
Dimensions

Highlights

• Safe processing of products that need to be kept cool such as raw fish,  
raw meat, on a fully refrigerated cutting surface made of stone

• Integrated, refrigerated ingredient well for GN 1/4 trays for quick access to  
prepared ingredients and optimised workflows

• Refrigerated storage in the base for keeping and storing food and ingredients
• Washbasin for food cleaning (e.g. fish)
• Almost any arrangement of GN 1/1, GN 2/1 and baking standard elements is feasible

Accessories and custom options

• RAL powder coating
• Non-refrigerated supports for GN trays in the base

The Make Art Cool Stone is a compact all-in-one solution  
to safely store and process sensitive food such as  
raw fish and meat directly in front of the customers. 
Thanks to a refrigerated cutting surface, the cold 
chain remains uninterrupted, even during 
preparation.
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Item Item no. Dimensions (W x D x H) Connection Refrigerant

MAKE ART 160 COOL STONE 80085682 1600 x 800 x 1360 mm 390 Watt – 230V/50Hz R290 (propane)

Technical data

Temperature range

Refrigerated base

Air 
+ 2 °C

°C

Product 
-2 °C to +5 °C

°C

Refrigerated well

Air 
+ 5 °C

°C

Product 
-2 °C to +12 °C

°C


