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Pizza Prep Table

• CFC Free Refrigerant and Foam
• AISI 304 Stainless Steel Framework Construction
• Electronic Thermostat and Digital LED Temperature Display for Accurate Control and Easy Reading
• Auto Defrosting and Auto Evaporation of Condensation Water
• Magnetic Gaskets can be Replaced without any Tool
• PC Plastic Pans and Plastic Cutting Board are Included

PP44-6
6 Pan 

PP67-9
9 Pan 

Serv-Ware PP Series Pizza Prep Tables are UL Safety and UL Sanitation Approved.

Featured with stainless steel exterior, ABS interior liner, aluminum back, self-closing door, 
digital controls with a LED readout, foamed in place polyurethane cell insulation, stainless 
steel slide rail work area with cutting board and a cold topping holding area. The hinged 
cover helps keep your condiments, meats and vegetables cold during off-peak hours. Unit is 
shipped with casters installed (2 Brake and 2 Non Brake). 

1/3 size can plastic pans are included with 1 epoxy coated wire shelf per door, all with adjust-
able mounting brackets for greater fl exibility. 

The rear mounted compressor is designed to hold temperatures between 33˚ F - 41˚F.

Conforms to UL471, CSA C22.2 and NSF 7 Standards.

Two Year - Parts & Labor on entire unit. Valid in United States
Three Year - Additional Compressor, Part Only

PP93-12
12 Pan 

Certifi ed to ANSI/NSF 7
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MODEL EXTERNAL  V/Hz/Ph AMPS STORAGE HP TEMPERATURE NEMA CERTIFICATION WEIGHT
 DIMENSION inch   CAPACITY Cu-ft   PLUG
 (W x D x H)
PP44-6 47.4” x 32.3” x 41.3” 115V/60Hz/1 7 12 3/8 33˚F - 41˚F 5-15P UL/cUL/NSF 307
PP67-9 70.8” x 32.3” x 41.3” 115V/60Hz/1 7.5 22 3/8 33˚F - 41˚F 5-15P UL/cUL/NSF 410
PP93-12 94.2” x 32.3” x 41.3” 115V/60Hz/1 9 32 3/4 33˚F - 41˚F 5-15P UL/cUL/NSF 525
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Certifi ed to ANSI/NSF 7

⅓ Pans 6 PCS

⅓ Pans 9 PCS

⅓ Pans 12 PCS

Pizza Prep Table


