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Desmon Pizza Prep Tables, designed and manufactured in Italy, 
are an outstanding value. Two-door refrigerated base provides 
space to keep your ingredients at the right temperatures. 
Ergonomic features increase user productivity. The refrigeration 
system is energy-efficient, oversized, and balanced to deliver 
quick recovery and maintain high quality. Focusing on the latest 
technology and high quality materials and components, this 
unit offers reliable product temperatures, lower utility costs, and 
the ability to adhere to food safety standards.

Standard Features
• Refrigerated cold wall condiment rail
• Easy-to-use electronic control digital panel
• Granite top, backsplash and side rails
• Slide-out refrigeration system simplifies maintenance
• Automatic defrost – Cabinet unit
• Automatic evaporation
• Gas R404A refrigerant
• CFC/HCFC-free cyclopentane foam insulation is

2-3/8" thick
• AISI 304 Grade Stainless Steel interior and exterior

(except galvanized steel exterior bottom)
• Interior rounded corners for easy cleaning
• Casters – front locking
• Self-closing doors
• Push-fit magnetic door seal
• Ventilated front breathing
• Includes 2 wire shelves (17" x 25") for use in under-the-

counter compartments
• Includes 1 GN2/8 pan for condiment rail
• Meets the demands of HACCP

Warranty
• 2-year Parts and Labor Warranty
• Additional Warranty for Years 3–5 on Compressor

(part only)

Environment 
• Manufactured with the environment in mind
• Ecological, R404A refrigerant
• CFC/HCFC-free, cyclopentane foaming extends

effectiveness of insulation
• Lower energy consumption and fewer CO2 emissions
• Made of nearly 99% recyclable materials
• ISO 14001 Certified

Pizza Prep Table Specifications
Create your pizzas on this professionally designed prep table 
featuring a granite top that includes a back splash and rails. 
In addition, it includes under-the-counter refrigerated storage 
space, above-the-counter refrigerated glass case display unit, and 
lockable casters.   

CAPACITY 
Under-the-counter Door Section – 14 cubic feet

Condiment Rail Pan Capacity –  
1 ea, 2/8 pan (1 included); 6 ea, 1/3 pans

DIMENSIONS 
65-3/8" x 31-1/2" x 58-1/8"

ELECTRICAL SUPPLY Cabinet Rail 
115/60/1	 115/60/1

HP	 1/4	 1/12

FLA/Circuit Ampacity	 11.7/15	 1.8/15

WATTS	 620	 140

SHELF GUIDES	 8	 N/A

Specifications subject to change without notice. GPZ166A0113

Model: GPZ166A Desmon Series	

Front locking casters,  
to keep unit in place.
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MODEL DIMENSIONS TOTAL WIRE SHELVES* AMBIENT 
TEMP

 SHIPPING

GPZ166A WIDTH DEPTH HEIGHT  DIMENSIONS NUMBER DIMENSIONS WEIGHT

INCH 65-3/8" 31-1/2" 58-1/8" 17" x 25" 8 109 °F 70-1/8" x 35-7/8" x 57-7/8" 772

METRIC [MM] 1660 800 1475 430 x 630 8 +43 °C 1780 x 910 x 1470 350

ELECTRICAL DATA COMPRESSOR

Volts HZ PH AMPS AMP FUSE NEMA CORD LENGTH WATT HP

CABINET 115 60 1 6.5 15 5-15 8' 620 1/4

RAIL 115 60 1 1.6 15 5-15 8' 140 1/12

Cabinet Construction
Sturdy, stainless steel construction for durability and to 
resist scratches and dents. Many manufacturers offer 
stainless steel only on doors and front, but Desmon 
Pizza Prep Tables feature the finest stainless steel 
available on all sides and surfaces except the external 
bottom which is galvanized steel.

• Insulation with CFC-free, environmentally friendly,
cyclopentane foaming keeps insulating properties
effective longer than other foams.

• Panel thickness of 2-3/8" is thicker than panels of
most competitors

• Interior rounded corners for easy cleaning
Cabinet Refrigeration System
• Factory engineered, self-contained, capillary tube

system using environmentally friendly, CFC-free R404A
refrigerant.

• Evaporator coil and condenser are balanced for low 
power consumption and to hold the widest temperature 
range in its class. Temperatures adjust from 28°F to 46°F.
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• Hot gas evaporation – no drainline required.
• Sealed, cast iron, self-lubricating evaporator fan

motors and larger fan blades feature a more
efficient, low velocity, high volume air flow. These
features are important for faster temperature
recovery and shorter run times in busy foodservice
facilities.

• Glass display refrigerated condiment rail – Cold
wall technology that allows for equal distribution of
cold to all pans – Manual defrost.

Doors
• Stainless steel exterior and interior. Door extends

full width of cabinet shell.
• Positive sealing, self-closing door.
• Guaranteed door hinges and torsion type closure

system.
• Magnetic door gasket features one-piece

construction – removable without tools for ease of
cleaning and replacement.

Shelving
• Adjustable, heavy duty PVC coated wire shelves
• Two (2) guides included per shelf
Model Features
• Exterior temperature digital display is adjustable

with alarm and HACCP advanced control unit
• Evaporator is epoxy coated to eliminate the

possibility of corrosion
• Rounded interior corners for easy cleaning
Electrical
• Unit completely pre-wired at factory and ready for

final connection to a dedicated outlet
• Cord and plug included
• 115V/60Hz/1 phase – 15 amp
Warranty
• 2-year Warranty on parts and labor
• Additional Warranty for Years 3–5 on Compressor

(part only)

Standard Features
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Specifications subject to change without notice.
*Two wire shelves are included. Please order any additional shelves separately.


