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Technical data sheet
Product features

	– Device type: Electric unit
	– Type of internal part of the appliance 2 (eg oven): Static
	– Protection of controls: IP24
	– Material: AISI 304 top plate, AISI 430 cladding
	– Worktop Thickness [mm]: 1.50
	– Service accessibility: Trough the frontal panel

SAP Code 00014656

Net Width [mm] 860

Net Depth [mm] 820

Net Height [mm] 1079

Net Weight [kg] 126.30

Power electric [kW] 16.300

Loading 400 V / 3N - 50 Hz

Type of internal part of the 
appliance 2 (eg oven) Static
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Technical data sheet
Product benefits

1 ÄŚtvercovĂ© plotny
rychlĂ© nahĹ™ĂˇtĂ  
efektivnĂ vaĹ™enĂ na velkĂ© ÄŤtvrcovĂ© ploĹˇe 

	– Ăşspora ÄŤasu pĹ™i pĹ™ĂpravÄ› pokrmĹŻ 
	– snadnĂˇ obsluha dĂky velkĂ© ploĹˇe ploten

2 VnitĹ™nĂ termostatickĂˇ ochrana ploten
delĹˇĂ Ĺľivotnost ploten

3 StupeĹ� krytĂ ovlĂˇdacĂch prvkĹŻ IPX4
bezĂşdrĹľbovĂ˝ systĂ©m 
odolnost proti stĹ™ĂkajĂcĂ vodÄ› 
dlouhĂˇ Ĺľivotnost

	– Ăşspory na servisnĂch zĂˇsazĂch
	– snadnĂ© ÄŤiĹˇtÄ›nĂ zaĹ™ĂzenĂ

4 CelonerezovĂ© provedenĂ
dlouhĂˇ Ĺľivotnost 
odolnost desky z brouĹˇenĂ© oceli o sĂle 10 mm

	– Ăşspory na servisnĂch zĂˇsazĂch
	– vyĹˇĹˇĂ odolnost proti korozi

5 HygienickĂ© prolisy vrchnĂ desky
absence ostrĂ˝ch rohĹŻ a hran (potenciĂˇlnĂ mĂsta, kde 
by mohly ulpĂvat neÄŤistoty) 
plynulĂ© pĹ™echody

	– jednoduchĂ© rychlĂ© ÄŤiĹˇtÄ›nĂ

6 VelkĂˇ el.trouba se ÄŤtyrmi pozicemi pro 
roĹˇty se statickĂ˝m peÄŤenĂm
statickĂ© peÄŤenĂ 
vysokĂˇ kapacita a variabilita 
celonerezovĂ© provedenĂ

	– vhodnĂ© pro kynutĂ© pokrmy a mouÄŤnĂky
	– dlouhĂˇ Ĺľivotnost
	– jednoduchĂ© ÄŤiĹˇtÄ›nĂ
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Technical parameters

1. SAP Code:
00014656

17. Material:
AISI 304 top plate, AISI 430 cladding

2. Article group:
RF-Line 700

18. Indicators:
operation

3. Net Width [mm]:
860

19. Worktop type:
Molded - comfortable cleaning maintenance

4. Net Depth [mm]:
820

20. Worktop material:
AISI 304

5. Net Height [mm]:
1079

21. Worktop Thickness [mm]:
1.50

6. Net Weight [kg]:
126.30

22. Maximum device temperature [Â°C]:
300

7. Gross Width [mm]:
840

23. Minimum device temperature [Â°C]:
50

8. Gross depth [mm]:
800

24. Number of power control stages:
6

9. Gross Height [mm]:
975

25. Service accessibility:
Trough the frontal panel

10. Gross Weight [kg]:
138.90

26. Adjustable feet:
Yes

11. Device type:
Electric unit

27. Number of burners/hot plates:
4

12. Construction type of device:
Stationary

28. Type of gas cooking zones:
Thales

13. Power electric [kW]:
16.300

29. Type of electric cooking zones:
Squared

14. Loading:
400 V / 3N - 50 Hz

30. Oven Type:
electrical static

15. Protection of controls:
IP24

31. Oven power electric [kW]:
6.30

16. Device color:
Stainless steel

32. Oven size:
GN 2/1
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Technical parameters

33. Type of internal part of the appliance 2 (eg oven):
Static

35. Maximum temperature of the inner chamber [Â°C]:
300

34. Gasket:
Yes

36. Minimum temperature of the inner chamber [Â°C]:
50
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