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Industrial equipment for cooking and food
processing according to HACCP standards.
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Wor king tabl es

Working tables range is available in wall and center position. Tables are available
in line 600 and 700 mm depth and length 400 mm up to 2800 mm.

‘m- .- —"’,;::\. o > :
Work top is made from stainless steel AISI 304 and water proof construction.

Up stand is made of stainless steel panel for hygiene and strength purposes.
Back cover and side panels, left and right are made of stainless steel AISI 304 or
430, panel for hygiene and strength purposes.

Legs: square tube of brushed stainless steel 304, 40x40 in size and provided plastic
not sliding adjustable feet.

Working tables are available with drawers up to four positioned vertically or
horizontally. Depth of the drawers is 100 mm or 150 mm also stainless steel
positioned in sets 1x2, 1x3, 1x4.

In working tables there is a possibility to combine with other sinks top.

Tables can be combine with bottom, middle or both shelves made from stainless steel
AISI 304 or 430. The edges are carefully processed to protect the kitchen worker.
The high hygiene standards and efficiency are here to provide quality and extreme
flexibility in all aspects.

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARLS.
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CATALOGUE 2020

Ty pebsr aowfe r s

ModelV[X100 ModelV[IX150 ModelvVD200
Model LxDxH
Model LxDxH
VDZ.002600 400x520x150
VDZ.00Z700 400 x 600 x 150
VDZ.50200 400x520x200
VDZ.50Z700 400 x 600 x 200
VDZ200200 400x520x250
VDZ200Z700 400 x 600 x 250

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARLS.

Ly



CATALOGUE 2020

Drawer sets for work
bott om, mi ddl e shelf

Model Drawers LxDxH
DV2Z3004600 2 400x520x608
DV3Z200400 3 400x520x608
DV4271504600 4 400x520x608

Model Drawers LxDxH
DV2Z300Z700 2 400x600x608
DV3Z200Z/00 3 400x600x608
DV4271507700 4 400x600x608

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARLS.
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Working tables

Wall position
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400 x 600 x 850
500 x 600 x 850
600 x 600 x 850
700 x 600 x 850
800 x 600 x 850
900 x 600 x 850
1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES. n

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Drawers - page 56

Wheels - page 4



Working tables basic with onedwoZhree drawers, leftZ
rightZniddle

Wall position

Drawers page 5- 6

Wheels- page 4

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Working tables with bottom shelf

Wall position
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400 x 600 x 850 400 x 700 x 850
500 x 600 x 850 500 x 700 x 850
600 x 600 x 850 600 x 700 x 850
700 x 600 x 850 700 x 700 x 850
800 x 600 x 850 800 x 700 x 850
900 x 600 x 850 900 x 700 x 850
1000 x 600 x 850 1000 x 700 x 850
1100 x 600 x 850 1100 x 700 x 850
1200 x 600 x 850 1200 x 700 x 850
1300 x 600 x 850 1300 x 700 x 850
1400 x 600 x 850 1400 x 700 x 850
1500 x 600 x 850 1500 x 700 x 850
1600 x 600 x 850 1600 x 700 x 850
1700 x 600 x 850 1700 x 700 x 850
1800 x 600 x 850 1800 x 700 x 850
1900 x 600 x 850 1900 x 700 x 850
2000 x 600 x 850 2000 x 700 x 850
2100 x 600 x 850 2100 x 700 x 850
2200 x 600 x 850 2200 x 700 x 850
2300 x 600 x 850 2300 x 700 x 850
2400 x 600 x 850 2400 x 700 x 850
2500 x 600 x 850 2500 x 700 x 850
2600 x 600 x 850 2600 x 700 x 850
2700 x 600 x 850 2700 x 700 x 850
2800 x 600 x 850 2800 x 700 x 850

Drawers - page 56

Wheels- page 4

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES. n
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Working tables with bottom shelf and onedwoZhree
drawers, leftdniddleZight

Wall position

Drawers - page 56

Wheels- page 4

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES. n
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Working tables with bottom shelf and set of drawers i
left/right side

Wall position
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Drawers - page 56

Wheels- page 4

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850

1200 x 600 x 850

1300 x 600 x 850

1400 x 600 x 850

1500 x 600 x 850

1600 x 600 x 850

1700 x 600 x 850

1800 x 600 x 850

1900 x 600 x 850

2000 x 600 x 850

2100 x 600 x 850

2200 x 600 x 850

2300 x 600 x 850

2400 x 600 x 850

2500 x 600 x 850

2600 x 600 x 850

2700 x 600 x 850

2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850

1200 x 700 x 850

1300 x 700 x 850

1400 x 700 x 850

1500 x 700 x 850

1600 x 700 x 850

1700 x 700 x 850

1800 x 700 x 850

1900 x 700 x 850

2000 x 700 x 850

2100 x 700 x 850

2200 x 700 x 850

2300 x 700 x 850

2400 x 700 x 850

2500 x 700 x 850

2600 x 700 x 850

2700 x 700 x 850

2800 x 700 x 850



Working tables with bottom shelf and set of drawers i both

sides

Wall position

x
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1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Drawers - page 56

Wheels- page 4




Working tables with bottom and middle shelf combined
with sets of drawers left side

Wall position

Drawers - page 56

Wheels- page 4

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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900 x 600 x 850

1000 x 600 x 850

1100 x 600 x 850

1200 x 600 x 850
1300 x 600 x 850

1400 x 600 x 850

1500 x 600 x 850

1600 x 600 x 850

1700 x 600 x 850

1800 x 600 x 850

1900 x 600 x 850

2000 x 600 x 850

2100 x 600 x 850

2200 x 600 x 850

2300 x 600 x 850

2400 x 600 x 850

2500 x 600 x 850

2600 x 600 x 850

2700 x 600 x 850

2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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900 x 700 x 850

1000 x 700 x 850

1100 x 700 x 850

1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850

1500 x 700 x 850

1600 x 700 x 850

1700 x 700 x 850

1800 x 700 x 850

1900 x 700 x 850

2000 x 700 x 850

2100 x 700 x 850

2200 x 700 x 850

2300 x 700 x 850

2400 x 700 x 850

2500 x 700 x 850

2600 x 700 x 850

2700 x 700 x 850

2800 x 700 x 850



Working tables with bottom and middle shelf and sets of
drawers on both sides

Wall position

=)

1400 x 600 x 850
1500 x 600 x 850

1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Sets of drawers page 25

Wheels- page 6

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Working tables with middle shelf

Wall position
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400 x 600 x 850
500 x 600 x 850

600 x 600 x 850
700 x 600 x 850

800 x 600 x 850
900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850

1400 x 600 x 850
1500 x 600 x 850

1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850

600 x 700 x 850
700 x 700 x 850

800 x 700 x 850
900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables with back splash

Wall position

400 x 600 x 850
500 x 600 x 850
600 x 600 x 850

700 x 600 x 850
800 x 600 x 850

900 x 600 x 850
1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850

1400 x 600 x 850
1500 x 600 x850

1600 x 600 x850
1700 x 600 x 850

1800 x 600 x 850

1900 x 600 x 850
2000 x 600 x850

2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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400 x 700 x 850
500 x 700 x 850
600 x 700 x 850

700 x 700 x 850
800 x 700 x 850

900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850

1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850

1500 x 700 x 850
1600 x 700 x 850

1700 x 700 x 850
1800 x 700 x 850

1900 x 700 x 850
2000 x 700 x 850

2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Drawers - page 56

Wheels- page 4



Working tables basic with backsplash and oneZwoZhree
drawers, leftZight middle

Wall position

Drawers - page 56

Wheels- page 4

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Wall Position

Working tables with bottom shelf with back splash

400 x 600 x 850
500 x 600 x 850
600 x 600 x 850
700 x 600 x 850
800 x 600 x 850

900 x 600 x 850
1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850

1500 x 600 x850
1600 x 600 x850

1700 x 600 x 850

1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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400 x 700 x 850
500 x 700 x 850

600 x 700 x 850
700 x 700 x 850

800 x 700 x 850
900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Drawers - page 56

Wheels - page 4



Working tables with bottom shelf and onedwoZhree
drawers, leftdniddleZight with back splash

Wall position

Wheels- page 6

Drawers - page 7

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Working tables with bottom shelf and set of drawers i
left/right sideZight side with back splash

Wall position
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Wheels- page 6

Drawers - page 7

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

&y



&y

900 x 600 x 850
1000 x 600 x 850

1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850

1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850

2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850



Working tables with bottom shelf and set of drawers on
both sides with back splash

Wall position

1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Wheels- page 6

Sets of drawers page 25

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Working tables with bottom and middle shelf combined
with one sets of drawers left side with back

Wall position
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INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850

1300 x 600 x 850
1400 x 600 x 850

1500 x 600 x 850

1600 x 600 x 850

1700 x 600 x 850

1800 x 600 x 850

1900 x 600 x 850

2000 x 600 x 850

2100 x 600 x 850

2200 x 600 x 850

2300 x 600 x 850

2400 x 600 x 850

2500 x 600 x 850

2600 x 600 x 850

2700 x 600 x 850

2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850

1300 x 700 x 850
1400 x 700 x 850

1500 x 700 x 850

1600 x 700 x 850

1700 x 700 x 850

1800 x 700 x 850

1900 x 700 x 850

2000 x 700 x 850

2100 x 700 x 850

2200 x 700 x 850

2300 x 700 x 850

2400 x 700 x 850

2500 x 700 x 850

2600 x 700 x 850

2700 x 700 x 850

2800 x 700 x 850



Working tables with bottom and middle shelf combined
with sets of drawers both sides with back splash

Wall position

==

1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850




Working tables with middle shelf and back splash

Wall position
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400 x 600 x 850

500 x 600 x 850

600 x 600 x 850

700 x 600 x 850

800 x 600 x 850

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850

2700 x 700 x 850
2800 x 700 x 850




Working tables with sliding doors

Wall position (possibility for combining with middle shelf)
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400 x 600 x 850

500 x 600 x 850

600 x 600 x 850

700 x 600 x 850

800 x 600 x 850

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850

2700 x 700 x 850
2800 x 700 x 850




Working tables with sliding doors and back splash

Wall position (possibility for combining with middle shelf)
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400 x 600 x 850

500 x 600 x 850

600 x 600 x 850

700 x 600 x 850

800 x 600 x 850

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850

2700 x 700 x 850
2800 x 700 x 850




CATALOGUE 2020

Working tables range is available in wall and center position. Tables are available in
line 600 and 700 mm depth and length 400 mm up to 2800 mm.

Work top is made from stainless steel AISI 304 and water proof construction.
Tables are also available on wall position and center position in kitchen area.
Up stand is made of stainless steel panel for hygiene and strength purposes.

Back cover and side panels, left and right are made of stainless steel AISI 304
or 430, panel for hygiene and strength purposes.

Legs: square tube of brushed stainless steel 304, 40x40 in size and provided
plastic not sliding adjustable feet.

Working tables are available with drawers up to four positioned vertically or
horizontally. Depth of the drawers is 100 mm or 150 mm also stainless steel
positioned in sets 1x2, 1x3, 1x4.

In working tables there is a possibility to combine with other sinks top.

Tables can be combine with bottom, middle or both shelves made from stainless
steel AISI 304 or 430. The edges are carefully processed to protect the kitchen
worker. The high hygiene standards and efficiency are here to provide quality
and extreme flexibility in all aspects.

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Working tables basic

Center position

&y

400 x 600 x 850
500 x 600 x 850
600 x 600 x 850
700 x 600 x 850
800 x 600 x 850
900 x 600 x 850
1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850

700 x 700 x 850
800 x 700 x 850
900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850

1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850

1700 x 700 x 850
1800 x 700 x 850

1900 x 700 x 850
2000 x 700 x 850

2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables basic with onedwoZhree drawers, leftZightZ
middle

Center position
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Wheels page 6

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.
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Working tables with bottom shelf

Center position
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400 x 600 x 850
500 x 600 x 850
600 x 600 x 850
700 x 600 x 850
800 x 600 x 850
900 x 600 x 850
1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850

Drawers page 7




Working tables with bottom shelf and set of drawers i left
sideZight side both sides

Center position

1400 x 600 x 850
1500 x 600 x 850

1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

&y

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables with bottom shelf and set of drawers i left

sideZight sidedoth sides

Center position

&y

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850

1400 x 600 x 850
1500 x 600 x 850

1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables with bottom and middle shelf combined

with sets of drawers left and right side

Center position

&y

900 x 600 x 850
1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables with bottom and middle shelf combined
with sets of drawers both sides

Center position

&y

1400 x 600 x 850
1500 x 600 x 850
1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables with middle shelf

Center position

&y

400 x 600 x 850
500 x 600 x 850

600 x 600 x 850
700 x 600 x 850

800 x 600 x 850
900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850

1400 x 600 x 850
1500 x 600 x 850

1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850

600 x 700 x 850
700 x 700 x 850

800 x 700 x 850
900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working table with bottom shelf and back side cover left i

right

Wall position

&y

400 x 600 x 850
500 x 600 x 850

600 x 600 x 850
700 x 600 x 850

800 x 600 x 850
900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850

1400 x 600 x 850
1500 x 600 x 850

1600 x 600 x 850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x 850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850

600 x 700 x 850
700 x 700 x 850

800 x 700 x 850
900 x 700 x 850

1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850

1400 x 700 x 850
1500 x 700 x 850

1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850
2700 x 700 x 850
2800 x 700 x 850




Working tables with sliding doors

Wall position (possibility for combining with middle shelf)

&y

400 x 600 x 850

500 x 600 x 850

600 x 600 x 850

700 x 600 x 850

800 x 600 x 850

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES. n

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850

2700 x 700 x 850
2800 x 700 x 850




Working tables with sliding doors and back splash

Wall position (possibility for combining with middle shelf)

&y

400 x 600 x 850

500 x 600 x 850

600 x 600 x 850

700 x 600 x 850

800 x 600 x 850

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850

2700 x 700 x 850
2800 x 700 x 850




Hot table with sliding doors

Wall position (possibility for combining with middle shelf)

&y

400 x 600 x 850

500 x 600 x 850

600 x 600 x 850

700 x 600 x 850

800 x 600 x 850

900 x 600 x 850

1000 x 600 x 850
1100 x 600 x 850
1200 x 600 x 850
1300 x 600 x 850
1400 x 600 x 850
1500 x 600 x850
1600 x 600 x850
1700 x 600 x 850
1800 x 600 x 850
1900 x 600 x 850
2000 x 600 x850
2100 x 600 x 850
2200 x 600 x 850
2300 x 600 x 850
2400 x 600 x 850
2500 x 600 x 850
2600 x 600 x 850
2700 x 600 x 850
2800 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

400 x 700 x 850
500 x 700 x 850
600 x 700 x 850
700 x 700 x 850
800 x 700 x 850
900 x 700 x 850
1000 x 700 x 850
1100 x 700 x 850
1200 x 700 x 850
1300 x 700 x 850
1400 x 700 x 850
1500 x 700 x 850
1600 x 700 x 850
1700 x 700 x 850
1800 x 700 x 850
1900 x 700 x 850
2000 x 700 x 850
2100 x 700 x 850
2200 x 700 x 850
2300 x 700 x 850
2400 x 700 x 850
2500 x 700 x 850
2600 x 700 x 850

2700 x 700 x 850
2800 x 700 x 850




Anmb 1 damnbtl e s

Ambient tables are providing high hygiene standards. Ambient tables range consist of set of
drawers 1x2, 1x3, 1x4 in combination with door and back splash.

Work top is made of stainless steel AISI 304. Tables are also available on wall and
center position in kitchen area. Back splash is made of stainless steel 304.

Legs: square tube of brushed stainless steel 304, 40x40 in size and provided with
stainless steel AISI 304 adjustable feet.

The edges are carefully processed to protect the kitchen worker. The high hygiene
standards and efficiency are here to provide quality and extreme flexibility in all aspects.

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

Ly



A

Model Wu¢

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢ BMS

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢x3D

LxDxH

480 x 700 x 850
480 x 600 x 850

Ly

CATALOGUE 2020

bt

Model WT$BS

LxDxH

480 x 700 x 850
480 x 600 x 850

3

Model WT¢x2D

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢ x4D

LxDxH

480 x 700 x 850
480 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.



CATALOGUE 2020

Model WT¢ P Model WT¢ Cx2D
LxDxH LxDxH

480 x 700 x 850 880 x 700 x 850

480 x 600 x 850 880 x 600 x 850

Model WT¢ C Model WT¢ Cx3D
LxDxH LxDxH

480 x 700 x 850 880 x 700 x 850

480 x 600 x 850 880 x 600 x 850

Model WT¢ Cx4D

LxDxH

880 x 700 x 850
880 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

Ly



t abl

Amb i

-

Model Wy ¢Z

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢x3D Z

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢x2D Z

LxDxH

480 x 700 x 850
480 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.

Ly

e nt

es Wi

Model WT$BS Z

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢ P Z

LxDxH

480 x 700 x 850
480 x 600 x 850

Model WT¢px4D Z

LxDxH

480 x 700 x 850
480 x 600 x 850



CATALOGUE 2020

Model WTA CZ

LxDxH

480 x 700 x 850
480 x 600 x 850

-

Model WT¢ Cx2DZ

LxDxH

880 x 700 x 850
880 x 600 x 850

Model WT¢ Cx3DZ Model WT¢ Cx4DZ

LxDxH

880 x 700 x 850
880 x 600 x 850

&

LxDxH

880 x 700 x 850
880 x 600 x 850

INDUSTRIAL EQUIPMENFOR COOKING AND FOOD PROCESSING ACCORDIG TO HACCP STANDARES.



