
     TPB1800 Pizza Prep Bench
 
Quick Overview
  

The Thermaster TPB Series of Pizza Preparation cabinets are
designed for everyday commercial use in demanding
professional environments. With strong commercial
construction and hard-working compressors, choose
Thermaster refrigeration if you need a long-lasting, hard-
working unit which will be accessed frequently.

 

  Description
  

Pizza Prep Bench - TPB1800

Stainless Steel Interior & Exterior

Two Door

Product features

Gross Volume: 785.3L
Net Volume: 542.1L
Max Ambient Temperature: 43℃
Temperature Range: 2 to 8°C
9 x 1/3GN pans on top (pans included)
Dimensions: 1798(W) x 820(D) x1050(H) x mm
Insulated, hinged, and removable Stainless steel top lid covers
Internal corners are rounded for easy cleaning
The fridge has one level of shelving
PE full-length length removable cutting board included
Dixell Digital Temperature Controller, with digital readout
Auto defrost with self-evaporating drainage
Finish - external Stainless steel/ Alloy back
Output 500w
240V single-phase 10 amp plug fitted
Refrigerant R 134a
Weight 185kg
On castors with lockable brake castors to the front
Self-closing doors with ergonomic inset handles
Please note: This unit is not suitable for use in a mobile environment, including mobile catering vehicles

2 Years Parts and Labour + 2 Years Parts only Warranty with Product Registration
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https://www.foodequipment.com.au/tpb1800-pizza-prep-bench.html
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Your Shipping Specifications
 

Product Condition New 

Doors 2

Door Type Hinged Doors

Body Stainless Steel

Gross Volume 785.3L

Net Volume 542.1L

Max Ambient Temperature 43℃

Temperature Range 2 to 8°C

Net Weight (Kg) 185

Width (mm) 1798

Depth (mm) 820

Height (mm) 1050

Packing Width (mm) 1850

Packing Depth (mm) 860

Packing Height (mm) 1130

Power 240V; 500W

Warranty 2 Years Parts and Labour + 2 Years Parts Only for Products Registered within 14 Days of Invoice
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