ROYAL LINE baron

cucine professionali

Code SDPH10E Model SDPH10E

ELECTRIC PLANCHA

General Feautures

The Royal Line is a large range for professional cooking including 6 functional units, which
are flexible and particularly suitable for high-performance catering. A perfect synthesis of
efficiency, productivity and modern technology for catering.

PLANCHA

Technical/functional characteristics

o AISI 304 construction

* Temperature up to 400° C

¢ 16 kW (el.) total power

* 4 independent heating zones

* Chrome-molybdenum steel

o Tilt-up plate for easy maintenance
* Dimensions: 1000x920x280 mm

« Cooking area: 830x660 mm
 Plate thickness: 18 mm

Technical Data

DIMENSIONS Cold soft water connection (@)

Width (mm) 1.000 Drain (@)

Depth (mm) 920 Gas power (mm)

Height (mm) 280 Electric power (mm) 16
Gas connection (@) Plate dimensions (mm)
Electric connection (V/~/HZ) 400 Tank capacity (Lt)
Cold water connection (@) TANK DIMENSIONS

Hot water connection (&)

Internal ovens dimension(mm)
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ROYAL LINE

Installation layout

ACCESSORIES

baron

cucine professionali

G GAS CONNECTION

E ELECTRIC
CONNECTION

CW  COLD WATER
CONNECTION

HW HOT WATER
CONNECTION

SW  SOFT COLD WATER
CONNECTION

D DRAIN

Code

Description

BARON CUCINE PROFESSIONALI - ALI GROUP S.P.A.
32100 - Belluno - Italy - via Del Boscon, 424

Tel. 0437 8554 - Fax 0437 855444
E-mail: info@baronprofessional.com
Website: www.baronprofessional.com



