
· Stainless steel interior and exterior for 

  durability

· Digital temperature controls with LED 

  display for precise adjustment

· Ambient temperature: 100.4°F

· Automatic defrosting

· Includes 8 1/6 pan containers

· Recessed door handle for clean styling

· Heavy-duty bottom mounted compressor

· NSF/ANSI 7 Standard for Commercial 

  Refrigerators and Freezers

· ETL Listed / ETL Sanitation 

· R290 natural refrigerant

· 2 year parts & labour warranty

· 5 year compressor warranty

MAIN DATA

FEATURES:

Options

Model: 
GMT-29-12 / GMT-48-18 / GMT-60-24 / GMT-72-30

Mega Top Prep Table 

MODEL

Product Size 

(in)

W*D*H

Net Weight Gross Weight
Temp.Range

( )
Shelves Doors

Compressor 

Power HP

40FT 

(PCS)

NEMA 

Config.

GMT-29-12

33~41
1/5

5-15P
GMT-48-18 48*31*45 231 371 2 2 42

GMT-60-24 60*31*45 275 426 2 2 28

GMT-72-30 72*31*45 341 505 3 3 1/3 26

（ ）
℉ （ ）

29*31*45 202 272 1 1 56



The Glacier commercial mega top prep table is constructed with durable brushed stainless 

steel to handle years of use while being easy to maintain. 

It’s designed with ample space for food storage and preparation and includes 1/6 pan 

containers to hold a large assortment of food and toppings. This unit features recessed 

handles for clean styling. Digital controls fine-tune the desired interior temperature. Foam 

insulated for consistent temperatures. Self-closing doors for added convenience and ease of 

use. Auto-defrosting provides lower energy costs and colder temperatures. Includes locking 

casters for mobility.

Description

Model: GMT-29-12 / GMT-48-18 / GMT-60-24 / GMT-72-30

Mega Top Prep Table 

PLAN VIEW

Website: www.glacier-inferno.com
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