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HEATING TECHNIQUE - 0203

HEATING TUBS
Mabout

0y

Heating tubs keep food warm over longer period at the
perfect temperature and ready to be serve. Heating
is provided by heating elements located beneath the
bottom of the inner tub. The number of elements is
determined by the type of well to ensure even heating
of the food.

Automatic tub - filling (by turning on the thermostat, the
water is automatically filled to the level sensor and the
water is maintained automatically).

X

1GN = 425, 2GN = 750,
3GN = 1075, 4GN =1400

Semi-manual tub - filling (water is poured by holding
down the button). Manual tub - filling (water is poured
with a bucket or hose).

Draining (the switch activates the waste electric valve and
opens the drain pipe).

Suitable for canteens, pizzerias, fast food, hospitals or
restaurants. Made from stainless steel material, so it is
easy to clean and guarantees a long-term service life.
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Outside dimension:

Width (x) [mm]

425

750 1075

1400

Depth (y) x Height (z) [mm]

630 x 326

Installation dimension:

Width (x) [mm]

395

720 1045

1370

Depth (y) [mm]

600

Temperature

+30°C ~ +90°C

\oltage

1, N, PE ~ 230V, 50Hz

Power input

0,66kW

2kw 2,7kW

3,3kW

Current draw

2,86A

8,7A 11,73A

14,34A

All heating tubs are pressed

All heating tubs are pressed

Heating tub 1GN, manual

V1-020300-0001

Heating tub 1GN, manual

V1-020300-0007

Heating tub 2GN, manual

V1-020300-0002

Heating tub 2GN, manual

V1-020300-0008

Heating tub 3GN, manual

V1-020300-0003

Heating tub 3GN, manual

V1-020300-0009

Heating tub 4GN, manual

V1-020300-0004

Heating tub 4GN, manual

V1-020300-0010

Heating tub 1GN, semi-manual

V1-020300-0013

Heating tub 1GN, semi-manual

V1-020300-0019

Heating tub 2GN, semi-manual

V1-020300-0014

Heating tub 2GN, semi-manual

V1-020300-0020

Heating tub 3GN, semi-manual

V1-020300-0015

Heating tub 3GN, semi-manual

V1-020300-0021

Heating tub 4GN, semi-manual

V1-020300-0016

Heating tub 4GN, semi-manual

V1-020300-0022

Heating tub 1GN, automatic

V1-020300-0025

Heating tub 1GN, automatic

V1-020300-0031

Heating tub 2GN, automatic

V1-020300-0026

Heating tub 2GN, automatic

V1-020300-0032

Heating tub 3GN, automatic

V1-020300-0027

Heating tub 3GN, automatic

V1-020300-0033

Heating tub 4GN, automatic

V1-020300-0028

Heating tub 4GN, automatic

V1-020300-0034

2025 © GASTRO PRODUCTION



02 OHREVNA TECHNIKA - 0203

OHREVNE VANY
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Ohrevné vany udrzujf jidlo pfi idedlni teploté po delsi dobu a pfipravené
k okamzitému servirovani. Vhodné pro kantyny ¢i restaurace.

Ohfev zajistuji topnd télesa umisténa pod dnem vnitfni vany a jejich
pocet je urcen podle typu vany, aby mohly rovnomérné ohfivat pokrmy.
Automaticka vana - napIni se zapnutim termostatu a voda se auto-
maticky naplIni po sensor hladiny, ktery zéroven hladinu vody udrzuje.
Poloautomatickd vana - naplIni se podrzenim tlacitka. ManudIni vana
- napIni se ru¢né pomoci kybliku ¢i hadice.

Vypousténi vany zajistuje spina¢, ktery aktivuje odpadni elektricky
ventil a otevie se odpadni trubka.

Je dostupny vybér vice rozmérovych variant. Vyrobeno z nerezové
oceli, ktera se snadno Cisti a je garanci dlouhé zivotnosti.

X

1GN =425, 2GN = 750,
3GN = 1075, 4GN =1400

1GN 2GN 3GN

630

326

MANUALNI

POLOAUTOMATICKA

AUTOMATICKA

4GN
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Vnéjsi rozméry:

Sitka (x) [mm] 425 750 1075 1400

Hloubka (y) x Vyska (z) [mm] 630 x 326

Instalacni rozméry:

Sitka (%) [mm] 395 720 1045 1370

Hloubka (y) [mm] 600

Teplota 30°C-90°C

Voltaz 1,N, PE ~ 230V, 50Hz

Prikon 0,66kW 2kW 2,7kW 3,3kW

Proudovy odbér 2,86A 8,7A 11,73A 14,34A
Model-proveszenl  Objenévaciéido  Cenw  Model-swovmd  Obedvivacicso  Cona |

Vsechny ohievné vany jsou lisované Vsechny ohrevné vany jsou lisované

Ohrevnd vana 1GN, manualini V1-020300-0001 Ohrevnd vana 1GN, manualini V1-020300-0007

Ohrevnd vana 2GN, manualini V1-020300-0002 Ohrevnd vana 2GN, manudini V1-020300-0008

Ohrevnd vana 3GN, manualini V1-020300-0003 Ohrevnd vana 3GN, manudlini V1-020300-0009

Ohrevnd vana 4GN, manualini V1-020300-0004 Ohrevnd vana 4GN, manualini V1-020300-0010

Ohfevnd vana 1GN, poloautomaticka V1-020300-0013 Ohfevnd vana 1GN, poloautomaticka V1-020300-0019

Ohrevnd vana 2GN, poloautomatickd V1-020300-0014 Ohrevnd vana 2GN, poloautomatickd V1-020300-0020

Ohfevnd vana 3GN, poloautomaticka V1-020300-0015 Ohfevnd vana 3GN, poloautomaticka V1-020300-0021

Ohfevnd vana 4GN, poloautomaticka V1-020300-0016 Ohfevnd vana 4GN, poloautomaticka V1-020300-0022

Ohfevnd vana 1GN, automaticka V1-020300-0025 Ohfevna vana 1GN, automaticka V1-020300-0031

Ohrevnd vana 2GN, automatické V1-020300-0026 Ohrevnd vana 2GN, automatickd V1-020300-0032

Ohrevnd vana 3GN, automatickd V1-020300-0027 Ohrevnd vana 3GN, automatickd V1-020300-0033

Ohrevnd vana 4GN, automatickd V1-020300-0028 Ohrevnd vana 4GN, automatickd V1-020300-0034
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WARMECHNIK - 0203

BAIN-MARIE - WASSERBADER
MOberProdue

02

Die Bain-Marie - Wasserbader halten Speisen lange bei
perfelter Temperatur warm und servierbereit. Geeignet

fir Kantinen oder Restaurants. Verschiedene GréfRen-
bereiche.

Automatich - Befiillen (durch das Einschalten des
Thermostats wird das Wasser automatisch bis zum
Fullstandssensor gefiillt und das Wasser wird  auto-
matisch aufrechterhalten). Semi automatich - Befillen
(Wasser wird durch Drlicken der Taste eingegossen)

X

1GN =425, 2GN =750,
3GN = 1075, 4GN =1400

Manuell - Beftillen (Wasser wird mit einem Eimer oder
Schlauch eingegossen).

Ablassen (der Schalter aktiviert das elektrische Ablauf-
ventil und 6ffnet das Abflussrohr). Hergestellt aus Edel-
stahl, daher leicht zu reinigen und garantiert eine lange
Lebensdauer.
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AuRenmal3:

Breite (x) [mm] 425 750 1075 1400
Tiefe (y) [mm] 630 630 630 630
EinbaumaR:

Breite (x) [mm] 395 720 1045 1370
Tiefe (y) [mm] 600 600 600 600
Temperatur +30°C ~ +90°C

Stromspannung 1, N, PE ~ 230V, 50Hz

Leistungsaufnahme 0,66kW 2kW 2,7kW 3,3kW
Verstarker 2,86A 8,7A 11,73A 14,34A

Alle Bain-Marie - Wasserbader sind
gepresst

Alle Bain-Marie - Wasserbader sind
gepresst

Bain-Marie - Wasserbader 1GN,
manuell

V1-020300-0001

Bain-Marie - Wasserbader 1GN,
manuell

V1-020300-0007

Bain-Marie - Wasserbader 2GN,
manuell

V1-020300-0002

Bain-Marie - Wasserbader 2GN,
manuell

V1-020300-0008

Bain-Marie - Wasserbader 3GN,
manuell

V1-020300-0003

Bain-Marie - Wasserbader 3GN,
manuell

V1-020300-0009

Bain-Marie - Wasserbader 4GN,
manuell

V1-020300-0004

Bain-Marie - Wasserbéader 4GN,
manuell

V1-020300-0010

Bain-Marie - Wasserbader 1GN,
semi automatich

V1-020300-0013

Bain-Marie - Wasserbader 1GN,
semi automatich

V1-020300-0019

Bain-Marie - Wasserbader 2GN,
semi automatich

V1-020300-0014

Bain-Marie - Wasserbader 2GN,
semi automatich

V1-020300-0020

Bain-Marie - Wasserbader 3GN,
semi automatich

V1-020300-0015

Bain-Marie - Wasserbader 3GN,
semi automatich

V1-020300-0021

Bain-Marie - Wasserb&der 4GN,
semi automatich

V1-020300-0016

Bain-Marie - Wasserb&der 4GN,
semi automatich

V1-020300-0022

Bain-Marie - Wasserbader 1GN,
automatisch

V1-020300-0025

Bain-Marie - Wasserbader 2GN,
automatisch

V1-020300-0026

Bain-Marie - Wasserbader 3GN,
automatisch

V1-020300-0027

Bain-Marie - Wasserb&der 4GN,
automatisch

V1-020300-0028

Bain-Marie - Wasserbader 1GN,
automatisch

V1-020300-0031

Bain-Marie - Wasserbader 2GN,
automatisch

V1-020300-0032

Bain-Marie - Wasserbader 3GN,
automatisch

V1-020300-0033

Bain-Marie - Wasserb&der 4GN,
automatisch

V1-020300-0034
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VANDBAD DROP-IN
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Bad holder maden varm i leengere tid ved den perfekte
temperatur og er klar til at blive serveret, drop-in eller
svejset.

Automatisk - pafyldning (ved at teende for termostaten
fyldes vandet automatisk til niveaufgleren og vandet ef-
terfyldes automatisk). Semi-manuelt - pafyldning (vandet
pafyldes ved at holde knappen nede). Manuelt - pafyld-
ning (vandet pafyldes med en spand eller slange).

Aftapning (kontakten aktiverer den elektriske ventil og
abner aflgbsrgret).

Lavet af rustfrit stal, sa det er let at renggre og garanterer
en lang levetid.

X

TGN =425, 2GN =750,
3GN =1075, 4GN =1400
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Dimensioner:

Bredde (x) [mm]

425

750 1075

1400

Dybde (y) x Hgjde (z) [mm]

630 x 326

Installations dimensioner:

Bredde (x) [mm]

395

720 1045

1370

Dybde (y) [mm]

600

Temperatur

+30°C ~ +90°C

Speending

1, N, PE ~ 230V, 50Hz

Indgangseffekt

0,66kW

2kw 2,7kW

3,3kW

Stremforbrug

2,86A

8,7A 11,73A

14,34A

Alle bad er pressede

Alle bad er pressede

Vandbad 1GN, Manuelt

V1-020300-0001

Vandbad 1GN, Manuelt

V1-020300-0007

Vandbad 2GN, Manuelt

V1-020300-0002

Vandbad 2GN, Manuelt

V1-020300-0008

Vandbad 3GN, Manuelt

V1-020300-0003

Vandbad 3GN, Manuelt

V1-020300-0009

Vandbad 4GN, Manuelt

V1-020300-0004

Vandbad 4GN, Manuelt

V1-020300-0010

Vandbad 1GN, Semi-Manuelt

V1-020300-0013

Vandbad 1GN, Semi-Manuelt

V1-020300-0019

Vandbad 2GN, Semi-Manuelt

V1-020300-0014

Vandbad 2GN, Semi-Manuelt

V1-020300-0020

Vandbad 3GN, Semi-Manuelt

V1-020300-0015

Vandbad 3GN, Semi-Manuelt

V1-020300-0021

Vandbad 4GN, Semi-Manuelt

V1-020300-0016

Vandbad 4GN, Semi-Manuelt

V1-020300-0022

Vandbad 1GN, Automatisk

V1-020300-0025

Vandbad 1GN, Automatisk

V1-020300-0031

Vandbad 2GN, Automatisk

V1-020300-0026

Vandbad 2GN, Automatisk

V1-020300-0032

Vandbad 3GN, Automatisk

V1-020300-0027

Vandbad 3GN, Automatisk

V1-020300-0033

Vandbad 4GN, Automatisk

V1-020300-0028

Vandbad 4GN, Automatisk

V1-020300-0034
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