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	Pasta-cooker 

Salvis Smartline

	
	

	
	Apparatuses for regeneration or cooking pasta


	
	

	
	· Individual
· Modular

· Versatile



Specific characteristics
· Practical portion baskets make the simultaneous heating up of precooked hard wheat or fresh (egg-) pasta possible
· Reheating of up to 80 portions per haer of precooked pasta
· Overheating protection and safety thermostat 

· Basin from special steel
Construction / Specification
· Punched interior container with direct heating, temperature adjustable 

· Basin size: 325 x 530 x 180 mm

· Suitable for round and square baskets as well as standard GN containers
· Emptying by optional emptying car basin

· Usable as Bain Marie
· Discharge over safety drain valve

· Appliance 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

Ca. 20 Liter

6,0 kW

	Voltage
Frequency

	400 V 3 N/AC
50 / 60 Hz 

	Connection
Fuse
	3 / N / PE
3x 16 A

	Approvals
	CE

	Protection
	Water jet protection IPX4


Technical amendments reserved!
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