) BARSSO

“FORMCOOK” CONTACT COOKER - COMBI OVEN, ELECTRICALLY

continuous grilling line

all stainless steel

bottom contact grilling + top hot air
suitable for steam injection

useful width conveyor 900 mm
belt width 1.000 mm

net length 4.750 mm

electrically heated

276 kKW

underplate max. 260°C

air temperature max. 280°C

belt washing system/hot water + 60°C (operational supply)
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e adjustable speed
e dimensions (Lx w x h): £ 6.600 X 1.500 X 2300 mm
e new Teflon belt
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