
Size of Cooking chamber GN1/1 crosswise and GN2/1 lengthwise.
Intuitive touch control panel with clear pictograms
Door with triple insulating glazing and reflex isolation
The AQA - Automatic Quantity Adjustment - guarantees excellent results coupled with maximum energy efficiency.
Choice of 2 ECO-Autoclean systems - the two cleaning modes ensure perfect hygiene.(optional accessory
State-of-the-art Design
Subsequent purchase options à-la-carte.
Condensations hood available
4 in 1 cooking chamber concept - crosswise & lengthwise insertion, baking trays BN und GN 2/1
Stunning operating cost even with double cooking chamber size

Type: Tabletop unit
Capacity: 6+1 x GN 1/1.  12+2x GN 1/1 for banquet and low-temperature cooking
Spacing: 67 mm 
Fuse(s): 3 x 16 A 
Water connection: 2 x G ¾ A  
Water drainage: 50 mm  
Direct connection – intrinsically safe according to SVGW: Yes 
 Approvals: SVGW, CE 
 Protection rating: Water jet protection IPx5 
 Type of equipment: DIN 18866 

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS
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 Model
Dimensions

(WxDxH)
Weight 

(kg)
Power (kW) Electrical

SALCS550256 890x795x840 Approx. 130 11  400 V/ 3N 50/60 Hz 

+27 87 688 1100
+27 11 701 2200

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