care

          JUST THE 
               RIGHT CALORIES

COMMERCIAL & COMFORT specialises in the field of Food Service Equipment and in the area of commercial 
applications in general. A full range of heating elements and functional assemblies is dedicated to the main 
sectors in the field:

RICA - Via Podgora, 26 - 31029 Vittorio Veneto (TV) - Italy
Tel. +39 0438 9101 - Fax +39 0438 912272 - 912236
www.rica.it - rica@zoppas.com
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RICA’S CONSTANT ATTENTION TO THE MARKET 

The constant evolution of Rica’s concept of supply, no longer tied to a single component but to an integrated solution, has led us to develop integrated heating systems for the catering/FSE 
sector, in close collaboration with our customers. Our design office is at your disposal to plan customized solutions. 

HYGIENE
quick and easy

The Rica series uses stainless steel, rounded 
corners and drop-in tops to avoiding all types 
of joint that can collect dirt.

MAINTENANCE QUICK AND EASY
for anyone

The design and construction characteristics of the Rica range make any routine or 
extraordinary maintenance operations required easy and quick, without the need 
for tools. 

CERTIFICATIONS
safety and guarantee

All Rica functional kits conform to CEI EN 60335 standards, the 
RoHS directive and VDE

STRENGTH
for a long working life

The structures and tops in the Rica range are 
built of specially thick high-quality materials 
ensuring excellent duration even with 
heavy-duty performance. 

SAVINGS
as an investment, free from commitment

Rica’s service offers its partners important economic 
and logistic advantages; we lighten the burden 
of costs for research and development, prototype 
preparation, approval,  production and the storage of 
raw materials. 

MODULES
to meet all needs

Rica dimension standards meet your needs, 
guaranteeing maximum flexibility and integration; 
products can also be customized to special 
requirements. 

DESIGN & ERGONOMICS
common characteristics

The Rica range provides an elegant tool that is also 
functional and easy to use.   These are indispensable 
characteristics in any working environment. 

  Fryer

  Fry Top

  Pasta cooker

  Bagnomaria

  Cooking hob

  Solid top

Glass-ceramic 
cooking hob    

Stainless steel Fry top   

Stainless steel and     
tempered-glass warming top    

Glass-ceramic Fry top   JUST FOR OEM

PLUG - IN

JUST

FOR  OEM


