
 

Refrigeration - Refrigeration American Line - Refrigerated and freezer undercounter tables - 
 

Model: AUTR-48
 
Technical features
 

Reference N doors N shelves Capacity (cubic foot) HP Working temperature
(F)

Dimensions (mm) Dimensions (inches)

19032029 2  2  11.8  1/4  32° to 41 °F  1219 x 762 x 914  48” x 30” x 36”

Packaging dimensions:

Depth:  782,000 MM

Width:  1.239,000 MM

Height:  934,000 MM

Gross weight:  1,000 KG

General characteristics

REFRIGERATED AND FREEZER UNDERCOUNTER TABLES AMERICAN

LINE

All stainless steel interior and exterior construction for a cleaner and safer food

environment.

Coved corner floor to meet NSF requirements.

Heavy duty stainless steel door with high impact ABS plastic interior door, step

design for added insulation and protection of door gaskets.

Durable stainless steel hinges.

Recessed door handles.

Self-closing door with 120° stay open feature for convenient loading and

unloading of product.

36” high working height / 2-1/2” casters (opt.) for 34” high applications.

CFC-Free polyurethane insulation, foamed in place for added strength and

energy efficiency.

Standard with 4” castors, front two with brakes.

Self-contained system, no plumbing necessary.

Easily removable door gaskets - no tools necessary.

Adjustable heavy duty epoxy coated wire shelves.

REFRIGERATION MODELS SPECIFICATIONS:

Electro-mechanic controller to keep food quality for longer period of time.

Factory balanced refrigeration system, environmentally friendly R-134A.

Maintain product temperatures from 32° to 41 °F, includes automatic defrost.

FREEZER MODELS SPECIFICATIONS:

New enhanced digital controller and display.

Digital controller to keep food quality for longer period of time.

Factory balanced refrigeration system, environmentally friendly R-404 A.

Maintain product temperatures from 0 °F to -4 °F, includes automatic defrost.

Front breathing refrigeration system for built-in applications.

Volts 115V

OPTIONS: Version 220V. 50/60 HZ

Is something mising, report an error or suggest an improvement at asberprofessional@asberprofessional.com


