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	Salamander

	
	
	Salvis “Classic“ 

	
	
	Type: SSR HL C

	
	
	Salamander Classic with Hi-Light heater

	
	
	· Can be equipped from 3 sides
· Automatic plate detection
· Compact exterior dimensions
· Available as a table or wall model


	
	
	


Special Features
· Salamander to gratinate, scallop and keep foods warm in the à-la-carte business.
· Can be equipped from three sides and is height adjustable; hence, the food is always visible.
· The heater reflector with its two separately controllable HiLight heater systems is steplessly adjustable between 73 and 210 mm in its height, which makes it very adaptable to the respective types of food.
· HiLight heaters offer short heating times, operating readiness and the best browning results.
· Operated via a selection switch.
· Manual or automatic operation with electronic timer from 0 to 15 minutes; automatic shutoff with acoustic signal after time has elapsed, timer memory function and plate detection.
· This function with automatic plate detection is an advantage regarding operator comfort and energy conservation.
· Select from 4 heating levels (full/left/right/keep warm) - can be switched individually and for energy saving.
· Capacity for GN 1/1 or 2 plates with diameters of 320 mm.
Equipment/Model:
Control:
· Operating mode control: Full performance, right, left, keep warm
· 2 indicator lamps
Housing:
· Model is completely made of stainless steel
· Prepared to be set up on a table (standard) or on a wall or ceiling
· 2 Hi-Light heaters with 2.3 kW heating power each
· Height adjustable heater reflector with double coating
· 3 sides, circumferential, air-cooled handle on heater reflector
· Integrated GN sheet metal in floor part
· Transport latch
Safety:
· CE conformity as per EN 60334-2-48
· General product safety as per EC directives 92/59/EWG
· Low voltage directive 89/336/EWG
· Food industry hygiene EC directive 93/43
· SEV test mark
Documentation:
· Installation and Operating Manual
Optional equipment and system accessories:
· Installation kits for wall and ceiling installation
· Temperature protection sheet for wall installation
Specifications
	Capacity

	1 x GN 1/1 or 2 plates Ø 32

	Exterior dimensions:
                        Width
                        Depth
                        Height
	600 mm
525 / 555 mm
456 mm

	Weight
 net/gross
Connected load
	41/50 kg
4.6 kW

	Voltage
Fuses

	400 V 2N AC
2 x 16 A 

	Safety testing as per:
EMC test as per:
Protection class

	EN 60335-2-48 / CE
EN 55014-1
IPX4


Subject to technical modifications!
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