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BAIN MARIE ON HEATED CABINET

INFSSBMC4

The images shown are for illustration purposes only and may
not be an exact representation of the product

PRODUCT FEATURES

Made of stainless steel AISI 304.

Tray sliders, skirting and GN trays are not included.

Indirect heating system by means of hidden elements.

The bain marie temperature is regulated and controlled by means of a digital control, with an operating temperature of 30°C to 90°C.
The store temperature is controlled by means of a separate thermostat, with an operating temperature of 30°C to 70°C.

The lower hot store is equipped with a forced air ventilation system for a uniform temperature distribution.

The store has sliding doors.

TECHNICAL SPECIFICATIONS

Dimensions Weight Power .
Model (WxDxH) (kg) w) Electrical
INFSSBMC4 1500%800x900 126 4500 400/111/50
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