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Hotplate with sintered ceramic top GN 3/1 we make work flow

TexHu4eckue xapakmepucmuku u3zdenus 0164797 | WHP CER GN 3/1

TexHn4yeckue XapaKTepnuctukm

MonesHas Harpyska: 27
MoLHOCTb: 900 W
BxopHoe HanpshkeHune: 220V
HomMuHanbHbIN TOK: 39A
Knacc 3awmnTbli: Class |
YacTtoTa: 50 Hz
Macca: 13 kr
LwnpwnHa: 990 MM

lMoka3aH npumep 6e3 0eKopaMUBHbIX 3/1eMeHMmos,

MOYHOCMb MeXHUYeCKo20 ONUCAHUS He Fny6uHa: 530 mMm

caparmupyemes. BbicoTa: 43 Mm

The warming plate with a sintered ceramic surface is designed for the efficient presentation and serving of food.

The warming plate helps maintain temperature and ensures the freshness of the food during service.

The Hupfer hot plate with a sintered ceramic surface offers an efficient solution for the presentation and serving
of food in the hospitality sector. The highly scratch-resistant surface ensures easy cleaning and meets the
highest hygiene standards. The hot plate allows for optimal organisation and appealing presentation of dishes
in GN sizes. Thanks to the even heat retention, the quality and freshness of the food are guaranteed throughout
the entire service. The robust construction provides high stability and load capacity, making it ideal for intensive
use in the hospitality industry. This versatile application supports efficiency in kitchen logistics and makes the

Hupfer hot plate an indispensable aid in any kitchen.

* Sintered ceramic surface: High scratch resistance and easy cleaning,
ensures durable use and hygienic standards.

* GN format: Optimal for the catering industry, allows for efficient organisation
and presentation of dishes.

e Heat retention: Even temperature distribution, ensures the quality and
freshness of dishes during service.

* Robust construction: High stability and load capacity, ideal for intensive use
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in the catering industry.

» Versatile application: Suitable for various hot dishes, supports efficiency in
kitchen logistics.
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