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03 COOLING TUB STATIC
COOLING TECHNIQUE - 0305

Cooling tub with various dimension widths: for optimum  
usage of space. Suitable for kitchen, canteens, restau-
rants or hospital. The primary use is to hold food that 
requires low temperature. Tub is used for the prepara-
tion, preservation and delivery of refrigerated food or 
beverages. Suitable for gastro containers.

Made from stainless steel material, so it is easy to clean  
and guarantees a logn term service life. 

Technical drawing

About

Illustrative pictures
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1GN = 425, 2GN = 750, 3GN = 1075, 
4GN = 1400, 5GN = 1725, 6GN = 2050
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SECTION D-D

For El.

1GN	                 2GN	                3GN	                        4GN	                                    5GN	                                                          6GN

WELDED

1GN = 375 x 580
2GN = 700 x 580

3GN = 1025 x 580
4GN = 1350 x 580
5GN = 1675 x 580
6GN = 2000 x 580
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 1GN 2GN 3GN

Outside dimension:

Width (x) [mm] 425 750 1075

Depth (y) [mm] 630

Height (z) [mm] 625

Installation dimension:        

Width (x) [mm] 395 720 1045

Depth (x) [mm] 595

Temperature +3°C ~ +8°C 

Cooling medium R600

Refr. capacity (evap. @ -10°C) 0,14kW 0,17kW 0,28kW

Voltage         1, N, PE ~ 230V, 50Hz

Power input 0,18kW 0,19kW 0,2kW

Current draw 1,1A 1,3A 1,4A

Central cooled
Power input  /  Current draw ~ 0,03kW  /  ~ 0,25A

 4GN 5GN 6GN

Outside dimension:

Width (x) [mm] 1400 1725 2050

Depth (y) [mm] 630

Height (z) [mm] 625

Installation dimension:      

Width (x) [mm] 1370 1695 2020

Depth (x) [mm] 595

Temperature +3°C ~ +8°C 

Cooling medium R290

Refr. capacity (evap. @ -10°C) 0,35kW 0,35kW 0,42kW

Voltage         1, N, PE ~ 230V, 50Hz

Power input 0,22kW 0,24kW 0,24kW

Current draw 1,4A 1,6A 1,6A

Central cooled
Power input  /  Current draw ~ 0,03kW  /  ~ 0,25A

Specification list
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With aggregate

Model Order number Price

Our production
1GN - static, welded V1-030500-0029

2GN - static, welded V1-030500-0030

3GN - static, welded V1-030500-0031

4GN - static, welded V1-030500-0032

5GN - static, welded V1-030500-0033

6GN - static, welded V1-030500-0034

1GN - static, drop-in V1-030500-0001

2GN - static, drop-in V1-030500-0002

3GN - static, drop-in V1-030500-0003

4GN - static, drop-in V1-030500-0004

5GN - static, drop-in V1-030500-0005

6GN - static, drop-in V1-030500-0006

Central cooled

Model Order number Price

Our production
1GN - static, welded V1-030500-0035

2GN - static, welded V1-030500-0036

3GN - static, welded V1-030500-0037

4GN - static, welded V1-030500-0038

5GN - static, welded V1-030500-0039

6GN - static, welded V1-030500-0040

1GN - static, drop-in V1-030500-0007

2GN - static, drop-in V1-030500-0008

3GN - static, drop-in V1-030500-0009

4GN - static, drop-in V1-030500-0010

5GN - static, drop-in V1-030500-0011

6GN - static, drop-in V1-030500-0012

Our production

With aggregate

Model Order number Price

Premanufactured tub
1GN pressed - static, welded V1-030500-0013

2GN pressed - static, welded V1-030500-0014

3GN pressed - static, welded V1-030500-0015

4GN pressed - static, welded V1-030500-0016

1GN pressed - static, drop-in V1-030500-0021

2GN pressed - static, drop-in V1-030500-0022

3GN pressed - static, drop-in V1-030500-0023

4GN pressed - static, drop-in V1-030500-0024

Central cooled

Model Order number Price

Premanufactured tub
1GN pressed - static, welded V1-030500-0017

2GN pressed - static, welded V1-030500-0018

3GN pressed - static, welded V1-030500-0019

4GN pressed - static, welded V1-030500-0020

1GN pressed - static, drop-in V1-030500-0025

2GN pressed - static, drop-in V1-030500-0026

3GN pressed - static, drop-in V1-030500-0027

4GN pressed - static, drop-in V1-030500-0028

Premanufactured

* The evaporation tub is not included as a standard part of the product;
it must be specified when placing the order.


