(€l TECNOINOX

CLASSIC SEL PASS-THROUGH ELECTRIC
SALAMANDER

216045 - SEL1/0CB

SPECIFICATIONS

CLASSIC ELECTRIC SALAMANDERS. Classic SE electric salamanders are the best seller of the
range

on international markets. Tecnoinox Classic electric Salamanders come in new improved versions and
are more attractive, Safer and even easier to use.
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Classic pass-through electric salamanders, open on three sides,
are perfect to act as a bridge between the kitchen and the area
where the dishes are taken.

¢ AISI 304 Satin-finished stainless steel.

» Cooking grid adjustable on 8 positions by a rack system.

* Drip trays and chrome-plated grids removable

with heat insulated handle.

» More solid upper deck.

 Two independent cooking zones in SEL2 models.

* It can be closed on two sides with special accessories

to be more performing in heating speed and temperature keeping.
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TECHNICAL DATA

Total Power 2 kw Depth 40 cm
EL Power 2 kW Height 35cm
Frequency 50/60 Hz Packaging Width 51cm
Voltage 220-240 1~V Packaging Depth 6lcm
Heating Surfaces 1n° Packaging Height 61lcm
Cooking surface 37,5x40 cm Net Weight 37 kg
Heating Areas 1n° Gross Weight 43,4 kg
IPX 3 Volume 0,18 m3
Width 55 cm

ACCESSORIES

e 9012: PAIR OF WALL MOUNT SUPPORT FOR SEL1 SALAMANDERS
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