!
i

-

| il_!.L_‘IJ_LL !r

G




Paella cooker - Fornelli e cucine per paella

Fourneaux pour paella - Paella-Herde

2= Construction in Stainless Steel, grade 18/10 AISI- 304. Small
paella ovens on support, (model AUZ0O001). Small paella oven on
roasting oven GN 2/1 (model AUZ0002). Small paella oven models
combinable with open burners. Individual trips with safety valve,
maximum and minimum setting and permanent pilot light. With
black vitrified cast iron grill of 80x700mm total dimensions, under
which are 2 powerful burners with a total power of 22.000 kcal/h.

Edelstahlkonstruktion 18/ 10 AISI-304 Gestiitzte Paella-Kochplatte
(Modell AUZ0001). Paella- Kochplatte auf GN 2/ 1-Bratofen (Modell
AUZ0002). Paella- Kochplattenmodelle, mit offenen Feuern kombi-
nierbar. Einzelhahne mit Sicherheitsventil, mit max./min.-Dauer-
leuchte. Mit schwarz glasierter Gusseisenplatte,
Gesamtabmessungen: 800x700 mm, darunter verbergen sich 2
Brenner mit einer Gesamtleistung von 22.000 kcal/Stunde.

Fabrication en acier inoxydable 18/10 AISI-304. Foyer spécial pael-

1 la sur support (modéle AUZ0001). Foyer spécial paella sur rotis-
soire GN 2/1 (modele AUZ0002). Modeles de foyers spécial paella
combinables avec feux ouverts. Robinets individuels avec soupape
de sireté et pilote permanent maximum et minimum. Doté d’un gril
en fonte vitrifiée de couleur noire de dimensions totales 800x700
mm, sous lequel sont situés 2 brileurs puissants avec une capacité
totale de 22.000 kcal/h.

AUZ0001
| I——

i Optional

Z/C505202C
| Reduction grid

AUZ0002 363,-€

L

a2 =
Order Nr. L-D-Hcm kW 12,76 kW L-D-Hcm kW kg Price
AUZ0001 80-90-90 25,52 2 170 2.478,-
AUZ0002 80-90-90 32 2 54 - 66,5 6,48 210 3.958,-
9 4 N m The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



High power gas ranges - Cucine a gas di elevata potenza

Fourneaux haute puissance - High Power Gasherde

‘;; mmmmmmv

NGES1275T
—

Eurospeed NGES
A Provides a compact combination of traditional cooking range together
with a 15 kW wok burner.
A The dual function of cooking accommodates Oriental and Western cooking,
and the compact design is suitable for various cooking experiences.
It is versatile and equipped with safety devices
for high standard requirements.
Combination of table range and cooking ring with oven. - ik llllum
Compact design for prime cooking. t' —
Dual function cooking ring to accommodate Oriental and Western cooking.
Oven with 7 grades of temperature ranges from 100°C to 310°C.
Versatile for multi tasking.
Equipped with safety device thermocouple accompanied
by flame failure function.
Unique Piezo ignition system for Oven.
A Adjustable stainless steel legs.

W

AHZ0001

> > > > > >

| 2

3 - > NGHT1275P
e t | I
e | NGHT
_— - —_— s ]
S = . R h A The hot top suitable for simmering and warming.
—_ e — i A Complete with removable middle round plate which provide
g the area for direct flame cooking.
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NGHT1275
I

Dimensioni Potenza assorbita gas Bruciatori fuoco Wok potenza assorbita gas
Dimensions Absorbed gas power Flame burners Wok absorbed gas power

Potenza assorb
m Absorbed gas power

Abmessungen Aufgenommene Gas-Leistung Flammenbrenner Aufgenommene Wok Gas-Leistung Aufgenommene Gas-Leistung
Dimension Puissance gaz absorbée Brileurs feu Puissance gaz absorbée wok Puissance gaz absorbée
b e
Order Nr. L-D-Hcm kW 3,5 kW 5,3 kW 10 kW 15 kW L-D-Hcem kW kg Price
NGES1275T 120-75-30,5 32,6 2 2 1 100 1.820,-
NGHT1275P 120-75-30,5 18,8 1 1 1 137 1.990,-
AHZ0001 1207585 39,1 2 2 1 54 66,5 6,5 172 3.140,-
NGHT1275 1207585 25,3 1 1 1 54 66,5 6,5 210 3.440,-

Alle Preise zzgl. gesetzlicher MWSt. ab Lager Mastro - Es gelten ausschlieRlich unsere AGB.
All prices are net prices ex-work Mastro - Only our General Sales Terms are valid.
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High power gas ranges - Cucine a gas di elevata potenza

Fourneaux haute puissance - High Power Gasherde

Standard Exterior Finish

A Stainless Steel: Front oven door, sides, land-
ing ledge, backguard with shelf,
control panel and kick plate.
Welded Stainless Steel seams.

Range Tops

Open Burners: 28,000 BTU / 8 kW lift-off
burner heads. No gaskets, no screws. Quad
burner styles: (1) Anti-Clogging burner With
7,000 BTU / 2KW low simmer is standard.
Optional burners include

(2) All-Purpose (3) Sauté and (4) Wok Jet-
Removable one piece drip tray. No pilofs on
burners.

Top Grates: 305mm x 305mm heavy duty
cast iron. Cast-in bow! directs heat upward.
Raised Griddle with Broiler: Available in 305
mm, 610 mm and 914 mm widths. 19mMmM
plate with manual control only. 20,000 BTU
/ 6KW burner with heat deflector every
305mm. Located on right hand side of
range top. Large griddle grease can.
Chrome plated broiler rack is removablé-
Large full width broiler drip tray.

Oven specifications

Construction: 3mm thick sheet metal ¢
struction with welded front frame. Fully '
sulated with non-sag fibreglass.
Porcelainized oven interior includes: sides,
rear, deck & door linings. One heavy duty
locking chrome plated rack.

Standard Gas Oven: Burner provides 8KW
for 508mm wide oven & 10KW for the
673mm wide oven.

Controls: Thermostat adjustable from 66°C
to 260°C. 100% safety pilot.

A

[ripEaal | &

[ STATIC GAS 0VENS>

A

a

. Bruciatori fuoco
Flame burners
——  Flammenbrenner

Brileurs feu

Forno elettrico
Electric oven
Elektroofen

Four electrique
Potenza assorbita gas
Absorbed gas power

ACA2019
I

ACA2018
I—

Dimensioni

Dimensions
Abmessungen
Dimension

Potenza assorbita gas
Absorbed gas power
Aufgenommene Gas-Leistung
Puissance gaz absorbée
Superficie di cottura
Cooking surface
Kochflache

Superficie de cuisson
Tipo di piastra

Type of plate

Platten

Type de plaque

7 Zone di cottura indipendenti

Indipendent cooking areas
Unabhangige kochzonen
Zones de cuisson indépendant
Piastra liscia

Smooth plate

Glatte Platte

Plague lisse

Piastra al cromo duro
Chromium plate
Verchromte Platte

Plaque chromee

Piastra rigata

Grooved plate

7580CFEC Aufgenommene Gas-Leistung Gerillte Platte
| Puissance gaz absorbée Plaque nervurée
= o o &
1/1 .

Order Nr. L-D-Hem kW kW V./Ph 4,9 kW 8 kW kW cm 2KW kg Price
7580CFEC 8075 - 90 195 | 4 | BYLN oy 1 120 4.040,-
ACA2018 91,4-79,4-91,4/143.5 59 6 67,3-66-35,6 10 274 4.530,-
ACA2019 152,4-79,4-91,4/143.5 82 6 12 61 L 2x 67,366 - 35,6 2x 10 496 10.450,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.

gy
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Extra large gas ovens - Maxi forni a gas

Maxi fours a gaz - Maxi Gasofen

= Construction in Stainless Steel, grade 18/10 AlSI-
304. Supplied with 1 rod tray for each model. Gas
ovens with adjustable Minisit thermostatic valve from
0 to 340°C and piezo-electric start.

== Edelstahlkonstruktion 18/10 AISI-304. Mit 1 serien-
maRigen Stabgitter pro Modell. Durch ein Minisit-
Ventil von 0 bis 340°C regelbare Gasdfen, mit
piezoelektrischer Ziindung.

I 1 Fabrication en acier inoxydable 18/10 AISI-304.
Comprend 1 grille de série pour chaque modele. Four
a gaz réglable avec valve Minisit de 0 a 340°C et al-
lumage piézoélectrique.
o A

AIE0004
I

AIE0003

3 I

AIE0005 //ﬁ
I— n. 2/1 |93-65-31cm .

Order Nr. L-D-Hem kW 6,5 kW 11,8 kW Price

AIE0003 80-75-67 6,5 1 2.180,-

AIE0004 120-75-67 11,8 1 2.960,-

AIE0005 80:75-130 13,0 2 3.990,-

Alle Preise zzgl. gesetzlicher MWSt. ab Lager Mastro - Es gelten ausschlieRlich unsere AGB. mﬂ m 9 7
All prices are net prices ex-work Mastro - Only our General Sales Terms are valid. @



Induction range - Cucine di cottura ad induzione

Cuisiniéres de cuisson a induction - Induktionsherde

Induktion - Standherd

A Ausflihrung:
Leistungsstarkes Induktionsgerat mit zwei Kochstellen. Standherd mit
flachenbiindig eingesetzten Ceranglas.

A Hinten 20 mm aufgekantet

A Die Energieiibertragung erfolgt tiber zwei, sich unter dem Ceranfeld
befindlichen Spulen. Unter den Spulen befinden sich die Induktions-
generatoren. Die Induktionsgeneratoren sind einzeln mit Steck-
verbindungen im Servicefall zu wechseln.

A Maximale Betriebssicherheit Dank: elektronischer Temper-
aturiberwachung der Induktionsspule, Genera
tor und Steuerprint. elektronischer Uberwachung der Energiezufuhr

A Topferkennung

A Energiereduzierung und Ausschalten bei leerer Pfanne im Betrieb
(Mitte Kochstelle)

A Die einfache Bedienung erfolgt tiber zwei stufenlose Leistungsregler

und einen Hauptschalter mit Betriebsanzeige. Zwei Digitale Anzeigen
unter dem Ceranglas zeigen die jeweils gewahite Leistung (1-9) oder
eventuelle Stérungen an. Eine optimale Luftzufuhr erfolgt tiber 2 (pro
Generator) im Gerdteboden integrierte Liifter. Vier stabile, rutschfeste
und héhenverstellbare FiiBe. Im Lieferumfang enthalten sind stecker-
fertige Zuleitung, Zuluftstutzen und Alu Fettfilter.

AVZ0010
IR—

AVZ0011
Order Nr. L-D-Hcm kW V./Ph 5,0 kW ?26cm kW cm kg Price
AVZ0010 40-70-85 10 400V / 3+N / 50 Hz 2 2 50 7.790,-
AVZ0011 70-70-85 20 400V / 3+N / 50 Hz 4 4 80 12.570,-
9 8 M m The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



Induction cooking tops - Piani di cottura ad induzione

Table de cuisson a induction - Induktionskochfelder

EE The induction hobs are easy to install on every working surface in kitchens, restau- B I Facilmente installabili in qualsiasi piano liscio presente in cucina, nei ristoranti e

rants or dining rooms; thanks to the absence of fumes they are perfect for public
coocking performances or when the preparation is made in view of customers.

- Graduated digital controls.

- Extremely easy to use and to clean.

- Smooth coocking surface makes cleaning easy.

- Safe operations are ensured by the coocking surface which is never heating up.

- Induction hobs are energy saving thanks to heating efficiency and no need to heat up.

- Electric absorption is stopped when the pan is removed from the hob surface.

™= Leicht einbaufahig in alle glatte Platten in der Kiiche, in Restaurants und

in Esszimmern fiir Demonstrationszwecke oder fiir die Zubereitung besonderer
Gerichte vor den Kunden, da rauch- und geruchfrei.

- Mit digitaler Skalen-Druckknopftafel.

- Extrem leicht zu bedienen und zu reinigen.

- Glatte Kochflache, praktisch zu reinigen.

- Hochste Sicherheit, dank der sich nicht erhitzenden Kochflache.

- Energieeinsparung dank der schnellen Beheizung und hohen Ausbeute.

- Keine Aufheizzeit und sofortiger Energieverbrauchsstopp sobald der Topf von der Platte genommen wird

nelle sale da pranzo come dimostrazione, o la preparazione di piatti particolari di

fronte ai clienti, grazie all'assenza di fumi e odori.

- Dotate di pulsantiera digitale graduata.

- Estremamente facili da utilizzare e da pulire.

- Superficie di cottura liscia, pratica da pulire.

- Massima sicurezza grazie alla superficie di cottura che non si riscalda.

- Risparmio energetico grazie alla velocita di riscaldamento e all’elevata resa.

- Non sono previsti tempi di pre-riscaldamento ed il consumo di energia si blocca non appena la
pentola viene rimossa dal piano.

1 1 Elles peuvent facilement étre installées sur toute surface lisse présente en cuisine,

dans les restaurants et dans les salles de repas comme démonstration, ou prépara-
tion de plats particuliers en présence des clients, grace a I'absence de fumées et
d’odeurs.
- Dotées de clavier digital gradué.
- Extrémement faciles a utiliser et a nettoyer.
- Surfaces de cuisson lisse, pratique a nettoyer.
- Sécurité maximum grace a la surface de cuisson qui ne s'échauffe pas.
- Economie d'énergie grace a la vitesse de chauffe et au rendement élevé.
- il n'y a pas de temps de préchauffage prévus et la consommation d’énergie se bloque dés que
la casserole est retirée de la surface.

H Optional

Z/BPWE AVZ0002/S
| AVZ0001/S | Induction wok pan @ 39 cm I_
| 182,-€

| 2vZo0or
— | AVZ0006/S
Order Nr. L-D-Hcm kW V./Ph kW cm kW cm kg Price
AVZ0002/S 32,2-44-115 2,5 230V / 1+N / 50-60 Hz 2,5 32,2-27 7,5 918,-
AVZ0001/S 34-44-135 3,5 230V / 1+N/ 50-60 Hz 3,5 33-275 9,0 1.452,-
AVZ0006/S 33,5-42,5-13,5 2,5 230V / 1+N/ 50 Hz 2,5 0 30 8,3 1.338,-
AVZ0007 40-45,5-18 5,0 400V / 3+N / 50 Hz 5,0 0 30 13,0 3.458,-
Alle Preise zzgl. gesetzlicher MWSt. ab Lager Mastro - Es gelten ausschlieRlich unsere AGB. mﬂ m 99

All prices are net prices ex-work Mastro - Only our General Sales Terms are valid.



Lava rock grills - Griglie a pietra lavica

Grils pierre lavique - Lavasteingrills

2 The lava-stone grill is a piece of equipment for cooking -
all type of food like meat, fish, and vegetables, and main-
taining the full original flavours. The main characteristics
rendering the lava-stone grill indispensable to cook at
professional level are the cleanliness in conformity with
hygene regulations, quick cooking times, and bringing
out flavours. Lava-stone is an igneous rock which does
not deteriorate, is no-toxic, and above all odourless.

B Der Lavasteingrill dient zum Garen von Fleisch, Fisch und
Gemiise ohne deren Eigenschaften zu verandern. Die
hauptsachlichen Charakteristiken, die den Lavasteingrill
zu einem nahezu unentbehrlichen Gerét fiir professio-
nelles Garen machen, sind: die Reinigung unter Einhal-
tung der Hygienevorschriften, die schnelle Zubereitung
der Gerichte und deren merklich bessere Geschmack.
Der Lavastein ist ein unerschopfliches, ungiftiges und ge-

ruchlosesvulkanisches Gestein. | AJCD010
0 1 La Griglia a Pietra Lavica e un'apparecchiatura per la
cottura senza alterazioni di carne, pesce, e verdure. Le
principali caratteristiche che rendono la Griglia a Pietra
Lavica uno strumento necessario per la cottura profes-
sionale sono: la pulizia nel rispetto delle norme igieni-
che, la velocita d'esercizio e I'esaltazione dei sapori. La
pietra lavica e una roccia vulcaniea inesauribile, atos-
sica e tantomeno inodore.
AJCO0011
A Two positions for top grates
Char-Broilers
A Char-rock provides high temperatures
to sear-in juices.
A Two position cooking grate creates
three heat zones providing
A 35,000 BTU/hr. "H" type burner
is located every 12".
A Stainless steel front and sides.
A Space saving 23" depth.
AJC0008
M [a) o
Order Nr. L-D-Hcem kW cm n° kg Price
AJC0007 55,9-58,4-35,5 18,0 2 64 2.129,-
AJC0008 81,3:58,4-355 27,0 3 95 2.999,-
AJC0009 106,7-58,4-35,5 36,0 4 129 4.240,-
AJC0010 607040 11,5 47 - 48,5 1 76 2.484,-
AJCO011 80-70-40 13,8 47 - 68,5 2 96 3.254,-
1 oo m:ﬁl] m The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



Lava rock grills - Griglie a pietra lavica

Grils pierre lavique - Lavasteingrills

AJC0013
I

AJC0012
L

Grate for fish on request

Griglia per pesce su richiesta

Grille pour les poissons sur demande
Fischrost auf Anfrage

| AJCO0014
M o
Order Nr. L-D-Hcem kW cm n° kg Price
AJC0012 60-70-85 11,5 47-48,5 1 105 2.910,-
AJC0013 80-70-85 13,8 47-68,5 2 125 3.640,-
AJC0014 106-70-85 23,0 47-94,5 2 159 4.430,-
m!ﬁlmm The Price includes Supply, Delivery to Qatar, Installation and Maintenance. 1 o 1
@ Additional discount from the Price list can be considered depending on the order volume.



Griddles & lava rock grills - Fry tops & pietra lavica

Grillades & pierre lavique - Grillplatten & Lavasteingrills

Sizzle ‘n Chill Options

A High shelf on griddle and open burner models.

A Stainless Steel char-broiler radiants available at
no charge.

Gooktop Specifications

Ghar-Broiler

A Burners: 3-position adjustable top grade creates
3 heat zones. Six individually controlled 6 kW.
Stainless Steel burners. Removable, reinforced

cast iron radiants prevent clogging of burners and

provide uniform distribution of heat.

A Burner Grates: Heavy duty reversible cast iron top
grates are made in 152 mm x 559 mm easy to re
move and clean sections. Available with optional
round rod top grate.

A Grease Gutter: Full width grease gutter and
removable large capacity drip pan.

A Broiler Body: Fully insulated broiler body.

Griddle Top

A Griddle Burner: Three 30,000 (9 kW). “U” burners
for even heat. Aeration baffles between burners
and a full width rear flue provide uniform griddle
surface temperatures.

A Thermostat Control: Energy-saving thermostat is
adjustable from 65°C to 230°C.

A Griddle Plate: 25 mm thick, highly polished plate.
No breaking-in required. 610 mm depth. 102 mm
tapered splash guard.

ElS Construction in Stainless Steel, grade 18/ 10 AISI-304.
Models on support with open shelf, models with support
closed with doors. models with roasting oven GN 2/ 1,
models with oven CHE [93x65x31 cm) ... [see table of
descriptions). 15 mm thick rectified iron hot plate. Hard
chrome models with 50 micra of additional chrome. All
models with front removable-drip tray. Gas models with
Minisit thermostatic valve and piezo-electric start.

®= Edelstahlkonstruktion 18/ 10 AISI -304. Gestiitzte Mo-
delle mit offenem Regal; gestiitzte, durch Tiiren ver-
schlossene Modelle. Modelle mit GN 2/1 Bratofen,
Modelle mit CHE- Ofen [93x65x31 cm) ... [siehe Leis-
tungstabelle). 15 mm starke, geschliffene Eisenplatte.
Modelle aus Hartchrom, mit 50 Mikrometern Chrom zu-
satzlich. Alle Modelle mit Fett-Frontalauffangkasten. Gas-
betriene Modelle mit Minisit-Thermostatventil und

[ STATIC ELECTRIC OVEN

I

AJI10009

}

\

A

Refrigeration Base Specifications

A Self-Contained, energy efficient refrigeration system.

A Foamed-in place polyurethane insulation throughout cab-
inet and drawers.

A Super durable insulation insulation prevents temperature
migration between cooktop and refrigeration base.

A Maintains 2,2°C - 4,4°C interior drawer temperature even
when ambient room temperature is 37,8°C.

Easy to read, front mounted digital thermometer.

A Each self-closing drawer accommodates one, full-size
steam table pan. Drawer dividers (included) allow various
pan-size configurations.

A Top drawer is 152 mm deep,
bottom drawer is 102 mm deep.

A Each drawer has a centre pull handle that is flush with
the drawer face.

A Oversized drawer guides with extremely durable Stain-
less Steel bearings are capable of withstanding 125 Kg of
weight.

A 150 W. Compressor motor; 220V / 240 V. 13 amps.

A Easy service access - unitised refrigeration components.

A Condensation is eliminated in a non-electric self-
contained drip pan located under condenser unit.

A Castors on request

—ps

7580FTELRFE,
L _

B 1 Fabrication en acier inoxydable 18/ 10 AISI-304. Modgles
sur support avec étagére sans porte, modeéles sur support
ferme par portes, modeles avec rotissoire GN 2/ 1, modeles
avec four CHE [93x65x31 cm) ... [voir tableau de caractéris-
tiques). Gril métallique rectifié de 15 mm d'épaisseur. Mo-
dele en chrome dur. comprenant 50 microns de chrome en
plus. Tous les modeéles sont dotés d'une lechefrite frontale
amovible. Modéles au gaz avec valve thermostatique Minisit

piezoelektrischer Ziindung. et allumage piézoélectrique.
v > @ u@ = 0
n. 2/1 2/1 ° ° .
Order Nr. L-D-Hcm kW kW V./Ph 6,5 kW 6 kW n cm n Price
AJI0009 91,4-79,4-91,4 0,15 26,0 220-240V / 1+N 50 Hz 2 3 16.190,-
AJC0015 91,4-79,4-97,8 0,15 35,0 220-240V / 1+N 50 Hz 2 3x 15,2 55,9 3 17.590,-
7580FTELRFE 80-75-90 16,0 400V / 3+N 50 Hz 1 L/R 79,150 2 5.100,-
7580FTGLRFG 80-75-90 23,5 1 L/R 79,150 2 4.350,-
1 o 2 m!ﬁl]m The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



Electric & gas griddles - Fry top elettrico & a gas

Plaques grillades electriques & gaz - Elektro- & Gas-grillplatten

Thick 6 mm steel griddle plate

Thick 15 mm highly polished steel griddle plate

Great performance

A Robust, reliable and made of highly
resistant materials, the gas grill
plates loyally serve whom likes
simple and efficient equipment.

PGF300
I

AJA0004
L

Thick 15 mm highly polished steel griddle plate

Efficiently applied energy

A The electric grill plates are 15 mm thick
and made of polished steel, with optional
hard chrome coating for even better
energy saving.

A With these grill plates, quickly preparing
delicious meals has never been so easy!

PPEF600
IR

Gas Griddle Features

A Thermostat maintains selected griddle temperature
during peak cooking periods.

A Thick 1" (25) highly polished steel griddle plate maintains
selected temperatures and assures quick recovery.

A Aeration baffles between burners spreads heat across
griddle for more even heating.

A Full width rear flue distributes heat uniformly across grid-
dle surface.

A One burner every 12" (305), rated at 30,000 BTU/hr
(9 KW) ea. Each burner has an adjustable gas valve and
continuous pilot for instant ignition.

A Full 24" (610) depth plate for more cooking surface.

A Stainless steel grease gutter 312" (89) wide

. A Stainless steel front, sides and one piece rolled ledge.

| AJ10012 4" (102) chrome-plated Iefgs included. .

A Large 1 gal. (3.8 L) capacity grease can with weep hole to

indicate when full.

Thick 25 mm highly polished steel griddle plate

M = o

Order Nr. L-D-Hcem kW kW V./Ph cm n° Price
AJlIo010 61:82,2-355 18,0 Steel plate 61-61 2 3.930,-
AJIOO11 91,4-82,2-35,5 26,0 Steel plate 91-61 3 5.340,-
AJI0012 121,9-82,2:35,5 35,0 Steel plate 121-61 4 6.880,-
PGF300 33-49-235 2,35 Steel plate 30,540 1 255,-
PGF600 59-49-23,5 4,7 Steel plate 56,540 2 403,-
PGF800 85:49-23,5 7,0 Steel plate 82,540 3 521,-
AJA0004 64 50,532 6,0 Steel plate 6040 2 595,-
AJA0005 84-50,5-32 9,0 Steel plate 80-40 3 7175,-
PPEF600 60,551,532 4 230V / 1+N 50-60 Hz Steel plate 6040 2 575,-
PPEF800 81-51,5-32 6 400V / 3+N 50-60 Hz Steel plate 80-40 3 705,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance. N[m 1 o 3

Additional discount from the Price list can be considered depending on the order volume. ®



Griddles - Fry tops

Grillades - Grillplatten

A0Z0008
E—

Multitasking at its best

A Two functions, one equipment:
Now you can grill and cook simultaneaously with this new fiamma plate,
at the same time saving working space.

A Thick 6 mm steel griddle plate

A0Z0009
R

o@ ©. Y

A0Z0020
I

Dimensioni Potenza assorbita gas Superficie di cottura Tipo di piastra Piastra liscia
Dimensions /ﬁ Absorbed gas power Cooking surface @ Type of plate L Smooth plate
===/ Abmessungen Aufgenommene Gas-Leistung ===’ Kochflache Platten Glatte Platte
Dimension Puissance gaz absorbée Superficie de cuisson Type de plaque Plaque lisse
= [
Order Nr. L-D-Hcm kW 2,35 kW 3,2 kW cm kg Price
A0Z0008 68,5:49-23,5 5,565 1 1 30,540 L 16,5 422,-
A0Z0009 94,5-49-23,5 7,9 2 1 56,5 - 40 L 24,5 532,-
A0Z0020 120,5-49-23,5 10,2 3 1 82,540 L 32,5 679,-

gy

104 25

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.




Contact Grill - Griglia a contatto

Grill contact - Kontaktgrill

AJA0001

AJA0003
IR

AJA0011
| I——

AJA0002
—

AJA0012
| I——

Thermally protected heating elements.

2 timers.

High legs to keep clean the counter under the grill.
Detachable front drip tray.

Removable hinges cover.

Side spacers.

> > > > > >

AJA0030

= o O] g | | [=

Order Nr. L-D-Hcm kW V./Ph cm n° Price
AJA0001 40-43-24 1,8 230V / 1+N / 50-60 Hz Cast iron R 25,5:24,5 1 359,-
AJA0003 51-43-24 3,0 230V / 1+N/ 50-60 Hz Cast iron R 36,5-24,5 1 404,-
AJA0002 694324 3,6 230V / 1+N / 50-60 Hz Cast iron R 55:24,5 2 599,-
AJA0030 54,543,530 4,5 230V / 1+N/ 50-60 Hz Cast iron R 50-25,5 2 990, -
AJAOO11 48-50,5-18 3,0 230V / 1+N / 50-60 Hz Glass ceramic L 36-27 1 635,-
AJA0012 68-50,5-18 3,4 230V / 1+N/ 50-60 Hz Glass ceramic L 55,8 -27 2 1.050,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance. N m 1 0 5

Additional discount from the Price list can be considered depending on the order volume.
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Kebab Grill with bottom motor - Griglia Kebab con motore inferiore

Gril a Kebab avec motor inférieure - Donergrill mit Motor unten

AJEOOO3/N

AJEO0O002/N |

I

AJE0006/K
I

AJEO0008/K

I

AJE0007/K
L

AJE1001 AJE1005
. POWER WATT: 90 POWER WATT: 90
POWER VOLT: 230 V/1N/ 50 Hz POWER VOLT: 230 V/1N/ 50 Hz
/,1’] SPIN SPEED RPM: 2ea SPIN SPEED RPM: 5.900
- BLADE DIM. MM: b 8o BLADE DIM. MM: 0 100
i I 899,-€ | 550,-€
Dimensioni Potenza assorbita Tensione Bruciatori a gas E.Iement: ah Portata massima di carne | Prezzo
. . riscaldamento . X
Dimensions Absorbed power Power Gas burners . Max. meat weight Price
iy Heating elements ) . ;
Abmessungen Leistung Spannung Gasbrenner . Max. Fleischgewicht Preis
N ) ) . . = 5 Heizelemente . . .
Dimension Puissance absorbée Tension Brileurs a gaz e Poids de viande max. Prix
Les éléments chauffants
Order Nr. L-D-Hem kW volt n° kg Euro
AJE0006/K 53-75-91 9,09 230 V/1N/ 50 Hz 3 50 1.090,-
AJE0007/K 5375108 12,12 230 V/1N/ 50 Hz 4 80 1.180,-
AJE0008/K 5375125 15,15 230 V/1N/ 50 Hz 5 100 1.290,-
AJEO002/N 56,5-81-98,5 4,80 230-400 V/3N/ 50 Hz 3 60 1.650,-
AJEOO0O03/N 56,581 115 6,40 230-400 V/3N/ 50 Hz 4 80 1.880,-
1 06 m:ﬂl] m The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



Kebab Grill with top motor - Griglia Kebab con motore superiore
Gril a Kebab avec motor supérieure - Donergrill mit Motor oben

AJE1006
L

POWER WATT: 120 ' '
POWER VOLT: 230 V/1N/ 50 Hz

SPIN SPEED RPM: 6.000 , ‘ »
BLADE DIM. MM: 9 80 ' ‘

605,-€ : - 3
; | KT

ECO3E
—

o] -
I
-
I AJE0013
I AJEO0012
Dimensioni Potenza assorbita Tensione Bruciatori a gas E.Iementl @ Partata massima di carne | Prezzo
. . riscaldamento : ;
Dimensions Absorbed power Power Gas burners , Max. meat weight Price
. Heating elements . . .
Abmessungen Leistung Spannung Gasbrenner ) Max. Fleischgewicht Preis
N ) ) . . = Heizelemente s . .
Dimension Puissance absorbée Tension Brileurs a gaz Pt Poids de viande max. Prix
Les éléments chauffants
Order Nr. L-D-Hcm kW volt n° kg Euro
AJE0O014 34-42-61,5 2,45 230 V/1N/ 50 Hz 1 7 533,-
AJE0012 52:64-91,5 7,35 230 V/1N/ 50 Hz 3 45 1.018,-
AJEOO13 5264108 9,80 230 V/1N/ 50 Hz 4 60 1.139,-
ECO3E 56,5-81-98,5 4,80 230-400 V/3N/ 50 Hz 3 60 1.449,-
ECO4E 56,581 115 6,40 230-400 V/3N/ 50 Hz 4 80 1.639,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance. m/@ 1 o 7
Additional discount from the Price list can be considered depending on the order volume. @



NEW PROJECT TECHNIC

COMMERCIAL KITCHEN, BAKERY & SUPERMARKET EQUIPMENT SUPPLIER

Chicken grills - Girarrosti

Ratissoire a poulets - Hahnchengrills

AJD0002
IAJD0005

AJDO0001
IAJD0004

AJD0003
| dlznnn AJDO0014
| AJDO0017

50002

60120 =

0 Spit with 6 skewers
AR4EEI v |p— | Spit with multiple positions
with 1 shelf | 170,-€
| 1.040,-€ | 345,-€
Dimensioni Potenza assorbita Tensione Spiedi Polli Peso Prezzo
Dimensions Absorbed power Power Spits Chickens Weight Price
Abmessungen Leistung Spannung Spiefe Héahnchen Gewicht Preis
Dimension Puissance absorbée Tension Brochettes Poulets Poids Prix
Order Nr. L-D-Hem kW volt n° n° kg Euro
AJD0004 109,8 - 4846 53 230V / 1+N 50 Hz 1 6 50 2.370,-
AJD0005 109,848 64 10,6 230V / 1+N 50 Hz 2 12 66 2.790,-
AJD0006 109,8 - 48 - 82 15,9 230V / 1+N 50 Hz 3 18 86 3.290,-
AJD0O017 109,8-48 - 100 21,2 230V / 1+N 50 Hz 4 24 103 3.820,-
AJD0016 109,8 - 48 - 136 31,8 230V / 1+N 50 Hz 6 36 170 5.290,-
AJD0018 109,8 -48- 192 42,4 230V / 1+N 50 Hz 8 48 193 6.430,-
AJD0015 109,8 - 66 - 192 49,3 230V / 1+N 50 Hz 15 90 200 8.880,-

gy
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12CE

AJDO0016

AJD0021
Mt

| Trolley for 12 spits AJD0018
| 1.490,-€ | AJD0019
Dimensioni Potenza assorbita Tensione Spiedi Polli Peso Prezzo
Dimensions Absorbed power Power Spits Chickens Weight Price
Abmessungen Leistung Spannung SpiefSe Héahnchen Gewicht Preis
Dimension Puissance absorbée Tension Brochettes Poulets Poids Prix
Order Nr. L-D-Hem kW volt n° n° kg Euro
AJD0001 109,8 - 48 - 46 4,8 400V / 3+N 50 Hz 1 6 48 2.390,-
AJD0002 109,848 - 64 9,6 400V / 3+N 50 Hz 2 12 63 2.840,-
AJD0003 109,8 - 48 - 82 14,4 400V / 3+N 50 Hz 3 18 80 3.440,-
AJD0014 109,8 -48- 100 19,2 400V / 3+N 50 Hz 4 24 95 3.990,-
AJD0021 109,8 - 48 - 186 28,8 400V / 3+N 50 Hz 6 36 160 5.490,-
AJD0019 109,8 - 48192 38,4 400V / 3+N 50 Hz 8 48 183 6.790,-
AJD0020 109,8 - 48192 38,4 400V / 3+N 50 Hz 15 90 220 8.970,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.

ms@jo@ 109



Planetary chicken grills - Planetari

Ratissoires planétaires - Planeten-Hdahnchengrills

@160 mm

El5 4 spits (20/24 chickens)
1. Combination of 2 spits with meat pieces of @ 210 mm max.
and 2 spits with pieces of @ 160 mm max.
| 2. Combination of 4 spits with meat pieces of @ 180 mm max.

—
—

@210 mm 110 mm

e e P—

AJD0022 - A : o«
| AJD0023 , : .

£ - Planetary transmission via steel pinions.
+230 V motor.
- Minimum consumption, maximum performance.
- Electronic lighting of burners with SIT safety valve and pilot indicator.
* Uniform, quick and perfect roasting. @210 mm
- Interior light.
- Simple to maintain and cleaning.

: ) pTR4 v !
VC12E I Wheeled stand 00.-¢ @ PTR6
| Heated wheeled stand I 1.1 = | Wheeled stand

| 4.190,-€ | 1.600,-€
Dimensioni Potenza assorbita Tensione Spiedi Polli Peso Prezzo
Dimensions Absorbed power Power Spits Chickens Weight Price
Abmessungen Leistung Spannung Spiee Héhnchen Gewicht Preis
Dimension Puissance absorbée Tension Brochettes Poulets Poids Prix
Order Nr. L-D-Hem kW volt n° n° kg Euro
AJD0022 141,5-74-87 17 400V / 3+N 50 Hz 4 24 170 6.900,-
AJD0023 141,574 - 87 22 230V / 1+N 50 Hz 4 24 170 6.900,-
AJD0024 141,5-104,5-106,5 44 230V / 1+N 50 Hz 12 72 230 10.670,-

1 1 0 Nﬂm The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
r@ Additional discount from the Price list can be considered depending on the order volume.



Big size roasters - Girarrosti di grandi dimensioni

Ratissoires a grande taille - GroBgrills

£l5 LAMBS split openned up to 15 kg.

HAM, 2 per spit, up to 8 kg each.
DIFFERENT PIECES, suckling pig, turkey, etc.

- Spits with 110 om of useful lenght.

-Tray of 109x54x5 cm for juices, for roasting potatoes and vegetables.

- Interior light to lighlight your roasts.
- Interior can be dismantlet for cleaning.

PTG1
| Wheeled stand

Dimensioni Potenza assorbita Tensione Spiedi Peso Prezzo
Dimensions Absorbed power Power Spits Weight Price
Abmessungen Leistung Spannung Spiefe Gewicht Preis
Dimension Puissance absorbée Tension Brochettes Poids Prix
Order Nr. L-D-Hem kW volt n° kg Euro
AJD0025 152,8-60-75 6,6 400V / 3+N 50 Hz 1 90 3.929,-
AJD0026 152,8-60-97 13,2 400V / 3+N 50 Hz 2 135 4.229,-
AJD0027 152,860 75 10,0 230V / 1+N 50 Hz 1 90 3.499,-
AJD0028 152,860 97 20,0 230V / 1+N 50 Hz 2 135 3.899,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.

gy 111
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Churrasco for lava rock grills - Churrasco per Griglia a Pietra Lavica

Churrasco pour pierre lavique - Churrasco fur Lavastein-Grills

ElE Tuscany is a special designed wood-
burning barbecue. (2) It features 3 grills
(rising and upsetting), drawers to col-
lect ash, fully insulation, Stainless Steel
finished or painted metal sheet. On
request,

(1) it can be equipped with 4 spits. Tus-
cany is available in 1.8, 1.2 (2 grills) and
2.3 (4 grills) meters width.

11
Il modello Tuscany si caratterizza per fun-
zionare a fuoco di legna. (2) Dispone di
tre griglie con altezza regolabile e roves-
ciabili; (1) Su richiesta puo essere fornito
di quattro spiedi, puo essere costruito in
acciaio Inox o in lamiera verniciata (colore
a richiesta). Versioni con larghezza da cm.
120 (2 griglie 45x55 cad.), 180 (3 griglie)

AJCO0017

I

Grate for fish on request

Griglia per pesce su richiesta

Grille pour les poissons sur demande
Fischrost auf Anfrage

EJE The lava-stone grill is a piece of equipment for cooking
all type of food like meat, fish, and vegetables, and main-
taining the full original flavours. The main characteristics
rendering the lava-stone grill indispensable to cook at
professional level are the cleanliness in conformity with
hygene regulations, quick cooking times, and bringing
out flavours. Lava-stone is an igneous rock which does
not deteriorate, is no-toxic, and above all odourless.

™ Der Lavasteingill dient zum Garen von Fleisch, Fisch und
Gemise ohne deren Eigenschaften zu verdndern. Die
hauptsachlichen Charakteristiken, die den Lavasteingrill
zu einem nahezu unentbehrlichen Gerét fiir professio-
nelles Garen machen, sind: die Reinigung unter Einhal-
tung der Hygienevorschriften, die schnelle Zubereitung
der Gerichte und deren merklich bessere Geschmack.
Der Lavastein ist ein unerschdpfliches, ungiftiges und ge-
ruchlosesvulkanisches Gestein.

I 0 La Griglia a Pietra Lavica e un'apparecchiatura per la
cottura senza alterazioni di carne, pesce, e verdure. Le
principali caratteristiche che rendono la Griglia a Pietra
Lavica uno strumento necessario per la cottura profes-
sionale sono: la pulizia nel rispetto delle norme igieni-
che, la velocita d'esercizio e |'esaltazione dei sapori. La
pietra lavica e una roccia vulcaniea inesauribile, atos-
sica e tantomeno inodore.

AJC0016
.

Dimensioni Potenza assorbita Tensione Spiedi Spiedi rotanti Peso Prezzo
Dimensions Absorbed power Power Spits Turning spits Weight Price
Abmessungen Leistung Spannung Spiefe DrehspieBe Gewicht Preis
Dimension Puissance absorbée Tension Brochettes Brochettes rotatif Poids Prix
Order Nr. L-D-Hem kW volt n° n° kg Euro
AJC0016 80-70-140 13,8 230V / 1+N 50 Hz 9 205 7.490,-
AJC0017 10670 - 140 23,0 230V / 1+N 50 Hz 13 231 8.860,-
1 1 2 mﬂm The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



£E Charcoal fueled unit, Stainless Steel finis-
hed with parts in red painted iron, fully in-
sulated, featuring 3 rows of swords (lower
row spins itself by mean of electrical
motor), sword net length cm. 60, drawers
to collect ash. On request, equipped with
heavy-duty S/S grills set. Rio is available
in 2,0 and 1,3 (22 swords - 8 spinning)
meters width.
1 1 Unita adatta a Churrascarie commerciali,
tutta in Acciaio Inox con parti in lamiera
verniciata rossa, funzionante a carbone,
completamente coibentata, con cassetti
raccogli-cenere e con 3 livelli di spade (il
primo & ruotante) disposti trasversal-
mente. Lunghezza utile delle spade cm
60. Su richiesta puo essere corredata di
grigliato per utilizzarla come un normale
barbecue. Il modello Rio & disponibile
nelle versioni da 1,3 (22 spade - 8 ruo-
tanti) e da 2,0 metri.

Dimensioni Potenza assorbita Tensione Spiedi Spiedi rotanti Prezzo
Dimensions Absorbed power Power Spits Turning spits Price
Abmessungen Leistung Spannung Spiefie Drehspiefe Preis
Dimension Puissance absorbée Tension Brochettes Brochettes rotatif Prix
Order Nr. L-D-Hcm kW volt n° n° Euro
AJJ0001 130-85-240 139,5 230V / 1+N 50 Hz 22 8 11.330,-
AJJ0002 200 - 85250 186,0 230V / 1+N 50 Hz 34 12 13.300,-

Additional discount from the Price list can be considered depending on the order volume.

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
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Fryers - Friggitrici

Friteuses - Friteusen

£fE POM'CHEF:

for the preparation of tasty appetizers everywhere, without the need of a hood!
POM’CHEF can rapidly prepare an incredible range of tasty snacks: chips, French fries, croquettes,
small breaded mozzarellas, onion rings, chicken wings, cutlets, stuffed olives, fish, fried cream... It
has a purification system that completely eliminates smoke and vapour, and is produced in two mo-
dels, 300 gr and 600gr per frying cycle.

POM’CHEF:

Fiir die Zubereitung leckerer Happchen in jedem Lokal,

auch ohne Dunstabzugshaube!

Mit POM’CHEF I&sst sich im Handumdrehen eine unglaubliche Vielfalt appetitlicher Snacks zube-
reiten: Pommes Frites, Kroketten, panierte kleine Mozzarellas, Zwiebelringe, Hahnchenfliigel, Kote-
letts, gefilllte Oliven, Fisch, frittierte Creme- Schnittchen... Das Gerét ist mit einem Filtersystem
ausgestattet, mit dem Rauch und Dampf vollstandig beseitigt werden. Es ist in den zwei Modellen
mit 300 g bzw. 600 g Fassungsvermdgen pro Garvorgang erhaltlich.

amases
i r———
s e e
1 e ———

1 1 POM’CHEF:

per preparare gustosi appetizers in qualunque locale,

anche senza cappa di aspirazione!

POM’CHEF prepara rapidamente un’incredibile varieta di stuzzicanti snacks: patatine, crocchette,
mozzarelline, anelli di cipolla, alette di pollo, cotolette, olive ripiene, pesce, cremini... E dotata di
un sistema di depurazione che elimina completamente i fumi ed i vapori, ed & prodotta nei due mo-
delli da 300 gr. e da 600 gr alla volta.

11 POM’CHEF:

pour préparer de savoureux appetizers dans tous les types d’établissement,
méme sans hotte d’aspiration!

POM’CHEF prépare rapidement une incroyable variété de snacks excitants: frites, croquettes, peti-
tes mozzarellas, anneaux d’oignons, ailettes de poulet, escalopes, olives farcies, poissons, crémes
et fromages frites... Elle est dotée d’un systeme d'épuration, qui élimine complétement les fumées
et les vapeurs, et elle est produite dans les deux modéles de 300 gr. et de 600 gr 4 la fois.

0,6 KG READY IN | MINUTE!!!

Order Nr. L-D-Hem kW V./Ph It gr kg Price
KL4 585557 3 220-240 / 1+N 50-60 Hz 0il 5,5 300 53 7.680,-
KL3 586257 4 220-240 / 1+N 50-60 Hz 0il 9,0 600 57 9.180,-

Baskets for fryers included

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.




Fryers - Friggitrici

Friteuses - Friteusen

Qil filtering counter

“'*N

FF1010
I

A Two different models in stainless steel developed for the
assembling of fryers FF15 and FF15+15.

A This counter makes the filtering of the used oil an easy
task, also allowing its storage.

A To take out the used oil, open the counter’s drawer and
drain the oil directly into the drawer which is equipped
with both a filter for leftovers and a recipient for the oil.

FF1515TR @
FF15TR
i =n" Dimensioni "~ Potenza assorbita Tensione di alimentazione Vasche Capacita vasca
@ Dimensions / Absorbed power @ Power requirements Tanks Tank capacity
===/ Abmessungen Aufgenommene Leistung Spannung Becken Becken vermdgen
Dimension Puissance absorbée Tension d’alimentation Cuves Capacité pour cuve
- =l
Order Nr. L-D-Hem kW V./Ph L-D-Hem n° It kg Price
.59 . 230/1+N X . 10
FF10 25,2-52-39 3,4 50Hz 21,9-28,5-10 1 oil' 7 8,5 341,-
e 230/1+N . . 10 + 10
FF1010 51-52-39 3,4+3,4 50Hz 2x21,9-28,5-10 2 0il7+7 15,5 654,-
e 400/3+N . . 15 _
FF15TR 32,2:52-41,5 9,0 501z 28,5-28,5-11,8 1 0il 13 11,5 513,
e 400/3+N ] ] 15 + 15
FF1515TR 6552415 9,0+9,0 50Hz 2x28,5-28,5-11,8 2 0il 13 + 13 21,0 998,-

Baskets for fryers included

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.
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High performance fryers ¢ High performance friggitrici

High performance friteuses * High performance Friteusen

A Maximum load capacity:
22 litres

~«——— A Full heat-shield behind
control panel. l

.

~«——— A Full port drain valve.

G }..m;

-~«——— A Stainless Steel reliability
front, doors, sides, basket
hanger and frypot.

~«———— A Higher KWs for fast re-
covery - Heats oil quickly re
sulting in less absorption &

L5 - and better tasting food. AMZ0001
¥ =

AMZ0037

A Tank 23 Liters - 21 kW

A Blue flame indicating clean and perfect combustion for high
efficient frying.

A Safety thermostat integrated

A Thermocouple with flame failure function.

A Piezo ignition system.

A Very convenient drainage, just by tiding the drain pipe and opening
the drain valve.

A Adjustable stainless steel legs that perfectly fit your needs.

Open Frypot (OP)

A Easy cleaning of both the frying area and
the deep cold zone.

A Radius formed edges precision welded on
the outside of the frypot by robots for ac-
curacy and consistency.

A Frying area is 35,6 cm x 35,6 cm, perfect
for all purpose frying.

A All Stainless Steel frypot has a large heat
transfer area.

Optional Computer Gontrols

A Easy to program - simply select time and temperature, then preset
button.

A Easy-to-read LED digital display.

A Customised buttons for menu items.

A Programmable.

FBES EEEEV A “Product Ready” visual and sound signals continue until product is
removed.

A Electronic time and temperature controls increase product yield.
A Boil out mode for easy cleaning.

A Melt cycle control increases shortening life.

A No re-programming required if power loss occurs.

A Automatic basket lifts.

Automatic Basket Lifts only with
Computer or Mechanical Control available

Optional Automatic Basket Lifts

A All moving components are Stainless Steel.

A Stainless Steel mounting hardware throughout.

A High torque, heavy-duty baskets lift motor.

A Basket lift arms are removable for ease of cleaning.

1 1 6 m/@ The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Optional Mechanical Controls
A Simply select time and temperature.
A Programmable.

A Automatic basket lifts.

Additional discount from the Price list can be considered depending on the order volume.



High performance fryers * High performance friggitrici

High performance friteuses * High performance Friteusen

AMZ0036

I—

Dimensioni
Dimensions
===/ Abmessungen

I—

AMZo0001

Potenza assorbita
Absorbed power
Aufgenommene Leistung

Tensione di alimentazione
Power requirements
Spannung

AMZ0035

I—

Capacita vasca
Tank capacity
Becken vermégen

Vasche
Tanks

Becken

Dimension Puissance absorbée Tension d’alimentation Cuves Capacité pour cuve
Peso Potenza assorbita gas Comandi digitali Comandi meccanici Sollevamento automatico
Weight Absorbed gas power Digital commands Mechanical commands Automatic lift
Gewicht Aufgenommene Gas-Leistung Digitale Steuerung Mechanische Steuerung Automatische Hebung
Poids Puissance gaz absorbée Commande digital Commande mécanique Relevage automatique
M |
Order Nr. L-D-Hem Kw KW V,/Ph Digital | Mechanical | \ o tic iif n° It ke Price
commands commands
AMZ0035 39,476,291,4 31 1 22 100 2.999,-
. X 400/3+N _
AMZ0036 39,4-76,2:91,4 14 50-60 Hz 1 22 100 4.199,
AMZ0001 40-80-90 21 1 23 71 2.699,-
AMZ0037 39,4:76,291,4 36 1 22 100 3.499,-
. X 230/1+N _
AMZ0038 39,476,291,4 36 50-60 Hr v/ 1 22 100 8.900,
AMZ0039 39,4-76,291,4 36 071N v/ v/ 1 22 100 9.200,-
AMZ0040 39,4-76,291,4 36 0[N v/ v/ 1 22 100 11.610,-
Baskets for fryers included

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.




High performance fryers * High performance friggitrici

High performance friteuses * High performance Friteusen

Space Saver Pre-Packaged Filter System

Continuous lines reflect a
quality, professional look. \ l

Stainless Steel reliability: =

front, door, sides basket | .

hanger and frypot. ey b

34" rear gas manifold with
one point connection.

Optional automatic basket
lifts are available.

Stainless Steel
127mm deep,
front work ledge.

g,
GUNNVENUERNRRERREE

=Y nRRaEEE : : Stainless Steel precision
] welded frypot.

Internally plumbed oil drain

and return line. . . .
Fryer oil capacity options:

25, 40, 50 and 75 Ibs.

Unique filter pan designed
for maximum oil return.

5.5 GPM roller-pump
speeds up filtering process
and can pump to disposal

L vat up to 20 ft. (6m) away.
Includes casters, joiner

strips, clean out rod and fil-
ter starter kit.

Filter is located underneath fryers

Positive latching to save valuable space.

filter paper holder. Stainless Steel
filter pan for Up to 6 fryers can be batteried into
easy cleaning. one fryer / filter system.

Model #IF5CB250BL Filter
System with Drain System
with Drain Station shown
with optional basket lifts.

Filter System with Drain Station

A Include a matching Stainless Steel cabi-
net with Product Drain Station.

A Food warmer with dump pan.

A Cabinet may be located anywhere within

the fryer battery. (No additional charge for
centre location.)

A Convenient storage cabinet when located
at end of battery.

Filtering Saves Money

A Reduces product spoilage and waste.

A Reduces operating costs.

A Doubles oil life.

A Improves product consistency and quality
output.

A Increases profitability.

R S

S

Fryer / Filter Systems

A Filter systems available with Drain Station
or Space Saver models.

A Traditional products Drain Station may be
located anywhere within the fryer battery.

A Space Saver unit requires less hood and
floor space.

1 1 8 The Price includes Supply, Delivery to Qatar, Installation and Maintenance. Nm
Additional discount from the Price list can be considered depending on the order volume. ’ @



AMZ0021
I

] AMZ0022

—

AMZ0023

——

ZIE FRYERS

Gas Fryer with hinged door, the pot capacity is 13 liters, ideal for baking cakes, lumpia
and others. The diameter steel pots are equipped with a 360m circular burner of 16.6
kW and the consumption per hour per burner is 3.8 m3 natural gas and propane 1kg35.
Easy control panel with electronic ignition and safety block. Connection to natural gas or
propane on demand. Available in 1.2, 3 or 4 jars. All fryers are CE approved. Construction
in stainless steel aisi 304/441.All our fryers comply with CE marks. Circular basin @360,
container capacity 13 litres with waste filters. Warming panel insulated with rock wool,
with a circular burner in cast iron of 16,61 kW Analogical display of temperature. Ther-
mostatic block with a thermocouple security, with ignition by electric ignition of 230V.
Safety thermostat of series. Furnished with: chimneys and fries trays, fitted with perfora-
ted bottom which allows the fries draining, the oil is recovered directly in the basin. Cold
zone with drain valve in the front. Removable train tray with spout and handles, designed
for easy use safely. Version with suction equipment of steam and burned gases. Eva-
cuations of oily steam and burned gases are accumulated in a box with a side exit, with
sides of @200mm.The fryer is provided without ventilator (engine). Its installation must
be done by qualifi ed personnel agreed or lose any guarantee on the device. Hood with
2 removable fi Iters in stainless steel

FRITEUSEN

Gas Fritteuse mit Fliigeltir, Becken 13 Liter, ideal zum Backen von Kuchen, Pommes und
anderem. Die Becken haben einen 360mm Durchmesser und Brenner mit 16,6 kW. Easy
Control Panel mit elektronischer Zindung und Sicherheit zum Blockieren. Erhéltlich in
1,2 oder 3 Beckenversion. Alle Friteusen sind CE-gepriift. Hergestellt aus Edelstahl AISI
304/441. Alle unsere FRITEUSEN sind CE zertifiziert. Rundes Becken, g 360 mm, Inhalt
13 Liter, mit Filter.Isoliert mit Glaswolle, runde Brenner aus Gusseisen von 16.61 kW
Analoge Temperaturanzeige. Thermostatblock mit Thermokuppel-Sicherung, elektronische
Ziindung 230V. Standard Sicherheitsthermostat. Geliefert mit Kamin. Kaltezone mit Fett-
ablasshahn. Abnehmbares Fettauffangsgeféass mit Die Installation sollte von erfahrenen
und anerkannten Fachleuten Gibernommen werden, da sonst die Garantie entfallt. Haube
mit herausnehmbaren Edelstahlfiltern

1 1 FRITEUSES

Friteuse a gaz avec porte battante, la capacité par pot est de 13 Litres, idéal pour la
cuisson des beignets , lumpias et autres. Les pots en acier de @ 360 mm sont munis d’un
brdleur circulaire de 16,6 kW et sa consommation horaire par brileur est de 3,8 m3 au
gaz naturel et de 1kg35 au gaz propane. Tableau de commande aisé avec allumage
électronique et bloc de sécurité. Raccordement au gaz natureld ou gaz propane sur de-
mande. Disponible en 1,2, 3 ou 4 pots. Toutes nos friteuses sont agréés CE. Fabrication
en inox aisi 304/441.Toutes nos friteuses sont conformes aux marques CE. Cuve ronde
360 avec capacité de 13 litres avec filtre a déchets. Caisson de chauffe isolé avec de
la laine de roche munie d’un brileur circulaire en fonte de 16,61 kW. Affichage analogi-
que de la t°. Bloc thermostatique muni d’une sécurité par thermocouple, allumage via
piezo electrique 230V. Thermostat de sécurité de série. Livrée avec: cheminées et bacs
a frites munie d’un fond perforé permettant I'égouttage des frites, I'huile est récupérée
directement dans la cuve. Zone froide avec robinet de vidange en facade. Bac de vi-
dange amovible avec bec veseur et poignée congu pour une utilisation aisée en toute sé-
curité. Version avec équipement d’aspiration des vapeurs et gaz briilés: Les évacuations
des vapeurs grasses et des gaz brilés sont cumulées dans un caisson avec une sortie
latérale en 3200 mm. La friteuse est livrée sans un ventilateur (moteur). Cet installation
doit étre faite par du personnel qualifié agréé, sous peine de perdre toute garantie sur
I"appareil. Hotte munie de 2 filtres inox amovible

Order Nr. L-D-Hcm kW kW V./Ph included 2cm n° It kg Price
AMZ0021 54-89-93 /129 16,6 23;’5,};” 1 36 1 13 85 4.230,-
AMZ0022 96-89-93/ 129 332 23&{,};” 2 36 2 2x 13 150 6.960,-
AMZ0023 1458993 / 129 49,3 2350({&;” 3 36 3 3x 13 230 10.550,-

Baskets for fryers included
The Price includes Supply, Delivery to Qatar, Installation and Maintenance. N[m 1 1 9
N

Additional discount from the Price list can be considered depending on the order volume. @




High performance pasta cooker ¢ High performance cuocipasta

High performance cuiseur a pates * High performance Nudelkocher

1 1 PASTA PRONTA

€ la cuocipasta da banco per preparare al bar piatti di pasta con la qualita del ristorante senza bi-
sogno di una cucina né di cappa di aspirazione e con il minimo ingombro.
PASTA PRONTA , particolarmente indonea precotta surgelata che si prepara in 1 mi-
nuto. Ha 4 cestelli a sollevame ‘che consentono un’elevata produttivita. Il comodo
scaldasughi incorporato permette di avere 4 diversi tipi di condimenti sempre pronti alla giusta tem-
peratura. Per la massima igiene e facilita di pulizia tutte le parti a contatto con gli alimenti si estrag-
gono in un attimo.

‘eparing exquisite Italian pasta with “restaurant quality” wit-
: en or. hood and with @ minimum space.

A, partlﬁlarly suitable for pre-cooked frozen pasta, ready in 1 minute. Its 4 baskets,
automatically lift, allow for a high rate of productivity. The convenient built-in sauce heater makes
sure that the four different kind of sauces are always r the right temperature. For ease of
cleaning and maximum hygiene all parts in con d are quick to remove.

== PASTA PRONTA 1 1 PASTA PRONTA

Nudelkocher - Theke-Modell, mit dem Sie in lhrem Café Nudelgerichte mit Restaurantqualitét zu-
bereiten kdnnen, ohne dass Sie eine Kiiche, eine Abzugshaube oder viel Platz bendtigen.
PASTA PRONTA , besonders geeignet fiir vorgekochte, tiefgefrorene Pasta, die in 1 Minute fertig ist.

est le cuiseur de pate a comptoir pour préparer d’excellentes plats de pates avec la qualité du res-
taurant sans besoin d’une cuisine ni d’une hotte d'aspiration et avec le minimum d’encombrement.
PASTA PRONTA , particulierement indiqué pour les pates précuites surgelées qui se préparent en 1

Die 4 Kérbchen mit automatischer Aushebevorrichtung ermoglichen das Abkochen grofier Mengen.
Dank dem praktischen, eingebauten Saucenwérmer haben Sie immer 4 verschiedene Saucen ser-
vierbereit. Alle Teile, die direkt mit den Lebensmittel in Beriihrung kommen, lassen sich leicht he-
rausnehmen, so dass sie einfach zu séubern und voll hygienisch sind.

AL;OR

minute. La machine a 4 paniers a souléve'mentqutomatiq.ue qui permettet une productivité éle-
vée. Le chauffe-sauce pratique incorpgré-permqg’avoir 4 différents types de condiments toujours
préts a la bonne température. Pour I'hygiéne et la {acilité de nettoyage maximum toutes les parties
en contact avec les aliments sont extractible en un instan}.'

N’
& .

BAR e PUB e FAST FOOD e KIOSKS

PASTA READY IN | MINUTE!!
= =

Order Nr. L-D-Hem kW V./Ph n° It kg Price
1. 400/3+N B
CP4 69-51-63 3,4 50-60Hz 1 20 4 39 5.390,

Baskets for pasta cooker included

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.

I
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High performance pasta cooker ¢ High performance cuocipasta

High performance cuiseur a pates * High performance Nudelkocher

EI2 Freestanding Electric Pasta Cooker

EASYTO INSTALL - Main connections can be accessed via the rear or base of the unit.
EASYTO CLEAN - One piece pressed worktop in 1,5mm stainless steel with smooth, roun-
ded corners.- Front panel in stainless steel with Scotch Brite finish. - Right-angled, laser cut
side edges to allow flush-fitting joins between units eliminating gaps and possible dirt
traps. - Well in 316 AISI stainless steel guaranteeing high resistence against corrosion cau-
sed by water and salt. - Feet in stainless steel adjustable up to 50mm in height.

EASYTO USE - Easy to use control panel for power regulation and water tap. - Skimming zone
for collecting and discharging, through the overflow filter, of starches and foams. - Control
panel with switch to regulate rapid filling, boiling, boiling and refilling with pre-heated
water.-The electric pre-heating system built into the unit guarantees rapid temperature re-
covery and a production rate superior to standard models. - Safety Thermostat to avoid
that the machine runs without water. - 5 different cooking time programs per basket, pro-
viding more flexibility in the kitchen. In addition, 4 different boiling cycles may be chosen,
varying from gentle, ideal from home made pasta, to full power for normal types of pasta.

™= Elektro-Nudelkocher - Standgerat

EINFACHE INSTALLATION - Zugang zu den Hauptanschlusspunkten von unten oder hinten.
REINIGUNGSFREUNDLICH - Einteilige, tiefgezogene Deckplatte aus 1,5 mm Chromnickel-
stahl 1.4301 mit glatten, gerundeten Ecken. - Frontblende aus Chromnickelstahl 1.4301
mit Scotch Brite Schliff. - Rechteckige, Laser geschnittene Seitenkanten fiir glatte Verbin-
dungen zwischen den Geréten ohne Spalten und Schmutzecken. - Becken aus Chromni-
ckelmolybdanstahl 1.4401 fiir hohen Korrosionsschutz gegen Salz und Wasser. -
Héhenverstellbare FiiRe aus Chromnickelstahl 1.4301, 50 mm.

BEDIENERFREUNDLICH - Einfache Bedienblende fiir Energieregelung und Wasserzulauf iber
einen Hahn. - Uberschaumzone zum Auffangen und Abfiihren von Stérke und Schaum iiber
einen Uberlauffilter. - RAPID Heizsystem: Schnellbefiillung, Garen, Garen und Wiederbefiil-
len mit vorgeheiztem Wasser. Garantiert ein rasches Wiedererlangen der Gartemperatur
und eine wesentlich héhere Produktivitét als bei Standardgeraten. - Sicherheitsthermostat
als Trockengehschutz.

1 1 Cuiseur a pates Monobloc El.
FACILE A INSTALLER - Les parties techniques sont accessibles par I'avant ou par le sou-
bassement de I'appareil.
FACILE A NETTOYER - Dessus embouti d’une piece en acier inox AISI 304 de 15/10eme
d’épaisseur avec angles lisses et arrondis. - Fagade en acier inox AISI 304, finition "scotch
brite". - Bords latéraux tombés, découpés au laser pour permettre un assemblage parfait
entre les unités. - Cuve en acier inoxydable AISI 316 garantissant une grande résistance
contre I'eau et I'action corrosive du sel. - Pieds en acier inox AISI 304 ajustables en hau-
teur de +/- 50 mm.
FACILE A UTILISER - Utilisation facile du panneau de commandes. - Zone d'écumage pour
collecter et éliminer, a travers un trop-plein avec filtre, les excés de fécules et de mousse.
- Panneau de commandes avec interrupteur pour régler : remplissage rapide, ébullition et
remplissage avec de I'eau préchauffée. - Le surchauffeur intégré, garantit une élévation ra-
pide de la température et donc une production supérieure par rapport aux modeles stan-
dards. - Thermostat de sécurité pour éviter au cuiseur de travailler sans eau. - 5 programmes
de relevage sont disponibles par panier. Chaque programme est trés facile a modifier. 4
cycles d'ébullition pour les différentes options de cuisson: pleine puissance ou faible puis-
sance pour les pates fraiches.

1 1 Cuocipasta elettrico monoblocco
-Allacciamento semplificato dalla base dell'unita o dalla parte posteriore.- Piano di lavoro
unico stampato in acciaio inox di 1,5 mm di spessore, con angoli arrotondati. - Pannella-
tura frontale in acciaio inox con finitura Scotch Brite. - Bordi laterali con angoli arrotondati
e saldature a laser per consentire giunture a livello tra le unita. - Vasca in acciaio inox AlSI
316 a garanzia di un'elevata resistenza all'azione corrosiva del sale e dell'acqua. - Piedini
in acciaio inox regolabili fino a 50mm di altezza. - Pannello di controllo con rubinetto gas,
accensione piezoelettrica e rubinetto acqua. - Troppopieno che consente la fuoriuscita di

Potenza assorbita gas Vasche @ Cestelli amidi e residui in generale. - Pannello di controllo con interruttore per la regolazione di:

X

ﬁgfsgoerr?gglr%isng(g:srieistung Eelﬁn Egrsg(:ts riempimento rapido, ebollizione e rabbocco con acqua pre-riscaldata. - Il boiler elettrico ga-

Puissance gaz absorbée Cuves Panier rantisce elevata efficienza termica, ripristino rapido della temperatura e un' elevata pro-
duzione. - Il termostato di sicurezza impedisce il funzionamento in mancanza di acqua. -
Potenza assorbita Capacita vasca Sollevamento automatico D ; ; : 5 i f P
; L otato di 5 programmi tempo per ogni cestello. Inoltre, & possibile scegliere tra 4 diversi
Absorbed power Tank capacity Automatic lift o p € .p per og . . P €
Aufgenommene Leistung Becken vermogen Automatische Hebung cicli di ebollizione che variano da quello delicato, ideale per cuocere la pasta fresca, a
Puissance absorbée Capacité pour cuve Relevage automatique quello a massima potenza. Rapido riempimento dell'acqua e I'acqua calda in vasca &
Tensione di alimentazi bi o bi L sempre disponibile grazie la boiler. - Protezione all'acqua IPX4. - Facilita di manutenzione
ensione di alimentazione imensioni vasca imensioni : . ok ) N
@ Power requirements é Tank dimensions Dimensions assicurata dal falcnle‘accelsso frontale a tutte le principali componenti.- Reciclabilita al
Spannung Becken Abmessung ===/ Abmessungen 98%. - Imballaggio privo di CFC.- Omologazione dai principali enti internazionali di appro-
Tension d’alimentation Dimension pour cuve Dimension vazione e marchio

=

==

Order Nr. L-D-Hcem kW V./Ph n° It cm cm n° kg Price
ALZ0005 40-73-85 10 400/3+N 1 20 25-40-30 [11,5-39,3- 19,6 2 / 55 6.790,-

Baskets for pasta cooker included

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.




Microwave ovens - Forni a micro-onde

Fours a micro-ondes - Mikrowellenherde

CM1039A
I

CM1319A
I—

CM1619A
—

CM1919A
I

I [deal for:

SnackMate & Light duty models

Cooking or reheating in light duty locations such as small cafes and
restaurants, low volume vending sites, offices and staff rooms.

Heavy duty models

Single or multi-portion throughput in locations such as small pubs, res-
taurants, vending sites and canteens.

Medium duty models

Locations such as cafes, fish and chip shops, sweet areas, low volume
vending sites, offices, shops, garage forecourts, hospital wards and uni-
versity dormitories.

Super heavy duty models

Fast single or multi-portion throughput in locations where speed is es-
sential such as busy restaurants, fast food stores, high volume vending
sites, large pubs and contract catering.

CM1059A
| E—

Dimensioni
Dimensions
Abmessungen
Dimension

Capacita
Capacity
Kapazitat
Capacité

Dimensioni interni

Dimensions internal
Abmessungen intern
Dimension intérieur

Potenza assorbita
Absorbed power
Leistung

Puissance absorbée|

Tensione
Power
Spannung
Tension

Livelli di potenza
Power levels
Leistungsstufen
Niveaux de puissance

Frequenza
Frequency
Frequenz

Fréquence

Peso
Weight
Gewicht
Poids

Prezzo
Price
Preis
Prix

Order nr.

L-D-Hcm

Lt

L-D-Hcm

Watt

V.,/Ph

Watt

MHz

kg

Euro

CM1039A

41,2-51,7-29,7

26

33,6:34,9-225

1000

230V / 14N / 50-Hz

High - 1000
Medium - 700
Low - 500

Defrost 1 - 300
Defrost 2 - 100

2,43

17,5

452,-

CM1059A

41,2-51,7-

26

33,6-34,9-225

1100

230V / 1+N / 50-Hz

High - 1100
Medium - 770
Low - 550

Defrost 1 - 330
Defrost 2 - 110

522,-

CM1319A*

46,4-55,7-36,8

26
GN'2/3

37-37-19

1300

230V / 1+N / 50-Hz

High - 1300
Medium - 910
Low - 650

Defrost 1 - 260
Defrost 2 - 130

2,43

32

1.098,-

CM1619A*

46,4-55,7-36,8

26
GN'2/3

37-37-19

1600

230V / 1+N / 50-Hz

High - 1600
Medium - 1120
Low - 800

Defrost 1 - 320
Defrost 2 - 160

32

1.164,-

CM1919A*

46,4-55,7-36,8

26
GN2/3

37-37-19

1850

230V / 14N / 50-Hz

High - 1850
Medium - 1295
Low - 925

Defrost 1 - 320
Defrost 2 - 185

2,43

32

1.232,-

*STACKABLE - EMPILABLE - STAPELBAR

122 Py

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.




Microwave ovens - Forni a micro-onde

Fours a micro-ondes - Mikrowellenherde

+20 sec button
Stop cancel button
Start button
Stainless steel
Large cavity

Large display window
Air filter

Oven lamp

I 9. Programme lock

] 10.Display

11. Programme button
12.Defrost selection
13.Power selection
14.Double quantity

e
il

FETITL

| =

) (2
\i\/

ONOOR~WN=

Brand A

310mm

370mm

- L- 10000800089 ()

&

e BUAEER . :
- e “ S.t k bl = CM1069A
ackanle .l IR
Dimensioni Capacita | Dimensioni interni Potenza assorbita | Tensione Livelli di p Freq Prog i | Peso Prezzo
Dimensions Capacity | Dimensions internal | Absorbed power Power Power levels Frequency | Programms | Weight Price
Abmessungen Kapazitat | Abmessungen intern | Leistung Spannung Leistungsstufen Frequenz | Programme | Gewicht Preis
Dil i Capacité | Dil ion intérieur | Pui absorbée| Tensi de pui Fréq Prog Poids Prix
Order nr. L-D-Hcem Lt L-D-Hcem Watt V./Ph Watt MHz n° kg Euro
High - 1100
Medium - 770
CM1069A 41,2-51,7-29,7 26 33,6:34,9-225 1100 230V / 1+N / 50-Hz Low - 550 2,43 20 17,5 522,-
Defrost 1 - 330
Defrost 2 - 110
High - 1300
Medium - 910
CM1329A* | 46,4-55,7-36,8 GN2§/3 37-37-19 1300 230V / 1+N / 50-Hz Low - 650 2,43 30 32,0 1.098,-
Defrost 1 - 260
Defrost 2 - 130
High - 1600
Medium - 1120
CM1629A* | 46,4-55,7 36,8 GN2§/3 37-37-19 1600 230V / 1+N / 50-Hz Low - 800 2,43 30 32,0 1.164,-
Defrost 1 - 320
Defrost 2 - 160
High - 1850
Medium - 1295
CM1929A* | 46,4-557 368 | gn’5/3 373719 1850 230V / 14N / 50-Hz Low - 925 2,43 30 32,0 1.232,-
Defrost 1 - 320
Defrost 2 - 185
*STACKABLE - EMPILABLE - STAPELBAR
The Price includes Supply, Delivery to Qatar, Installation and Maintenance. N m 1 2 3

Additional discount from the Price list can be considered depending on the order volume. @



Bain-maries - Bagnomaria

Bain-maries - Bainmaries

AXZ0004/R

L

IFD0001/MN

Il

IFD0002/M

A Structure in brushed-finished stainless steel sheet.

A Insulated with expanded polyurethane panels.

A Insulated top lids opening outwards through 180° to form support
surfaces, complete with edges to retain condensation.

A Pressed stainless steel tubs without sharp edges, with independent
temperatures and thermostats, for GN containers up to 20 cm depth
(not included).

A One drainage tap for bain-marie water for each tub.

A Heated with dry resistance elements beneath each tub.

A Neutral lower compartment, closed with hinged door

folding outwards. et
A Insulated movement handles. "ﬁ
A Edge bumper strips in grey non-marking rubber. | IFD0002/M
A Castors diam. 16 cm, with two swivelling and two fixed.
Dimensioni Potenza assorbita gas = Dimensioni vasca ( Vasche s Temperatura d'esercizio
Dimensions Absorbed gas power @ Tank dimensions @ Tanks c Operating temperature
==/ Abmessungen Aufgenommene Gas-Leistung Becken Abmessung Becken Betriebstemperatur
Dimension Puissance gaz absorbée Dimension pour cuve Cuves Température d’exploitation
M = =)
Order Nr. L-D-Hcem kW kW V./Ph GN n° °C kg Price
. ) 1x 1/1 N N _
BM11G 36,5-57,5-30,5 1,80 max H =15 cm 1 0° + 85 9,0 279,
A9, 1x1/1 ° °
AXZ0002/R 35:62-30,5 1,30 230/1+N / 50-60 Hz | 1“1 om 1 0° + 85 10,5 335,-
LEQ. 1x1/1 ° °
AXZ0004/R 35-59-30,5 1,30 230/1+N / 50-60 Hz max H = 15 cm 1 0° + 85 10,0 263,-
3x1/1 ° o
IFD0001/MN 114-60- 84 1,95 230/1+N / 50-60 Hz max HX=/20 cm 1 +30° +90 49,0 1.174,-
3x1/1 ° o
IFD0002/M 122-65-85 3x 0,6 230/1+N / 50-60 Hz max HX=/20 cm 3 +30° +90 52,0 2.498,-

124 m%@

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.




Rice cookers - Cuociriso

Cuiseures de riz - Reiskocher

Rice Cooker AHD0002

A contents 8 | rice,
A stainless steel casing,

A big handles, inner container non-stick coating - heat resistant,

with allround warming function,

A size of the inner container approx. d=325 mm x h=232 mm, incl. beaker,

A rice spoon and stirring spoon

Party kettle IAZ0001

A Removable stainless steel insert pot
A Energy regulator: 30 - 95 °C

A With stainless steel hinged lid

A Ladle cut-out, heat-insulated handle
A Volume: approx. 9,0 litres

b for approx. 25- 40 people

&5 Easy to use rice cookers that give you excellent result in a few mini-
tes. With machine set on "keep warm", cooked rice can remain inside
the cooking pan for serveral hours. The non stick pan is removal for
cleaning.The lid can be easily opened. Both are designed to be easy
to handle and move around the kitchen. Rice cookers are perfect for
hot buffets, pubs, traditional and self service restaurants, canteens
and take-aways.

B Schnell und praktisch, in wirklich ganz kurzer Zeit gibt excellente Er-
gebnisse. Am Ende Diinstens kann der Reis auch viele Stunde in dem
Topf an der selben Temperatur - ohne zu verkochen - bleiben. Fiir die
Reinigung kann man den inneren antihaftbeschichtet Kochtopf ab-
nehmen. Der Deckel ist ganz offnend. Es ist fiir Hot Boffets, Pubs,
Self Services, Kantinen, Restaurant und Take-aways geeignet.

Rice warmer AHD0003

A for 8,5 kg unboiled rice, with ring heat,

A stainless steel casing, extra large handles,
A inner pot non-stick coating, heat resistant,

A all-round keep-warm function,
A incl. rice spoon + stirring spoon

AHDO0O0O1

I

b for approx. 23 people

1 1 Rapides et pratiques, ils offrent d'excellents résultats en
peu de temps et a la fin de la cuisson le riz peut rester
dans le cuiseur pendant plusieurs heures en modalité de
conservation de la température. La casserole interne en
matériel antiadhésif peut étre anlevée puor le nettoyage et
le couvercle est a ouverture facile. lls sont pratiques a ma-
nipuler grace a leur conformation. C'est I'idéal pour les
buffets chauds, les pubs, les self services, les cantines, les
restaurants et les take aways.

I 1 Veloci e pratici, offrono risultati eccellenti in poco tempo,
a cottura terminata il riso pud rimanere per diverse ore
nel cuociriso in modalita di mantenimento temperatura.
La pentola interna in materiale antiaderente & asporta-
bile per la pulizia. Il coperchio & facilmente apribile e sono
pratici da maneggiare grazie alla loro conformazione.
Ideali per hot buffets, pub, self service, mense, ristoranti
e take aways.

=

Order Nr. L-D-Hcem kW V./Ph kg Price
1AZ0001 ?34,5-h 36 0,4 230/1+N / 50-60 Hz 9,0 It 4,5 109,-
AHD0003 039,5-h37,2 0,11 230/1+N / 50-60 Hz 8,5 kg 7,9 237,-
AHD0002 0384-h375 1,95 230/1+N / 50-60 Hz 8,0 It 11,0 259,-
AHDO0001 43-36-30 1,54 230/1+N / 50-60 Hz 421t 6,0 299,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.




Chafing Dish - Scaldavivande

Bain-maries de table - Chafing Dish

- - 1ICC0002
e
DIMENSIONS CM: 64-34-31
Chafing Dish
CAPACITY: 1/1 GN h 65 mm
FUEL HOLDERS: 2

A Polished stainless steel
A Cover

A Cover holder

A Solid lower frame

A Waterpan, stainless steel

B GN 3x 1/3

included T — -

ICC0004

8967 DIMENSIONS CM: 62-36-25
DIMENSIONS CM: @34-h25 CAPACITY: 3x 1/3 GN h 65 mm
CAPACITY: P33cm/ 41t FUEL HOLDERS: 2
FUEL HOLDER: 1 75 -€
’
I 58,-€ I

B GN 2x 1/2

included ﬁ

1CC0003

DIMENSIONS CM: 65 - 36 - 25
ICC0001 CAPACITY: 2x1/2 GN h 65 mm

FUEL HOLDERS: 2
DIMENSIONS CM: 65 -37-45
CAPACITY: 1/1 GN h 65 mm Z/SHFBB800 | 72,-€
FUEL HOLDERS: 2 | Heating fuel

I 125,-¢€ ) e
I_ ’

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

126 %/@ Additional discount from the Price list can be considered depending on the order volume.



Electric multi pans

A The device is not suitable for
continuous commercial use

A Non stick coating

A Glass lid

AJF0001

DIMENSIONS MM: 032038
POWER KW: 1,5

POWER VOLT: 230 V/1N/50-60 Hz

26,-¢€
I

AJF0002
—
DIMENSIONS MM: 942041
POWER KW: 15
POWER VOLT: 230 V/1N/50-60 Hz
| 34,-€

AJF0004

DIMENSIONS MM: 0 480 - 46

POWER KW: 15

POWER VOLT: 230 V/1N/50-60 Hz
| 66,-€

AJF0003
DIMENSIONS MM: 042090
POWER KW: 1,5
POWER VOLT: 230 V/1N/50-60 Hz
| 42,-€
The Price includes Supply, Delivery to Qatar, Installation and Maintenance. N[m 1 2 7

Additional discount from the Price list can be considered depending on the order volume. ®



Hot dog - Hot dog

Hot dog - Hot Dog

2= Completely made in stainless steel.- Container in Pyrex glass with st.
steel basket divided in two - Container and lid in anodized aluminium
- Control board with energy regulator - Limit thermostat for tempera-
ture control - Adjustable heat of the cooking zones controlled by
energy regulator. - Container in Pyrex glass with st. steel basket divi-
ded in two - Container and lid in anodized aluminium - Anti-adherent
aluminium heaters for bread.

B Gehduse aus fein satiniertem rostfreiem Stahl. Dampfwarmer mit Be-
hélter und Deckel aus ALU eloxiert. Glaskessel mit zwei Innenteilen
aus rostfreiem Stahl zum Warmhalten von ca. 40 Wiirstchen. Drei

Brotchenwarmhaltespiefe aus unhaftendem ALU eloxiert. Energie- -
regler, Kontrollampe zur Anzeige des Betriebszustandes, Grenzther- 2108
mostat zur Temperaturkontrolle. Seitliche Handgriffen. DIMENSIONS CM: 22,5-33-30
B 1 Construction entierement en acier inox. - Poignées latérales - Ther- POWER WATT: 500
mostat limite pour le controle de la température - Chaleur des zones POWER VOLT: 230 V/1N/50-60 Hz
de cuisson contrdlée par doseur d'énergie. - Manchon en pyrex avec BR,EAD HEATERS: 4
WURSTEL CAPACITY:

panier en acier inox divisé en deux - Cuvette et couvercle en alumi-
nium anodisé - Plots pour chauffer le pain en aluminium anodisé an-

240,-€
tiadherent. I

I 1 Esecuzione in acciaio inox. - Maniglie laterali in materiale atermico
Termostato limite per il controllo della temperatura. - Intensita di ca-
lore delle zone di cottura comandata da regolatore di energia. - Con-
tenitore in pyrex con cesto a due scomparti in acciaio inox - Bacinella
e coperchio in alluminio anodizzato - Steli riscaldatori per pane in al-

ARZ0002

luminio anodizzato antiaderente. I_
DIMENSIONS CM: 24-30-38,5
POWER WATT: 450
POWER VOLT: 230 V/1N/50-60 Hz
BREAD HEATERS:
WURSTEL CAPACITY: 40

ARZ0001
i

270,-€
I

DIMENSIONS CM: 46,7-30-38,5
POWER WATT: 700

POWER VOLT: 230 V/1N/50-60 Hz
BREAD HEATERS: 3
WURSTEL CAPACITY: 40

ARZ0004
i

DIMENSIONS CM: 5822,5-22,2

POWER WATT: 400

POWER VOLT: 230 V/1N/50-60 Hz

ROLLERS: 5
309,-€

ARZ0005
i

DIMENSIONS CM: 58-30,5-22,2
POWER WATT: 560

POWER VOLT: 230 V/1N/50-60 Hz
ROLLERS: 7

319,-€
L=

£l Completely made in stainless steel.- Heated rollers in stainless steel
- On/off rotative main switch. - Adjustable heat of the cooking zones
controlled by energy regulator. - Removable fat collection tray.

== Beheizte Rollrohren. Regelbare Temperatur bis 250° C durch Ther-
mostat, 2-poliger Schalter zum Ein-oder Ausschatung. Herausnehm-
bare Auffangschale. Alle Teile im Beriihrung mit Lebensmittel sind aus
rostfreiem Stahl.

1 1 Construction entierement en acier inox.- Rouleaux chauffants en acier
inox - Interrupteur rotatif marche/arrét - Chaleur des zones de cuis-
son contrdlée par doseur d'énergie. - Bac amovible pour ramasser

I ARZ0006 les résidus de cuisson.
DIMENSIONS CM: 58-38,5-22,2 B 0 Esecuzione in acciaio inox. - Cilindri rotanti e riscaldati in acciaio inox
POWER WATT: 720 - Interruttore on/ off rotativo. - Intensita di calore delle zone di cottura
POWER VOLT: 230 V/1N/50-60 Hz comandata da regolatore di energia. - Cassetto estraibile per la rac-
ROLLERS: 9 colta residui di cottura

I 334,-€
1 2 8 m/@ The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.



Sausages slicers - Tagliawurstel

Trancheur a saucisses - Currywurstschneider

| FKZ0002
DIMENSIONS CM: 13,9 - 22,4 - 45,6
PUMPS: 1
CAPACITY LT: 3.3

428,-€

| FKZ0003
DIMENSIONS CM: 27,6 22,4 - 45,6
PUMPS: 2
CAPACITY LT: 33+33

673,-€

L

Dispenser

A Lid CNS 18/10
A Pump polycarbonate
A Insert pot polyethylene

— 5
ATZ0001
IR
. DIMENSIONS CM: 21,5-43-23,5
Eggs boiler POWER KW: o 050 Electric sausage slicer
. H - Z

A Boiler .GN 173. A Body and sickle knife made

A Capacity 6 eggs. 585,-€ of chrome nickel steel

A Delivered with 6 numbered baskets. A Adjustment of slice thickness:

A Equipped with thermostat, temperature limitator, 5-35mm

A on/off press button. A Free of servicing motor

— il
FI110001
I
DIMENSIONS CM: 18,5-21-32,5
F110003 . ' '
| POWER WATT: 135
DIMENSIONS CM: 28-17-17 POWER VOLT: 230 V/lN/5O Hz
BLADES SPACE MM: 12 CUTTING THICKNESS MM: 5-35
BLADES: 17 349 .-€
’

- I
I 214,-¢

EI5 Manual stainless steel wiirstelcutter, easy [l Il Tagliawiirstel manuale in acciaio inox,

to use and to clean. It cuts easily wiirs-
tels, eggs, tomatoes: you just need to put
the product on the blades, then to pull
down the lid to its complete closure and
the slices will fall down into the container
below, ready to be used.

™= Handbetriebener Wiirstchenschneider aus

I F110002 Edelstahl, einfache Bedienung und Reini-
DIMENSIONS CM: 28-17-17 gung. Schneidet problemlos Wirstchen,
BLADES SPACE MM: 6 Eier und Tomaten: einfach auf die Messer
BLADES: 34 legen, den Deckel senken und gut schli-

Ren, die Scheiben fallen bereits gebrachs-
I 253 ’ -€ fertig in den untergestellten Behélter

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

semplice da usare e da pulire. Taglia con
facilita wiirstel, uova, pomodori; basta in-
fatti appoggiare il prodotto sulle lame e
abbassare il coperchio fino alla sua com-
pleta chiusura, e le fettine cadranno auto-
maticamente nella vaschetta sottostante,
gia pronte per essere utilizzate.

1 1 Coupe-wiirstell manuel inox, simple a utili-

ser et a nettoyer. Il coupe-aisément wiir-
stell, oeufs et tomates: il faut simplement
poser le produit sur les lames et abaisser le
couvercle jusqu’a sa fermeture compléte,
les tranches tombent directement dans le
bac au-dessus, prétes & étre utilisées.

Additional discount from the Price list can be considered depending on the order volume.

@
O]



Crepes - Crepiere

Crepieres - Crepes Gerdte

1 1 - Struttura in acciaio inox.

- Forma semplice e compatta.

- Nessun ingombro oltre alla superficie di lavoro.

- Piano di cottura in ghisa cromata per una distribuzione
termica ottimale.

- Controllo a mezzo simostato.

- Resistenze corazzate.

- Piedini regolabili in altezza per una sicura e stabile col-
locazione.

- Disponibile sia con piano liscio che con bordo rialzato.

2= - Stainless steel construction.
- Simple and compact shape.
- Chromium-coated cast iron cooking surface for a
perfect thermal distribution.
- Symosthat control.
- Shock-proof coated heating elements.
- Adjustable feet for a safe and steady placing.
- With smooth surface or with mould available.

W - Struktur aus Edelstahl.
- Schlichte und kompakte Form.
- Kein Raumbedarf aufer der Arbeitsfléache.
- Verchromte Gusseisen-Kochflache fiir eine optimale
Waérmeverteilung.
- Simostat-Uberwachung.

B 1 - Structure en acier inox.
- Forme simple et compacte.
- Aucun encombrement outre la surface de travail.
- Surface de cuisson en fonte chromée pour une excel-

- Rohrheizkorper. lente distribution thermique.

- Hohenverstellbare FiiRe fiir eine sichere und stabile - Contrdle par simmostat.
Positionierung. - Résistances blindées.

- Sowohl mit glatter Flache als auch mit Aufi APZ0001/S - Pieds réglables en hauteur pour une installation sdre et
verflighar stable.

- Disponible tant avec surface lisse qu’avec bord surélevé.

Crépes Electric APZ0005/N

A stainless steel casing,
A baking plate @ 400 mm,
A stainless steel casing,

A baking plate @ 400 mm - removable,
A for propane/butan gas,

A gas consumption 233 g/h,

A without piezo ignition

Z/INCREPSUG

I Powder sugar sieve

DIMENSIONS CM:

23-19,5-16,5

41,-¢
I

\\
/////\,

Z/INCREPST SRR Y
I Wooden stick for crépes I Tﬁ'/“:;l fg SéEesP T )
DIMENSIONS CM: 20-20 DIMENSIONS CM: 535

LA =
Order Nr. L-D-Hcem kW kW V./Ph n° cm kg Price
APZ0010/N ?40-h 18,5 6 1 0 40 15,0 509,-
APZ0001/S ?35-h13,5 2,0 230/ 1+N / 50-60 Hz 1 035 11,0 427,-
APZ0005/N @40-h 12,5 3,0 230 / 1+N / 50-60 Hz 1 9 40 16,0 519,-
AQZ0005 28,5:35,524,5 2,2 230 / 1+N / 50-60 Hz 1 4x6-2,5-23 20,0 849,-
AQZ0006 28,5-35,5:24,5 2,2 230/ 1+N / 50-60 Hz 1 10,5-16,5-2,8 20,0 849,-
AQZ0007 28,5-35,5-24,5 2,2 230/ 1+N / 50-60 Hz 1 021 16,5 849,-
AQZ0008 60-35,5-24,5 3,4 230/ 1+N / 50-60 Hz 2 2x10,5-16,5-2,8 42,0 1.399,-
AQZ0009 60-35,5-24,5 3,4 230/ 1+N / 50-60 Hz 2 2x @ 21 31,0 1.399,-

130 m%@

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.




Waffle makers - Macchine per cialde

Gaufriers - Waffeleisen

AQz0007

A Stainless steel casing,

A cast iron baking plates fix mounted,

A pilot light,

A thermostat,

A height-adjustable incl. 1 brush for cleaning,
A waffel @ 210 mm,

A without on/off switch,

A without digital timer

= | AQZ0005

A Waffle maker with fix mounted aluminium baking plates,
coated,

A stainless steel casing,

A on/off switch,

A thermostat 0° - 300 °C,

A pilot light - is on during heating,

A is off when temperature is reached,

AQZ0006

A Stainless steel casing,
A cast iron baking plates fix mounted,

A pilot light, A incl. 1 cleaning brush,

A thermostat, A you can bake up to 4 waffles & 230x25x60 mm
A height-adjustable feet,

A incl. 1 brush for cleaning,

A 2 waffles @ 105x165x28 mm,

A without on/off switch,
A without digital timer

A Stainless steel casing,

A cast iron baking plates fix mounted,
A 2 pilot lights,

A 2 thermostats,

A height-adjustable feet,

A incl. 1 brush for cleaning,

A 2 wafflesa @ 210 mm,

A without on/off switch,

A without digital timer

AQZ0008

A Stainless steel casing,

A cast iron baking plates fix mounted,
A 2 pilot lights,

A 2 thermostats,

A height-adjustable feet,

A incl. 1 brush for cleaning,

A 2x 2 waffles @ 105x165x28 mm,

A without on/off switch,

A without digital timer

The Price includes Supply, Delivery to Qatar, Installation and Maintenance. N[m 1 3 1
Additional discount from the Price list can be considered depending on the order volume. ®



Toasters - Tostiere

Grille-pain - Toasters

2= Easy to use and suitable for toasting or heating up bread,
bruschetta, pizza, crois-sants, franch fryes and many other

snacks.

- Made from AISI 316 S/S with AISI 304 S/S conveyor belt.
- Thermal insulation of the chamber.
- Sef-ventilated motor.

- Fan cooled controls compartment.

- The heating elements covered by quarts tubes can be Swi

ched on independently.
- Loading and unloading chutes.
- Easy to remove crumb pan.

- Tilting back closing plate allows rear delivery of the

product.

mm Leicht und praktisch zu bedienen, sind sie geeignet fiir das

I 1 Facili e pratici da usare sono adatti per tostare e riscaldare
crostini, bruschette, pizzette, patate, brioche e stuzzichini vari.

- Costruiti interamente in acciaio inox AISI 316 e tappeto per

la tostatura in acciaio AlSI 304.

- Camera di cottura con isolamento termico.

- Motore auto-ventilato.
- Vano comandi con ventola di raffreddamento per i compo-

nenti elettrici.
- Tubi al quarzo, con funzionamento modulare.
- Scivoli di carico e scarico prodotto.

- Cassetto di raccolta briciole facilmente estraibile.
- Chiusura posteriore ribaltabile per consentire lo scarico fron-

tale o posteriore del prodotto.

Les Roller Toasters sont construits entierement en acier inox

Résten und Aufwérmen von getoasteten Brotscheiben, Bru-
schette, kleinen Pizzas, Kartoffeln, Croissants und verschie-
denen Aperitithdppchen.
- Vollstandig aus Edelstahl AISI 316 hergestellt und Einlage
fiir die Rostung aus Stahl AISI 304.
- Heizkammer mit Warmeisolierung.

AISI 316 avec grille en acier inox AISI 304.

- La chambre de cuisson est revétue dun matériel isolant afin
déviter toute dispersion de chaleur et la détérioration des
parties électriques.

- Moteur autoventilé et boite des commandes équipée de ven-
tilateur pour protéger les parties électriques du surchauffage

AJGo0014

. —

- Motor mit Entliifter. - Les éléments chauffants sont composés de tubes au quartz,
- Steuerbereich mit Lifterrad fiir die elektrischen Kompo- qui peuvent étre allumés séparément pour un réglage plus
nenten. facile de la chaleur.

- Quarzrohre mit Modulfunktion.

- Einlagen fiir Einlegen und oder Entnehmen der Produkte.

- Leicht herausnehmbares Kriimelauffangfach.

- Hinterer klappbarer Verschluss fiir eine Entnahme von vorne

- Couloir de chargement et déchargement et tiroir amovibles
pour un nettoyage facile et complet.

- Panneu postérieur escamotable pour permettre le décharge-
ment du produit devant ou arriére avec un utile plan d’appui
pour les modeles Roller Long et Roller Patate.

- Faciles et pratiques a user, ils conviennent pour griller et ré-
chauffer croltes, bruschetta, pizza, frites, croissants et diffé-
rents amuse-gueule.

I 1 - Costruito interamente in acciaio inox AISI 304.

- Tappeto per la tostatura in acciaio AISI 304.

- Motore auto-ventilato.

- Ventilatore tangenziale per raffreddare il mantello esterno per
evitare le scottature.

- Resistenze corazzate per una lunga durata.

- Riflettente su resistenze per una maggiore resa.

- Possibilita di selezionare il funzionamento delle resistenze.

- Scivoli di carico e scarico prodotto.

- Chiusura posteriore ribaltabile per consentire lo scarico fron-
tale o posteriore.

EJE - AISI 304 stainless steel construction including conveyor.

- Fan-cooled motor.

- Built-in cooling-fan to prevent overheating and burns.

- Reinforced heating elements against burnout and breakage.

- Reflecting heating elements for upper and lower heat ensure that
the product is quickly and evenly heated.

- Upper and lower elements can be selected for perfect golden
toasting every time.

- Easy to load rack with rear or front discharge.

B - \olIstandig aus Edelstahl AISI 304 hergestellt.
- Einlage aus Stahl AISI 304 fiir die Rostung.
- Motor mit Entliifter.
- Tangentialer Beliifter, um den &uferen Mantel zu kihlen, um
Anbrennen zu ver-meiden.
- Heizwendel fiir eine lange Lebensdauer.
- Reflektierend auf die Heizwendel fiir eine hohere Leistung.
- Moglichkeit die Heizwiderstandfunktion auszuwahlen.
- Einlagen fiir Einlegen und oder Entnehmen der Produkte.
- Hintere klappbarer Verschluss fiir eine Entnahme von vorne oder

1 1 Entierement fabriqué en acier inox AISI 304.

- Tapis toasteur en acier AISI 304.

- Moteur autoventilé.

- Ventilateur tangentiel pour refroidir le revétement extérieur et
éviter toute brdlure.

- Résistances blindées pour une durée prolongée.

- Réflecteur sur les résistances pour un meilleur rendement.

- Possibilité de sélectionner le fonctionnement des résistances.

- Glissiéres d'introduction et retrait du produit.

- Fermeture arriére rabattable pour permettre le retrait frontal

inten. I AJG0008/S ou arriere.
B 2 speed
Dimensioni Potenza assorbita Tensione Produzione oraria Dim. tappeto Peso Prezzo
Dimensions Absorbed power Power Output/h. Dim. gridiron Weight Price
Abmessungen Leistung Spannung Leistung/h. Dim. Bandzeif Gewicht Preis
Dimension Puissance absorbée Tension Débit/h. Dim. tapis de cuisson Poids Prix
Order Nr. L-D-Hcem kw volt n° LDcm kg Euro
AJG0008/S 29,4-53,5-34,9 1,3 230V / 1+N / 50-60 Hz min. 65 max. 360 18,550 12 1.076,-
AJG0014 43-87-36 3,0 230V / 1+N / 50-60 Hz 410 30,541 22 1.592,-

132 %@

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.




Salamanders - Salamandre

Salamandres - Salamanders

I 1 Costruzione in acciaio inox. Ampia superficie di cottura con ro-
busta griglia in acciaio cromato munita di maniglie atermiche,
posizionabile su due diversi livelli. Bacinella di raccolta in ac-
ciaio inox estraibile. Riscaldamento rapidissimo a mezzo di 3
resistenze ceramiche posizionate nella parte superiore e 2 nella
parte inferiore, ciascuna con potenza di 600 Watt. Pannello co-
mandi dotato di temporizzatore 15 min. che spegne automa-
ticamente I'apparecchio a fine cottura, regolatore di energia
per un perfetto controllo della temperatura desiderata.

EJZ Finishing in stainless steel. Large cooking surface and a very robust
chrome plated grid with two heat resistant handles, it can be placed
on two different levels. Stainless steel removable drip tray. The hea-
ting of the salamander is very fast, due to the fact that the appliance
is provided with 3 ceramic heating elements on the top and 2 on the
lower part, each one with 600 Watts. The control panel is provided
with a timer of 15 min. that switches the appliance automatically off
when desired. There is an energy regulator to grant a better control
of the required temperatures.

AJG0003
L

B 1 Construction en acier inox. Grande surface de cuisson avec
grille solide en acier chromé munie de poignées athermiques,
a positionner sur deux niveaux différents. Bac pour résidus en
acier inox ammovible. Chauffage trés rapide grace a 3 résis-
tances céramiques supérieures et 2 installées dans la partie in-
férieure de 600 Watts chacune. Panneau de commandes doté
d'une minuterie 15 min. stoppant automatiquement I'appareil
a la fin de la cuisson; régulateur d'énergie pour un contrle
parfait de la température.

™= Gehause aus rostfreiem Stahl. GroRe Kochflache, Grillrost aus ver-
chromtem Stahl, mit zwei Griffen aus warmeisolierendem Kunststoff
zum Einschieben in 2 Ebenen. CNS herausnehmbare Auffangs-
schale. Die Hitzung des Gerétes ist sehr schnell da die 3 Keramik-
Heizkérper oben und die 2 unten eine Leistung von 600 Watt je
haben. Schaltblende mit Zeituhr bis 15 Min. so dafd am Ende des
Kochprogramms das Gerat sich automatisch ausschaltet, Energie-
regler zur genaue Temperatureinstellung.

AJGO0004

L

AJHO0008

—

I 1 Esecuzione in acciaio inox. Resistenze corazzate in acciaio inox.
Testata resistenze regolabile in altezza tramite sistema a con-
trappeso. Intensita di calore delle zone di cottura comandata da
regolatore di energia. Cassetto estraibile per la raccolta residui
di cottura. Adatto per bacinelle e teglie Gastronorm.

AJHO0009

L

EJZ Completely made in stainless steel. Steel armoured heating
elements placed under the mobile head. Adjustable heat of
the cooking zones controlled by energy regulator. Removable

fat collection tray. Suitable for Gastronorm pans and trays.
1 1 Construction entierement en acier inox. Résistances en acier

inox. Résistances blindées montées sous la partie mobile. Cha-
leur des zones de cuisson contrdlée par doseur d'énergie. Bac
amovible pour ramasser les résidus de cuisson. Adapte pour
bacs et plaques Gastronorm.

W Gehduse aus fein satiniertem CNS. Die drei offenen Seiten
ermdglichen die Benutzung von Backblechen jeder Art. Stah-
leizkbrper unter der héhenverstellbar Mobileinheit auf Schie-
nen montiert. Edelstahl Auffangschale.

Dimensioni Potenza assorbita Tensione Zone riscaldanti Dimensioni vano cottura Peso Prezzo
Dimensions Absorbed power Power Heating areas Cooking compartment dim. Weight Price
Abmessungen Leistung Spannung Heizzonen Oberfléche Gewicht Preis
Dimension Puissance absorbée Tension Zones chauffant Dim. module de cuisson Poids Prix
Order Nr. L-D-Hcem kW volt n° cm kg Euro
AJG0003 62-26-32,5 3,3 230V / 1+N / 50-60 Hz 1 50,525 11,5 399,-
AJG0004 62-26-43 3,3 230V / 1+N / 50-60 Hz 2 2x 50,5 - 25 15,0 488,-
AJH0008 45-51-53 2,8 230V / 1+N / 50-60 Hz 1 44,5-32,5 30,0 615,-
AJH0009 60-51,5-53 4,0 230V / 1+N / 50-60 Hz 1 59 - 32 35,0 695,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
Additional discount from the Price list can be considered depending on the order volume.

m%@ 133



Cooking stations - Cooking stations

Cooking stations - Cooking stations

Z/N35850

IPan

DIMENSIONS MM: ? 850 -h 90

998,-€ Z/N35212
I— | Dividing insert 2x 1/2
112,-€
I

n’ E v
Therm *0’ Cook .
A Lighting and warm keeping lamps.
A Hygenic protection glass
A Heat protection glass.
A 3x heating plates @ 220 mm
A Delivery without pan

AOZ0030

(e

Therm ’0’ Grill
A Lighting and warm keeping lamp.
A Hygenic protection glass

A Heat protection glass.

A 2x grill zones

AJZ0020

—

" i . = p— - = \suB
a | o ®© Q| o | o & |
Order Nr. L-D-Hem kw V./Ph 2,6 kW cm n° kg Price
A0Z0030 86-93-80 8,3 400V / 3+N / 50- 60 Hz 3 3 52 5.030,-
AJZ0020 60-62,7-77 6,65 400V / 3+N / 50- 60 Hz 60-40 L 2 52 3.170,-

1 3 4 Nﬂm The Price includes Supply, Delivery to Qatar, Installation and Maintenance.
r@ Additional discount from the Price list can be considered depending on the order volume.



Infrared lamps - Lampade ad infrarosso

Lampes a infrarouge - Warmelampen

Infrared Lamps

A Frame with infrared lamps (250 W each). | ICE0002
A Mains voltage 230 V single-phase 50/60 Hz.
A Rubber support feet.

A Perspex sneeze guards.

Infrared Lamp

S A Lampholder complete with
infrared lamps, with power cable
fixed or adjustable in length.

A Lamp power 250 W.
ICE0003 A Colour copper.
L LB 4 Height adjustable.
Infrared Lamp Il‘ \
A !_ampholder complete with ' : n‘
infrared lamps, with power ' ICE0004
cable fixed or adjustable in | |
length.
A Lamp power 250 W.
A Colour aluminium
A Height adjustable. | 9560T/MN
Infrared Lamps
A Frame with infrared lamps (250 W each).
Heated plates A Mains voltage 230 V single-phase 50/60 Hz.
A Structure in stainless steel sheet. A Rubber support feet.
A Heated by electrical resistance elements. A Perspex sneeze guards.
A Rubber support feet.
A Thermostat
ICE0005/M
| ICE0007
Dimensioni Potenza assorbita Tensione Lampa a infarossi Capacita Temperatura Prezzo
Dimensions Absorbed power Power Infrared lamps Capacity Temperature Price
Abmessungen Leistung Spannung Infrarotlampen Capazitat Temperatur Preis
Dimension Puissance absorbée Tension Lampes a infrarouge Capacité Températur Prix
Order Nr. L-D-Hcem kW volt n° GN °C Euro
ICA0005/M 66-53-6 0,65 230V / 1+N / 50-60 Hz 2/1 +30° +90° 259,-
ICA0007 99-53-6 1,00 230V / 1+N / 50-60 Hz 3/1 +30° +90° 328,-
9560T/MN 70-53-59 2x 0,25 230V / 1+N / 50-60 Hz 2 2/1 4717,-
9561T/MN 104 - 53 - 59 3x 0,25 230V / 1+N / 50-60 Hz 3 3/1 593,-
ICE0001 71-53-27 2x 0,25 230V / 1+N / 50-60 Hz 2 2/1 437,-
ICE0002 104 -53 - 27 3x 0,25 230V / 1+N / 50-60 Hz 3 3/1 661,-
ICE0003 ?18-h 90 (180) 0,25 230V / 1+N / 50-60 Hz 1 454,-
ICE0004 ¢ 18-h 90 (180) 0,25 230V / 1+N / 50-60 Hz 1 465,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance. m/@ 1 3 5
Additional discount from the Price list can be considered depending on the order volume. @



Mini & Softcooker - Mini & Softcooker

Mini & Softcooker - Mini & Softcooker

I 1 - Frullatore termico semiprofessionale
- Pratico ed irrinunciabile aiuto in cucina
- Potente motore da 800 watt separato dalla zona cottura
- Riscaldamento ad induzione che dimezza i tempi di messa in temperatura
- Variatore velocita
- Potenziometro per cotture fino a 120°
- Pratico bicchiere in acciaio inox da 2 Lt
- Mozzo coltelli a smontaggio rapido per una facile pulizia
- Coperchio con chiusura di sicurezza
- Dotato di spatola e farfalla mescolatrice
- Tappo aggiunta ingredienti con dosatore
- Programma soffritti

El= - Semi-professional thermal blender.
- Practical, must-have kitchen aid.

- Powerful 800 watt motor separated from the cooking zone.

- Induction heating which halves the time required to reach desired temperature.
- Speed changer.

- Potentiometer for cooking to 120°.

- Practical 2 L stainless steel glass.

- Knife hub quick to dismantle for easy cleaning.

- Lid with safety closure.

- Spatula and butterfly mixer.

- Add ingredients cap with measuring device.

- Sautéed vegetable program.

B 1 - Mixeur thermique semi-professionnel
- Pratique et aide incontournable a la cuisine
- Puissant moteur de 800 watts séparé par la zone cuisson
- Chauffage a induction qui réduit de moitié les temps de mise a température

B - Halbprofessioneller thermischer Mixer
- Eine praktische und unentbehrliche Hilfe in der Kiiche
- Von der Kochzone getrennter leistungsstarker 800 W-Motor
- Induktionsbeheizung sorgt fiir halbierte Aufheizzeiten

- Variateur de vitesse ——— - Stufenloser Geschwindigkeitsregler
\F/’otentlor:etre pour les }:UIssgn; JESCIU a120 7 - Potentiometer zum Garen mit bis zu 120°
- Verre pratique en acier inox de o

- Praktischer 2 I-Edelstahlbecher

- Messernabe mit schneller Demontage fiir eine leichte Reinigung
- Deckel mit Sicherheitsverschluss

- Mit Schaufel und Mischfliigel

- Deckel fiir die Zutatenzugabe mit Dosierer

- Programm flir braune Sofen

- Moyeu couteaux facile a démonter pour un nettoyage rapide -
- Couvercle avec fermeture de sécurité =
- Doté de spatule

- Bouchon d'adjonction des ingrédients avec doseur ‘/'

- Programme des sofftitto
AWZ0017

L

I 1 - Frullatore termico semiprofessionale ElE - Semi-professional thermal blender.
- Pratico ed irrinunciabile aiuto in cucina - Practical, must-have kitchen aid.
- Potente motore da 600 watt separato dalla zona cottura - Powerful 600 watt motor separated from the cooking zone.
- Riscaldamento ad induzione che dimezza i tempi di messa in - Induction heating which halves the time required to reach de-
temperatura sired temperature.

- Supplied with 5 kg scales with tare.

- Speed changer.

- Potentiometer for cooking to 120°.

- Practical 2 L stainless steel glass.

- Knife hub quick to dismantle for easy cleaning.

- Lid with safety closure.

- Spatula, butterfly mixer and perforated basket supplied.
- Add ingredients cap with measuring device.

- Sautéed vegetable program.

- Steam cooking set optional.

- Dotato di bilancia da 5 Kg con tara

- Variatore velocita

- Potenziometro per cotture fino a 120°

- Pratico bicchiere in acciaio inox da 2 Lt

- Mozzo coltelli a smontaggio rapido per una facile pulizia
- Coperchio con chiusura di sicurezza

- Dotato di spatola, farfalla mescolatrice e cestello forato
- Tappo aggiunta ingredienti con dosatore
- Programma soffritti

- Set per cottura a vapore 0|

B - Halbprofessioneller thermischer Mixer
- Eine praktische und unentbehrliche Hilfe in der Kiiche
- Von der Kochzone getrennter leistungsstarker 600 W-Motor
- Induktionsbeheizung sorgt fiir halbierte Aufheizzeiten

1 1 - Mixeur thermique semi-professionnel
- Pratique et aide incontournable a la cuisine
- Puissant moteur de 600 watts séparé par Iaiuﬂgcuisson

a temp. < - Mit 5 kg-Waage mit Tara
- Doté de Kg avec tare o ___? » - Stufenloser Geschwindigkeitsregler
- Variateur de vitess % /) AWZ0018 - Potentiometer zum Garen mit bis zu 120°
I— - Praktischer 2 |-Edelstahlbecher

- Potentiométre pol
- Verre pratique en aci
- Moyeu couteaux faci
- Couvercle avec fi
- Doté de spatule, nier perforé

- Bouchon d’adjonction des ingrédients avec doseur -
- Programme des soffritto

- Kit pour cuisson a la vapeur optionnel.

sons jusqu’a 120°
de2L
monter pour un nettoyage rapide

f - Messernabe mit schneller Demontage fiir eine leichte Reinigung
f - Deckel mit Sicherheitsverschluss

- Mit Schaufel, Mischfliigel und Lochkorb

- Deckel fiir die Zutatenzugabe mit Dosierer

- Programm fiir braune Sofen

- Wahlweise mit Dampfgarset.

¥

Dimensioni Potenza assorbita Tensione Livelli velocita Capacita vasca Temperatura Peso Prezzo
Dimensions Absorbed power Power Speed levels Bowl capacity Temperature Weight Price
Abmessungen Leistung Spannung Geschwindigkeitsstufen | Beken kapazitat Temperatur Gewicht Preis
Di [ Pui absorbée Tension Niveaux de vitesse Capacité cuve Températur Poids Prix
Order Nr. L-D-Hcem kW volt n° It °C kg Euro
AWZ0017 13-26-39 2,0 230V / 1+N / 50-60 Hz +20° +100° 4,5 1.299,-
AWZ0018 363029 0,8 230V / 1+N / 50-60 Hz 10 2 max. 120° 10,0 1.759,-
1 36 mg]l] m The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

@ Additional discount from the Price list can be considered depending on the order volume.



Hot & cold displays - Vetrine calde & fredde

Vitrines chaud & froid - Warme & kalte Theken

Heated displays

A heatable, load: 3 kg,
Heated displays A capacity: 155 litres,
A heatable, load: 3 kg, A temperature range: +40°C bis +90°C,
A capacity: 95 litres, A made of stainless steel,
A temperature range: +40°C bis +90°C, A rustless and acid proof,
A made of stainless steel, A with lighting,
A rustless and acid proof, A additional shelf
A with lighting,
A additional shelf

IBA00O1

| | IBA0002
Heated displays with bain marie s

A Range of displays with front opening for cleaning,
A with 4 0 6 gastro trays 1/3 of 40 mm.

A Lighting included,

A adjustable feet and waste pipe.

A Thermostat

IBA0014
IBA0015

IBC0015

L

Refrigerated display cases

A with lighting,
A automatic defrost,
A evaporation,
A anti-fog system for front screen, IBC0016
A static cooling L
Dimensioni Potenza assorbita Tensione Capacita Temperatura Prezzo
Dimensions Absorbed power Power Capacity Temperature Price
Abmessungen Leistung Spannung Kapazitat Temperatur Preis
Dimension Puissance absorbée Tension Capacité Températur Prix
Order Nr. L-D-Hcm kW volt GN °C Euro
IBA0014 843827 1,0 230V / 1+N / 50-60 Hz 4x1/3 h 40 mm 848,-
IBA0015 119 -38-27 1,0 230V / 1+N/ 50-60 Hz 6x 1/3 h 40 mm 962,-
IBA00O1 807761 1,8 230V / 1+N / 50-60 Hz 2x1/1 h 40 mm 1.998,-
IBA0002 130-77-61 1,8 230V / 1+N/ 50-60 Hz 3x 1/1 h 40 mm 2.698,-
IBC0015 81-77-61 0,13 230V / 1+N / 50 Hz 2x 1/1 h 40 mm 2.144,-
IBC0016 132-77-61 0,21 230V / 1+N / 50 Hz 3x 1/1 h 40 mm 2.444,-

The Price includes Supply, Delivery to Qatar, Installation and Maintenance. L@@ 1 3 7
Additional discount from the Price list can be considered depending on the order volume. @



Show cooking stations - Show cooking stations

Show cooking stations - Show cooking stations

Show cooking complete station consists of:

A Sneeze guard.
A 2 refrigerated compartments
A Induction plate 2,5 KW
A 5 Lt fryer with basket and lid.
A Sliding plate shelf on right top of sneeze guard
A Sink with pullout faucet and drain tube.
A Cutlery holder.
A Round holders for tools and spices.
A Refrigerated s/s ingredient containers.
A Syrup bottle holder (bottles not included)
A Sliding side shelves.
' A Sliding cutting board hiding waste basket.
Pl e T A Refrigerated waste basket.
el A Cutting boards holder (4 boards included).
A Drawer.

| AGZ0001
H Price on Request

1 3 8 m/@ The Price includes Supply, Delivery to Qatar, Installation and Maintenance.

Additional discount from the Price list can be considered depending on the order volume.



Gas Range™

Power and efficiency all in one! Boil, braise, grill and fry with the most
efficient burners available today.

b i e R L & L e
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Achieve the highest productivity with the HP
model, each burner provides 10kW of power

Exclusive

Exclusive “flower flame” burner guarantees
flexibility as well as high efficiency. One burner
for all your needs, thanks to its unique shape
which expands both horizontally and vertically for
perfect cooking with pots and pans of any shape
or size. The flame adapts to the diameter of the
pan bottom providing maximum coverage and
reaching the cooking temperature much faster
thus reducing heat dispersion

1-piece pressed deep drawn work top for easier
cleaning

Burners are located on a raised section of the
well for protection against spillage

Heavy duty cast iron grids with extra long trivets
so even the smallest pots can be placed safely on
top without tipping over

1-piece pressed well with cast iron grids.
Model shown with 3x6kW and 1x10kW burners



Induction Top™

Fast and efficient! The ideal solution for express service with low energy

consumption.

Perfect control for your cooking requirements thanks

to the energy regulator which allows working with
low power for delicate recipes or full power for fast
service

Powerful 5kW induction zones with a short heat-up
time, ideal for express service

Great energy savings (consumes more than 50%
less energy than a gas range) thanks to the pan
detection device which activates the induction zone
only when the pan is positioned on the surface

More comfortable working environment since the
energy is concentrated only on the bottom of the
pan, the cooking temperature is reached faster and
there is less heat dispersion

By reaching the cooking temperature faster there
is an increase in the cooking operations thus

increasing the amount of food prepared. Ideal for
kitchens needing to serve a large number of clients
in a short time

Safe for working and cleaning operations since the
glass ceramic surface only heats up upon direct
contact with the induction pans

Gas Convection Oven

Power and flexibility at the same time.

The gas convection oven (800mm wide) is a unique
and flexible complement to the 900XP modular
cooking range

Cooking times are significantly reduced (up to 50%)
compared to cooking with a traditional static oven

Increased productivity by cooking on 2 levels, GN
2/1, maximizing kitchen operations

Increased flexibility, thanks to the possibility of
working as a static oven by simply turning off the
fan, thus creating the ideal conditions for obtaining
the best results for all types of preparations

Internal cooking chamber in black enameled steel to
maximize cooking efficiency

Operating temperature range from 120°C to 280°C
Piezo ignition for easy operation

Free-standing unit below:
® 4 burners
® fry top with smooth/ribbed surface
® gas solid top
® gas solid top with 2 burners



Gas and Electric Pasta Cookers

The new Electrolux gas pasta cookers, the only ones on the market to

offer “Energy Control”.

LI

With the new gas pasta

cookers, it is now possible to

finely control the power level

and the boiling intensity, rather

than simply using an on/off

switch with a fixed temperature

setting of 100°C

Save energy and consume less

gas thanks to the “stand-by”

mode which can be activated

when not in use

Ideal for cooking delicate

items which require lower
temperatures. Particularly
important for frozen foods
(e.g. pre-cooked pasta)

Does not require an electrical
connection

The new electric pasta
cookers offer a new step-
controlled infrared heating
system positioned below
the well ensure higher
performances and efficiency

Thanks to the Energy Saving
Device (optional for all models),
the refilling of the well is done
with hot water so boiling is
constant, providing the best
cooking results, increasing
productivity and saving energy.
No further energy supply needed

Automatic Basket Lifting System

Maximize operations, eliminate stress and cook to perfection every time.

Jn
T
il ~_~.'_' . :i'. i a':

Easily transforms a regular
pasta cooker into one with
automatic lifting

Programmable and automatic
lifting system guarantees the
repeatability of the cooking
cycle, ensuring the same high
quality of the food time after
time due to the automation of
the entire cooking process

Possibility to memorize 9
cooking times via digital control

Easy operation, basket lifting

is activated through a simple
push button function. Can be
activated manually if necessary

200mm wide, with 3 stainless
steel basket supports

(2 supports for 700XP line),
each able to hold 1/3 baskets
(1/2 baskets for 700XP)

Place on either side of the
pasta cooker for maximum
flexibility or on both sides to
provide lifting for up to 6 small
portion baskets (4 small portion
baskets for 700XP)

g |




Chrome Fry Top

Maximum quality regardless of your recipe. Griddle meat, fish and
vegetables at the same time.

Chrome surface permits cooking on contact, thus resulting in
less heat dispersion for a better working environment. All of
the energy is concentrated on the surface reducing the time
necessary to reach the desired temperature

Cooking on chrome avoids the mixing of flavours when passing
from one type of food to another, cook meat and fish at the
same time and maintain the high quality expected from your
customers

Cleaning made easy thanks to: 1-piece pressed cooking
surface with rounded corners and removable 3-sided
splashback

Models with thermostatic control for precise temperature
regulation and reduction in the amount of emissions generated
by the food due to minimal “over shooting” of temperature

on the cooking surface, resulting in a healthier and more
comfortable working environment

A sloped cooking surface permits the oil/grease to drain away
from the food whereas a horizontal plate is ideal for shallow

frying

Choose from a smooth or mixed (smooth/ribbed) cooking
1-piece pressed cooking surface with large drain hole surface according to your needs



PowerGrill?®

High performing gas PowerGirill - use less power, save energy and

guarantee high productivity.

Promote healthier cooking - no risk of char-burning
food thanks to the innovative radiant heating
system

Features “Energy Control” for a precise regulation of
the power level, the power can be kept to minimum
during non use and the fast heat-up time allow
maximum power to be reached quickly, increasing
efficiency and saving energy

Heat up only the area necessary for cooking thanks
to the independent control. 1 highly efficient burner
for each 400mm section. Piezo ignition for easy
operation

Large cooking surface with easily removable grates

(185,5mm wide). Low porosity finishing on the grates
makes cleaning operations easier

Multifunctional Cooker

4 appliances in one! Can be used as a fry top, braising pan, boiling pan or
bain-marie, a must for a kitchen needing maximum flexibility.

Extremely versatile, can be used
for dry cooking (like fry top), wet
cooking (sauces, soups, boiling,
etc) or shallow frying (pan-like)

11 or 22 It 304 AISI stainless
steel well with a 15mm
compound bottom (12mm
bottom layer of mild steel
bonded to a 3mm upper layer
of corrosion P
resistant 316 .
AlIS| stainless
steel) ensures
uniform cooking
throughout

335585

Rounded corners and edges for
easy cleaning

Thermostatically controlled
temperature ranging from
100°C to 250°C for precise
cooking of delicate foods

The large drain hole allows
quick removal of liquid based
foods directly into a gastronorm
container

Included accessories: stopper,
scraper for smooth plate and
drain pipe for food collection



Full control at your fingertips

Full cooking power on the new Ref-freezer base. Unique in the market.

il
e

Maximum power with the PowerGrill™ or Fry Top"” refrigerator or freezer between -22°C and +8°C
on the top of the innovative Ref-freezer base according to your needs

Increase productivity and maximize workflow Incorporates 2 drawers GN 2/1, 150mm deep
by eliminating the time needed to recuperate

ingredients from the refrigerator or freezer Many top appliances from the 900XP range can

be mounted on this 1200mm base. Can also be
Simply choose your menu and set the base as a mounted on wheels for added flexibility
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Full Service Restaurant

Gas Burners

® 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

 Right-angled, laser cut side edges for flush
fitting of units

e Cast iron pan supports (standard)

e Stainless steel pan supports (optional)

 High efficiency “flower flame” burners

® Burners with flame failure device

* Protected pilot light

Oven features

® Recessed, double-skinned, insulated door
with pressed internal panel for air-tight
closure and better hygiene

* Oven cavity in stainless steel with ribbed
base plate (5mm cast iron for 900XP and
2mm black enamelled steel for 700XP)

* Oven chamber with 3 levels to accomodate
GN 2/1 trays

¢ Gas oven with stainless steel, tubular, high
efficiency, atmospheric central burner with
optimized combustion, flame failure device
and piezo ignition positioned below the base
plate. Adjustable thermostat:

- 900XP from 120°C to 280°C
- 700XP from 110°C to 270°C

 Electric oven with separate thermostats for
top and bottom heating elements.
Adjustable thermostat:

- 900 XP from 110°C to 285°C

- 700 XP from 140°C to 300°C

900 line versions
e 2 4, 6, or8burners

¢ 6 and 10kW burners

® top models

® on gas static or convection oven
® on large gas oven, 1200mm

 on electric static oven

* 400, 800, 1200, 1600mm widths
700 line versions

e 2 4, or6burners

® 5,5kW burners

® top models

® On gas static oven

® on electric static oven

¢ 400, 800, 1200mm widths

Gas Solid Tops

® 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

* Right-angled, laser cut side edges for flush
fitting of units

® Durable cast iron cooking surface

e Cooking surface with differentiated
temperature zones, maximum temperature
of 500°C in center gradually decreasing to
200°C at the perimeter

e Single central burner with optimized
combustion and flame failure device

® Piezo ignition

¢ Protected pilot light

Oven features
® Recessed, double-skinned, insulated door
with pressed internal panel for air-tight
closure and better hygiene
* Oven cavity in stainless steel with ribbed
base plate (5mm cast iron for 900XP and
2mm black enamelled steel for 700XP)
® Oven chamber with 3 levels to accomodate
GN 2/1 trays
e Gas oven with stainless steel, tubular, high
efficiency, atmospheric central burner with
optimized combustion, flame failure device
and piezo ignition positioned below the base
plate. Adjustable thermostat:
- 900 XP from 120°C to 280°C
- 700 XP from 110°C to 270°C

900 line versions

® top model, 800mm width

® 0N gas static or convection oven

e solid top with 2 burners, 800, 1200mm
widths

700 line versions

® top model, 800mm width

® on gas static oven

e solid top with 2 burners, 800mm width

e solid top with 2 burners, 1200mm width

e 2 burners, solid top, 2 burners, 1200mm

width

Gas Hob Cooking Tops

® 1-piece 2mm pressed work top in stainless
steel with smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

¢ Right-angled, laser cut side edges for flush
fitting of units

e Smooth mild steel plate

e Stainless steel burners with self-stabilizing
flame. Each burner has 2 branches with 4
flame lines

® Piezo ignition

 Protected pilot light

900 line versions
e top models, 400, 800 mm widths




Electric Hot Plates

* 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

® Exterior panels in stainless steel with
Scotch-Brite finishing

® Right-angled, laser cut side edges for flush
fitting of units

e Cast iron hot plates with safety thermostat,
hermetically sealed to work top

e |ndividually controlled hot plates, (4kW each
for 900XP - 2,6kW each for 700XP), with
step regulation

Oven features
® Recessed, double-skinned, insulated door
with pressed internal panel for air-tight
closure and better hygiene
e Oven cavity in stainless steel with ribbed
base plate (5mm cast iron for 900XP and
2mm black enamelled steel for 700XP)
* Oven chamber with 3 levels to accomodate
GN 2/1 trays
 Electric oven with separate thermostats for
top and bottom heating elements.
Adjustable thermostat:
- 900 XP from 110°C to 285°C
- 700 XP from 140°C to 300°C

900 line versions

® 2 or 4 square plates
® top models, 400, 800mm widths

® on electric static oven

700 line versions

e 2,4, or 6 round plates

e 4 square plates

e top models, 400, 800, 1200mm widths
® on electric static oven

Electric Hob Cooking Tops

® 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

 Right-angled, laser cut side edges for flush
fitting of units

* Smooth steel (16Mo3) plate

e Individually controlled zones with step
regulation

900 line versions

e top model, 400mm width

700 line versions

® top models, 400, 800mm widths

Full Service Restaurant

Induction Tops

* 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

® Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

® Right-angled, laser cut side edges for flush
fitting of units

¢ High impact, heavy duty, Bmm thick Ceran®
glass cooking surface

® Independently controlled induction zones:

- 5kW (diam. 230mm for 700XP -
280mm for 900XP)

- 3,5kW (diam. 230mm for 700XP)
with overheating safety device

e Control panel with 9 power levels and

indicator light for zone operation

700XP Induction Wok Top

® High impact, heavy duty, 6mm thick Ceran®
glass Wok bowl

¢ Single induction zone with overheating
safety device

e Control panel with 9 power levels and
indicator light for zone operation

700XP “Spicy” Frontal Induction Top

* 2 independently controlled induction zones,
B5kW (230mm diam.) each with overheating
safety device

* 6 x GN 1/9 condiment containers

with lids

900 line versions
e top models, 400, 800mm widths
700 line versions

e top models, 400, 800mm widths



Full Service Restaurant

Infrared Tops

¢ 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners
e Exterior panels in stainless steel with
Scotch-Brite finishing
* 1-piece side and rear panels for durability
and maximum stability
® Right-angled, laser cut side edges for flush
fitting of units
e High impact, heavy duty, Bmm thick Ceran®
glass cooking surface
® Independently controlled infrared zones
- 900XP diam. 300mm 3,4 kW
- 700XP diam. 230mm 2,2 kW
® Concentric radiant elements to allow the
selection of the heating area according to
the pan size
* Warning light to indicate residual heat on the
surface for operator safety

Oven features

* Recessed, double-skinned, insulated door
with pressed internal panel for air-tight
closure and better hygiene

e Oven cavity in stainless steel with ribbed
base plate (5mm cast iron for 900XP and
2mm black enamelled steel for 700XP)

* Oven chamber with 3 levels to accomodate
GN 2/1 trays

 Electric oven with separate thermostats for
top and bottom heating elements.
Adjustable thermostat:

- 900XP from 110°C to 285°C

- 700XP from 140°C to 300°C

900 line versions
e top models, 400, 800mm widths
700 line versions

e top models, 400, 800mm widths
® on electric static oven

Fry Tops

¢ 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners
e Exterior panels in stainless steel with Scotch-
Brite finishing
¢ 1-piece side and rear panels for durability and
maximum stability
* Right-angled, laser cut side edges for flush
fitting of units
¢ Cooking plate (15mm thick for 900XP and
12mm thick for 700XP) for even temperature
distribution
¢ Mild steel or hard-chromed cooking surface
e | arge drain hole with grease collection drawer
e | arge grease collection drawer (optional)
900XP Gas models
- mild steel surface - thermostatic control,
safety thermostat, temperature range
90°C to 280°C
- mild steel surface - temperature range
210°C to 420°C
- hard-chromed surface, thermostatic
control, safety thermostat - temperature
range 130°C to 300°C
700XP Gas models
- mild steel surface - temperature range
200°C to 400°C
- hard-chromed surface, thermostatic
control, safety thermostat - temperature
range 130°C to 300°C
® Piezo ignition
Electric models
¢ Incoloy armoured (900XP) or infrared (700XP)
heating elements beneath the cooking plate
e Thermostatic control; safety thermostat
- temperature range 120°C to 280°C (900XP)
- temperature range 110°C to 300°C (700XP)
¢ Gas oven with stainless steel, tubular, high
efficiency, atmospheric central burner with
optimized combustion, flame failure device and
piezo ignition positioned below the base plate.
Adjustable thermostat:
- 900 XP from 120°C to 280°C
- 700 XP from 110°C to 270°C
¢ Electric oven with separate thermostats for
top and bottom heating elements.
Adjustable thermostat:
- 900 XP from 110°C to 285°C
- 700 XP from 140°C to 300°C

900 line versions

® gas or electric heating

¢ mild steel surface (smooth, ribbed, mixed)

¢ hard-chromed surface (smooth or mixed)

® sloped or horizontal surface

® top models, 400, 800mm widths

® on gas or electric static oven

* HP top version, gas/electric, mild steel surface,
1200mm

700 line versions

® gas or electric heating

¢ mild steel surface (smooth, ribbed, mixed)

¢ hard-chromed surface (smooth or mixed)

® sloped or horizontal surface

¢ top models, 400, 800mm widths

Grills

* 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

o Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

® Right-angled, laser cut side edges for flush
fitting of units

* Removable 3-sided splash-guard in stainless
steel

* Free-standing models - double-sided cast
iron grids - ribbed for meats and smooth for
fish and vegetables

® Top gas models - cast iron grids

* Top electric models - stainless steel grids

¢ Grid scraper included as standard

Gas models

e Stainless steel burners with flame failure
device and deflection trays to prevent
blockage

Electric models

 Incoloy armoured heating elements beneath
the cooking plate

e Power ON indicator light

700XP Gas Lava Stone Grills

 Lava stones for char-broiled flavour

o Stainless steel burners with flame failure
device and deflection trays to prevent
blockage

HP Gas PowerGirills

¢ Highly efficient radiant heating system
(patent pending)

e Stainless steel burners with optimized
combustion, flame failure device and
protected pilot light and piezo ignition

* Max. temperature on cooking surface
320/350°C

* Heavy duty, removable cast iron grids

 Full depth grease collection drawers, 1 per
burner

900 line versions

® gas or electric heating

o free-standing, 400, 800mm widths

* HP Gas PowerGirills, 400, 800, 1200mm
widths

700 line versions

® gas or electric heating

® top models, 400, 800mm widths

® on base

* HP Gas PowerGirills, 400, 800mm widths



Electric Chip Scuttle

® 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

® Right-angled, laser cut side edges for flush
fitting of units

* Perforated false bottom to drain excess oil
into the well basin

* Infrared heating lamp positioned on the back
of the unit

® On/off switch

 Suitable for GN 1/1 containers, max. height
150mm

900 line versions
e top model, 400mm width
700 line versions
e top model, 400mm width

Fryers

® 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners
e Exterior panels in stainless steel with
Scotch-Brite finishing
® 1-piece side and rear panels for durability
and maximum stability
* Right-angled, laser cut side edges for flush
fitting of units
¢ Oil drainage tap
® Thermostatic temperature control with safety
thermostat to protect against overheating
Temperature ranges
* up to 18 It, gas/electric - from 105°C to
185°C
® 23 It gas - from 120°C to 190°C
e 23 It electric - from 110°C to 185°C
Gas models
¢ \/-shaped well with external high efficiency
stainless steel burners with optimized
combustion, flame failure device, protected
pilot light and piezo ignition
Electric models
¢ VV-shaped well with external high efficiency
infrared heating elements
900XP - 23 It HP fryer with
- electronic control to set cooking
temperature, set cooking time, main
switch, set actual temperature, store
cooking program
- automatic oil filtering and refilling system
- automatic basket lifting
Gas Tube Fryer
® |deal for floured foods
¢ Gas tubes inside the well create a “cold
zone” to capture food particles
e Stainless steel burners with optimized
combustion, flame failure device and
protected pilot light
® Thermostatic temperature control from
110°C to 190°C
® Safety thermostat to protect against
overheating
* Piezo ignition

900 line versions

® gas or electric, internal or external elements

e 1 or2 wells

e 151t 181, 23 It

® 400, 800mm widths

e 23 It gas tube fryer, 400mm width

* 110 It with rail mounted basket (1 basket
1600mm or 2 baskets 2400mm)

700 line versions

e 2x51t, 7 It, 1211t, 14 It, 15 It

® gas or electric, internal or external elements

e 1 or2 wells

¢ top models, 400, 800mm widths

® 34 It gas tube fryer, 800mm width

Full Service Restaurant

Pasta Cookers

* 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

® 1-piece side and rear panels for durability
and maximum stability

* Right-angled, laser cut side edges for flush
fitting of units

* Boiling well in 316L AISI stainless steel with
seamless welding

* Safety device prevents operation without
water

® Self-skimming system with continuous water
filling regulated through manual water tap

e | arge drain with manual ball-valve for fast
emptying of the well

* Automatic basket lifting system (optional)

Gas models

* “Energy control” for precise power regulation

* Individually controlled high powered burners
(one for each well), positioned below the
base of the well with flame failure device,
pilot light and piezo ignition

* No electrical connection required

Electric models

* Infrared heating system positioned below

the base of the well

700XP HP Automatic Pasta Cooker
- 4 different boiling cycles from gentle
to full power
- programmable automatic basket lifting
(possibility to memorize 5 different
cooking times per basket)

900 line versions

® 40 It, gas/electric, 1 or 2 wells, 400, 800mm
widths

¢ 150 It, gas/electric/steam, 1 or 2 wells,
automatic, 800, 1600mm widths

¢ 190 It, gas/electric/steam, 1 well, automatic,
1200mm width

700 line versions

¢ HP automatic model, 20 It, electric

e 245 It, gas/electric, 1 or 2 wells, 400,

800mm widths




Full Service Restaurant

Bain-maries

* 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

® Right-angled, laser cut side edges for flush
fitting of units

e Stainless steel well with rounded corners
and seamless welding

 Suitable for GN 1/1 containers, max. height
150mm

e Operating temperature from 30°C to 90°C

* Maximum water filling level marked on side
of well

e Manual water filling (water filling tap can be
ordered as an option)

* Front tap for water drainage

900 line versions
e gas or electric heating

® top models, 400, 800mm widths
700 line versions

o electric heating

e top models, 400, 800mm widths

Boiling Pans

* Well and double skinned lid in stainless steel

e Exterior panels in stainless steel with
Scotch-Brite finishing

® Pressed well and lid in 316 AISI stainless
steel

® Deep drawn well with rounded corners and
seamless welding

® Safety valve to guarantee working pressure
on models with indirect heating

* Manometer controls correct operation of the
boiling pan

* Solenoid valve for refilling with hot or cold
water

¢ External valve for manual evacuation of
excess air accumulated in the jacket during
heating phase on models with indirect
heating

 Closed heating system avoids wasting
energy on models with indirect heating

¢ Large capacity drain tap to discharge food

Gas models

e Stainless steel burners with optimized
combustion, flame failure device,
temperature limiter and protected pilot light

Electric models

® Heating elements with energy control,
temperature limiter and pressure switch

Direct heating
- burners heat the well directly
- food can reach a higher temperature
than with indirect heating
Indirect heating
- uses integrally generated saturated
steam at 110°C in double jacket
- pressure switch control
- models also available with automatic
refilling of the water in the double jacket

900 line versions
e round well, 60 It, 100 It, 150 It, 800mm width
o rectangular well, 250 It, 1200mm width

® gas or electric heating

e direct or indirect heating

700 line versions

e round well, 60 It, 800mm width

® gas or electric heating

e direct or indirect heating

Braising Pans

* Well with rounded corners and seamless
welding and double skinned lid in stainless
steel

e Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

e Cooking surface in stainless steel or mild
steel (especially indicated for “dry cooking”
or “shallow frying”)

e Cooking surface in “Duomat” (@ combination
of mixed stainless steels) which improves
thermal stability, eliminates deformation of
the cooking surface and is more resistant to
corrosion

® High precision manual or automatic tilting
system

Gas models
e Burners with optimized combustion,
flame failure device and piezo ignition with
electronic flame control
® Burners built-in to the base of the well move
together during tilting (900XP)
® Thermostatic temperature control
- 900 XP from 120°C to 300°C
- 700 XP from 90°C to 290°C
Electric models
* Infrared heating elements postioned beneath
the cooking surface
* Heating elements built-in to the base of the
well move together during tilting
* Thermostatic temperature control
- 900 XP from 120°C to 300°C
- 700 XP from 120°C to 280°C

900 line versions

© 80 It, 800mm width

¢ 100 It, 1000mm width

e gas or electric heating

o mild steel or “Duomat” cooking surface
e automatic or manual tilting

700 line versions

® 60 It, 800mm width

® gas or electric heating

e mild steel or “Duomat” cooking surface
* manual tilting




Multifunctional Cookers

* 1-piece pressed work top in stainless steel
(2mm for 900XP - 1,5mm for 700XP) with
smooth rounded corners

e Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

* Right-angled, laser cut side edges for flush
fitting of units

e Stainless steel well with rounded corners,
seamlessly welded to the work top

® Cooking surface in compound steel (3mm
layer of 316 AISI stainless steel bonded to a
12mm layer of mild steel)

Gas models
* Burners equipped with a double flame line
for uniform heat distribution
* Thermostatic gas valve. Piezo ignition
® Temperature range from 100°C to 250°C
Electric models
 Incoloy armoured heating elements beneath
the cooking surface
* Thermostatic control and energy regulator
for precise cooking control and a reduction
in the fluctuation of energy around the set
temperature
® Temperature range
- 900 XP from 100°C to 300°C
- 700 XP from 100°C to 250°C

900 line versions

e 22 It, 800mm width

® gas or electric heating
700 line versions

o 111t 221t

* 400, 800mm widths

® gas or electric heating

U

Refrigerator/Freezer Bases

e Exterior panels in stainless steel with
Scotch-Brite finishing

Ref-freezer base

* Able to operate both as refrigerator or
freezer. Temperature can be set from -22°C
to +8°C

e Digital thermostat and display

® Built-in compressor unit

e 2 drawers with safety stop and perforated
bottom plate, can support up to 40 kg/each

¢ Can be installed on wheels

e For ambient temperatures up to 43°C

¢ Permits lcyHot configuration

Refrigerated and Freezer bases
® Temperature range:
- refrigerator from -2°C to +10°C
- freezer from -15°C to -20°C
® Built-in compressor unit
e Thermostat, defrost indicator light and ON/
OFF switch
¢ | arge stainless steel drawers on telescopic
anti-tilt runners able to accept GN 1/1
containers
e For ambient temperatures up to 43°C

900 line versions

* Ref-freezer base, 2 drawers, 1200mm width

o refrigerated base, 2 drawers, 1200mm width

700 line versions

o refrigerated base with doors or drawers,
1200, 1600mm widths

o freezer base with 2 drawers, 1200mm width

Full Service Restaurant

Work Tops and Bases

Work tops

® Exterior panels in stainless steel with
Scotch-Brite finishing

* 1-piece side and rear panels for durability
and maximum stability

* With closed front or with drawer

Open bases

e Exterior panels in stainless steel with
Scotch-Brite finishing

e Optional accessories:

- doors with handles

- drawers

- heating kits

- runners for GN containers

900 line versions

e work tops, 200, 400, 800mm widths

o work tops with drawer, 200, 400, 800mm
widths

® open bases, 400, 800, 1200mm widths

* base with drawer for bottles, 200mm width

700 line versions

e work tops, 200, 400, 800mm widths

o work tops with drawer, 400, 800mm widths

e open bases, 400, 800, 1200mm widths

e closed base or base with drawer for bottles,

200mm width




o=Hl= 900

cooking




oSEHIE 900

Tutta I'affidabilita di un classico

Una linea classica della cucina professionale, la Serie 900
si adatta ad ogni ambiente, anche il piu ampio, con estrema
versatilita. Resistente e durevole per sostenere ogni ritmo di
lavoro, garantendo sempre elevati standard di sicurezza.

All the reliability of a classic

Being the classic line of the professional kitchen, the 900 series
fits to any space, even the largest, with great versatility.
Resistant and durable to bear any workload, it ensures the
highest safety standards.

Toute la fiabilité d’un classique

Une ligne classique de la cuisine professionnelle, la série

900 s’adapte a chaque milieu, méme le plus grand, avec une
extréme versatilité. Résistante et durable afin de soutenir
chaque rythme de travalil, tout en garantissant d’élevés
standard de sécurité.

Die ganze Zuveriassigkeit eines Klassikers

Die Serie 900 ist eine klassische Linie der professionellen
Kiche, die sich jedem Ambiente, mag es auch noch so grof3
sein, mit extremer Vielseitigkeit anpasst. Widerstandsféahig
und langlebig, um jedem Arbeitsrhythmus standzuhalten,

wobei immer ein hoher Sicherheitsstandard garantiert wird.

HapeXxHOCTb «Knaccu4eckom» KyxHu

MonHas ramma knaccu4eckoro NpodeccrMoHanbHoro
KYXOHHOro 060pyfoBaHUsi, koTopasi NOAXOAMWT K robbIM,
Jaxe cambIM 6onbLIMM NoMeLLeHWsIM. OTInYaeTcs BbICOKOM
NPOV3BOAMTENBHOCTbIO Y KA4ECTBOM, YAOBIETBOPSIOLLMNE
camble Bbicokue TpeboBaHus. NpPOYHOCTb U HAOEXHOCTb AN
obecneyeHnst 4ONroro UCNONb30BaHUS NMPU UHTEHCUBHbBIX
putMax paboThbl, Bcerga rapaHTUpyoLLme BbICOKUA YPOBEHb
©6e3onacHocTu Tpyaa.







“lani cottura a Gas
Gas bolling unit

90/40 PCG

Piani cottura a gas

Bruciatori rapidi in ghisa/ottone,
potenti, ad alto rendimento, muniti

di bruciatore pilota, adeguatamente
protetto. Bacinelle di raccolta smaltate,
capienti di facile estrazione. Erogazione
gas, mediante valvole di sicurezza a
termocoppia. Griglie piani di cottura in
ghisa smaltata antiacido.

Plan de cuisson gaz

Brlleurs rapides en fonte et laiton, de
puissance élevée avec une veilleuse
pour I'allumage automatique, bien
protégée. Cuvettes en acier émaillé,
de grande capacité et amovibles pour
le nettoyage. La distribution du gaz
arrive par soupape de sireté avec
thermocouple. Grilles des tables de
cuisson en fonte émaillée anti-acide.

90/80 PCG

a30Bble NAUTHI

lopenku GbICTpOro pasorpesa caenaHbl 13
yyryHa/naryHu, UMeroT BbICOKYH MOLLHOCTb, C
Bbicokum KI[, cHabxeHbl NUMOTHOI ropenkoit
ANs aBTONOZKUra C COOTBETCTBYHOLLEN CUCTEMON
raskoHTpons. JlerkocbemHble [Ansi noBCeAHeBHOro
TUTNEHNYECKOTO YXOAa eMKOCTM BombLunx
pa3mepos. [ogava raza kKoHTponMpyetcs
KknanaHom 6e3onacHocTi Tepmonapsl.

YyryHHble peLLeTki-AepkaTeni Ans KacTpromnb
MOKPbITbI ﬂpOTVIBOKI/ICﬂOTHOVI aManbHo.

90/120 PCG

Gas boiling unit

Powerful, high efficiency and quickly
reacting burners, made in cast iron and
brass, equipped with protected pilot
burner. Enamelled collecting basins, with
good capacity and easy to remove.

Gas supply through a thermocouple
safety valve. Hob pan supports are made
in anti-acid enamelled cast iron.

Gasherde

Starke und leistungsfahige
Schnellbrenner aus Gusseisen/
Messing, ausgeriistet mit angemessen
geschutztem Pilotbrenner. Emaillierte
groRe und leicht ausziehbare
Sammelschalen. Gasversorgung uber
Sicherheitsventile mit Thermoelement.
Gitter der Kochfelder aus emallierten,
saurefestem Gusseisen.



]

90/120 CEG

Modello / Model
Modéle / Modell
Modelos / Mogenb

Dimensioni
Dimensions
Dimensions
AusmaBen
Dimensiones
[a6.pa3mepsbl

N° bruc. x potenza

Burners x power

N° brlleurs x puissance
Brenneranzahl x Leistung

N° de quemadores x potencia
Kor-B0 ropenok X MOLHOCTb

Potenza totale

Total power
Puissance totale
GesamtanschluBwert
Potencia total
ObLwas MOLLHOCTb

cm

N° x kW

kW

90/40
PCG

40x90
x h.85

1x5,5
1x7,5

90/80
PCG

80x90
x h.85

2x5,5
2x7,5

26

90/120
PCG

120x90
x h.85

4x5,5
2x7,5

37

90/160
PCG

160x90
x h.85

4x5,5
4x7,5

52

90/80
CEG

80x90
x h.85

2x3,7
1x5,5
1x7,5

20,4

90/80 CEG

90/120
CEG

120x90
x h.85

3x3,7
2x5,5
1x7,5

29,6



Cucine a Gas
Gas ranges

90/120 CFG

Plan de cuisson gaz

Four en acier émaillé avec chambre
et porte isolées, chauffage par
brlleur a flammes stabilisées

avec allumage piézoélectrique, la
température est réglable de 150

a 300°C. Echelles porte-grille a

3 positions, amovibles pour le
nettoyage. Coup de feu avec anneau
central amovible et zones thermiques
différenciées.

Cucine a gas

Forno smaltato con camera e porta
isolate, riscaldamento tramite
bruciatore a fiamma stabilizzata,
ad accensione piezoelettrica. La
temperatura € regolabile da 150

a 300°C. Reggigriglie laterali a 3
posizioni, estraibili per la pulizia.
Tuttapiastra con zone termiche
differenziate, con anello centrale.

Gasherde

Emaillierter Ofen mit isolierter
Kammer und Tir, Beheizung tGber
Brenner mit stabilisierter Flamme und
piezoelektrischer Ziindung;
Temperatureinstellung von 150 bis
300 °C. Seitliche Rosthalter mit

3 Positionen, fiir die Reinigung
ausziehbar. Glihplatte mit getrennten
Heizzonen und Mittelring.

90/160 CFG

Gas ranges

Enamelled oven with insulated
chamber and door. Burner with
flame failure device and piezoelectric
ignition. Adjustable temperature from
150 to 300°C. Lateral grid holders
with 3 positions, extractable for easy
cleaning. Solid top with central ring
and differentiated heating zones.

l"a30Bble NAUTLI C AYXOBLIM Lkacthom
OManupoBaHHas NOBEPXHOCTb

[yXOBOTO Lukada C XOpOoLLelt n3onsaunen
[BEPY, NOAOrPEB C MOMOLLBIO FOPENKNA
cTabunbHOro nNnamexu cnocobeTayeT
paBHOMEPHOMY NpOnekaxuio NPoayKTa.
Po3Xur ocyLLECTBASIETCS MU MOMOLLY
9MEKTPUYECKOrO Nbe30aneMeHTa. [inanasoH
paboueli TemnepaTypbl AyX0BOro Lwkada

o1 150 go 300 °C. Hanpasnstowwe ans
MPOTUBHEN UMEIOT 3 YPOBHS U NErko
BbIHMMAIOTCS NS TUTMEHNYECKOro YXofa.
MAUTbI CO CMMOLLUHON NOBEPXHOCTBI UMEHT
30HbI AnchdhepeHLarnbHOro NoAorpesa ¢
KOHLIEHTPUYECKNM HarpeBoM.



90/120TPFG

Modello / Model
Modéle / Modell
Modelos / Mogenb

Dimensioni / Dimensions
Dimensions / AusmaBen
Dimensiones / [a6.pasmepbl

N° bruc. x potenza
Burners x power

N° brdleurs x puissance
Brenneranzahl x Leistung

N° de quemadores x potencia

Kon-80 ropenok x MoLLHOCTb

Potenza forno

Oven power

Puissance four
AnschluBwert Backofen
Potencia horno
HoM.MOLLHOCTb AyX0BKM
Potenza totale

Total power

Puissance totale
GesamtanschluBwert
Potencia total

O6LLas MOLHOCTb
Alimentazione elettrica
Electric supply
Alimentazion électrique
ElektroanschluB
Alimentacion
On.nutaxHve

90/80 TPFG
90/80 90/12090/12090/160 90/80  90/120  90/160  90/80  90/120  90/160 90/80 90/80 90/120
CFG CFG CFGG CFG CFGE CFGE CFGE CFGES CFGES CFGES TPG TPFG TPFG
i 80x90 120x90 120x90 160x90 80x90 120x90 160x90 80x90 120x90 160x90 80x90 80x90 120x90
xh.85 xh.85 xh.85 xh.85 x h.85 X h.85 x h.85 x h.85 X h.85 X h.85 xh.85 xh.85 xh.85
N° 2x55 4x55 4x55 4x55 2x55  4x55 455 265 455 455  1in 1040 1o
XKW 2X7.5 2x7.5 2x7.5 4x7.5 Ox7.5  2x7.5  4x7.5  2x7.5  2x7.5  4x75 b
KW 77 77 12 2x7,7 3x1,26  3x1,26 2x(3x1,26) 6 6 2x6 - 77 17
26 (Gas) 37 (Gas) 52 (Gas)
KW 337 447 49 674 396 3,96 7.9 62(%2";?:)@ 63(75(63%‘;‘22;) 125%E(|S§tﬂc) 12 197 32,7
(Electric)  (Electric)  (Electric)

400 VAC 3N400 VAC 3N400 VAC 3N400 VAC 3N400 VAC 3N400 VAC 3N
50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz



Cucine Elettriche
Electric ranges

90/120 CFE

90/80 PCE

Cucine elettriche

Piastre elettriche in ghisa con bordo in
acciaio inox a tenuta sul piano, comandate
da un commutatore per 6 regolazioni di
temperatura. Piastra in acciaio ad alta
conduzione termica di spessore 15mm.
Quattro zone di cottura indipendenti con
potenza ciascuna di 3kW ognuna con 3
possibilita di regolazione della potenza,
tramite commutatore. Forno elettrico a
convezione forzata o statico con resistenze
poste sul cielo o sotto suola.

Electric ranges

Electric cast iron heating elements with
stainless steel sealing border, controlled by a
commutator with 6 temperature levels.

Large steel heating surface, 15 mm thick,
with high heat conduction. Four independent
cooking zones, 3 kW each, with 3 levels
regulation commutator. Forced convection or
static electric oven with heating elements on
the top and under the bottom.

Fourneaux électriques

Plaques électriques en fonte avec bord
en acier inox d’étanchéité sur la table, six
possibilités de réglage de la température
pour chaque plaque. Plaque en acler a
haute conduction thermique, epaisseur
15mm. Caratcterisée par 4 zones de
cuisson indépendantes puissance 3 kW
chacune, avec 3 possibilité de réglage de la
température parmi des commutateurs.
Four électrique a convection forcée ou
statique avec des résistances situées sur
la partie supérieure ou sous la sole.



Elektroherde

Elektrische Gusseisenplatten

mit plattenbiindigem Edelstahlrand,
schaltergesteuert, 6 Temperatureinstellungen.
Stahlplatte mit hoher Warmeleitfahlgkeit

und einer Starke von 15mm. Vier
unabhénglge Kochzonen mit einer

Leistung von jeweils 3 kW und jede

mit 3 Einstellmdglichkeiten fir die

Leistung Uber Umschalter. Elektrischer
Konvektionsbackofen mit Zwangsbeliiftung |
oder statisch mit an der Decke oder am
Boden untergebrachten Heizwiderstéanden.

OneKkTpu4eckne nuThbl

OneKTpuyeckme YyryHHble KOHDOPKU, repMETUYHO
YKpEnmneHHble Ha LieNbHOLUTaMMOoBaHHO paboyert
NOBEPXHOCTY, UMEIOT 6 NONOXEeHA NepekntoyaTens Ans
perynupoBanus paboder Temneparypbi.

[nuTa co cNOLLIHO NOBEPXHOCTbIO 3 CTanu

BbICOKOW TENMOMNPOBOAHOCTU UMEET TONLMHY 15 MM, ¢
3aKpYrMeHHbIMM yriamu 1 kpasimu. YeTbipe HesaBuCHMble
30HbI HAarpeBa C perynunpoBKoil Temnepartypbl B 3
NONOXEHNSAX, Kax/aas 13 KOTOPbIX UMEET TaHbI

113 BbICOKOMPOYHOI HEPX.CTanu MOLHOCTbIO 3 KBT.
[lyxoBoW Wwkad C NPUHYAUTENBHOW KOHBEKLMEN Unn
CTaTUYECKWIA C HArpPeBOM B 3-X pexvMaXx: CBEpXY, CHU3Y,
KOMOVHNPOBAHHBIN.

90/80 TPFE

90/40 PCE

Modetlo / Model 90/40  90/80  90/120  90/80  90/120  90/80  90/120  90/80  90/80
S e PCE PCE PCE CFE CFE. CFES CFES TPE  TPFE

Dimensioni / Dimensions
Dimensions / AusmaBen cm
Dimensiones / a6.pasmepbl

40x90 80x90 120x90 80x90 120x90 80x90 120x90 80x90 80x90
x h.85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85

N° piastre x potenza

N° Heating plates x power

N° Plaques x puissance N° x KW 1x3 3x3 4x3 3x3 4x3 3x3 4x3
Plattenanzahl x Leistung 1x4 1x4 2x4 1x4 2x4 1x4 2x4
N° de placas x potencia

Kor-Bo KOH(OPOK X MOLLHOCTb

Potenza forno

Oven power

Puissance four

AnschluBwert Backofen LY - - - 3,96 3,96 6 6 3,96
Potencia horno

HoMm.MoLLHOCTb AyX0BKM

Potenza totale

Total power

Puissance totale KW 7 13 20 16,96 23,96 19 26 12 15,96
GesamtanschluBwert

Potencia total

OO6Lwas 3n.MOLLHOCTb

Alimentazione elettrica

Electric supply

Alimentation électrique 400 VAC3N 400 VAC 3N 400 VAC 3N 400 VAC 3N 400 VAC 3N 400 VAC 3N 400 VAC 3N 400 VAC 3N 400 VAC 3N
ElektroanschluB 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz
Alimentacion

On.nutaHve

4x3 4x3



Cucine Elettriche in Vetroceramica cd Induzione
Electric ranges with Ceramic glass surface and Induction system

10

90/40 PVE

Cucine elettriche
In vetroceramica ed induzione

Piano in vetroceramica infrangibile,
ermetico di facile pulizia, con zone
di cottura serigrafate protette da
limitatori di temperatura. Le zone
di cottura ad induzione si attivano
solo a diretto

contatto con le pentole e sono
dotate di un dispositivo contro il
surriscaldamento.

Elektroherde mit Glaskeramikplatte

90/80 CFVE

Electric ranges with ceramic
glass surface and induction
system

Shatterproof glass ceramic surface,
hermetic for easy cleaning. Silk-
screen printed cooking zones,
protected by a temperature

control device. Cooking zones

are activated only through direct
contacts with pans and are
supplied with an overheating safety
device.

Fomeaux électriques
En vitro-céramique et induction

Plan de cuisson en vitro-céramique,
hermétique, facile a nettoyer, avec
zones de cuisson sérigraphies avec
un dispositif de protection en cas de
surchauffe. Les zones de cuisson
démarrent la cuisson seulement par
contacte direct avec les récipients
spéciaux et elies sont munies de
sécurité anti-surchauffe.

SrieKTpuyeckne NruTe co

und Induktion

Unzerbrechliche, hermetische und
leicht zu reinigende Glaskeramikplatte
mit siebbedruckten Kochzonen,

geschitzt von Temperaturbegrenzern.

Die Induktionkochzonen schalten
sich nur bei direktem Kontakt mit
den Topfen ein und besitzen einen
Uberhitzungsschutz

CTeKNoKepaMU4ecKoii NoBepXHOCTLIO
1 MHAYKLMEH

Creknokepamuyeckast NOBEPXHOCTb BbICOKOW
MPOYHOCTH, repMETUYECKI BNAsHHA ANs Nerkoro
TUMMEHNYECKOTO YXOAA U NEPEMELLIEHNS KyXOHHOM
yTBapy Mo MOBEPXHOCTH, C BbIAENEHHbBIMI 30HaMM
Harpesa Ans 3KOHOMIM 3MEKTPOIHEPrIAN, KOTOPbIe
3aLyLLEHbI AATYMKaMK, KOHTPONMPYHOLLMMU pabouyto
Temnepatypy. 30Hbl HarpeBa MHAYKUMOHHBIX NUT
MrHOBEHHO NPUXOAAT B paboyee COCTORHIE TONbKO
B CMy4ae NpsIMOro KOHTaKTa C AHMULLEM KaCTpHomio
Wi CKOBOPOAbI M OCHALLEHbI CCTEMON 3aLLTBI OT
neperpesa.



90/80 IND

Modello / Model
Modéle / Modell
Modelos / Mogenb

90/40
PVE

90/80
PVE

Dimensioni / Dimensions
Dimensions / AusmafBen cm
Dimensiones / a6.pa3vepbl

40x90
x h.85

80x90
x h.85

Potenza piano superiore
Cooking top heat input
Puissance plan supérieur KW
AnschluBwert Kochfeld
Potencia encimera

MowwHocTb paboyeit noBepxHOCTU

Potenza forno

Oven power

Puissance four KW
AnschluBwert Backofen
Potencia horno

HoMm.MoLLHOCTb AyX0BKM

Potenza totale

Total power

Puissance totale KW
GesamtanschluBwert

Potencia total

OO6Lwas 3n.MOLLHOCTb

Alimentazione elettrica
Electric supply
Alimentation électrique
Elektroanschlu3
Alimentacién
On.nutaxHve

1x2,5
1x3,4

2x2,5
2x3,4

5,9 11,8

400 VAC 3N
50-60 Hz

400 VAC 3N
50-60 Hz

90/80
CFVE

80x90

x h.85

2x2,5
2x3,4

3,96

15,76

400 VAC 3N
50-60 Hz

90/80
CFVES

80x90
x h.85

2x2,5
2x3,4

400 VAC 3N
50-60 Hz

90/40 IND
34/43 40/54 90/40
IND IND-W IND
34x43 40x54 40x90
x h.10 x h.15 x h.85
3,5 3o 2x5
3,5 3o 10
230 VACIN ~ 230VAC 1N 400 VAC 3N
50-60 Hz 50-60 Hz 50-60 Hz

90/80
IND

80x90
x h.85

4x5

20

400 VAC 3N
50-60 Hz
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—rggitricl a Gas ed Elettriche

Gas and Electric fryers

90/40 FRG 13

90/40 FRE 15

12

90/80 FRG13

90/80 FRE15

Friggitrici a gas ed elettriche

Vasche ad elevata capacita,
interamente in acciaio inox, munite

di rubinetto di scarico, di filtro vasca

e bacinella per la raccolta dell’olio
residuo. Modelli gas, dotati di bruciatori
in acciaio a famma orizzontale ad
accensione piezoelettrica con valvola
di sicurezza termostatica. Versioni
elettriche, con resistenze corazzate
ribaltabili per la pulizia.

Gas and electric fryers

High capacity containers entirely built
in s/steel, equipped with drain tap in
the tank, and container filter to collect
used oil. Gas models, equipped with
stainless steel horizontal burners with
thermostatic safety valve. Electric
version, with heavy-duty and tilting
heating elements for easy cleaning.

Friteuses a gaz ou elecfriques

Cuve entiérement en acier inox,

munie d’un robinet de vidange, de
filtre pour la cuve et bac collecteur
d’huile.Modeles gaz doués de brdleurs
en acier a flamme horizontale avec
veilleuse a allumage piézo-électrique
et vanne thermostatique. Modéles
électriques avec résistances blindées
basculantes permettant un nettoyage
aisé.



Gas - oder Elektrofritteusen

GroRrdumige Wannen vollstandig aus
Edelstahl, ausgeristet mit Ablasshahn,

Wannenfilter und Sammelschale fiir
Restdl. Gasmodelle ausgeristet mit

Stahlbrennern mit horizontaler Flamme

und piezoelektrischer Ziindung mit
thermostatischem Sicherheitsventil.

Elektroausfiihrungen mit gepanzerten

und fur die Reinigung kippbaren

Widerstanden.

la30Bble U dneKTpryecKkue
®pUTIOPHULIBI

BaHHb! 60NbLLIOA EMKOCTH, MOMHOCTBIO 13
Hep)xaBetoLLelt CTanm, OCHaLLEHb! KpaHoM Anst
CnvBa, UNLTPOM B BaHHE U NPUEMHbIM 6akoM

ans cbopa ocTaTkoB Macrna.

B ra3oBbix Bepcusix YCTaHOBIEHbI rOPENkn

113 HepXaBeHoLLEN CTanm ¢ ropu3oHTanbHbIM
nnameHem, ¢ NnpeaoxpaHuUTeNbHbIM KnanaHoMm,
TEpPMONapo 1 Nbe303MeMEHTOM CUCTEMbI

posxura.

B 3anekTpuyeckux BEpCUsIX yCTaHOBMEHSI

HarpeBaTenbHbIe 3NeMEHTbI NOBbILLEHHON
NPOYHOCTU C NOABEMHBIM MEXaHU3MOM ON1A

rMrneHn4eckoro yxoaa.

Modello / Model
Modéle / Modell
Modelos / Mogenb

Dimensioni esterne
External dimensions
Dimensions Exterieures
Assuenmasse
Dimensiones externas
FabapuTHble pasmepbl

Dimensioni vasca
Bowl dimensions
Dimensions Cuve
Beckenabmessungen
Dimensiones cuba
Pa3amepbl BaHHbI

Dimensioni cestello
Basket dimensions
Dimensions Panier
Korbabmessungen

Dimensiones de los cestillos

Paamepbl kKopauHbl

Cestelli x vasca
Basket x bowl

Panier x cuve

Korb x Wanne
Cestillos en cada cuba
Kon-Bo kop3uH B BaHHe

Capacita vasca
Bowl capacity
Capacite Cuve
Beckeninhalt
Capacidad cuba
EmKoCTb BaHHbI

Potenza totale

Total Power
Puissance Totale
GesamtanschluBwert
Potencia total

ObLast MOLLHOCTb

Alimentazione elettrica
Electric supply
Alimentation Electrique
Elektroanschlu3
Alimentacién
On.nutaHve

90/40
FRG13

40x90

cem x h.85

28x33,5

cm x32

29x26

cem x h.14

N° 1

kW 10,2 (Gas)

90/80 90/40
FRG13 FRG22
80x90 40x90
x h.85 x h.85
28x33,5 34x45
x32 x32
29x26 40x15
x h.14 x h.14
1+1 2

13+13 22
20,4 (Gas) 13,6 (Gas)

90/80
FRG22

80x90
x h.85

34x45
x32

40x15
x h.14

2+2

22422

27,2 (Gas)

90/40 90/80
FRE15 FRE15
40x90 80x90
x h.85 x h.85
28x45 28x45
x23 x23
38x12,5 38x12,5
x h.11 x h.11
2 242

15 15+15
10,2 (EL.) 20,4 (El.)

400 VAC 3N 400 VAC 3
50-60 Hz 50-60 Hz
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Fry top e Griglie pietra lavica

Griddles and Lava stone grid

dles

90/40 FTG
90/80 FTRG

Fry top e griglie pietra lavica

Modelli gas ed elettrici con piastra

di cottura in acciaio ad elevata conducibilita
termica. La piastra di cottura puo essere liscia,
rigata o mista. Le griglie a pietra lavica hanno
le griglie in acciaio inox con profili a “V”, dotate
di un sistema di sollevamento tramite leverismi
per distanziarla dal braciere.

Fry top und lavasteingrill

Elektrische und Gasmodelle mit Kochplatte aus
Stahl mit hoher Warmeleitfahigkeit fir eine
gleichméBige Verteilung der Temperatur. Die
Kochplatte kann glatt, gerillt oder glatt und geril
sein. Die ROste der Lavasteingrills werden mit
einer “V” Edelstahlprofil Ausfiihrung geliefert.

Durch einen Rostlift-System 1aRt sich die Abstand

zwischen Grill und Kohlenbecken einstellen.
Mit diesen Rostlift-System lait sich de Abstand
zwlischen Grillplatte und Koblbecken einstellan.

90/40 GRL

Griddles and lava stone grills

Gas and electric griddles are supplied
with a high conductivity steel.

The cooking surface can be flat, grooved
or mixed. The lava stone grills are
supplied with stainless steel “V” profiles
and are adjustable in height by a level
lifting system to space the grid from the
brazier.

JKapouHble NOBEPXHOCTH U
NaBoBbie rpunu

90/80 GRL

Grillades et gris en pierre laivque

Modeles gaz et électriques avec plaque

de cuisson en acier a haute conductibilité
calorifique. La plaque de cuisson est
disponible lisse, nervurée ou lisse et
nervurée. Les deux modéles ont la grille du
pian de cuisson avec profiles a “V” en acier
inoxydable. Les grilades a pierres laviques
ont des leviers pour soulever la grille et
I’'espacer du brasier.

OneKTPU4ECKIe 1 ra30Bble MOAENN UMEIOT MOBEPXHOCTb U3
creLmanbHoro Crnaea CTanu C BbICOKOI TEMNONpPOBOAHOCTHI0
It Ans obecneyenns MakCUMarnbHOro Harpesa 3a KopoTKoe
BPEMS 1 paBHOMEPHO M0 BCEil NOBEPXHOCTH. XKapoyHas
MOBEPXHOCTb MOXET BbiTb FMaaKoi, pucneHoi unm

KOM6I/IHVIpoBaHHOI7I. JlaBoBble rpUnn OCHaLLEeHbI

V-06pasHbiMu peLLeTkami 13 HepxkaBetoLLel CTanu Ans
Msica C BO3MOXHOCTBHO PEryNMPOBaHHS PACCTOSHUS MeXay
MPOAYKTOM 1 NaBoit. CneLmanbHyto peLeTky Ans pbibbl

MOXHO 3aKa3aTb AONOMHUTESBbHO.



Modello / Model
Modéle / Modell
Modelos / Mogenb

Dimensioni / Dimensions
Dimensions / AusmaBen
Dimensiones / [a6.pa3mepbl

N° bruc. x potenza

Burners x power

N° brdleurs x puissance
Anzahl Heizkdrper x Leistung
N° de quemadores x potencia
Kon-Bo ropenok X MOLLHOCTb

N° resist. x potenza

Heating elements x power
N° résistances x puissance
Brenneranzahl x Leistung

N° resistencias x potencias
Kon-Bo Harp.anem. x MOLHOCTb

Potenza totale

Total power
Puissance totale
GesamtanschluBwert
Potencia total
061Las MOLLHOCTb

Piastra di cottura dim.
Cooking surfaces dim.
Plaque de cuisson dim.
Brat/Grillplatte MaBe
Placa coccién dim.
Pa3amepb! pab.noBepxHocTu
Superficie

Surface

Surface

Flache

Superficie

MonesHasa nnowaab

Alimentazione elettrica
Electric supply
Alimentation électrique
Elektroanschlu
Alimentacién
On.nutaHne

Modello / Model
Modéle / Modell
Modelos / Mogenb

Dimensioni / Dimensions
Dimensions / AusmaBen
Dimensiones / [a6.pa3mepbl

N° bruc. x potenza

Burners x power

N° brlleurs x puissance
Anzahl Heizkdrper x Leistung
N° de quemadores x potencia
Kon-Bo rOpenoK X MOLWHOCTb

N° resist. x potenza

Heating elements x power

N° résistances x puissance
Brenneranzahl x Leistung

N° resistencias x potencias
Kon-Bo Harp.anem. X MOLHOCTb

Potenza totale

Total power
Puissance totale
GesamtanschluBwert
Potencia total
0O6Lwas MoLHOCTb

Piastra di cottura dim.
Cooking surfaces dim.
Plaque de cuisson dim.
Brat/Grillplatte MaBe
Placa coccién dim.
Pa3mepbl pab.nosepxHocTu
Superficie

Surface

Surface

Flache

Superficie

[NonesHas nnowaap

Alimentazione elettrica
Electric supply
Alimentation électrique
ElektroanschluB
Alimentacién
On.nutaHne

90/40
FTG
40x90
M  xhss
N°
X KW 1x6,9
N° _
x kW
kW 6,9 (Gas)
cm 39,5x70
dm? 27,65
90/80
FTRG-CR
80x90
em x h.85
N°
X kW 2x6,9
N° _
X kW
kW
cm 79,5x70
dm? 55,65

90/40
FTG-CR

40x90
x h.85

1x6,9

6,9 (Gas)

39,5x70

27,65

90/80
FTRRG

80x90
x h.85

2x6,9

79,5x70

55,65

90/40
FTRG

40x90
x h.85

1x6,9

6,9 (Gas)

39,5x70

27,65

90/80

FTRRG-CR

80x90
x h.85

2x6,9

13,8 (Gas) 13,8 (Gas) 13,8 (Gas)

79,5x70

55,65

90/40
FTRG-CR

40x90
x h.85

1x6,9

6,9 (Gas)

39,5x70

27,65

90/80
FTE

80x90
x h.85

6x2,2

13,2 (EL)

79,5x70

55,65

400 VAC 400 VAC 400 VAC 400 VAC 400 VAC 400 VAC

3N
50-60 Hz

90/40
FTE

40x90
x h.85

3x2,2

6,6 (EL.)

39,5x70

27,65

400 VAC
3N
50-60 Hz

90/80
FTE-CR

80x90
x h.85

6x2,2

13,2 (EL)

79,5x70

55,65

3N

50-60 Hz

90/40
FTE-CR

40x90
x h.85

3x2,2

6,6 (EL.)

39,5x70

27,65

400 VAC
3N

90/40
FTRE

40x90
x h.85

3x2,2

6,6 (EL.)

39,5x70

27,65

400 VAC
3N

50-60 Hz  50-60 Hz

90/80
FTRE

80x90
x h.85

6x2,2

13,2 (EL)

79,5x70

55,65

3N

50-60 Hz

90/80
FTRE-CR

80x90
x h.85

6x2,2

13,2 (EL)

79,5x70

55,65

3N
50-60 Hz

90/40
FTRE-CR

40x90
x h.85

3x2,2

6,6 (EI.)

39,5x70

27,65

90/80

FTRRE FTRRE-CR

80x90
x h.85

6x2,2

13,2 (EL)

79,5x70

55,65

3N
50-60 Hz

90/80
FTG

80x90
x h.85

2x6,9

90/80
FTG-CR

80x90
x h.85

2x6,9

90/80
FTRG

80x90
x h.85

2x6,9

13,8 (Gas) 13,8 (Gas) 13,8 (Gas)

79,5x70

55,65

90/80

80x90
x h.85

6x2,2

13,2 (EL)

79,5x70

55,65

3N

50-60 Hz

79,5x70

55,65

90/40
GRL

40x90
x h.85

1x9,5

9,5

79,5x70

55,65

90/80
GRL

80x90
x h.85

2x9,5
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Cuocipasta ¢ Bagnomaria - Neutri
Pasta cookers and Bainmaries - Neutral elements

90/80 BME

90/80

Cuocipasta e bagnomaria -
Neutri

Piani, cestelli e falsi fondi realizzati in
acciaio inox. Vasche con capacita di

40 It, con fondo inclinato. Troppo pieno
per eliminare gli amidi in sospensione. Nei
modelli gas i bruciatori sono in acciaio inox
con pilota ad accensione piezoelettrica
posizionato sotto la vasca. Nei modelli
elettrici, commutatore a 4 posizioni.
Resistenze corazzate poste all’interno della
vasca. Cuocipasta elettrici dotati di un
termostato di sicurezza per vasca.

Pastakocher und wasserbad -
Neutral

Platten, Kérbe und Siebbdden aus Edelstahl.
Wannen mit einem Fassungsvermdgen von
40 | mit geneigtem Boden. Uberlauf fiir die
Entfernung der suspendierten Starke.
Gasmodelle mit Brennern aus Edelstahl und
unter der Wanne positioniertem Pilotbrenner
mit piezoelektrischer Ziindung. Wahischalter
mit 4 Stellungen gepanzerten Widerstéande
im Inneren der Wanne Pastakocher sind

mit einem Wannensicherheitsthermostat
ausgestattet.

MakapoHoBapkn 1 MapMUTBl -
HeltpanbHble aneMeHThl

Paboure noBepxHOCTH, KOp3nHbI 1 (harnbLu-aHO
3rOTOBNEHbI 13 HEpXXaBetoLLen cTanu. BaHHsl ¢

OKPYIMEHHbIMM YTIOBLIMMU CTbIKAMU BMECTUMOCTbIO
40 nuTPOB NMEKT HAKMOHHOE IHO. 30Ha Nepenuea c

nepenv1BHON TpyOKoIi ANs yaaneHust kpaxmarna v NeHbl.

B ra3oBbIx BepcHsix ropenkit U3 HepxaBetoLLei cTanu
HaxofATCA Mo BaHHOW, MMEETCS NUNOTHas ropenka v
3J'IeKTpVI‘-IeCKVIl7I NbEe303MEMEHT ANA Po3xura.

B anekTpuyeckux Bepcusix Nog BaHHOM yCTaHOBNEHbI
HarpeBaTenbHble 3MEMEHTbI U3 HepXXaBetoLLen cTanu
NOBbILLEHHOI NPOYHOCTU. Pabouasi TeMneparypa
perynupyetcs 4-Ms NONOXEHUAMI NepeknoyaTens.

Pasta cookers and bain maries -
Neutral elements

Surfaces, baskets and false bottoms
made in stainless steel. 40 liter

capacity tanks with sloped bottom.
Overflow tube to eliminate suspended
starches. Stainless steel burners on gas
models with pilot flame and piezoelectric
ignition positioned under the tank.

4 positions commutator. Armoured
heating elements placed inside the tank.

Cuiseur a pates et bain-marie -
Neutres

Dessus, paniers et faux fonds réalisés
en acier inox. Cuve de capacité 40 It.,
avec fond incliné et munie de trop
plein pour les amidons. Chauffage
gaz par des brdleurs inox avec
veilleuse,allumage grace au dispositif
piézoélectrique. Commutateur a 4
positions. Résistances a fil nu placées
sous le fond de la cuve.



90/40 PLC

90/80 PLC

Modelo / Model 90/40 90/80  90/40  90/80 90/40 90/80  90/40  90/80  90/40  90/80
Modelos / Moger CPG CPG CPE CPE BMG BMG BME BME PLC PLC

Dimensioni

Dimensions

Dimensions 40x90 80x90 40x90 80x90 40x90 80x90 40x90 80x90 40x90 80x90
AusmaBen M xhs85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85 x h.85
Dimensiones

[ab.pa3mepsbl

Dim. int. Cassetto

Dim. int. Drawer

Dim. int. Tiroir —_— _ _ _ _ _ _ _ _ 30,5x52  60,5x52
InnenschubladenmaBe xh.14,3  xh.14,3
Dim. int. del cajén

BHyTp.p-pbl Almka

N° bruc. x potenza

Burners x power

N° brdleurs x puissance Ne
Anzahl Heizkorper x Leistung x kW
N° de quemadores x potencia
Kon-Bo ropenok x MOLLHOCTb

N¢ resist. x potenza

Heating elements x power

N° résistances x puissance N°

Brenneranzahl x Leistung x KW A AR ee S
N° de resistencias x potencia

Kon-Bo Harp.an. X MOLHOCTb

Potenza totale

Total power

Puissance totale

GesamtanschluBwert kW 11,8 (Gas) 23,6 (Gas) 7,6 (El.) 15,2 (El) 3,5(Gas) 7 (Gas) 2,2 (EL) 4,41 (EL)
Potencia total

ObLast MOLLHOCTb

Alimentazione elettrica

Electric supply

Alimentation électrique 400 VAC 3N 400 VAC 3N 230 VAC 1N 230 VAC 1N
Elektroanschlu3 50-60 Hz  50-60 Hz 50-60 Hz 50-60 Hz
Alimentacién

On.nutaHve

1x11,8 2x11,8 1x3,5 X7 = =
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Pentole ¢ Brasiere
Boiling pans and Tilting bratt pans

90/80 PGI

90/80 BRGM

Pentole
Riscaldamento diretto del recipiente
con bruciatori posti sotto il fondo

della vasca. Erogazione gas mediante

rubinetto valvolato in sicurezza,
bruciatore pilota ed accenditore
piezoelettrico per I’ accensione
automatica dei bruciatori.

Brasiere

Involucro, piano, coperchio e
perimetro vasca in acciaio inox.
Fondo di grosso spessore in acciaio
inox. Modelli a ribaltamento manuale
della vasca mediante volantino, o
dotati di sistema di ribaltamento
motorizzato.

Marmites

Chauffage direct de la cuve par
brdleurs positionnés sous la cuve.
Refoulement du gaz par robinet
de sécurité. Systéme automatique
d’allumage des veilleuses et des
brdleurs par piezo-électrique.

Sauteuses

Enveloppe, plan, couvercle et périmétre

cuve en acier. Fond de grosse
épaisseur en acier inox. Modeéles a
basculement manuel de la cuve a
I’aide d’un petit volant ou dotés de
systemes a basculement motorisé.

90/120 BRE

Boiling pans

Direct heating by burners positioned
under the bottom of the pan. Gas
supply through a safety valve tap,
pilot burner and piezoelectric device
for automatic ignition.

Tilting bratt pans

Body, top, cover and perimeter of
the tank in stainless steel. Bottom of
the tank in high thickness stainless
steel. Available manual tilting models
with hand-wheel and automatic
tilting versions.

Topfe

Beheizung durch Edelstahlbrenner.
Thermostatisches Sicherheitsventil.
Zundflammenbrenner. Piezoziinder.
Sicherheitsthermostat.

Kippbratpfannen

Platte, Deckel und Perimeter des
Beckens aus Edelstahl. Starker
Boden aus Edelstahl. Modelle mit
manueller Kipp-Vorrichtung des
Beckens durch Handrad oder
motorisierte Kippsysteme.

MuwesapoyHbIe KOTNbI

[MpsiMoi 1 HenpsAMOIA Harpes A11s
PaBHOMEPHOTO pacnpeaeneHuns Tenna.
lMop YaHOM yCTaHOBMEHbI ropenky unn
HarpeBarerbHble 3NeMeHTbI U3
Hep)xaBetoLLelt CTanm NoBbILLEHHOM
npoyHocTy. Moaaya rasa ocyLuecTBnseTcs
Yepes NpefoxXpaHNTENbHbINA KanaH ¢
TEpPMOMNapoi, UMeEeTCs MUOTHas
ropernka 1 aneKTPUYECKUin Nbe30anemMeHT
A5l aBTOMATUYECKOTO PO3XMra.

OI'IpOKVIanBaeMbIe ckoBopofbl
CTpykTypa, paboyas NOBEpXHOCTb,
KpBbILLKa 1 KOMMOHEHTbI M0 NEPUMETPY
BaHHbI CAeNaHbl U3 HEPXABEIOLLEN CTanm.
[HuLle Yalm 3 HepxaBetoLLen cTanu
60rbLLION TOMLLMHBI.

CKOBOPOAb! OCHALLEHbI MEXaHUYECKUM
NN aBTOMATUYECKUM YCTPOICTBOM
nogbema v OnpOKUAbIBAHNS Yaluu.



Modello / Model
Modéle / Modell
Modelos / Mogernb

Dimensioni
Dimensions
Dimensions
AusmaBen
Dimensiones
['ab.pa3mepsbl

Diametro interno

Inside diameter

Diamétre intérieur
Kesseldurchmesser Innen

90/80 90/80 90/80 90/80

90/80

90/80

90/80

90/80

90/80

90/80

90/80

90/80

PGD-100 PGDA-100 PGD-150 PGDA-150 PGI-100 PGIA-100 PGI-150 PGIA-150 PEI-100 PEIA-100 PEI-150 PEIA-150

Diametro interior de la cuba

BHyTpeHHuI anametp

Capacita nominale
Useful capacity
Capacité nominale
Nenninhalt
Capacidad
lMonesHas emkocTb

Potenza totale

Total power
Puissance totale
GesamtanschluBwert
Potencia total

O6Lwas MOLLHOCTb

Alimentazione elettrica
Electric supply
Alimentation électrique
Elektroanschlu3
Alimentacién
On.nuTtaHve

Modello / Model
Modéle / Modell
Modelos / Mogernb

Dimensioni esterne
External dimensions
Dimensions Exterieures
Assuenmasse
Dimensiones externas
[abapuTHble pasmepbl

Dimensioni vasca
Bowl dimensions
Dimensions Cuve
Beckenabmessungen
Dimensiones cuba
Pasmepsbl yaLum

Capacita vasca
Bowl capacity
Capacité Cuve
Beckeninhalt
Capacidad cuba
Jlutpax yaLm

Potenza totale

Total power
Puissance totale
GesamtanschluBwert
Potencia total

O6Lwas MOLLHOCTb

Alimentazione elettrica
Electric supply
Alimentation électrique
Elektroanschlu3
Alimentacién
an.nuTaHne

(*) Motorizzato (*) Automatic

& 80x90 80x90 80x90 80x90 80x90 80x90
x h.85 x h.85 x h.85 x h.85 x h.85 x h.85
cm 60 60 60 60 60 60
| 100 100 150 150 100 100
kW 24 (Gas) 24 (Gas) 24 (Gas) 24 (Gas) 24 (Gas) 24 (Gas)
90/80 90/80 90/120 90/120
BRG BRGM* BRG BRGM*
- 80x90 80x90 120x90 120x90
x h.85 x h.85 x h.85 x h.85
cm 70x60x17 70x60x17 110x60x17 110x60x17
| 70 70 112 112
KW 16 (Gas) 16 (Gas) 21 (Gas) 21 (Gas)
0,3 (El.) 0,3 (El.)
230 VAC 1N 230 VAC 1N
50 Hz 50 Hz

80x90  80x90  80x90

xh85 xh85 xh.s5
60 60 60
100 150 150

16 (El) 16 (El) 16 (El)

400 VAC 400 VAC 400 VAC 400 VAC

3N

3N 3N

50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz

80x90 80x90 80x90
x h.85 x h.85 x h.85
60 60 60
150 150 100
24 (Gas) 24 (Gas) 16 (El)
- - 3N
90/80 90/80
BRE BREM*
80x90 80x90
x h.85 x h.85
70x60x17 70x60x17
70 70
10 10,3
400 VAC 3N 400 VAC 3N
50-60 Hz 50 Hz

version (*) Motorisé (*) Mit Motor (*) Motorizzato (*) C anektpuyeckum nogbemMom

90/120
BRE

120x90
x h.85

110x60x17

112

15

400 VAC 3N
50-60 Hz

90/120
BREM*

120x90
x h.85

110x60x17

112

15,3

400 VAC 3N
50 Hz
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Cucine a Gas
Gas ranges

:

70/110 CF

70/40 PCG

Piastra bistecchiera rigata, 2
fuochi

Grooved steak plate: 2 burners
Plaque nervurée, 2 feux

Gerillte Grillplatte, 2 Flammen
YyryHHas HaknagHas pudneHas
MOBEPXHOCTb Ha 2 ropenku

Piastra bistecchiera liscia, 1 fuoco
Flat steak plate: 1 burner

Plaque lisse, 1 feu

Glatte Grillplatte, 1 Flamme
YyryHHasi HaknagHasi rnagkas
noBepxHOCTb Ha 1 ropenky

70/70 PCG =

Cucine a gas

Bruciatori rapidi in ghisa/ottone, potenti, ad alto
rendimento, muniti di bruciatore pilota, adeguatamente
protetto. Bacinelle di raccolta smaltate, capienti di
facile estrazione. Erogazione gas, mediante valvole di
sicurezza a termocoppia. Forno smaltato con camera e
porta isolate, riscaldamento tramite bruciatore a
fiamma stabilizzata, ad accensione piezoelettrica, la
temperatura é regolabile da 150 a 300 °C.

Regagigriglie laterali a 3 posizioni, estraibili per la pulizia.
Tuttapiastra con zone termiche differenziate, con anello
centrale.

Gas ranges

Powerful, high efficiency fast burners, equipped with
protected pilot burner. Enamelled easy-to-extract
containers with good capacity. Gas supply controlled by
safety valves and thermocouple. Enamelled oven with
isolated chamber and door. Heating monitored by a
stabilized flame burner with piezoelectric lighting.
Temperature adjustable from 150 to 300°C.

Removable grid holders with 3 position levels, extractable
for easy cleaning. Solid top with central ring and
differentiated heating zones.



70/40 PCG
70/110 PCG

|

70/70 TPFG

Cuisiniéres a gaz

Brdleurs rapides en fonte et laiton, de puissance élevée
avec une veilleuse pour I'allumage automatique,

bien protégée. Cuvettes en acier émaillé, de grande
capacité et amovibles pour le nettoyage.

La distribution du gaz arrive par soupape de sireté avec
thermocouple. Four en acier émaillé avec chambre

et porte isolées, chauffage par brileur a flammes
stabilisées avec allumage piézoélectrique; la température
est réglable de 150 a 300°C. Porte-grile a 3

positions, amovible pour le nettoyage. Coup de feu avec
anneau central amovible et zones thermiques
différenciées.

Gasherde

Starke und leistungsfahige Schnellbrenner aus
Gusseisen/Messing, ausgerustet mit angemessen
geschutztem Pilotbrenner. Emaillierte groRRe und leicht
ausziehbare Sammelschalen. Gasversorgung tber
Sicherheitsventile mit Thermoelement.Emaillierter Ofen
mit isolierter Kammer und Tur, Beheizung tber Brenner
mit stabilisierter Flamme und piezoelektrischer Ziindung;
Temperatureinstellung von 150 bis 300 °C.

Seitliche Rosthalter mit 3 Positionen, flr die Reinigung
ausziehbar. Glihplatte mit getrennten Heizzonen

und Mittelring.

70/110 TPFG

asoBble NUTLI

[openku GbicTporo pasorpeBa cAenaHbl U3 YyryHa/naTyHu, MMetoT
BbICOKY MOLLHOCTb, € BbicOkuM KI1[, cHaGXeHbl MUIOTHOW roperikon
[ns aBTOMOPKMUIra C COOTBETCTBYHOLLEN CUCTEMON Fa3KOHTPONS.
JlerkocbeMHble Ans NOBCEAHEBHOIO MMIMEHNYECKOrO yxoaa
3ManMpoBaHHble eMKOCTU BGonbLunx pasmepos. [Nogava rasa
KOHTpOnupyeTcsi knanaHom 6e3onacHOCTV Tepmonapsi.
OmManupoBaHHas NOBEPXHOCTb AYXOBOrO Lkada ¢ XxopoLuei
n3onsumen ABepu, NogorpeB C MOMOLLbIO FOPEesikn CTabunbHoro
nramMeHn cnocobCcTByeT paBHOMEPHOMY MpOMNeKaHUo NpoaykKTa.
Po3xur ocyLecTBnseTcs npy NOMOLLU 3MeKTPUYECKOro
nbe3oanemeHTa. [juanasoH paboyer TemnepaTypbl 4yXOBOro Lwkada
ot 150 go 300 °C. Hanpasnstowme ans npoTBUHEN UMEIOT 3 YPOBHS 1
Nerko BbIHUMAITCS AN MMrMeHnyeckoro yxoga. Mnutsl co cnnoLuHom
NMOBEPXHOCTbLIO MMET 30HbI AnddepeHLanbHOro nogorpesa ¢
KOHLEHTPUYECKUM HarpeBoM.



Cucine Elettriche
Electric ranges

70/70 CFVE

Piastre elettriche quadre 22x22 cm
Electric square heating

elements 22x22 cm

Plaques électriques carrées 22x22 cm
Quadratische Elektroplatte 22x22 cm
KBagpaTHble anekTpuyeckue
KOHpopKM 22x22 c™m

Piano in vetroceramica

Ceramic glass plate

Plan en vitro-céramique
Glaskeramikplatte
CTeknokepamuyeckasl NOBEPXHOCTb

Cucine elettriche

Piastre elettriche in ghisa con bordo inox a tenuta

sul piano, comandate da un commutatore, con 6
regolazioni di temperatura. Lampade spia di
segnalazione inserimento alimentazione e
funzionamento piastre. Piano in vetroceramica
infrangibile, ermetico di facile pulizia, con zone di
cottura serigrafate, protette da limitatori di temperatura.
Forno smaltato con camera e porta isolate, griglia in
dotazione GN 1/1, funzionamento a convezione forzata
mediante motore con ventola inox, riscaldamento
mediante resistenze termostatate con regolazione della
temperatura da 100 a 300°C.

Blectric ranges

Electric cast iron heating elements with stainless steel
sealing border controlled by a commutator, with 6
temperature levels. Heating-on light. Shatterproof glass
ceramic surface, hermetic for easy cleaning. Silk-screen
printed cooking zones, protected by temperature control
device. Enamelled oven with insulated chamber and door.
Equipped with GN 1/1 grids. Forced-convection with
stainless steel fan, thermostatic heating elements with
temperature range from 100 to 300°C.



70/40 PCEQ

70/70 CFEQ

70/70 PCE

Cuisiniéres électriques

Plagues électriques en fonte avec bord en acier inox
d’étanchéité sur la table, six possibilités de réglage

de la température pour chaque plaque. Voyant lumineux
signalant le branchement de I'alimentation électrique et le
fonctionnement des plaques. Plan de cuisson en
vitrocéramique, hermétique, facile a nettoyer, avec zones
de cuisson sérigraphies avec un dispositif de protection
en cas de surchauffe. Four en acier émaillé avec chambre
et porte isolées, grile GN 1/1 en dotation,
fonctionnement a air pulsée par moteur et résistances

en inox circulaires, régulation de la température du four
de 100°C a 300°C.

Elektroherde

Elektrische Gusseisenplatten mit plattenbiindigem
Edelstahlrand, schaltergesteuert, 6
Temperatureinstellungen. Anzeigeleuchten fiir
Stromeinschaltung und Plattenfunktion. Unzerbrechliche,
hermetische und leicht zu reinigende Glaskeramikplatte
mit siebbedruckten Kochzonen, geschiitzt von
Temperaturbegrenzern. Emaillierter Ofen mit isolierter
Kammer und Tur, mitgeliefertes Rost GN 1/1,
Zwangskonvektion tiber Motor mit Edelstahlventilator,
Beheizung Uber Thermostatwiderstande mit
Temperatureinstellung von 100 bis 300°C.

70/70 CFE

SneKkTpuyeckne nNnnuTbl

OrnekTpuyeckne YyryHHble KOHOPKM, repMETUYHO
YKpEnmeHHble Ha LenbHoLwTaMnoBaHHou paboyen
NMOBEPXHOCTY, UMELOT 6 NONoXeHui NnepeknoyaTens ans
perynvupoBaHus paboyert Temnepatypbl. KoHTponbHas
namnoyka paboyero COCTOSHUSA U TemMnepaTtypbl.
Creknokepamuyeckasi MoOBEPXHOCTb BbICOKON MPOYHOCTY,
repMeTu4eckmn BnasHHa ANS Nerkoro rmrmeHnYeckoro yxoaa,
C BbIl€NEeHHbIMW 30HamMK HarpeBa s 3KOHOMUU
3MeKTPOIHEPriK, KOTopble 3aLUMLLEeHbl AaT4ukaMm
KOHTpOnupytoLwyMu pabodyto Temnepartypy. OManupoBaHHas
NOBEPXHOCTb AyXOBOro LKada C XOpoLUen n3onsaumen asepu,
Hanmuve peweTkn MH 1/1 B cTaHgapTHOW KoMMnekTauum,
KOHBEKLIMOHHBIW [YXOBOW LUKad C KPbINbYaToOW U3 HepXXaBetoLen
cTanwu, NoAorpeB C NOMOLLbIO TAHOB C TEPMOCTATOM,
perynupyemas Temnepatypa ot 100 go 300 °C.
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9,2 kW

40x70x85h  70/40 PCG-T  40x70x28h 1x3,7 kW+1x5,5 kW

70/40 PCG

18,4 kKW

70x70x85h  70/70 PCG-T  70x70x28h 2x3,7 kW+2x5,5 kW

70/70 PCG

25,8 kW

4x3,7 KW+2x5,5 KW

70/110 PCG-T 110x70x28h

110x70x85h

70/110 PCG

23,4 kW

5 kW

2x3,7 kW+2x5,5 kW

70x70x85h

70/70 CFG

30,8 kW

5 kW

4x3,7 KW+2x5,5 KW

110x70x85h

70/110 CFG

400 Vac 3N

50-60Hz
400 Vac 3N

3,96 kW

18,4 kKW

3x1,25 kW

2x3,7 kW+2x5,5 kW

70x70x85h

70/70 CFGE

25,8 kW 3,96 kW 50-60Hz

3x1,25 kW

4x3,7 kW+2x5,5 KW

110x70x85h

70/110 CFGE

8,2 kW

1x8,2 kW 5 kW

70/70 TPG-T  70x70x28h

70x70x85h

70/70 TPG

13,2 kW

5 kW

1x8,2 kW

70x70x85h

70/70 TPFG

22,4 kW

1x3,7 KW+1x5,5 kW+1x8,2 kW

110x70x85h

70/110 TPFG

CFE/PCE/PVE
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400 Vac 3N 50-60Hz

5,2 kW

2x2,6 kW

40x70x85h  70/40 PCE-T 40x70x28h

70/40 PCE

400 Vac 3N 50-60Hz

10,4 kW

4x2,6 kW

70x70x85h  70/70 PCE-T 70x70x28h

70/70 PCE

14,18 kW 400 Vac 3N 50-60Hz

3x1,26 kW

4x2,6 kW

70x70x85h

70/70 CFE

400 Vac 3N 50-60Hz

5,2 kW

2x2,6 kW

40x70x28h

40x70x85h  70/40 PCEQ-T

70/40 PCEQ*

400 Vac 3N 50-60Hz

10,4 kW

4x2,6 kW

70x70x85h  70/70 PCEQ-T 70x70x28h

70/70 PCEQ*

14,18 kW 400 Vac 3N 50-60Hz

3x1,26 kW

4x2,6 kW

70x70x85h

70/70 CFEQ*

400 Vac 3N 50-60Hz

4,6 KW

1x2,1 KW+1x2,5 kW

40x70x85h  70/40 PVE-T 40x70x28h

70/40 PVE

400 Vac 3N 50-60Hz

9,2 kW

2x2,1 kW+2x2,5 kW

70x70x85h  70/70 PVE-T 70x70x28h

70/70 PVE

12,98 kW 400 Vac 3N 50-60Hz

3x1,26 kW

2x2,1 kW+2x2,5 kW

70x70x85h

70/70 CFVE

(*) Piastre elettriche quadre / Electric square heating elements / Plaques électriques carrées / Quadratische Elektroplatte / Placa eléctrica cuadrada / 3nekrpudeckue kaaparHbie KoHopkn
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Igqgitrici

Fry top - Griglie ¢ Fr

Griddles - Grills and Fryers







Fry top e Griglie
Griddles and Girills

70/40 FTG

70/70 FTG CR

70/70 FTRE

Fry top e Griglie

Modelli gas ed elettrici con piastra di cottura in acciaio
ad elevata conducibilita termica per una distribuzione
uniforme della temperatura. Tutte le apparecchiature
sono provviste di canale anteriore e cassetto estraibile
per la raccolta dei grassi residui e di paraspruzzi su 3
lati.

La piastra di cottura pud essere liscia, rigata o mista
per i modelli da 70 cm. Le griglie di cottura per i
modelli pietra lavica hanno forma a “V”, sono in acciaio
inox regolabili in altezza, mentre nelle altre versioni
(GRG) le griglie di cottura sono realizzate in ghisa.

Griddles and Grills

Gas and electric griddles are supplied with a high
conductivity steel plate for a uniform heat distribution.

All appliances have a front duct, a grease collection
drawer and splash back on 3 sides. The cooking surface
can be flat or grooved, mixed on the 700 mm length. The
Plate with grease collector tank with gutter collector Iava_Stone grills are_ supplle_d Wlth stainless steel “.V"

Plague avec tiroir de recuperation profiles and are adjustable in height. The GRG grills are
Platte mit Sammelkanal equipped with a cast iron cooking grid.

)Kapquaﬂ NOBEPXHOCTb C KaHanom ans Cﬁopa oTXoaoB

Piastra con canalino di raccolta
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70/40 FTES

70/70 FTGS

70/40 GRG

70/70 GRG

70/40 GRL
70/70 GRL
Grillades

Modeéles gaz et électriques avec plaque de cuisson

en acier a haute conductibilité calorifique pour

une distribution uniforme de la température. Tous les
appareils sont doués d’un rebord périphérique, d’un tiroir
récupération de graisse et para gicleur sur 3 cotés.

La plague de cuisson est disponible lisse, nervurée ou
lisse et nervurée. Les plans de cuisson de grillades gaz et
pierre lavique sont en fonte, la grille pierre lavique est
réglable en hauteur par 2 leviers munis de poignées
athermiques.

Fry Top und Grills

Elektrische und Gasmodelle mit Kochplatte aus Stahl mit
hoher Warmeleitfahigkeit fir eine gleichmagige Verteilung
der Temperatur. Alle Geréate sind ausgestattet mit einem
vorderen Kanal und ausziehbarem Schubfach fiir das
Sammeln der Fettrickstande und Spritzschutz auf drei
Seiten. Die Kochplatte kann glatt, gerillt oder glatt und
gerillt beim Mod. 70 sein. Die Roste der Lavasteingrills
werden mit einer “V” Edelstahlprofil Ausfiihrung geliefert.
Durch einen Rostift-System |&it sich die Abstand
zwischen Grill und Kohlenbecken einstellen. Beim Mod.
GRG bestehen die Roste aus Gusseisen.

>KapouyHbie noBepxXHOCTU U JlaBoBble rpunun
OnekTpuyeckne 1 razoBble MOLENU MMEKOT NOBEPXHOCTb U3 CreL.
cnna.a cTanu C BbICOKOW TENONPOBOAHOCTLIO Ans obecrneyeHns
MaKcUMarbHOro paBHOMEPHOrO HarpeBa 3a KOpOTKOe BPeMS Mo

BCel noBepxHocTu. Bce mogenu nmetoT nepefHee yrnybneHve

1 BbIABMKHOWM AWMK ANnst cbopa 0CTaTKoB XMpa, a Tak xe
OpbI3ro3awuTHbIN 6OPTUK C 3-X CTOPOH. XKapoyHasi NOBEPXHOCTb
MOXET BbITb rmagkon, pudneHHon nnm KOMGMHUPOBaAHHOW B
mopensx 70 cm. [a3oBble NaBoBble rpunu noctaenstoTcs ¢ V-o6pasHon
peLLETKON U3 HEepPXKaBEHoLLEN CTanmn ¢ BO3MOXHOCTbIO perynnpoBaHns
paccTosiHMSA Mexay NpoayKToMm 1 nasoi. Masosble rpunn GRG nmetot
YYTYHHYIO PELLETKY.
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—rggitricl a Gas o Elettriche

Gas and Electric fryers

70/70 FRE10

Friggitrici a gas o elettriche
Vasche ad elevata capacita, interamente in acciaio
inox, munite di rubinetto di scarico, di filtro vasca e
bacinella per la raccolta dell'olio residuo. Modelli gas,
dotati di bruciatori in acciaio a fiamma orizzontale ad
accensione piezoelettrica con valvola di sicurezza
termostatica. Versioni elettriche, con resistenze
corazzate ribaltabili per la pulizia.

Gas and electric fryers

High capacity wells entirely built in s/steel, equipped with
a drain tap in the tank, filter and oil collection pan.

Gas models, equipped with stainless steel horizontal
burners with thermostatic safety valves. Electric versions,
with armored and tilting heating elements for easy
cleaning.

Vasca cottura mod. gas
Well on gas models

Cuve cuisson mod. gaz
Frittierwanne Gasmodelle
BaHHa B rasoBbIx MOAensix

Resistenze ribaltabili mod. elettrici

Tilting heating elements on the electric models
Résistances basculantes mod. Electriques
Kippbare Widerstande Elektromodelle
MogbeMHble HarpeBaTenbHble aNeMeHTbI B
3neKTpUYecknx Moaensx

70/40 SPE

70/40 FRG 13

70/40 FRE 10

Friteuses a gaz ou electriques

Cuve entiérement en acier inox, munie d’un robinet de
vidange, de filtre pour la cuve et bac collecteur d’huile.
Modéles gaz doués de brileurs en acier a flamme
horizontale avec veilleuse a allumage piézo-électrique
et vanne thermostatique. Modeles électriques

avec résistances blindées basculantes permettant

un nettoyage aisé.

Gas - oder Elektrofritteusen

Groflraumige Wannen vollstandig aus Edelstahl,
ausgerustet mit Ablasshahn, Wannenfilter und
Sammelschale fur Restdl. Gasmodelle ausgeristet

mit Stahlbrennern mit horizontaler Flamme

und piezoelektrischer Zindung mit thermostatischem
Sicherheitsventil. Elektroausfiihrungen mit gepanzerten
und fir die Reinigung kippbaren Widerstéanden.

asoBble U aneKkTpuyeckue d)pVITlOpHVILl,bI
BaHHbI 60nbLLON eMKOCTU, NONTHOCTLIO U3
Hep)kaBetoLLel cTanu, OCHaLleHbl KpaHOM Afisi CrnvBa,
(UNETPOM B BaHHE U NpueMHbiM 6akom ansi céopa
ocTaTkoB Macrna. B ra3oBbix BepCUsiX yCTaHOBMEHbI
rOperku 13 HepX.cTanu ¢ ropu3oHTarnbHbIM MaMeHeM,
C NpefoXpaHUTENbHbIM KnanaHoM, TEpMONnapow u
Nbe3031IEMEHTOM CUCTEMbI PO3XKUra.

B anekTpuyeckmx Bepcusix yCTaHOBIEHbI
HarpeBaTenbHble 311IEMEHTbI MOBbILLIEHHON MPOYHOCTU C
noabEeMHbIM MEXaHM3MOM Ansi TMTUEHNYECKOro yxoaa.
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400 Vac 3N
50-60Hz
400 Vac 3N
50-60Hz

4,5 KW
9 Kw

5,7 kW
11,4 kKW
7,5 kKW
15 kW
7,5 kW
15 KW

39,5x52 cm
21,7 dm?
69,5x52 cm
38,2 dm?
39,5x52 cm
21,7 dm?
69,5x55 cm
38,2 dm?

3x1,5 kW
6x1,5 kW

1x5,7 kW
2x5,7 kW
1x7,5 kW
2x7,5 kW
1x7,5 kW
2x7,5 kW

40x70x28h
40x70x28h
40x70x28h
70x70x28h
40x70x28h
70x70x28h

70/70 FTRE-CR-T 70x70x28h

70/70 FTRG-CR-T 70x70x28h
70/70 FTRRG-T

70/40 FTRE-CR-T

70/40 FTES-T

70/70 FTRRE-T

70/70 FTRRE-CR-T

70/70 FTES-T

70/70 FTRRG-CR-T
70/70 FTE-T

70/40 FTG-CR-T
70/40 FTRG-T
70/40 FTRG-CR-T
70/40 FTGS-T
70/70 FTG-T
70/70 FTG-CR-T
70/70 FTRG-T
70/70 FTRGS-T
70/40 FTE-T
70/40 FTE-CR-T
70/40 FTRE-T
70/70 FTE-CR-T
70/70 FTRE-T
70/40 GRG-T
70/70 GRG-T
70/40 GRL-T
70/70 GRL-T

70/40 FTG-T

40x70x85h
70x70x85h
40x70x85h
70x70x85h
40x70x85h
70x70x85h
40x70x85h
70x70x85h

w
o
2]
w
o
T
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o
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70/40 FTRG-CR
70/40 FTGS
70/70 FTG

70/70 FTRG-CR
70/70 FTRRG
70/70 FTRRG-CR
70/70 FTRGS
70/40 FTE

70/40 FTRE-CR
70/40 FTES
70/70 FTE-CR
70/70 FTRE-CR
70/70 FTRRE
70/70 FTRRE-CR
70/70 FTES

70/40 FTE-CR
70/70 FTRE

70/40 FTG-CR
70/70 FTG-CR
70/70 FTRG
70/40 FTRE

70/40 FTG
70/40 FTRG
70/70 FTE
70/40 GRG
70/70 GRG
70/40 GRL
70/70 GRL
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400 Vac 3N 50-60Hz
400 Vac 3N 50-60Hz
400 Vac 3N 50-60Hz

7,5 kW
15 kW

1 kW

10,2 kW
20,4 kW

13
13+13
10
10+10

28x33x32
25x37x21

40x70x28h
70x70x28h
40x70x28h

70/40 FRE-T10
70/70 FRE-T10

70/40 SPE-T

40x70x85h
70x70x85h
40x70x85h
70x70x85h
40x70x85h

70/40 FRG 13
70/70 FRG 13
70/40 FRE 10

70/70 FRE 10
70/40 SPE
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Pasta cookers and Ba







Cuocipasta ¢ Bagnomaria - Neutri
Pasta cookers and Bainmaries - Neutral elements

70/40 CPG
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70/70 CPG

Portine, reggigriglie e griglie opzionali
Doors, grid supports and grids on request
Portes, échelle porte-grille et grilles en option

Turen, Rosthalter und optionale Roste 70/40 BME

[Bepubl, HanNpaBnsioLne 1 pPeLLeTkn
3aKa3blBaKTCS AOMOMHUTENBHO

Varie tipologie di cestini e loro disposizione

Different types of baskets and configurations
Différentes compositions des paniers disponibles
Verschiedene Arten von Kérben und ihre Anordnung
PasnuyHble TUNbI KOP3UHOK 1 KoMMneTauum

Varie combinazioni bacinelle Gastro-Norm su bagnomaria

Various types of Gastro-Norm containers on the bain-maries
Combinaisons possibles des bacs Gastro-Norm pour le Bain-Marie.
Verschiedene Kombinationen von Gastronorm-Schalen auf Wasserbad
PasnuuyHas komnneTauusi MapMUTOB racTPOEMKOCTAMM

70/70 BME

Cuocipasta e Bagnomaria - Neutri

Piani, cestelli e falsi fondi realizzati in acciaio inox.
Vasche con capacita di 40 It con fondo inclinato.
Troppo pieno per eliminare gli amidi in sospensione.
Modelli Gas con bruciatori in acciaio inox con pilota
ad accensione piezoelettrica posizionato sotto la
vasca. Modelli elettrici dotati di resistenze corazzate
poste all'interno della vasca, possibilita di regolare la
temperatura con un commutatore a 4 posizioni.
Cuocipasta dotati di un termostato di sicurezza per
vasca.

Pasta cookers and Bainmaries

Ambient elements

Surfaces, baskets and false bottoms made in stainless
steel. 40 liter capacity tanks with sloped bottom.
Overflow tube to eliminate suspended starches.
Stainless steel burners on gas models with pilot flame
and piezoelectric ignition positioned under the tank.
Electric models equipped with armored heating
elements placed inside the tank, possibility to adjust
the temperature by a 4 position commutator.

Pasta cookers are supplied with a safety control device
In each tank.



Cuiseur a pétes et Bain-Marie Neutres
Dessus, paniers et faux fonds réalisés en acier inox.
Cuve de capacité 40 It, avec fond incliné et munie

de trop plein pour les amidons.

Chauffage gaz par des brlleurs inox avec veilleuse,
allumage grace au dispositif piézo-électriqgue. Chauffage
électrique par résistances blindées en acier inox placées
a I'intérieur du bac, régulation de la température par
commutateur & 4 positions de chauffe.

Pastakocher und Wasserbad - Neutral

Platten, Kérbe und Siebbdden aus Edelstahl. Wannen mit
einem Fassungsvermdégen von 40 It mit geneigtem
Boden. Uberlauf fur die Entfernung der suspendierten
Stéarke. Gasmodelle mit Brennern aus Edelstahl und unter
der Wanne positioniertem Pilotbrenner mit
piezoelektrischer Ziindung. Elektromodelle ausgerustet
mit gepanzerten Widerstanden im Inneren der Wanne,
Mdglichkeit zur Temperatureinstellung Gber Schalter mit 4
Positionen. Pastakocher sind mit einem
Wannensicherheitsthermostat ausgestatten.

70/70 PLC

70/40 PLC

Cassetto estraibile dei PLC

PLC extractable drawer

Tiroir amovible de Neutres .
Ausziehbare Schublade der PLC
HenTpanbHble anemeHTsl PLC
WMEKT BblABMXHbIE ABEpPU

MakapoHoBapku u MapmuTbl - HelTpanbHbie anemMeHTbI
Paboune NOBEPXHOCTU, KOP3UHbI 1 (baJ'IbUJ-,D,HO N3roToBreHbl N3
HepxxaBetoLeln ctanu. BaHHbl C OKpPYrMeHHbIMU YIMOBbIMU CTbIKamu
BMeCTMMOCTbI0 40 NMTPOB UMEIOT HaKNoHHoe AHO. 30Ha nepenviea

C I'IepeJ'IVIBHOI7I pr6KOl7I ANA yaaneHuna Kpaxmana v neHbl. B rasoBbIx Bepcuax
ropenku N3 HepXxaBeloLLen CTann HaxoasiTCa NoA BaHHOW, MeeTCs
MUIOTHasA ropenka 1 aNekTPUYECKUin Nbe303NIEMEHT A8 Po3xKura.

B ANEKTPUHECKUX BEPCUAX NOa BaHHOMN YCTaHOBIEHbl HarpeeBaTeslbHble
3MEeMEHTbI 13 HepXXaBEeHLLEW CTanu NoBbILLEHHOW NpoYHoCTU. Pabovas
Temneparypa perynmpyetcs 4-Ms NonoXeHsMy nepeknoyaTens.
MaKapOHOBapKI/I OCHalleHbl npeoxXpaHUTeribHbIM TEPMOCTATOM B BaHHE.
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11,8 kW

1x11,8 KW

40x70x85h

70/40 CPG

11,8 kW

1x11,8 kW

70x70x85h

70/70 CPG

400 Vac 3N 50-50Hz

2x3,8 kW 7,6 kW

40x70x85h

70/40 CPE

400 Vac 3N 50-50Hz

2x3,8 kW 7,6 kKW

70x70x85h

70/70 CPE
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70/40 BME-T 40x70x28h 1x1,52 kW 1,52 kW 230 Vac 1 50-60Hz

40x70x85h

70/40 BME

400 Vac 3N 50-60Hz

3 kW

3x1 kW

70x70x28h

70/70 BME-T

70x70x85h

70/70 BME

PLC LA
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40x70x28h

70/40 PLC-T

40x70x85h

70/40 PLC

30,5x52x14,3h

70x70x28h

70/70 PLC-T

70x70x85h

70/70 PLC

70x70x28h

70/70 LA-T

70x70x85h

70/70 LA
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Pentole ¢ Brasiere
Boiling pans and Tilting pans
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Pentole ¢ Brasiere
Boiling pans and Tilting pans

70/70 PEI

Pentole e Brasiere
Le pentole gas ed elettriche sono a riscaldamento
indiretto, I'erogazione del gas avviene mediante
rubinetto valvolato in sicurezza, con bruciatore pilota.

Le pentole elettriche sono dotate di resistenze corazzate
poste nell'intercapedine.

Le brasiere hanno vasca ribaltabile, interamente inox.

Boiling pans and Tilting pans

Gas and electric boiling pans with indirect heating

system. Gas supply through a safety tap valve with gas
pilot. The electric boiling pans are equipped with armoured
heating elements placed in the jacket interspace.

The bratt pans have a tilting tank, entirely made in stainless
steel.

70/70 BRE

70/70 BRG

Marmites et Sauteuses

Les marmites gaz et électriques sont a chauffage indirect.
Chauffage gaz par vanne avec sécurité par thermocouple,
avec veilleuse. Chauffage électrique par résistances blindées a
immersion dans la double enveloppe.

Les sauteuses ont la cuve basculantes, entierement en acier
iNOX.

T6pfe und Kippbratpfannen

Die Gas und Elektrotopfe besitzen eine indirekte Beheizung, die
Gasversorgung erfolgt Giber einen Sicherheitshahn mit Ventil und
Pilotbrenner.

Die Elektrotopfe sind ausgeriistet mit gepanzerten Widerstanden
im Zwischenraum. Die Kippbratpfannen besitzen eine kippbare
Wanne, die vollstandig aus Edelstahl besteht.

MuweBapoyHblie koTnbl U OnpokuabiBaeMble
CkoBopogbl

[a3oBble U AneKkTpunveckne nuieBapoYHble KOTrbl UMET
Hel'lpﬂMOVI Harpes Anda paBHOMEPHOro pacnpeneneHna tenna. B
ra3oBblX BEpPCUAX Nogada rasa ocCyLllecCTBrAeTcsd Yepes
I'Ipe,ClOXpaHVITeJ'IbeIVI KnanaH c Tepmonapoﬂ, nmMmeeTca nnunoTHaa
ropernka. B ANEKTPUHECKNUX BEPCUAX B py6aUJKe noa YaHom
YCTaHOBJIEHbl HarpeBaTteribHble 3fIeMeHTbl U3 Hepmaaeromeﬁ
CcTanu noBblLLEHHON NPOYHOCTH.

CKOBOpO,D,bI MMEIOT ONPOKUAbIBAKOLLYHOCA HYally NOJIHOCTbIO
N3roTOBIEHHYIO U3 HEPXXaBeKLLEen cTanu.
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13,7kW

50 1.
40 cm

1x13,7 kW

70x70x85h

70/70 PGI

2x6 kW 12 kW 400 Vac 3N 50-60Hz

70x70x85h

70/70 PEI

BRG/BRE
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10 kW

70x70x85h

70/70 BRG

44 1.

61x45x16 kKW

230 Vac 1N 50-60Hz

0,3 Kw

10 kW

70x70x85h

70/70 BRGM*

400 Vac 3N 50-60Hz

6,3 Kw

70x70x85h

70/70 BRE

44 1.

61x45x16 kW

400 Vac 3N 50-60Hz

6,6 Kw

70x70x85h

70/70 BREM*

Motorizzato - Automated version - Motorié - Mit motor - C anekTpu4eckum nogbemom

0

Vasca brasiera ribaltabile, acciaio inox / Stainless steel tilting bratt pan tank
Cuve sauteuse basculante, inox / Kippbare Bratpfannenwanne, Edelstahl
Cuba de la sartén basculante, en acero inoxidable / Onpokuasisarowasacsa

Vasca pentole / Boiling pan tank / Cuve marmites
Topfwanne / Cuba marmitas / EMkocTe koT/a.

yawia n3 catuHupoBaHHON HEPXX. cTaam
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