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B1G — Biuletyn Informacyjny Gort (Gort Newsletter)

From 8" till 10" of May in Lublin (Poland) took place the prestigious Il
International Gastronomic Fair GASTRO 2008 where GORT presented itself very
favourably. We were very pleased of the fact that our visitors and organizers
found our stand very interesting.

INIENIE
W KATEGORI:

Inmawacyjny pradukt dla gastronomii
| hotelarstwa

W U AL

dia firmy

GORT 5.A.

23

szafy bankistowe grzewcze | chiodnicza

s cuskrmrw =i | Wigd Cyysodowyn Tangacn GasyonoTess

GASTRO™”

Ludifin, &= 9101 maga 2008 r.

i
\ - Prmrem Fncrachs
Mt rymimsckmppss Tty Lalsolsicick 5
| ﬂ'#-! el
1 L_;_,.-ﬂ-" B Chcrag

The fair is a great opportunity to show the newest products. GORT presented its \
new Banquet Cabinets, which by the way were the hit of this year fair.
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With proud and pleasure we inform you that our new products Heating

T— [ - - " and Cooling Banquet Cabinets were awarded in category “Innovative
I product for gastronomy and hotels”.
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The distinction like that is for us the sign that we meet market’s demands
very well and it is the award for our good quality and professionalism.
Especialy when we compete with the best and achieve success.
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News in offer!

We have pleasure to present you the awarded on GASTRO 2008 Heating Banquet Cabinets which are intended for temporary storage and transpor-
tation of prepared meals previoudy warmed to storage temperature. The Heating Banquet Cabinets are perfect for mass nutrition facilities and restau-
rants where it is important to keep the taste, aromatic and aesthetic advantages of prepared food products. Our Banquet Cabinets are made of
stainless sed OH18N9 and H17.

BASIC FEATURES:

L technical data: according to table
£ digital controlling system with temperature display
£ adapter to work in ambient temperature up to +32°C
L heated container for water so that the humidity inside the cabinet is kept
(humidity is not regulated)
£ insulation is 50 mm thick
£ forced air circulation system by ventilator
£ magnetic door gasket, removable
£ removable carrier slats of GN slide rails for easy and precisely cleaning
£ working space accommodates standardized 2/1 GN (10 levels)
£ castors of 125 m diameter (two of them are equipped with multifunction
brakes)
£ protecting corner bumping blocks
£ radiator’s ventilator switching off after door opening
£ self-closing hinged door
L door opens at an angle of 180°
£ internal temperature: +30°C + +70°C
£ shelf spacing: 120 mm
i Number Power supply Power External dimensions
Code Version
of levels [V/Hz] W] [mm]
o | BG01-075GN single 10 230/50 1200 744x917x1875
BG01-145GN double 20 230/50 2500 1444x917x1875
Presented Banquet Cabinets are available also in cooling version.
@ The ambient temperature should be as low as possible, it means up to +32°C and
relative humidity up to 60%, in other case it will has bed influence for device working.
@ Before first start all the surfaces inside and outside should be cleaned with warm water
and detergent (like wash-up liquid).
@ The device should be carefully cleaned but not poured or washed up with stream of
water and it shouldn’t be used scratching cleaners.
@ During the transport any accidental hits which can devastate external covering.
“ u = @ Do not displace the device on rough floor (surface) with any fault or thresholds.
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