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Our projects

Arsenal Palace Hotel in Chorzow

The implementation, made by GORT in the four-star hotel
in Chorzow, included technology design and complete
equipment for kitchen, two bars and a breakfast buffet.
Among facilities installed in the kitchen there were also
heating devices with induction tops from Line 900.
Implementation: 2010

° For more photographs, click here: www.gort.pl/en/268/

WOOK restaurants
in Gdansk, Ktodzko, Legnica,
t6dz, Poznan and Wroctaw

“Chinese Islands” in WOOK restaurants are special units
(set between tables), combined with the self-supporting
steel construction and all necessary installations.
Especially noteworthy is the 4-burner kitchen range,
created according to GORT project. Implementations also
included back kitchen equipment and installation of large
amount of non-standard components and equipment,
fully customized to customer’s needs.

Implementations: 2008-2011
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Product highlights

4-burner gas cooking range

with electric oven

MAIN FEATURES:

- dimensions: 900x900x850 mm

- power of the burners: 2 x5 kW + 2 x 8 kW

- oven power supply: 3N~PE 400V 50Hz

- power of the oven: 7,15 kW

- oven temperature regulation: +30°C + +300°C

- executed in stainless steel OH18N9 (AlISI304)

- gas anti-outflow protection in gas cooking range

- the construction of the chimney allows to place
large pots on all burners

- oven (with and without convection) designed for GN 2/1

- electric oven without convection also available

E 900 Gastro Profi

Electric tilting
bratt pan

MAIN FEATURES:

- dimensions: 900x900x850 (1795) mm

- frying surface: 0,43 m2

- capacity of the bowl: 95 |

- total power: 12 kW

- power: 3N~PE 400V 50Hz

- device executed in stainless steel OH18N9 (AISI304)

- bowl of the bratt pan is executed in stainless steel
OH18N9 (AISI304) as a standard; or in FE510
steel (optional)

- temperature range: +50°C + +275°C

- manual or automatic tilting of the bowl
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Our projects LUX-MED

Hospital
in Warsaw

GORT equips hospitals

Panel mounting system for walls and ceilings -
manufactured and delivered by GORT - is designed for
interior installation of operating theaters, treatment
rooms, central sterilization rooms and special rooms,
which are used in health sector - where expectation of
purity and maintaining of hygieneis very high.

ZDROIJE
Hospital
in Szczecin

The system consists of supporting structure and stainless
steel panels mounted to them. In order to ensure high
purity in operating theaters, OH18N9 (AISI304) chrome-
nickel stainless steel system panels are used.

Additionally, GORT company offers cabinets for suture
and small appliances as part of the integrated wall
construction. Our panel mounting system fully meets
latest radiation protection, acoustic insulation and fire
protection regulations. It is always designed and
manufactured for rooms according to their specific
dimensions and individual technical documentation of the
products.

° For more photographs, click here: www.gort.pl/en/268/



