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YOUR ADVANTAGES

•	 High energy efficiency thanks to modern cooling technology.
•	 Maximum comfort and safety thanks to different protection and 

control functions  
•	 Even, easy-to-clean surfaces for best possible hygiene
•	 Precise and intuitive regulation of power through control panel
•	 Device available in GN2/1 to GN4/1 or customized size

FEATURES

•	 Undercounter freezing solution to keep the buffet surface cool for 
cold buffets, e.g. breakfast buffets.

•	 Invisible installation underneath the counter, operated by a front  
mounted control panel.

•	 Absolute flexibility with the buffet design - personalized counters 
featuring hot or cold surfaces with Gastros Switzerland AG. 

GN2/1-Module
Dimensions: 670x530x367 mm
Power supply: 300 W 
Input voltage: 230 V AC  

GN-SIZED UNDERCOUNTER FREEZE MODULE

GN3/1-Module
Dimensions: 1020x530x367 mm
Power supply: 500 W 
Input voltage: 230 V AC  

INVISI FREEZE MINVISI FREEZE S

GN4/1-Module
Dimensions: 1320x530x367 mm
Power supply: 500 W 
Input voltage: 230 V AC  

INVISI FREEZE L


