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If the literature below doesn't answer all your questions, click these links to:

Request details on an alternative product of the same type
Request details on accessories

Request details on other product categories



http://www.wolflabs.co.uk/Quotation_Request_Form_General_Equipment_New.htm
http://www.wolflabs.co.uk/Chromatography_Cabinets_switchboard.htm
http://www.wolflabs.co.uk/Chromatography_Cabinets_switchboard.htm
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GASTRO ECOPRO

the Greenest Refrigeration in the World

Foster Refrigerator has just launched its Eco range of Premier and Pro Cabinets, which offers a
staggering saving of up to 50% in energy usage. Once again, Foster’s innovative design and engineering
team have developed advancements in technology which generate significant energy and carbon
reductions at no extra cost. Every stage from design, manufacture, cabinet running costs, right
through to recycling is focused on saving you money whilst at the same time saving miles and miles
worth of carbon emissions but never compromising on our commitment to food safety.

GUARANTEEING YOU THE GREENEST REFRIGERATION AVAILABLE

Consider the Market Leading Environmental Credentials
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Wide choice of products listed Foster are the only manufacturer to  Available from Foster since 1998 and Foster’s Carbon footprint is

on the ECA (Enhanced Capital hold this international Environmental now available across an extensive minimised through reductions in
Allowance) Scheme- importantly Standard across all our operations —  range of products, Hydrocarbon is a  energy throughout our operations
all products are independently Design, Manufacture, Delivery, ‘natural’ refrigerant which has zero  from design through manufacture,
tested by accredited authorities. Service and Disposal ODP and very low GWP rating as delivery to service and final disposal

well as saving 15% on energy usage. and recycling.
ETHICAL WEEE

PURCHASING COMPLIANT

All Foster products are more than All our products are produced and
99% recyclable

Foster meets all environmental The future-friendly design of Foster’s
delivered under conditions that do  standards, UK and international, Eco range of cabinets will save

not involve the abuse or exploitation including the WEEE Regulations 4.6 tonnes of carbon emissions over
of any persons and have the 10 years

least negative impact on the
environment
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Super Low Energy
Consumption

*ee
New, highly efficient, advanced ECM fans and fIm ttseccece o :

clever circuit design optimises the performance

of the refrigeration system and improves air

movement delivering much lower energy

consumption whilst still delivering food safe \
temperature performance. This makes the new

Eco Pro one of the lowest running cost products on
the market today. Foster cabinets pay for
themselves— savings made
on running costs over 10
years will pay for your
cabinet outright.*

*figures based on independent
test data

Market
Leading
Capacity
Delivers Best Value

Not only does Foster deliver all these cutting
edge energy and environmental benefits, but
Eco Pro cabinets also lead the market in capacity
on any given footprint. Just compare the storage
volume in Foster’s 600 and 1350 models versus

the competition. Both models deliver over 10%
more capacity compared to equivalent

models — with space at a premium in today’s food-
service kitchens this extra storage capacity is a major
benefit, particularly during busy working periods. It also
means that the cost per litre of storage space- as well as
the running cost per litre is lower.

@ EPRO G 600

The result: you store more for less.

With our UK manufacturing location (a further carbon
reduction benefit), local after sales and spares facilities, Foster
can offer unbeatable product availability with all major selling
models available ex-stock for immediate delivery.



GASTRO ECOPRO cabinets

Unbeatable Specification

User friendly controls
with LED temperature
display for easy reference
with operating and
safety alarms

Compact refrigeration system

and removable plug box and

lid for easy service access

Patent Applied No. 0019600.6 (Britain) h
No. 01306451.4 (Europe) L e

No. 30385 (US) @ EPRO G 1350 = @EPRO G 600

In addition to these market leading benefits, Foster’s EcoPro
range also offers a package of features and benefits clearly ahead
of the competition.

System rated to Climate Class 5- works efficiently in hot kitchens and still saves energy

aves energy when door is open
Zero ODP insulation
Full traceability- from collection to recycling at end of life

L

@

@ Air ducted to base- better temp and performance

@ Rifled copper tubing- maximises heat transfer and reduces energy
@

New radiused door edge
for improved ergonomics

Corrugated evaporator fins

GUARANTEEING YOU THE GREENEST REFRIGERATION AVAILABLE

top mount models for under mount model double door models for lower height
maximum storage for high ambient maximum storage space top mount model
capacity applications on a given footprint EPRO G 400



Even more

efficient
refrigeration
system

capacity

Storage capacities from 400 to
1350 litres

1.78m or 2.08m height options

Two depths available:
Gastronorm: 800mm deep
Slimline: 700mm deep
(for narrow work spaces or
difficult access)

Compact refrigeration
system designed to maximise
available capacity

Concealed fan and
evaporator for improved
safety and more usable space

reliability

Air distribution maximises
efficient operation

60mm all-round insulation
improves energy efficiency

Energy efficient, self-closing
doors with durable stainless
steel hinges

Double dipped, coated coils
prevent corrosion and
prolong refrigeration
system life

Impact resistant, PVC
thermal break helps maintain
temperature difference and
offers easy access for
servicing

@ EPRO G 1350

temperature

3 temperature options

High refrigeration
specification ensures it works
efficiently in hot kitchens
(exceeds ISO Climate Class 5
operation up to 43°C
ambient - the toughest

ISO test for commercial
refrigeration)

Advanced microprocessor
controls are easy to read and
operate

Hot gas defrost is quicker
and creates lower
temperature rise and faster
temperature recovery

hygiene

Easy to clean interior and
exterior

Unique fluted trayslides are
easy to guide and prevent
shelves from tipping

One piece door; no
breakable handle or dirt traps

Coved interior for easy
cleaning

Completely removable
internal fittings slide on and
off for cleaning

Lockable castors for easy
positioning and cleaning
around cabinet

smart controls

New Smart Controls reduce
energy consumption by up
to 20%

Controls the storage
temperature relative to

much energy

The Smart Controller
automatically adapts to
cope with how the
refrigerator/freezer is being
used for example optimising
the number of defrosts

range

Choice of capacities and
storage temperatures

Dual temperature cabinet
available

Top-mounted refrigeration
system offers easy access
for servicing

Undermount model also
available, ideal for high
ambient conditions

environment

Conforms to current
environmental legislation

Zero ODP refrigerants and
insulation

Energy-saving Hydrocarbon
refrigerant option offers up ﬁl
to 15% saving on running HYROCATEON
costs

Over 99% recyclable

Minimal noise output

So when it comes to the
environment, Foster’s Gastro
EcoPro range is first every time.



MODEL NOM XPLANATION
Exam 00 H

E PRO G 600 H

Eco  GastroProrange Gastronorm or Capacity Temperature
abbreviation  Slimline model ~ (litres) (H Refrigerator)

@ Foster Gastro EcoPro Cabinets

Jo0u U Ul

700 x 700 x 1780 700 x 800 x 1780 700 x 800 x 2080 700 x 840 x 2050 820 x 700 x 2080 1440 x 800 x 1780 1440 x 800 x 2080

temperatures
& capacities

Dimensions (w x d x h) mm

PRODUCT
CATALOGUE

HOME

S 400 G 500 G 600 G 600 U B 600 G 1100 G 1350
nett capacity (litres) 400 500 600 600 600 1100 1350
refrigerator (+1°/+4°C) EPRO S 400 H EPRO G 500 H EPRO G 600 H PRO G 600 HU EPRO B 600 H EPRO G 1100 H EPRO G 1350 H
freezer (-18°/-21°C) EPRO S 400 L EPRO G 500 L EPRO G 600 L PRO G 600 MU EPRO B 600 L EPRO G 1100 L EPRO G 1350 L
meat/chill (-2°/+2°C) EPRO G 600 M PRO G 600 LU EPRO G 1350 M
fish (-1°/+1°C) EPRO G 600 F
(+1°/+4°C)
dual temp. (-187/-21°C) PRO G 300/300 HL o
no. of shelves 3 3 3 3 3 6 6
shelf size (mm) 530 x 550 530 x 650 530 x 650 530 x 650 530 x 650 530 x 650 530 x 650
PRO G 300/300 depth 840mm,; 4 shelves supplied
featu res and FINISH DOORS KIT REFRIGERATION ELE. ACC.

OpthﬂS
0 Standard
Q Optional
o EPRO S 400 H
S
o EPRO S 400 L
g EPRO G 500 H
® EPRO G500 L
EPRO G 600 H
EPRO G 600 L
o
8 EPRO G 600 M
o
EPRO G 600 F

EPRO G 300/300 HL
PRO G 600 HU

PRO G 600 MU
PRO G 600 LU
EPRO B 600 H
EPRO B 600 L

EPRO G 1100 H
EPRO G 1100 L

G 1100 Broadway G 600 U

EPRO G 1350 H
EPRO G 1350 L

G 1350

EPRO G 1350 M

0 0 c 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 alum. int./ s/steel ext. with 304 s/steel front & int. base

Q 0 Q o Q Q Q Q Q Q Q Q Q Q Q Q Q 0 304 stainless steel exterior/aluminium interior

COCOC OCOCOCOCOCCO OO CC € C C O © B304stainless steel exterior/interior

COO0CC OO LCO OO C©C ©O © complete 304 stainless steel back for island siting

CCO0CO0COCOO0O0 00O OO OO © fulsdiddor

COCOC OO0 OO0 CO C © € ©C © !thand hinged door

half solid door(s)

© © @ full glass door(s) and lighting*

©

CCeCo ©¢Co

€00

¢

wine kit**

R404a
© © @ Aadditional nylon coated shelf (GN2/1 or Slimline)

© © © 150mm legs (std. on remote)

o 0 o 230/1/50Hz
© © © castors 100mm

9009

009009090090
Q9 90909

* Glass door ambient H temp 32°C

** Wine kit includes wine rack in lieu of shelves. If a glass door is required this must also be specified at the time of ordering

*+* Hydrocarbon not available with glass door option
*+* Remote option supplied with legs as standard

wine bottle capacity

models G 600

no. of wine bottles 140

Based on 75cl bottles

wet fish storage

models G 600 F
no. of fish boxes 7

storage capacity 198kg (31st)

Cooling system is specially designed
to prevent surface of fish from drying
NB: Fish model requires a drain





