
DRAWER UNIT WITH 4 DRAWERS AND
REAR SPLASHBACK

AISI 304 stainless steel top 54 mm h with satin finish
12/10 mm thickness. Sound deadening waterproof panel
underneath. Worktop version with rear splashback,
integral with the worktop itself of 8,5 cm high. AISI 304
stainless steel free-standing structure with satin finish.
Drawers with stainless steel telescopic guides useful for
GN 1/1 100 mm h containers. Drawers with stainless
steel telescopic guides useful for GN 1/1 100 mm h
containers. Height-adjustable stainless steel feet.

Rear splashback yes Working side One working side

Functional features

· Sturdiness of the worktop due to the particular construction and use of AISI 304 stainless steel sheet, thickness 12/10 mm.
· Hygiene ensured by the materials used and by the totally “closed” structure of the worktop.
· Ergonomics, offering a standard height of 90 cm from the floor.
· Easy cleaning ensured by the construction of the rear splashback made in one piece with the top.
· Height-adjustable stainless steel feet for leveling on the floor, equipped with a thermosetting plastic sole.

Constructional features

· Worktop height 54 mm made of 1.2 mm thick AISI 304 stainless steel with soundeadening water-proof panel.
· Worktop version with rear splashback, integral with the worktop itself of 8,5 cm high.
· Self-supporting cabinet made entirely on sides, back, bottom and drawers in satin-finished and cold-bent AISI 304 stainless steel.
· 4 drawers made of AISI 304 stainless steel, sliding on telescopic guides in AISI 304 stainless steel. Handle made by folding in a

single piece with the front panel of the drawer. Useful for GN 1/1 containers h = 100 mm. Useful internal dimensions: 300x550x135
mm.

· Hexagonal feet in stainless steel with plastic sole, adjustable for leveling on the floor h = 150 (max h = 180) mm.

Safety equipment and approvals
· The product conforms to EC 1935/2004 Regulation and 21/03/1973 Rulemaking (Materials and Objects that are destined to come

into Contact with Aliments).

Optional
· Swivelling wheels with brake.

Technical Data

Net Weight 45 kg Gross Weight 51 kg

Dimensions 40x70x90 cm Packing 83x72x112 cm
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