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OVER 60 YEARS IN THE COMMERCIAL FOOD INDUSTRY

Refrigerated Salad/Sandwich Prep Tables
SKU: 70000-010 12000-786 12000-177 12000-178 12000-179

12000-786 70000-010 12000-177

12000-178 12000-179

Boost kitchen efficiency with Zanduco’s 
Refrigerated Sandwich/Salad Prep Table! 
Designed for quick meal prep! 

These prep tables features a spacious work surface, 
ample storage, eco-friendly R290 refrigerant, and durable 
stainless steel construction for hygiene and longevity. 
Streamline your workflow sustainably.

MADE IN CHINA

5 YEARS ONLY 
ON COMPRESSOR
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OVER 60 YEARS IN THE COMMERCIAL FOOD INDUSTRY

TECHNICAL DRAWING TECHNICAL SPECIFICATION 

SKU 12000-786

Capacity 201L | 7.1 cu.ft.

Temperature Range 0.5 - 5°C | 33 - 41°F

Max Ambient Temp Rating 32°C | 90°F

Power 360W

Amps 3.6A

Electrical 110V / 60Hz / 1Ph

Refrigerant R290

Isolation Material Cyclopentane

Cooling System Ventilated

Defrosting Automatic

Type of Controller Digital

Self-closing Door Yes

Number of Doors 1

Number of Shelves 1

Number of Casters 4

Shelf Loading Capacity 88 lbs. | 40 kg.

Shelf Material Plastic-coated

Number of Insert Pans Eight 1/6 Pans

Interior Dimensions (WDH) 24.2” x 19.8” x 23.5”
615 x 504 x 597 mm

Exterior Dimensions (WDH) 27.5” x 29.5” x 42.3”
698 x 750 x 1075 mm

Net Weight 176.4 lbs. | 80 kg.

Gross Dimensions (WDH) 32.7” x 34.6” x 45.7”
830 x 880 x 1160 mm

Gross Weight 216.1 lbs. | 98 kg.

FEATURES:
• Ample Space;
  Spacious worskpace designed for efficient ingredient     
  storage
• Energy Efficiency;
  Cyclopentane insulation maintains optimal food storage  
  temperature while minimizung energy consumption 
• Durability;
  Constructed with high-quality stainless steel for longevity,  
  hygience, and reliability

• Convenience;
  Equipped with a thick commercial-grade cutting board     
  for seamless food prep and scratch protection
• Mobility;
  Heavy-duty casters ensure easy movement and protect  
  floors from damage 
• Eco-Friendly;
  Uses hydro-carbon R290 refrigerant, reducing energy     
  costs by up to 28% while being environmentally      
  sustainable
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OVER 60 YEARS IN THE COMMERCIAL FOOD INDUSTRY

TECHNICAL DRAWING TECHNICAL SPECIFICATION 

SKU 70000-010

Capacity 258L | 9.1 cu.ft

Temperature Range 0.5°C - 4.4°C | 33°F - 40°F

Max Ambient Temp Rating 24°C | 75°F

Power 430W

Amps 4.3A

Electrical 115V / 60Hz / 1Ph

Refrigerant R290

Isolation Material Cyclopentane

Cooling System Ventilated

Defrosting Automatic

Type of Controller Digital

Self-closing Door Yes

Number of Doors 2

Number of Shelves 2

Number of Casters 4

Shelf Loading Capacity 88 lbs. | 40 kg.

Shelf Material Plastic-coated

Number of Insert Pans Ten 1/6 Pans

Interior Dimensions (WDH) 33” x 19.8” x 23.5” 
837 x 504 x 597 mm

Exterior Dimensions (WDH) 36.2” x 29.5” x 42.3” 
920 x 750 x 1075 mm

Net Weight 220.5 lbs. | 100 kg.

Gross Dimensions (WDH) 41.4” x 34.6” x 45.7” 
1052 x 878 x 1160 mm

Gross Weight 286.6 lbs | 130 kg

FEATURES:
• Ample Space;
  Spacious worskpace designed for efficient ingredient     
  storage
• Energy Efficiency;
  Cyclopentane insulation maintains optimal food storage  
  temperature while minimizung energy consumption 
• Durability;
  Constructed with high-quality stainless steel for longevity,  
  hygience, and reliability

• Convenience;
  Equipped with a thick commercial-grade cutting board     
  for seamless food prep and scratch protection
• Mobility;
  Heavy-duty casters ensure easy movement and protect  
  floors from damage 
• Eco-Friendly;
  Uses hydro-carbon R290 refrigerant, reducing energy     
  costs by up to 28% while being environmentally      
  sustainable
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OVER 60 YEARS IN THE COMMERCIAL FOOD INDUSTRY

TECHNICAL DRAWING TECHNICAL SPECIFICATION 

SKU 12000-177

Capacity 357L  | 12.6 cu.ft.

Temperature Range 0.5°C - 5°C | 33°F - 41°F

Max Ambient Temp Rating 32°C | 90°F

Power 490W

Amps 4.9A

Electrical 110V / 60Hz / 1Ph

Refrigerant R290

Isolation Material Cyclopentane

Cooling System Ventilated

Defrosting Automatic

Type of Controller Digital

Self-closing Door Yes

Number of Doors 2

Number of Shelves 2

Number of Casters 4

Shelf Loading Capacity 88 lbs. | 40 kg.

Shelf Material Plastic-coated

Number of Insert Pans Twelve 1/6 Pans

Interior Dimensions (WDH) 43” x 19.8” x 23.5” 
1091 x 504 x 597 mm

Exterior Dimensions (WDH) 46.8” x 29.5” x 42.3” 
1188 x 750 x 1075 mm

Net Weight 253.5 lbs. | 115 kg.

Gross Dimensions (WDH) 52” x 34.6” x 45.7” 
1320 x 880 x 1160 mm

Gross Weight 304.2 lbs. | 138 kg.

FEATURES:
• Ample Space;
  Spacious worskpace designed for efficient ingredient     
  storage
• Energy Efficiency;
  Cyclopentane insulation maintains optimal food storage  
  temperature while minimizung energy consumption 
• Durability;
  Constructed with high-quality stainless steel for longevity,  
  hygience, and reliability

• Convenience;
  Equipped with a thick commercial-grade cutting board     
  for seamless food prep and scratch protection
• Mobility;
  Heavy-duty casters ensure easy movement and protect  
  floors from damage 
• Eco-Friendly;
  Uses hydro-carbon R290 refrigerant, reducing energy     
  costs by up to 28% while being environmentally      
  sustainable
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OVER 60 YEARS IN THE COMMERCIAL FOOD INDUSTRY

TECHNICAL DRAWING TECHNICAL SPECIFICATION 

SKU 12000-178

Capacity 469L | 16.6 cu.ft.

Temperature Range 0.5°C - 5°C | 33°F - 41°F

Max Ambient Temp Rating 32°C | 90°F

Power 540W

Amps 5.4A

Electrical 110V / 60Hz / 1Ph

Refrigerant R290

Isolation Material Cyclopentane

Cooling System Ventilated

Defrosting Automatic

Type of Controller Digital

Self-closing Door Yes

Number of Doors 2

Number of Shelves 2

Number of Casters 4

Shelf Loading Capacity 88 lbs. | 40 kg.

Shelf Material Plastic-coated

Number of Insert Pans Sixteen 1/6 Pans

Interior Dimensions (WDH) 56.5” x 19.8” x 23.5”
1434 x 504 x 597 mm

Exterior Dimensions (WDH) 60.2” x 29.5” x 42.3”
1529 x 750 x 1075 mm

Net Weight 319.7 lbs. | 145 kg.

Gross Dimensions (WDH) 65.4” x 34.6” x 45.7”
1660 x 880 x 1160 mm

Gross Weight 416.7 lbs. | 189 kg.

FEATURES:
• Ample Space;
  Spacious worskpace designed for efficient ingredient     
  storage
• Energy Efficiency;
  Cyclopentane insulation maintains optimal food storage  
  temperature while minimizung energy consumption 
• Durability;
  Constructed with high-quality stainless steel for longevity,  
  hygience, and reliability

• Convenience;
  Equipped with a thick commercial-grade cutting board     
  for seamless food prep and scratch protection
• Mobility;
  Heavy-duty casters ensure easy movement and protect  
  floors from damage 
• Eco-Friendly;
  Uses hydro-carbon R290 refrigerant, reducing energy     
  costs by up to 28% while being environmentally      
  sustainable



1-855-926-3826 sales@zanduco.comwww.zanduco.com

PAGE 6 / 6  

OVER 60 YEARS IN THE COMMERCIAL FOOD INDUSTRY

TECHNICAL DRAWING TECHNICAL SPECIFICATION 

SKU 12000-179

Capacity 553L | 19.5 cu.ft.

Temperature Range 0.5°C - 5°C | 33°F - 41°F

Max Ambient Temp Rating 32°C | 90°F

Power 780W

Amps 7.8A

Electrical 110V / 60Hz / 1Ph

Refrigerant R290

Isolation Material Cyclopentane

Cooling System Ventilated

Defrosting Automatic

Type of Controller Digital

Self-closing Door Yes

Number of Doors 3

Number of Shelves 3

Number of Casters 4

Shelf Loading Capacity 88 lbs. | 40 kg.

Shelf Material Plastic-coated

Number of Insert Pans Eighteen 1/6 Pans

Interior Dimensions (WDH) 66.6” x 19.8” x 23.5”
1691 x 504 x 597 mm

Exterior Dimensions (WDH) 70.4” x 29.5” x 42.3”
1787 x 750 x 1075 mm

Net Weight  343.9 lbs. | 156 kg.

Gross Dimensions (WDH) 75.6” x 34.6” x 45.7”
1920 x 880 x 1160 mm

Gross Weight 451.9 lbs. | 205 kg

FEATURES:
• Ample Space;
  Spacious worskpace designed for efficient ingredient     
  storage
• Energy Efficiency;
  Cyclopentane insulation maintains optimal food storage  
  temperature while minimizung energy consumption 
• Durability;
  Constructed with high-quality stainless steel for longevity,  
  hygience, and reliability

• Convenience;
  Equipped with a thick commercial-grade cutting board     
  for seamless food prep and scratch protection
• Mobility;
  Heavy-duty casters ensure easy movement and protect  
  floors from damage 
• Eco-Friendly;
  Uses hydro-carbon R290 refrigerant, reducing energy     
  costs by up to 28% while being environmentally      
  sustainable


