


LUX 980 & 700
Just the pleasure of cooking

Dexion Products are designed to guarantee high 
performance, long-lasting reliability and optimized energy 
consumption for operators in commercial catering. 
A groundbreaking structural concept, making maximum 
use of the modular nature of machines provides 
exclusive and versatile cooking systems.

More time for yourself 
Easy to clean 
It is easy if the machines are designed so that there are no areas 
for dirt to accumulate (moulded worktops with rounded corners) 

Reliability
Sound and long-lasting 
A strong worktop, designed to be long-lasting, and made of extra 
thick AISI 304 stainless steel (line 980, 2 mm & line 700 1.5 mm). 
All single machine components are sturdy: side panels and bottom 
in stainless steel, cast iron burners and brass flame diffusers, 
insulated double wall oven and adjustable stainless steel feet 
(150 - 200 mm).   

Whenever you think about your kitchen, or about 
how pleasant your work can be, or whenever 
you want to enjoy cooking, that’s when we 
at DEXION can help you. 
Our technology is not a goal in itself, but it is dedicated 
to allow you perform every note of the symphony 

Your needs, our mission.     

Cooking in freedom

Savings
Easy maintenance 
It is easy to take action when a technical fault occurs, thanks to 
convenient front access on all models and a rear technical 
compartment on the cantilever version. The costs of assistance 
and machine downtime are minimised.   

Relaxing
Ergonomics 

that the various units are seamlessly joined, designed to make 
it easier for the operator to move pans and to clean.    
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Pasta CookerFry Top

Fryer

Gas Range

Solid TopInductionElectric Range

LUX 980

LUX 980
LUX 700

The LUX 980 line is the perfect synthesis of a modular structure, 
with 40, 80 and 120 cm units and two support systems: 
on legs (free standing unit) or on a single load-bearing structure 
(cantilever unit). 
A highly versatile layout and a wide choice of available models 
allows you to customize and make the best possible use of 
any space, installing the equipment against the walls or 
back-to-back in two lines - the LUX 980 units can also be 
combined with LUX 700 units.    

Electric Range Fry TopFryer Pasta Cooker

Modular and functional design
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LxPxH cm LxPxH cm 5,5 kW 7 kW 11 kW kW kW kW Kg

LX98G2AXXS 40x90x85 - 2 - - - 11 - 48

LX98G2AXL 40x90x85 - - 1 1 - 18 - 48

LX98G2AXXL 40x90x85 - - - 2 - 22 - 48

LX98G4AXXS 80x90x85 - 4 - - - 22 - 74

LX98G4AXL 80x90x85 - - 2 2 - 36 - 74

LX98G4AXXL 80x90x85 - - 1 3 - 40 - 74

LX98G6AXXS 120x90x85 - 6 - - - 33 - 104

LX98G6AXXL 120x90x85 - - 3 3 - 54 - 104

LX98G4FXXS 80x90x85 54x70x30 4 - - 7 29 - 106

LX98G4FXL 80x90x85 54x70x30 - 2 2 7 43 - 106

 LX98G4FEXXS 80x90x85 54x70x30 4 - - - 22 6 106

 LX98G4FEXL 80x90x85 54x70x30 - 2 2 - 36 6 106

LX98G4FXXL 80x90x85 54x70x30 - 1 3 7 47 - 106

LX98G6FAXXL 120x90x85 54x70x30 - 3 3 7 61 - 143

 LX98G6FEAXXS 120x90x85 54x70x30 6 - - - 33 6 143

 LX98G6FEAXXL 120x90x85 54x70x30 - 3 3 - 54 6 143

LX98G6FMXXL 120x90x85 100x70x30 - 3 3 10 64 - 171

 LX98G6FMGXXL 120x90x85 100x70x30 - 3 3 10 64 5 grill 171

LX98G2XXS 40x90x25 - 2 - - - 11 - 40

LX98G2XL 40x90x25 - - 1 1 - 18 - 40

LX98G2XXL 40x90x25 - - - 2 - 22 - 40

LX98G4XXS 80x90x25 - 4 - - - 22 - 65

LX98G4XL 80x90x25 - - 2 2 - 36 - 65

LX98G4XXL 80x90x25 - - 1 3 - 40 - 65

LX98G6XXS 120x90x25 - 6 - - - 33 - 90

LX98G6XXL 120x90x25 - - 3 3 - 54 - 90

This line of gas ranges comprises models with 2/4/6 burners available as 
freestanding unit or top. Free standing unit: on an open cabinet, on a static gas 
or electric oven. Top: this version can be positioned on cupboard base units 
or cantilever supports. The worktop is in 2 mm AISI 304 18/10 stainless steel 
with drawn edges to make it watertight, to prevent dirt from penetrating and for 
easier cleaning. The rounded corners and the one piece pressed top, prevent 

in nichel plated cast iron, with 5,5 kW, 7 kW and 11 kW brass burner caps with 

OVEN: available with gas heating or electric heating. Stainless steel double 
skinned cooking chamber with enamelled bottom (optional cast iron bottom), 
double door with insulation casing, double door in stainless steel; Gastronorm 
GN 2/1 dimensions; Chimney grids and pan supports in stainless steel.

thermostatic temperature control with safety valve and thermocouple; 
piezoelectric burner ignition.

positioned at the bottom and at the top of the oven chamber; thermostatic 
temperature control.             

On cupboard

On oven

TOP

Model Exterior
dimension

Oven
dimension

Heating
capacity Gas oven Tot. gas Electric

oven
Weight Price

€

Gas ranges

 

• High power: Flex Burner of 5,5 kW, 7 kW and 11 kW
• 60% certified efficiency 
• Maximum flexiblity: the burner position (from front to back and viceversa)
   can be changed through nozzles directly on site
• Horizontal flame: uniform heat distribution, also ideal for delicate cooking
• Maximum flexiblity thanks to an adjustable power range, to satisfy every need
• Protected pilot flame

Flex Burners
    5,5 kW - 7 kW - 11 kW    5new
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gKWkWkWk 7mc HxPxLmc HxPxL

LX98GTA 80x90x85 - - 12 12 - 100

 LX9ETA 90x90x85 - - 3,5x4 (14) 14 400V, 3N, 50/60 Hz 143

LX98GTF 80x90x85 54x69,5x32 1 12 19 - 125

LX98GT 80x90x25 - - 12 12 - 85

 LX9ET 90x90x25 - - 3,5x4 (14) 14 400V, 3N, 50/60 Hz 121

Solid top
2

GAS VERSION: On an open cabinet or gas oven or available as Top 
module. The cooking plate with a surface area of 0.5m 2 is in cast iron 
(10 mm thickness) with a removable central ring. The hotplate surface 
reaches 500 °C in the centre and decreases towards the edges, ensuring 

are perfect to simmer, keep warm and boil. Piezoelectric burner ignition 
for the hotplate. Gas Oven: cooking chamber in stainless steel with 
enamelled steel bottom, double skinned chamber with Gastronorm

ELECTRIC VERSION: on open cabinet or top version, with carbon steel 
plate with 4 independent working areas, each powered by 3.5 kW heating 
elements. Operating temperatures: 80 - 450 °C.

On cupboard

On oven

TOP

Model Exterior
dimension

Oven
dimension

Oven Plates T Power supply Weight Price

€

LUX 980

This line of LUX 980 electric ranges comprises models with 2/4/6 
hotplates available as free-standing units (on an open cabinet or on oven) 
or as top version (positioned on cupboard base units or on rojecting 
supports). The worktop is made of extra thick stainless steel (2 mm) with 
drawn edges to make it watertight. Rapid heating HOTPLATES in cast iron, 
with safety device to prevent overheating, powered by 3 kW and 4 kW 
heating elements with 6-position thermostat for optimized power control. 
Indicator lights show when each hotplate is in operation. 
OVEN: electric heating; cooking chamber in stainless steel with 
enamelled bottom; double skinned oven chamber with Gastronorm 

grid side supports in 18/10 stainless steel, double door in stainless steel.        

Model

 LX98E2AQ

 LX98E4AQ

 LX98E6AQ

 LX98E4FQ

 LX98E6FAQ

 LX98E2Q

 LX98E4Q

 LX98E6Q

Exterior
dimension

Oven
dimension

Capacity
electrical plates

Oven T Power supply Weight

K4cHxPxLcHxPxL

40x90x85 2 6 400V z 78

80x90x85 400V z

5 4 2 20 400V z

80x90x85 2 6 9 400V z

5 2 4 2 6 26 400V z

40x90x25 2 0 6 400V z 68

80x90x25 400V z 92

5 4 2 20 400V z

Electric ranges

On cupboard

On oven

TOP

Price

€
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Charcoal grill

Model

On cupboard

LX98GPLA4

LX98GPLA9

TOP (for hanging version only}

LX98GPL4

LX98GPL9

Weight

26

39

05

57

Tot.

kW

01

02

01

02

Gas burners

1

2

1

2

Grids

n°

1

2

1

2

Grid dimension

37346

)2(37346

37346

)2(37346

Exterior dimension

580904

580908

5,430904

5,430908

This line comprises models available as free-standing unit on cupboard base 
or as Top unit, with different modular units (1/2 unit, full-length unit), with gas 
heating. Side panels and bottom in extra thickness stainless steel, adjustable 
stainless steel feet. Chimneys in steel. Stainless steel worktop with height 
adjustment front levers, double-face s/s grill with one side for meat and one 

Flexible cooking thanks to independent heating for each hotplate. 

Price

€

 
Induction cooker

gKWkWk5mcHxPxL

TOP

  LX984I 85zH06/05,N3,V00401252x09x04

  LX989I 38zH06/05,N3,V00402452x09x08

The range consists of 2 or 4 independent induction zones powered 
at 5 kW each. 
The 6 mm glass surface only heats up when in direct contact with 
induction friendly pans and pots (ONLY), while the rest of the surface 
remains switched off and cold for a more comfortable working 
environment and a reduction in energy consumption of about 50% 
compared to traditional ranges.   
Each Hotplate has 6 different power levels. An indicator light shows 
when the top is in operation. 

Exterior
dimension

Power T Power supply Weight Price

€

Model
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Model Plate Exterior
dimension

Hotplate Gas burners
Heating 
elements Tot. Power supply Weight

Smooth Grooved Chrome LxPxH cm LxP cm 8 kW 6 kW kW kW Kg

On cupboard

LX98GFT • • 40x90x85 38x72x1,5 1 - 8 - 82

LX98GFTA4R  • 40x90x85 38x72x1,5 1 - 8 - 82

LX98GFT • • 80x90x85 78x72x1,5 2 - 16 - 135

LX98GFTA9R  • 80x90x85 78x72x1,5 2 - 16 - 135

LX98GFT • • • 80x90x85 78x72x1,5 2 - 16 - 135

 LX98EFT • • 40x90x85 38x72x1,5 - 1 6 400V, 3N, 50/60 Hz 82

 LX98EFTA4R  • 40x90x85 38x72x1,5  - 1 6 400V, 3N, 50/60 Hz 82

 LX98EFT • • 80x90x85 78x72x1,5 - 2 12 400V, 3N, 50/60 Hz 135

 LX98EFTA9R  • 80x90x85 78x72x1,5 - 2 12 400V, 3N, 50/60 Hz 135

 LX98EFT • • • 80x90x85 78x72x1,5 - 2 12 400V, 3N, 50/60 Hz 135

TOP

• • 40x90x25 38x72x1,5 1 - 8 - 62

LX98GFT4R  • 40x90x25 38x72x1,5 1 - 8 - 62

• • 80x90x25 78x72x1,5 2 - 16 - 62

LX98GFT9R  • 80x90x25 78x72x1,5 2 - 16 - 100

• • • 80x90x25 78x72x1,5 2 - 16 - 100

 • • 40x90x25 38x72x1,5 - 1 6 400V, 3N, 50/60 Hz 62

 LX98EFT4R • 40x90x25 38x72x1,5  - 1 6 400V, 3N, 50/60 Hz 62

 • • 80x90x25 78x72x1,5 - 2 12 400V, 3N, 50/60 Hz 62

 LX98EFT9R • • 80x90x25 78x72x1,5 - 2 12 400V, 3N, 50/60 Hz 100

 • • • 80x90x25 78x72x1,5 - 2 12 400V, 3N, 50/60 Hz 100

The LUX 980 Frytop line offers a wide range of options for contact 
cooking, with smooth, ribbed or mixed cooking surface, chrome-treated 
or mild steel, with different modular units (1/2 unit, full-length unit), 
with electric or gas heating, all with thermostatic operating temperature 
control. Hotplate, 15 mm thickness, gently sloping for easy cleaning 
and for easy removal of grease; back splash in AISI 304 18/10 stainless 
steel, 3 mm thickness, seamlessly welded to the  worktop, removable 
grease collection drawer in stainless steel; different cooking options 
on 80 modules, thanks to two independent burners.      

Price

€

Fry tops
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Model Exterior
dimension

Pan
dimension

Pan
capacity

Gas
burners

Heating 
elements Tot. Power supply Weight

LxPxH cm LxPxH cm Lt kW kW kW kW Kg

On cupboard

LX98GF4A 40x90x118 30x40x31,5 18 18 - 18 - 69

LX98GF4AN* 40x90x118 30x40x31,5 18 18 0,03 18 230V, 1N, 50 Hz 77

LX98GF9A 80x90x118 30x40x31,5 18+18 18+18 - 36 - 114

LX98GF9AN* 80x90x118 30x40x31,5 18+18 18+18 0,03 36 230V, 1N, 50 Hz 128

 LX98EF42V 40x90x85 14x34x20 8+8 - 5,25+5,25 10,5 400V, 3N, 50/60 Hz 56

 LX98EF4 40x90x85 30x40x20 18 - 16 16 400V, 3N, 50/60 Hz 56

 LX98EF9 80x90x85 30x40x20 18+18 - 16+16 32 400V, 3N, 50/60 Hz 91

 LX98EF4L 40x90x85 31x44x20 21 - 20 20 400V, 3N, 50/60 Hz 58

 LX98EF9L 80x90x85 31x44x20 21+21 - 20+20 40 400V, 3N, 50/60 Hz 91

TOP 

LX98GF4TA 40x90x90 30x40x31,5 18 18 - 18 - 60

LX98GF4TAN* 40x90x90 30x40x31,5 18 18 0,03 18 230V, 1N, 50 Hz 68

LX98GF9TA 80x90x90 30x40x31,5 18+18 18+18 - 36 - 101

LX98GF9TAN* 80x90x90 30x40x31,5 18+18 18+18 0,03 36 230V, 1N, 50 Hz 115

 LX98EF4T 40x90x58 30x40x20 18 - 16 16 400V, 3N, 50/60 Hz 50

 LX98EF9T 80x90x58 30x40x20 18+18 - 16+16 32 400V, 3N, 50/60 Hz 85

A line of fryers with tank in AISI 304 18/10 stainless steel with pressed 

to robot welding, with simple and safe used oil outlet system and

with gas or electric heating, burners inside the tank, electro-mechanical 

GAS HEATING: stainless steel burner inside the tank with high output 

ELECTRIC HEATING: electric heating elements in INCOLOY armoured 
stainless steel, easily tilted for thorough cleaning; thermostatic 

* 
 - 

Price

€

Fryers
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Braising pans

Model Exterior
dimension

Pan
dimension Pan capacity Gas burners

Heating 
elements Tot. Power supply Weight

gKWkWkWktLmcHxPxLmcHxPxL

LX98GBRVI 80x90x85 79x69x20 80 20 0,2 20 230V z

 LX98EBRVI 80x90x85 79x69x20 80 - 2 2 V z

TOP

LX98GBRVIT 5 80x69x20 80 2 0,2 2 230V z

 LX98EBRVIT 5 80x69x20 80 - 2 2 V z

LUX 980

The LUX 980 braising pans are available in 4 models, with gas heating or 
electric heating, with manual tilting tank, for easy product discharge and 
easy cleaning. Braising pans are; very versatile and allow moist cooking, 
contact cooking, and water immersion cooking. Cooking tank, with 
shaped front part to make discharge and cleaning easier. Water load tap 

system.
GAS HEATING: stainless steel burner with multiple arms for more even 
heat diffusion; thermostatic temperature control.
ELECTRIC HEATING: armoured heating elements in stainless steel at the 
bottom of the tank; thermostatic temperature control.

Price

€

Pasta cookers

Model Exterior
dimension

Tank
dimension

Tank
Capacity

Gas
burners

Heating 
element Tot. Power supply Weight

gKWkWkWktLmcHxPxLmcHxPxL

On cupboard

LX98GC4SC 40x90x85 30,5x51x27,5 40 13,3 - 13,3 - 57

LX98GC9SC 80x90x85 30,5x51x27,5 40+40 3 - 26,6 - 94

 LX98EC4SC 40x90x85 30,5x51x27,5 40 - 9 9 400V z 51

 LX98EC9SC 80x90x85 30,5x51x27,5 40+40 - 9+9 18 400V z 81

TOP (for hanging version only)

 LX98EC4TSC 40x90x58 30,5x51x27,5 40 - 9 9 400V z 45

 LX98EC9TSC 80x90x58 30,5x51x27,5 40+40 - 18 18 400V z 75

The pasta cookers are available in one or two pans version, with 40 lt. 
capacity, gas or electric heated. The deep drawn tanks are in AISI 316 
stainless steel, with expansion zone for starch collection and pressed 
rounded edges to make cleaning easier. Worktop is made of 2 mm extra 
thick stainless steel. Straining grid for baskets. Strain baskets in AISI 304 
Stainless Steel 18/10 with thermo insulated handle. 
Water inlet and outlet tap. 

Safety device with thermocouple connected to the pilot burner. 
Piezoelectric ignition for the burner.  
ELECTRIC MODELS: electric heating elements in armoured stainless 
steel; power adjustment with 4-position switch; temperature control with 
operating and safety thermostat.

Price

€
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Bain marie

Model Exterior
dimension

Pan
dimension

Pan
capacity

Heating 
elements Tot. Power supply Weight

gKWkWkWkmc HxPxLmc HxPxL

On cupboard

 LX98EBMA4 40x90x85 31x69x16 (GN 4/3) 2,5 2,5 230V, 1N, 50 Hz 45

 LX98EBMA9 80x90x85 63x69x16 (GN 8/3) 6 6 400V, 3N, 50/60 Hz 68

TOP

 LX98EBM4T 40x90x25 31x69x16 (GN 4/3) 2,5 2,5 230V, 1N, 50 Hz 36

 LX98EBM9T 80x90x25 63x69x16 (GN 8/3) 6 6 400V, 3N, 50/60 Hz 50

This line comprises 2 models with electric heating. The deep drawn tank 
is seamlessly welded to the top. Designed to hold GN 4/3 containers 
(40 module), and GN 8/3 containers (80 module). Indirect electric heating 
attached to the external bottom of the welland thermostatically controlled.

Price

€

Boiling pans

Model Exterior
dimension

Pans 
dimension

Pan 
capacity

Heating Gas Burners
Heating 
elements Power supply

Peso
Weight

gKWkWkWktLmc HxØmc HxPxL

On cupboard

LX98G100 80x90x85 60x42 100 • 21 - 21 - 118

LX98G150 80x90x85 60x54 150 • 21 - 21 - 123

LX98G100I 80x90x85 60x42 100 • 21 - 21 - 143

LX98G150I 80x90x85 60x54 150 • 21 - 21 - 148

 LX98E100I 80x90x85 60x42 100 • - 14,4 14,4 400V, 3N, 50/60 Hz 128

 LX98E150I 80x90x85 60x54 150 • - 14,4 14,4 400V, 3N, 50/60 Hz 134

LX98G100T 80x90x70 60x42 100 • 21 - 21 - 113

LX98G150T 80x90x70 60x54 150 • 21 - 21 - 118

LX98G100IT 80x90x70 60x42 100 • 21 - 21 - 138

LX98G150IT 80x90x70 60x54 150 • 21 - 21 - 143

 LX98E100IT 80x90x70 60x42 100 • - 14,4 14,4 400V, 3N, 50/60 Hz 123

 LX98G150IT 80x90x70 60x54 150 • - 14,4 14,4 400V, 3N, 50/60 Hz 129

LUX 980

The LUX 980 boiling pans line comprises models with 100 and
150 litres capacity, both with direct or indirect gas heating or indirect 
electric heating. The choice depends on the energy supply available and 
the gastronomic dishes to be prepared.
The worktop is in stainless steel, with drawn edges for liquid collection; 
tank in AISI 304 18/10 stainless steel with bottom in AISI 316 stainless 
steel to prevent the corrosive action of salty water; Brass drain tap and 

hinges; hot and cold water tap with swivel nozzle on worktop.
INDIRECT VERSION («I» model): Interspace in AISI 304 18/10 stainless 
steel; safety valve with pressure gauge; interspace water level viewer, 
«simmer» function.

Price

€

TOP (for hanging version only)

Tot.

18_19LUX 980



Pasta CookerFry Top

Fryer

Gas Range

Solid TopInductionElectric Range

LUX 700

LUX 700

The LUX 700 line comprises over 100 models, with 40, 70 and 120 
cm units and two support systems: on legs (free standing unit) or on 
a single load-bearing structure (cantilever unit). A highly versatile layout 
and a wide choice of available models allows you to customize and 
make the best possible use of any space, installing the equipment 
against the walls or back-to-back in two lines - the LUX 700 units can 
also be combined with LUX 980 units.

Gas Range Fry TopFryer Pasta Cooker

Ergonomic and functional design
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This line of gas ranges comprises models with 2/4/6 burners available 
as freestanding unit or top. free standing unit: on an open cabinet, on a 
static gas, electric or a maxi oven. Top: this version can be positioned on 
cupboard base units or cantilever supports. The worktop is in 1,5 mm 
AISI 304 18/10 stainless steel with drawn edges to make it watertight, to 
prevent dirt from penetrating and for easier cleaning. The rounded corners 
and the one piece pressed top, prevent liquids infiltration between the 
modules and overflows. Removable hob burners in nichel plated cast iron, 
with 5,5 kW or 7 kW, brass burner caps with self-stabilizing flame.
OVEN: available with gas heating or electric heating. Stainless steel 
double skinned cooking chamber with enamelled bottom (optional cast 
iron bottom), double door with insulation casing, double door in stainless 
steel; Gastronorm GN 2/1 dimensions; Chimney grids and pan supports 
in stainless steel.
GAS OVEN: 6 kW burner in stainless steel with self-stabilizing flame; 
thermostatic temperature control with safety valve and thermocouple; 
piezoelectric burner ignition.
ELECTRIC OVEN: 5,3 kW armoured heating elements in stainless steel 
positioned at the bottom and at the top of the oven chamber; thermostatic 
temperature control.

Model Exterior
dimension

Oven
dimension

Heating capacity Gas oven Tot. gas Electric oven Power supply Weight

gKcHPLcHPL

On cupboard

LX7G2AXS - - - - -

LX7G2AXL - - - - -

LX7G4AXS - - - - -

LX7G4AXL - - - - -

LX7G6AXS - - - - -

LX7G6AXL - - - - -

On oven

TOP

LX7G4FXS - - -

LX7G4FXL - - -

 LX7G4FEXS - - V z

 LX7G4FEXL - - V z

 LX7G4FEVXS - - V z

 LX7G4FEVXL - - V z

LX7G6FAXS - 9 - -

LX7G6FAXL - - -

LX7G6FEAXS - - V z

LX7G6FEAXL - - V z

LX7G6FMXS - - -

LX7G6FMXL - - -

LX7G2XS - - - - -

LX7G2XL - - - - -

LX7G4XS - - - - -

LX7G4XL - - - - -

LX7G6XS - - - - -

LX7G6XL - - - - -

Price

€

 

Flex Burners
    5,5 kW - 7 kW    5new

Gas ranges

• High power: Flex Burner of 5,5 kW, 7 kW
• 60% certified efficiency 
• Horizontal flame: uniform heat distribution, also ideal for delicate cooking
• Maximum flexiblity thanks to an adjustable power range, to satisfy every need
• Protected pilot flame
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This line of LUX 700 electric ranges comprises models with 2/4/6 
hotplates available as free-standing units or as top version. Round, 
squared, lowered plates. Free-standing unit: on an open cabinet, on a 
static oven. Top: the top version can be positioned on cupboard base 
units or projecting supports.The worktop is made of extra thick stainless 
steel (1,5 mm) with drawn edges to make it watertight. Rapid heating 
HOTPLATES in cast iron, with safety device to prevent overheating, 
are inserted in the «watertight», pressed one piece top and are powered 
by 1,5 kW and 2,6 kW heating elements with 6-position thermostat for 
optimized power control. Rounded corners and a moulded recess ensure 

when each hotplate is in operation. 
OVEN: electric heating: cooking chamber in stainless steel with enamelled 
bottom; double skinned oven chamber with Gastronorm GN 2/1 

supports in 18/10 stainless steel, with triple row of runners; double door 
in stainless steel.          

Model Exterior
dimension

Oven
dimension

Capacity electrical plates Oven Tot. Power supply Weight

gKWkWkWk 5,2Wk 6,2Wk 5,1mc HxPxLmc HxPxL

On cupboard

 LX7E2A 40x73x85 - 1 1 - - 4,1 400V, 3N, 50/60 Hz 35

 LX7E2AQ 40x73x85 - - 2 - - 5,2 400V, 3N, 50/60 Hz 45

 LX7E2APQ 40x73x85 - - - 2 - 5 400V, 3N, 50/60 Hz 58

 LX7E4A 70x73x85 - 2 2 - - 8,2 400V, 3N, 50/60 Hz 60

 LX7E4AQ 70x73x85 - - 4 - - 10,4 400V, 3N, 50/60 Hz 69

 LX7E4APQ 70x73x85 - - - 4 - 10 400V, 3N, 50/60 Hz 92

 LX7E6AQ 110x73x85 - - 6 - - 15,6 400V, 3N, 50/60 Hz 136

On oven

TOP 

 LX7E4F 70x73x85 56x66x31 2 2 - 5,3 13,5 400V, 3N, 50/60 Hz 90

 LX7E4FQ 70x73x85 56x66x31 - 4 - 5,3 15,7 400V, 3N, 50/60 Hz 99

 LX7E4FP 70x73x85 56x66x31 - - 4 5,3 15,3 400V, 3N, 50/60 Hz 125

 LX7E4FVP 70x73x85 56x37x32 - - 4 2,6 12,6 400V, 3N, 50/60 Hz 117

 LX7E6FA 110x73x85 56x66x31 3 3 - 5,3 17,6 400V, 3N, 50/60 Hz 136

 LX7E6FAQ 110x73x85 56x66x31 - 6 - 5,3 20,9 400V, 3N, 50/60 Hz 142

 LX7E2 40x73x25 - 1 1 - - 4,1 400V, 3N, 50/60 Hz 20

 LX7E2Q 40x73x25 - - 2 - - 5,2 400V, 3N, 50/60 Hz 27

 LX7E4 70x73x25 - 2 2 - - 8,2 400V, 3N, 50/60 Hz 40

 LX7E4Q 70x73x25 - - 4 - - 10,4 400V, 3N, 50/60 Hz 49

Price

€

Electric ranges
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Induction and infrared cooker

Model Exterior
dimension

Oven
dimension

Power Oven Tot. Power supply Weight

gKWkWkWk 5Wk 5,3mc HxPxLmc HxPxL

Induction on cupboard

 LX7EA4I 40x73x85 - 2 - - 7 400V, 3N, 50/60 Hz 53

 LX7EA7I 70x73x85 - 4 - - 14 400V, 3N, 50/60 Hz 76

 LX7EWA4 40x73x85 - - 1 - 5 400V, 3N, 50/60 Hz 50

Induction TOP

 LX7E4I 40x73x25 - 2 - - 7 400V, 3N, 50/60 Hz 38

 LX7E7I 70x73x25 - 4 - - 14 400V, 3N, 50/60 Hz 61

 LX7EW4 40x73x25 - - 1 - 5 400V, 3N, 50/60 Hz 38

Infrared on cupboard 1,8 kW 2,5 kW
 LX7EVCA2 40x73x85 - 1 1 - 4,3 400V, 3N, 50/60 Hz 53

 LX7EVCA4 70x73x85 - 2 2 - 8,6 400V, 3N, 50/60 Hz 76

Infrared on oven 1,8 kW 2,5 kW
 LX7EVC4F 70x73x85 56x66x31 2 2 5,3 13,9 400V, 3N, 50/60 Hz 99

Infrared TOP

 LX7EVC2 40x73x25 - 1 1 - 4,3 400V, 3N, 50/60 Hz 27

 LX7EVC4 70x73x25 - 2 2 - 8,6 400V, 3N, 50/60 Hz 49

INDUCTION COOKER: the range consists of 2 or 4 independent induction zones powered 
at 3,5 kW each or the wok model of 5 kW. The 6 mm glass surface only heats up when 
in direct contact with induction friendly pans and pots (ONLY), while the rest of the surface 
remains switched off and cold for a more comfortable work environment and a reduction 
in energy consumption of about 50% compared to traditional ranges. Each Hotplate has 
6 different power levels. An indicator light shows when the top is in operation.      
INFRARED COOKER: allow you to work with different pots at the same time, with low 
heating dispersion and the practicality of cleaning a glass top. The cooking top is a 6 mm 
ceramic glass perfectly sealed inside the unit, with independent hotplates equipped with 
a safety device to prevent overheating. An indicator light shows when the top is in operation. 
Available as top line with 2 or 4-heating zones or freestanding in the 4-zone on 5,3 kW oven 
or on open cupboard base.    

Price

€

8.064

12.825

5.803

7.678

12.351

5.600

1.920

3.177

4.641

1.848

3.026

Solid top
2

On an open cabinet or gas oven or as Top module, which can be 
positioned on cupboard base units or projecting supports. The cooking 
plate with a surface area of 40 dm2 is in cast iron (10 mm) with a removable 
central ring. The base is made of extra thick stainless steel, with pressed 
edges for liquid collection. The hotplate surface reaches 500 °C in the 
centre and decreases towards the edges, ensuring excellent isothermal 

keep warm and boil. Piezoelectric burner ignition for the hotplate. 
GAS OVEN: cooking chamber in stainless steel with enamelled steel 

Stainless steel double door.
ELECTRIC SOLID TOP: in top version, with carbon steel plate with 4 
independent working areas, each powered by 3,5 kW heating elements. 
Operating temperatures: 80 - 450 °C.

Model Exterior
dimension

Oven
dimension

Burners power Oven Supply Weight

gKlE22lE9HxPxLHxPxL

On cupboard

LX7GTA 9

 LX7ETA 9 V z

LX7GTF

 LX7ETF V z

LX7GT 9

 LX7ET7 9 V z

TOP 

On oven

Tot. Price

€
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Model Plate Exterior
dimension

Hotplate Gas burners
Heating 
elements Tot. Power supply Weight

Smooth Grooved Chrome LxPxH cm LxP cm 5,5 kW 4 kW kW kW Kg

On cupboard

TOP

LX7GFTA4L / LC • • 40x73x85 35x57 1 - 5,5 - 63

LX7GFTA4R • 40x73x85 35x57 1 - 5,5 - 63

LX7GFTA7L / LC • • 70x73x85 65x57 2 - 11 - 97

LX7GFTA7R • 70x73x85 65x57 2 - 11 - 97

LX7GFTA7LR / LRC • • • 70x73x85 65x57 2 - 11 - 97

 LX7EFTA4L / LC • • 40x73x85 35x57 - 1 4 400V, 3N, 50/60 Hz 63

 LX7EFTA4R • 40x73x85 35x57 - 1 4 400V, 3N, 50/60 Hz 63

 LX7EFTA7L / LC • • 70x73x85 65x57 - 2 8 400V, 3N, 50/60 Hz 97

 LX7EFTA7R • 70x73x85 65x57 - 2 8 400V, 3N, 50/60 Hz 97

 LX7EFTA7 LR / LRC • • • 70x73x85 65x57 - 2 8 400V, 3N, 50/60 Hz 97

LX7GFT4L / LC • • 40x73x25 35x57 1 - 5,5 - 43

LX7GFT4 R • 40x73x25 35x57 1 - 5,5 - 43

LX7GFT7L / LC • • 70x73x25 65x57 2 - 11 - 75

LX7GFT7R • 70x73x25 65x57 2 - 11 - 75

LX7GFT7LR / LRC • • • 70x73x25 65x57 2 - 11 - 75

 LX7EFT4L / LC • • 40x73x25 35x57 - 1 4 400V, 3N, 50/60 Hz 43

 LX7EFT4R • 40x73x25 35x57 - 1 4 400V, 3N, 50/60 Hz 43

 LX7EFT7L / LC • • 70x73x25 65x57 - 2 8 400V, 3N, 50/60 Hz 75

 LX7EFT7R • 70x73x25 65x57 - 2 8 400V, 3N, 50/60 Hz 75

 LX7EFT7LR / LRC • • • 70x73x25 65x57 - 2 8 400V, 3N, 50/60 Hz 75

LUX 700 The LUX 700  Fry top line offers a wide range of options for contact 
cooking, with smooth, ribbed or mixed cooking surface, chrome-treated 
(mod. «LC» & «LRC») or mild steel, with different modular units (1/2 unit, 
full-length unit). Over 20 models with electric or gas heating, all with 
thermostatic operating temperature control. Hotplate with rounded 
corners,1,5mm
gently sloping for easy cleaning and for easy removal of grease; 
watertight back splash in AISI 304 18/10 stainless steel, 3 mm thick, 
seamlessly welded to the cooking top removable grease collection 
drawer in stainless steel; different cooking options on 70 module, 
thanks to two independent burners.        

Price

€

Fry tops
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Water grill

Model

On cupboard

LX7AQE4 0 2.741

4.334

5zH06/05,N3,V004615,74x2,5358x37x04

LX7AQE7 28zH06/05,N3,V0042122x)5,74x2,53(58x37x08

The LUX 700  water grill range consists of both 1/2 or full module models, 
electric heating, available as freestanding unit. The water contained in 
the containers under the electric heating elements evaporates allowing 

Power supplyTot.Heating
elements

Grid dimensionExterior dimension Weight

kW6kW kW €

LXGPLA4G 655,7115,74X2,5358x37x04

LXGPLA8G 895122)2x( 5,74X2,5358x37x08

LXGPL4G 635,7115,74X2,5352x37x04

LXGPL8G 475122)2x( 5,74X2,5352x37x08

This line comprises both 1/2 and full module models, with gas heating, 
available as freestanding unit or top versions. Cast iron cooking grid 

top; stainless steel, pullout, removable drawer for grease collection; 

Charcoal grill

Model

On cupboard

WeightTot.Gas burnersGridsGrid dimensionExterior dimension

kWn° €
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LX7GC4/SC 40x73x85 31x34x30 26 8,5 - 8,5 - 50

LX7GC7/SC 70x73x85 51x31x30 40 13,3 - 13,3 - 68

 LX7EC4/SC 40x73x85 31x34x30 26 - 5,5 5,5 400V, 3N, 50/60 Hz 44

 LX7EC7/SC 85zH 06/05 ,N3 ,V004990403x13x1558x37x07

LX7GC7T/SC 70x73x58 51x31x30 40 13,3 - 13,3 - 60

 LX7EC7T/SC 70x73x58 51x31x30 40 - 9 9 400V, 3N, 50/60 Hz 50

The pasta cookers are available in two versions: 26 and 40 lt. capacity, 
gas or electric heated. The deep drawn tanks are in AISI 316 stainless 
steel, with expansion zone for starch collection and pressed rounded 
edges to make cleaning easier. The worktop is made of 1,5 mm extra 
thick S/S. Straining grid for baskets. Strain baskets in Stainless Steel 
AISI 304 18/10 with thermo insulated handle. Water inlet and outlet tap. 

Safety device with thermocouple connected to the pilot burner. 
Piezoelectric ignition for the burner. 
ELECTRIC MODELS: electric heating elements in Incoloy armoured 
stainless steel; power adjustment with 4-position switch; temperature 
control with operating and safety thermostat.         

Pasta cookers

Model Exterior
dimension

Tank
dimension

Tank
Capacity

Gas
burners

Heating 
element Tot. Power supply Weight

gKWkWkWktLc HxPxLc HxPxL

On cupboard

TOP (for hanging version only)

Price

€

LX7GF42V 40x73x118 14x34x30 7+7 6,25 + 6,25 - 12,5 - 62

LX7GF4 40x73x118 28x34x30 14 12,5 - 12,5 - 57

LX7GF7 70x73x118 28x34x30 14 + 14 12,5 + 12,5 - 25 - 97

 LX7EF42V 40x73x85 14x34x26 7 + 7 - 5,25 + 5,25 10,5 400V, 3N, 50/60 Hz 58

 LX7EF4 40x73x85 28x34x24 13 - 9 9 400V, 3N, 50/60 Hz 53

 LX7EF7 70x73x85 28x34x20 13 + 13 - 9 + 9 18 400V, 3N, 50/60 Hz 72

LX7GF4T 40x73x58 25x34x21,5 9 7,4 - 7,4 - 33

LXGF7T 70x73x58 25x34x21,5 9 + 9 7,4 + 7,4 - 14,8 - 55

 LX7EF42VT 40x73x25 14x34x20 6 + 6 - 5,25 + 5,25 10,5 400V, 3N, 50/60 Hz 35

 LX7EF4T 40x73x25 28x34x20 12 - 9 9 400V, 3N, 50/60 Hz 30

 LX7EF7T 70x73x25 28x34x20 12 + 12 - 9 + 9 18 400V, 3N, 50/60 Hz 53

A line of fryers with rounded tank in AISI 304 18/10 stainless steel with 
pressed bottom with rounded corners, seamlessly attached to the 
cooking top thanks to robot welding, with simple and safe used oil 

GAS HEATING: stainless steel burner in the vat with high output and 

ELECTRIC HEATING: electric heating elements in INCOLOY armoured 

Model Exterior
dimension

Pan
dimension

Pan
capacity

Gas
burners

Heating 
elements Tot. Power supply Weight

m m t kW kW kW kW Kg

On cupboard

TOP 

Price

€

Fryers
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 LX7EBMA4 40x73x85 31x51x16 GN 1/1 1,5 1,5 230V, 1N, 50/60 Hz 34

 LX7EBMA7 80x73x85 63x51x16 GN 2/1 3 3 230V, 1N, 50/60 Hz 50

 LX7EBM4 40x73x25 31x51x16 GN 1/1 1,5 1,5 230V, 1N, 50/60 Hz 20

 LX7EBM7 80x73x25 63x51x16 GN 2/1 3 3 230V, 1N, 50/60 Hz 30

This line comprises models with electric heating. The deep drawn tank, 
in GN 1/1 or GN 2/1 dimensions, is seamlessly welded to the top, 
with deep drawn edges for liquid collection and condensate retaining. 
Designed to hold GN 4/3 containers (40 modules), and GN 8/3 
containers (70 modules). Indirect electric heating attached to the 
external bottom of the welland thermostatically controlled.    

Model Exterior
dimension

Pan
dimension

Pan
capacity

Heating 
elements Tot. Power supply Weight

gKWkWkWkmc HxPxLmc HxPxL

On cupboard

TOP

Price

€

Bain marie

Braising pans

Model Exterior
dimension

Pan
dimension

Cooking 
surface Pan capacity Gas burners

Heating 
elements Power supply Weight

m m dm2 gKWkWkWktL

LX7GBR 80x73x85 71x48x15 34 60 13, 13,5 113

 LX7EBR 80x73x85 71x48x15 34 60 9 9 400V z 118

Model Exterior
dimension

Pans 
dimension

Pans 
capacity Gas Burners

Heating 
elements Power supply Weight

gKWkWkWktLmHxØmHxPxL

70x73x85 40x42 50 12,5 12,5 91

 70x73x85 40x42 50 9 9 400V z 93

LUX 700 Boiling pan line comprises models with indirect gas or electric heating.Top surface in stainless 
steel, with drawn edges for liquid collection; tank in AISI 304 18/10 stainless steel with bottom in AISI 316 
stainless steel to prevent the corrosive action; interspace in AISI 304 18/10 stainless steel; safety valve 

Stainless steel cover and handles.

Boiling pan

Braising pans and Boiling pan

Tot.

Tot.

Price

€

Price

€

LUX 700 braising pan range comprises models with gas or electric heating, Manual tilting. Cooking tank, 
with shaped front part to make discharge and cleaning easier, bottom in AISI 304 18/10 stainless steel. 
Water load tap at the front of the unit. 
GAS HEATING: stainless steel burner with multiple arms for more even heat diffusion; thermostatic 
temperature control. 
ELECTRIC HEATING: armoured heating elements in stainless steel at the bottom of the tank; 
thermostatic temperature control. 
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