
GASTRO K 1808 D CSG S OPL
DL DR C2 U

Energie-efficiëntieklasse

Categorie nog niet gereguleerd

PRODUCT SERIE: GRAM GASTRO 08
ARTIKELNUMMER: 861821532

This K1808 D Model is equipped with a stainless steel solid top with cut out for
GN pans, perspex lid and gantry, 2 door sections each with 2 stainless shelves
The GRAM GASTRO 08 series is 2/1 GN refrigerated and freezer counters that
can be used as an island suite, possibly with pass through (only refrigeration), or
be placed against a wall or, if necessary, under an existing worktop. The series is
available with 2 or 3 refrigerated sections. The range includes flat worktops with
or without splashback and saladette worktops with insulated or acrylic lids. The
cabinet is also available with insulation board only, i.e. without a worktop. Gantry
is an optional extra. Each of the refrigerated sections is available with door sets,
with or without locks. Also each section is offered with 9 bakery support sets,
instead of shelves. Internal and external surfaces are made of stainless steel. The
height of the cabinet is 750 mm + the chosen legs/castors. The depth of the
worktop is 800 mm. Counters with internal compressor are also available with
electric elevation for flexible working height from 850 to 1050 mm. Choose
between refrigeration +2/+12 oC, extended refrigeration -5/+12 oC or freezing
-25/-5 oC.
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Type koudemiddel: R290 / Koelmiddel: 0,07 kg / CO2-equivalent:
0,23 kg
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GASTRO K 1808 D CSG S OPL DL DR C2 U

TECHNISCHE SPECIFICATIES
Temperatuurbereik Plankgrootte Volume, bruto Voeding Koelcapaciteit (op -10°C)

+2/+12°C 2/1 GN diep 586 l 230V, 50Hz 386 W

VERZENDSPECIFICATIES
Bruto gewicht Breedte Diepte Hoogte Netto gewicht

204 kg 1.700 mm 870 mm 905 mm 204 kg

Maattekening volgt binnenkort
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Hoshizaki Danmark info@hoshizaki.dk

Hoshizaki Deutschland vertrieb@hoshizaki.de

Hoshizaki France info@hoshizaki.fr

Hoshizaki Iberia info@hoshizaki.es

Hoshizaki Italia commerciale@hoshizaki.it

Hoshizaki Middle East sales.ex@hoshizaki-europe.com
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