ELECTRIC PASTA COOKER 1BOWL 40 It. BERTO'S MAXIMA
900 LINE ON CABINET BASE DIM.
cm.40x90x90H

ELECTRIC PASTA COOKER 1BOWL LT. 40 - BERTO'S MAXIMA 900 LINE ON CABINET BASE - mod.
E9CP40O
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Dimensions:

- Width 40 cm
- Depth 90 cm
- Height 90 cm

Technical features:

-Tank capacity: 40 litres
-Structure material: Worktop and front panels in AISI 304 stainless steel for optimal corrosion
resistance and durability.

- Tank material: AISI 316 stainless steel, ensuring maximum resistance to corrosive agents
and high temperatures, with rounded edges to facilitate cleaning.

- Resistances: In Incoloy stainless steel, located directly inside the tank to guarantee
high thermal performance and uniform cooking, protected by the perforated bottom.

- Controls: Power output regulation via knob with integrated control light for constant
monitoring.

- Cooking system: Optimized water circulation thanks to the perforated bottom that distances
the baskets from the bottom by 10 cm, ensuring uniform cooking and the elimination of excess
starches through a large diameter overflow.

- Drainer: Removable support surface with drainer function, perfectly flush with the worktop.

- Water flow regulation spout: The spout on the top allows you to control the water flow,
which can be adjusted via a control located on the dashboard.

- Drain tap: Ball valve for draining water, located inside the compartment and controlled
by a handle with a heat-resistant grip for safe and practical management.

This pasta cooker is ideal for large professional kitchens, ensuring high performance,
safety and ease of use thanks to its high-quality components and functional design.
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