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€)P1ANO DI LAVORO * WORKTOP * ARBEITSPLATTE

PIAND DI LAVORO
cm 3060
Fiamo di lavora in accialo inox rinforzato.

Worktop in reinforced stalnlass steel,

ARBEITSPLATTE
£m I0/60
Arbeirsplatte aus verstdrktem INDX-Stahi,

@)LAVELLO * SINK UNIT + SPULBECKEN

LAVELLO

em 60, vasca cm I4x40x17 h,

scarico, rGppo pieng, tappo, sifone e collettare di
scarico Rubinetto a doppia ercgazione.

SINK UNIT
6 e Batin 34xd0x] 7 R
drainage, overflow, plig, syphon and drain trap.

SPULBECKEN

crm 60 Becken cm 3xd(xI7 b

Ablauf, Ubertauf, Stopsel, Syphon und
Ablaufirummer. Doppethahn,

PIANO COTTURA

. 30 GAS (Keal/h 4,300

crm, B0 CAS (Keal/h 8.370)

griglia in wendino acciaio brillantat,
2 rublnetti valvolati con termocoppia
& JCcensione piezosletirica

GAS COOKING TOP

30 cm (kcalh 4,300

B0 e (Kcaldh 9.370)

Sreel red, 2 walved taps with thermocoupie ond
piezmelectric ignition

KOCHPLATTE

cm 30 GAS (Keal/h 4.200)

60 e GAS (Kcal/h 9.370)

Rost aus glanzendam Rundstahi,
2 Hithne mit Thermoelement
wnd Flezaziindung.

@)1aN0 COTTURA GAS COOKING TOP KOCHPLATTE

CUOCIPASTA/VERDURE

em. 30 9 (Monofase kKW 2,83)

cm, 60 L. 18 (Trifase kWa),

Rubinetto di scarico, colleware, coperchio,

PASTACOOKER

cm. 301 9 {single phase kW 2,83}
cm. 60 1. |8 (Three-phase kW E)
Outter cock and drip tray, lid,

NUDEL/GEMUSE-KROCHER

cr 30 1. 9 (Einphasig kW 2,83}
e 60 1. 18 (Dreiphasig kW 6
Ablaufhahn wnd Kollekior, Deckel,

UOCIPASTA/VERDURE PASTACOOKER
UDEL/GEMUSE-KOCHER



B‘Ihﬂﬂ COTTURA » COOKING TOP « KOCHPLATTE

PIANG COTTURA

cm 30 (Monofase kKW 2,5)

cem 60 (Monofase KW 5)

I piastra elettrica @ 18 cm, + | @ 14,5 cm. in ghisa
con bordo di tenuta in acciaio inox su invaso.
Cammutarore con & regolazioni di temperatura

per ognl plastra,

2 plastre elettriche @ 18 om. + 2 @ 14,5 cm.

COOKING TOP

30 cm (single phose 2,5 kW)

60 cm (single phase 5 kW)

| 2@ 18 cm electric plate+ | x @ 14,5 cm cast iron
plate with border in stainless steel, Commutator with
& temperature setting for each Hot plate.

2 electric hor plates @ 15 em+ 2 x @ 14,5 cm.

KOCHPLATTE

cm 30 (ginphasiy kW 2,51

cm B0 feinphasig kW 5)

I elektrische Plotte & 18 cm + 18 14,5 cm aug
Gusseisen mit INDX =Stehiving. Schalter mit &
Temperatursiufen fir jede Flatte.

2 elektrische Kochplatten @ 18 ¢+ 2@ 14,5 cm.

FRIGGITRICE

om. 30 1. 8 (Monofase kW 3 - Trifase kW 5,4)

cm B0 1. 3+8 (Monofase kWG - Trifase kW 10,8)
Vasca ret. cm, 22x32,5x18,5 h a due livelli ofio I, 6/8
Cestello cm, 20x27x11 h coperchio resistenza
corazzata con supporto cestelio sellevabile,
Termostato reg. 100°/180°C e di sicurezza, rubinetto
scarico & collettore estrasbile.

produzione patate 9Kg/h - 18 Kg/h,

FRYER
30 em. I 8 (zingle phase 3 kW - three-phase 54 kW)

60 cm . B+8 (single phase & kW - three-phose 10,8 2],

Rectangular pon 22x32, 551 8.5 h om with two ail
levels I, 6/8. 20x27x1 1 b bazket, lid,

Sheathed element with lift-up basket rest.
Thermostar from 1007/ 80°C end safety thermostar,
Drainoge cock and remavoble drig trey.

Productions, 8 Kg/hr potetoes, |8 Kgir,

FRITEUSE

cmt 30 1. 8 feimphasig kW 3 - dreiphasip EW 5.4)

cm B0 1. 548 (einphasig kW & - drefphasig kW 10,8)
Rechieckiges Becken cm 22x32,5x1 8.5 b mit
aweiatniveaus | 6/8 Kork em 20x27x11 b,
Heizwiderstandsdecke! mit auszichbarer
Korbhalterung; Thermostat reguilerbar 10077180 C
und Sicherheitsthermostat; Abiaufhakn und
auszighbarer Sammier.

Kartoffelproduktion 9 Kgh - 18 Kg/h

EJFRIGGITRICE FRYER FRITEUSE

oCUNT‘ENITURE CALDO * WARMING UNIT * FRITTENWANNE

CONTENITORE CALDD

om, 30 (Monolase kW §,53)

Bacinella estraibile CWIS/2 b 15 om in acciaio inox,
falsofondo forato con scivolo, termostate regolabile
30°/90%.] resistenza corazzata incoboy KW 0L83 in aria.

WARMING UNIT

30 em {single phase 0,83 kW)

Removable basin GNT/2 15 cm igh in stamiess steel,
perforated false bottom with slide, adjustable
thermostat 30" SO C. 1 incolay theathed element
0,83 kW exposed.

FRITTENWANNE

em 30 {einphasig kW 0.83)

Apszichbares Secken GNI/2 F 15 om aus INOX-Stahl,
gelockerter Boden, regullerbarer. Thermostat 30 /8¢
C. | gepanzerter Widerstand kW 0,82 fncoloy,

ISCALDANTE INFRAROSSO + INFRARED HEATER
NFRAROT-STRAHLER RISCALDANTE INFRARGSSO

{Manofase kW 0,32)

Resistenza corazzata kW 0,32, mierruliore luminosa,
INFRARED HEATER
(single phase 0,32 kW]
Sheated element kW 0,32, Iighting swirch,
INFRAROT-STRAHLER
{Einphasig kW 0.32)

REIEM Gepanzerte Widgrstdnde kW 0,32; Lenchischaller,

(D=2cNO MARIA * BAIN-VARIE + BAINMARIE

BAGNDO MARIA

oy, 30/60 (Monolase kKW 0,53/ 66

Vasca per bacinefle h 15 cm.

Resistenze corazzate incaboy kW 0,83, rubinetto di
scarico & collettore,

BAIN-MARIE

30460 cm (single phase 0,831 65 kW7

Sink far 15 cm gl bastn, incoloy sheathed
elements G.83 kW, outlet cock and drp tray,

BAINMARIE

em I0ME0 feinghasig kW 0,83/1.66)
Becken b 15 cm, gepanzerte Heizwidersiande
Incotay kW 0,83, Abtaufinain.

FRY-TOP

cm. 30 (Monofase XW 2,66 - Trifaze kW 3).

cm. &0 (Monofase kW 5,32 - Trifase kW &6}

Piastra di cottura liscia o rigata cm. 27x41 can
paraspruzzi su tre lati, vaschetta raccoglialio
estraibile, paletta per pulizia, termostato regolable
50° /3007 C. Resistenza cofazzata, / Piastra di cottura
liscia o 1/2 liscia e | /2 rigata, cm. 57x4 1. 2 zone di
cottura indipendenti, 2 termostati regolabali
50%/300°C. Resistenze corazzate.

FRY TOP

30 cm {single phase 266k - three-phase 3 kW)

50 em (single phase 5,32 kW - three-phase 6 kW)
Smooth or ridged cooking mate 27541 cm with solash
shield on three sides, removable drip tray, cleaning
paleite, adfustable thermastat 50°/300°C, sheathed
element, Smooth cooking plate oF halfl smooth and
hait ridged, 57541 ¢, 2 independent cooking areas,
2 adjustable thermostats 50°/300°C, sheathed
tlementy.

FRY-TOFP

cm 30 (einphasig kW 2,68 - dreiphasig kW 3)

cm 60 feinphasig kW 5,32 - dreiphasig kW &)

Clante gerilly Kachplatte cm 2708 | it dredseitigem
Schutz gegen Spritzer, Disammenbecken,

ausziehbar; Schaufel fur Retmigung, requlierbarer
Thermostat S0 /300°C, gepanzerter Widerstand. /
Glatte Kochgiatte 142 glatt wnd 1/2 gerilt, cm 57041,
& untabhidngige kochstelen, 2 requiterbare
Thermostate 50°/300°C; gepanzerte Heizwiderstande,

rry-ToP FRY TOP FRY-TOP




Modells
Model External dimensions Bawl dinsensions Net Weight
Modell Beckemmaise Metta Gewicht
e om
PL-1 30~50x29h dlg
PL-2 &0 % &0 x 29 h 10kg
LA S0 x &0 u2¥h Hxddx ¥k Pkg
TG-1 PxdB 525k | d kg
T0-2 SExdBix2S5h | Bla
_PIANO COTTURA A GAS ED ELETTRICO GAS AND ELECTRIC COCKING TOP GAS UND
Modedlo Dimsensionrs esterme M Pigstra/brsdialan « Palenza Petenza Tatale Aliment, Elettriza [ gas | Paia Motsa
Me-del Externol dimensions M Plotes/burners « Power Tatal Pawer Electric [ Gos Pawer Supply Het Weight
Mesdell Aufleremalle Anzohl Mlatten/Brenner « i I rlsitturg Srom-Gasveriorgung Mato Gewichi
om
PE-1EM 30250 2% 2-1x kWl 5kW 2.5 kW 23V Ykg
PC-2EM A0 x 50x2%h d=2xlkwW=2x15kw 5w | 230V 14 kg
PC-2ET &0 x50x2%h A=2x ! kws2x15kw Skw 230V -3/ 400V-3M 14 kg
PE-1G 0x50x27h 2 - 2% 21 50%zal/h A300 keal'h Masono GRL Bhkg
PC-2G S0 x 5020 h A=3x 2150+ Ix 2920 keelfh 370 keal/h Moo /G 13kg
Modelio | Dimanioni esherne
Madel Exberrenl dimensions
Medell AuBeremabs
em
BS-1EM 0= 5= 29k G 1/2 b5 1 =083 kw 0,83 kw 230V Big
Ri-TEM T dé % 37 h 1-0,32kw 0,32 kw 23 dkg
RI-62EM 59x 24137 h 1 —ﬂ.!z_lfw 0,32 kw 230 By
BM-1EM Ix 50u 2 h 1GM 1/2h1S 1 -0,83kw 0,83 kw 20 Bhg
BM-2EM n50x2Fh 1 GM 1/2h 18 | 2-2x0B3kw 1,86 W 230V kg
FRY-TOP FRY-TOP FRY-TOP
Piastra Mormale Piastra Eromote Dimensioni esterne Bimensioni Piawtre M, Resisfisterae  Potenzo Potenaa Totole Aliment, Eletreion Peso Neito
Mormal Plare Chraene - plated Plote External dimensions Pledn Dimensions M Heating Eemants « Power Taied Power Eleairic Pawar Supply Nt Weight
Marral Plate Varchramsplatie Bularnmaba Plonemasse Areshl Helrwiderssinde- Gesamileistung Stromveriorgusg Hesta Guwitht
om m Leistang
FTL-TEM FTL-1EMS Wx50x2%h 7w dl 1-2.66 kW 785w 23V 17 kg
FTR-1EM I0x 50x29h Wkl 1- 248 bW 188 W 230 17 kg
FTL-1ET FTL-1ETS Wxs0xh 27 x4l 3-3athw Ihw LN -3/ 400V - I 17 ky
FTR-1ET 0 xS0x29h 7 xdl J=Fu W Thkw PR - 3/ 400V - M F!g
FTL-2EM FTL-ZEMS B0 x50x29h 57 xdl - 3x 206 kW 537 kw 230V g
FTLR-ZEM A0 x30x29h 57 x 41 2-2x288kW 5,32 bW 230V EFI™
FTL-2ET FTL-2ETS xS0 x29h 7wl a-gallw Lo 230V -1/ 400V - 3N 2y
FTLR-2ET &0x 50 %29 h STl h—da kW | & kW FI0V =3/ 4D0V = T Ny
sadeiio Dimensioni miterna Copacita” Prod, potate M/ Dim. vasn W D, cete M, Brsiskin - Petenzo | Pol Totobe Alimest, Elefricn Prio Metho
Madal Externel dimenshons | Copedity Chip predusion N*/Bim, Pon M fDen, Basket M Heating EL. - Total Power Blectric Power Supply Mol Waeight
Medall Autberemalie Inkalt Produlktions Anzzhlf Aben. Beekoen | Anzoblf Abm. Kork | Anvohl Meiveiderstinde- | G Heittung Sbr geng Hutha Gewicht
m Laistung P.Frites m o Laistung
FO-TEM| 30x50x2%h Bl # Ka'h 1%72x325218,5h| 1020237 x1ih 1-1=3kw 3w oy 13kg
FO-1ET | 20ux50x27h Bl # ka'h 122253252185 1290x27x11h | 3-3z18kW 54 kW EIOV -3 £ 00N - 3N 15kg
FQ-2EM A0u50x 27k BeB |r 18 Kg'h 2222232521850 2x20x2x1lh | 2-2x3KW __Eh‘n'-l' 230 24kg
FO-2ET | 80x50x29h Bab Lt 18 ¥g/h 2x22x325x 165k 2202711k | b 6xlBkW 10,8 kw 730V - 3/ 400V - 3N 25 kg
" RS
Modalle Dimensioni esterma Copatita” N Dim. vasm M Bim. oeste M. Reaistiitunse - Poterzs Pobenza Tohels Alimani, Betivion Feto Notta
Miadel Externol dimesicns Copouity MY Dim. Pan M/Dim. Boaket M Heating El - Power Tatal Power Dectric Power Swpply Mt Weight
Modell Inhalt Anzahlf Aben, Bekan Anzahlf Abm. Korb | Anzobl Heizwiderstinde- Gesambigiviueg Stramvirseegung o Gewiche
om o m Laiiting
_CP-1EM 30x 50229 b 7l 12222325x185h | 421020142135 |2-1x2kW+1083kw 2830w 130V | 1oy
CP-2ET 0% S0 %79k 18U 1281 x325x185h | Bx1021d4x125 3. 32w skw | 230w.3/ 400N 17 kg




UNA GRANDE EVOLUZIONE IN UN PICCOLO SPAZIO
A HUGE REVOLUTION IN A TINY SPACE
GROSSE ENTWICKLUNG AUF KLEINEM RAUM

UNA GRANDE EVOLUZIONE IN UN PICCOLO SPAZIO
Praticita di installazione, perché monofase e trifase. Comedita e adattabilita, per le
dimensioni contenute e la disponibilita di moduli da 30 o 60, per 50 cm di
profonditd. Robustezza e affidabilita, grazie alla presenza di piani, vasche, cruscotti
e rivestimenti in acciaio inox 18/10 satinato Scotch-brite.

IL PROFILO DI UNA LINEA

Con Snack 50 & gia futuro, una proposta modulare in acciaio inox e flessibile alle
singole esigenze, di minimo ingombro e massimo rendimento. E' disponibile nelle
due larghezze, da 30 e da 60 cm, con una profondita di 50. Piano cottura anche a
gas dotato di accensione piezoelettrica e scarico fumi sul retro. Snack 50 presenta il
piano di lavoro alte 29 cm, piani e vasche in acciaio inox 18/10 satinato Scotch-
brite, dotati di alzatina posteriore e di orli laterali predisposti per la sigillatura con
coprigiunto, rubinetto di scarico friggitrici e bagnomaria a sfera per consentire un
largo passaggio. Tutti i materiali, nei modelli elettrici o a gas, rispettano le norme
europee ed internazionali, per garantire massima sicurezza e tranquillita d'uso,

efficienza e durabilita nel tempo.

A HUGE REVOLUTION IN A TINY SPACE

Practical to install because it is single - or
three-phase. Comfort and adaptability
thanks to its compact size and different
modules available measuring 30 or 60
cm by 50 cm in depth. Sturdy and
reliable thanks to the use of tops,
tubs, panels and Scotch-brite satin
finished 18/10 stainfess steel

coatings.

THE PROFILE OF A LINE
The future is already here with
Snack 50, g compact, stainless
steel, modular system adaptable to
all  requirements and maximum
efficiency guaranteed. It comes in two
different widths (30 and 60 cm) and 50 cm
in depth. The hob is also available in the gas version, with piezoelectric lighting and
flue at the back. Snack 50 is work top is 29 cm high and the tops and tubs are made
in 18/10 Scotch-brite satin finished stainless steel. It also has a rear upstand and
sealing side edges with butt strap, and extra large fryer and bain marie drainage
tap. All materials in the electrical and gas versions comply with the European and
international standards to guarantee maximum safety in use, efficiency and
durability.

GROSSE ENTWICKLUNG AUF KLEINEM RAUM

Durch die dreiphasige und einphasige Auslegung sind diese GCerdte praktisch in der
Installation und durch die geringen Abmessungen und die Verfiigharkeit von
Modulen mit 30 oder 60 Breite und 50 cm Tiefe beguem und anpassungsfahig.
Robust und zuverldssig durch Platten, Becken, Bedienblenden und Verkleidungen aus
Edelstahl 18/10 in der Ausfilhrung Scotch-Brite.

DAS PROFIL EINER LINIE

Mit Snack 50 befinden wir uns schon in der Zukunft: eine modulare Losung aus
Edelstahl, felxibel fiir die einzelnen Erfordernisse, mit kleinsten Abmessungen und
grosster Leistung. Die Gerate sind mit zwei Breiten (30 und 60 cm), mit 50 cm Tiefe,
Cas-Kochstelle einschliesslich Piezoziinder und Rauchabfihrung im hinteren Bereich
verfiigbar. Snack 50 hat eine 29 cm hohe Arbeitsplatte, Platten und Becken aus
Edelstahl 18/10 in Scotch-Brite geburstet, einschliesslich hinterer Aufsatzleiste und
seitlichen Kanten fiir den Verschluss mit Abdeckleisten und einen Abfluss-Kugelhahn
fiir Friteuse und Bainmarie, um besten Durchfluss zu gewdhrleisten. Alle Materialien,
sowohl in den elektrisch als auch mit Cas betriebenen GCerditen entsprechen den
europdischen und internationalen Neormen, um maximale Sicherheit im Gebrauch,
Leistungsfihigkeit und Haltbarkeit zu gewdhrleisten.




ACCESSORI ACCESSORIES ZUBEHOR

MOBILE BASE

om. 30,/60/90/1 20 Moblle base per supparto
apparecchi in acciaio inox a giorno, chiuso su tre
lati con pledini regatabdi,

& richiesta s pud dotare di ripiano e porte.

BASE UNIT

30/60/90/1 20 cm Open frirted base support
urit in stainiess sieel, panelled on three sides,
adjustable feer, On reauest, may be supplied with
worktop andfor doars.

BASIS-MOBEL

cm 30/60/50,/1 20 Basis-Mobel fur die Auflage
covt Cerdten in INGX-Sthal, ohne Ture, mit
Hohenrequilierbaren Fussen. Auf Anfrage mit Fach
Uind/oder Ture.

PORTA

om. 30 DX/5K Porta per maobili di base Di/5X R-2
im acciale inox. R-B
DOOR
30 RAH - 17H Right-hand, lefi-hand door for
Base wmits, in stainiess steal
FACH

P-J05X cm 3080 Fach fur Untergestell und

P-30DX Basis-Mobel.

TG-1
TG-2

COPRIGIUNTO
Fer la congiunziene di & apparecchi,

evita linfiltrazione di impuritd, in acciaio inox.
JOINT COVER J
Tojoin twoe appliarces. Prevents

Infiltration n.l'rmpurm:;s. In stainless steel g:; i f
Flk-2x7
ABDICHTUNGSLEISTE

Fur dos Verbinden von 2 Gerdten, verhindert dos SRR
Eind Sch INOIX-Stahi, ek
CG-5 FIfgen von LT, s g g FU-3x8

CAVALLETTO BASE
cm. 30/60 Cavalleno di base

Per supporto apparecchi in acciabo mox con pedi
regadabill. Possibile applicazione di npiana,

BASE STAND

A0/E0 cm base support Wt i stauess sreel with
adiustable feet. Can be supplied with worktop.

UNTERGESTELL

em 30780 Untergestel] hohenregulierbaren
Fissen. Moglichkert der Anbringung eines Fockes,

RIPIAND

cm. 30,00 Ripiano per cavalletti e mobidli

di bage.
WORKTOP

0780 Workiep for base stands or wmis,

TURE

om 30 DR/SK Ture fur Basis-Mobel DX/ i

INDX-Sthal.

TAGLIERE

cm. 30/60 in matenale atgssico per aliment

CHOPPING BOARD

30760 em. In nan-loxic material

For foodsteffs.
SCHMNEIDEERETT

om 3G0. Aus michtgiftigem Material fur

Lebensmitrel.

FORME PER UOVA

1-2-3 Forme per wova @ 7.6 cne @ 9 cm, i

acciaio inox con manico

EGG POACHERS

1-2:3@ 7.6 cm. @ 9cm. poachers.

It srainbess steed with handle.

EIERFORMEN

1-2-3 Ewerformen @ 7,6 cm, & 5 cm aus INOX-

Stabl Mit Griff.

—SUPPORTI BASE STANDS UNTERBAUTEN

Mesdalla Dimwniion: siberme Pesn Metto
| Extermal dimenslons Ml Weight
Madell Mette Gewitht

©om

5-3 Wxs0x55h 2hg
S-d E0x d0u55h kg
M-3 Hx &0 %55 h sk o
M-& 60 % 40 =25 h By
"o Woxdlx55h | ik

Mm-1a 120 40x 55 h | 13kg
R-3 M aIRSxdh | 1kg
R-& Sxa95xah 7l

P-305X W 5xdnd0sSh 1
P-30DX Woxiaddih Zhg
CG-5 £B,5 x 0,7 x 1,5h D.ﬂ:g
La ditta $ riserva oi apporare modifiche senza preavvise. LOTUS 5d
The manufacturer reserves the right to modify the technical data FAST FOO EhTERIHG EQUIPMENT
and models without prévious natice. 31020 IO dn . Vandamiana - TV - Hioky
Technische Anderungen vorbehalten 1IIIII ﬁja 7. IOJ?II?,I 77.84.68
E mm s?-bhu h:u it
ftpe S Feewenr ot

0 1R D - G - 2000 - europen A - SR
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€)/ORKTOP « PLAN DE TRAVAIL * PLANO DE TRABAJO

WORKTOP

I0/60 cm
Warkrap in reinforced stamless sreel,

PLAN DE TRAVAIL
de J0/60 cm
Plan de travaul en acier inox reaforce.

PLAND DE TRABAJO
o 30460
Plane de trobajo en acere moxidable reforzade.

GAS COOKING TOP

30 em (Kcalfh 4.300)

60 cm iEcalth 9.370)

steel rod, 2 valved taps with thermocouple and
preroelecrric igaion

GRILLADE

de 30 cor d gaz (4.300 Keal/h)

de 60 cm a gaz (9,370 Keal/h)

grille réalisde avec des barreaix en aoer briflonte,

2 robinets avec thermaocoupie de sécurité ef allumage
peézo-glectrique.

PLACA DE COCCION

cmi. 30 CAS [Keal /b 4300

cm. 60 GAS (Kcal./k 9.370)

parrilla en redondo de Geero pulida, 2 grifos can
vithula v termoehemente, encendide prezoeictrico,

@)GAS COOKING TOP * GRILLADE * PLACA DE COCCION

€SNk UNIT * PLONGE + FREGADERO

SINK UNIT
60 cm Bagin I4ud0ni 7 b
drainage, overflow, plug, syphaon and drgin trap.

PLONGE

de B0 em, dim, bac: I4xa0xh 1 7 em, vidange,
tropplein, Bowchon de Bonde, siphon et collectour
de vidange. Rolvnet i dewx becs,

FREGADERC
e, B0, eulra de cor. 3dxdfnd Th, desague,

i, fapdn, sifan y colector de descarga.
Crifo de doble erogacion,

PASTACOOKER

em, 30 1. 9 fsingle phase kW 2,53
o, 60 1. 18 {Three phase kW 6}
Outlet cock and drig tray, fud,

CUISEUR DE PATES/LEGUMES

de 30 cm - 9 litres (Moviophasé 2,83 Kw)
de 60 ¢m - 18 Wrres (Trighasé & Kwl,
Robinet de vidange, colfectenr ef couvercle.

CUECEPASTA/VERDURAS
e, 30 1.9 (Monofasico kW 2,83
i, 60 118 (Trifasico kW &)
Grifo de descarga, colector, apa,

ASTACOOKER * CUISEUR DE PATES/LEGUMES
UECEPASTA/VERDURAS



BCODHING TOP * PLAN DE CUISSON * PLACA DE COCCION

COOKING TOP

30 o isengle phese 2,5 kW)

60 cm (single phose 5 kW)

| & @ I8 ¢m electric plate+ | x 8 14,5 cm cast iron
plate with border i stainless steel, Commutatar witk
& repperarure serting for each Hot plate.

2 glectric hot plates @ 18 ¢ + 2 x @ 14,5 ¢,

PLAN DE CUISSON

de 30 cm (Monophase 2,5 KW)

de 60 cm (Monophasé 5 KW)

| plaque électrgue @ 18 o + | @ 14,5 ¢m en fonte
of dessus emboun en aoer inox formant cuvetle de
retentron des débordements. Commutatesr &
pasitions (& allures de chauffe) pour chaque plagie,
2 phagues Hectriques F 18 cm + 2 8 14,5 cm,

PLACA DE COCCION

cm. 30 iMonofiasica kW 251

o, B iMenafdsica kW 5)

I placs eléctrica @ 18 cm, + | & 14,5 em, en herro
fundida con borde de acero inpaidable en lg ranura,
Conmutiador con & régulaciones de temperatira

pars cada placa.

2 placas ehéctricas & 18 om, + 2 @ 14,5 cm.

FRYER

30 em. I, 8 (single phase 3 kW - three-phase 5.4 kW)
60 cm | 8+8 fringle phose & kW - three-phase 10,8 kWL
Rectangular pan 22x32,5x18,5 b emt with (wo ol
devels L 78, 20u27x0 | b basket, Iid,

Sheathed element with Uft-up basket rest.

Thermostat from [00°/180°C ond safety thermostal.
Drainage cock and removaiie derg tray.

Productions, 9 Kg/hr potatoes, |8 Kghr,

FRITEUSE

de 30 om - & lirres (Monophasé 3 kW - Triphasé 5.4 kW)
e B0 cm - B8 fieres (Monophasé 6 kW - Triphasé 10,8 kW)
Cuve rect, de 22x32,5xh. 18,5 ¢m avec & miveais
d'huite (6-8 litres),

Pamer de 20627xh. 11 om, couvercle résistance
blindée avee support pour panier relevabie.
Thermostat régloble de 1 007C @ 180°C ef de sécurité,
rokinet de widange et collectenr amovible, Quantitd de
pommes de terre: 2 Kasth - 18 Kg/h

FREIDORA

cm. 30 1.8 tMonaldsicn kW 3 - Trfdsica kw 5.4}
em, B0 | 848 (Monofasica kW & - Trifdsica kW 10,8
Cuba rect, cm. 22x32,5x18.5h con dos niveles

de gceite 1.6/8,

Cesra cm, 20wd7x] M., topa resistenci acorazads
coul SOparTe parg cesta elevaie.

Termostato reg. | 00 F180°C y de sequridad, grifo
de descargn v colector extraible

Produccidn patatas 9 kg/h - 18 kash,

$JFRYER * FRITEUSE * FREIDORA

WARMING UNIT = SILO A FRITES

CONTENEDOR CALIENTE

WARMING UNIT

30 e (single phase 083 kw)

Removoable basin GNISZ 15 ¢m high i stainless stael,
perforated false bottown with side, adjusiabile
thermpstat 307 /50 C. 1 incoloy sheathed eleman
0.83 kW exposed.

SILO A FRITES

de 30 cry (Manophase 0,83 Kwl

Fiar Gastro extractible GNI/2 RS con en goer whox,
faux-fond perforé avec goulaite de vatange,
thermastot reéglabe de 30° a 90°C, | resugtance
Blimdde an incoloy de 0,83 kW découverte.

CONTENEDOR CALIENTE

cm. 30 (Momafdsees bw 0,83)

Cirbetn extraibie CNIS2 b 15 en ceero inoxkiclie, fmiso fordo
urerdcdo dotads de plane imchinade, rermastats regulaile
30ra0r, | eesisteros aconzzodta incoloy KW 0,83 al ivwe.

NFRARED HEATER * ELEMENT CHAUFFANT A INFRAROUGES

ALENTADOR INFRARROIO

(=R

INFRARED HEATER
[stngle phase 0,32 kW)
Sheathed element KW 0,32, lighting switch,

ELEMENT CHAUFFANT A INFRAROUGES
{Menophasé 0,32 kW)
Résistance indde de 0,32 Kw. anterruptedr lumimin

CALENTADOR INFRARROJO
(Monofdsico kW 0,32)
Resistencia acorarads kW 0,32, boton lumingsa

(AN-MARIE « BAIN-MARIE + BANO DE MARIA

i}

BAIN-MARIE

30760 cm {sangle phase 0.83/1,66 kW)

Stk far 15 em high basin, incoloy ihesthed
elements 0,83 kW, autlet cock and drig tray.

BAIN-MARIE

de 3060 cm (Manophasé 0,83/1.66 kW)
Cirve powur récigients b, 15 cm

Résustances Blindees en ncoloy de 0,83 kW,
robwnet ge widange et collecteur.

BANO DE MARIA

cm, 3060 (Monofanico kW 0.83/1,.66)
Cuba pare cubetas i, 15 oo,
Reqistencias acorazadas incofoy kW 083,
drifa de descarga ¥ cotector.

FRY TOP

30 em (single phase 2,66 kW« threephase 2 kW)

60 e {single phoase 5,32 kW - three-phose & kW)
Smooth or ridged cooking plate 27x4 1 o with solash
shueld on three sides, removaile drig tray, ceaning
palette, adjustable thermastay 50 /300°C. sheathed
efement. Smoath cooking plate or half smooth and
b ridged, 5741 cm, 2 independent copking areas,
2 adjusiale thermostats 50°/300°C, sheathed
Blements,

FRY-TOP

e 20 e (Moniophosé 2,66 kW - Triphasé 3 kW0

de B0 cm (Monophasé 5,32 kW - Triphasd 6 KW9
Plague de cuisson fsse ow nervurde de 27xd [ em avec
pare-delaboussures sur trovs cotés, bac pour recueiliie
Thuile amovitde, pelette de nettoyage, thermoestal
réginbie de S0°C a6 300°C.

Reésistance Bindee, plague de cursson lisse ou Bign
1/2 ligse ot ) /2 nerviirde de 57x41 oo

2 zomes de chauffe indépendantes, 2 thermosiats
réglalles ge 50°C o 300°C. Résistances iinddes.

FRY-TOP

cai, 30 (Monofdsico kW 2,66 - Trifasico kW 3)

em. 60 (Mongfdsico kW 5,32 - Trifdsico kW 6)

Placa de coccidn hia o estriada em, 27x4] con paleta
de limgiera, termastato regulable S0F/2000C.
Resistencin acorazeds, / Placa de coccidn Bgga o 142
liza ¥ 1/2 estriadae, o, 5Tx41,

2 ronas de cocodn independienies, 2 lermostares
regulables 50°/300°C,

Resistencigs acoraradas,

DFRY TOP * FRY-TOP * FRY-TOP



Modele Dimani. oxborieures Dimendizn cuen Poids net
Madela Dimens. exbernos Dienenslene euba Paso nete
om (1]
PL-1 30w 50x29h &y
PL-2 80 x 80 x 75 b kg
A BOxblxz?h | 3Aadbxi7h ™
TG-1 W 5250 | dkg
1G-2 S9ad85:25h | 8y
Mt Weight
Madéle Diempn. axéerieurns M Plogues/bedleurs + Pulssente Pusssanice balal Alimeriation elecirigue/gor Poids net
Medela Dimeni. enlernas N Ploges/ quenadores + Poterdin Patenda hatal Hlimentacion electricol/gas Pesa nata
om
PC-1EM 30x50x29h | 2-TxlkWaelxl 5kiw 2.5 kw 230V Phy
PC-2EM 40 = 50 29 h | A=-2x ) kW e 2x 1 50w 230V ulq
PC-2ET a0 S0 x 29 h A=2w ) KW+ 2x 150w 250V -3 ) ADOV-3M 14 ky
PC-1G 0x50x2%h 2= 2 x 21 50keal/h A0 kealh Matong, GFL 8 g
PC-2G G0 x 50227 h A=3x 2150+ 1= 2920 keal/h 9370 keal/h Molono,/GRL 13 kg
0 DE MARIACONTENEDOR CALIENTE
Madel Extemnal dimansions Dimensions//tank capocity N Heating Elenw: Power Totel pewer Ebectric povwer supphy et Weight
Madile Dimens. extirieurns Dimenssons/tonhenance Cuwe M. Rissiad, - Pui P toral | Al sian dlrstrigue Poids met
Madsla Dimans. sxhirnas Dimensicaes/ropacidod Pilata M. Resipt. - Patoncios Patenio total Alimseniocion cheriricn Pasa neto
om
BS-1EM xS0 2h 1GM 1/2 k15 1= 0,83 kw 0,83 kW 230V Bhg
mI-TEM 39 x 46w 3T h 1 =032 kw 032w 2300 alg
RI-&2EM 5 a24udTh 1-0.32 kbW 0,32 bW I Bhy
BM-1EM 0= 50 x 2% h 1GM I F2RIS 1 - 085w 0,81 kw I | Big
BM-2EM &0 = 5029 h | GM1/2h1s 2-2x0BIRW 1,88 kW 2 | kg
Mormal Plate Chrome - plated Flate External dimension Plate Dimensions W Heating Flem.: Power Tabal power Eleatric poower supply Mt Weighs
Fagun narmale Ploque chromis Damens. axtérioures Dimensian ploque ML Rt = Puis Pui takal | Al lectriqu Poids net
Plencha Mesmal Planchs Cromode Dimens., axtarnas Dénenssones ploncha M. Resls, - Potenchas Patenitia tabal Alimantosion slectrizg Paia pefa
©m om
FTL-1EM FTL-1EMS W 50x29h Wal 12,68 kW 2,45 kW a0 17 kg
FIR-1EM HMa50xIfh T wal 1 - 2,64 ke 1,46 bW a0V 17 kg
FTL-1ET FTL-1ETS 30x50%29h Txdl | I-3allw akw 230V - 3 J 400V - 3N 17kg
FTR-1ET x50k 7 x dl J=3x1hw 3kw 230V -3 f 400N - 3 17 kg
FTL-2EM FTL-2EMS 60 x50x2%h 7z dl 2=2x255kW 532 W 230V 3ikg
FTLR-2EM &0xS0x W h &l 2-3x D46 W 5.3zhw a0y diky
FTL-2ET FTL- 2675 050 x29h L] b-da il & bw 230V =3 7 400V - 3N EF
FTLR-2ET &0 x 50x 29 h 7 adl G-dal bW akw 30V - 3 f AUV - 34 kg
Model | Extermol dimensions i Chip produttion N /Dim. Pan M /Bim. Boskel | N Hoaking Elam.: Power TG SEPT
Modile | Dimens. susirieurss m Prod. pomim. frtes | Dimensions cuve | N jdim. du pariers | M. Résit, - Pulsance o araric pawer SUPPlY | et Waight
Maels ﬁmm.mmmu Cay Prod. g L o b M /Dim. ceshe N. Resist. - Patencias Patencin tosal i an ch :::lﬂl::
FQ-TEM| 10x50x2%h HU 7 Kg/h 12223252 18.5h| 1x20x37x11h 1-Tu3iw 3w 230V 13kg
Fa-1ET Wx50x2¢h an P Eg/h 1u22x325x185h| 10W=x27x1lh J-3x1.8kW 5.4 ke 230V -3 [ 400N - 3N 15 kg
FO-2EM |  £0x50%2Fh 8481 iBKgth  [2=22x325x185h] 2020274 11h 223k & kv 20y 24 kg
FO-2ET | &0x50x2¢h 8480 18 Kg/h 222253252 185h| 2520227511k b dx |8k 108 kW 2300 - 3 400V - 3N 24 ky
PASTACOOKER Cl 5
Madel Exturnal demensions | Copasity N /Bim. Pon N /bam. Barket N Hagting Hewm.- Power Tatal power Electric power supply Nt Waight
Moddle Dimens. exntéviesres | Contencnin Dimentbons guve N fdin. du paniers M. Résish. « Pui Pui tetal Al stinm lectriqun Paids net
Madelo Dimens. externas | Copacidad Dimensiones cuba M {Dim, cestn M. Resia, - Patentias Patenis total Amentacian electriza Peis nets
&m [12] &m
CP-TEM x5 2%h vl | 22 x 325 |8.5h Adx 10x1dx 135 | 212260+ 12083 kwW Iﬂ_kﬁw 30w i0kg
CP-2ET 0= 5039k 180 125132521850 | Bx10x142135 3.3 2kW sk 230V 3/ 400V - 3N 17 kg




! A HUGE REVOLUTION IN A TINY SPACE
UNE GRANDE EVOLUTION DANS UN PETIT ESPACE
UNA GRAN EVOLUCION EN UN ESPACIO PEQUENO

A HUGE REVOLUTION IN A TINY SPACE
Practical to install because it is single- or three-phase. Comfort and adaptability thanks
to its compact size and different modules available measuring 30 or 60 cm by 50 cm
in depth. Sturdy and reliable thanks to the use of tops, tubs, panels and Scotch-brite
satin finished 1 8/10 stainless steel coatings.

THE PROFILE OF A LINE

The future is already here with Snack 50, a compact, stainless steel, modular system
adaptable to all requirements and maximum efficiency guaranteed. It comes in two
different widths (30 and 60 cm) and 50 cm in depth. The hob is also available in the
gas version, with piezoelectric lighting and flue at the back. Snack 50 is work top is 29
cm high and the tops and tubs are made in 18/10 Scotch-brite satin finished stainless
steel. It also has a rear upstand and sealing side edges with butt strap, and extra large
fryer and bain marie drainage tap. All materials in the electrical and gas versions
comply with the European and international standards to guarantee maximum safety
in use, efficiency and durability.

UNE GRANDE EVOLUTION DANS UN PETIT ESPACE
Installation facile a réaliser (monophasé et
triphasé). Praticité et adaptabilité grdace aux
dimensions réduites et a la disponibilité de
modules de 30 ow 60 cm, en 50 cm de
profondeur. Robustesse et fiabilité grace
4 la présence de plans, de cuves, de
bandeaux de commande et de
revétements en acier inox 18/10
satiné Scotch-brite.

LE PROFIL D'UNE LIGNE

Avec ‘Snack 50’ c'est déja l'avenir:
wne proposition modulaire en acier
inox, adaptable a chaque exigence,
gvec un encombrement minimal et un
haut rendement. Il existe en deux largeurs
(30 ou 60 cm) avec une profondeur de 50
cm, plan de cuisson disponible g gaz également,
doté de lallumage piéza-électrique et de l'évacuation des fumées a l'arriére. ‘Snack 50" a
un plan de travail de 29 cm de haut, des plans et des cuves en acier inox 18/10 satine
Scotch-brite dotés d'un dosseret et de deux rebords latéraux anti-débordement prévus
pour étre scellés avec un couvre-joint, d'un robinet de vidange pour les friteuses et d'un
bain-marie sphérigue pour faciliter I'accés. Tous les matériaux des modéles a gaz ou
électrigues respectent les normes européennes et internationales afin dassurer une
excellente sécurité et tranquillité d'emploi ainsi que l'efficacité et la longévité du produit,

UNA GRAN EVOLUCION EN UN ESPACIO PEQUENO

Practicidad de instalacion, porgue es monofdsica v trifasica. Comodidad v
adaptabilidad, por las dimensiones contenidas y la disponibilidad de modulos de 30 v
60, por 50 cm. de profundidad. Robustez y fiabilidad, gracias a la presencia de
planos, cubas, paneles de mando v revestimientos de acero inoxidable 18/10 satinado
Scotch-brite.

EL PERFIL DE UNA LiNEA

Con Snack 50 ya estamos en el futuro, una propuesta modular en acero inoxidable y
adaptable a las exigencias de cada cual, de tamario reducido v maximo rendimiento.
Esta disponible en dos medidas, de 30 v 60 cm. de ancho, con una profundidad de 50
cm. Placa de coccion también a gas, dotado de encendido piezoeléctrico v evacuacion
de los productos de la combustidn en la parte trasera. Snack 50 leva un plano de
trabajo de 29 cm. de alto, encimeras y cubas de acero inoxidable 18/10 satinado
Scotch-brite, dotados de zécalo posterior v bordes laterales para el sellado mediante
tapajuntas, grifo de descarga para freidoras v bafo de maria de bola para consentir
un ancho paso. Todos los materiales, en los modelos eléctricos o a gas, cumplen con
fas normas europeas e internacionales, para garantizar la mdxima seguridad y
tranguilidad en el uso, eficiencia y duracion en el tiempo.



ACCESSORIES COMPLEMENTS COMPLEMENTOS

BASE UNIT

30/60,/90/1 20 cm Open frinted base support
wnil i stammless steel, panelled on three sides,
adjwsteble feer, On request, may be supplied with
wovkiop and/or doors.

MEUBLE

de 30/60,/90/1 20 cm. Meuble sans porie

€ ACiEr inox gour recevair des apparens, ferme
sur fes 3 outres cotés el avec pieds régiables,
Sur demande, possibilitd de léquiper

de portes of défageres inlenewngs.

3 ARMARIO S50PORTE
P12 cm. I0/60/90/1 20 Armario senorte parg
aparalas de acers inoxidable, alderte, cervade
tres [odps, con pates regulables, Opcionalmente
puede estar dotado de estante y puerias,

DOOR @
30 R/ - LM Righe-hand, left-hand doar for R-E

Base waits, i stainless steel.

PORTE

de 30 em droite/gauche,
Forte pour mewble droite/grische
P-30SX £ geier inox,
P-30DX
PUERTA
em. 30 deha fzda. Puerta para armariol §
agorte doha fede, en acero moxidable,
TG-1
TG-2
JOINT COVER

To poin two apphances. Prevents mfiltrairon of
mpurities, o stainless ool

COUVRE-JOINT

En acier inox, Pour fa jonction de 2 apparels afin Fl-17
divater fes wifiltrations de saleré. FU-128
FL-2x7 f
CG:5 imprurezas, én acero inpxrdabile, FU-3x9

TAPAJUNTAS FU-2u9
Para o uride de 2 apararos, evita a filtracion de FU-3x7

BASE STAND
30760 cm bose support i i stainiess steel with
adjusiaine feet. Con be supphied with warklop.

PIETEMENT

de 30,60 cm. Figtgment an oo inox gaur
recevolr des apporeds, doté de preds de réglage.
Possillité dappluprer ane ELagere.

BORRIQUETA DE SOPORTE

cm. 30780 Borrgureta de soporie. Para soportar
aparaies e arero wpwidable con patas
reguiables, Es posible incorporar un eitante,

WORKTOP
J0/60 Worktop for base stands o it

PIETEMENT

de 3060 cim. Prétement an aoigr Inox pour
recevidr des appareils, doté de preds ge  régloge.
Possibilité dappliguer wme élagere.

ESTANTE
cm. 30/60. Estante pora borrigueias
¥ @RS soporte.

CHOPPING EQARD
I0/60 em, i nor-danc materal for foedsuffs,

PLANCHE A DECOUPER
de 30/60 cm. Réalisée en matdriau stoxigue pesrr
atiments,

TABLA DE CORTAR
om. I0/60 en marerun aiduico parg alimennes.

EGG POACHERS
P+2:38 7.6 cm. @ 9 cm. poachers,
In stainfess sieel with hamdle.

MOULES POUR (EUFS
i-2-3 moules pour log ceufs @ 7.6 cm et @ 9 cm,
eF GCIEr INOX QVEC poigrée.

FORMAS PARA HUEVOS
1-2-3 Formas parg uevos @ 7.6 cm. « & 9 cm,,
&t geero ingxidaiie con mango,

STANDS Sl.EE?IS SOPORTES BASE
dimension Met Weight

Madal Exbesnial
Madile Dienens. anbérisures Poids nat
Dimany, externas Paia nota
em
5-3 Wxadx55h i 2kg
5-8 4l x 20 x 55 h kg
M-3 x40 x 55h bkg
M6 0 % 20 255 h Bhg
M-2 Wxalx55h Iikg
M-12 120 d0x 55k 13 kg
R-3 2623952 3h Tig
R-6 S5x395x3h 2hg
P-J05X 29 5n2ud05h 2hg
P-30DXK W 5x2xd05h 2hg
CG-5 AB.5x 0.7 » 1,5h 0,7k
The manufacturer reserves the night to modily the technical data LOT “gg A CATERING EQUIBMENT
and medels wWithoul previeus notbce, r
Laa Socidné se reserve le drone d'apporter tout madifecation 5%?}2““ 'Els" \rendurminuthmnm]
SaNE préavis Wia Calmaoe, 46
Tel +39.0438. 778020 - 770468

El Fabricante se reserva ¢l derecho de madificar sus producios
sin previo ansa

Fax +39.0438.778277
Internet: www.emmenet.it/lotus

E-mail: lotus@auron.it
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