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Gl : G20 20 mbar P= 41.6 kW (D 26/34 (")
1 Open bumer 9.6 kW
1 Wok 32 kW
G2 : G20 20 mbar P= 1054 kW (D) 33/42 (1"1/4)
4 Open burner 93 kW NOTA :

4 Open bumer 58 kW
1 Solid top 9,5 kW
1 Griddle 8.5 KW
2 Fryer 13.5 kW

G3: G20 20 mbar P= 43.1kW D 26/34 (1"
2 Griddls 128 KW
2 Charcoal 7 kW

Al / A2 : Cold water () 1521

V1 / V2 : Drain () 50 mm

El B2 E3 : Ignition 230V 1P N+T P= 01 kW
BA : Bain marie 230V (P N+T P= 238 kW

The top will have a thickness of 800mm

- 120mm for
- 650mm for
- 600mm for
- 200mm for
- 200mm for

the top and the flue (40+80)
the fryer

the open burner

the Wok

the bain marie

Stainkss mecl 110mm kight

1 piece

Type of the stove : Central S000z1660
N Parts S pleces

Finish + Stainless stes]

Trins + Stainoss stoel & Chromium
Top + Aisi 430 30/10

Handral L )

Flue + Stainless stel

Bas G31 37 mbar

Etectriciy P20 VIR +T

Vater + Cold water

CARACTERISTIQUES TECHNIQUES

0ty] Fanction Code Pover. 1K) | @ injectar
| Opm b [TV 10 | 58 12 e
4 | Open bumer | TFV 1301 93 145 00300
|1 | Open burner | TFI 1409 96 145 00400
E|1| wok TFW 3700 32 065
S|1| sowp | TRC 1501 95 15 X0
S 1| Griddle 15 TGR 1901 85 1 Castiron Smookh
2|2 | ordde 20 TGR 1913 128 1 Chromiom Smooth.
2 | Fryer 200 336 135 See manual 5L
2 | Charcoal 168 105 7 Bee manmal
1 o e | s 1w e
1 | Salamander TSG 0600 85 1 5G 267
o[ foction | Goe | Poer v | Jewin
5[t [ Ben | o o1 | 20 B0V 4T |GV
T Foreiion
=2 | ater tap on self Chavonast 1308
2|1 | shelf 3500m600
2
£
Tester APV T
Electrolux SPA

REFERENCE,

Museum ISLAMIC ARTS

DOHA QATAR

Tate of OROER Date of AVAILABILITY AT THE FACTORY

24/08/06 Sem 43 / 2006
Grder Confirmatian Transpart

INDICES HODIFICATIONS EXECUTION| DATES

TATE PRODUCTION NB_ || Persen in charge
01/09/2006 11 Bonnotte O
SCALE VIsh
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Y ELECTROLUX PROFESSIONEL o1
USINE

71 - 9, Avenue Marc Seguin
26240 St VALLIER

Tel: +33 (014 75 23 05 00
Fax: +33 (0)4 75 73 32 82
www.mal teni.con




