
Warranty
2 year protection

Food Service / 1/1 Preparation

PEGASUS 
SERIES
Premium Range

The horizontal preparation chillers have been designed 
to blow chilled air over the pots and ensure consistent 
temperatures are maintained.

PG
250 Prep-2

Shielded electronic
controller with digital 
temperature display

Front breathing 
refrigeration system 
and electrics

Consistent temperature 
maintained by fan-forced 
ducted airflow

Heated fascia to 
eliminate condensation

Self closing 
and self sealing 
doors

Replaceable, long life 
magnetic door gaskets

Easily removable, sliding 
night covers and easy 
cleaning preparation area

Door activated interior 
LED lighting with key 
locks on all doors

PSF0002

Options  
R/H Services 
Extra shelf & slides 
2 drawers per door 
 

 
1/6 pans & dividers
Plinth mounting  
(pictured)



Specifications
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Pegasus Series
Food Service / 1/1 Preparation

Integral front elevation

Remote front elevation

Integral front elevation

Remote front elevation

Remote front elevation

Remote front elevation

Integral top view

Integral top view

Integral top view

*Height excludes legs (150-180mm) or adjustable castors (115-130mm)

PG250Prep-2 - 1/1 GASTRONORM TRAYS

Model Weight (kg) Integral/Remote Chiller/Freezer

PG250Prep-2 160 Integral Chiller
PG250Prepr-2 130 Remote Chiller

 Integral Remote  
 External (mm) External (mm) Internal (mm)

Height* 751  751  570
Width 1331  1181  833
Depth 700 700 538

•   Worktop accepts 4 of 1/3 150mm deep pans or 8 of 1/6 150mm deep pans  
•   Supplied with 4 of 1/3 150mm deep pans  
•   Remote refrigeration duty 500 Watts at -10ºC SST 
•   +1ºC to +5ºC in 30ºC ambient (lids off for maximum of 4 hou rs)

Gross Volume 
255 litres (9.0ft³)
Total Shelf Area 
0.63m2 (excludes base)
Floor Area 
0.93m2 (integral)
0.83m2 (remote)
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PG400Prep-2 - 1/1 GASTRONORM TRAYS

Model Weight (kg) Integral/Remote Chiller/Freezer

PG400Prep-2 175 Integral Chiller
PG400Prepr-2 145 Remote Chiller

 Integral Remote  
 External (mm) External (mm) Internal (mm)

Height* 751  751  570
Width 1799 1649 1301
Depth 700 700 538

•   Worktop accepts 7 of 1/3 150mm deep pans or 14 of 1/6 150mm deep pans  
•   Supplied with 7 of 1/3 150mm deep pans  
•   Remote refrigeration duty 706 Watts at -10ºC SST 
•   +1ºC to +5ºC in 30ºC ambient (lids off for maximum 4 hours)

Gross Volume 
399 litres (14.0ft³)
Total Shelf Area 
0.94m2 (excludes base)
Floor Area 
1.26m2 (integral)
1.15m 2 (remote)
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PG550Prep-2 - 1/1 GASTRONORM TRAYS

Model Weight (kg) Integral/Remote Chiller/Freezer

PG550Prep-2 175 Integral Chiller
PG550Prepr-2 160 Remote Chiller

 Integral Remote  
 External (mm) External (mm) Internal (mm)

Height* 751  751  570
Width 2267 2117  1769
Depth 700 700 538

•   Worktop accepts 10 of 1/3 150mm deep pans or 20 of 1/6 150mm deep pans  
•   Supplied with 10 of 1/3 150mm deep pans  
•   Remote refrigeration duty 706 Watts at -10ºC SST 
•   +1ºC to +5ºC in 30ºC ambient (lids off for maximum 4 hours)
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Gross Volume 
542 litres (19.1ft³)
Total Shelf Area 
1.25m 2 (excludes base)
Floor Area 
1.59m 2 (integral)
1.48m2 (remote)


