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Wide range of cabinets that offers the following construction
features:

heavy-duty service of the worktop built in 18-10 stainless
steel, 12/20 mm. thick

hygiene ensured by the materials used and by the totally
"closed" structure of the worktop

ease in cleaning thanks to features like the splashback
(integrated in the worktop)

ergonomics, offering a standard height of 90 cms from the
floor

flexibility of choice, selecting from 64 available models of
cabinets, available in three versions of worktop.
Units conform to CE standards.

C€

The worktop, 60 mm. high, made in 18-10 stainless steel with a scotchbrite satin finish composed by: worktop in 18-10 stainless
steel, 12/10 mm. thick, sound deadening, water and fireproof panel, aluminized under-counter plate.

The construction of the counter underneath totally "closed" is a guarantee of complete hygiene and long-term heavy-duty service.
Special structure, which does not extend over the sides, for fitting the legs. Complete use of the under-counter space.

Two-sided radiused worktop version.

Free-standing cabinet unit with sides, back, bottom and doors built in 18-10 cold pressed stainless steel with satin finish.

Sliding doors, slip on a suspended system of top runners without bottom ones, hinged doors with double-walled sandwich-panel
structure.

Integrated full-height door handle.

Middle shelf, made in 18-10 stainless steel.

A fan inside the cabinet provides for heating, through heating elements.

Protected fan system inside the cabinet.

Temperature control ensured by athermostat from 30° to 90°C. alight goes on when set temperature is reached.

Hexagonal stainless steel feet with plastic soles allow for adjustment and levelling 150 (max 180) mmsto the floor.

The cabinet may be completed with the following accessory:

swivelling wheels with brake.

Dish capacity & 23 cms: 324.
Max load each shelf (load uniformly placed on each shelf): 120 kgs.




