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€	3.232,98	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	4.227,75	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

Services	and	Technologies	for	professional	catering	since	1973

PROFESSIONAL	DESCRIPTION

Bain-marie	 containers	made	with	 three	 completely	 independent	 devices,	 to	 produce,	 heat	 and	 distribute	 drinks,	 complete
range:
.

made	of	18/10	stainless	steel;
bain-marie	heating	system	,	which	preserves	the	organoleptic	characteristics	unchanged	over	time;
allows	you	to	heat,	keep	warm	and	dispense	any	drink	(particularly	suitable	for	heating	milk);
possibility	of	operating	the	containers	both	individually	and	simultaneously	;
thermostatic	temperature	regulation
can	be	used	for	the	direct	distribution	of	drinks;
the	bain-marie	container	can	also	be	used	as	a	hot	water	producer	by	removing	the	Product	container;
automatic	operation;
water	supply:	MANUAL	LOADING	of	the	3	Containers

CE	MARK
MADE	IN	ITALY

AVAILABLE	MODELS

CA005BM100 5+5+5	l	bain-marie	containers	-	75	200	cc	cups.
Consisting	of	3	completely	independent	5	l	bain-
marie	containers,	V	230/1,	Kw	2.7,	mm
700x390x513	h,	weight	Kg	17.

CA005BM110 Bain-marie	containers	10+10+10	l	-	150	cups	of
200	cc.	Consisting	of	3	completely	independent
10	l	bain-marie	containers,	V	400/3,	Kw	4.5,	mm
895x460x630	h,	weight	Kg	24.
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€	5.253,61	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

CA005BM120 20+20+20	litre	bain-marie	containers	-	300	200
cc	cups.	Consisting	of	3	completely	independent
20	litre	bain-marie	containers,	V	400/3,	7.2	kW,
1190x590x672	h	mm,	weight	41	kg.
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