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• Number of drawers: 6
• Size drawer: W 600 x D 400 x H 70 mm
• Door hinge side: Left / right
• Type of door: Leaf door(s)
• Number of doors: 2
• Number of cupboards: 2
• Size Cupboard: W 600 x D 400 x H 840 mm
• Cupboards refrigera

ted:
Yes

• Drawers refrigerated: No
• Norm-format drawers: 600 x 400 mm
• Norm-format cabinets: 600 x 400 mm
• Power load: 0,388 kW | 230 V  | 50 Hz
• Height-adjustable feet: Yes
• Temperature range: 0 °C to 10 °C
• Control unit: Electronic

Knob
• Height adjustable: 980 mm to 995 mm
• Tilting: All-round
• Cooling: Circulating air
• Coolant: R134a
• Digital display: Yes
• Depth GN container

max.:
100 mm

• Drip water evaporati
on:

Yes

• ON/OFF switch: Yes
• Material work surface: Granite
• Material: Chrome-nickel steel
• Important information: -
• Number of drawers: 10

• Distance between
trays:

100 mm

• Climate class: N
• Door hinge side can be

changed:
No

• Control lamp: ON/OFF
• Temperature control: Digital
• Thermostat: Yes
• Size: W 2,025 x D 800 x H 980 mm
• Weight: 290 kg

.



Refrigerated counter 26640

GB 09/2020 2/2

Add on Products

Subject to technical modifications and errors. 

Pastry roll machine FI/32N, 0,37 kW

• Power load: 0,37 kW | 230 V  | 50 Hz
• Dough diameter up to max.: 300 mm
• Roll length: 320 mm
• Adjustment of dough thickness: 0,3 mm to 5,5 mm
• Dough weight from: 80 g
• Dough weight to: 210 g

✓ Diameter and thickness of the dough can be regulated
✓ excellent for shaping pizzas, pitta bread, bread etc.

Code-No. 101932
GTIN 4015613620138

Dough kneading machine 38kg/42L

• Power load: 1,5 kW | 230 V  | 50 Hz
• Production quantity dough: 38 kg / 42 litres
• Material: Coated

Scratch-resistant
• Properties: Suitable for firm dough (e.g. pizza or bread

dough)
• Important information: -
• Digital display: No
• Timer: No
• ON/OFF switch: Yes
• Speed control: 1 level

Code-No. 101957
GTIN 4015613473116


