
• Stainless steel front, sides, top, doors, and grille with               
  galvanized back and bottom
• Corrosion-resistant aluminum interior liner
• Full electronic control
• Mega top design with removable stainless steel           
 hoods
• Self-closing doors with 120° stay-open feature and   • Self-closing doors with 120° stay-open feature and   
 cartridge-style hinges
• Easy door removal for cleaning or service
• Field-reversible doors with snap-in magnetic 
 gaskets for a secure seal
• Painted aluminum door handles
• 6” casters with two brakes
• 10” wide removable white polyethylene cutting board• 10” wide removable white polyethylene cutting board
• Six epoxy-coated steel wire shelves
• Thirty 1/6-size, 4” deep polycarbonate pans

Features

Model #A72M

MEGA TOP 
SANDWICH PREP TABLE

© 2016 North American Restaurant Equipment

www.northamericanrefrigeration.com
(401)-639-3271



© 2016 North American Restaurant Equipment

www.northamericanrefrigeration.com
(401)-639-3271

72”
38 3/8”
49”
3

52 1/4”

19 1/2” x 21 5/8”
10”10”
20.02 Cubic ft
68” inches
23 3/8” inches
17 3/4” inches

6

30
5.45.4
1/3
1549
2323.5

0.2095 / 95 / 3.35
446 lbs
48”
74”74”
38”

Width Overall

Depth Overall

Height w. Casters
No. of Doors

Depth w. Door Open

Door Openings
Cutting Board WidthCutting Board Width
NET Capacity
Internal Width
Internal Depth

Internal Height

No. of Shelves

No. of Pans

Full Load AmperesFull Load Amperes
Horsepower
Capacity (BTU/Hr)

Heat Rejection (BTU/Hr)

Charge (lbs/grams/ounces) 

Gross Weight - Crated
Height - Crated
Width - CratedWidth - Crated

Depth - Crated

Specs

Model #A72M

MEGA TOP 
SANDWICH PREP TABLE

Product Specifications


