tombake

Bakery & Conlectionery Equipment

TOMBAKE GIORIK COMBI STEAMER
10 & 20 PAN

Note: We reserve the right to both technical, as well as design modifications.
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Bakery & Conlectionery Equipment

*  Heating of cooking chamber with high performance INCOLOY heating
elements.

* Adjustable fan speed in 3 positions.

*  Double-glazed ventilated door (panels can be opened for easy
cleaning).

*  Cooking chamber lighting with LED.

e Adjustable door hinges.

e AISI 304 cooking chamber with rounded corners.

*  Height adjustable feet.

*  USB port for uploading and saving recipes and for firmware updating
*  Motorised vent valve opening.

*  Single control by means of just one jog/dial encoder knob.

GIORIK 10 PAN GIORIK 20 PAN
POWER RATING 16.5kW 33.3kwW
VOLTAGE 400 V — 3 PHASE N&E
EXTERNAL DIMENTIONS 907x752x1023 995x835x1850
WEIGHT 112kg 290kg
BAKING CAPACITY 10 X GN 1/1 20 X GN 1/1
400 x 600
ITEM CODE MTE10X_R SEHE201W
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