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KOH®OPKAMM “Q"

“Q" HOT PLATES BOILING TOPS AND RANGES

TECNO70

PA3MEP. LxPxH kW MJIATbI PABMEP MIUTbl | MUTAHWE AYXOBOIO | kW AYX. LLKA®A kW OBLLUUE
MOAENL mm:]t}]v&%mribm DIM. WxDxH PLATES PLATES DIMENSION LUKA®A OVEN RASMUIDAIIIESDS TOTAL V-Hz
MODEL FIXED PLATES (em) (kW) (em) OVEN SUPPLY (kW) RERRRERENY W)
PCU35E7 35x70x28 | 2325 | (@l 5 | 400~2N-50/60
PCU70E7 70x70x28 | 4x25 |[ 10 | 400 ~ 3N - 50/60
PCU35FE7 35x70x85 | 2x2.5 | [B] 3030 5 | 400~ 2N -50/60
PCU70FE7 70x70x85 | 4x25 | (B | 10
400 ~ 3N - 50/60
PCU105FE7 105x70x85 | 6x2,5 15
PFU70E7 7 47 GN2/1 14,7
70x70x85 | 4x2.5 | (B E]
PEUTOVT 742 5 GN1/1 15
30% 30 400 ~ 3N - 50/60
PFU105E7 é 47 GN2/1 197
105x70x85 | 6x2,5
PFU105V7 742 5 GN1/1 2
HABECHbIE PA3MEP. LxPxH kW MJIATBI PASMEP /IUTbl | MUTAHWE AYX0OBOI0 | kW AYX. LLKA®A kW OBLLUE
NI:I?(J)I[:EIJE-ILb NJINTbI DIM. WxDxH PLATES PLATES DIMENSION LUKA®A OVEN PSSI';’IN II])TI\)I(IEUI\:;I?)(I’;A TOTAL V-Hz
HINGED PLATES (cm) (kW) (cm) OVEN SUPPLY (kw) (kW)
PCU4E7 40x70x28 | 2x3 |[a] 6 | 400~ 2N -50/60
PCUSE7 80x70x28 | 4x3 |[@m| 12 | 400~ 3N - 50/60
PCU4FE7 40x70x85 | 23 |[3] 30%30 6 | 400~ 2N -50/60
PCUSFE7 80x70x85 | 43 | (B M 12
400 ~ 3N - 50/60
PCU12FE7 120x70x85 | 6x3 18
PFUSE7 4 47 GN2/1 16,7
80x70x85 | 4x3 IE|
PFUSV7 742 5 GN1/1 17
30% 30 400 ~ 3N - 50/60
PFU12E7 7 47 GN2/1 27
120x70x85 | 6x3
PFU12V7 7€ 5 GN1/1 2
HABECHbIE PA3MEP. LxPxH kW MJIATBI PASMEP M/IUTbl | MUTAHWE AYX0OBOIO | kW AYX. LLKA®A kW OBLLUE
“:,?g;g_b NANTbI DIM. WxDxH PLATES PLATES DIMENSION LIKA®A OVEN PS\:::EVIN II])TI\)I(IEUI\:EQJTIA TOTAL V-Hz
HINGED PLATES (cm) (kW) (cm) OVEN SUPPLY (kW) (kW)
PCU4E9 40x90x28 | 23 |[@] 6 | 400~ 2N -50/60
PCUSE9 80x90x28 | 43 |[mE] 12 | 400~ 3N - 50/60
PCUA4FE9 40x90x90 | 2x3 |[;] 30%30 6 | 400~ 2N-50/60
PCUSFE9 80x90x90 | 4x3 |[BE] 12
400 ~ 3N - 50/60
PCU12FE9 120x90x90 | 6x3 18
PFUBE9 f 53 GN2/1 173
80x90x90 | 43 |[@H
PFUSVES 742 5 GN1/1 17
30% 30 400 ~ 3N - 50/60
PFU12E9 7 5.3 GN2/1 233
120x90x90 | 6x3
PFU12VE9 74 5 GN1/1 2
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KYXHW U ANEKTPOMNJINTbI C KBAAPATHBIMW KOH®OPKAMM “Q"
“Q" HOT PLATES BOILING TOPS AND RANGES

KYXHU W ANEKTPOMJINTDBI C

KBAIPATHbIMW KOH®OPKAMMU “0Q"

o [IpeaycMoTpeHbl BapuaHThI top,
freestanding 1nu Ha neyn B Moaensax
Tecno70, Tecno74 1 Tecno90

® JeKTpUYecKkne BbICOKO3IMEKTNBHbIE
4yryHHble KOHOPKM

o (OTaenbHble perynaTopbl AnA Kax.aoi
KOHEhOpKU

® [loabemHble KOHOpKYU B MOAENAX
Tecno74 v Tecno90 ana yaobHoi
OYMCTKM OCTaTKOB nog paboueit
NOBEPXHOCTbIO

o [lepek/oyaTeny Ha 7 NonoxeHni

© BHyTpeHHW orpaHn4mnTENb
TemnepaTypbl KOHPOPOK B LENAX
NpeaynpexaeHns neperpesa 1 rapaHTum
3HeprocobepexeHns

® /lHankaTopbl, yka3sblBaloLLme
BK/HO4EHHbIE KOH(OPKM

® BbiHUMaeMbIii ALK B HUXHEI YacTy
nna cbopa 0TX0408

© KOHCTpYKUMA N3 HEpXXaBEIoLLIEN cTanu

o Perynupyemble HOXKM

© BapwaHTsl top MOryT Mcnonb3oBaTbCA
Ha CTONe UNK coYeTaThbeA C
HEATpanbHbIMI MOAYNAMU

® Yo6HbIii AOCTYN K YCTPOACTBaM
yYNpaBEHUA U KOMMOHEHTaM MyTEM
CHATMA NaHenu KoMaHz

“0" HOT PLATES BOILING TOPS AND
RANGES

Top, freestanding and range versions
available in Tecno 70, Tecno74 and
Tecno90 models

e Powerful electric cast iron hot plates

Independent heating controls for each
plate

Hinged hot plates in Tecno74 and
Tecno90 models for easy cleaning
7-steps power regulators

e Plate-internal temperature limiter to

prevent overheating and curb energy
consumption

Signal lamps showing which hot plates
are on

Residue collection drawer positioned
underneath the hot plates

e Made of stainless steel

Adjustable feet

Top models can be used on a counter or
placed on a neutral base

Easy to reach units thanks to the
removable front panel
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33080 PORCIA ITALY - VIA TORRICELLI, 1
Tel: +39.0434.920110 - Fax: +39.434.920422
Email: tecnoinox@tecnoinox.it - www.tecnoinox.it



