
  
  

Cod: 8493

Cream cooker with 2-speed electric heating 65x61x131 h cm

  

Description

Ideal machine for preparing and cooking all types of cream, with considerable labour savings. The
double stainless steel tank allows thermal oil to be stored in the cavity. The bain-marie ensures
that the cream does not stick and burn during cooking. At the end of the job, the tank can be
tipped over for easy emptying. The machine is equipped with a timer and accident-prevention
devices to CE standards. The electric heating system with armoured heating elements, placed in
the thermal oil, maintains the desired product temperature thanks to a thermostat that regulates
the temperature during cooking. Equipped as standard with a 2-speed motor. On request
available with variable speed drive and higher capacities.

  

Dimensions

Dimensioni esterne 65x61x131 mm



Technical data

Capacità 30 Lt

Peso 80 kg

Potenza Elettrica 4.2 kW

Produzione per ciclo 19 Kg/15min
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