HUPFER

Work table open 2000%x750x850 mm we make work flow
TexHu4eckue xapaKkmepucmuku uzdenus 7505912 | AT-O/ZB 2000/750/850

TexHn4yeckue XapaKTepnuctukm

MNone3sHas Harpys3ka: 150 kg

Macca: 75 Kkr
WnpwuHa: 2000 mm
rny6uHa: 750 MM
BbicoTa: 850 MM

Moka3zaH npumep 6e3 deKopamuUBHsIX 3/1eMeHMO8,
MOYHOCMb MeXHUYEeCKo20 ONUCAHUS He
2apaHmupyemcs.

The work table serves as a hygienic work surface in catering establishments.

The durable work table made of high-quality stainless steel serves as a hygienic workspace for optimised
workflows. The Hupfer work table offers a spacious working area and is ideally suited for versatile use in
kitchens or service areas of the catering industry. The welded, open frame construction made of stainless steel
square tubing is torsionally rigid and robust. The all-round edging of the worktop ensures easy cleaning and
perfect hygiene. The underlay of the worktop provides vibration-free stability and dampens potential working
noises. Height-adjustable plastic feet allow for compensation of potential floor unevenness and ensure a secure

stand. The work table can be optionally expanded to meet individual requirements.

- Welded construction ensures torsional rigidity and robustness - Underlay of the worktop provides vibration-
free stability and dampened working noises - All-round edging guarantees easy cleaning and perfect hygiene -
Height-adjustable feet allow for compensation of potential floor unevenness and ensure a secure stand -

Additional options allow for expansion and adaptation to individual requirements
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