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ELECTRIC HEATED TOP UNIT 1/1GN
€120.00

Professional and Compact Warming Solution for Any
Kitchen

This versatile electric heated top unit is ideal for keeping
dishes warm in a variety of settings. Whether you work in a
professional kitchen, run a buffet, or organize events, this
compact and efficient unit keeps your dishes at the right
temperature and well-presented. Operation is simple via the
modern touchscreen, and for added safety, the warming plate
is equipped with a child lock: when activated, no other
temperature settings can be selected. The lock engages in 1
second and unlocks in 3 seconds. Dimensions: 550x380x25
mm (WxDxH) — Temperature range: +60/+105°C — Power
consumption: 0.23 kW — Weight: 4 kg

Key Features:

¢ Suitable for 1/1 GN pans: perfectly fits standard
gastronorm sizes.

* Even heat distribution: keeps your dishes warm
without burning.

¢ Adjustable temperature: easily tailored to different
types of food.

¢ Compact and elegant design: ideal for buffets, food
trucks, and small kitchens.

¢ Easy to maintain: smooth glass surface is quick and
easy to clean.

Whether you're in the hospitality industry or simply looking for a
reliable way to keep food warm, this heated top unit is your
perfect solution. Order now and experience professional
warming performance!

www.combisteel.com
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EAN code 7422242977958 Width (mm) 550

Depth (mm) 380 Height (mm) 25

Parcel ready Yes Gross Weight (kg) 5

Net weight(kg) 4 Particulars Geschikt voor 1/1GN pan
Voltage (Volt) 230 Frequency (Hz) 50

Electrical power (kW) 0,23 Model tabletop/ freestanding/drop-in Tabletop

Temperature range (°C) +60/+105 Operation Touch screen

Brand COMBISTEEL Plug and play (EU plug) Yes

www.combisteel.com
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