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Standard finish: Stainless steel 

Standard models: 2 & 3 solid door

Pegasus pizza prep fridges give you quick 
access to your fresh ingredients and a 
hygienic food preparation space. Keep your 
sandwich fillings and pizza toppings cool and 
fresh. 

2/1 Pizza GN
Pegasus Series

Food Preparation

PG800 PizzaPG500 Pizza

Warranty
2 year protection

Food-Safe
Keeps food below 5°C

Fridge

Gastronorm Storage
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Pegasus Series 
2/1 Pizza GN

Quick Guide

Standard Features

Options

Benefits

Easy to use with pre-programmed 
features

Convenient & reliable

Built in design to save space

Consistent temperature for food safety

Eliminates condensation

For easy product viewing and cleaning

Extra security

SKOPE premium controller

Self closing, self sealing doors

Front breathing refrigeration system

Fan forced ducted airflow

Heated fascia

Lift off perspex lids

Key locks on all doors

Restaurants / Cafés

Quick Service  
Restaurants

Clubs / Pubs / Bars

Hospitality Venues

Accommodation

Medical / Aged Care

Schools

Best Suited to:

Fo
od

Pr
ep

ar
at

io
n

•	 White or black powdercoat
•	 Full powdercoat colour range
•	 Remote
•	 R/H services
•	 2 drawers per door
•	 Extra shelf & slides/clips

•	 Plinth mounting
•	 1-6 pans & dividers
•	 Racks & trays
•	 Removable insulated night lid
•	 Stainless steel punched shelves

•	 1 year extended warranty

Premium build quality

Gastronorm 2/1 (GN)

Busy - heavy duty kitchens

SKOPE premium controller

Remote available

Customisable
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External

Performance

  

Dimensions (W x D x H mm)

Total floor area (m2)

Weight (kg)

Door

Electronic controller

Remote duty (Watts @ SST)

Breathes from / Expels air to

Sign

Cabinet construction

Drainage (plumbing required)

Locks as standard

Can be plinth mounted 

Supplied with legs & castors

Gross volume (litres)

Lighting

Well capacity

No. of shelves (per door)

Shelf design

Total shelf area (m²)

Coved floor

Internal material

Temperature range (adjustable up to 15°C)

Maximum ambient temperature

Climate Class rating

Refrigerant

Internal

PG500 Pizza PG800 Pizza

Electrical

Electrical power (kW)

Current draw (Amps)

10 Amp 3 pin plug

Light switch on controller

Fridge - 2 door Fridge - 3 door

Self Contained Remote Self Contained Remote

1750 x 830x 900

1.45

Solid Solid

Yes Yes

N/A 706 @ -100C

Front / Front Front / Front

No No

Stainless steel Stainless steel

No Yes

N/A 706 @ -100C

2435 x 830 x 900

2.02

No Yes

Yes Yes

Yes Yes

Yes Yes

480 750

N/A N/A

9 x 1-3 or 18 x 1-6 13 x 1-3 or 26 x 1-6

2 2

Plastic coated wire Plastic coated wire

1.27 1.91

Yes Yes

Stainless steel Stainless steel

1°C to 5°C 1°C to 5°C

30°C 30°C

4 4

R134a / 800g R134a / 800g

0.8 0.1 0.9 0.2

3.43 0.49 3.54 0.61

Yes Yes

No No

145 160130 145

Specifications

Model ID

Fridge/Freezer - doors

Self Contained/Remote

PG500Pizza PG500Pizzar PG800Pizza PG800Pizzar

SpecifySpecify
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Line Drawings

Cabinet height variation: 

With supplied castors, add 95mm-120mm

With supplied adjustable legs, add 150mm-180mm

With optional plinth, add 34mm
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Cabinet height variation: 
With supplied castors, add 95mm-120mm
With supplied adjustable legs, add 150mm-180mm
With optional plinth, add 34mm

1750
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378 Self Contained & Remote

Cabinet height variation: 
With supplied castors, add 95mm-120mm
With supplied adjustable legs, add 150mm-180mm
With optional plinth, add 34mm
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The product information presented is for guideline 
purposes only. Always refer to the latest product 
specification sheet for accuracy and detail, and allow 
for dimensional tolerances (see glossary).


