ZANUSSI

PROFESSIONAL Service Trolleys
Heated Banquet Trolley - 20x2/1 GN

351157 (BT2021H)
Heated banquet trolley 20x2/1GN

Main Features

Complies with main international certification bodies and is CE marked.

Trolley reaches set temperature of 90°C in approximately 35 minutes.

Ergonomic handles to facilitate handling.

Heating via dry heat or moisturized air heating, which prevents food from drying out.

Temperature set-up from +30°C to +90°C, monitored through the digital display, allows to adjust temperature to the specific requirements of the
hot dishes.

Capable of holding GN 2/1 and GN 1/1 containers or plates on grids (grids included).

Construction

Equipped with spiral cable.

Two fixed and two swivelling castors with brakes, all 125 mm in diameter.

Constructed in double-walled 304 AISI stainless steel with insulated panels.

Thick, all-round perimetral bumpers on sides, doors and handles to improve shock absorption.

Optional Accessories
PNC Code Description
Containers, trays and grids

922175 Pair of AISI 304 stainless steel grids, GN 2/1
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Technical specifications

Electric
Supply voltage:
Key Information:
External dimensions, Width:

External dimensions, Depth:
External dimensions, Height:

Net weight:

Electrolux
POrt Of @ Professional
Group

13846

=@

245

878.3

761.7

1331 64

826.1

Front
220-230 V/1N ph/50/60 Hz
1520 mm
885 mm
1570 mm
233 kg
;Jd
8
Side
R

o
\Z

4358

=
2857
106.2_ 6724 106.2

Top

884.8

1520

El = Electrical inlet (power)

The company reserves the right to make modifications to the products without prior notice. All

information correct at time of printing.

www.zanussiprofessional.com

2026/05/15
2/2



