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Fagor Kore 900 Series Electric 4 Burner + Oven C-E941 | 22kW | 415V

Model / SKU: C-E941
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Web  www.kwcommercial.com.au

DOCUMENT NOTICE

Scan for the current KW product page

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://www.foodequipment.com.au/amfile/file/download/file/2518/product/8163/
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DENOMINATION:

DIMENSIONS
Electric cooker with oven, 2 square plates, 900 range.
DESCRIPTION : X Width 800 mm X Gross width 840 mm

Y Depth 930 mm Y Gross depth 1022 mm
"- Surface tops manufactured in 2 mm thick AISI-304 stainless steel, P P
designed to prevent liquids spilt from the pans from penetrating Z Height 850 mm Z Gross height 1255 mm
into the cooker. ) )
- Laser-cut joints, automatic welding and polishes. Screws hidden from Net Weight 150,0 kg Gross Weight 172,0 kg
view.

Net volume 0,630 m3 Gross volume 1,077 m3
- Hot plates manufactured with 300 x 300 mm cast iron, with 4 kW of
power, hermetically sealed into the funnelled surface top.
- Power regulation by 7 position selector. ELECTRICITY TECHNICAL SPECIFICATIONS
- Safety thermostat for each plate. Electri 22,000 KW
- Interior fan to lower the temperature of the components. Eectnic power ’
- Funnelled surface with rounded corners for easy cleaning. Amperage (A) 40A
- High temperature enamelled cast iron flue protector. Heati 22.00 KW
- Access to the components from the front. eating power ,
- Machines with IPX5 grade water protection. Voltage 400V - 3N
- VOLTAGE: 400 V 3+N. Ask for other voltages .
" Electric frequency 50/60Hz
"- Electrical oven with GN 2/1 dimensions. CONNECTIONS TECHNICAL SPECIFICATIONS
- User-friendly, with controls set on the .

Three-phase +N 400V wiring AX6MM2+T

upper panel for better ergonomics.

- Cooking chamber made entirely from
stainless steel, making it easier to

clean and ensuring a better level

of hygiene.

- Tray inserted sideways, making it more
user-friendly.

- Guide rails at three levels which offers
different usage options.

- Guides rails with “U” shape to prevent the
racks from tipping.

- Temperature controlled by thermostatic
valve (125 — 310 °C).

su durabilidad.

-Heating via stainless steel

covered elements with selector switch to
control the upper and/or lower zones.

- Oven floor made from 6 mm cast iron,
which guarantees better performance and
even heat distribution.

- Fibre glass closing seal that improves
the thermal efficiency of the oven and
guarantees durability.

- Detachable oven door which makes repairs
easier."

POSSIBLE OPTIONS :

- 230 1N- Transformation A 230 V single phase
- 230 11l - A 230 V three-phase transformation without neutral
- MARINE - Other machines - Ship transformation - 440 IlI

POSSIBLE ACCESSORIES :

- COOKER ACCESSORIES KORE
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Electrical connection
M plates control
Oven control 1

Oven control 2
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