MAGNUS

CATERING EQUIPMENT

FEATURES
Dimensions (WDH)
Power

Power supply

Pan capacity

Internal tank depth
Temperature
Packaging dimensions

Gross weight
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BUFFET WITH HEATED BAINS MARIE, 4X GN1/1
ES-RED PLUS 4W

Ref: 0135.392.120A
Magnus

Structure in chrome-plated frame on wheels, timber cladding,
glass hood and hot halogen lamps.

As standard, this model is supplied in Wenge colour. Upon
request, it can be supplied in brown and other RAL colours.

Tank has rounded bottom for complete hygiene and drain pipe on
diamond-cut bottom to allow water drainage and water tap.

Tank units accommodate GN pans 200mm high. Pans lie on the
top.

Heating by steam produced by long-lasting heating elements
positioned from the outside of the tank. Thermostat prevents them
from overheating.

Water level control as a standard feature (when water is not
enough, the machine does not work in order to prevent it from any
damage that could occur with overheating).

Manual filling, water drainage by removing the discharge pipe and
by opening the tap underside the tank.

Digital control panel on the underside.

Pans not included.

1494x650x1288 mm
2.6 kW
230V/1/50-60 Hz

4x GN1/1

210 mm
+60/90°C
720x1545x1110 mm

138 kg
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