HUPFER

Hot and cold plate GN 4/1 we make work flow

TexHu4eckue xapaKkmepucmuku u3zdenus 8900306 | KWP GLA KA GN 4/1

TexHn4yeckue XapaKTepnuctukm

MonesHas Harpyska: 36
MoLHOCTb: 2420 W

XonoaonpousBoAUTENbHOCTD: 340 W

BxoaHoe Hanps>keHue: 220V
HoMuHanbHbIV TOK: 10,5A
Knacc 3awmnTbli: Class |
YacTtoTa: 50 Hz
Macca: 46 kr

lMoka3aH npumep 6e3 0eKopaMUBHbIX 3/1eMeHMmos,

MOYHOCMb MeXHUYeCcKo20 ONUCAHUS He LUnpunHa: 1320 mm

capanmupyeme: rny6una: 530 mm
BbicoTa: 202 Mm

Hot and cold plate for the presentation and serving of hot and cold food. Device for installation in a counter or

mobile bain marie.

High-quality stainless steel unit in stable, self-supporting and hygienic design. A hot and cold plate with a cover
plate that ensures optimum temperature distribution due to its excellent temperature distribution is integrated
in the cover. The use of a control system with digitally programmable temperatures and compressor cooling
technology on the one hand and self-regulating PTC heating elements with a short heat-up phase and a
constant linear temperature curve on the other hand additionally enables a fast change between cold and hot

operation in the range from -5°C to +140° C.
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