MAGNUS

CATERING EQUIPMENT

FEATURES

Dimensions (WDH)

Power

Tank dimensions

Gas consumption (G20)
Gas consumption (G30/31)

Weight
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GAS BRAISING PAN, STAINLESS STEEL TANK 80

L
BGI M980 NV

Ref: 1116.220.001M
Magnus

Body and manual tilting vat in stainless steel.

Cover with spring for easy opening and drain profile for easy
collection of condensation liquids.

Water supply with chromed brass mixer, operated with a tap on
the front of the equipment.

Stainless steel burner with multiple arms for an homogeneous
heat distribution.

Burner in stainless steel with self-stabilizing flame with safety
valve that interrupts the gas flow in case the flame extinguishes.
Burner with pilot light and lighter.

Thermostat for adjustable temperature (90-320°C).

800x900x850/925 mm

20 kW (Gas) + 0.02 kW (Electric)
790x690x200 mm

2.117 m3/h

1577 /1364 g/h

164 kg
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