o0
:8 CAPITOP 35L MIXING KETTLE

pHOENIKS 25L BRATT PAN

The first and unique equipment in the World that combines a boiling pan with mixer
arm and a bratt pan.
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Descriptions I
« External dimensions: 1400 x 800 x §l_ : I *'r—ha .

1160/1190 Stainless steel body, 2mm ' @ | | |_I F“
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« Stainless steel height adjustable feet. . — 3 i o II
Swivelling grease trays in stainless steel & o S
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¢ Plug socket 16A on front. L eso |

« Faucet to fill the tanks (kettle and bratt

e pan).

o Control by touchscreen of the kettle
and bratt pan and control of: tilting (by
electric jack), temperature management
(at the nearest degree), time
management, water meter, recipes.

e Connected load:

e 20.6 KW -4153 phase AC-3x32A

Mixing kettle:

 Lid in stainless steel, 1.5mm thickness.

¢ Nominal capacity: 35L.

¢ Power: 12 kW

¢ Lid handle with insulating tip.

¢ Removable mixing arm in stainless steel
18.10 with Teflon scraper.

¢ Adjustable mixing speed.

+ Heated of the double jacket by immersed
heating elements.

¢ Security by valve calibrated at 0.5 bar in the
double jacket.

¢ Automatic regulation of the level of water in
the double jacket.

Bratt Pan:

¢ Lid in stainless steel - 1 mm thick.

¢ Bratt pan in stainless steel - 2 mm thick.

¢ 12 mm thick, Bi-metallic bottom.

e Surface: 20 dm2 / Capacity: 25L / Power:
kN k Dk 5 kW Accurate temperature control

LCACILC « Hinged lid.
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