02 HEATING TECHNIQUE - 0206 (.

HEATING DISPENZER - TROLLEY e

This heating dispenzer is used to heat plates. The flavors The dispenser is equipped with four wheels, so it can be

of the prepared food stand out better on warm plates and easily moved. Made from stainless steel material, so it is

the food stays warm longer. Temperature regulation. easy to clean and guarantees a long-term service life.
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MAX. PLATE SIZE - 270mm

Outside dimension: ‘
Width (x) x Depth (y) x Height (z) [mm] 550 x 1000 x 200

Stacking compartment 2X

Temperature +30°C ~ +60°C

Power input 1,34kW

Material Stainless steel

Heating Dispenzer -trolley | V/1-020600-0004 |
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02 HEATING TECHNIQUE - 0206 (.

HEATING DISPENZER - DROP-IN e
At

This heating dispenzer is used to heat plates. The flavors The dispenzer is designed to be inserted into the work-
of the prepared food stand out better on warm plates and top of the table. Made from stainless steel material, so it is
the food stays warm longer. Temperature regulation. easy to clean and guarantees a long-term service life.
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MAX. PLATE SIZE - 270mm

Outside dimension: ‘
Width (x) x Depth (y) x Height (z) [mm] 405x405x%x 726

Stacking compartment 1x

Temperature +30°C ~ +60°C

Power input 0,67kW

Material Stainless steel

Heating Dispenzer

1x stacking compartment V1-020600-0001

Heating Dispenzer

2x stacking compartment V020000002
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