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BAIN MARIE COUNTER WITHOUT STORAGE, 4X

GN1/1, 150 MM
SSBM-16

Ref: 1186.462.018
Magnus

Bain-marie indirect water heating with hidden silicon resistors
attached to the bottom of the well. Silicon resistors improve
heating performance and reduce electrical consumption.
Stamped well, with rounded edges for easy cleaning.

The regulation and control of the bain-marie temperature is
carried out by means of a analogue thermometer and a

thermostat.

Counters with heated storage, the storage temperature is
controlled with a separate thermostat.

Operating pilot light.
Water inlet and drainage taps included.
Height-adjustable, robust feet.

External and internal structure made of AlSI-304 18/10 stainless
steel.

Glass foodshields and glass shelving can be assembled on top of
the counter as optional.

The front panel can be coated with different colors.

Tray slide supplied disassembled from the counter. To be ordered
separately as an option.

Containers not included.

Important note: Well must contain water when bain-marie is
started.

The 16 models are ready to connect to 400V. However, it can be
changed quickly and easily to 230V at the connection terminal.

1600x700x850 mm
2.1 kw

400V/3/50 Hz
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Capacity 4x GN1/1, 150 mm
Temperature +30 °C/+90 °C

Type Without storage
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