
Measures and Content

Gross / Net Weight

Net Volume

Gross Volume

Gross / Net Volume

Temperature Range

Climate Class

Design and Material

Exterior Finish

Interior Finish

No. of Doors

Door Number & Type

No. of Shelves

Shelves Number & Type

Shelf Color

Shelf Dimensions

Feet / Legs

Cooling and Functions

Type of Controller

Type of Cooling

Type of Defrost

Refrigerant

Refrigerant Charge

Thermometer

Power and Consumption

Max Ambient

Energy Consumption

Annual Energy Consumption

Power

Input Power

Voltage / Frequency

Noise Level

Dimensions

External Dimension (WxDxH)

Internal Dimension (WxDxH)

Packed Dimension (WxDxH)

40ft Container Load

166 / 156kg

368l

400l

400 / 368l

+2 to +10°C

4

SS201

SS201

3

3 hinged solid doors

3pcs

3 wire shelves white

White

GN1/1

4 adjustable feet

Electronic

Fan assisted

Automatic

R600a

110g

Yes

+30°C, 55% RH

2.4kWh/24h

876kWh/year

13 Amp

175W

220-240/50V/Hz

42dB(A)

1365 x 700 x 1100mm

1295 x 515 x 500mm

1440 x 770  x 1250mm

48pcs

GP93

Gastronorm Prep Counter

Product Features

• Granite worktop

• Automatic defrost

• Doors

• Adjustable feet

• Stainless steel cabinet

• Fan assisted cooling

• Adjustable shelves

• Self-closing doors

• Accepts GN1/1 pan(s) (not supplied)

Stainless steel pizza counter with granite countertop

This value-for-money G-line prep counter is fantastic for pizza

preparation. You have everything you need within easy reach.

Line the different ingredients up in size 1/6 GN pans and use the

cupboards for storage and easy refill. The granite worktop is ideal

for creating delicious pizzas, as it stays cool and makes it harder

for the dough to stick to the countertop.

Adjustable shelves Easy access to clean dust

filter
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