MAGNUS

CATERING EQUIPMENT

FEATURES

Dimensions (WDH)

Power

Tank dimensions

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

Weight
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GAS BOILING PAN, INDIRECT HEATING, 100 L
MGI100 M980 NV

Ref: 1115.220.003M
Magnus

Body in stainless steel and vat bottom in anti-corrosive stainless
steel AISI 316.

Drain tap in chromed brass with removable filter.

Tap for filling with cold and hot water with articulated distributor.
Stainless steel burner with self-stabilizing flame, controlled by a
safety valve that interrupts the gas flow in case the flame
extinguishes. Burner with pilot light and lighter.

Chamber with high density glass wool heat insulation.

Water level and temperature control of the chamber with tap and
thermostat on the equipment[?s front.

0.5 Bar safety valve, equipped with manometer.

800x900x850/925 mm
21 kW

@ 600x420 mm

2.402 m3/h
1790/1765 g/h

143 kg
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