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INSULATED FOOD SERVER GN
ARMARIO ISOTERMICO GN
263%4"x18%"
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1819 24% Lz.) HDPE Polyethylene. -40°F+194°F

Keeping food hot: Temperature drops 33.8 °F. every two hours.
Conservacion en frio: cada dos horas la temperatura aumenta 33.8 °F.

¥33°F

Keeping food cold: Temperature increases 33.8 °F every two hours.
Conservacion en frio: cada dos horas la temperatura aumenta 33.8 °F.

433°F

6 8 OF Test conditions: Ambient temperature: 68 °F.
Condiciones del ensayo: Temperatura ambiente 68 °F.

{(E Steam valve to evacuate steam and prevent condensation fri

@ Plastic top handles for securing and moving.

(IE Highly resistant closure with rubber gasket that seals tl

hermetically.

Inside guides and housing for GastroNorm food storage co

Stackable.
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