
ELECTRIC BAIN MARIE

Wett well bain marie with structure made of AISI 304
stainless steel, 20/10 mm thickness top. Pressed well
sealed into the worktop with satin finish. Useful to
containers GN 1/1 or sub-multiples. Indirect heating
controlled by operation thermostat 30-90°C and safety
thermostat. Containers not supplied. Provision for
remote peak power cut.

Energy Control Pre-Setting for remote control of
power peaks

Power supply Electricity

Well quantity 1 Worktop thickness 2 mm

Functional features

· Well continuously welded to the work surface with a recess designed to contain condensate.
· Pressed well with rounded corners and slope on the bottom to facilitate discharge.
· Useful well dimension cm: 30.5 x 51 x 16 h.
· The well contains GN 1/1 containers and submultiples, h = 150 mm.
· Well capacity at minimum operating level: 6 lt.
· Thermostatic temperature control from 30° to 90°C.
· Provision for remote peak power cut.
· Pre-set appliance for installation on under compartment, support surface; with specific accessories on bridge solution and

cantilever on beam.

Constructional features

· Work top made in AISI 304 stainless steel, 20/10 thickness with Scotch Brite finish.
· Control panel made in AISI 304 stainless steel, thickness 12/10 mm, Scotch-Brite finish. Side paneling made in AISI 304 stainless

steel, back panel in stainless steel.
· Side-by-side top juxtaposition very rigid and accurate guaranteeing max quality and hygiene.
· Well in AISI 304 stainless steel thickness 10/10, pressed with rounded corners.
· Front-mounted drain cock with rotary control to prevent accidental opening.
· Metal ergonomic knobs with rubber protection against water infiltration.
· Radiused rear splashback on the worktop h = 4 cm, with built-in chimney for heat exhaust, removable enamelled cast iron guard.
· Non-slip rubber feet h = 2 cm.
· Access to all components through front compartment or control console.

Safety equipment and approvals
· Maximum temperature safety thermostat at minimum allowed water level (pressed on well).
· Appliace can not be used without water.
· CE approvals in respect of all current directives and regulations.
· Approval to European Standard EN 1672-2 Hygienic Design.
· IPX4 protection rating.

Optional
· GN contrainers of various sizes; crossbar to support containers; water column.

Technical Data

Working voltage 400V 3N~ / 230V 3~ / 50÷60 Hz Electric Power 1,6 kW

Dimensions 40x72x25 cm Packing 46x82x65 cm
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