
REFRIGERATED BASE WITH 8 DRAWERS- +2°C / +8°C

DIMENSIONS
Width (mm) 2000
Depth (mm) 630
Height (mm) 650

Gas connection (Ø)
Electric connection (V/~/Hz) 230V/1N 50 Hz
Cold water connection (Ø)
Hot water connection (Ø)

Cold soft water connection (Ø)
Drain (Ø)
Gas power (Mj/hr)
Electric power (kW) 0.692
Plate dimensions (mm)
Tank capacity (L)
Tank dimensions (mm)
Internal oven dimensions (mm)

The Baron refrigerated bases are reliable, resistant
and, above all, practical, perfect for quickly and easily
preparing and presenting your snacks.
Suitable for mounting bench model appliances on top.
Made entirely of Stainless steel, completely polished and 
suitably rounded, they have an insulation thickness of 50 
mm and are characterised by a ventilated refrigeration 
system with fully removable filter.

•	 External panels, back panel, doors and worktop in AISI 304 18/10 stainless steel (with Scotch-Brite satin finish). 
•	 Inner lining with rounded corners in AISI 304 18/10 stainless steel.
•	 Insulation in high density (42 kg/m3 approx.) expanded polyurethane, 50 mm thick, HCFC-free.
•	 Ergonomic handle throughout full width of door/drawer and magnetic seals on all four sides.
•	 Compressor and condenser mounted on a removable base to simplify and facilitate, maintenance or replacements. 
•	 Automatic defrosting via electric heating element.

REFRIGERATED BASES
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ACCESSORIES

SERIE 600

Installation layout

 2000

32100 - Belluno - Italy - via Del Boscon, 424
BARON CUCINE PROFESSIONALI - ALI GROUP S.P.A.

Tel. 0437 8554 - Fax 0437 855444

E-mail: info@baronprofessional.com

Website: www.baronprofessional.com

MODEL CODEBR20 CP05 BA2D141R03333

MODEL CODEBR20 CP05 BA2D141R03333


