
Code ModelCR0993029 N1100CP/G450

1-BASIN GAS PASTA-COOKER 40LTS.

Technical/functional characteristics

1100 Pass-Through Line is characterized by its versatility, its perfect modules 

matching and their sturdiness, thanks to the 2 mm thick cooking tops in s/s AISI 

304 cut with laser. All these features alllow to assemble central cooking blocks on 

specific customers' request. Reliability and high effi ciency are granted by tested 

components and high performances of heating elements. Stands can be equipped 

with pass-through ovens, heated, ventilated, neutral, either suspended or cantilever 

cupboards.  Appliances in compliances with CE standards.

GIANO SERIES

Outer casing and feet in stainless steel. 

Adjustable worktop height, ranging from 840 to 900 mm. 

Moulded AISI 316 stainless steel pan with rounded edges to guarantee maximum corrosion resistance. 

Electrovalve-controlled fast or slow water loading operations.  

Stainless steel water dispenser and water discharge unit at ground level. 

Safety manostat to avoid heating operations when no water in bowl. 

Stainless steel burner mounted on the outside of the bowl for heating operations. 

Gas safety valve with thermocouple, and electric ignition.

Technical Data

Width (mm)

Depth (mm)

Height (mm)

Gas connection (Ø)

Electric connection  (V/~/HZ)

Cold water connection (Ø)

Hot water connection (Ø)

Cold soft water connection (Ø)

Drain (Ø)

Gas power (mm)

Electric power (mm)

Plate dimensions (mm)

Tank capacity (Lt)

Internal ovens dimension(mm)

 450

 1.100

 860

DIMENSIONS

1/2"

230V/1N

1/2"

14

0,1

40Lt.

TANK DIMENSIONS 310x510x275h

1"



Installation layout


