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	Bain Marie 
Salvis Smartline

	
	

	
	Directly heated Bain-Marie to hold food hot and ready to serve

	
	

	
	· Individual

· Modular

· Versatile


	
	

	
	


Specific characteristics
· The well proven directly heated appliance with convenient safety drain valve for fast and safe emptying keeps your dishes hot and ready to serve
· Temperature range infinitely adjustable 
· Safety thermostat, overheat protection
Construction / Specification
· Deep-drawn container with large radii with direct heating
· Emptying via safety drain valve for safe handling and efficient cleaning

· Compatible  to Gastro-Norm containers GN 1/1 to 1/9-150

· Manual water filling
· Available as table-top or built-in model
· Table-top model with 1,5 m cable, without plug
Documents
· Installation and operating manual
Technical data
	Dimensions:

                        Width
                        Depth
                        Height
	380 mm

600 mm

208 / 218 mm

	Capacity
Power 
	GN 1/1 -150, approx. 20 litres

1,8 kW

	Voltage
Frequency

	230 V 1 N/AC

50 / 60 Hz 

	Connection
Fuse
	1 / N / PE
16 A

	Approvals


	CE

	Protection
	Water jet protection IPX4


Technical amendments reserved!
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