
Warranty
2 year protection

Food Service

 

/ Pizza and Sandwich

CENTAUR 
SERIES
Standard Range

The Centaur series has been designed with a heavy duty 
construction to meet the demands of busy kitchens, cafes and 
pizza establishments. These energy and cost efficient cabinets 
ensure you get a reliable product at a great price.

Long life, low noise 
compressor

BC
180P

Hinged lidsElectronic controller with 
digital temperature display

Lockable, swivel castors 
and adjustable legs

Door activated interior 
lighting (sandwich only)

Indirect airflow for a constant 
and even temperature

Self closing doors with long  
life magnetic door gaskets  

Hygienic easy to clean cutting 
board bench top (removable)

PSF0022



Specifications

AUS 1800 121 535 / NZ 0800 947 5673. Copyright © SKOPE Industries Limited. All rights reserved. SKOPE Industries Ltd reserves the right to alter specifications without notice. Visit www.skope.com for the most recent specification documents.

Centaur Series
Food Service / Pizza and Sandwich

*Height includes adjustable legs. Height 100mm - 160mm **Depth includes 25mm rear spacer and includes removable cutting board

BC180-P - PIZZA

Model Weight (kg) Integral/Remote Chiller/Freezer

BC180-P-2RROS-E 182 Integral Chiller

 External (mm) Internal (mm)

Height* 1050 600
Width 1800 1490
Depth** 953  680

•   2 adjustable shelves per door as standard  
•   Supplied with 9 pans (w176 x d325 x h150) as standard  
•   Depth of 795mm can be achieved by removing the cutting board,benchtop and rear spacer  
•   0ºC to +4ºC for up to 4 hours in 30ºC  ambient (with pan lids raised)
•   Minimum 150mm clear ventilation space required

•   0ºC to +4ºC for up to 4 hours in 30ºC  ambient (with pan lids raised)
•   Minimum 150mm clear ventilation space required

•   0ºC to +4ºC for up to 4 hours in 30ºC  ambient (with pan lids raised)
•   Minimum 150mm clear ventilation space required
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Gross Volume  
597 litres
Total Shelf Area 
1.76m 2 (excluding floor)
Floor Area 
1.74m 2 

BC240-P - PIZZA

Model Weight (kg) Integral/Remote Chiller/Freezer

BC240-P-3RRRS-E 270 Integral Chiller

 External (mm) Internal (mm)

Height* 1050 600
Width 2370 1900
Depth** 953  680

•   1 adjustable shelf per door as standard  
•   Supplied with 12 pans (w176 x d325 x h150) as standard  
•   Depth of 795mm can be achieved by removing the cutting board,benchtop and rear spacer  
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Gross Volume  
733 litres
Total Shelf Area 
1.39m 2 (excluding floor)
Floor Area 
2.33m 2 

BC240-PS - PIZZA

Model Weight (kg) Integral/Remote Chiller/Freezer

BC240-PS-
22RRRS-E 270 Integral Chiller

 External (mm) Internal (mm)

Height* 1050 600
Width 2370 1900
Depth** 953  680

•   1 adjustable shelf per door as standard  
•   Supplied with 12 pans (w176 x d325 x h150) as standard  
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ERGross Volume  
733 litres
Total Shelf Area 
0.92m2 (excluding floor)
Floor Area 
2.33m 2 
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BC120-S - SANDWICH

Model Weight (kg) Integral/Remote Chiller/Freezer

BC120-S-2RROS-E 110 Integral Chiller

 External (mm) Internal (mm)

Height* 1075  610
Width 1200 850
Depth** 725  530

•   1 adjustable shelf per door as standard  
•   Supplied with 6 pans (w176 x d325 x h150) as standard  B
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Gross Volume  
275 litres
Total Shelf Area 
0.44m2 (excluding floor)
Floor Area 
0.87m2 

BC180-S - SANDWICH

Model Weight (kg) Integral/Remote Chiller/Freezer

BC180-S-3RRRS-E 153 Integral Chiller

 External (mm) Internal (mm)

Height* 1075  610
Width 1800 1450
Depth** 725  530

•   1 adjustable shelf per door as standard  
•   Supplied with 9 pans (w176 x d325 x h150) as standard  B
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Gross Volume  
469 litres
Total Shelf Area 
0.76m2 (excluding floor)
Floor Area 
1.26m2 

Integral front elevation

Integral top view

Integral front elevation

Integral top view

Integral front elevation

Integral top view

Integral front elevation

Integral top view

Integral top view

Integral front elevation

•   0ºC to +4ºC for up to 4 hours in 30ºC  ambient (with pan lids raised)
•   Minimum 150mm clear ventilation space required

•   0ºC to +4ºC for up to 4 hours in 30ºC  ambient (with pan lids raised)
•   Minimum 150mm clear ventilation space required
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