PRODUCT DOCUMENT PACK

Prepared and distributed by KW Commercial Kitchen

PRODUCT
Fagor M-E915BM Indirect Heating Boiling Pan | 150L | Electric | IPX5 | 22kW

Model / SKU: M-E915BM
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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/8174/store/7/
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Description

Fagor Kore 900 Electric Indirect Heating Boiling Pan - M-E915BM

Fagor Kore 900 Electric Indirect
Heating Boiling Pan - M-EQ15BM

Quick Overview

Capacity (L): 150

2 mm thick 304 S/S surface top

Laser-cut joints and hidden screws

Double-walled lid with front handle, with diagonal
opening to 75A°

Well stamped into the surface top by robotic welding,
manufactured in AISI-304 stainless steel, with the
bottom of the well in AISI-316L stainless steel

Well filling with hot or cold water by electro valve,
activated with a single switch at the front panel
2a&#x80;&#x9D; safety valve

Robust and reliable 304 S/S drainage filter

Controls with a protective base and system against
water infiltration

High-temperature enameled cast iron flue protector
IPX5 grade water protection

Heating elements located in the lower part of the
machine

Heating controlled by energy regulator and pressure
switch

Bain-marie chamber around the well, with an automatic
filling system when the machine is connected
Automatic chamber level control with quadruple
security: pressure switch to control the pressure in the
chamber, overpressure security valve, thermostat to
limit overheating in the chamber, and pressure gauge
incorporated into the surface top

Automatic flushing

Heating at the bottom of the pan acts on the water in
the surrounding chamber, meaning that the saturated
steam generated at a temperature of 107 A° C heats
the bottom and sides of the well in a uniform manner
The temperature reached is lower than that obtained
with direct heating

Stamped pan floor to avoid deformations

Indicator light
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Key Features

* Capacity (L): 150

* 2 mm thick 304 S/S surface top

* Laser-cut joints and hidden screws

* Double-walled lid with front handle, with diagonal opening to 75°

* Well stamped into the surface top by robotic welding, manufactured in AlSI-304 stainless steel, with the bottom of the well
in AISI-316L stainless steel

* Well filled with hot or cold water by ean lectro valve, activated with a single switch at the front panel

e 2" safety valve

* Robust and reliable 304 S/S drainage filter

¢ Controls with a protective base and system against water infiltration

¢ High-temperature enameled cast iron flue protector

¢ IPX5 grade water protection

* Heating elements located in the lower part of the machine

* Heating controlled by energy regulator and pressure switch

* Bain-marie chamber around the well, with an automatic filling system when the machine is connected

e Automatic chamber level control with quadruple security: pressure switch to control the pressure in the chamber,
overpressure security valve, thermostat to limit overheating in the chamber, and pressure gauge incorporated into the
surface top

¢ Automatic flushing

* Heating at the bottom of the pan acts on the water in the surrounding chamber, meaning that the saturated steam
generated at a temperature of 107 ° C heats the bottom and sides of the well in a uniform manner.

* The temperature reached is lower than that obtained with direct heating

* Stamped pan floor to avoid deformations

* Indicator light

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
Knobs

Net Weight (Kg)
Width (mm)

Depth (mm)

Height (mm)
Packing Width (mm)
Packing Depth (mm)
Packing Height (mm)
Power

Warranty

New

2 knobs
138
800
930
850
1022
840
1255

415V, 22kW/3°N

2 Years Parts & Labour Plus 2 Years Parts Only Warranty When Products Registered Within 14

Days Of Invoice
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