
 

 
   

 

   

Two Drawer, One Bay, ChefBase GN 1/1 Fridge

Model ID: PG11.CBR.1.D2
 

A chef’s precision is crafted into every detail with the ProSpec. Setting the new benchmark for commercial

refrigeration, including a sleek, clean aesthetic, full configurability, high-spec performance and integrated food

safety data collection. Mould the ProSpec to work for you. Mix and match your desired number of bays, doors,

drawers or both. Available in left or right hand services.

 

  

 

 

 



 

  Two Drawer, One Bay, ChefBase GN 1/1 Fridge

Product Code: PG11.CBR.1.D2

 
FEATURES & BENEFITS

Plinth Mounting

Unlock the power of SKOPE-

connect, including its enhanced

pre-sets. Simply press a button to

switch between general food safe,

poultry, red meat, fresh seafood,

live seafood, dairy and desserts

temperature ranges

SPECIFICATIONS

Dimensions: 925 W x 815 D x 610

H (mm)

Material: 304 AISI stainless steel

Gross Volume (Litres): 147

Total Floor Area (m2): 0.75

Refrigeration Unit: Self-Contained

Temperature Range: 1 to 4

(adjustable from -2 to 15 with

SKOPE-connect)

Max Ambient Temperature: 40

Refrigerant: R290 (natural

refrigerant)

GEMS Class: 5M1

GEMS Energy Consumption

(kWh/24h): 2.55 kWh/24 h

GEMS Annual Running Costs:

$279 (@ $0.30/kWh)

kW: .38

Current Draw (Amps): 2.0

Controller: SCS Connect (SKOPE-

connect compatible)

Refrigeration System: Removable

cartridge

Power Cord: 2 m power cord with

3-pin, 10 amp plug

Power Supply: 220-240 volts a.c.

50Hz, single phase supply

OPTIONS
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