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CARACTERISTICAS TECNICAS

TECHNICAL FEATURES
- Calentador al bano Maria, ideal para leche, café, consomé, té, etc. - Bain Marie heating, ideal for milk, coffee, consomme, tea, etc.
- Totalmente construido en acero inox AlISI 304, interior y exterior. - Totally constructed in steel inox AISI 304, interior and outside.
- Deposito en acero inox desmontable mediante rosca. - Deposit in detachable steel inox by means of spiral.

- Termostato autorregulable.

Interruptor luminoso puesta en marcha.

- Grifo regulable en dos posiciones.

- Self-regulatory thermostat.
- Beginning luminous switch.
- Adjustable faucet in two positions.

OPCIONAL

OPTIONAL

- Sujeccion tapa para uso como termo de chocolate.

MODELOS / MODELS €

TL3
TL6

TL 66

422

Attachment covers for use like chocolate thermus.

MODELOS / MODELS TL3 TL6 TL 66

Largo / Wide (mm) 232 265 525

FondO/Depth[mm] ............................................................. ,‘2,‘32 ,‘2,‘65 265 ...............
Auo/Helght[mm] .............................................................. ,230 ,‘5,‘25 525 ...............
P otenaa/Power[W] ........................................................... ;i'[‘mg 15 w 1500+1500 .......
Tension/Frecuencia / Power supply V/Hz) 220230/50  220-230/50  220-230/50
Capaadad/capacny[u ...................................................... ,‘,‘3 ,‘,‘6 6+6 ...............

"Caracteristicas técnicas y constructivas sujetas a variacion sin previo aviso /T
... We reserve the right to change specifications without prior notice
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