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K4GBRP10MA
GAS BRATT PAN MANUAL 85 lt.

PRODUCT DESCRIPTION

Molded working top made of AISI 304 with 2mm thickness and rounded corner for easy cleaning. Heavy-duty handles. Athermic
thermoset plastic knobs.
Heating obtained through stainless steel tubular burners placed on the bottom of the cooking vat.
Cooking vat provided with a safety thermostatic gas cock, which enables the temperature to be regulated between 90° C and 300° C.
Safety ensured by a thermocouple kept active by the flame of the pilot burner.
Thick stainless steel cooking vat. Stainless steel self-balanced cover.
Rounded edges for easy cleaning.
Height-adjustable stainless steel legs.
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TECHNICAL SPECIFICATIONS

Width: 800 mm
Depth: 900 mm
Height: 850 mm
Weight: 180 kg
Volume: 1.19 m³
Electrical power: 0.20 kW
Gas power: 25.00 kW


