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GENERALS CHARACTERISTICS 
Made of food quality stainless steel with a chromium content greater than 

17,5%.

• Work surface reinforced with water repellent laminated panel, and with 

aluminium section frame.

• Splash back height 100 mm.

• Food quality stainless steel tube legs Ø 38 mm with adjustable jacks.

• Flattened folds used throughout for the work surface, splash back, shelf.

• Very easy assembly by self-locking push fi tting.

• Delivered in cardboard fl at pack.

END OF SERVICE LIFE:
• WEEE recycling channel - Syneg.

• Environmental specifi cations sheet available on request.

OPTIONS:
• drawer with stainless steel front panel and polypropylene tray, reference 

503 520.
Lenghts (in 

mm)
central table

weight 

(in kg)

table with 

splash back

weight 

(in kg)

700 503 201 13,7

1000 503 202 20,5 503 222 20,9

1200 503 203 25,4 503 223 25,8

1400 503 204 27,3 503 224 27,8

1600 503 206 29,3 503 226 29,9

1800 503 207 31,6 503 227 32,2

2000 503 209 34,3 503 229 35

Lenghts (in 

mm)

central table 

with shelf

poids 

(en kg)

table with splash 

back with shelf

poids 

(en kg)

700 503 241 16,8

1000 503 242 25 503 262 25,3

1200 503 243 30,7 503 263 31,2

1400 503 244 33,6 503 264 34,2

1600 503 246 36,5 503 266 37,1

1800 503 247 39,7 503 267 40,4

2000 503 249 43,3 503 269 44

Table with shelf:

• Shelf on board vertical of 40 mm.

Chef's table with splash back:

• Pressed bowl 400 x 400 x 250 mm  to left, with 

plug hole and overfl ow.

• Mixer tap 15 X 21, 30l/mn, ref. 230 300.

Lenghts 

(in mm)

with splash 

back

weight 

(in kg)

with splash 

back and 

shelf

weight 

(in kg)

w
ith

ou
t m

ix
er

 ta
p bowl on 

the left

1200 503 283 28,2 503 303 33,6

1400 503 284 30,2 503 304 36,5

1600 503 286 32,2 503 306 39,5

bowl 

on the 

right

1200 503 323 28,2 503 343 33,6

1400 503 324 30,2 503 344 36,5

1600 503 326 32,2 503 346 39,5

w
ith

 m
ix

er
 ta

p

bowl on 

the left

1200 503 293 29,3 503 313 34,9

1400 503 294 31,4 503 314 37,8

1600 503 296 33,4 503 316 40,8

bowl 

on the 

right

1200 503 333 29,3 503 353 34,9

1400 503 334 31,4 503 354 37,8

1600 503 336 33,4 503 356 40,8
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CENTRAL TABLE

TABLE WITH SPLASH BACK AND SHELF

CHEF'S TABLE WITH SPLASH BACK ANS SHELF


