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AUTHORIZED DISTRIBUTOR 

FEATURES: 

 Designed to 40° C ambient operating 

temperature. 

 2 Years warranty 

 Only requires one standard power point 

(GPO):- 240V 50Hz 10 amp.  

 2 height adjustable shelves per door. Indi-

vidual shelves behind each door maximize 

storage configurations.  

 Stainless steel construction for superior 

corrosion resistance. 

 Stainless steel internal floor with coved 

corners allows for easy cleaning and sani-

tizing. 

 Solid Doors. Designed with recessed handle 

and self closing hinging with 90˚ dwell fea-

ture.  

 One piece door gaskets, removable without 

tools for easy cleaning. 

 Automatic energy efficient hot gas conden-

sate disposal. No drainage required. 

MAIN DATA 

CTVR SERIES:-  PIZZA PREP TABLE 

Specifications are subject to change without notice. E&OE.  

Model Temp Doors  Volume 

(L) 

Shelves Dimensions 

W x D* x H** (mm) 

Power 

220v 50Hz 

Amps Compressor 

(Hp) 

Shipping  

Weight 

CTPR-44SD 1-8°C  1 396 2 1119w x 820d x 1069h 366w 3.2 1/3 140 

CTPR-67SD 1-8°C  2 566 4 1704w x 820d x 1069h 660w 3.8 7/16 187 

CTPR-93SD 1-8°C  3 878 6 2364w x 820d x 1069h 660w 4.2 7/16 262 

CTVR-44SD 

KUR18-3 

CTPR-67SD 

*Depth does not include 75mm for cutting boards and 25mm for rear spacers. **Height with Pan Covers closed. 
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AUTHORIZED DISTRIBUTOR 

Specification 

 Cold Air curtain System:  Our innovative 

forced air system allows cold air to flow all 

around the food pan area, covering not only 

underneath the pan, but also to the front, top 

and the rear. This unique air flow creates a cold 

air-shield around the pan, which maintains the 

food temperature under 5°C (NSF requirement) 

even when the lids are opened. 

 Construction:  The Turbo Air cabinet boasts a 

stainless steel interior and exterior (galvanized 

steel back and bottom). It guarantees the ut-

most in cleanliness and long product life.  

 Sturdy, Clean Stainless Steel Shelving:  

Shelves are the most important part of cleanli-

ness as they come in direct contact with food. 

After a while, PVC coated wire shelves may 

peel, rust and lead to unsanitary conditions. 

Only the Turbo Air Super Deluxe series uniquely 

provides stainless steel shelving. 

 Extra Deep Cutting Board  

Our cutting board is 489mm deep and 12mm 

thick to provide ample working space, and is 

made of easy to use and sanitize LDPE (Low 

Density Polyethylene). The new side rail cutting 

board bracket makes it easy to secure and re-

move the cutting board.  

 Side mount compressor unit:  By positioning 

the compressor on the side of the unit, refrigera-

tors can now be serviced without being moved. 

Our innovative, front breathing feature also 

allows this model to provide high efficiency in 

narrow spaces. 

 Insulated Pan Cover 

 Hot Gas Condensate System:  

Through Turbo Air’s creative innovation, the 

condensate system surfaces have been specially 

treated to resist corrosion.  This not only increas-

es efficiency without the risk of refrigerant leak-

age from corrosion, but also prevents the over-

flow of condensate water 

 Efficient Refrigeration system:  Turbo Air M 

series refrigerators are designed with oversized 

and balanced (CFC Free R-134A) refrigeration 

systems. These include efficient evaporators and 

condensers for faster cooling and greater effi-

ciency. 

 Shelves:  1 adjustable, heavy duty, PE 

(polyethylene) coated, wire shelve per door.  

 High-tech Monitor:  The monitor digitally dis-

plays the present temperature. You can easily 

change the temperature by adjusting the ther-

mostat. 

 Insulation:   high density polyurethane foam, 

Blowing agent, Cyclopentane for CFC free Ozone 

protection and superior insulating properties. 

 Ergonomically Designed Doors:  Customers’ 

fatigue fades away with easy grip handles and 

doors that open effortlessly. These features along 

with self-closing doors make this the ultimate 

choice in customer convenience. 

 Magnetic Door Gaskets:  Magnetic door gas-

kets are of one piece construction, removable 

without tools for ease of cleaning and replace-

ment. 

 Electrical:  Units come  ready for connection 

to 220volt 50hz 10amp GPO. Single Outlet. It 

is recommended that a dedicated GPO be 

used. 

 Warranty1:  Manufacturers  warranty 24 

month parts and labour.   
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