Electric Pasta Cooker

28 Litre single well electric pasta cooker

Gas pasta cooker with single well constructed in Aisi 304 stainless
steel. 15/10 thick pressed top with spillage recess and extended
expansion zone. Deep drawn well in Aisi 316 polished stainless
steel with radiused bottom for ease of cleaning. Water loading by
means of solenoid valve activated by switch on control panel. Fast
filling and top-up options. Safety guaranteed by a pressure switch,
which prevents heating if well is empty.
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Stainless steel water dispenser located on the rear top surface. Heating by
means of steel burner with stabilized flame complete with pilot flame and
safety thermocouple. Gas supply controlled by safety valve with
thermocouple, electric automatic ignition. Precise heating control by
means of energy regulator. Activation of heating signalled by an indicator
led on the control panel. 28-litre well capacity. Well dimensions mm
305x340x285h. Water drain placed on front panel. Height adjustable feet
in stainless steel.

Width mm.: 400

Depth mm.: 730

Height mm.: 900

Weight kg.: -

Volume m*: 0,4

Voltage: EL VAC400 50Hz
PowerkW.: 5,7

Gas Power (kw): -
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E = Electric
H20 = Cold water @ 3/4"
S=Drain@ 1"

- All dimensions reported on the drawing are meant with fi nished tiled-fl oor and side walls

- Main gas connections must be provided of closing gate device
- Mass connections must not use welded tubes
- Gas connections must be settled according to current rules in the cou
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- Electric connections must be provided of safety switch and a minimum exit wire of 1,5 meter lenght (except 31029 Vittorio Veneto

where otherwise required in the drawing) - All sockets must be built ac
humid room and settled with necessary plug
- All electric connections must be provided of main switch

cording to safety-rules in force. Suited for (TV) ITALY
T(+39) 0438 911930
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