FULL MODULE UNIT - 4 BOILING PLATES 300 x 300

CHARVET|

A —
Z ELECTRIC OVEN GN 2/1

Summary

Code:
V01959

DEVICE DESCRIPTION

Designation :

Dimensions (W x D x H) :
850 x 900 x 900 mm
Power : 17 kW (elec)
Voltage/Electric p. : 3~400V+N+E / 17
Weight :

E300

General description

Chassis :

One-piece seam welded 18-10 stain-
less steel chassis,

1,5 to 3 mm thick, assembled by high
intensity electrical welds and lower
rear step for passage of cables and
supply tubes.

Top:

Top (frame) in 18-10 stainless steel,
30/10 thickness, with 55 mm front

Top:

. 2 sets of 2 cooking surfaces in cast iron and measuring : 300 x
300 mm

. Power : 4 x 3 kW - 3~400V+N+E

. 3-speed control knobs with indicators

. Integrated overheating security devices

. Front 18/10 stainless steel spillage drawer

Static electric oven GN 2/1 :

. measuring L: 650 x D : 530 x H : 300 mm

. Heating covers vault and mild steel base - elements rated 5
kW / 3~400V+N+E

. 8-position control knob - thermostatic control: range 50 to 350 degrees Centigrade - lights
. Mild steel base 6 mm thick - stainless steel double skinned insulated ides, top and base
. 3 positions enamelled steel removable shelf supports - space between runners : 70 mm

flanged edge and plywood.

Base :

Feet, height 200 mm, in 18-10 stainless
steel tube, diameter 60 mm with ad-
justable bases (0 / + 30).

. Door and inner door in stainless steel 18-10, with insulation - enamelled handle on anodised alumin-
ium supports, ensuring the thermal rupture
. 1 GN 2/1 nickel coated oven shelf with anti tilt supports

Natural gas flow G20/20 :

Propane gas flow G31/37:

CODE
V00878
V01182

OPTIONS

Equipment for a 24V remote control contactor(s) not supplied

S/S rear panel fitted in factory W : 840 x H : 645 mm

CODE
V01187

ACCESSORIES
S/S clip on plinth panels H : 170 mm for standard legs
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LES AUTHENTIQUES DE LA CUISSON
CHARVET
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