PREPLIN E DataSheet Project: Quantity:

COMMERCIAL FOOD PREP EQUIPMENT Model #: Approval:

For Commercial Use Only

PFC-4-SBR 4" Red Plate Casters with Brake

FEATURES

4" casters
(2) with brakes, (2) without
Wheel center made of polypropylene

14

»

>

» Tread made from PU material

» (4) pre-drilled holes plate style bracket
» Fits most commmercial brands

>

Commercial cooking and refrigeration equipment

The Prepline 4" red set of caster wheels are a great substitute
toadjustable legsthat commmercial refrigeration and cooking
equipment come equipped with from the manufacturer.

Easytoinstallontounitswith plate bracketandfour predrilled

holes. This set includes two locking and two non-locking

caster wheels to move equipment around when cleaning.

l |S Restaurant Group is a US supplier of premium quality commercial cooking, refrigeration and food
preparation equipment. Our aim is simple. Produce industry-leading commercial restaurant equipment at
reasonable prices, and back it all up with an easy to understand, no nonsense warranty that people can count on.
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PREPLINE

COMMERCIAL FOOD PREP EQUIPMENT

TECHNICAL DATA

Datasheet

DIMENSIONS
Wheel Diameter 4"
Overall Width 1Y
Overall Height 5"
Plate Dimensions 3.6"L x 2.4"W
Unit Weight 7 Ib.
Shipping Weight 8 lb.

CONSTRUCTION

Material

Stainless Steel and Polypropylene

Tread Material

Polyurethane

Mobility

(2) with brakes, (2) without
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