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Model Description
Dimensions (mm)

Kg
Gross Int. 
Volume

No. of 
Shelves Price

Next  
DayH W D

SA920B
Stainless 
Steel

Ext. 860 900 700
70

260ltr 1 Per 
Door £946 3Int. 500 830 515 (9.2 cu.ft)

SA1045B
Stainless 
Steel

Ext. 860 1045 700
75

270ltr 1 Per 
Door £1,056 3Int. 500 975 515 (9.5 cu.ft)

Model Description
Dimensions (mm)

Kg
Gross Int. 
Volume

No. of 
Shelves Price

Next  
DayH W D

PT920B
Stainless 
Steel

Ext. 1080 900 700
92

260ltr 1 Per 
Door £958 3Int. 500 830 515 (9.2 cu.ft)

Features and Benefits

•	 Fully automatic
•	 Wet wall with fan assisted cooling
•	 Adjustable shelves
•	 Adjustable feet
•	 Digital controller and temperature 

display
•	 Self closing doors
•	 Replaceable door gasket
•	 Accepts Gastronorm pans (not 

supplied)
•	 1/1 Gastronorm cupboards
•	 Granite worktop
•	 Gastronorm well for 5 x 1/6 GN pans 

max depth 150mm (not supplied)

Technical Specifications

Temperature Range	� +2/+10°C

Refrigerant	� R134a

Type of Defrost	� Off Cycle

Exterior Finish	� Stainless Steel

Interior Finish	� Stainless Steel

Power Required	� 13 Amp

Max Ambient	� 18°C to 38°C

Climate Class	� ST

Gastronorm Preparation Counter
PT920B

Features and Benefits

•	 Fully automatic
•	 Wet wall with fan assisted cooling
•	 Adjustable shelves
•	 Adjustable feet
•	 Digital controller and temperature 

display
•	 Self closing doors
•	 Replaceable door gasket
•	 Accepts Gastronorm pans (not 

supplied)
•	 1/1 Gastronorm cupboards
•	 Polypropylene chopping board
•	 Gastronorm well with hinged lid, max 

pan depth 150mm

Technical Specifications

Temperature Range	� +2/+10°C

Refrigerant	� R134a

Type of Defrost	� Off Cycle

Exterior Finish	� Stainless Steel

Interior Finish	� Stainless Steel

Power Required	� 13 Amp

Max Ambient	� 30°C at 55% RH

Climate Class	� 4

Gastronorm Saladette Counter
SA920B/1045B

SA1045B

SA920B

PT920B




