
     Fagor Hot Counter Pass-through
Model ACC-180
 
Quick Overview
  

2 sliding doors at each side
Stainless steel construction
Heating by stainless steel shielded resistors
Thermostatic temperature control 30 Â°C ̃ 90 Â°C
Main switch
Operation indicator
Middle shelf
Ventilated heating
Hot counters

 
  Description

  

Fagor Hot Counter Pass-through Model ACC-180

 

Key Features

Designed to keep food hot in kitchen area, before its
distribution or service
Internally and externally made of stainless steel
Forced-air heating system
Double-wall doors, ecological CFC-free, polyurethane insulated
with a density of 40 kg/m3
Reinforced structure and insulation, body with rounded edges
Intermediate undershelf included
Thermostat control to maintain temperature at desired setpoint
Analog thermometer
Auto safety operating pilot
Stainless steel legs with adjustable working height

 

Additional Information

2 sliding doors at each side
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Stainless steel construction
Heating by stainless steel shielded resistors
Thermostatic temperature control 30 °C ̃ 90 °C
Main switch
Operation indicator
Middle shelf
Ventilated heating
Hot counters

 

Warranty:  2 Years Parts and Labour
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Your Shipping Specifications
 

Net Weight (Kg) 142

Width (mm) 1800

Depth (mm) 700

Height (mm) 850

Packing Width (mm) 1910

Packing Depth (mm) 825

Packing Height (mm) 1105

Warranty Two Years Parts and Labour
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