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Stainless steel work table h31415

Professional stainless steel work table 304/430, 700x700x850 mm, with under-top paneling for maximum hygiene and stability in
food laboratories.

This professional work table has been designed to meet the rigorous hygienic-sanitary requirements of pizzerias, pastry
shops, and industrial kitchens. The entirely stainless steel structure offers a work surface extremely resistant to corrosion and
mechanical wear, ideal for the preparation of dough, snacks, and confectionery products. The design on legs facilitates cleaning
of the underlying area, ensuring high operational standards in HoReCa contexts.

Technical features

Material: AISI 304 and 430 stainless steel

Upper configuration: top with stainless steel under-top paneling for greater rigidity
Height: 850 mm

Depth: 700 mm

Length: 700 mm

Structure: frame on load-bearing legs

Image for illustrative purposes only

INFORMATION

typology senza ripiani
Backsplash without a backsplash
Length in millimetres 700.000000
Depth in millimetres 700.000000
Height in millimetres 850.000000
warranty 1 anno
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Stainless steel work
table h31415

Typology: senza ripiani
Backsplash: without a backsplash
Length in millimeters: 407 mm
Depth in millimeters: 400 mm
Height in millimeters: 399 mm
Warranty: 1 anno
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