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•	 Stainless steel body
•	 Quick easy cleaning
•	 Safety gas valve
•	 Ergonomic design
•	 Adjustable legs
•	 Durable
•	 High efficiency burner
•	 Avaible lpg or natural gas

•	 Smooth fry top
•	 Fry top with storage cabinet
•	 15mm thick griddle plate in ST 52 steel, or hard 		

	 chromium coated steel
•	 3mm thick cooking surface perimeter
•	 Stainless Steel oil collection drawer is placed in 		

	 cupboard in cabinet
•	 Sloped cooking surface for easy maintenance with 		

	 drain
•	 Machined grooved plates
•	 Waste oil drawer
•	 Thermostat temperature control
•	 Thermocouple safety device connected to the burner
•	 Piezo spark ignition
•	 Double independent cooking surface
•	 Insulated to prevent overheating and energy loss
•	 Operating temperature range (50 - 300°C)
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CODE: KUS-G7I100E

GAS SMOOTH PLANCHA

: W 400 x D 730 x H 900mm
: 95 kg
: 0,45 m3

: 50 - 300°C
: 3,6 kW
: 400 V/ 3N/ PE

Dimensions
Gross weight
Gross volume

Temperature range
Power

Electrical Inlet
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