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Refrigeration - Refrigeration American Line - Pizza preparation tables -

Model: APTP-48-PE

Technical features

Reference N doors N shelves Capacity (inserts) Capacity (cubic foot) HP Dimensions (mm) Dimensions (inches)
19032023 2 2 7x1/4 11.8 1/4 1219 x 762 x 1385 48" x 30" x 54-17/32”
| General characteristics
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All stainless steel interior and exterior construction for a cleaner and safer food
environment.

Stainless steel coved corner floor to meet NSF requirements.

i Heavy duty stainless steel door with high impact ABS plastic interior door; step
design for added insulation and protection of door gasket.

Electro-mechanic controller to keep food quality for longer period of time.
Factory balanced refrigeration system, environmentally friendly R-104 A.

Front breathing refrigeration system for built-in applications.

Insulated hood and lid keeps pan temperature colder and minimize

=00 = | condensation. Removable for easy cleaning.
| ¥ Designed for forced air underneath pans to keep products fresher and maintain
ST — ”##ﬁ’b products at 32° to 41 °F temperature in food pans and 32° to 46 °F in cabinet
interior.

Complies with NSF7 standards for food product safety.

Durable stainless steel hinges.

Recessed door handles.

Self-closing door with 120° stay open feature for convenient loading and
unloading of product.

10" full length removable and reversible cutting board.

Standard with full sets of 1/4 size pans, clear polycarbonate, 6" deep.

Packaging dimensions:

Depth: 782,000 MM CFC-Free polyurethane insulation, foamed in place for added strength and
energy efficiency.

Width: 1.239,000 MM Standard with 4” castors, front two with brakes.
Self- contained system, no plumbing necessary.

Height: 1.405,000 MM Easily removable door gasket - no tools required..
Adjustable heavy duty epoxy coated wire shelves.

Gross weight: 1,000 KG Volts 115V

OPTIONS: Version 220V. 50/60 HZ

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