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EXTERIOR WALLS: Stainless steel

INNER CONTAINER: Fully welded container in stainless steel.

GUIDES: 
Stainless steel, pressed from the inner container.  
Maximum load per pair of guides is 30 kg.

INSULATION: Polyurethane. 

DOOR: Glass doors with stainless steel fittings.

STAND: Stainless steel.

TEMPARATURE: Convection heating with stepless adjustment up to 90ºC.

F: 
Efficient convection heating system, with electronic temper-
ature control, insulation class IP55.

PRODUCTSHEET SDX® THERMOBOX® STATIONARY HEATING CABINETS
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GUIDES WEIGHT EFFECT

14 GN 1/1  
80mm spacing

80 kg 230V/1000W

OUTER INNER

W: 405mm
D: 730mm
H: 1560mm

W: 330mm
D: 540mm
H: 1160mm

PRODUCT NUMBER

122703
SDX Thermobox Stationary heating cabinet (14 GN 1/1)

F14


