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REFRIGERATED PREP TABLES

Aurora Mega Top Refrigerated Prep 
Table helps enhance your food 
business setups and preparation 
quickly and easily.

This refrigerated prep table line boasts a spacious 
working area, allowing for extra ingredient 
storage. Plus, it’s environmentally friendly and 
energy-efficient thanks to the Hydro-Carbon R290 
refrigerant it uses.

High-quality stainless steel construction provides 
durability and longevity and guarantees 
maximum hygiene and food-grade standards.

Aurora Mega Top Refrigerated Prep Tables, 
1 Door, Stainless Steel

ITEM:
MODEL: 

59049
PT-CN-0711E-HC

59129
PT-CN-0920E-M-HC

59050
PT-CN-1537E-HC

59051
PT-CN-1537E-HC

59130
PT-CN-1787E-M-HC

FEATURES:
• Spacious - This refrigerated prep table boasts a spacious working 

area, allowing for extra ingredient storage.
• Durable Construction - High-quality stainless steel construction 

provides durability and longevity, and guarantees maximum hygiene 
and food-grade standards.

• Mobility - The table is equipped with heavy-duty casters for 
effortless movement and setup, while ensuring that your surface 
remains unscathed.

• Energy Efficiency - The system is built using Cyclopentane, which 
helps to maintain the temperature within the food storage while 
reducing energy consumption

• Convenience - Thick commercial-grade cut board mounted to the 
table is convenient for cutting and dicing the food during 
preparation, protecting your table from scratches and knife marks.

• Eco-Friendly - The equipment uses Hydro-Carbon R290 refrigerant, 
which is both environmentally friendly and energy efficient. This 
results in an overall reduction of energy costs of up to 28%

WARRANTY
2 YEARS PARTS AND LABOUR
5 YEARS ON COMPRESSORYE
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70” wide
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REFRIGERATED PREP TABLES

TECHNICAL SPECIFICATION 

Features 28” wide 36” wide 47” wide 60” wide 70” wide

Item 59049 59129 59050 59051 59130

Model PT-CN-0711E-HC PT-CN-0920E-M-HC PT-CN-1537E-HC PT-CN-1537E-HC PT-CN-1787E-M-HC

Capacity 7.1 cu. ft. (201 L) 9.1 cu. ft. (258 L) 12.6 cu.ft. (357 L)  16.6 cu.ft. (469 L) 19.5 cu.ft (553 L) 

Number of Doors 1 Swing Door - 
Solid Door

2 Swing Doors - 
Solid Door

2 Swing Doors - 
Solid Door

2 Swing Doors - 
Solid Door

3 Swing Doors - 
Solid Door

Self-Closing Door Yes

Number of Pans 9 x 1/6 GN pans
3 x 1/9 GN pans 15 x 1/6 GN pans 18 x 1/6 GN pans 24 x 1/6 GN pans 30 x 1/6 GN pans

Number of Shelves 1 2 2 2 3

Shelf Material Plastic Coated

Shelf Capacity 88 lb. (40 kg.)

Number of Casters YES (4)

Power 372W 420W 408W 504W 670W

Amps 3.6 A 1.2 A 4.1 A 5 A 6.7 A

Electrical 110V-120V / 60Hz / 1Ph

Temperature 
Controller Digital

Temperature Range 0.5°C - 4.4°C (33°F - 40°F)

Refrigerant R290

Insulation Material Cyclopentane

Cooling System Ventilated

Defrosting Automatic

Cutting Board 
Thickness 10 mm

Interior Dimensions 
(WDH)

24.2 x 19.8 x 23.5”
(615 x 504 x 597 mm)

33” x 19.8” x 23.5”
(837 x 504 x 597 mm)

43” x 19.8” x 23.5”
(1091 x 504 x 597mm)

56.5” x 19.8” x 23.5”
(1434 x 504 x 597mm)

66.6” x 19.8” x 23.5”
(1691 x 504 x 597 mm)

Net Weight 198.4 lb. (90 kg.) 242.5 lb. (110 kg.) 275.6 lb. (125 kg.) 341.7 lb. (155 kg.) 374.8 lb. (170 kg.)

Net Dimensions 
(WDH)

27.5” x 29.5” x 41.5”
(698 x 750 x 1055 mm)

36.2” x 29.5” x 41.5”
(920 x 750 x 1055 mm)

46.8” x 29.5” x 42.3”
(1188 x 750 x 1075mm)

60.2” x 29.5” x 42.3”
(1529 x 750 x 1075mm)

70.4” x 29.5” x 42.3”
(1787 x 750 x 1075 mm)

Gross Weight 251 lb. (114 kg.) 309 lb. (140 kg.) 370 lb. (168 kg.) 427 lb. (194 kg.) 578 lb. (262 kg.)

Gross Dimensions 
(WDH)

33” x 35” x 46” 
(830 x 880 x 1160 mm)

41” x 35” x 46”
( 1052 x 880 x 1160 mm)

52” x 35” x 46”
(1320 x 880 x 1160mm)

65” x 35” x 46”
(1660 x 880 x 1160 mm)

76” x 35” x 46”
(1920 x 880 x 1160mm)

Plug Type NEMA 5-15P

* This equipment is intended for indoor environment using where ambient temperature do not exceed 24°C(75°F) & 55% relative humidity
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REFRIGERATED PREP TABLES

TECHNICAL DRAWING
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