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FEATURES
Dimensions (WDH)
Power

Energy consumption
Power supply
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REFRIGERATED BASE COUNTER FOR KICTHEN
LINE WITH 2 KITS OF 2 DRAWERS AND 1 LARGE
DRAWER, 121 L

GTRGB-180 4T

Ref: 0161.462.077
Magnus

Counters specially designed to be used as a refrigerated base for
700 kitchen line.

The height of 600 mm allows the working level of the equipment to
be between 850 mm and 900 mm.

High quality stainless steel interior and exterior, except for
galvanised back.

Injected polyurethane insulation with 40 kg/m3 density, free CFC.
Height adjustable stainless steel feet.

Waste liquids are drained through the cleaning hole at the bottom
of the cabinet.

Automatic evaporation of defrosting water.

Hermetic condensing unit with ventilated condenser.
Evaporator with anti-corrosion coating.

Electronic and digital control system of temperature and defrost.
Temperature range: -2 / +8 °C.

Ventilated cold.

R-290 Refrigerant.

Sliding group for easy cleaning and maintenance.

1792x700x584 mm
0.249 kW

3.27 kW/24h
230V/1/50 Hz

121 | (net)

2 kits of 2 drawers and 1 large drawer
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Weight 146 kg

Energy class D
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