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PROTAGONISTA COOKING RANGE: 90 SERTES
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Bain marie

Four models Protagonists in any ki tchen, because
they Íeature:
. Wet wells with large surface areas, no joints, with
sloping bottoms for easy cleaning, Íitted with perÍo-
rated Íalse bottom plates.
.  Wel ls sized to take GN 1/1 containers 150 mm
depth.
.  Internal water drain maintained by an overÍ low
system (no taps m0unted externally on the Íront oÍ
the unit) .
. Can be mounted 0n a range 0f bases (stands, cup-
bcard units, hotcupboards, ovens),

Pasta cooker

Tilting bratt pans

' 12  mode ls  (6  gas  e  6  e lec t r i c ) ,  o Í Íe r ing  super io r
performance in the kitchen:
. SelÍ-balancing lid, designed t0 serve as a stand Íor
kitchen utensils and small rettles.
. Large capacity Íully radiused pan, with heavy base
in steel, or in AlSl 304 sïeel iÍ requested
. Protruding handle aÍfording a sure grip, with RAAF
enamelled burner caps resistant to acids, alkalis and
Í lame.
. Chrome-plated brass water tap is controlled by a
knob on the Íascia.
.  Ti l t ing pan with manual ly operated mechanism
(using handle and retractable grip) or power driven

Electric cookers

6 models r4 top and 2 Í ree standing)  the protagoni-
sts I an!' kitchen as they Íeature:
.  f l igh po ' , ' , 'er  hotp lates (4kW each) secured in a
, ,arenighr  f  i t  r0  a p 'essed steel  r immed top.  Three
models can aLso be s l i tched t0 operate of Í  230 V
p0i, 'er stlpp Y.
. "Energ)' Saving thermostat incorporated into each
hot-p ate.
. Ovens ,. 'r ith GN 2/1 dimensions, enamelled bottoms
and nner door  panels (opt ion oÍ  s ta in less steel ) .
. T0ps ca^ be mourted 0n a range oÍ bases (stands.
cupboard uni ts ,  hotcupboards,  ovens) .

Boil ing pans

a.a\ i-a

6 models (3 elecÍic and 3 gas) protagoni-
sts in any kitchen, because they features:
.  Basins ent irely in pol ished 316 AlSl
with radiused corners Íor the maxi-
mum cleanabi l i ty (316 AlSl stainless
steel is parïicularly resistant t0 c0rr0-
sion by salt and starch).
. Pressed steel tops with anti-over-
Í low recess, waste overÍ low out let
and large Íroth expansion area.
.  The armoured heat ing  e lements ,
located directly in the basin Íor maxi-
mum heat transÍer,  can be rotated
through to Íacilitate internal cleaning.
. Water drain with 1 ball valve opera-
ted from the Íront panel on the exte-

Base units

12 suppofting units (5 stands, 5 cupboard
units and 2 ovens) Íor tops sections. inva-
luable in the kitchen as they offer:
. Various composition solutions inclu-
ding modular stands, cupboard units
with doors, hotcupboards, electric and
gas Ovens.
. Front dimensions oÍ modular stands
140 to 160 cm) designed to maximise
the number oÍ possible combinations.
. 0vens with GN 2/1 internal dimen-
sions, enamelled oven Íloor and door
inter ior (stainless steel avai lable on
request).
. Sïainless steel Íeet adjustable throu-

Fryers

I 4 models (8 electric and 6 gas) protagonists in
any kitchen, thanks a host oÍ top-level Íeatures:
. Large surÍace area contoured basins with
cool zone and drain valve that delivers soent
oil to a receptacle outside the appliance,
. High speciÍic power rating (approx. 0.9 k\ivlitre)
Íor electric and gas models to ensure high produc-
tivity and enhanced quality oÍ cooked Íaods.
. The armoured heating elements can be
rotated through:a tu|l 90e Í0r easy and tho-
rough cleaning,oÍ ttte basin. ,'
. Piezoelectic pushbuton ignition on gas models.
. K versions í2 electric and 2) with electronic
control providing a range oÍ different heating
programs (ideal when heating solid Íat) and
high precision oil temperature settings.

13 models (5 electric / 8 gas) the pro-
tagonisïs in any kitchen:
.  Pol ished 316 AlSl containers with
rounded base inc l ined  towards  the
out let  (316 AlSl is part icular ly resi-
stant to corrosion by salt and starch).
. The indirect heating versions feature
diathermic oil cavity heating Í0r better
thermal response, more precise tem-
perature control and maintenance free
se rvice.
.  The autoclave versions Íeature 4
quick closures on the lid and hermetic
silicon seals.
. Water inlet (iointed) and drain taps
Íitted with chromed brass shutoÍÍ..._9).i.9-r:,,"'ííír ot fhe ápp1iaíc'e.
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; tem0erature control Írom 90 to 300"C.
j . The tat drainer is integral with the plate and drains
! into a large capacity tank.
i . 2 separate cooking zones on the 80 cm wide models.
; . Can be mounted 0n a range oÍ bases (stands, cup-
i board units, hotcupboards, ovens).

Griddle plates

26 models (1 5 gas /l 1 decth) oÍfering exceptional func{ionaltty:
. Heavyweight steel or hard-chromed plates with
welded spray lip on three sides, easily removable for
access t0 unit  inter ior.  Unbeatable temperature
uniformity across the plate surÍace.
. Available in smooth, ribbed or mixed (1/3 ribbed, 2/3
smooth) versions to satisfy all cooking requirements.
. 3 gas modèls with thermostatically-controlled steel
plate t0 prevent overheat ing. Al l  pol ished chrome
models are also Íitted with thermostats Íor orecise

Solid tops

3 gas models (1 top, 2 free standing), oÍfering
superior performance in the kitchen:
. Double ring cast iron burner of high rated
output (11 kW !)  generates abundant heat,
rising to 500'C at the centre.
. Lapped cast iron plate 20 mm thick, ribbed
Íor correct temperature distribution.

qvice" version on,GN;

Gas cookers
:

l1 models, the protagonists in any kiichen, because they
íeature:
e PowerÍul, high-perÍormance burners (3 models are even
Íitted with 8 kW burners),
. Individual pan supports, burners and burner caps covered
in acid- alkaline- and Ílame-resistant RAAF. All pan supports
are interchangeable, and feature long prongs Íor even small
pans (no more adapier plates).
. Ample and interchangeable vitreous enamel collector
trays.
. ovens wiih GN 2/1 dimensions, enamelled bottoms and
inner doors (stainless steel inner doors also available).
r Heighfadlustable stainless steel Íeet, with extension oÍ
10 cm (machine height range between 830 and 930 mm).

Ceramic glass

2 electric hob models (2 or 4 rings) oÍÍering
superior performance in the kitchen:
.  Unbreakab le  ceramic  o la te  6  mm th ick
secured hermetically to the top.
. Concentric co0king rings oÍ two diÍÍerent
diameters screen-printed on the hob, which
can be  heated  independent ly  w i th  u l t ra

control,

Gupboard units

B models (4 base units and 4 top sections with fascia or drawer),
invaluable in the kitchen as they oÍíer:
o Front dimensions of modular $ands (20 to B0 cm) designed to
maximise the number oÍ possible combinations.
. Ihe possibility oÍ using base units and tops in bridge composi-
tions, creating uselul work tops and surÍaces with suitably strong
SITUCIUTES.
. Drawers wlth internai dimensions to GN $andards.
. Top units designed to be mounted 0n a range of bases $tands,
cupboard units, hotcupb0ards, ovens).

Maxi Oven

3 models to form the heart oÍ your kitchen:
.  Large capacity ovens (97.5x64.5x40 cm
interior).
. Large work suÍace (BF9-12H models) com-
plete with top with rounded edges. BF9-12
models are Íitted with closing top with square
edges.
. PowerÍul, eÍÍicient gas burners: 10 kW.
. The hob gr ids, burners and handles are
RAAF enamelled (acid, alkali and Ílame resi-
stant).
. Large capacity, interchangeable porcelain
enamelled oven trays.
. Stainless steel height adjuster Íeet.

! Top can be mounted eR'i
( s tands ,  cupboa rd  un i t s ,

oÍ ba

ovens).
p b o a r d s , ,
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Technical specifications Description models Dimensions

LxDxH cm
Total gas
poweikw

Total elec.
power kW

)ower suoolv
50/60l1i 

'
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Powerlul, high-powered burners - all top grids

CN 2/1 gas ovens with thermal expansion saÍety valve

CN 2/l eïectric ovens with individually-controlled upper
and lower heatinp elements. controlled bv thermostat

3 top mod. + 2 high'powered top mod.

3 monobloc mod. on gas oven + I mod
on high-polvered gas oven

2 Íree standrng mod. + electric oven

40 -80-120
x73x23
B0 -120
x73xB5

B0- 1 20x73x85

I 1,5-t 6-23,5 -
a 1  7 t r

1 I 5-40-4i-61
- 43-63
23-35 6 40OAC-3N

3i
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=
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Bowl dim l-rDxH 15J3x68,5x16,5 cm for
containers CN 150 mm depth
Bowl dim l-rDxH 35-73x68,5x,]6,5 cm for containers
CNI 150 mm denth

I  ^ - -  + ^ ^  - ^ ;
z 6d) ruP i l  ruu.

2 electric ïop mci

40-80x90x23

10-BOx90x23

3 - 6

] R 230AC 1 / 400
Aí^ -1NI

È
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Bowl capacity I B0-120 - pan boLtom made of steel
0r tn slatntess sleel
Bowl capacity L B0-l 20 - pan bottom made of steel
or in stainless steel
Bowl capacity l. B0-120 - pan bottom made of steel
or in stainless steel
Bowl capacity l. B0- 1 20 - pan bottom made of steel
or in stainless steel

2 free standing gas mod. ,,vitn
m : n r  r : l h r  n n o r r t p r l  m o r \ : - i < r

4  Í r e p  c i a n . l r n o  o : <  m o r  . i ' -

motorized mechanism
free standing electric moo. r',iri
manually operated mechanism
frcc ct:ndino elpririr mn/ '. l f

moiorized mechanism

80 x9OxB5

8C r20x90x85

3ix90xB

t l- '  2 l i9OxB5

20

2A -24

11,7

11,1 - 11,8

23OAC-1

23OAC-l

4004C-3N

4004c-3N

n

u

High-powered hotplates secured in a watertight - switched

High-powered hotplates secured in a watertight - switched

Hrgh-powered hotplates secured rn a watertight - swrtched
-CN 2/l ovens

2 top mod. 40 cm

2 top mod. B0 cm

2 free standing mod, + oven

i9Cx23

r9 l i23

i9ix85

B

t 6

t6 + 6

2304C-3
4004C-3N
230AC-3 I
4004c-3N
2304C-3
4004C-3N

Íil
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Smooth, nbbed or mrxed (l/3 lbbed,213 smooth) oi steel or
hard-chromed plates, thermostatically-controlled
Smooth, ribbed or mixed (t/: t\bbed,2l3 smooth) oÍsteel or
hard-chromed olates. starnless-olatted heatins elements

5 02< Tnn m^d

I  I  o lodr i r  rnn  mnl

: - : , r i , \ z - )

á,-3ir9ix23

7 -  1 0 , 5  t 4

6 , 6 - 1 0 - 1 3 , 240OAC-3N

a

Bowl wrth '0unded edges caDacrly 42 . - p"essed slee' tops
with anti-overÍlow recess
Bowl wilh rounded edges capacity 42 

'. - pressed stee' tops
with anti-overÍlow recess

j l r e e s t a n d i n p p e q - n l  r . : . . : , , : l r : :- -- -'""- ó ó-'
i

{  t rêê  q tanatno  ê lê rJn-  mnn ,  - :_ - : - - : , r : , i85
I

t4 l 4 28

8 , 5 - 8 , 5 -  1 7 4004C-3N
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Front dimensions Írom 40 to 160 cm designed to enlarge the
number of possible combinations
Front dimensrons ÍÍom 40 to 1 60 cm designed to enlarge the
number of possible combinations
Cas ovens with CN 2/l dimensions, and thermal expansion
safetv valve - movable nanel
Elemc ovens with CN 2/l din'ens,ons, a-d inaividual,y-conno.led upper
and lower heatinp elements. controlled bv themostat - movabl-" oanel

5 stands mod.

t r  - ,  , ^ L ^  - . J  ,  , ^ ; + .  - ^ l
J  L U P U U O T U  U | l t )  1 1 U U .

1 gas oven mod. - CN 2/l

I  electr ic oven mod.-CN 2i I

á -r9ix67
:-tr:-cC-8C
2}91x57

l - , 1 ^ r , i r

:  - , . 1  . v a l

B

6 4004C-3N

u
&

Large shaped bowl l5 L and l5+15 l.-221nnd22+221.

Large shaped bowl 22 l. and22+22it.

Large shaped bowl lo L and l0+lO l. - rotated
heating elements
Large shaped bowl tz l. ano 12+12 l. - tB L and tB+tB I
rntatêd hêehnq êlêmenÍc' o - -  ' ' ' "

Large shaped bowl tB l. and lB+18 l, - rotated
heatino elemenlc

4 trcp ci indino or< mn.1

2 f'ee srarding gas electroric mcc.

I clprtrir ton mnrl

4 cledrir frpc ctan/ino mon

) Írpe sland no oaq plcnrnr r rer

- l- t  Ci9OxB5

-v-80x90x85

:l'5Cx90x23

-i0-B0x90xB5

10'B0x90xB5

t 4 - 2 8 - 2 4 - 4 0

2 A - 4 0

10 - 20-
17 -33
1 7  - 3 3

9 IB 220AC- r

4004C-5N

4004C-3N

z.€
d
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Conrainers with rounded bottonr inclined towards the outlet -
duect/rnduec't heatlng
Containers with rounded bottom inclrned towards the outlet -
direct/indirect heating - 4 quick closures
Co.tainers with rounded botton i"c,ined towa'ds the ourlet
- In0rrefi nealtne

6 free standing gas moc.
- normal lrd closure

1  + , ^ ^ . + - ^ r ; ^ ^  - - -  - ^ iz  i l c c  ) L o r  u r  5  3 a :  u L .

autociave iiC ciosure
5 Íree standrng eieciric mod.

- normal lid cJosure

60-80x90x85

B0x90xB5

60-B0x90xB5

10,5x mod. 50 lt.- 20x mod.
I 00-l 40 lt.- 24x mod. I 50 I

20 x mod. 140 lt. -
24 x mod. 150 lt.

6,8x mod. 50 lt, -

l2xrrod.l0S140
7304C-3
4004C-3N

a
!3
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High-powered burners - hot plate dim. WxDxH 79,5x70x2 cm

Hrgh-powered burners - hot plate dim. WxDxH 19,5x70x2 cn
- CN 2/1 gas oven
High-powered burners - hot plate dim. WxDxH 79,5x70x2 cm
-  t r l \  l /  |  9àS OVêfl

I top mod.

I free standind mod.

I free standind mod. + n. 1 top 2 gas
Durners (J.5 + I Kw pasl

80x90x23

BOx9OxB5

I 20x90x85

1 1

t 9

1 0 5

a
g

Èà

Unbreakable plate l-\llxH 35x70x0,6 cm - hermetically
secured lo the topwith 2 cookrrg rings (0 1B - 7l cm)
Unbreakable plate LxDxH 75x70x0,6 cm - hermetically
secured to the too with 4 cookins rinss íZ l8 - 21 cm)

I electnc top
mod. 40 cm

Tn00. óu cm

40x90x25

BOx9Ox23

h n

l i  Á 4004C-3N

g

X

Oven dim LxDxH 97,5x64,5x40 cm

Oven dim LxDxH 97,5x64,5x40 cm

Oven dim .xDxH 925x64,5x40 cm - 2 burrers 3,5 Kw
- 2 burners 6 Kw - 2 burners B Kw

I mod. top with rounded edges

1 mod. top with square edges

I mod. top 6 burners

1 20x90x85

I 20x90x85

1 20x90x85

10

t 0

=
a
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Front dimensions trom 20 to B0 cm

Front dimensions from 20 to B0 cm - CN internal
0tmenst0ns 0ï 0rawers

4 workng m0c

4 top mod. with fascia panel or drawer

tAn 20-40-60-80
x90x6

20-40-60-80
x90x23
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Bain marie

Gas cookers

i ?l:l!\9lj -

Fryers

Detail of maxi-grill and stainless
steel door frame

Tilting bratt pans

Lid to be used as working top
i

Gupboard units

; Neutral working top
z
t

Boiling pans

Eleetrie cookers Griddle plates

i (1/3 ribbed,2/3 smooth)

Guecepastas Pasta cooker

Solid tops Ceramic glass

Detail with lighted
:, h,eatin,g elements

ffi-
Detai l  oÍ  pan supports and

?ry€Ëi !

! 
0il drain extension tube Detail oÍ water inlet tap
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