Australian Bakery & Pizza

Importers and Distributors AL ;ﬂ
ESTABLISHED 1980

Construction 18/10 stainless steel

Work Surface Solid Granite

Voltage 240V Single Phase — 50 htz

Doors Automatic closing device with fixed opening
Cooling R134 A Coolant — Forced Draught
Dimensions 2020mm long x 800mm deep

Operating Temperature -2°C to +8°C at room temp of 43°C
Controls Electronic temperature and defrost controls

Ingredients unit with self contained compressor
Other Features 7 x dough resting draws fully lined for easy cleaning
Holds 600 x 400mm grids

Your Bakery/Pi=z=a €quipment Specialists.

122 Whitehorse Road, Blackburn, Victoria, Australia. 3130
abpatlas@abpatlas.com.au Tel: +61 3 9878 6900 Fax: +61 3 9878 6966
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