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GRAM GASTRO 07
Building blocks in the 1/1 GN counter series

Standard specification and accessories
GRAM GASTRO 07 can be used as an island siting or be placed
against a wall - and if necessary under an existing worktop.

The counter series is available with 2, 3 or 4 refrigerated

sections. Inside and outside surfaces are made of stainless steel.
The height of the counter is 850-1000 mm depending on the chosen
legs/castors. The worktop depth is 700 mm.

Starting from a standard cabinet, the table below shows all available
equipment options at a glance.

v/ Standard Model Code 1407 CS 1807 CS 2207 CS
® As standard Footprint (BxD), mm 1289x700 1726x700 2163x700
Optinal Equipment| Height, mm 885/950 885/950 885/950

Temperature range | Refrigeration, +2/+12°C K v v v

Medium, -5/+12°C M v v v

Freezing, -25/-5°C E v v v
Materials External Stainless Stainless Stainless

Interior Stainless Stainless Stainless
Equipped with Number of doors / sections 2 3 4

Number of stainless shelves“‘(éﬂ?)xfséﬂ mm) 4 6 8
Exterior Equipment | Flat worktop A [] @ &

Flat worktop with 50 mm splashback A5 O ) (

Flat worktop with 100 mm splashback | A1

Insulating board - without worktop B

Saladette worktop S C

Saladette worktop with 50 mm splashback | S5 (

Insulated hinged night lid for saladette -L C

Rack with 2 shelves (0] G

Perspex night lid for saladette -PL @)

Door sections (right / left hand hinged) | DR/DL| [ J ® [ J

Drawer section with 2 x 1/2 drawer 2D ©

Drawer section with 3 x 1/3 drawer 3D C O

Locks LC O i

Legs (H = 135/200 mm) L2 [ J 5] [

Castors (H = 127 mm) C1 ( @) (

Cabinet prepared for plinth mounting P €

Electric elevation (H = 850/1050 mm) Y C ( C
Interior Equipment | Built-in datalogger L O @) @

Additional stainless shelves [ O

Grey wirebaskets (2 of) instead of shelf O O
Refrigeration R 290 CSG [ ® o

R 134 a CSH O

R 404 A CSH

Remote CSF

Brine cooling CSS
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Technical data

[
o
135 — 200 mm
Temperature range °C +2/+12° | -5/+12° | -25/-5° | +2/+12° +2/+12°
Refrigeration capacity at -10°C| Watt 345 345 345
Refrigeration capacity at -25°C| Watt 550 550 640
Electrical connection | V/Hz 230/50
Connection load Watt 279 343 382 279 350 483 279 356 489
Amperage A 1,8 2 2,4 1,8 21 2,5 1,8 2,1 2,5
Climate class 5
Volume, gross | 347 509 670
Weight, gross Kg 142 179 216

Gram reserves the right to alter specifications without notice as a result of product development.
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