Gas Ranges
ECG92..

2 Burners gas range on cabinet

Gas hob constructed from Aisi 304 stainless steel. 20/10 pressed top without flue apertures, designed for flush alignment. Appliance standard
comprises 2 sealed burners, 1 of which with maximum output of 6 kW, 1 with 9 kW output. Safety tap with thermocouple for continuous output
control from 1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot
burner and thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners
for ease of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). Available on 40 cm neutral cabinet with hinged
door or on 40 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--15
40x90x90
0,5

G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
SILKO ALI SpA - Via Cal Larga, 8 - Z.I. San Giacomo di Veglia - 31029 Vittorio Veneto (TV) ITALY - Tel: (+39) 0438 911930 - Fax: (+39) 0438 506291
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Gas Ranges
ECG94..

4 Burners gas range on cabinet

Gas hob constructed from Aisi 304 stainless steel. 20/10 pressed top without flue apertures, designed for flush alignment. Appliance standard
comprises 4 sealed burners, 2 of which with maximum output of 6 kW, 2 with 9 kW output. Safety tap with thermocouple for continuous output
control from 1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot
burner and thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners
for ease of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). Available on 80 cm neutral cabinet with hinged
doors or on 80 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

--27
30
80x90x90
1,0

Standard version
n° 3 x 6 kW
n° 1 x 9 kW
High Power Version
n° 2 x 6 kW
n° 2 x 9 kW

G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG94E

4 Burners gas range with electric oven

Range cooker with gas hob constructed from Aisi 304 stainless steel. 20/10 pressed top, designed for flush alignment. Appliance standard comprises
4 sealed burners, 3 of which with maximum output of 6 kW and 1 with 9 kW. Safety tap with thermocouple for continuous output control from
1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and
thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease
of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 conventional electric oven. Oven heated by
independently controlled top and bottom heating elements. Thermostat control providing temperature adjustment from 50°C to 300°C. Cooking
chamber in stainless steel, dimensions 57.5x70x30h cm. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. 4-position
selector switch, safety thermostat. Indicator leds indicating correct oven operation. Oven power: 6 kW. Appliance equipped with height adjustable feet
in stainless steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

6
VAC400-3N 50/60 Hz
27
30
80x90x90
1,0

Standard version
n° 3 x 6 kW
n° 1 x 9 kW
High Power Version
n° 2 x 6 kW
n° 2 x 9 kW

G = Gas Ø 1/2”
E = Electric
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG94F

4 Burners gas range with gas oven

Range cooker with gas hob constructed from Aisi 304 stainless steel. 20/10 pressed top, designed for flush alignment. Appliance standard comprises
4 sealed burners, 3 of which with maximum output of 6 kW, 1 with 9 kW output. Safety tap with thermocouple for continuous output control from
1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and
thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of
cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve providing
temperature adjustment from 50°C to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition.
Cooking chamber in stainless steel, dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with
labyrinth seal. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

--35
38
80x90x90
1,0

Standard version
n° 3 x 6 kW
n° 1 x 9 kW
High Power Version
n° 2 x 6 kW
n° 2 x 9 kW

G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG96..

6 Burners gas range on cabinet

Gas hob constructed from Aisi 304 stainless steel. 20/10 pressed top without flue apertures, designed for flush alignment. Appliance standard
comprises 6 sealed burners, 4 of which with maximum output of 6 kW, 2 with 9 kW output. Safety tap with thermocouple for continuous output
control from 1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot
burner and thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners
for ease of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). Available on 120 cm neutral cabinet with hinged
doors or on 120 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

--42
45
120x90x90
1,4

Standard version
n° 4 x 6 kW
n° 2 x 9 kW
High Power Version
n° 3 x 6 kW
n° 3 x 9 kW

G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S / S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG96E

6 Burners gas range with electric oven and neutral cabinet

Range cooker with gas hob constructed entirely from Aisi 304 stainless steel. 20/10 pressed top, designed for flush alignment. Appliance standard
comprises 6 sealed burners, 4 of which with maximum output of 6 kW, 2 with 9 kW output. Safety tap with thermocouple for continuous output
control from 1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot
burner and thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners
for ease of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve
providing temperature adjustment from 50°C to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric
ignition. Cooking chamber in stainless steel, dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless
steel with labyrinth seal. Appliance equipped with height adjustable feet in stainless steel. 40 cm neutral cabinet with hinged door.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

6
VAC400-3N 50/60Hz
42
45
120x90x90
1,4

Standard version
n° 4 x 6 kW
n° 2 x 9 kW
High Power Version
n° 3 x 6 kW
n° 3 x 9 kW
G = Gas Ø 1/2”
E = Electric
H2O* = Cold water Ø 1/2”
S / S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG96F

6 Burners gas range with gas oven and neutral cabinet

Range cooker with gas hob constructed entirely from Aisi 304 stainless steel. 20/10 pressed top, designed for flush alignment. Appliance standard
comprises 6 sealed burners, 4 of which with maximum output of 6 kW, 2 with 9 kW output. Safety tap with thermocouple for continuous output
control from 1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot
burner and thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners
for ease of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve
providing temperature adjustment from 50°C to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric
ignition. Cooking chamber in stainless steel, dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless
steel with labyrinth seal. 40 cm neutral cabinet with hinged door. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

--50
53
120x90x90
1,4

Standard version
n° 4 x 6 kW
n° 2 x 9 kW
High Power Version
n° 3 x 6 kW
n° 3 x 9 kW

G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S / S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG96H

6 Burners gas range with gas maxi oven

Range cooker with gas hob constructed entirely from Aisi 304 stainless steel. 20/10 pressed top, designed for flush alignment. Appliance standard
comprises 6 sealed burners, 4 of which with maximum output of 6 kW, 2 with 9 kW output. Safety tap with thermocouple for continuous output
control from 1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot
burner and thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners
for ease of cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve
for temperature adjustment from 100°C to 330°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric
ignition. Cooking chamber dimensions, 93.5x64x40h cm. Maxi oven power: 12 kW. Appliance equipped with height adjustable feet in stainless
steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

--54
57
120x90x90
1,4

Standard version
n° 4 x 6 kW
n° 2 x 9 kW
High Power Version
n° 3 x 6 kW
n° 3 x 9 kW
G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S / S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Ranges
ECG98F

8 Burners gas range with 2 gas ovens

Range cooker with gas hob constructed from Aisi 304 stainless steel. 20/10 pressed top, designed for flush alignment. Appliance standard comprises
8 sealed burners, 6 of which with maximum output of 6 kW, 2 with 9 kW output. Safety tap with thermocouple for continuous output control from
1,6 to 6 kW and from 2,5 to 9 kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and
thermocouple are located underneath the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of
cleaning and pan supports in RAAF enamelled cast-iron (acid, alkali and flame resistant). Two GN 2/1 gas ovens with thermostatic valves providing
temperature adjustment from 50°C to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition.
Cooking chamber in stainless steel, dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with
labyrinth seal. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power, Standard Version (kW):
Gas power, High Power Version (kW):
Dimensions (cm.):
Volume (m3):

--70
76
160x90x90
1,75

Standard version
n° 6 x 6 kW
n° 2 x 9 kW
High Power Version
n° 4 x 6 kW
n° 4 x 9 kW
G = Gas Ø 1/2”
H2O* = Cold water Ø 1/2”
S / S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Solid Top Ranges
ETG94..

Gas solid top range on cabinet

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (14 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 74,5x74 cm. Available on 80 cm neutral cabinet with hinged doors or
on 80 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--14
80x90x90
1,0

G = Gas Ø 1/2”
S = Drain Ø 1/2”

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Solid Top Ranges
ETG94F

Gas solid top range with gas oven

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (14 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 74,5x74 cm. GN 2/1 gas oven with thermostatic control valve providing
temperature adjustment from 50°C to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition.
Cooking chamber in stainless steel, dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with
labyrinth seal. 40 cm neutral cabinet with hinged door. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--22
80x90x90
1,0

G = Gas Ø 1/2”
S = Drain Ø 1/2”

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
SILKO ALI SpA - Via Cal Larga, 8 - Z.I. San Giacomo di Veglia - 31029 Vittorio Veneto (TV) ITALY - Tel: (+39) 0438 911930 - Fax: (+39) 0438 506291
E-Mail: info@silko.it - Internet: www.silko.it
05/2011

Gas Solid Top Ranges
ETG94..L

Gas solid top range + 2 burners on cabinet

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (7 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 35x74 cm. Appliance comprises 2 sealed burners, 1 of which with
maximum output of 6 kW, the other 1 with 9 kW. Safety tap with thermocouple for continuous output control from 1,6 to 6 kW and from 2,5 to 9
kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and thermocouple are located underneath
the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of cleaning and pan supports in RAAF
enamelled cast-iron (acid, alkali and flame resistant). Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Appliance
equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--22
80x90x90
1,0

G = Gas Ø 1/2”
S = Drain Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Solid Top Ranges
ETG94FL

Gas solid top range + 2 burners with gas oven

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (7 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 35x74 cm. Appliance comprises 2 sealed burners, 1 of which with
maximum output of 6 kW, the other 1 with 9 kW. Safety tap with thermocouple for continuous output control from 1,6 to 6 kW and from 2,5 to 9
kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and thermocouple are located underneath
the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of cleaning and pan supports in RAAF
enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve providing temperature adjustment from 50°C
to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition. Cooking chamber in stainless steel,
dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. Appliance equipped
with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--30
80x90x90
1,0

G = Gas Ø 1/2”
S = Drain Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
SILKO ALI SpA - Via Cal Larga, 8 - Z.I. San Giacomo di Veglia - 31029 Vittorio Veneto (TV) ITALY - Tel: (+39) 0438 911930 - Fax: (+39) 0438 506291
E-Mail: info@silko.it - Internet: www.silko.it
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Gas Solid Top Ranges
ETG96FL

Gas solid top range + 2 burners with gas oven and cabinet

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (14 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 74,5x74 cm. Appliance comprises 2 sealed burners, 1 of which with
maximum output of 6 kW, the other 1 with 9 kW. Safety tap with thermocouple for continuous output control from 1,6 to 6 kW and from 2,5 to 9
kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and thermocouple are located underneath
the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of cleaning and pan supports in RAAF
enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve providing temperature adjustment from 50°C
to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition. Cooking chamber in stainless steel,
dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. 40 cm neutral
cabinet with hinged door. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--37
120x90x90
1,4

G = Gas Ø 1/2”
S = Drain Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Solid Top Ranges
ETG96FC

Gas solid top range + 4 burners with gas oven and cabinet

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (7 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 35x74 cm. Appliance comprises 4 sealed burners, 2 of which with
maximum output of 6 kW, the other 2 with 9 kW. Safety tap with thermocouple for continuous output control from 1,6 to 6 kW and from 2,5 to 9
kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and thermocouple are located underneath
the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of cleaning and pan supports in RAAF
enamelled cast-iron (acid, alkali and flame resistant). GN 2/1 gas oven with thermostatic control valve providing temperature adjustment from 50°C
to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition. Cooking chamber in stainless steel,
dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. 40 cm neutral
cabinet with hinged door. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--45
120x90x90
1,4

G = Gas Ø 1/2”
S = Drain Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Solid Top Ranges
ETG98F

Gas solid top range + 4 burners with gas oven

Solid top gas range constructed in Aisi 304 stainless steel. 20/10 thick top, designed for flush alignment. Radiant hotplate in heavy gauge cast iron
with fins for optimum heat diffusion and central bullseye. Heating by means of a high-power double-crown burner in cast iron (14 kW) for temperatures
of up to 500°C in the center of the hotplate and 200 °C near the edges, complete with pilot burner and safety thermocouple. Gas supply controlled
by safety tap with thermocouple. Piezoelectric ignition. Hotplate dimensions: 74,5x74 cm. Appliance comprises 4 sealed burners, 2 of which with
maximum output of 6 kW, the other 2 with 9 kW. Safety tap with thermocouple for continuous output control from 1,6 to 6 kW and from 2,5 to 9
kW respectively. Main burner ignition by means of permanent, low-energy pilot burner (170 W). Pilot burner and thermocouple are located underneath
the main burner body, protected from accidental impact and any spills. Hob features radiused corners for ease of cleaning and pan supports in RAAF
enamelled cast-iron (acid, alkali and flame resistant). Two GN 2/1 gas ovens with thermostatic valves providing temperature adjustment from 50°C
to 300°C. Burner with stabilized flame complete with pilot flame, safety thermocouple and piezoelectric ignition. Cooking chamber in stainless steel,
dimensions 57.5x70x30h cm. Oven power 8 kW. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. Appliance equipped
with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--60
160x90x90
1,75

G = Gas Ø 1/2”
S = Drain Ø 1/2”
H2O* = Cold water Ø 1/2”
S H2O* = Drain Ø 1/2”
* = optional

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Ranges
ECE92..

2 Electric hotplates on cabinet

Electric hob constructed in Aisi 304 stainless steel. 20/10 thick pressed top, designed for flush alignment. Recessed top to contain spills. Square
30x30 cm sealed hotplates in cast-iron with 4 kW output. 7-position selector switch for heat adjustment. Activation of heating signalled by an orange
indicator led on the control panel. Hotplates equipped with automatic reset safety thermostat which trips in the event the appliance is switched on with
an unsuitable pan or no pan at all. Indicator leds for verifying correct appliance operation. Available on 40 cm neutral cabinet with hinged door or on
40 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

8
VAC400-3N 50/60 Hz
-40x90x90
0,5

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Ranges
ECE94..

4 Electric hotplates on cabinet

Electric hob constructed in Aisi 304 stainless steel. 20/10 thick pressed top, designed for flush alignment. Recessed top to contain spills. Square
30x30 cm sealed hotplates in cast-iron with 4 kW output. 7-position selector switch for heat adjustment. Activation of heating signalled by an orange
indicator led on the control panel. Hotplates equipped with automatic reset safety thermostat which trips in the event the appliance is switched on with
an unsuitable pan or no pan at all. Indicator leds for verifying correct appliance operation. Available on 80 cm neutral cabinet with hinged doors or on
80 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

16
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Ranges
ECE94E

4 Electric hotplates with electric oven

Free-standing electric range with electric oven constructed in Aisi 304 stainless steel. Electric hob constructed in Aisi 304 stainless steel. 20/10 thick
pressed top, designed for flush alignment. Recessed top to contain spills. Square 30x30 cm sealed hotplates in cast-iron with 4 kW output. Hotplates
equipped with automatic reset safety thermostat which trips in the event the appliance is switched on without a pan. 7-position selector switch for
heat adjustment. Indicator led for verifying correct appliance operation. GN 2/1 conventional electric oven. Oven heated by independently controlled
top and bottom heating elements. Thermostat control providing temperature adjustment from 50°C to 300°C. Cooking chamber in stainless steel,
dimensions 57.5x70x30h cm. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. 4-position selector switch, safety
thermostat. Indicator leds indicating correct oven operation. Oven power: 6 kW. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

22
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Ceramic Plate
ECV92..

2 Zones glass-ceramic hob on cabinet

Electric glass-ceramic hob constructed Aisi 304 stainless steel. Equipped with 2 independent cooking zones, each with radiant heating elements diam.
280 mm, 4 kW output - controlled by an energy regulator. Sealed 6 mm thick glass-ceramic hob. Maximum temperature 400° C obtained in 3
minutes. Hob dimensions: 35x70 cm The cooking zones are marked by silkscreened circles on the glass-ceramic surface and equipped with residual
heat indicators. Indicator leds for verifying correct appliance operation. Available on 40 cm neutral cabinet with hinged door or on 40 cm open base.
Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

8
VAC400-3N 50/60 Hz
-40x90x90
0,5

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Ceramic Plate
ECV94..

4 Zones glass-ceramic hob on cabinet

Electric glass-ceramic hob constructed Aisi 304 stainless steel. Equipped with 4 independent cooking zones, each with radiant heating elements diam.
280 mm, 4 kW output - controlled by an energy regulator. Sealed 6 mm thick glass-ceramic hob. Maximum temperature 400° C obtained in 3
minutes. Hob dimensions: 75x70 cm The cooking zones are marked by silkscreened circles on the glass-ceramic surface and equipped with residual
heat indicators. Indicator leds for verifying correct appliance operation. Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base.
Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

16
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Ceramic Plate
ECV94E

4 Zones glass-ceramic hob with electric oven

Electric glass-ceramic hob constructed Aisi 304 stainless steel. Equipped with 4 independent cooking zones, each with radiant heating elements diam.
280 mm, 4 kW output - controlled by an energy regulator. Sealed 6 mm thick glass-ceramic hob. Maximum temperature 400° C obtained in 3
minutes. Hob dimensions: 75x70 cm. The cooking zones are marked by silkscreened circles on the glass-ceramic surface and equipped with residual
heat indicators. Indicator leds for verifying correct appliance operation. GN 2/1 conventional electric oven. Oven heated by independently controlled
top and bottom heating elements. Thermostat control providing temperature adjustment from 50°C to 300°C. Cooking chamber in stainless steel,
dimensions 57.5x70x30h cm. Oven bottom in cast iron. Oven inner door in stainless steel with labyrinth seal. 4-position selector switch, safety
thermostat. Indicator leds indicating correct oven operation. Oven power: 6 kW. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

22
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Induction Plate
ECI92P

2 Zones induction range on neutral cabinet

Electric induction range cooker, sealed 6 mm thick glass ceramic hob, pot detection system which activates heating upon presence of cooking
receptacles. Appliance constructed in Aisi 304 stainless steel. Equipped with 2 independent cooking zones with 5 kW output, diam. 28 cm. Cooking
zones marked with silkscreened circles on the glass-ceramic surface. Control knob for selection of 10 power settings. Indicator leds indicating activation
of heating and correct appliance operation. Integral power-box, main safety sensor. 40 cm neutral cabinet with hinged door. Appliance equipped with
height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

10
VAC400-3N 50/60 Hz
-40x90x90
0,5

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Induction Plate
ECI94P

4 Zones induction range on neutral cabinet

Electric induction range cooker, sealed 6 mm thick glass ceramic hob, pot detection system which activates heating upon presence of cooking
receptacles. Appliance constructed in Aisi 304 stainless steel. Equipped with 4 independent cooking zones with 5 kW output, diam. 28 cm. Cooking
zones marked with silkscreened circles on the glass-ceramic surface. Control knob for selection of 10 power settings. Indicator leds indicating activation
of heating and correct appliance operation. Integral power-box, main safety sensor. 80 cm neutral cabinet with hinged door. Appliance equipped with
height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

20
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
SILKO ALI SpA - Via Cal Larga, 8 - Z.I. San Giacomo di Veglia - 31029 Vittorio Veneto (TV) ITALY - Tel: (+39) 0438 911930 - Fax: (+39) 0438 506291
E-Mail: info@silko.it - Internet: www.silko.it
05/2011

Induction Plate
ECIW92

Induction Wok range on neutral cabinet

Electric induction range, glass ceramic hob, WOK sealed to hob, pot detection system which activates heating upon presence of cooking receptacles.
Appliance constructed in Aisi 304 stainless steel. Equipped with n°1 cooking zone with 5 kW output. Control knob for selection of 10 power settings.
Indicator leds indicating activation of heating and correct appliance operation. Integral power-box, main safety sensor. 40 cm neutral cabinet with
hinged door. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

5
VAC400-3N 50/60 Hz
-40x90x90
0,5

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Griddle
EBG92..

Gas fry-top with sloping hotplate on cabinet

Gas fry-top with single cooking zone with sloping hotplate, smooth and ribbed versions, constructed in Aisi 304 stainless steel. 20/10 thick stainless
steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed ease of cleaning. Satin finish cooking surface with
6.5 cm cold zone at front of hotplate. Round drain hole for grease, diam. 4 cm. Grease collection tub with 1.5 litre capacity. Heating by means of steel
burner with stabilized flame having 2 branches and 4 rows of flames for each zone, complete with pilot flame and safety thermocouple. Gas supply
controlled by safety tap with thermocouple. Cooking temperature controlled manually with adjustment from 200 to 400 °C. Ignition by means of
piezoelectric device with waterproof cap. Cooking surface 34,5x70 cm. Available on 40 cm neutral cabinet with hinged door or on 40 cm open base.
Appliance equipped with height adjustable feet in stainless steel. Scraper for hotplate supplied.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--7
40x90x90
0,5

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Griddle
EBG92..C

Gas fry-top with chrome sloping hotplate on cabinet

Gas fry-top with single cooking zone with chrome sloping hotplate, smooth and ribbed versions, constructed in Aisi 304 stainless steel. 20/10 thick
stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed ease of cleaning. Cooking surface plated
with hard mirror-polished chrome with a 6.5 cm cold zone at the front of the hotplate. Round drain hole for grease, diam. 4 cm. Grease collection tub
with 1.5 litre capacity. Heating by means of steel burner with stabilized flame having 2 branches and 4 rows of flames for each zone, complete with
pilot flame and safety thermocouple. Gas supply controlled by thermostatic safety valve with thermocouple. Cooking temperature thermostatically
controlled, with adjustment from 110 to 280 °C. Safety thermostat trips in the event of working thermostat malfunction. Ignition by means of
piezoelectric device with waterproof cap. Cooking surface 34,5x70 cm. Available on 40 cm neutral cabinet with hinged door or on 40 cm open base.
Appliance equipped with height adjustable feet in stainless steel. Scraper for hotplate supplied.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--10,5
40x90x90
0,5

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Griddle
EBG93..

Gas fry-top with sloping hotplate on cabinet

Gas fry-top with two cooking zones with sloping hotplate, versions: smooth or 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless steel. 20/10
thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed ease of cleaning. Satin finish cooking
surface with 6.5 cm cold zone at front of hotplate. Round drain hole for grease, diam. 4 cm. Grease collection tub with 2,5 litre capacity. Heating by
means of steel burner with stabilized flame having 2 branches and 4 rows of flames for each zone, complete with pilot flame and safety thermocouple.
Gas supply controlled by safety tap with thermocouple. Cooking temperature controlled manually with adjustment from 200 to 400 °C. Ignition by
means of piezoelectric device with waterproof cap. Cooking surface 54,5x70 cm. Available on 60 cm neutral cabinet with hinged door or on 60 cm
open base. Appliance equipped with height adjustable feet in stainless steel. Scraper for hotplate supplied.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--11
60x90x90
0,7

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Griddle
EBG93..C

Gas fry-top with chrome sloping hotplate on cabinet

Gas fry-top with two cooking zone with chrome sloping hotplate, versions: smooth or 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless steel.
20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed ease of cleaning. Cooking
surface plated with hard mirror-polished chrome with a 6.5 cm cold zone at the front of the hotplate. Round drain hole for grease, diam. 4 cm. Grease
collection tub with 2,5 litre capacity. Heating by means of steel burner with stabilized flame having 2 branches and 4 rows of flames for each zone,
complete with pilot flame and safety thermocouple. Gas supply controlled by thermostatic safety valve with thermocouple. Cooking temperature
thermostatically controlled, with adjustment from 110 to 280 °C. Safety thermostat trips in the event of working thermostat malfunction. Ignition by
means of piezoelectric device with waterproof cap. Cooking surface 54,5x70 cm. Available on 60 cm neutral cabinet with hinged door or on 60 cm
open base. Appliance equipped with height adjustable feet in stainless steel. Scraper for hotplate supplied.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--14
60x90x90
0,7

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Griddle
EBG94..

Gas fry-top with sloping hotplate on cabinet

Gas fry-top gas with two cooking zones with sloping hotplate, versions: smooth, ribbed, 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless
steel. 20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed ease of cleaning. Satin
finish cooking surface with 6.5 cm cold zone at front of hotplate. Round drain hole for grease, diam. 4 cm. Grease collection tub with 2,5 litre capacity.
Heating by means of steel burner with stabilized flame having 2 branches and 4 rows of flames for each zone, complete with pilot flame and safety
thermocouple. Gas supply controlled by safety tap with thermocouple. Cooking temperature controlled manually with adjustment from 200 to 400 °C.
Ignition by means of piezoelectric device with waterproof cap. Cooking surface 74,5x70 cm. Available on 80 cm neutral cabinet with hinged doors or
on 80 cm open base. Appliance equipped with height adjustable feet in stainless steel. Scraper for hotplate supplied.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--14
80x90x90
1,0

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Griddle
EBG94..C

Gas fry-top with chrome sloping hotplate on cabinet

Gas fry-top with two cooking zone with chrome sloping hotplate, versions: smooth, ribbed, 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless
steel. 20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed ease of cleaning.
Cooking surface plated with hard mirror-polished chrome with a 6.5 cm cold zone at the front of the hotplate. Round drain hole for grease, diam. 4 cm.
Grease collection tub with 2,5 litre capacity. Heating by means of steel burner with stabilized flame having 2 branches and 4 rows of flames for each
zone, complete with pilot flame and safety thermocouple. Gas supply controlled by thermostatic safety valve with thermocouple. Cooking temperature
thermostatically controlled, with adjustment from 110 to 280 °C. Safety thermostat trips in the event of working thermostat malfunction. Ignition by
means of piezoelectric device with waterproof cap. Cooking surface 74,5x70 cm. Available on 80 cm neutral cabinet with hinged doors or on 80 cm
open base. Appliance equipped with height adjustable feet in stainless steel. Scraper for hotplate supplied.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--21
80x90x90
1,0

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Griddle
EBE92..

Electric fry-top with sloping hotplate on cabinet

Electric fry-top with single cooking zone, with smooth or ribbed sloping plate, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top.
Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed easiness of cleaning. Satin finish cooking surface with 6,5 cm
cold zone on the front side of the hotplate. Round drain hole for grease diam. 4 cm. Grease collection tub with 1,5 litre capacity. Heating by means
of armoured heating elements in Incoloy. Activation of heating signaled by an indicator led on the control panel. Cooking temperature thermostatically
controlled with adjustment from 110 to 280 °C. Safety thermostat trips in the event of working thermostat malfunction. Cooking surface cm 34,5
x 70. Available on 40 cm neutral cabinet with hinged door or on 40 cm open base. Height adjustable feet in stainless steel. Scraper for hotplate
supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

7,5
VAC400-3N 50/60 Hz
-40x90x90
0,5

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Griddle
EBE92..C

Electric fry-top with chrome sloping hotplate on cabinet

Electric fry-top with single cooking zone with smooth or ribbed chromed sloping plate, constructed in Aisi 304 stainless steel. 20/10 thick stainless
steel top. 20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed easiness of cleaning.
Cooking surface plated with hard mirror-polished chrome with a 6,5 cm cold zone on the front side of the hotplate. Round drain hole for grease diam.
4 cm. Grease collection tub with 1,5 litre capacity. Heating by means of armoured heating elements in Incoloy. Activation of heating signaled by an
indicator led on the control panel. Cooking temperature thermostatically controlled with adjustment from 110 to 280 °C. Safety thermostat trips in
the event of working thermostat malfunction. Cooking surface cm 34,5 x 70. Available on 40 cm neutral cabinet with hinged door or on 40 cm open
base. Height adjustable feet in stainless steel. Scraper for hotplate supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

7,5
VAC400-3N 50/60 Hz
-40x90x90
0,5

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Griddle
EBE93..

Electric fry-top with sloping hotplate on cabinet

Electric fry-top with two cooking zones with sloping hotplate, versions: smooth or 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless steel.
20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed easiness of cleaning. Satin
finish cooking surface with 6,5 cm cold zone on the front side of the hotplate. Round drain hole for grease diam. 4 cm. Grease collection tub with
2,5 litre capacity. Heating by means of armoured heating elements in Incoloy. Activation of heating signaled by an indicator led on the control panel.
Cooking temperature thermostatically controlled with adjustment from 110 to 280 °C. Safety thermostat trips in the event of working thermostat
malfunction. Cooking surface cm 54,5 x 70. Available on 60 cm neutral cabinet with hinged door or on 60 cm open base. Height adjustable feet in
stainless steel. Scraper for hotplate supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

10,5
VAC400-3N 50/60 Hz
-60x90x90
0,7

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Griddle
EBE93..C

Electric fry-top with chrome sloping hotplate on cabinet

Electric fry-top with two cooking zone with chrome sloping hotplate, versions: smooth or 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless
steel. 20/10 thick stainless steel top. 20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for
guaranteed easiness of cleaning. Cooking surface plated with hard mirror-polished chrome with a 6,5 cm cold zone on the front side of the hotplate.
Round drain hole for grease diam. 4 cm. Grease collection tub with 2,5 litre capacity. Heating by means of armoured heating elements in Incoloy.
Activation of heating signaled by an indicator led on the control panel. Cooking temperature thermostatically controlled with adjustment from 110 to
280 °C. Safety thermostat trips in the event of working thermostat malfunction. Cooking surface cm 54,5 x 70. Available on 60 cm neutral cabinet
with hinged door or on 60 cm open base. Height adjustable feet in stainless steel. Scraper for hotplate supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

10,5
VAC400-3N 50/60 Hz
-60x90x90
0,7

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Griddle
EBE94..

Electric fry-top with sloping hotplate on cabinet

Electric fry-top with two cooking zones with sloping hotplate, versions: smooth, ribbed, 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless
steel. 20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for guaranteed easiness of cleaning.
Satin finish cooking surface with 6,5 cm cold zone on the front side of the hotplate. Round drain hole for grease diam. 4 cm. Grease collection tub with
2,5 litre capacity. Heating by means of armoured heating elements in Incoloy. Activation of heating signaled by an indicator led on the control panel.
Cooking temperature thermostatically controlled with adjustment from 110 to 280 °C. Safety thermostat trips in the event of working thermostat
malfunction. Cooking surface cm 74,5 x 70. Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Height adjustable feet in
stainless steel. Scraper for hotplate supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

15
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Griddle
EBE94..C

Electric fry-top with chrome sloping hotplate on cabinet

Electric fry-top with two cooking zone with chrome sloping hotplate, versions: smooth, ribbed, 2/3 smooth 1/3 ribbed, constructed in Aisi 304 stainless
steel. 20/10 thick stainless steel top. 20/10 thick stainless steel top. Hotplate recessed 4 cm compared to worktop, fully welded construction for
guaranteed easiness of cleaning. Cooking surface plated with hard mirror-polished chrome with a 6,5 cm cold zone on the front side of the hotplate.
Round drain hole for grease diam. 4 cm. Grease collection tub with 2,5 litre capacity. Heating by means of armoured heating elements in Incoloy.
Activation of heating signaled by an indicator led on the control panel. Cooking temperature thermostatically controlled with adjustment from 110 to
280 °C. Safety thermostat trips in the event of working thermostat malfunction. Cooking surface cm 74,5 x 70. Available on 80 cm neutral cabinet
with hinged doors or on 80 cm open base. Height adjustable feet in stainless steel. Scraper for hotplate supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

15
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Grills
EGVG92

40 cm Gas grill

Gas grill constructed in Aisi 304 stainless steel. Reversible cast iron cooking grille. Forward sloping for cooking fatty meats, with 4 mm elements in
direct contact and drip tray for collecting grease. Flat for cooking fish and vegetables with circular 10 mm diameter elements. 135 mm tall splashguard
in Aisi 304 stainless steel on three sides. Grease collection channel at front, easily removed for cleaning. Removable drawer for collecting cooking fats
or holding water, positioned underneath the heating elements. The water allows the cooking fats to cool. Evaporation of water ensures grilled food will
be tender. Controls positioned on fixed front control panel. Heating by means of burner in Aisi 304 stainless steel positioned under the grille, protected
by the Aisi 316 stainless steel diffuser, easily removed for cleaning. Heat is adjusted by means of a safety tap with thermocouple and a pilot burner.
Piezoelectric ignition. Appliance equipped with height adjustable feet in stainless steel. Scraper for grille supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--11
40x90x90
0,5

!

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Grills
EGVG94

80 cm Gas grill

Gas grill constructed in Aisi 304 stainless steel. Reversible cast iron cooking grille. Forward sloping for cooking fatty meats, with 4 mm elements in
direct contact and drip tray for collecting grease. Flat for cooking fish and vegetables with circular 10 mm diameter elements. 135 mm tall splashguard
in Aisi 304 stainless steel on three sides. Grease collection channel at front, easily removed for cleaning. Removable drawer for collecting cooking fats
or holding water, positioned underneath the heating elements. The water allows the cooking fats to cool. Evaporation of water ensures grilled food will
be tender. Controls positioned on fixed front control panel. Heating by means of burner in Aisi 304 stainless steel positioned under the grille, protected
by the Aisi 316 stainless steel diffuser, easily removed for cleaning. Heat is adjusted by means of a safety tap with thermocouple and a pilot burner.
Piezoelectric ignition. Appliance equipped with height adjustable feet in stainless steel. Scraper for grille supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--22
80x90x90
1,0

!

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Grills
EGVE92

40 cm Electric grill

Electric grill constructed in Aisi 304 stainless steel. Reversible cast iron cooking grille. Forward sloping for cooking fatty meats, with 4 mm elements in
direct contact and drip tray for collecting grease. Flat for cooking fish and vegetables with circular 10 mm diameter elements. 135 mm tall splashguard
in Aisi 304 stainless steel on three sides. Grease collection channel at front, easily removed for cleaning. Removable drawer for collecting cooking fats
or holding water, positioned underneath the heating elements. The water allows the cooking fats to cool. Evaporation of water ensures grilled food will
be tender. Controls positioned on fixed front control panel. Heating by means of armoured Incoloy heating elements positioned under the cooking grille,
protected by the Aisi 316 stainless steel diffuser, easily removed for cleaning. Heating thermostatically activated and controlled. The orange indicator
light indicates appliance operation. Appliance equipped with height adjustable feet in stainless steel. Scraper for grille supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

7,5
VAC400-3N 50/60 Hz
-40x90x90
0,5

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Grills
EGVE94

80 cm Electric grill

Electric grill constructed in Aisi 304 stainless steel. Reversible cast iron cooking grille. Forward sloping for cooking fatty meats, with 4 mm elements in
direct contact and drip tray for collecting grease. Flat for cooking fish and vegetables with circular 10 mm diameter elements. 135 mm tall splashguard
in Aisi 304 stainless steel on three sides. Grease collection channel at front, easily removed for cleaning. Removable drawer for collecting cooking fats
or holding water, positioned underneath the heating elements. The water allows the cooking fats to cool. Evaporation of water ensures grilled food will
be tender. Controls positioned on fixed front control panel. Heating by means of armoured Incoloy heating elements positioned under the cooking grille,
protected by the Aisi 316 stainless steel diffuser, easily removed for cleaning. Heating thermostatically activated and controlled. The orange indicator
light indicates appliance operation. Appliance equipped with height adjustable feet in stainless steel. Scraper for grille supplied.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

15
VAC400-3N 50/60 Hz
-40x90x90
0,5

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG92115

15 Litre single well gas fryer

Gas fryer with single well, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment. Deep drawn cooking well in Aisi
304 stainless steel, with radiused internal corners. 15-litre well capacity. Well with wide front expansion zone for oil and foam and extended cold zone
for collection of food particles. Heating by means of external stainless steel burners with optimized flame distribution. Heat is adjusted by means of
the thermostatic safety valve with thermocouple. Main burner ignition by means of pilot burner. Piezoelectric ignition with waterproof cap on control
panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset.
Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--14
40x90x90
0,5

!

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG92123

23 Litre single well gas fryer

Gas fryer with single well, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment. Deep drawn cooking well in Aisi
304 stainless steel, with radiused internal corners. 23-litre well capacity. Well with wide front expansion zone for oil and foam and extended cold zone
for collection of food particles. Heating by means of external stainless steel burners with optimized flame distribution. Heat is adjusted by means of
the thermostatic safety valve with thermocouple. Main burner ignition by means of pilot burner. Piezoelectric ignition with waterproof cap on control
panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset.
Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--21
40x90x90
0,5

!

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG92123K

23-Litre single well gas fryer with electronic control

Single-well gas fryer with electronic temperature control, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment
with 300 mm splashback. Deep drawn cooking well in Aisi 304 stainless steel, with radiused internal corners. 23-litre well capacity. Well with wide
front expansion zone for oil and foam and extended cold zone for collection of food particles. Heating by means of external stainless steel burners
with optimized flame distribution. Main burner ignition by means of pilot burner. Continuous spark electronic ignition, with pushbutton integral to gas
valve control. Electronic thermostat, with adjustment from 100 to 185 °C. Keypad with 4 keys, 3-digit display, PID (proportional/integral/derivative)
controller, MELTING cycle. Safety thermostat with manual reset. Removable filter, basket, lid and catchment basin for drain tap supplied. Height
adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,1
VAC230 50 Hz
23
40x90x90
0,65

G = Gas Ø 1/2”
E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG93210

10 + 10 Litre two wells gas fryer

Two wells gas fryer, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment. Deep drawn cooking wells in Aisi 304
stainless steel, with radiused internal corners. 10+10-litre well capacity. Wells with wide front expansion zone for oil and foam and extended cold
zone for collection of food particles. Heating by means of external stainless steel burners with optimized flame distribution. Heat is adjusted by means
of the thermostatic safety valve with thermocouple. Main burner ignition by means of pilot burner. Piezoelectric ignition with waterproof cap on control
panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset.
Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--20
60x90x90
0,7

!

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG94215

15 + 15 Litre two wells gas fryer

Two wells gas fryer, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment. Deep drawn cooking wells in Aisi 304
stainless steel, with radiused internal corners. 15+15 litre well capacity. Wells with wide front expansion zone for oil and foam and extended cold
zone for collection of food particles. Heating by means of external stainless steel burners with optimized flame distribution. Heat is adjusted by means
of the thermostatic safety valve with thermocouple. Main burner ignition by means of pilot burner. Piezoelectric ignition with waterproof cap on control
panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset.
Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--28
80x90x90
1,0

G = Gas Ø 1/2”

!
NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG94223

23 + 23 Litre two wells gas fryer

Two wells gas fryer, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment. Deep drawn cooking wells in Aisi 304
stainless steel, with radiused internal corners. 23+23 litre well capacity. Wells with wide front expansion zone for oil and foam and extended cold
zone for collection of food particles. Heating by means of external stainless steel burners with optimized flame distribution. Heat is adjusted by means
of the thermostatic safety valve with thermocouple. Main burner ignition by means of pilot burner. Piezoelectric ignition with waterproof cap on control
panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset.
Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

--42
80x90x90
1,0

!

G = Gas Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Fryers
EFG94223K

23 + 23-Litre two wells gas fryer with electronic control

Two wells gas fryer with electronic temperature control, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment
with 300 mm splashback. Deep drawn cooking wells in Aisi 304 stainless steel, with radiused internal corners. 23+23 litre well capacity. Wells with
wide front expansion zone for oil and foam and extended cold zone for collection of food particles. Heating by means of external stainless steel
burners with optimized flame distribution. Main burner ignition by means of pilot burner. Continuous spark electronic ignition, with pushbutton integral
to gas valve control. Electronic thermostat, with adjustment from 100 to 185 °C. Keypad with 4 keys, 3-digit display, PID (proportional/integral/
derivative) controller, MELTING cycle. Safety thermostat with manual reset. Removable filter, basket, lid and catchment basin for drain tap supplied.
Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,2
VAC230 50 Hz
46
80x90x90
1,0

G = Gas Ø 1/2”
E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE92115

15 Litre single well electric fryer

Single well electric fryer, constructed in Aisi 304 stainless steel. Stainless steel 20/10 top without flue apertures. Deep drawn cooking well in Aisi 304
stainless steel, with radiused internal corners. 15 litre well capacity. Well with wide front expansion zone for oil and foam and extended cold zone for
collection of food particles. Heating by means of an armoured immersion-type heating element in Aisi 304 stainless steel. The element can be rotated
by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which lights up on the control panel. Temperature of
oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset. Removable filter, basket,
lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

12
VAC400-3N 50/60 Hz
-40x90x90
0,5

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE92122

22 Litre single well electric fryer

Single well electric fryer, constructed in Aisi 304 stainless steel. Stainless steel 20/10 top without flue apertures. Deep drawn cooking well in Aisi 304
stainless steel, with radiused internal corners. 22 litre well capacity. Well with wide front expansion zone for oil and foam and extended cold zone for
collection of food particles. Heating by means of an armoured immersion-type heating element in Aisi 304 stainless steel. The element can be rotated
by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which lights up on the control panel. Temperature of
oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with manual reset. Removable filter, basket,
lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

18
VAC400-3N 50/60 Hz
-40x90x90
0,5

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE92122K

22 Litre single well electric fryer with electronic control

Single-well electric fryer with electronic temperature control, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment
without flue apertures. Deep drawn cooking well in Aisi 304 stainless steel, with radiused internal corners. 22 litre well capacity. Well with wide front
expansion zone for oil and foam and extended cold zone for collection of food particles. Armoured immersion-type heating element in Aisi 204 stainless
steel. The element can be rotated by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which lights up
on the control panel. Electronic thermostat, with adjustment from 100 to 185 °C. Keypad with 4 keys, 3-digit display, PID (proportional/integral/
derivative) controller, MELTING cycle. Safety thermostat with manual reset. Removable filter, basket, lid and catchment basin for drain tap supplied.
Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

18
VAC400-3N 50/60 Hz
-40x90x90
0,5

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE93210

10 + 10 Litre two wells electric fryer

Two wells electric fryer, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment without flue apertures. Deep drawn
cooking wells in Aisi 304 stainless steel, with radiused internal corners. 10+10-litre well capacity. Wells with wide front expansion zone for oil and
foam and extended cold zone for collection of food particles. Heating by means of an armoured immersion-type heating element in Aisi 304 stainless
steel. The element can be rotated by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which lights up
on the control panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with
manual reset. Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

18
VAC400-3N 50/60 Hz
-60x90x90
0,7

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE94215

15 + 15 Litre two wells electric fryer

Two wells electric fryer, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment without flue apertures. Deep drawn
cooking wells in Aisi 304 stainless steel, with radiused internal corners. 15+15-litre well capacity. Wells with wide front expansion zone for oil and
foam and extended cold zone for collection of food particles. Heating by means of an armoured immersion-type heating element in Aisi 304 stainless
steel. The element can be rotated by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which lights up
on the control panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with
manual reset. Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

24
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE94222

22 + 22 Litre two wells electric fryer

Two wells electric fryer, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment without flue apertures. Deep drawn
cooking wells in Aisi 304 stainless steel, with radiused internal corners. 22+22-litre well capacity. Wells with wide front expansion zone for oil and
foam and extended cold zone for collection of food particles. Heating by means of an armoured immersion-type heating element in Aisi 304 stainless
steel. The element can be rotated by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which lights up
on the control panel. Temperature of oil in well controlled by mechanical thermostat, with adjustment from 100 to 185 °C. Safety thermostat with
manual reset. Removable filter, basket, lid and catchment basin for drain tap supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

36
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Fryers
EFE94222K

22 + 22 Litre two wells electric fryer with electronic control

Two wells electric fryer with electronic temperature control, constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top for flush alignment
without flue apertures. Deep drawn cooking wells in Aisi 304 stainless steel, with radiused internal corners. 22+22-litre well capacity. Wells with wide
front expansion zone for oil and foam and extended cold zone for collection of food particles. Armoured immersion-type heating element in Aisi 304
stainless steel. The element can be rotated by over 90° to facilitate well cleaning. Activation of heating is signalled by an orange indicator led which
lights up on the control panel. Electronic thermostat, with adjustment from 100 to 185 °C. Keypad with 4 keys, 3-digit display, PID (proportional/
integral/derivative) controller, MELTING cycle. Safety thermostat with manual reset. Removable filter, basket, lid and catchment basin for drain tap
supplied. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

36
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Multi-Performances
ECM93A

Electric multi-purpose appliance

Multi-purpose electrical range, constructed in Aisi 304 stainless steel. Rectangular stainless steel well measuring mm. 520x480x100h with mirrorpolished stainless steel bottom. Two differentiated cooking zones. Armoured heating elements in Incoloy underneath the tank. Thermostatic temperature
control from 50°C to 300°C. Safety thermostat. Drain plug supplied, container runners and removable container. Indicator leds indicating correct
appliance operation. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

8,1
VAC400-3N 50/60 Hz
-60x90x90
0,7

!

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Pasta Cooker
EDG92142

42 Litre single well gas pasta cooker

Gas pasta cooker with single well constructed in Aisi 304 stainless steel. 2 mm thick pressed top with spillage recess and extended expansion zone.
Deep drawn wells in Aisi 316 polished stainless steel with radiused bottom for ease of cleaning. Water loading by means of solenoid valve activated
by switch on control panel. Fast filling and top-up options. Safety guaranteed by a pressure switch, which prevents heating if well is empty. Fixed
water tap in stainless steel located below draining board. Heating by means of steel burner with stabilized flame complete with pilot flame and
safety thermocouple. Gas supply controlled by safety valve with thermocouple, electric automatic ignition. Precise heating control by means of energy
regulator. Activation of heating signalled by an indicator led on the control panel. Safety thermostat with manual reset. 42-litre well capacity. Well
dimensions cm 30,5x51x28,5h. Drain tap on bottom of well, accessible from front door. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,1
VAC230-1 50/60 Hz
14
40x90x90
0,5

!

G = Gas Ø 1/2”
E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Pasta Cooker
EDG93142

42 Litre single well gas pasta cooker

Gas pasta cooker with single well constructed in Aisi 304 stainless steel. 2 mm thick pressed top with spillage recess and extended expansion zone.
Deep drawn wells in Aisi 316 polished stainless steel with radiused bottom for ease of cleaning. Water loading by means of solenoid valve activated
by switch on control panel. Fast filling and top-up options. Safety guaranteed by a pressure switch, which prevents heating if well is empty. Fixed
water tap in stainless steel located below draining board. Heating by means of steel burner with stabilized flame complete with pilot flame and
safety thermocouple. Gas supply controlled by safety valve with thermocouple, electric automatic ignition. Precise heating control by means of energy
regulator. Activation of heating signalled by an indicator led on the control panel. Safety thermostat with manual reset. 42-litre well capacity. Well
dimensions cm 30,5x51x28,5h. Drain tap on bottom of well, accessible from front door. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,1
VAC230-1 50/60 Hz
14
60x90x90
0,7

!

G = Gas Ø 1/2”
E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Pasta Cooker
EDG94242

42 + 42 Litre two wells gas pasta cooker

Gas pasta cooker with two wells constructed in Aisi 304 stainless steel. 2 mm thick pressed top with spillage recess and extended expansion zone.
Deep drawn wells in Aisi 316 polished stainless steel with radiused bottom for ease of cleaning. Water loading by means of solenoid valve activated
by switch on control panel. Fast filling and top-up options. Safety guaranteed by a pressure switch, which prevents heating if well is empty. Fixed
water tap in stainless steel located below draining board. Heating by means of steel burner with stabilized flame complete with pilot flame and
safety thermocouple. Gas supply controlled by safety valve with thermocouple, electric automatic ignition. Precise heating control by means of energy
regulator. Activation of heating signalled by an indicator led on the control panel. Safety thermostat with manual reset. 42+42-litre well capacity. Well
dimensions cm 30,5x51x28,5h. Drain taps on bottom of well, accessible from front doors. Height adjustable feet in stainless steel.

!
El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,1
VAC230-1 50/60 Hz
28
80x90x90
1,0

G = Gas Ø 1/2”
E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Pasta Cooker
EDE92142

42 Litre single well electric pasta cooker

Electric pasta cooker with single well constructed in Aisi 304 stainless steel. 2 mm thick pressed top with spillage recess and extended expansion zone.
Deep drawn well in Aisi 316 polished stainless steel with radiused bottom for ease of cleaning. Water loading by means of solenoid valve activated
by switch on control panel. Fast filling and top-up options. Safety guaranteed by a pressure switch, which prevents heating if well is empty. Fixed
water tap in stainless steel located below draining board. Armoured immersion-type heating elements for optimized performance, foldable to facilitate
well cleaning. Precise heating control by means of energy regulator. Safety thermostat with manual reset. 42-litre well capacity. Well dimensions cm
51x30,528,5h. Drain tap on bottom of well, accessible from front doors. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

8,5
VAC400-3N 50/60 Hz
-40x90x90
0,5

!

E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Pasta Cooker
EDE93142

42 Litre single well electric pasta cooker

Electric pasta cooker with single well constructed in Aisi 304 stainless steel. 2 mm thick pressed top with spillage recess and extended expansion zone.
Deep drawn well in Aisi 316 polished stainless steel with radiused bottom for ease of cleaning. Water loading by means of solenoid valve activated
by switch on control panel. Fast filling and top-up options. Safety guaranteed by a pressure switch, which prevents heating if well is empty. Fixed
water tap in stainless steel located below draining board. Armoured immersion-type heating elements for optimized performance, foldable to facilitate
well cleaning. Precise heating control by means of energy regulator. Safety thermostat with manual reset. 42-litre well capacity. Well dimensions cm
30,5x51x28,5h. Drain tap on bottom of well, accessible from front doors. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

8,5
VAC400-3N 50/60 Hz
-60x90x90
0,7

!

E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Pasta Cooker
EDE94242

42 + 42 Litre two wells electric pasta cooker

Electric pasta cooker with two wells constructed in Aisi 304 stainless steel. 2 mm thick pressed top with spillage recess and extended expansion zone.
Deep drawn wells in Aisi 316 polished stainless steel with radiused bottom for ease of cleaning. Water loading by means of solenoid valve activated by
switch on control panel. Fast filling and top-up options. Safety guaranteed by a pressure switch, which prevents heating if well is empty. Fixed water
tap in stainless steel located below draining board. Armoured immersion-type heating elements for optimized performance, foldable to facilitate well
cleaning. Precise heating control by means of energy regulator. Safety thermostat with manual reset. 42+42-litre well capacity. Well dimensions cm
30,5x51x28,5h. Drain taps on bottom of well, accessible from front doors. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

17
VAC400-3N 50/60 Hz
-80x90x90
1,0

!

E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Bain Maries
EME92..

Electric bain marie on cabinet

Electric bain marie constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top without flue apertures. Well in Aisi 304 stainless steel with
radiused internal corners to facilitate cleaning. Sloping well bottom for optimum drainage of water. Measurements N. 1 x GN 1/1+1/3. Designed to
accommodate 15 cm deep containers. Armoured heating elements in Incoloy underneath the well. Water temperature thermostatically controlled, with
adjustment from 30°C to 90°C. Safety thermostat trips in the event of activation of heating without water in the well, manual reset. Activation of
heating signalled by an orange indicator led on the control panel. Water loading by means of solenoid valve. Appliance equipped with vertical overflow
drain. Available on 40 cm neutral cabinet with hinged door or on 40 cm open base. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

1,8
VAC230-1 50/60 Hz
-40x90x90
0,5

E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Bain Maries
EME94..

Electric bain marie on cabinet

Electric bain marie constructed in Aisi 304 stainless steel. 20/10 thick stainless steel top without flue apertures. Well in Aisi 304 stainless steel with
radiused internal corners to facilitate cleaning. Sloping well bottom for optimum drainage of water. Measurements N. 2 x GN 1/1+1/3. Designed to
accommodate 15cm deep containers. Armoured heating elements in Incoloy underneath the well. Water temperature thermostatically controlled, with
adjustment from 30°C to 90°C. Safety thermostat trips in the event of activation of heating without water in the well, manual reset. Activation of
heating signalled by an orange indicator led on the control panel. Water loading by means of solenoid valve. Appliance equipped with vertical overflow
drain. Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

5,4
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric
H2O = Cold water Ø 3/4”
S = Drain Ø 1”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Neutral Units
EEN92..

Neutral unit on cabinet

Neutral unit, constructed in Aisi 304 stainless steel, 20/10 thick top. Worktop without flue apertures. Designed for insertion of water column accessory.
Available on 40 cm neutral cabinet with hinged door or on 40 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

---40x90x90
0,5

!

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Neutral Units
EEN92..C

Neutral unit on cabinet

Neutral unit, constructed in Aisi 304 stainless steel, 20/10 thick top. Worktop without flue apertures. Designed for insertion of water column
accessory. Full width integral front panel formed handles. Drawer designed to accommodate 1 GN 1/1 container of maximum height h=15 cm.
Drawer with radiused internal corners. Available on 40 cm neutral cabinet with hinged door or on 40 cm open base. Appliance equipped with height
adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

---40x90x90
0,5

!

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Neutral Units
EEN93..

Neutral unit on cabinet

Neutral unit, constructed in Aisi 304 stainless steel, 20/10 thick top. Worktop without flue apertures. Designed for insertion of water column accessory.
Available on 60 cm neutral cabinet with hinged door or on 60 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

---60x90x90
0,7

!

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Neutral Units
EEN93..C

Neutral unit on cabinet

Neutral unit, constructed in Aisi 304 stainless steel, 20/10 thick top. Worktop without flue apertures. Designed for insertion of water column
accessory. Full width integral front panel formed handles. Drawer designed to accommodate Gastro Norm containers of maximum height h=15 cm.
Drawer with radiused internal corners. Available on 60 cm neutral cabinet with hinged door or on 60 cm open base. Appliance equipped with height
adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

---60x90x90
0,7

!

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Neutral Units
EEN94..

Neutral unit on cabinet

Neutral unit, constructed in Aisi 304 stainless steel, 20/10 thick top. Worktop without flue apertures. Designed for insertion of water column accessory.
Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

---80x90x90
1,0

!

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Neutral Units
EEN94..C

Neutral unit on cabinet

Neutral unit, constructed in Aisi 304 stainless steel, 20/10 thick top. Worktop without flue apertures. Designed for insertion of water column
accessory. Full width integral front panel formed handles. Drawer designed to accommodate 1 GN 2/1 container of maximum height h=15 cm.
Drawer with radiused internal corners. Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Appliance equipped with height
adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

---80x90x90
1,0

!

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Boiling Pans
EPG9D..

Direct heat gas boiling pan

Direct heat gas boiling pan constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in polished Aisi 316L
stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water through solenoid
valve activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid with 90° opening
and handle offering front and side grip. Direct heating with Aisi 304 stainless steel burners positioned outside the kettle. Gas safety valve with electric
ignition on front panel. Thick insulating panels for thermal insulation of kettle. Temperature controlled by an energy regulator. Indicator leds for
verifying correct appliance operation. Diameter of kettle 60 cm. Model equipped with safety thermostat with reset button accessible to the user. Height
adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power - Lt. 100 (kW):
Gas power - Lt. 150 (kW):
Dimensions (cm.):
Volume (m3):

0,2
VAC230 50 Hz
21
24
80x90x90
1,1

G = Gas Ø 1/2”
E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Boiling Pans
EPG9D..A

Direct heat gas boiling pan with autoclave

Direct heat gas boiling pan with autoclave constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in polished
Aisi 316L stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water through
solenoid valve activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid with 90°
opening and handle offering front and side grip. Direct heating with Aisi 304 stainless steel burners positioned outside the kettle. Gas safety valve
with electric ignition on front panel. Thick insulating panels for thermal insulation of kettle. Temperature controlled by an energy regulator. Indicator
leds for verifying correct appliance operation. Diameter of kettle 60 cm. Model equipped with safety thermostat with reset button accessible to the
user. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power - Lt. 100 (kW):
Gas power - Lt. 150 (kW):
Dimensions (cm.):
Volume (m3):

0,2
VAC230 50 Hz
21
24
80x90x90
1,1

G = Gas Ø 1/2”
E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Boiling Pans
EPG9I..

Indirect heat gas boiling pan

Indirect heat gas boiling pan constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in polished Aisi 316L
stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water through solenoid valve
activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid with 90° opening and
handle offering front and side grip. Indirect heating with low-pressure steam generated by the water in the jacket: safe and easy operation thanks to
pressure gauge, safety valve and compensating valve. Innovative control system with “no water” warning light; heating restarts after the water level in
the jacket has been restored. Indirect heating with Aisi 304 stainless steel burners positioned outside the jacket. Gas safety valve with electric ignition
on front panel. Thick insulating panels for thermal insulation of kettle. Temperature controlled by an energy regulator. Indicator leds for verifying correct
appliance operation. Diameter of kettle 60 cm. Model equipped with safety thermostat with reset button accessible to the user. Height adjustable feet
in stainless steel.

!

El. power (kW):
Voltage:
Gas power - Lt. 100 (kW):
Gas power - Lt. 150 (kW):
Dimensions (cm.):
Volume (m3):

0,2
VAC230 50 Hz
21
24
80x90x90
1,1

G = Gas Ø 1/2”
E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S = Drain Ø 1”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Boiling Pans
EPG9I..A

Indirect heat gas boiling pan with autoclave

Indirect heat gas boiling pan with autoclave constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in
polished Aisi 316L stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water
through solenoid valve activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid
with 90° opening and handle offering front and side grip. Indirect heating with low-pressure steam generated by the water in the jacket: safe and
easy operation thanks to pressure gauge, safety valve and compensating valve. Innovative control system with “no water” warning light; heating
restarts after the water level in the jacket has been restored. Indirect heating with Aisi 304 stainless steel burners positioned outside the jacket. Gas
safety valve with electric ignition on front panel. Thick insulating panels for thermal insulation of kettle. Temperature controlled by an energy regulator.
Indicator leds for verifying correct appliance operation. Diameter of kettle 60 cm. Model equipped with safety thermostat with reset button accessible
to the user. Height adjustable feet in stainless steel.

!

El. power (kW):
Voltage:
Gas power - Lt. 100 (kW):
Gas power - Lt. 150 (kW):
Dimensions (cm.):
Volume (m3):

0,2
VAC230 50 Hz
21
24
80x90x90
1,1

G = Gas Ø 1/2”
E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S = Drain Ø 1”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Boiling Pans
EPE9D..

Direct heat electric boiling pan

Direct heat gas boiling pan constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in polished Aisi 316L
stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water through solenoid
valve activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid with 90° opening
and handle offering front and side grip. Direct heating with Aisi 309 stainless steel elements positioned outside the kettle. Thick insulating panels for
thermal insulation of kettle. Temperature controlled by an energy regulator. Indicator leds for verifying correct appliance operation. Diameter of kettle
60 cm. Model equipped with safety thermostat with reset button accessible to the user. Height adjustable feet in stainless steel.

!

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

12
VAC400-3N 50/60 Hz
-80x90x90
1,1

E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Boiling Pans
EPE9I..

Indirect heat electric boiling pan

Indirect heat electric boiling pan constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in polished Aisi 316L
stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water through solenoid valve
activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid with 90° opening and
handle offering front and side grip. Indirect heating with low-pressure steam generated by the water in the jacket: safe and easy operation thanks to
pressure gauge, safety valve and compensating valve. Innovative control system with “no water” warning light; heating restarts after the water level in
the jacket has been restored. Indirect heating with armoured heating elements inside the jacket. Thick insulating panels for thermal insulation of kettle.
Temperature controlled by an energy regulator. Indicator leds for verifying correct appliance operation. Diameter of kettle 60 cm. Model equipped with
safety thermostat with reset button accessible to the user. Height adjustable feet in stainless steel.

!

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

21
VAC400-3N 50/60 Hz
-80x90x90
1,1

E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S = Drain Ø 1”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Boiling Pans
EPE9I..A

Indirect heat electric boiling pan with autoclave

Indirect heat electric boiling pan with autoclave constructed in Aisi 304 stainless steel. Top in 20/10 thick Aisi 304 stainless steel. Kettle bottom in
polished Aisi 316L stainless steel, walls in Aisi 304 stainless steel. Available with 100-litre or 150-litre kettle capacity. Filling with hot or cold water
through solenoid valve activated by a switch, fixed water tap located on top. 2” safety drain tap with grip in heatproof material. Counter-balanced lid
with 90° opening and handle offering front and side grip. Indirect heating with low-pressure steam generated by the water in the jacket: safe and easy
operation thanks to pressure gauge, safety valve and compensating valve. Innovative control system with “no water” warning light; heating restarts
after the water level in the jacket has been restored. Indirect heating with armoured heating elements inside the jacket. Thick insulating panels for
thermal insulation of kettle. Temperature controlled by an energy regulator. Indicator leds for verifying correct appliance operation. Diameter of kettle
60 cm. Model equipped with safety thermostat with reset button accessible to the user. Height adjustable feet in stainless steel.

!

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

21
VAC400-3N 50/60 Hz
-80x90x90
1,1

E = Electric
H2O / A1 = Hot water Ø 3/4”
H2O / A2 = Cold water Ø 3/4”
S = Drain Ø 1”
S1 = Drain Ø 2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Bratt Pans
ESG94..RM

80 L. Gas bratt pan - manual tilting

Gas tilting bratt pan constructed in Aisi 304 stainless steel. Cooking tank with manual tilt mechanism, constructed in stainless steel, 80-litre capacity,
rectangular in shape with radiused corners for ease of cleaning, available with compound bottom (FE430 e Aisi 316) 12mm thickness, or with FE360
mild steel bottom 12mm thickness. Double skinned lid with drip zone at rear for conveying condensate liquid into the pan, fitted with sturdy Aisi
304 stainless steel hinges with spring balancing. Automatic water loading operated by pushbutton. Fixed water tap located on top. Satin-finish AISI
304 tubular steel handle with front grip, joined to lid. Heating by means of steel burner with stabilized flame underneath the tank, gas safety valve
with thermocouple. Electric pilot burner ignition operated by gas valve pushbutton. Thermostatic temperature control from 100° to 280 °C. Safety
thermostat. Orange indicator light on control panel indicates appliance operation. Heating automatically turned off when pan is tilted. Height adjustable
feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,2
VAC230-1 50/60 Hz
20
80x90x90
1,0

G = Gas Ø 1/2”
E = Electric
H2O = Cold water Ø 3/4”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Bratt Pans
ESG94..RA

80 L. Gas bratt pan - automatic tilting

Gas tilting bratt pan constructed in Aisi 304 stainless steel. Cooking tank with motorized tilt mechanism, constructed in stainless steel, 80-litre capacity,
rectangular in shape with radiused corners for ease of cleaning, available with compound bottom (FE430 e Aisi 316) 12mm thickness, or with FE360
mild steel bottom 12mm thickness. Double skinned lid with drip zone at rear for conveying condensate liquid into the pan, fitted with sturdy Aisi
304 stainless steel hinges with spring balancing. Automatic water loading operated by pushbutton. Fixed water tap located on top. Satin-finish AISI
304 tubular steel handle with front grip, joined to lid. Heating by means of steel burner with stabilized flame underneath the tank, gas safety valve
with thermocouple. Electric pilot burner ignition operated by gas valve pushbutton. Thermostatic temperature control from 100° to 280 °C. Safety
thermostat. Orange indicator light on control panel indicates appliance operation. Heating automatically turned off when pan is tilted. Height adjustable
feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,3
VAC230-1 50/60 Hz
20
80x90x90
1,0

G = Gas Ø 1/2”
E = Electric
H2O = Cold water Ø 3/4”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Gas Bratt Pans
ESG96..RA

120 L. Gas bratt pan - automatic tilting

Gas tilting bratt pan constructed in Aisi 304 stainless steel. Cooking tank with motorized tilt mechanism, constructed in stainless steel, 120-litre
capacity, rectangular in shape with radiused corners for ease of cleaning, available with compound bottom (FE430 e Aisi 316) 12mm thickness, or
with FE360 mild steel bottom 12mm thickness. Double skinned lid with drip zone at rear for conveying condensate liquid into the pan, fitted with
sturdy Aisi 304 stainless steel hinges with spring balancing. Automatic water loading operated by pushbutton. Fixed water tap located on top. Satinfinish AISI 304 tubular steel handle with front grip, joined to lid. Heating by means of steel burner with stabilized flame underneath the tank, gas
safety valve with thermocouple. Electric pilot burner ignition operated by gas valve pushbutton. Thermostatic temperature control from 100° to 280
°C. Safety thermostat. Orange indicator light on control panel indicates appliance operation. Heating automatically turned off when pan is tilted. Height
adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

0,3
VAC230-1 50/60 Hz
24
120x90x90
1,35

G = Gas Ø 1/2”
E = Electric
H2O = Cold water Ø 3/4”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Bratt Pans
ESE94..RM

80 L. Electric bratt pan - manual tilting

Electric tilting bratt pan constructed in Aisi 304 stainless steel. Cooking tank with manual tilt mechanism, constructed in stainless steel, 80-litre capacity,
rectangular in shape with radiused corners for ease of cleaning, available with compound bottom (FE430 e Aisi 316) 12mm thickness, or with FE360
mild steel bottom 12mm thickness. Double skinned lid with drip zone at rear for conveying condensate liquid into the pan, fitted with sturdy Aisi 304
stainless steel hinges with spring balancing. Automatic water loading operated by electric control. Fixed water tap located on top. Satin-finish AISI 304
tubular steel handle with front grip, joined to lid. Armoured heating elements in Incoloy underneath the tank. Thermostatic temperature control from
100° to 280 °C. Safety thermostat. Orange indicator light on control panel indicates appliance operation. Heating automatically turned off when pan
is tilted. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

15
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric
H2O = Cold water Ø 3/4”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Bratt Pans
ESE94..RA

80 L. Electric bratt pan - automatic tilting

Electric tilting bratt pan constructed in Aisi 304 stainless steel. Cooking tank with motorized tilt mechanism, constructed in stainless steel, 80-litre
capacity, rectangular in shape with radiused corners for ease of cleaning, available with compound bottom (FE430 e Aisi 316) 12mm thickness, or
with FE360 mild steel bottom 12mm thickness. Double skinned lid with drip zone at rear for conveying condensate liquid into the pan, fitted with
sturdy Aisi 304 stainless steel hinges with spring balancing. Automatic water loading operated by electric control. Fixed water tap located on top. Satinfinish AISI 304 tubular steel handle with front grip, joined to lid. Armoured heating elements in Incoloy underneath the tank. Thermostatic temperature
control from 100° to 280 °C. Safety thermostat. Orange indicator light on control panel indicates appliance operation. Heating automatically turned
off when pan is tilted. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

15
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric
H2O = Cold water Ø 3/4”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Bratt Pans
ESE96..RA

120 L. Electric bratt pan - automatic tilting

Electric tilting bratt pan constructed in Aisi 304 stainless steel. Cooking tank with motorized tilt mechanism, constructed in stainless steel, 120-litre
capacity, rectangular in shape with radiused corners for ease of cleaning, available with compound bottom (FE430 e Aisi 316) 12mm thickness, or
with FE360 mild steel bottom 12mm thickness. Double skinned lid with drip zone at rear for conveying condensate liquid into the pan, fitted with
sturdy Aisi 304 stainless steel hinges with spring balancing. Automatic water loading operated by electric control. Fixed water tap located on top. Satinfinish AISI 304 tubular steel handle with front grip, joined to lid. Armoured heating elements in Incoloy underneath the tank. Thermostatic temperature
control from 100° to 280 °C. Safety thermostat. Orange indicator light on control panel indicates appliance operation. Heating automatically turned
off when pan is tilted. Height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

19
VAC400-3N 50/60 Hz
-120x90x90
1,35

E = Electric
H2O = Cold water Ø 3/4”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Solid Top Ranges
ETE94..

Electric solid top range on cabinet

Electric solid top hotplates with 4 independent zones, constructed in Aisi 304 stainless steel. Recessed perimeter to contain spills. Hotplate in carbon
steel plate with smooth chromed surface. Radiused corners and rounded top edge. Hotplate not built-in but removable. Hotplate surface 72x72x3h
cm. 4 independent cooking zones with 4 kW. Thermostat control providing surface temperature adjustment from 50 to 400 °C. Automatic reset safety
thermostat which shuts off heating in the event the appliance is switched on with an unsuitable pan or no pan at all. Indicator leds for verifying correct
appliance operation. Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Appliance equipped with height adjustable feet
in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

16
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric
S = Drain Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Electric Solid Top Ranges
ETE94E

Electric solid top range with electric oven

Electric solid top hotplates with 4 independent zones, constructed in Aisi 304 stainless steel. Recessed perimeter to contain spills. Hotplate in carbon
steel plate with smooth chromed surface. Radiused corners and rounded top edge. Hotplate not built-in but removable. Hotplate surface 72x72x3h
cm. 4 independent cooking zones with 4 kW. Thermostat control providing surface temperature adjustment from 50 to 400 °C. Automatic reset safety
thermostat which shuts off heating in the event the appliance is switched on with an unsuitable pan or no pan at all. Indicator leds for verifying correct
appliance operation. Available on 80 cm neutral cabinet with hinged doors or on 80 cm open base. Appliance equipped with height adjustable feet
in stainless steel. GN 2/1 conventional electric oven. Oven heated by independently controlled top and bottom heating elements. Thermostat control
providing temperature adjustment from 50°C to 300°C. Cooking chamber in stainless steel, dimensions 57.5x70x30h cm. Oven bottom in cast iron.
Oven inner door in stainless steel with labyrinth seal. 4-position selector switch, safety thermostat. Indicator leds indicating correct oven operation.
Oven power: 6 kW. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

22
VAC400-3N 50/60 Hz
-80x90x90
1,0

E = Electric
S = Drain Ø 1/2”

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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Warm container
ERP92..

Warm container on cabinet

Electric heated food container made of stainless steel AISI 304. Lower heating element with control thermostat for temperature setting from 30° to
90° C. Upper infrared warmer with On/Off switch. Container GN 1/1 h. 15 cm. Available on 40 cm neutral cabinet with hinged door or on 40 cm
open base. Appliance equipped with height adjustable feet in stainless steel.

El. power (kW):
Voltage:
Gas power (kW):
Dimensions (cm.):
Volume (m3):

2
VAC230-1 50/60 Hz
-40x90x90+34,5
0,5

E = Electric

NOTE:
- All dimensions reported on the drawing are meant with finished tiled-floor and side walls
- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the country
- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where otherwise required in the drawing)
- All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug
- All electric connections must be provided of main switch
The specifications shown in this document are to be considered not binding. The company reserves the right to make technical changes at any moment.
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