
Measures and Content

Capacity GN Pans

Temperature Range

Climate Class

Gross / Net Weight

Gross / Net Volume

Design and Material

Door No & Type

Shelves No & Type

Shelf Dimensions

Drawers

Feet / Legs

Exterior Finish

Interior Finish

Cooling and Functions

Type of Controller

Type of Cooling

Type of Defrost

Refrigerant

Refrigerant Charge

Thermometer

Power and Consumption

Energy Class

Max Ambient

Energy Consumption

Annual Energy Cons.

Input Power

Voltage / Frequency

Noise Level

Dimensions

Internal Dimension (WxDxH)

External Dimension (WxDxH)

Packed Dimension (WxDxH)

40ft Container Load

9 x GN1/3pcs

+2 to +10°C

4

372.5 / 357kg

390 / 370l

2 hinged self-closing doors

14 guides for pizza trays

400 x 600 mm

7 dough drawerspcs

8 adjustable legs

SS201 / SS304

SS201 / SS304

Electronic

Static / Ventilated

Automatic

R600a

95 + 45g

Yes

B

30°C at 55% RH

2.41kWh/24h

880kWh/year

300W

220-240/50V/Hz

42dB(A)

1052 x 630 x 589mm

2045 x 800 x 1448mm

2050 x 840 x 1330mm

28pcs

PT1310 + GVC38-200

Pizza Table incl. Topping Unit

Product Features

• Stainless steel

• Ambient temperature drawers section

• Guides for 7 pizza trays in each door (400x600 mm)

• GVC38-200 Topping unit for GN1/3 pans

• Granite worktop

• Ventilated cooling

• Automatic defrost

• Self-closing doors

Pizza counter with ambient section for dough

The PT pizza counter is an outstanding choice for pizza makers.

Crafted from SS304 stainless steel, this counter is built to last and

easy to keep clean. It boasts a granite tabletop, which is ideal for

creating flawless pizzas as the granite stays cool, making it harder

for the dough to stick to the worktop. The pizza prep table

includes convenient features such as automatic defrost for a

seamless operation, adjustable feet for stability, and fan-assisted

cooling to maintain consistent temperatures. Behind each of the

self-closing doors, you will find guides for seven pizza trays

(400x600mm). In addition, this model comes with an ambient

temperature drawer section, perfect for pizza dough. This model

has a refrigerated topping unit suitable for GN pans (not

included), so you can have the most popular pizza toppings

conveniently lined up in front of you. The topping unit has a glass

front for optimal hygiene.

Granite table top Guides for pizza trays
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