
     

     

     

     

     

     

     

     

      

CALL THE EXPERTS 
�  1300 558 668 

info@gibpat.com 

 quality commercial 
catering equipment 

 

Food Safety  
e q u i p m e n t  f r o m  G I B PAT  
 

From blast chillers to boards, 
we have what you need 
to meet HACCP requirements. 

Food Safety  
e q u i p m e n t  f r o m  G I B PAT  
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GIBPAT FOOD SAFETY RANGE 

DATA LOGGERS available on request 

THERMOMETERS 

PROBE 
Probe thermometers give an accurate reading to check your cold meat cabinet or hot 
foods. Approved for HACCP applications. 
 Waterproof with safety probe cover. Auto shut 

off. All food grade construction. 
-50C to +280C Pocket Temp 

INFRA RED 
Great for bain maries. No waiting, almost instant. Simply point and hold the trigger as 
you walk along the display. Look for hot spots on your cold meat and salads display. 

 Lense ratio 8:1. Highly accurate with 1 deg C repeatability. ES is 
fixed at 0.95. Inbuilt laser sight. Lense back lit for use in dark areas. 
Response time 0.5 seconds. Comes with a soft carry pouch with belt 
loop. 
 
 
 

-20C to +420C 8859 

DIALS 
The cheapest and easiest way to monitor temperatures. If you put one of these in each 
refrigerated display, freezer or oven, it will make monitoring and recording the 
temperatures a quick and easy exercise. 

Stainless. For fridges and freezers. Foot stand 
or hang mount (wire racks). Colour coded dial 
to show ANZFA recommended safe food 
temperatures. 45mm dial. 
 

-30C to +30C 
1 deg increments 

RTM3030 

Stainless. For dry ovens, eg pie, pizza. Monitor 
holding and cooking temperatures. Foot stand or 
hang mount (wire racks). 45mm dial. 
 

+10C to +250C 
10 deg increments 

OTM10250 

Stainless. Clip for jug - 1lt. 230mm stem. 30mm 
dial. 
 
 

0C to +150C Long Coffee 
Thermometer 

Stainless. Clip for jug - .5lt. 140mm stem. Colour 
band shows best temp for milk. Protective 
sleeve. 35mm dial. 
 

0C to +100C Short Coffee 
Thermometer 

 



Chill the temperature of cooked food from +90C to +3C in less than 
90 minutes. This does not allow bacterial growth. 5 day shelf life 

Up to 15kg full load. Takes GN 1/1, (600x400 trays, max load x 3 65H). 
External: 760Wx760Dx970H 
Internal Cell: 640Wx419Dx400H 
85kg weight 
Holds at +3C automatically at the end of each cycle. Audible alarm. 
HACCP date, time, cycle, temps recorded. 

RBC061 
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DAY DOTS  AND CONTAINERS 

BLAST CHILLER 

CUTTING BOARDS  AND TONGS 
Utilising the HACCP colour coding system, these polypropylene boards and stainless 
tongs will reduce the risk of cross contamination in your kitchen. Cutting boards are 
1/1 size, 530x325x20mm and tongs come in two lengths with non slip handles. 
 Cutting Boards 

Baking and dairy 
Raw meat 
Raw poultry 
Raw fish and seafood 
Cooked meat 
Vegetables and fruits 
 

Cutting Boards 
White 

Red 
Yellow 

Blue 
Brown 
Green 

 

Cutting Boards 
4382 
4383 
4384 
4385 
4386 
4387 
 

Tongs 
230mm 
230mm 
230mm 
230mm 
230mm 
230mm 
300mm 
300mm 
300mm 
300mm 
300mm 
300mms 

Tongs 
White 

Blue 
Brown 
Green 

Red 
Yellow 
White 

Blue 
Brown 
Green 

Red 
Yellow 

Tongs 
36070 
36071 
36072 
36073 
36074 
36075 
36080 
36081 
36082 
36083 
36084 
36085 

Day of the week labels ensure you properly rotate foods. Use them to mark the day an 
item is received, prepped or must be discarded. Polypropylene gastronorm pans 
complete the storage picture. HACCP colour coded lids increase food safety. 
 Dispenser + Rolls Kit 

Dispenser Only 
Labels Only (1,000): 
Mon 
Tue 
Wed 
Thu 
Fri 
Sat 
Sun 

24mm square. Easily 
removed from plastic/
metal before washing. 
Freezer safe. -40C to 
+71C safe use range. 

11401-02-00 
11331-01-00 
 
60100-00-99 
60200-00-99 
60300-00-99 
60400-00-99 
60500-00-99 
60600-00-99 
60700-00-99 
 
 

Codes for 
pans on 

price list 

Pans available in: 
(mm) 65 100 150 200 
 1/1 1/1 1/1 1/1 
 1/2 1/2 1/2 1/2 
 1/3 1/3 1/3 1/3 
 1/4 1/4 1/4 
 1/6 1/6 1/6 
 1/9 1/9 
Drain grills in: 
1/1 1/2 1/3 1/4 1/6 
Lids in Blue, Green, Red, 
White and Yellow: 
1/1 1/2 1/3 1/4 1/6 1/9 
Food safe certified. -40C 
to +100C safe use range. 

 



GIBPAT CONTRACT RANGE 

CALL  US  FOR 
COMMERCIAL TABLEWARE 
Chinaware, Table Linen 
Crystal & Hotel Glassware 
Flatware (cutlery) 
Holloware (coffee pots etc) 
COMMERCIAL KITCHEN ITEMS 
Cooking Pots & Pans 
Gastronorm Pans 
Utensils, Pastry Equipment 
Trolleys, Portable Shelving 
Plastic Storage Containers 
DISPLAY, HOLD & SERVING EQUIP 
Chafing Dishes, Heated Glass Tiles 
Banquet Carts & Trolleys 
Heated & Ambient Plate Tubes 
Buffet Units, Storage & Display Units 
Cake &Hot Pie Displays 
Shelving 
COOKING ITEMS 
Steam Convection Ovens 
Ranges, Fryers, Bratt Pans 
STAINLESS KITCHEN BENCHING 
DISH & GLASS WASHING EQUIP 
Kitchen & Bar 
Machines & Racks 
PROJECT WORK 
Design, Fitout & Supply 
IN-ROOM FURNITURE & FITOUTS 
IN-ROOM EQUIPMENT 
Televisions, Clock Radios & Lamps 
Toasters, Kettles & Irons 
Hairdryers & Bins 
Mini Bar Refrigeration & Carts 
Bed & Bath Linen 
Washers & Dryers 
Fridges & Dishwashers 
Portable Luggage Racks 
Desks, Bedside Tables 
Housekeeping, eg Vacuum Cleaners 
COMMERCIAL FURNITURE 
Trolleys—Front of House & Materials 
Handling 
Trolleys—Tables & Chairs 
Banquet Tables & Chairs 
Restaurant Tables & Chairs 
Portable Dance Floors & Stage Units 
Lecterns & Partitions 
REFRIGERATION 
Kitchen & Bar 
Storage & Display 
SMALL & BAR EQUIPMENT 
Bar & Kitchen Blenders 
Spirit Measures & Coffee Machines 
Toasters & Grills 
ICE MACHINES 
Ice Dispensers, Makers & Flakers 
LINEN 
Table, Bed, Bath & Uniforms 
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KNIVES 
German made using the latest technology. Ergonomic, 
coloured, slip proof handles made from Euoprene. 

Boning 13cm  Black 
13cm  Red 
16cm  Black 
16cm  Red 

9310513 
9310513R 
9310516 
9310416R 

Filleting 18cm  Black 
18cm  Blue 
18cm  Red 
20cm  Black 
20cm  Blue 
20cm  Red 

9736518 
9736518B 
9736518R 
9736520 
9736520B 
9736520R 

Ham Slicer 28cm  Black 
28cm  Blue 
28cm  Red 
31cm  Black 

9770528 
9770528B 
9770528R 
9770531 

Ham Slicer 
Wave 
Scalloped 

28cm  Black 
28cm  Blue 
28cm  Red 

9770528W 
9770528WB 
9770528WR 

Universal 
Serrated 

26cm  Black 
25cm  Brown 
25cm  Red 

9826525W 
9826525WN 
9826525WR 

Vegetable 8cm  Black 
8cm  Green 
8cm  Red 

9831508 
9831508G 
9831508R 

Bread 
Serrated 

18cm  Black 
21cm  Black 
21cm  Brown 
21cm  Red 
24cm  Black 
24cm  Brown 
24cm  Red 

9835518W 
9835521W 
9835521WN 
9835521WR 
9835524W 
9835524WB 
9835524WR 

Chefs 20cm  Black 
20cm  Blue 
20cm  Brown 
20cm  Yellow 
20cm  Green 
20cm  Red 
20cm  White 
26cm  Black 
26cm  Blue 
26cm  Brown 
26cm  Yellow 
26cm  Green 
26cm  Red 
26cm  White 
31cm  Black 

9845520 
9845520B 
9845520N 
9845520Y 
9845520G 
9845520R 
9845520W 
9845526 
9845526B 
9845526N 
9845526T 
9845526G 
9845526R 
9845526W 
9845541 

 

 

 

 

 

 

 

 


