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SOLID TOP ELECTRIC COORER WITH OVEN, C-E311
- Pressed cookiops manufactured in 2 mm thick AISI1-204 stainkess stest DIMEMZIONS
with rounded edges. dasigned
to prevent spilled ligwd from pans from entering the interior of the
oven X Width 800 mm ¥ Gross width 840 mm
- Laser-cut jomis, guiomatic welding and polishing. Hedden sorews. ¥ D o : s o
- Four elements underngath the 15 mm-thick, 720 x 720 mm ste=l piate Bepth 03, v Omes tepth 107+ vm
distribut=d so that they independently heat the fowr quarters of the Z Haight 350 mm Z Grozs height 1125 mm
plat=
- Power contrel for each element. This makes B possible to work with W=t Yeight 150.0 kg Gross Weight 1500 kg
differsnt temperature gradients an the plate Net volime 0,832 ml Gross volume 0868 m3
- Power regufation via s=lector with 7 pasitions.
- Intemal fan to reduce the temperature of the components
- Deep-drawn cooktop with rounded comers for 2asy cleaning. ELECTRICITY TECHMICAL SPECIFICATIONS
- High-temperature engmelied cast iron flue protector i _ 2
- Access to components from the front - Machine with IPX5 grade water Elegitn, power SO kW
protection. Amparage (&) 104
GN-2/1 OVEN IN THE LOWER FART Hexting pomer L300, W
- Easy-to-use GN 211 static oven with controds located on the upper Vollage 4000 - 3M
panel for improved ergonomics S ;
- Cooking chamber made entirely of stainless steel which makes cleanng Elente feibnoy SHiElsz
gasiar and ensures grestes hygisns CONNECTIOMNS TECHNICAL SPECIFICATIONS
- Trays are inserted sideways which improves manoeuvrabiity.

i 4 - g Thres-phass +14 400V wiring AXEMMZ4T

- Guides on three height levels to offer different cooking opfions

- U™ shaped guides fo prewent trays from overturning

- Thermasiatic temperaturs controd (125 - 310 °C)

- Heating through stainiess steel heating elements with selector swilch
for operation of the upper andior lower area

- Owen powsr: 8 EW

- & mm cast iwen oven flioor which guarantees better performance and
uniform heat distribution

- Fioreplass closing ses! to improve the thermal efficiency of the oven
=nd ensurs s dursbility

- Detachable owen door to facitate repars

- Stainless stesl fest with sdjustsble height

- Machines with 1PX5 grade water profection
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E. Conexion eléctrica
1. Mando placas M
2. Mando homo 1
3 Mando homo 2
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Electrical connection
M plates control

Oven control 1

Oven controd 2
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