PRODUCT

Thermaster SLB150 Pizza Prep Fridge —

Model / SKU: SLB150

KW COMMERCIAL KITCHEN

7/72 Canterbury Road, Bankstown NSW 2200
Phone 1300 001 366
Email sales@kwcommercial.com.au

Web  www.kwcommercial.com.au

DOCUMENT NOTICE

PRODUCT DOCUMENT PACK

Prepared and distributed by KW Commercial Kitchen

Raised Rail (1500mm)

Scan for the current KW product page

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://www.foodequipment.com.au/md_productpdf/index/generate/product/2766/store/7/
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Thermaster three door Sandwich Bar -
SLB150

Quick Overview

¢ Gross Volume: 340L

» Temperature Range: +2 to +8A° C

¢ cross-flow pan cooling

¢ "blown well"

* The fridge has one level of shelving plus a floor
¢ pan lid

® Secop cOmpressors

* German A&#x8B;BM-Pabst fans

¢ digital temp. control & read-out

* fan-forced evaporator cooling

¢ rounded internal corners for hygiene & easy cleaning
¢ PE cutting board included

¢ Working area 235 mm deep

¢ auto defrost

¢ Self-evaporating drainage

¢ castors

Description

Thermaster three-door Sandwich Bar - SLB150

Key Features

* Gross Volume: 340L

* Temperature Range: +2 to +8° C

¢ cross-flow pan cooling

* "blown well"

* The fridge has one level of shelving plus a floor
¢ pan lid

® Secop compressors

¢ German EBM-Pabst fans

¢ digital temp. control & read-out

¢ fan-forced evaporator cooling
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¢ rounded internal corners for hygiene & easy cleaning
¢ PE cutting board included

¢ Working area 235 mm deep

* auto defrost

* Self-evaporating drainage

* castors

7 x 1/3 x 150 mm deep GN pans*
Stainless Steel interior & exterior*

* gal metal back
** pans not included
*** The pan lid must be used to ensure the correct operating temperature
Tops are holding units & product needs to be pre-chilled to less than 5°C before filling

2 Years Parts and Labour + 2 Years Parts only Warranty with Product Registration
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Your Shipping Specifications

Product Condition New

Doors 2

Door Type Hinged Doors

Body Stainless Steel

Gross Volume 340L

Temperature Range +2to+8° C

Net Weight (Kg) 128

Width (mm) 1500

Depth (mm) 750

Height (mm) 1090

Packing Width (mm) 870

Packing Depth (mm) 1620

Packing Height (mm) 1250

Power 240V; 390W

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