Serial 900 >

900 seri Pisirme

Makarna Fritozu )
Genel Ozellikler

900 Serisi modiiler pisirme ekipmanlari, biiyiik restoran ve otel

mutfaklar: ile kurumsal catering sirketlerinin agir is amacl

>

pisirme gereksinimlerini kargilamak {izere tasarlanmigtir. Bu
serinin modiiler yapis1 farkli tiirden yiyecek, icecek isletmeleri
icin biiyiik esneklik saglar. Konsol ya da koprii tip veya dolaplt
stand tizerinde montaj olanaklar1 sayesinde her ihtiyaca uygun

coztimler bulmak miimkiindiir. 1/2 ve tam modiil standart

modeller ve yine 1/2 ve tam modiil hizli sistemli (otomatik 6n

1sitma sistemli makarna pigiriciler)

| Pisirme

General Features

900-Line of modular cooking equipment is designed to meet

the heavy duty cooking requirements of institutional caterers

and the larger restaurants and hotel kitchens. The flexibility of

the modular design, with innumerable configurationseither free-
standing, bridged or cantilever, can be precisely tailored to meet
the needs of the caterer. The models detailed on this sheet are 4
I electric pasta cookers: 1/2 full modules in standard versions or

with a built-in automatic pre-heating system (Rapid System).
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pasta cooker Makarna Fritozii
ZPCSE1S ZPCSE2D ZPCSG1S ZPCSG2D
210380 210382 210376 210378
elektrikli elektrikli gazl gazl
electric electric gas gas
400 x 930 x 850 800 x 930 x 850 400 x 930 x 850 800 x 930 x 850
32-401t 32-401t 32-401t 32-401t
10 kw 20 kw 14 kw 28 kw
3/4" 3/4" 3/4" 3/4"
62 kg 115 kg 62 kg 115 kg
400V, 3 N, 50/60 Hz 400V, 3 N, 50/60 Hz 1 2
1 2
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