
 
 
 

 
 
 

 

GARNET – HG2T 

 
2-Door 2/1 Gastronorm Refrigerator – General Produce 
 
 
 
 

 
 
 
 
 
 
FEATURES 
? Operating temperature +1°C/+4°C – General Produce 
Refrigerator 
? 45cu ft/1273 litres 
? 430 Stainless steel exterior and 304 stainless steel 
interior 
? Easy to clean stainless steel base with radius corners 
and removable shelf supports and racking 
? Self closing doors with 140° dwell, barrel lock,magnetic 
easy clean balloon gasket and curved plastic moulded 
handles 
? 150mm heavy duty front and rear swivel and brake 
castors for easy mobility 
? 8 shelves fitted as standard or 24 pairs of trayslides to 
accommodate 2/1 Gastronorm containers 
? Environmentally friendly 75mm ODP Zero polyurethane 
foam injected insulation 
? Top mounted removable refrigeration system for easy 
service and maintenance 
? Designed for effective and efficient performance in 
43°C ambient environments 
? State of the art control panel with easy to read LED 
display for temperature control and diagnostics 
? Facility to connect to a wide range of temperature 
monitoring and control systems 
? HACCP compliant 
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SPECIFICATIONS: 
 
Capacity: 45 cu.ft/1273 litres  
Temperature: +1°/+4°C 
External Dimensions: Unpacked: H1970 x W1400 x D824mm 
Door Opening: H1370 x W587 x D1477mm 
Packed: H2057 x W1475 x D899mm 
Internal: H1370 x W1174 x D683mm 
Weight: Unpacked: 164kg Packed: 169kg 
Construction: Exterior: 0.7mm, 430 stainless steel 
Top, base and rear are galvanised steel 
Door: 0.9mm 430 stainless steel 
Interior: 0.7mm, 304 stainless steel walls with radius for easy 
cleaning 
Base: 304 stainless steel, one piece with radiused corners 
Door: 0.7mm thick 304 stainless steel door clad 
Power Supply: 220-240V supply 
50 cycle single phase complete with 13 amp moulded plug 
Cabinet Amps: Start-up: 13.4 amps 
Running: 3.5 amps 
HP: 3/8 
Heat Rejection: 37 watts (Evaporating at –10°C in a 32°C ambient). Subject to site conditions and 
maintenance 
Refrigeration: Designed for 43°C ambient with removable sealed system. Automatic off-cycle 
defrost. Defrost water is vaporised using waste heat from the compressor. Fully 
automatic air cooled condensing unit. 
Refrigerant: R134A 
Insulation: 75mm ODP (Ozone Depletion Potential) Zero polyurethane 
Internal Fittings: 8 hygienic nylon coated 2/1 GN (W530 x D650mm) wire shelves supported on 
adjustable anti-tip shelf supports and removable 304 stainless steel ladder racking as 
standard. Accommodates up to 40 pairs of trayslides for gastronorm trays or shelves. 
Sound Rating: 52.6 dBA 
Installation: Allow minimum of 500 mm above cabinet for access for maintenance and ventilation. 
Allow adequate ventilation on all sides of the cabinet to ensure efficient and effective 
performance. 
Options: Glass Doors Extra shelves / trayslides 
Half Doors Stainless steel back 
Pass Through 304 stainless steel exterior 
Helicoil Cable 
Adjustable legs (Height increases by 10mm) 
Aluminium interior: 0.7mm thick, aluminium walls with radius for easy cleaning 
Conversion for Glycol Refrigeration System 

 
 


