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DESCRIPTION

ULTRAFAST ELECTRIC SALAMANDER WITH

MOVABLE TOP

TECHNICAL DATA:

WIDTH 600 mm

DEPHT 548 mm

HEIGHT 50 mm

NET WEIGHT 52 kg

VOLUME 0.31 m3

ELECTRIC POWER 4 kW

PHASE 3N

FREQUENCY 50/60 Hz

VOLTAGE 380 V

PLATE SIZE 600x350 mm

NR. COOKING ZONES 2
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FEATURES:

The Ultrarapid Salamanders guarantee exceptional performance thanks to infrared cooking, powered by tungsten

resistors protected by a glass-ceramic plate. Designed for intensive use, they are made of satin-ûnish stainless steel AISI

304, meeting the highest standards of speed and efûciency. They are the ideal choice for demanding chefs focused on

sustainable consumption. These Salamanders represent the pinnacle of evolution in their category. Perfect cooking

uniformity is ensured by redesigned deüectors and the centering of the cooking surface under the radiant element. The

time required to reach the maximum temperature is 20 seconds from ignition, with a maximum of 5 seconds during

operation. The drip trays for collecting juices and the chrome-plated steel grates are removable, equipped with heat-

resistant handles for easy cleaning. Rounded corners and adjustable feet offer üexibility, including the option of wall

mounting. The more modern and functional control panel simpliûes interaction. The handle is insulated by a bakelite

spacer, and external surfaces are enhanced for increased safety and efûciency.

OPTIONAL ACCESSORIES:
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INSTALLATION SCHEME

SOCKET 380 V 3N

COLD WATER

HOT WATER

GAS

DRAINING

NOTES FOR THE INSTALLER:

All water and gas connections must be ûtted with a shut-off valve or ball valve.

Main gas connections must be provided of closing gate device.

Gas connections must not use welded tubes.

Gas connections must be jacketed according to current rules in the country.

Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght ( except where

otherwise required in the drawing).

All sockets must be built according to safety-rules in force. Suited for humid room and settled with necessary plug.

All electric connections must be provided of main switch.

The speciûcation shown in this document are to be considered not bounding.

The company reserves the right to make technical changes at any moment.


