EQUIPEMENT

REFRIGERATED TEMPERATURE HOLDING BANQUET TROLLEY

Refrigerated temperature holding banquet trolley. Built of food-quality stainless steel. Fully
Insulated walls and door with rock wool. Interior completely shelved with press-drawn back ans
sliders. Space between sliders : 71 mm.

Solid stainless steel door opening through 270° with compression gasket. New : you can change
the handing of the door opening yourself to suit your kitchen configuration.

Two side handles for guiding and rear pull handle to make moving easier. Non-marking shockproof
surround. 4 swivelling wheels including 2 with brakes, @ 160 mm (with stainless steel cover) on GN l

2/1 cahinets and @ 125 mm (with polyamide cover) on GN 1/1 cabinets. I
Protection index IP 25, IP25 allows low pressure jet cleaning.

Control panel with touch sensitive button. The hermetically sealed refrigeration unit is located in
the lower part. Refrigeration gas R455A. Voltage 230 V. Rate 50 Hz.

Ventilated evaporator with internal cold airflow distributed evenly around the cabinet. Defrosting
evaporation tray. Cabinet supplied with mounting bracket for temperature recorder storage
(recorder optional).

New touch control panel temperature recording in the cabinet for traceability in accordance ‘b
with HACCP guidelines. This data is retrieved via USB port on the control panel. The data is
then processed in the form of an Excel spreadsheet.

Recording of electricity use is also available.

High ambient temperature (35°C and 50% humidity)

Roll'Fresh units are sometimes used in very harsh environmental conditions, particularly where high humidity and high
temperatures prevail. We can adapt a unit for high ambient temperatures to prevent any deterioration in the short or
long term.

Special production. Please contact us for any enquiries.

CAPACITY OF PANS FOR COLD DISHES

Stainless steel pans Capacity ( Litres) Number of servings*
1/1 GN depth 55 mm 7,5 24-30 meats or 17-20 vegetables
1/1 GN depth 65 mm 8,5 27-34 meats or 20-26 vegetables
1/1 GN depth 100 mm 13 47-56 meats or 34-41 vegetables
1/1 GN depth 150 mm 20 75-85 meats or 54-63 vegetables

*Average weight of a portion: meat 100 to 120 g. Vegetables 150to 180 g
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ROLL'FRESH

Refrigerated temperature holding banquet trolley

10 level GN 1/1 522 x815x1395 507 285
15 level GN 1/1 215 522 x815x1750 507 286 |
Options
Description Reference

Extra-cost for 4 swivel stainless steel wheels @ 125 mm including

2 brakes to replace wheels with polyamid cover 702190
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