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P iano hot maintenance, electric table:

o structure in AISI 304 stainless steel ;

TECHNICAL CARD

power supply Monofase
Volts V 230/1
frequency (Hz) 50
breadth (mm) 650
depth (mm) 545
height (mm) 90

PROFESSIONAL DESCRIPTION

o 2 independent glass ceramic hot zones of 0.40 + 0.40 kw;

o ideal for Gastronorm 2/1 containers ;

o adjustable energy temperature with knob control ;
o backlit on / off button ;

o resistance control light ;

o radiant resistance ;

o dimensions mm 650x545x90h .

MADE IN ITALY

CODE

HC.PPC.A.2V

DESCRIPTION

HOT MAINTENANCE HOB, with STAINLESS STEEL frame
and DOUBLE GLASS CERAMIC PLATE with
INDEPENDENT CONTROLS for GASTRONORM 2/1 tray,
ADJUSTABLE TEMPERATURE, V.230 / 1, Kw. 0.40 +
0.40, dimensions mm 650x545x90h

PRICE/DELIVERY

€ 361,39

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days




