
Smooth, ribbed and ½ smooth + ½ ribbed fry top plates versions
ST 52 steel or hard chromium coated steel 15 mm thick griddle plate
Cooking surface perimeter is 3 mm thick stainless steel
Slightly sloped cooking surface,easy and convenient for cleaning, with liquid discharge hole.
Homogenous heated cooking surface
Special machined grooves
Waste oil drawer
Thermostatic temperature control
Thermocouple safety device connected to the burner
Piezo-electric burner ignition
Insulation to prevent overheating of the body and reduce energy losses
Operating temperature range (50-300 ° C)

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

GAS COUNTERTOP DOUBLE SMOOTH PLANCHA
KUSG6I200G
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 Model LxDxH
(mm)

Power
(kW)

Weight
(kg)

Volume
(m3)

Gas
Inlet

KUSG6I200G 600x600x300 11.6 51.5 0.28 R ½’’
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