HUPFER

Stationary shelving set norm 20 with slatted we make work flow
shelf

TexHn4yeckue XapaKTepnuctukm

Pasmep sueiiku: 150 mm

Carbon footprint (TM65 Basic Report) 608 kgCOle

Macca: 21 kr
WwnpwuHa: 2275 Mm
rny6uHa: 300 MM
BbicoTa: 1200 mm

NokasaH npumep 6e3 dekopamusHbIX 31eMeHmos,
MOYHOCMb MeXHU4eCKo20 ONUCAHUS He
2apaHmupyemcs.

GN container for storage, transport, distribution and delivery of hot and cold meals.

Deep-drawn container in hygienic design, made of high-quality 0.03" (0.8 mm) stainless steel. Side panels and
base with @ 0.12" (3 mm) hole pattern. Container as per Gastronorm EN 631 und DIN 66075.

The Hupfer GN container BGN 1/1-100 P provides options for use in food preparation, e.g. for pressure cooking
and steaming, as well as a hygienic transport, storage, distribution unit, as well as for handing out warm and

cold foods of all types.
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