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SALADETTE
COOLING TECHNIQUE - 030607

Saladette with drawers and tubs. There is a polypropylene 

cutting board in the front part of the product and a stain-

less steel hinged lid in the back part, where you can place 

GN 1/1 gastro containers. It contains four adjustable feet 

and a digital thermostat.

Saladette has valve cooling inside and has automatic 

defrosting. Ecological cooling medium R290 has no nega-

tive impact on the environment. 

It is suitable for restaurants, fast food, hotels, hospitals, or 

canteens. Made of stainless steel, so it is easy to clean and 

guarantees long life.

Technical drawing

Illustrative pictures
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Self contained 2GN 3GN

Outside dimension:

Width (x) [mm] 900 1360

Depth (y) [mm] 700

Height (z) [mm] 885 + 40

Temperature +2°C ~ +6°C

Cooling medium R600

Refr. capacity (evap. @ -10°C) 0,3kW 0,42kW

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

Power input 0,25kW 0,28kW

Central cooled 0,3kW 0,42kW

Material Stainless steel

Specification list

With aggregate

Model Order number Price

Saladette 2GN, drawers, with aggregate V1-030607-0001

Saladette 3GN, drawers, with aggregate V1-030607-0002

Saladette 2GN, doors, with aggregate V1-030607-0005

Saladette 3GN, doors, with aggregate V1-030607-0006

Central cooled

Model Order number Price

Saladette 2GN, drawers, Central cooled V1-030607-0003

Saladette 3GN, drawers, Central cooled V1-030607-0004

Saladette 2GN, doors, Central cooled V1-030607-0007

Saladette 3GN, doors, Central cooled V1-030607-0008

* Saladette does not include top plate. It must be ordered separately.




