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LAPILC

Depuis 1955

The reference in catering equipment

NES

Descriptions :

Dimensions: 1100 x 1250 x 1800

Power: 49.5 KW

Manufactured in stainless steel 18.10 Retort 20/10 thick
Covering 10/10 Door 10/10 Base 20/10

300 to 500 rations

Control by electronic thermostat 270°C

Security 350°C. Ventilation with 2 turbines

Heating by elements

Double glazing door

Door hinged on right

Rounded corners

16/20 levels GN 2/1

Stand with composite height adjuster glides of 210mm
Supplied with roll around cart with 20 levels spaced at 60

FOURMATIC R350N 20 LEVELS GN2/1
WITH A 20 LEVELS TROLLEY

CONVECTION FOURMATIC

Options :

Humidity by water atomization: X101001

Door hinged on left: X100120

Roll around cart 16 levels spaced at 75: X102411

The emblems, descriptions and diagrams of this documentation are
given for your information and could be modified without notice.
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W101133 06-10
FOURMATIC R350N 20 NIV GN2/1

CHARIOT 20 NIV - GONDS DROITE
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ELEC Electric power : 48,00 kW Electrical reserving : 400Vx3 N 2M CABLE 0.15M SOL
Electype: 400V TRI
WATER/AIR Airto extract : 1 500,00 m3/h Water reserving : ECA 15/21 RC
Drain reserving : DIA 50 -0.15 SOL
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