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PRODUCT
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Model / SKU: KB-5
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Gasmax Semi-automatic 5 Burner NG
Kebab Machine - KB-5

Quick Overview

* Gas Type: NG

* Capacity: 56 kg

e Consumption (MJ/h) 65

* Infrared Ceramic Burners: Ensure even and intense heat
distribution

e Sturdy Stainless Steel Structure

¢ Large Cooking Capacity

¢ Heat Shields on Both Sides: Stainless steel shields
protect and maintain consistent cooking temperatures

¢ Adjustable Cooking Spit: Allows flexibility in distance
between the spit and burners for optimal cooking
control

® Spit Length 5 burners - 965mm, 4 burners - 711mm, 3
burners 4&#x80;&#x93; 533mm

e Efficient Main Burner Pilot: Enables instant ignition for
quick start-up hygiene

¢ High-Performance Design: Engineered for reliable and
consistent cooking results

e Heavy-Duty Motors: Durable motors support extensive
use and longevity

* Convenient Gas Connection: Includes a
3/44&#x80;&#x9D; NPT rear gas connection with Build
Gas Regulator

Description

GasMax Semi-automatic 5 Burner NG Kebab Machine KB-5

Ideal for preparing gyros, shawarmas, tacos al pastor, and doner kebabs, this vertical broiler machine/doner kebab machine excels
in delivering perfectly cooked meats. It ensures the meat remains succulent and tender on the inside while achieving a delicately
crisp exterior. This machine is a must-have for achieving the authentic taste and texture essential to these beloved dishes.

Key Features
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Gas Type: NG

Capacity: 56 kg

Consumption (MJ/h) 65

Infrared Ceramic Burners: Ensure even and intense heat distribution

Sturdy Stainless Steel Structure

Large Cooking Capacity

Heat Shields on Both Sides: Stainless steel shields protect and maintain consistent cooking temperatures
Adjustable Cooking Spit: Allows flexibility in distance between the spit and burners for optimal cooking control
Spit Length 5 burners - 965mm, 4 burners - 711mm, 3 burners — 533mm

Efficient Main Burner Pilot: Enables instant ignition for quick start-up hygiene

High-Performance Design: Engineered for reliable and consistent cooking results

Heavy-Duty Motors: Durable motors support extensive use and longevity

Convenient Gas Connection: Includes a 3/4” NPT rear gas connection with Build Gas Regulator

2 Years Parts & Labour Plus 2 Years Parts Only Warranty When Products Registered Within 14 Days Of Invoice
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Your Shipping Specifications

Product Condition New
Knobs 5 knobs
Net Weight (Kg) 44
Width (mm) 537
Depth (mm) 639
Height (mm) 1170
Packing Width (mm) 650
Packing Depth (mm) 780
Packing Height (mm) 1300
Power 10A plug
Warranty 2 Years Parts & Labour Plus 2 Years Parts Only Warranty When Products Registered Within 14

Days Of Invoice
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