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NEW OPTION!

VARNE KOTLE S PRACOVNYM TERMOSTATOM
BOILING PANS WITH A TEMPERATURE CONTROLLER

Vyhody a charakteristika:

Vo vnutornom plasti varnej nadoby je inStalovany pracovny termostat 30-100°C, hysteréza
+/-2°C. Varny kotol s pracovnym termostatom vyriesi detailné a osobitné poziadavky

pre zdokonalenie technologického postupu spracovania chutnych vyrobkov a pokrmov.

» dokaze regulovat teplotu uz od 30°C do bodu varu

» idedlny pre sterilizovanie, konzervovanie, varenie

» uréeny pre rézne pokrmy, ktoré je potrebné tepelne spracovat podla nastavenej teploty

» dostupny vo verzii s elektrickym alebo plynovym ohrevom

» okruhle kotle v objeme 85I, 1001, 150I, a hranaté kotle v objeme 85I, 100I, 150I, 200I, 300I, 400l a 500l

Kde sa najviac vyuziva?
» Konzervarne, masokombinaty, hotely, reStauracie, Skolské jedalne a iné potravinarske
a stravovacie prevadzky

Features and benefits:
Inside the cooking pot is a temperature controller of 30-100°C fitted with a hysteresis of +/-2°C.

The boiling pan with a temperature controller will solve your detailed and special requirements
for food preparation.

» it controls - regulates the food temperature from 30°C up to boiling point

» perfect for cooking, sterilization, canning

» designed for different type of dishes that needs to be heat-treated by a set temperature
» available in electric or gas supply

» round version in a volume of 85I, 100l, 150l and the square
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OVLADACIE PANELY / CONTROL PANELS

» Ovladacie panely su jednoduché a lahko
pristupné z prednej strany.

» Control panels are easy to use and easily
accessible from the front side.

» Elektricky varny kotol s inStalovanym pracovnym
termostatom 30-100°C, hysteréza +/-2°C.

» ELECTRIC boiling pan with temperature
control - thermostat 30 - 100 °C, hysteresis +/-2°C.
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» Plynovy varny kotol s instalovanym pracovnym
termostatom 30-100°C, hysteréza +/-2°C.

» GAS boiling pan with with temperature
control - thermostat 30 - 100 °C, hysteresis +/-2°C.

Vyrobca: GASTRO - HAAL, s.r.0., Povazska 16, 940 67 Nové Zamky, Slovenska republika,
+421-35-6430 115, siskova@gastrohaal.sk, www.gastrohaal.sk, Facebook: Gastro-Haal, sro



