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PRODUCT

Giorik TG720GT Cooktop On Stand —400mm Wide - Gas

Model / SKU: TG720GT
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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: /home/sarah/kw_system/07_Content_Library/product_db/supplier raw data/stoddart_extracted/9_Giorik/Data Sheets/Mo



G INNOVATIVE COOKING EQUIPMENT

TG720GT Solid Target Top - Gas / Open Base

Product Information:

Class leading, European style, professional quality and
reliability since 1963

700 series, ultra-thick, reinforced radiant plate with central
cut-out and high-power circular steel burner (23 MJ/h)
Piezo ignition circular burner with flame failure device and
pilot burner capable of reaching 500°C at the centre of
the plate and 200°C around the edges

Temperature regulation via variable power flame control
Robust 304 grade stainless steel construction with
rounded corners for improved cleaning

Removable grease tray

Open base with optional door available (SPGI.2016437)
Height adjustable stainless steel feet for a 900mm
working height

24-month warranty
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Nominal Test Point Pressure 1.0 kPa 2.65 kPa
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Due to continuous product research and development,
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