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ABOUT OUR PRODUCTS

Central cooling & CO2

- Central unit can be placed anywhere. It is connec-
ted to the cooling equipment and the control panel
that monitors the temperature. Based on the tem-
perature monitoring, it opens the valve and lets
the cooled air into the cooling equipment. Several
equipment can be connected to one central unit.
Includes two connections for central cooling and
CO2. Copper pipes for central cooling and CO2.
CO2 containing evaporator 60Bar, digital AK-CC
55, Danfoss el. exp. valve, pressure transmitter
60Bar

LED lighting and glass type

- Standard LED lighting (used in showcases)
consists of an 8 mm wide warm white LED strip
(2700 K). An exception is, for example, the DE
showcase, which is equipped with a more power-
ful Hera strip in an extra warm white version.
Unless otherwise specified (e.g. upon request for
color-changing lighting, etc.).

- In showcases, the lighting is located under each
shelf and, depending on the model, also on the

Plates

- Drop-in the top plate and it can be removable
(heating and cooling tubs)

- Underglued under the top plate and can't be remove

(cooling tubs)

- Underumt-demountable is screwed under the top

plate and it can be removable (cooling tubs)
- Welded in top plate (we always recommend this
mounting principle for stainless steel plates)
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Drop-in
The plate is above the top plate

Underglued

What our products include

- Digital controls are part of the equipment, but
they can be installed at a distance of up to 2.5 m
from the unit.

- They are usually connected to a drainage pipe.

- Equipped with an electrical plug compatible with
the European market.

- The evaporating tub is included as standard with
units with a built-in refrigeration arperate. For
types with central cooling or CO,, the tub is not
included and must be ordered separately, unless
it is drained directly into the waste system.

interior ceiling — all shelves are illuminated. In
wine or meat showcases, the lights are positio-
ned in the corners and directed towards the interi-
or of the showcase.

Glass
- The glass used in our products is insulated,
unless specified otherwise.
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Drop-in
The plate is at the same level
as the top plate (only for plate
from stone or corian)
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Underglued - demountable



Removable aggregate

- The components in the aggregate compartment
are mounted on a tray with rails, allowing easy
and regular maintenance, as well as access
to the evaporator. After ensuring everything is
disconnected, the components on the tray can
be removed from the rails. If the aggregate sto-
ps working or gets damaged, simply send it back
to us. In the meantime, we will send you a repla-
cement. The returned aggregate will be repai-
red and reused. This approach reduces disposal
costs, minimizes waste, and extends the lifespan
of certain components

Tubs

- Drop-in the top plate and it can be removable
(heating and cooling tubs)

- Welded in the top plate (we always recommend this

mounting principle for stainless steel plates)
(heating and cooling tubs)

- Over ventilated tub (cooling) - the plate can be folded

upwards with evaporator to a certain angle and
locked in that certain position depending on
the type of tub

Drop-in

Types of over ventilated tubs

Lowered Aggregate (height=124mm)

- A newly developed type of compressor, prima-
rily designed for cooling plates, is lower than our
standard compressor and takes up less space.
For specific configurations within a cooling plate
or other devices, please contact us.

Over ventilated cooling tubs

Welded

p I,

Inclined Straight
Inclined 5° Backer-Snack
Inclined 8° Snack-Genie

Straight/inclined 5°

Straight-Inclined

Straight-Inclined 8°
(Write to us about the
possibility of this frame)






Despite our best efforts, there may be minor errors in the text or product images in this document.
If you notice any, please let us know — we will be happy to correct them next time.

General information

All prices are in euro and are valid until further notice or until there is a new edition. All illustra-
tion pictures of products used in the catalogue are symbolic photos and they may differ from the
actual products. Subject to changes and errors. Stainless steel material in this catalogue is appro-
ved for gastronomy and communal catering. High corrosion resistance against damage, acid and
alkaline environment, etc. Stainless steel equipment is easy to clean. Residues from production do
not settle on this surface and a hygienic environment for food preparation is ensured.

Cooling equipment - The evaporation tub is not included as a standard part of the product;
it must be specified when placing the order. Digital control is part of the unit but can be installed
externally up to 2.5m away from the device. They are typically connected to a standard waste-
water pipe. Equipped with an electrical plug compatible with the European market. Includes two
connections for central cooling and CO. Copper pipes for central cooling and CO2.

If you have any specific requests regarding the configuration of your cooling device, don’t hesi-
tate to contact your sales representative for more detailed information.
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COOLING EQUIPMENT

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












COOLING EQUIPMENT

Showcase BH drop-in for EN trays (Slim-frame design)

Model Refr. capacity (-10°C) Power input Current draw Central cooled
1EN 0,55kW 0,71kW 3,9A
Power input /
2EN 0,90kwW TkW 5,6A Current draw
3EN TkW 1,2kW 6A ~ 0,08KW / ~ 2A
4EN 1,2kW 1,3kW 6,4A

Additional product information:
Noise level: 50-55 dB(A) / Defrosting: Automatic / Cooling: Ventilated / Climate class 3 (25°C - 60%)
C02-cooling 1.140,- and RAL color, S/S wire instead of chain for front glass or Lock - on request.

1 8 ADDRESS - GASTRO PRODUCTION s.r.0., 373 81, Zemédeélska 500, Kamenny Ujezd, Czech Republic | WWW.GASTRO.CZ | Email: info@gastro.cz







































































































(k3 HEATING EQUIPMENT

Heating tub

- Material: Stainless steel
- Temperature: +30°C ~ +90°C
- Voltage: 1, N, PE ~ 230V, 50Hz

- Standard
- Tub keep food warm over longer period at the perfect
temperature and ready to be serve, drop-in or welded

- Automatic tub - filling (by turning on the thermostat,
the water is automatically filled to the level sensor
and the water is maintained automatically)
and draining (the switch activates the waste
electric valve and opens the drain pipe)

- Semi-manual tub - filling (water is poured by holding
down the button) and draining (the switch activates
the waste electric valve and opens the drain pipe)

- Manual tub - filling (water is poured with a bucket
or hose) and draining (the switch activates
the electric valve and opens the drain pipe)

- Dimensions: 630mm depth x 350mm height - Installation dimensions: 600mm depth
TGN - 425mm width TGN - 395mm width
2GN - 750mm width 2GN - 720mm width
3GN - 1075mm width 3GN - 1045mm width
4GN - 1400mm width 4GN - 1370mm width

Automatic Semi-manual Manual

ADDRESS - GASTRO PRODUCTION s.r.0., 373 81, Zemédeélska 500, Kamenny Ujezd, Czech Republic | WWW.GASTRO.CZ | Email: info@gastro.cz
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