FEDERAI&

HOSPITALITY EQUIPMENT =

Benchtop Heated Bain Marie -
ZCK165BT-1

Quick Overview

Comes With 150 mm 1/1 Pan & Lid

Drain Valve

Analogue Temp. Control

All Stainless Steel

No Exposed Elements

Elements Are Separate (Hidden) From Tank, For Safety,
To Prevent Corrosion & For Ease Of Cleaning

Wet Use Only - Warranty Will Be Void If Run Dry

e Temperature Range E&#x9A;C : +30 to +80
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Description

Benchtop Heated Bain Marie - ZCK165BT-1

Key Features

Comes With 150 mm 1/1 Pan & Lid

Drain Valve

Analogue Temp. Control

All Stainless Steel

No Exposed Elements

Elements Are Separate (Hidden) From Tank, For Safety, To Prevent Corrosion & For Ease Of Cleaning
Wet Use Only - Warranty Will Be Void If Run Dry

Temperature Range 0 C : +30 to +80

1 Year Return to Base Warranty
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https://www.foodequipment.com.au/benchtop-heated-bain-marie-zck165bt-1.html

Your Shipping Specifications

Product Condition New

Net Weight (Kg) 0

Width (mm) 360

Depth (mm) 590

Height (mm) 240

Packing Width (mm) 385

Packing Depth (mm) 640

Packing Height (mm) 290

Power 240V; 1.2kW/10A

Warranty 1 Year Return to Base
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