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Pizza prep table with rear splashback h220131

AISI 304 stainless steel pizza work table, 100x60 cm. Includes 4 cm splashback, lower shelf, and adjustable legs for
professional use.

The AISI 304 stainless steel work table is specifically designed for the needs of baking laboratories, pizzerias, and professional
kitchens. The structure is conceived for the intensive preparation of doughs, pizzas, and focaccias, ensuring a hygienic, robust,
and corrosion-resistant work surface. The presence of the 4 cm rear splashback protects the walls from splashes and food
residues, while the rounded edges increase operator safety during work phases. The integrated lower shelf allows for optimal
kitchen organization, offering additional space for equipment or raw materials.

Technical characteristics

Material: AISI 304 stainless steel with professional finish
Dimensions: 100 x 60 cm (length x depth)

Height: Adjustable from 85 to 90 cm

Structure: 40 x 40 mm square tube legs

Feet: Height-adjustable up to 5 cm for optimal leveling
Splashback: Integrated rear, 40 mm height

Safety: Perimeter rounded safety edges

Equipment: Steel lower shelf included

Image for illustrative purposes only

INFORMATION

typology con ripiani

Backsplash with backsplash
Length in millimetres 1000.000000
Depth in millimetres 600.000000
Height in millimetres 900.000000
warranty 1 anno
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Pizza prep table with rear splashback h220131

:

Pizza prep table
with rear splashback
h220131

Typology: con ripiani

Backsplash: with backsplash
Length in millimeters: 407 mm
Depth in millimeters: 400 mm
Height in millimeters: 399 mm
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