Kettle

Volume production for all your stocks,
soups and sauces, ...

60, 100, 150 and 235 litres capacity.

Cooking tank welded into 3mm main top.

Double skin lid with Echtermann counterbalanced hinge.
Insulated lid handle.

Removable graduated strainer.

Large bore rotary drain tap for ease of drainage.

Integrated hot and cold water supply controlled from front fascia.

Direct heat

Gas: Heavy duty high performance stainless steel burners
with integrated pilot light and thermocouple.
Thickness of the bottom of the tank : 3mm.

Electric: Heavy duty high performance electric elements
controlled via energy regulator.
Thickness of the bottom of the tank : 8mm.

Indirect Heat

Triple skin tank, bottom of the tank : 3mm.

Manual filling of water. Control of overflow level.

Gas: Heavy duty high performance stainless steel burners
with integrated pilot light and thermocouple.
Thickness of the bottom of the tank : 3mm.

Electric: Heavy duty high performance electric elements
controlled via energy regulator. Security unit

Offset drain pipe, 316L stainless steel tank for seafood, removable
perforated lining, thermostatic regulation by digital control panel
with or without offset.

Front fascia mounted control Removable graduated strainer.
for hot and cold water supply.

Direct heat models Indirect heat models

100 L - 18kW @603x390 - @500x360
12kW  19,5kW @603x550

60 L 9 kW @500x360
800 100L  13,5%kW  18kW 2603x390

150 L 12kW  19,5kW @603x550

1000 900

1000 235L - 22kW  640x620x600 150 L 18kW  19,5kW @603x550
1200 345 L - 34 900x725x530 1000 235L  225kW  22kW 640x620x600
1500 S00L .45 12851256530 CUSOL MW 95N OR0BSE)




