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COOKING AND COOLING LINE “GERNAL”, TYPE K-KL-S-DW-2X1000

All stainless steel
steam heated
dimensions: (lxwxh): ± 4,500 x 2,700 x 2,650 mm
capacity cooking tub: 1,000L
content cooling tub: 1,000L
max. load baskets: 250 kg
3 x 400 V+N+PE
Compressed air: min 6 bar – ½ Max
boiler steam pressure: 3 bar – 1”
Hot water supply (cooking tub): max. 3 bar-1”
Cold water supply (cooling tub): max. 3 bar-1”

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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