
REFRIGERATED SALAD COUNTER 0/+8°C

Salad counter with structure made in AISI 304 stainless
steel. AISI 304 stainless steel reclining lid. Top equipped
with nylon shelf. Top and compartment suitable for GN
1/1 containers. Ventilated refrigeration, automatic
defrosting system. Automatic condensation evaporation.
Control panel: on/off switch, digital
thermometer/thermostat. Equipped with: 2 guides and 3
GN 1/1 cross bars for each compartment/door, 2 GN 1/2
cross bars to support containers on the top. Height-
adjustable plastic feet for floor levelling.

Capacity l 220 Climate class 4 (+30°C, 55% R.H.)

Cooling unit W 200 Refrigerant/GWP R600a

Temperature range 0/+8°C

Functional features

· Upper compartment, open, refrigerated, for displaying GN containers with non toxic nylon portioning / preparation shelf.
· Tilting lid made up of two sliding elements with opening stop at 80°.
· Internal compartment useful for GN 1/1 containers.
· Control board, equipped with digital thermometer-thermostat and on/off switch.
· Refrigeration by means of static evaporator, foamed, positioned inside the structure; ventilation for air distribution.
· Operating temperature: 0° C ÷ + 8°C.
· Automatic air defrosting (compressor stop).
· Automatic condensation evaporation.
· The appliance' s outstanding reliability is also assured by the IP24 protection of its functional elements.

Constructional features

· AISI 304 stainless steel structure.
· Insulation thickness: 50 mm.
· Removable motor unit to facilitate maintenance operations, the condenser is equipped with an easily removable filter to facilitate

periodic cleaning.
· "U"-flow air circulation to assure peak cooling unit reliability.
· Refrigerant fluid R600a.
· Doors equipped with a self-closing device for openings inferior to 90°, integrated AISI 304 stainless steel handle with easy grip;

Easy Clean magnetic gasket, easily removable.
· Refrigerated compartment with 2 doors.
· Refrigerated compartment with racks in AISI 304 stainless steel with a pair of guides each door, for supporting grids/ trays, easily

removable.
· Drain hole to facilitate internal compartment cleaning operations.
· Plastic feet, adjustable in height.

Standard equipment
· The display compartment is supplied with: 3  x GN 1/1 bridge-bars, 3 x  GN 1/2 bridge-bars and 3 x GN 1/6 bridge-bars for the

support of containers.
· tThe under compartment is supplied with:  pairs of guides.

Optionals and Accessories
· Guides to support trays-grids, GN containers of different sizes, grids and bridge-bars.

Technical Data

Working voltage 230V 1N~ / 50Hz Net Weight 81,5 kg

Gross Weight 102 kg Electric Power 0,143 kW
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Dimensions 90x70x88,3 cm Packing 96x76x102 cm
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