HYDROCHEF VALKO 216 SINGLE PHASE 220V
VALKO IDROCHEF 216 LOW TEMPERATURE VACUUM COOKING APPLIANCE
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CODICE: 1410V278
L MARCA: VALKO )
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Ideal for medium-large catering/gastronomy

20 customizable programs with timer

Capacity up to 60 liters for cooking and regeneration
Advanced technology with Pump, horizontal circulation

CHARACTERISTICS:

- Horizontal circulation

-OLED screen

- Maximum capacity 60 litres
- container depth mm.200

- Dimensions cm.16,4x22x41,5h
- Working temperature up to 95°
- Accuracy at 0.1°C

- single-phase 220V

- Maximum power 2000W

- Weight kg.8
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