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CATERING EQUIPMENT

FEATURES

Low base chef’s table
Constructed in Stainless steel Stainless steel GN pans included
43-degree ambient working temp
2-8 degrees working temp

Italian digital control

Embracco compressor
Automatic defrost
Self-evaporating drainage

Heavy duty stainless steel drawer
slides and rollers

Drawers come off easily for cleaning MGF8450 MGF8453
Magnetic drawer gasket is removable

for easy cleaning and maintenance
Recessed door handle

Pre-installed heavy-duty castors with brakes.
Designed with corrosion-resistant stainless

. : o
steel of the highest quality 20004
» Cabinet top is one-piece, heavy duty ???;ﬁgﬁﬁé
reinforced stainless steel to support }'???ﬁﬁiﬁ
countertop equipment ff oL
* Gravity fed self-closing drawers ﬂ

INFORMATION MGF8450 MGF8453

Capacity 260L 420L

260W 390W

Voltage 220~240V/50Hz 220~240V/50Hz

Working Temp +1°C~+8°C +1°C~+8°C

Ambient Temp 43°C 43°C

Dimensions(mm) W1230 x D815 x H676,100kg W1840 x D815 x H676,136kg

Packaging

. . W1284 x D884 x H711,117kg
Dimensions(mm)

W1894 x D884 x H711,165kg

2 YEARS WARRANTY ON ALL PARTS & LABOUR
* EXTRA 2 YEARS WARRANTY ON PARTS WHEN YOU
REGISTER WITH US ONLINE

www.simcogroup.com.au
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2 YEARS WARRANTY ON ALL PARTS & LABOUR
* EXTRA 2 YEARS WARRANTY ON PARTS WHEN YOU
REGISTER WITH US ONLINE

www.simcogroup.com.au



