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Order No. 126-1625

Item/Model SARO cold banquet trolley 15x 2/1 GN “
model KBW2/1

|

GTIN 4017337067466 i

- Material: stainless steel

- Digital temperature control

- High-quality insulation for energy saving
- Temperature range: 0/ +10°C

- Guaranteed performance at ambient temperatures up to +43 °C
- Capacity: 15x 1/1 GN

- 4 easy-running wheels (2 with brakes)

- Connection: 230V -50 Hz - 0.21 kW

- Dimensions: W 775 x D 1000 x H 1750 mm
- Weight (net/gross): 150/ 160 kg

- Refrigerant: R290

Origin Turkey
customs tariff no. 85167970
Importer Saro Gastro-Products GmbH, Sandbahn 6, 46446 Emmerich am Rhein, GERMANY

Eingetragen: Kleve HRB 2768 * Geschaftsflhrer: Dominique de Charry, Aloys de Charry
ID-Nr. DE 120061194 * St.-Nr. 116/5718/0194 * ILN 4017337000005 * WEEE-Reg.-Nr. DE 58229827

Subject to technical changes and errors.
Stand: 06.03.2025 Designs and illustrations may differ from the original.
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Safety and Warning Instructions

- Operate the device only with a power supply of 220-240 V and 50 Hz.

- Before turning on, ensure that all electrical connections are correctly made.

- The power connection must be grounded; the device does not have its own on/off switch.

- Do not store or use flammable materials or liquids near the device.

- The device should be positioned at least 40 cm away from heat sources such as ovens or radiators.

- Install and operate the device only in well-ventilated areas and in accordance with applicable regulations.

- The device is only approved for use by trained personnel and should not be operated by unauthorized persons.
- In case of fire, never use water to extinguish; instead, use appropriate fire extinguishers.

- Cleaning and maintenance should only be performed when the device is disconnected from the power supply.
- Regularly clean the condenser with a vacuum cleaner or a soft brush to ensure optimal cooling performance.

- Do not place hot food in the device; only use sealed containers to avoid condensation formation.

- In case of issues or malfunctions, contact an authorized technician.

- Regularly clean door and sealing areas to ensure optimal sealing.
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