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TECHNICAL	CARD

Thermal	input	(Kw) 10,2
net	weight	(Kg) 26

gross	weight	(Kg) 61
breadth	(mm) 480
depth	(mm) 500
height	(mm) 940

PROFESSIONAL	DESCRIPTION

GAS	GYROS	with	6	BURNERS	:
.

structure,	shaft,	spit	and	meat	scoop	in	stainless	steel;
infrared	burners	with	ceramic	plate;
removable	burner	protection	net;
sector	burner	regulation;
piezoelectric	ignition;
methane	powered,	LPG	kit	supplied;
adjusting	the	distance	between	the	spit	rod	and	the	resistors;
stainless	steel	cooking	residue	collection	drawer;
gas	connection	1/2″G.

TECHNICAL	DATA	:
Power	Kw:	10.2	kW
Useful	cooking	height:	470-520	mm
Meat	capacity	and	diameter:	10-30	kg	-	Ø	500	mm
Kcal/h	-	BTU/h:	8,772	kcal/h	34,810	BTU/h
Methane:	G20	=	1.05	m³/h	-	G25	=	1.23	m³/h
LPG:	G30/G31	=	0.71	Kg/h
Burners:	6
Machine	dimensions	(lxwxh	mm):	480	x	500	x	940h	mm	-	480	x	500	x	1210h	mm	with	filter	hood
Net	weight	(kg):	26
Gross	weight	(Kg):	61



€	723,20	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

CE	MARK

CODE DESCRIPTION PRICE/DELIVERY

FM-GYR60M Stainless	 steel	 GAS	 GYROS	 with	 6	 burners,	 max
cooking	 height	 520	 mm,	 load	 capacity	 30	 kg,	 weight
26	 kg,	 thermal	 power	 10.2	 kW,	 dim.	 mm.
480x500x940h


