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We would like to remind you very useful device, which becomes more and more popular in Poland. It’s about the steriliser for knives type GSN 
with UV radiators, which is used for knives’ sterilization by irradiation of UV radiation. This radiation changes the structure of nucleic acids, 
therefore it has the biggest effect on the vegetative forms of microorganisms. The steriliser for knives with UV radiators is usually installed in 
kitchens and rooms where meals are being prepared. Their main task is to sterilize the already washed knives with UV rays which destroy vege-

tative and spore forms of microorganisms. This helps to raise hygienic standards 
during meals preparation. 
 

BASIC FEATURES: 

 dimensions: according to table 

 execution: stainless steel 0H18N9, 

                                  available also with polycarbonate door 

 magnetic handle for sterilized tools 

 sterilization using UV radiators 

 controller of time of sterilization  

 safety cut-out of opened door 

 automatic turning off the sterilizer 

 the device is mounted on the wall 

                  or other vertical surface 

 

Model GSN 1000 
(stainless steel door) 

 
 

Usually, during UV sterilization waves of 210-328 mm length are 
used (the most active is radiation of 254 mm). It is recommended 
to sterilize at least for 90 minutes. Only after such a period of 
time all the bacteria will be destroyed. 
 
 

 

 

 

 

 

         Model GSN 2000 
       (polycarbonate door) 

 
 
 
 
 
 
 

Catalogue number GSN1000-057AK GSN1000-112AK GSN2000-057AK GSN2000-112AK 
Type of door stainless steel polycarbonate 
Length                        [mm] 575 1120 575 1125 
Width                          [mm] 168 173 
Height                         [mm] 622 622 
Time controller 0-120 min 
Execution stainless steel 0H18N9 
Power supply 230/50 
Power 15 
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Useful advice: 
 
Ø Ultraviolet rays of 253,7 mm length emitted by the device is extremely harmful for any living form, that is why it should be avoided direct 

eyes irradiation. 
 

Ø One can order the sterilizer with stainless steel or polycarbonate (transparent) door. The last one is equipped with the special UV radiation 
filter thanks to it the persons staying in the room doesn’t need to worry about the radiation. 

 

Ø Before first start all the surfaces inside and outside should be cleaned with warm water and detergent (like wash-up liquid). 
 

Ø The device shouldn’t be poured or washed up with a stream of water and it shouldn’t be used scratching cleaners. 
 

Ø only before cleaned knives can be sterilized in the device by placing, just place them on the sterilizer’s back wall magnetic slat. 
 

Ø While the device is working and one wants to open the door (put in or take out something) the switch off placed on door will turn off the 
UV lamps automatically. 

 

 

 

 
 
 
 
In this month we innovate the constructional change of all GN transport racks TG35 more or equal h=1750 mm. Now the 
racks side frames are saved from unbending, and in the same, from eventuality of containers “falling” in the middle part. 
This reinforcement has an influence on more durability of GORT’s racks and it assures its reliability. 
 
 
 
 
 

 
 
 
 
 
We are pleased to inform you about a very interesting realization 
in Warsaw canteen. Our distribution line composed in a very untypical pillared 
building looks very well. The distribution line, inter alia, consists of cooling 
display cases, neutral display cabinets, plates’ distributors, saladettes with 
tops, water bain-maries and counter refrigerators. A very modern and cosy 
interior effect has been caused by ergonomic spatial layout connected with 
aesthetic execution and equipment functionality. 
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