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PRODUCT

Gasmax GBSATSLPG 4-Burner LPG Range with Oven

Model / SKU: GBS4TSLPG

KW COMMERCIAL KITCHEN

7/72 Canterbury Road, Bankstown NSW 2200
Phone 1300 001 366

Email sales@kwcommercial.com.au

Web  www.kwcommercial.com.au

Scan for the current KW product page

DOCUMENT NOTICE

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/md_productpdf/index/generate/product/7075/store/7/
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Description

Gasmax 4 Burner With Oven Flame Failure - GBS4TSLPG

Key Features

¢ Heavy-Duty Burners With Flame Failure

Gasmax 4 Burner With Oven Flame
Failure - GBSA4TSLPG

Quick Overview

Stainless steel front, galvanized sides

LPG

Cast iron open burner

Thermostat (100 - 300A degrees Celsius) controlled
oven

Welded frame structure for best stability

Flame failure control valve

Adjustable heavy-duty legs

12 x 12 inches or 30 x 30 cm cast iron grate
Anti-clogging pilot cover under the grate

A pull-out crumb tray with an angled handle in the front
Shape oven burner

Thermal coupling safety valve for the oven

Stainless steel oven door with good insulation

Stainless steel handle for bottom oven

Kick plate at the bottom for easy access to servicing
3/4-inch rear gas connection

Continuous pilot

Each burner power is 42MJ, powerful for peak
productivity

Burner holes are less likely to be locked by food waste
The burner can be easily dismantled for the best
cleaning

0.35mm thick thermocouple can resist 1400 degrees
Celsius heat
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Stainless steel front, galvanized sides

LPG

Cast iron open burner

Thermostat (100 - 300 degrees Celsius) controlled oven
Welded frame structure for best stability

Flame failure control valve

Adjustable heavy-duty legs

12 x 12 inches or 30 x 30 cm cast iron grate
Anti-clogging pilot cover under the grate

A pull-out crumb tray with an angled handle in the front
Shape oven burner

Thermal coupling safety valve for the oven

Stainless steel oven door with good insulation

Stainless steel handle for bottom oven

Kick plate at the bottom for easy access to servicing
3/4-inch rear gas connection

Continuous pilot

Each burner power is 42MJ, powerful for peak productivity
Burner holes are less likely blocked by food waste

The burner can be easily dismantled for the best cleaning
0.35mm thick thermocouple can resist 1400 degrees Celsius heat

2 Years Parts and Labour + 2 Years Parts Only for Products Registered within 14 Days of Invoice
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Your Shipping Specifications

Product Condition New

Net Weight (Kg) 132

Width (mm) 610

Depth (mm) 855

Height (mm) 1128

Packing Width (mm) 730

Packing Depth (mm) 1020

Packing Height (mm) 890

Power 204MJ/h

Warranty 2 Years Parts and Labour + 2 Years Parts Only for Products Registered within 14 Days of Invoice
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