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EQUIPEMENT GN 1/ model ||
Product Advantages:
« Made of food quality stainless steel. rféj\ 3 4
« Rock wool insulation, 70 mm thick for . = Il
walls and 45 mm thick for the door. g E
« Inside entirely radiused, with press- . 2 8
drawn sliders and base.
« Door with removable seal opens 270°. I:::j‘:::; 2t S
« Carrying handles on sides and back. iy it i‘*l",'" _ £ |
« Wheels - 125 mm with polyamide cover, . %ﬁ ¢ = =y
2 with brakes. e LU EU R =
» Circumferential bumpers. j Sl | L — G2l -

o Electronic control thermostat with
digital display (range from 60 to 85°C).
o Even heating by means of shielded

Hygrometry Control:

heating element and centrifugal fan. « Hygrometry controlled by 5 pre-set
» Spiral power cable 3G1.5 with moulded cycles in the elec. control thermostat.
plug + plug support. « Removable rotomoulded tank, capacity 2

litres, accessible from the front.

el GEED B Technical Data:

Reference [ 507 387

Loading 20 GN1/1 containers h. 65 mm
Space between sliders 71 mm

External dimensions 528 x 821x 1844 mm
Internal dimensions 330 x 590 x 1460 mm

e External volume 0.799 m3
Internal volume 0.284 m3
Weight when empty 98 kg
Connected load 1.2 kW - 240 1 phase AC
1x10 A
Current (A) 5.4

Power consumption  0-58 kwh

Protection index 25
Standards NF EN 60335-1

~ NF EN 60335-2-49
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