Top: 18-10 stainless steel (12/10 mm gauge)
Free-standing structure with top, front panels, sides and
control consolesin 18-10 stainless steel; back panelsin
stainless sted!.

Top, sides, back, front panels and control consoles with satin
scotchbrite finish.

Side-by-side top configurations with secure fixing between
units.

IPX5 protection rating on all units.

CE approva of al gas products.
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Cooking well continuously welded to the top, with recessto trap starch and foam in the well; pressed well with large rounded edges
and high-flow vertical drain line for rapid emptying; AlISI 316L 15/10 mm stainless steel well with polished finish for improved
cleaning; cooking well designed for use with 1/1 G.N. containers.

Front overspill and starch removal area with drain outlet and perforated stainless steel basket drainage shelf in front of well.
Water filler and top-up taps with command on control panel and spout located on overspill and starch removal area.

Drainlinein 18-10 stainless stedl controlled by ball valve with easy access lever.

Adjustable heating controlled by 5 position knobs, max 9 kw, with command on control panel.

Capacity well 26 litres. Well useful dimensions: cm. 26x34x28h.

Safety unit prevents pan operating without water.

Specific output: 529 W/litre.

Heat-resistant knobs with screen printed markings and reference index printed on control console.

Hinged door.

Height adjustable floor-mounted feet in 18-10 stainless sted - floor clearance 180 mm, with non-scratch solein insulating plastic
material.

The pastacooker can be equipped with: singlewell lid in AISI304 18-10 stainless steel, set of two baskets (useful dimensions cm
11x30,6x20 h) in flat micro-streched mesh in AlSI 316L stainless steel, single basket, useful dimensions cm.11x30,6x20h, single
basket, useful dimensions cm.23x30,6x20h, single basket, useful dimensions cm.8,5x8,5x20h.

Direct heating controlled by stainless steel heating element in the well.
Easy accessto all parts from front cabinet and control panel.




