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Heated cabinet trolley for plates. Carrying frame in stainless steel
AlISI304 18/10. Temp. +20°-+60°C ventilated heat distribution. Cap. 92
plates max diam. 32 cm, arranged on 4 plastic rows. Solid base on 4
swivelling castors, 2 with brake; 4 push handles that permit a quicker
service and an easy placement in any environment, from the dining
room to the refrigerated cell without any problem. Light switch.
Temperature control through digital thermostat, electric feeding 230V.
Electric absorption 2000W, double opening, fixed dish-holding grid -
dim. 650x650x1900h mm - 346.MC
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Dimension:

Length: 650.0 mm

Depth: 650.0 mm

Height: 1900.0 mm

Weight: 94.0 kg

Volume: 0.8 mq

Packaging length: 750.0 mm
Packaging depth: 750.0 mm
Packaging height: 2100.0 mm
Packaging weight: 104.0 kg
Packaging volume: 118 mq
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