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Mayeloevovtac eAcubepa LUX 980 & 700

ATIAQ, N ArtOAQUON TNC PAVEIOIKNC

Just the pleasure of cooking

Cooking in freedom

®» ©®

‘Otav okegmreote TNV kouCiva oag, To TTIOCO eUXAPIOTN
uropel va yivel n douAeld oag r) otav BEAeTe

va arroAavoeTe TN Payelplkr), N DEXION &gpel Tiwg

va oag fondroel.

H Texvoloyia Lag exel OTOXO va 00C ETUTPETIEL VA BANETE
TNV OWOTH TIVEAIG OTAL £0YA TEXVNC TIOU ONUIOVPYEITE e
TN LAYEIRIKN 0ag, EUKOAQ KAl ATTOOOTIKA.

Ol avaykeg oag givai n arnooTtoAn pag.

Epyovopia mou
oag XaAapwvel

‘Otav n kouliva oac eival DEXION, dev elval SUoKoAO va Bpelte
TNV KOAUTEPN AUoN YIa TIC QVAYKES OAC: TO OUOTNUA ATTOAUTNG
oLVAPPIoYNC oag BonBd va ocuvduAceTe dIAPOOA TUNUATA
oxedlaopéva va SIELKOAUVOLY TOOO TN XPrON TwV OKELWV

GO0 Kal TO kabaplopa.

Owovoupia kat
€VUKOAN oLVTHPNON

AV TTIPOKUPEL EVal TEXVIKO O0pAlUa, SlopBuveTal eVUKOAQ X&on

OTNV EUKOAN TIPOORACN OAWY TWV LOVIEAWY UECW TNG TIPOCOYNC
OTO TEXVIKO TUNA TIOL BplokeTal TNV TTiow PePIA TWY CUCKELWV.
‘Etol ehaxiotonoolvTal Ta €606 ETICKELNC KAl Ol ATTWAEIEC

AGyw OIaKOTING TNC AEToupYiag TNC CUCKELNC.

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.

Qur technology s not a goal in itself, but it is dedicated
to allow you perform every note of the symphony

of cooking in the easiest and most effi cient way:

Your needs, our mission.

Relaxing
Ergonomics

It is easy to fi nd the best solution for your needs if the kitchen
is produced by Dexion. an "head-to-head” system ensures
that the various units are seamlessly joined, designed to make
it easier for the operator to move pans and to clean.

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.

Ta eidn te DEXION gxouv oxedlaoTel yia Va TIo0OhEQOLY
OTOUC ETIAYEAIATIEC TNC ECTIAONC EYYUNUEVA DPNAEC
ETIOO0EIC, UAKOOXOOVIA QEIOTIOTIA KAl BEATIOTN
KATAVAAWON EVEPYEIOC. H ETTAVAOTATIKI CUANYN

TNC KATAOKELNC TIOL AEIOTIOE! OTO £TIAKOO TN
«QTIOVOLAWTI» OIAPIOPDWON TWV CUOKELWY, TIAPEXEL
EEAIPETIKA TIOAVAEITOURYIKA OUCTNHATA UAYEIRIKNG.

A&lotmioTia
YEPA KAl AVOEKTIKA

2TIRapr KATAOKEU YA Va QVTEXEL OTOV XPOVO, ATTO EEAIPETIKA TIAXV
avofeldbwTo atodM AISI 304 (oeipd 980, 2 mm & cepd 700, 1,5 mm).
Kd&Be e€APTNUA TWV CUOKELWV £lval AVBEKTIKO: Ol TIASUPES KAl

N B&on amod avoeldwTo aTodAl, Ol KAUOTHPES amd XUTOodNEO,

Ta pmpout(va efapTriuata Sidxuong TS GAGYAC TO POVWPEVO OITAS
TolXwua Tou GovEVOL Kat Ta PLUBICSUEVA TTIOdIA (150-200 mm)

anod avoEeldwTo aTodAl.

[MeploodTeEPOC XPOVOCG YIa €0AG
KaBapiletal eLKoAa

H eukoAia BplokeTal oTo OXeSIACIO TTIOL OEV ETITEETIEL TN OLOCWPEUON
BPWUIAC (XUTEUEVOC TIAYKOC £QYaOiaC e OTPOYYUAELIEVES YWVIER)

Kal OTO TIPAKTIKG anti-drip PO\ TIOU PElvEl OTaEUATA WOoTE va
eAaxloTomnolouvTal Ta Egxeniopata kat Ta Tutohiopata otny koudiva.,

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.

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).

More time for yourself
Easy to clean

It is easy if the machines are designed so that there are no areas
for diirt to accumulate (moulded worktops with rounded comers)
or if they are equipped with a practical anti-drip profi le to minimise
food or liquids overfl ows and spillages in the kitchen.



HAekTpIKEC eaTieq Emnaywyikéc eotieq Nefa TAaka Opireleg
Electric Range Induction Solid Top Fryer
—

2 TIOVOUAWTOC KAl

AEITOVPOYIKOC OXEOIAOIOC
Modular and functional design

Bpaotrpeg
Eortieq agplou Matd Cuuapikiv
Gas Range Fry Top Pasta Cooker
H oeipd LUX 980 otnpiletal otnv TEASIa 0UVBEDN «CTIOVELAWTNC> The LUX 980 line is the perfect synthesis of a modular structure,
doprc e cuokeueg Twv 40, 80 kat 120 cm kal Vo cuoTthuata with 40, 80 and 120 cm units and two support systems:
OTNPIENG, eTIdATESIEG Pe TIOAIA 1) eTUTPATIECEC. on legs (free standing unit) or on a single load-bearing structure
H 1laitepa oALoPdIKN SIATaén Kal N eupeia eriAoyr dlaBeouwY (cantilever unit).
OUOKEVWV OQC ETUTPETEL VA EEATOUIKEVETE TOV OXEOIAOUO Kal va A highly versatile layout and a wide choice of available models
XPNOWOTIOINOETE TOV XWPO 0Ag e TOV KAAUTEPO TPOTIO. allows you to customize and make the best possible use of
Mropelte va eykaTACTACETE TIG CUCKEVEC PIPOOTA OTOUC TOXOUG any space, installing the equipment against the walls or
) TIAATN-TIAATN og 2 ypapped. Ermiong, ol cuokeveg LUX 980 back-to-back in two lines - the LUX 980 units can also be
ouvdudalovTal Kal e TIC povadeg LUX 700. combined with LUX 700 units.
Bpaotrpeg
HAEKTPIKEC e0TiEQ Oprrélee Mato CUHOPIKWY
Electric Range Fryer Fry Top Pasta Cooker




—OTIEC AEPIOU

Gas ranges |
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o YYnAn lox0g: Kauompag Flex 5,5 kW13 11 kW

® 60% TugToromuévn anédoon

e Meylom euehi&ia: n BEan Tou Kauatpa aAldlel amo Prpog mpog Ta iow Kat avtiotpoga
(peoa pEow TV aKkpoPUaiwvY

e Optldvtia AGYa: opoldpopn katavour BepudmTag Wavikn Kat yla uaiodnta tpogiua

o Mgylotn euehi&ia xdpn oto pubulduevo Upog LoXU0C Yla va kavoroletal kabe oag avaykn

o [Ipootateupévos TIAGTog PAGYag

® High power: Flex Burner of 5,5 kW, 7 kW and 11 kW

® 60% certified efficiency

o 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

e Maximum flexiblity thanks to an adjustable power range, to satisfy every need

® Protected pilot flame

Flex Burners

ae¥  55KW-7kW-11kW

H oelpd 0TIV aepiou MepIAapBAvel JOVTEAQ e 2/4/6 KauoTrPEC,
ermdanedieg ) emrpanedieq. Emdanedia eotia; endvw oe avolXTtd PO N
eMAvw oe oTaTIKO POUPVO AEPiOL 1) NAEKTPIKO. ETtTpanédia: To HOVIEAO auTd
TornoBeTeltal iévw oe BAcelc eppapiwy f oe otnplypata mpoBoAou.

H eruddvela eival and avoteidwto atodM AISI 304 18/10, miéoug 2 mm,

e avaonKwueva Gxpa TIou TNV KaBioToly LOATOCTEYK WOTE VA NV ETITEETETAl
va dlelodbloel Bpwpic yia va kaBapiCetal eUkoAa. Ol OTPOYYUAELEVEC YWVIES KAl
N HOVOKOPUATN TTPECAQIOTT ETIPAVEIQ OEV ETITRETIOLY OUTE VA UTTEL VERO
HETAED Twv povadwy oUTe va yivel uriepxeihion. Adaipolpevol KauoThpeg arnod
EMVIKEAWPEVO XUTOOIONEO, 5,5 KW, 5,5 KW 1 11 KW, pe umpoutdiva kamdkia
Kal autooTtaBepoTioloUpevn GAGYa.

®OYPNOZ: dlabeaiog agpiou r NAEKTOIKAC. OAAAUOC SIMAOD TOIKWUOTOC
anod avoleldwTo atodAl, e epayie TIATO (MPOAIPETIKWGE, TIATOC artd XUTooldneo),
A mopTa anod avoeldwTo atadAl Pe udvwon oTo MepBANUQ.

Aaotdoelc Gastronorm GN 2/1. TIAéyua kapivadag Kal TIASUPIKA oTnplypata
oxapag and avoeeldwTo atadAl.

®OYPNOZ AEPIOY: Kauotrpac 7 KW arnd avofeidwto atodM pe
autootabBeporoloVpevn GAGYA. OepUOCTATIKOC EAEYXOC BepuoKpaciac

e BarBida aodpaieiag, Beppoleyog kat oTvelpIoTh.

HAEKTPIKOZ ®OYPNOZ.: QuwpaKIopEveS avTIoTAdeIC 6 KW ard avoteidbwTto
QATOAAL, TOTIOBETNUEVEG OTO KATW KAl TIAVW PEPOC Tou Barduou.
OepUooTaTkOS EAeyXoc Beppokpaoiad.

This line of gas ranges comprises models with 2/4/6 burmers 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 comers and the one piece pressed top, prevent
liquias infi ltration between the modules and overfl ows. Removable hob burmers
in nichel plated cast iron, with 5,5 kW, 7 kW and 11 kW brass burner caps with
self-stabilizing fl ame.

OVEN: avallable 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: 7 kKW burner in stainless steel with self-stabilizing fl ame;
thermostatic temperature control with safety valve and thermocouple,
plezoelectric burner ignition.

ELECTRIC OVEN: 6 kW armoured heating elements in stainless steel
positioned at the bottom and at the top of the oven chamber; thermostatic
temperature control,

LxPxH cm LxPxH cm 5,6 kW 7KW

11 kW kw Kw kw Kg €

11 48 2.127
1 : 18 e 48 2.198
2 - 22 - 48 2.341

22 : 74 3.025
2 - 36 - 74 3.149
3 . 40 - 74 3.508

33 - 104 4216
3 : 54 : 104 4.400

»  LX98G2AXXS 40x90x85 - 2

»  LX98G2AXL 40x90x85 - - 1
»  LX98G2AXXL 40x90x85

»  LX98G4AXXS 80x90x85 - 4

»  LX98GAAXL 80x90x85 - - 2
»  LX98GAAXXL 80x90x85 - - 1
»  LX98GBAXXS 120x00x85 - 6

»  LX98G6AXXL 120x90x86 - - 3
»  LX98GAFXXS 80x90x85 B4X70x30 4

»  LX98G4FXL 80x90x85 54X70x30 - 2
%W LX98GA4FEXXS 80X90x85 54X70X30 4

%W LX98G4FEXL 80x90x85 54X70X30 - 2
»  LX98GAFXXL 80x90x85 54X70x30 - 1
»  LX98GBFAXXL 120x90x85 54X70x30 - 3
%W LX98GEFEAXXS  120x00x85 54X70x30 6

%W LX98GEFEAXXL  120x00x85 54X70x30 - 3
»  LX98GEFMXXL 120x00x85 100x70x30 - 3
£¥ LX98GBFMGXXL  120x00x85 100x70x30 - 3

7 29 106 3.899

2 7 43 = 106 4.009

22 6 106 4.596

2 = 36 6 106 4.721
3 7 47 - 106 000.000

3 7 61 - 143 5.680

33 6 143 6.080

3 = 54 6 143 6.269

3 10 64 - 171 7.088

3 10 64 5 gl 171 7.440

» LX98G2XXS 40x90x25 - 2

» LX98G2XL 40x90x25 = = 1
» LX98G2XXL 40x90x25

» LX98G4XXS 80x90x25 = 4

» LX98G4XL 80x90x25 - - 2
» LX98G4XXL 80x90x25 = = 1
» LX98G6XXS 120x90x25 - 6

» LX98GBXXL 120x90x25 = - 3

" 40 1.492
1 = 18 - 40 1.649
2 - 22 - 40 1.692
22 = 65 2.312
2 - 36 - 65 2.867
3 = 40 = 65 2.412
33 - 90 3.137
3 = 54 = 90 3.284



LUX 980

®
HAEKTOIKEC EOTIEC

Electric ranges

H cepd nAexTpikwy eotiwv LUX 980 mepihapfavel Lovteaa pe

2/4/6 eatie, efte emdAMESIEC EMAVW OE QVOIXTO EPUIANIO 1) ETTAVW

oe poLPVO, elTe emuTEANECES YIa TOTIOBETNON CTOV TTAYKO £0YACIag,

oe Bdoelc eppapiwv r oe otnplyuata mpoRdiov. H emidpdvela eival ard
eCaIPETIKA TIaXV AVOEEIdWTO ATCAAL (2 Mm) e QVUPWHEVA AKOA TTIOU TNV
KaBIOTOUV LOATOOTEYN.

EXTIEX Taxelag Bépuavong anod xutooidneo pe acdhdela urepBeppiavonc,
TIOL AeltoupyolV pe avTIoTAcelc 3 KW kat 4 KW kat Beppoatdrn 6 Béoswy
e BEATIOTOTIOINWEVO EAEYXO 10XUOG. EVOEIKTIKOC GwTIoudC TTou Oefxvel
nola eotia Bploketal oe Aerroupyia.

Gdahauog SIImAoL TolxwaTocg kai Slactdcelq Gastronorm 2/1.
OepuIkr) pOvwaon arod LPNANG MukvoTNTAC fibreglass.

Tpelg oelpEC TTASUPIKA OTNPIyUATA-0XARAC artd avOEEIBWTO ATGAAL
AT TIOPTA anod avoeeidbuwto aTodAL

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,
Indlicator 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

GN 2/1 dimensions, thermal insulation in high-density fi breglass;

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

xPxH cm LxPxH cm 3 kW 4 kW kw kW Kg €

; LX98E2AQ 40x90x85 - 2 - - 6 400V, 3N, 60/60 Hz 78 2.664
; LX98E4AQ 80x90x85 = 3 1 = 13 400V, 3N, 60/60 Hz 102 4.048
; LX98E6AQ 120x90x85 - 4 2 - 20 400V, 3N, 50/60 Hz 126 5.765

400V, 3N, 50/60 Hz 142 5.623
400V, 3N, 50/60 Hz 187 7.259

; LX98E4FQ 80x90x85 54x69,5x32 3 1 6 19
; LX98E6FAQ 120x90x85 54x69,5x32 4 2 6 26

; LX98E2Q 40x90x25 - 2 0 - 6 400V, 3N, 50/60 Hz 68 2.143
; LX98E4Q 80x90x25 = 3 1 = 13 400V, 3N, 50/60 Hz 92 3.734
; LX98E6Q 120x90x25 - 4 2 - 20 400V, 3N, 50/60 Hz 116 4.940

Hhektpikdg GOYPNOZ: ©drapoc ard avoeeldwTo atod e epayie TIaTo.

AEIEC TIANOKEC

Solid top

MONTEAO AEPIOY Emtcévw oe avoito eppdplo 1) ovpvo aepiou
(BlatiBetal kat we eritpaneCo). H eotia pe epBaddv 0,5m? elval ano
XUTOOIONPEO (éxoug 10mm) e apaipOUEVO KEVTPIKO OTEDAVL

H erudpdvela oTo KEVIPo TNG eotiac eBdvel Toug 500°C kat n Bepuokpacia
HEIVETAL TTPOC TA AKPA, ONUIOURYWVTAG BEPUIKEC CWVEC YAl Layeipeua.
Orerupaveleg elval TEAEIEG YA Hayelpepa oe xapnAr Bepuokpacia,
dlatrpnon e Beppokpaciaq r Bpacud. Me orivaiploTr) kauoTrpa.
OOYPNOZ AEPIOY: B&\apog ard avoselbwTo atadl e euaylé aToaAVO
TIAT0, BAAauOC AImAOL ToXWUATOC Kat dlaoTtdcelc Gastronorm 2/1.

A mOpTa ard avoEeidwTo aTadL.

HAEKTPIKO povtelo: Enavw oe avolxto eppadplo 1 erutpanedo

e eaTia avBpakoUxoL XAAUBa kal 4 aveEdpTnTeg ETIdAVEIEC EQYATIAC,
3,5 kW kaBeuid. ©epuokpaoieg Aetrovpyiag 80 - 450 °C.

GAS VERSION: On an open cabinet or gas oven or available as Top
module. The cooking plate with a surface area of 0.56m?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
excellent isothermal zones for cooking with an indlirect fl ame, solid tops
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

GN 2/1 dimensions, Stainless steel double door.

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. Operaling temperatures. 80 - 450 °C.

LxPxH cm LxPxH cm 7 kKW kW kw Kg €

» LX98GTA 80x90x85 - - 12 12 - 100 3.373

; LX9ETA 90x90x85 = = 3,6x4 (14) 14 400V, 3N, 50/60 Hz 143 4.331

» LX98GTF 80x90x85 54x69,5x32 1 12 19 - 125 4.567

» LX98GT 80x90x25 - - 12 12 - 85 2.434

; LX9ET 90x90x25 = = 3,5x4 (14) 14 400V, 3N, 50/60 Hz 121 3.769



Inauction cooker

a0 AL
i e

LxPxH cm 5 kW

% Lxo84l 40x90x25 2
% Lx989l 80X90x25 4

—TTAVWVYIKEC EOTIEC

H eotia anoteAeital anod 2 ) 4 avefapTnTeq enaywykeg (wveg 5 KW

N kaBepd.

H yudhvn etiddvela 6 mm BepuaiveTal pévo étav Bploketal oe

AUEON ETIARN PE ETIAYWYIKA OKELN VW) N UTIOAOITIN £TIPAVEID TIADAUEVEL
EKTOC AelToupyiac Kal Puxen yia TIo aoPAAEC Kal AVETO EQYACIOKO
TEPIBAMOY, eV N KATAVAAWON EVEPYEIOG elval pelwpevn katd 50%
TieP(ToL, e GUYKEION e TIC TIAPAOOCIOKES €CTIEC.

KdBe eoTia exel 6 OlapopeTIKA eMeda 10XVOC. EVOEIKTIKOG PWTIOHOC
Oelxvel TTola eoTia Bploketal oe Asroupyia.

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.

Fach Hotplate has 6 different power levels. An indicator light shows
when the top is in operation.

10 400V, 3N, 50/60 Hz 58 9.360
20 400V, 3N, 50/60 Hz 83 15.467

—otiec grill

Charcoal grill

AuTr} N celpd TiepAapBavel povTeAa Tiou dlaTiBevTal we ermdanedled EMAavw
oe [3aon eppapiou n ertpanedies, (Lovadeg 1/2 r mANpoug teyeboug),

e Bepuavon agplou. Ta TTAELPIKA Kal 0 TIATOC efval amnd TaxuTeEo
avoEelbwTo aToGM Kal dlabeTel pLBUICOPEVA TTOOIA ATTO AVOEEIOWTO ATCAAL
ATOGAIVEC KATTVOOOXOL. 2(WUa ard avoEEIBwTO ATOGAL e TIPOOBIoUC LOXAOUG
pLBLIoONC Tou LPoug, SIMAAC OPewC PNOTIERC ATIO AVOEEIBWTO ATCAAL

H pia mAeupd yia kpgag kat n AN meupd yia Papt. Abaipolevo cupTAoL
OLAOYNC Allmoug ard avoleldwTo atadAL

ANAPOPETIKES ETIAOYEC Ynofuatoc ota povteAa 90 cm xdpen

TNV aveapTnTn B€puavon Kabe TIAAKAC,

This line comprises models available as free-standing unit on cupboard base
oras 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
aadjustment front levers, double-face s/s grill with one side for meat and one
side for fi sh; stainless steel, pullout, removable drawer for grease collection.,
Flexible cooking thanks to independent heating for each hotplate.

LxPxH cm LxPcm n° 10 kKW KW Kg €
» LX98GPLA4 40x90x85 64x37x3 1 1 10 62 3.044
» LX98GPLA9 80x90x85 B64x37x3 (x2) 2 2 20 93 4.970
» LX98GPL4 40x90x34,5 64x37x3 1 1 10 50 2.967
» LX98GPL9 80x90x34,5 64x37x3 (x2) 2 2 20 75 4.5696



Ta mAatw LUX 980 mipoodepouy eupl GAoUa eTIAOYWY (pnoluatog,

e empaveled Aefeg, paBOWTEC 1 UIKTES, ATd XPWHIO 1) UAAAKO ATAAA,
0€ «OTIOVOUAWTEG OVASEC (Hovada 1/2 1) TIARPOUG LNKOUG), NAEKTPIKEG
r| aeplou Kal BepPOCTATIKO EAEYXO TNC BepUoKpaciac o OAQ TA LOVTEACL
Eotia mayouc 16mm, pe rria kAlon yia eUKOAO KaBApIopa Kal EUKOAN
adaipeon Twv Amwy. Me TIpooTATEVTIKO OTO THOW PEPOC Ao
avogelbwto atoaAl AISI 304 18/10 mdxoug 3mm, e GLYKOAANGN

otV erddvela Payelpeatoc. AQaipoVEVO cUPTARL CUAOYNG ATTOUG
anod avoleldwTo atodM. ACPOPETIKES ETIAOYEG PNOIUATOC OTA LOVTEAQ
80 cm xdpn otV avetaptntn Bepuavon kabe TAGKAC.

Nefa  Papowtr Xpwpiou

Smooth Grooved Chrome S el —

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.

8 KW 6 kW KW kw Kg €

1 - 8 - 82 3.232
1 = 8 - 82 2.864
2 - 16 - 135 4.769
2 = 16 = 135 4.167
2 - 16 - 135 5.139
1 6 400V, 3N, 50/60 Hz 82 2.658
1 6 400V, 3N, 50/60 Hz 82 2.778
2 12 400V, 3N, 50/60 Hz 135 4.587
2 12 400V, 3N, 50/60 Hz 135 4.012
2 12 400V, 3N, 50/60 Hz 135 4.771

®» LX98GFTA4L/LC . . 40x90x85 38x72x1,5
» LX98GFTA4R . 40:00x85  38x72x1,5
» LX98GFTA9L/LC . . BOXO0KB5  78x72x1)5
» LX98GFTA9R . BOXO0K85  78x72x1)5
» LX98GFTAOLR/LRC ¢ . . BOXO0BE 787215
% LX98EFTA4L/LC . . 4090:85  38x72x1,5
% LX98EFTA4R . 4000x85  38x72x1,5
% LX98EFTAOL /LC . . 80X90X85  78x72x1)5
% LX98EFTASR . BO0BE 787215
% LX98EFTA9LR/LRC e . . 80x90x85  7872x1,5
®» LX98GFT4L/LC . . 40x90x25 38x72x1,5
» LX98GFT4R . 400005 38x72x1,5
» LX98GFTOL/LC . . BOXOOX5  T8XT2x1)5
» LX98GFT9R . BOXOOK5 787215
» LX98GFTOLR/LRC o . . BOXOOK5 787215
% LX98EFTAL/LC . . 400005 38x72x1,5
% LX98EFT4R . 400005 387215
% LX98EFTIL/LC . . BOOOR5 787215
% LX98EFT9R . . BOOC5 787215
% LX98EFTOLR/LRC e . . 809025 7872x1,5

1 - 8 - 62 2.770
1 = 8 - 62 2.401
2 - 16 - 62 4192
2 = 16 = 100 3.579
2 - 16 - 100 4.560
1 6 400V, 3N, 50/60 Hz 62 2.988
1 6 400V, 3N, 50/60 Hz 62 2.270
2 12 400V, 3N, 50/60 Hz 62 3.924
2 12 400V, 3N, 50/60 Hz 100 3.882
2 12 400V, 3N, 50/60 Hz 100 4.164



* Me nhextpikr) BaABida - With electric valve

O1 ppireleg pe doxelo and avoleidbwto atodAl AISI 304 18/10 e A line of fryers with tank in AISI 304 18/10 stainless steel with pressed
TIPECAPIOTO TIATO KAl OTPOYYUAEUEVEC YWVIEC. POUTTOTIKN ATIa OLYKOAANGN  bottom with rounded comers, seamlessly fi xed to the worktop thanks
OTNV ETIGAVEIL PE QTG KAl G0PAAEC CUOTNHIA EEOS0L XPNOILOTIONKEVOU  to robot welding, with simple and safe used ol outlet system and

AadIoL kat SOXEl0 CUANOYAG TOU e PIATPO Ao AVOEEIBWTO ATOGAL oil-collection bow! with stainless steel fi lter. Available in one or two pans,
AatiBeta pe €vav 1y d0o kadouc, e Beppavon agpiou 1 NAEKTOIKOD, with gas or electric heating, burners inside the tank, electro-mechanical
KQUOTPEC VTG TOU BOXEIoL Kall EAgyX0 TNG Beppiorkpaaiac. temperature control; in Top or free-standing version.

Erutpanediec r endanedeec. , , , , GAS HEATING: stainless steel burner inside the tank with high outout
OEPMANZH AEPIOY! kauoTipag and avogeidwTo atolAl oTov ka0 and horizontal flame; thermostatic temperature control, temperature

pe LbNAN arGoon Kat oPILEVTIA GPAGYA. OEPUOTTATIKOC EAEYXOC from 90 to 190 °C, with safety valve. Increased rectivity in “N” models
Beppokpaciac. Gepuokpacia and 90° £wg 190°C pe BaABida a0PaALIAC.  thanks to the elctric valve.

Taxela avtanowpion ota poviera N’ xGpn otV NAEKTOIKN BaABia. ELECTRIC HEATING: electric heating elements in INCOLOY armoured

HAEKTPIKH OEPMANZH: ©OwpaKIoUEVES NAEKTPIKES QVTIOTACEIC Ao
avogeldbwTo atodAl. EVkoAn KAlon yia oxoAaoTiké kabBdploua.
OePPOOTATIKOC EAEYXOQ BepuoKpaciag.

stainless steel, easily tilted for thorough cleaning, thermostatic
temperature control,

[xPxH cm LxPxH cm Lt kW KW kw kw Kg €

» LX98GF4A 40x90x118 30x40x31,5 18 18 - 18 - 69 3.148
® LX98GF4AN*  40x90x118 30x40x31,5 18 18 0,03 18 230V, 1N, 60 Hz 7 3.462
» LX98GF9A 80x90x118 30x40x31,5 18+18 18+18 - 36 - 114 5.444
® LX98GF9AN*  80x90x118 30x40x31,5 18+18 18+18 0,03 36 230V, 1N, 80 Hz 128 5.878
; LX98EF42V 40x90x85 14x34x20 8+8 - 5,25+5,25 10,5 400V, 3N, 50/60 Hz 56 4111
; LX98EF4 40x90x85 30x40x20 18 = 16 16 400V, 3N, 50/60 Hz 56 3.087
; LX98EF9 80x90x85 30x40x20 18+18 - 16+16 32 400V, 3N, 50/60 Hz 91 5.325
; LX98EF4L 40x90x85 31x44x20 21 = 20 20 400V, 3N, 50/60 Hz 58 3.485
; LX98EF9IL 80x90x85 31x44x20 21+21 - 20+20 40 400V, 3N, 50/60 Hz 91 5.729
» LX98GF4TA 40x90x90 30x40x31,5 18 18 - 18 - 60 3.104
® LX98GFATAN*  40x90x90 30x40x31,5 18 18 0,03 18 230V, 1N, 60 Hz 68 3.414
» LX98GF9TA 80x90x90 30x40x31,5 18+18 18+18 - 36 - 101 5.127
® LX98GFITAN*  80x90x90 30x40x31,5 18+18 18+18 0,03 36 230V, 1N, 60 Hz 115 5.5636
; LX98EF4T 40x90x58 30x40x20 18 - 16 16 400V, 3N, 50/60 Hz 50 3.013
; LX98EF9T 80x90x58 30x40x20 18+18 = 16+16 32 400V, 3N, 50/60 Hz 85 4.981



S000TNPEC CUUAPIKWY

Pasta cookers

LxPxH cm LxPxH cm Lt KW

» LX98GC4SC 40x90x85 30,5x61x27,5 40 13,3

» LX98GC9SC 80x90x85 30,5x61x27,5 40+40 13,3+ 13,3
; LX98EC4SC 40x90x85 30,5x61x27,5 40

; LX98EC9SC 80x90x85 30,5x61x27,5 40+40

; LX98ECATSC 40x90x58 30,5x61x27,5 40
; LX98ECITSC 80x90x58 30,5x51x27,5 40+40

O1 Bpaotripeq Cupapikwy dlatiBevtal pe eva ry SUo KAdoug
xwpenToTNTag 40 Altpwy Kal BEppavan aepiou 1 NAEKTPIKOU.
Qrkadol eivar and avoleldbwto atodAl AISI 316, e (Wvn eMEKTAoNC
YI0 CUAAOYN apUAOU Kal TTIPECAPIOTE OTPOYYLAEUEVA AKOA TIOU
SleUKOAUVOLY To KaBdplopa. H etudavela eival amd eaipeTiké Tiaxy
QvogEeldwTo atodAl 2 mm. MAgyua oTpayyouaTog yia Ta kaAdBia.
KahdBia otpayyiopatog and avoleldwto atadh AISI 304 18/10 pe
Bepuopovwuevn AaBr). Bpuon yia tnv eloodo kat 6060 vepoU.
MONTEAA AEPIOY: kavoTrpac and avoeldwto aTodAl e
auTtooTaBepomololpevn GAGYa. ZUCKeLN aopaAeiag pe Beppolelyog
ouvOeEdEUEVO OTOV TIAGT. ZTIVAIIOTHC AVAPAEENC YIAl TOV KAUCTMAPA.
HAEKTPIKA MONTEAA: QwpaKIoPEVEG NAEKTOIKEG QVTIOTACEIG arod
QvoEeidbwTo aTodAL PuBuIon 1ox0oc pe SIoKOTTTN 4 BEoswv.

‘EAeyxog Bepuokpaoiag e AsToupyiko Kal aodair) Beppootdrn.

The pasta cookers are available in one or two pans version, with 40 It,
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.

GAS MODELS: burner in stainless steel with self-stabilizing fl ame.
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.

kw kw Kg €

13,3 57 3.229

26,6 - 94 5.108

9 9 400V, 3N, 50/60 Hz 51 3.297
9+9 18 400V, 3N, 50/60 Hz 81 5.085

9 9 400V, 3N, 60/60 Hz 45 3.131
18 18 400V, 3N, 50/60 Hz 75 4.831

Tnyavia avatperiopeva

Bralsing pans

Ta avarpenopeva Tnyavia LUX 980 diatibevral oe 4 povieAa, agpiou
N NAEKTPIKA, e KAdO TTou aAAAlel KAIoN XelpokivnTa, yia EUKOAO
adelaopa Ka kabdpiopa. Ta avaTpemoueva TNYAavia eival CUOKEUES
TIOAATTAWY XProewv. Aoxelo e SlaopdwUEVN TTOOCON OTE

val OleUKOAUVEL TO adelaopa Kal To kaBdpiopa. Bpoon Tapoxnc vepol
otV mpodcon Tne povadac. MpoaipeTikr BGon yia To TIaTwua

f yla TO c0OTNUA TIPOROAOU.

AEPIOY: kauoTrpag amd avoEeldwTo atcdAl e TToAaniolg Bpaxioveg
VICL QKON TIO OUoIOUoPdN dlAXLoN TNC BeppoKpaoiac,
OePUOOTATIKOC EAEYXOC BepPIOKPAGIAC,

HAEKTPIKA: Bwpakiopéveg avTIoTAoelC ard avoeldwTo atadl

OTOV TIATO Tou GOxeloU. OepUOoTATIKOG EAEYXOG BepUoKpaaiac.

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
at the front of the unit. Optional basament is available for fl oor or cantilever
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,

[xPxH cm LxPxH cm KW kW Kg €
» LX98GBRVI 80x90x85 79x69x20 0.2 20 230V, 1N, 50/60 Hz 164 7.146
f LX98EBRVI 80x90x85 79x69x20 - 12 12 400V, 3N, 50/60 Hz 160 6.982
® LX98GBRVIT  120x90x25 80x69x20 0,2 21 230V, 1N, 50/60 Hz 170 6.391
; LX98EBRVIT  120x90x25 80x69x20 12 12 400V, 3N, 50/60 Hz 154 6.179



LUX 980

SO00TNPEC

Boiling pans

Bpaotrpeg LUX 980 xwpntkotnTtag 100 kat 150 Altpwy, pe duecn
r €upecn Bppavon aepiou 1y eupecn NASKTIKN BEpuavon.

H ermAoyn e€aptatal anod Tnv SIATBEUEVN EVEQYEIOKT) TIAROXT KAl

TIC QVAYKEG OAC YIAl TNV TIAPAOKELT) TWV E0ECUATWV.

H emudpdvela eival and avoEeldwTto atcdAl he avupwugva akpa

yla TN cLAAOYR LYPWY. Kadog amod avofeibwto atodhl AISI 304 18/10
Kal TIéTo arnod avoeidwTo atodhl AISI 316 avBexTIkd OTnv OEEIOWTIKNA
OpAcn Tou AAUUPEOUL vepoL. MmpouTtdivn BpUch aTPayyiouUaToC Kal
apapoLuevo GIATPO. Kardki kat AaBEC and avoLeldwTto atadAl,

ue puBuICdpevoug evteoedeq. Bpuon (eaTol Kal Kpuou vepol

Le TIepIoTPedOUEVO aKPOPUOIO.

EMMEZO MONTEAO (uovTero «») Ard  avofeldwTo atadit

AISI 304 18/10. BaABidba aodareiag pe pavopueTpo.

‘Bvéeien emumedou vepou. Aettoupyia yia payeipeua oe xapnAr) ewtid.

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
removable fi lter; stainless steel lid and handles, balanced with adjustable
hinges, hot and cold water tap with swivel nozzle on worktop.

INDIRECT VERSION («/» model): Interspace in AISI 304 18/10 stainless
steel, safety valve with pressure gauge, interspace water level viewer,
«simmer» function.

[xPxH cm @xH cm Lt Aueon  Eupeon KW kw kW Kg €

& LX98G100 80x90x85 60x42 100 . 21 - 21 - 118 5.679
» LX98G150 80x90x85 60x54 150 . 21 - 21 - 128 5.820
& LX98G100I 80x90x85 60x42 100 . 21 - 21 - 143 7.679
» LX98G150l 80x90x85 60x54 150 . 21 - 21 - 148 8.610
; LX98E100I 80x90x85 60x42 100 . - 14,4 14,4 400V, 3N, 50/60Hz 128 7.758
; LX98E150I 80x90x85 60x54 1560 . = 14,4 14,4 400V, 3N, 50/60Hz 134 8.001
® LX98G100T  80x90x70 60x42 100 . 21 - 21 - 113 5.235
® LX98G150T  80x90x70 60x54 150 . 21 - 21 - 118 5.518
® LX98G100IT  80x90x70 60x42 100 . 21 - 21 - 138 7.840
® LX98G150IT  80x90x70 60x54 150 . 21 - 21 - 143 8.253
; LX98E100IT  80x90x70 60x42 100 . - 14,4 14,4 400V, 8N, 60/60 Hz 128 7.417
; LX98G150IT  80x90x70 60x54 150 . = 14,4 14,4 400V, 3N, 50/60 Hz 129 8.005

NMITtev-papl

Bain marie

H oeipd arnoteAeltal anod 2 povteAa pe NAexTpIkr| Bepuavon. O kadog
OLYKOAAATAL OIAAA e TNV Avw eTIdAvela. 2xedlaopieva yia oxela
GN 4/3 (uovteo 40) kar GN 8/3 (uovteho 80). Epueon NAEKTPIKY
QvTioTaon ouvoEdEPEVN OTOV EEWTEPIKO TIATO TOU KOAWUATOC,.
OePUOCTATIKOC EAEYXOC.

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.

LxPxH cm LxPxH cm kw kw kw Kg €
; LX98EBMA4 40x90x85 31x69x16 (GN 4/3) 2,5 25 230V, 1N, 50 Hz 45 2.500
; LX98EBMA9 80x90x85 63x69x16 (GN 8/3) 6 6 400V, 3N, 50/60 Hz 68 3.118

; LX98EBM4T 40x90x25 31x69x16 (GN 4/3) 2,5 2,5
; LX98EBMIT 80x90x25 63x69x16 (GN 8/3) 6 6

230V, 1N, 80 Hz 36 1.985
400V, 3N, 50/60 Hz 50 2.585



_UX 700

—0OVOVOUIKOC KAl

AEITOVPOYIKOC OXEOIAOIOC
Ergonomic and functional design

Eotiec agpiov
Gas Range

Bpaotripeg
Opreleq Matw CLHOPIKWV
Fryer Fry Top Pasta Cooker

HAeKTPIKES £CTiEC Emaywykeg eotieq Nela TTAGKa
Electric Range Induction Solid Top

Eotieg agpiou
Gas Range

H oeipd LUX 700 repiiapBavel eplocdtepa arnod 100 CUOKEVES
Twv 40, 70 kat 120cm kat U0 CLCTAUIATA OTHPEIENG, ETIOATIESIES
ue médla n ertpartedieg. H dlaltepa moAuUopdIkr) SIATagn

Kal N eupeia etiAoyr) SIOBECIUWY CUCKELWY OCC ETITEETIEL VA
e€aToukeVETE TOV OXEOIOOLO KAl Va XPNOIOTIOINCETE TOV XWPO GaG
e ToV KAAUTEPO TPOTIO. MMOPE(TE VA £YKATACTHOETE TIG OUCKEUEC
UIPOOTA OTOUC TOIXoUC ) TIAATN-TIAATN Og 2 ypaupec. Emiong,

ol cuokeveg LUX 700 cuvduddovTal Kal e TiC povadeg LUX 980.

Qporeleq
Fryer

Bpaotrpeg
Mot CULAPIKWV
Fry Top Pasta Cooker

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.




—OTIEC AEPIOU

Gas ranges
I \\\\\\\\\\\\\\\\\\3\\\\\\\\\\ |

Flex Burners

weV  55kW-7kw

o YYnAn loxug: Kauompag Flex 5,5 kW13 11 kW

® 60% TugToromuévn anédoon

e Mégywom euehi&ia: n B€an tou kauoTpa aANdlel amnd urpog
TPOG Ta T{ow Kal avtiotpoa AUeaa PEOW TwV aKPOPUaiwY

e Optldvtia AGYa: opolopopn katavour) Bepudmrag avikn
Kal yla euaiodnta tpogiua

o Megywom euehi&ia xdpn oto pubulopevo eupog Loxuog
yla va kavoroleital kKaBe oag avaykn

e [Ipogtateupevog TAGTOS PAGYAS

® High power: Flex Burner of 5,5 kW, 7 kW
® 60% certified efficiency
® Horizontal flame: uniform heat distribution, also ideal for delicate cooking

o Maximum flexiblity thanks to an adjustable power range, to satisfy every need
o Protected pilot flame

H celpd eoTiwv agpiou TiephapBavel JovteAa e 2/4/6 kauoTthpeg,
eroanedia n erurpanédia. Ermoéanedia: endvw oe avoTo eppaplo,

oe PoUPVO agpiou, GoVPVO NAEKTEIKO I maxi povpvo. Emtpaneda:
TA POVTEAQ QUTA ToroBeToUVTAl TIAVW 08 BACEIC epuapiwy 1 oe
atnplyuata mpoRoiou. H emddvela eival and avoeiduwto atodAl

AISI 304 18/10, éxoug 1,5mm, e avacnKwuEva Akpa TIou TV
KaBIoTOUV LOATOOTEYN WOTE VA NV ETITEETETAL Va SlElodUTEL Bpwplc
Kal va kaBapiCovtal evkoAa. Ol GTPOWUAEUEVES YWVIEG KAl N LIOVOKOUUATN
TIOECAPIOTH ETIPAVEIQ OEV ETITPETIOLY OUTE VA UMEl VEPO PETAED TwV
Hovadwv oUTe va yivel urtepxeihon. APQapoUUEVOL KAUOTPEC Ao
ETVIKEAWPEVO XUTOCION00, 5,5 KW 11 7 KW, e umpoutiva Kamakia
Kal autooTaBepoTiololuevn GAGYA.

OOYPNOZ: AlaBealpog agpiou 1 NAeKTPIKOS. ATt avoleldwTto atadal,
BArapog AIMAoL TOIKWHIATOS e euaylé TIATO (MTPOAIPETIKWC, TIATOC arod
XUTOOIONEO), SIMAN TIOPTA MO AVOEEIOWTO ATOAAL e UOVWON OTO
neplBAnua. Alaotdceig Gastronorm GN 2/1. TTAéyua Kapvadag

Kal oTNPlyuaTa oKeLWY arnod AVOEEBWTO ATCAAL

OOYPNOZ AEPIOY: Kauotripag 6 kKW and avofelbwto atadAl e
autootaBeporololpevn GAdYa. OepUOCTATIKOC EAEYXOC BEPLIOKPACIAG
He BaABida aopaieiag kal Beppolelyog kat oTivaIpIoTH.

HAEKTPIKOZ. ®OYPNO?Z: Owpakiopévec avTiotdoelg 5,3 kKW artd
QVOEEIBWTO ATOAAL, TOMOBETNPEVEC OTO KATW KAl TIAVW LEPOC TOU
Barduou. OepUOCTATIKOG EAeYXOC BepLIOKPAGIAC.

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 comers
and the one piece pressed top, prevent liquids infiliration between the
modules and overflows, Removable hob burners in nichel plated cast iron,
with 5,5 kW or 7 kW, brass bumer caps with self-stabilizing flame.

OVEN: available with gas heating or electric heating. Stainless steel
double skinned cooking chamber with enamelled bottom (optional cast
fron 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 bumer 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,

LxPxH cm LxPxH cm 5,6 kW 7 kW

KW kw kw Kg €

» LX7G2AXS 40x73x85 - 2
» LX7G2AXL 40x73x85 = = 2
» LX7G4AXS 70x73x85 - 4
» LX7G4AXL 70x73x85 - = 4
» LX7G6AXS 110x73x85 - 6
» LX7G6AXL 110x73x85 - = 6

17 - - 4 1584
14 - - 4 1.584
22 - - 63 2.233
28 : - 63 2233
33 - - 88 2205
42 : : 88 2.295

B LX7G4FXS 70X73485 56x66x31 4
»  LX7G4FXL 70x73x85 56x66x31 - 4
£ LX7G4FEXS 70x73x85 56x66x31 4
%8 LX7GA4FEXL 70x73x85 56x66x31 - 4
£W LX7G4FEVXS  70x73x85 5OXG7X32 4
£¥ LX7G4FEVXL  70x73x85 56XG7X32 - 4
B LX7GEFAXS  110x73x85 56x66x31 6
» LX7GOFAXL  110x73x85 56x66x31 - 6
%8 LX7GEFEAXS  110x73:85 56x66x31 6
%8 LX7GEFEAXL  110x73x85 56x66x31 - 6
» LX7GEFMXS  110x73x85 77x66x31 6
® LX7GEFMXL  110x73:85 77X66x31 - 6

28 ) 3.297
34 - - 90 3.297
22 53 400V, 3N, 50/60Hz 91 3.772
28 5,3 400V, 3N, 50/60Hz 91 3.772
22 26 230V, 1N, 50/60 Hz 83 3.820
28 2,6 230V, 1N, 50/60 Hz 83 3.820
39 - - 125 4355
48 - - 125 4.355
33 53 400V, 3N, 50/60 Hz 128 4774
42 53 400V, 3N, 50/60Hz 128 4774
41 - - 116 4.704
50 - - 115 4,704

» LX7G2XS 40x73x25 - 2
» LX7G2XL 40x73x25 - - 2
N LX7G4XS 7OX73%25 - 4
N LX7G4XL 70x73%25 - - 4
N LX7G6XS 110x73x25 - 6
» LX7GBXL 110x73x25 - - 6

11 30 1.085
14 : - 30 1.085
22 - - 50 1,733
28 - - 50 1,733
33 - - 64 2.452
42 . - 64 2,452



®

HAEKTOIKEC EOTIEC

Electric ranges

H oeipd nAexTokwy eoTiwy LUX 700 mepihapBavel povieAa pe 2/4/6
eoTieg, effe wg aveEdpTNTeC PoVASEC elTe yia TOOBETNCON OTOV TIAYKO
epyaciag. Me KUKAIKES, TETpaywvIoUEves, Bubloueveg eotieq. Emdamedia
e0Tia; eMmavw 0 AVOIXTO EQPARIO 1 OTATIKO hovpvo. EmTpanedia eoTia:;
TO POVTEAO QUTO TomoBeTE(Tal TTAvWw 0 BACEIC epuapiwy 1 oe atnplyuaTa
mpofRérou. H eruddvela eival and eCapeTiké Tax) avogeldwTo atodAl
(1,5mm) pe avupwpgva Akpa TIou TNV KaBioToly LOATOCTEYN.

EXTIEX taxelac Bepuavone ard xuTtooidnpo pe achdiela urepBeppavong,
Ol OTTOIEC EI0EPXOVTAL TNV «LOATOCTEYN» TIPECAPIOTI) JOVOKOUUATN
eMPAvela Kal €xouv avtioTacelg 1,5 kW kat 2,6 kW kat Bepuoctatn
B-6¢0ewV e BEATIOTOTIOINUEVO EAEYXO I0XUOC. 2TOOYYUAEUEVEC YWVIEC
Kall KAAQUTIWUEVN £00Xr TIOL TIayldevel TA LYPA KAl OEV ETITPETIEL TNV
UTTeEXENION. EVOEIKTIKOC PuwTIopAC TIou deixvel TTola eoTial BplokeTal

oe Aetroupyia.,

Haektpikdg POYPNOZ: 6ahapioc arnd avoleldwTto atodM pe epaye
TATo. Odlapog dmoL TolwpaTog Kat dlaotdoelc Gastronorm GN 2/1.
OepUIkr) povwon arod LPNANG MukvotNTac fioreglass.

Tpelg OelpEC TTASUPIKA OTNPEIYUATA-0XARAC artd AVOEEIBWTO ATGAAL

AITAr TIOPTA anod avoeeidbuwto aTodAL

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 1,6 kW and 2,6 kW heating elements with 6-position thermostat for
optimized power control, Rounded corners and a moulded recess ensure
that liquids are trapped and prevent overfl owing. Indicator lights show
when each holplate Is in operation.

OVEN: electric heating: cooking chamber in stainless steel with enamelled
bottom, double skinned oven chamber with Gastronorm GN 2/1
dimensions; thermal insulation in high-density i breglass, grid side
supports in 18/10 stainless steel, with triple row of runners, double door
in stainless steel.

xPxH cm LxPxH cm T5KkW  26kW  25kW

KW KW Kg €

; LX7E2A 40x73x85 - 1 1 4.1 400V, 3N, 50/60 Hz 35 1.548
; LX7E2AQ 40x73x85 - = 2 52 400V, 3N, 50/60 Hz 45 2.092
; LX7E2APQ 40x73x85 - - - 2 5 400V, 3N, 50/60 Hz 58 2.335
; LX7E4A 70x73x85 - 2 2 8.2 400V, 3N, 50/60 Hz 60 2.125
; LX7E4AQ 70x73x85 - - 4 10,4 400V, 3N, 50/60 Hz 69 3.360
; LX7E4APQ 70x73x85 - = - 4 10 400V, 3N, 50/60 Hz 92 3.762
; LX7E6AQ 110x73x85 - - 6 15,6 400V, 3N, 50/60 Hz 136 4.616
; LX7E4F 70x73x85 56x66x31 2 2 5,3 13,5 400V, 3N, 50/60 Hz 90 3.663
; LX7E4FQ 70x73x85 56x66x31 = 4 5,3 15,7 400V, 3N, 50/60 Hz 99 4,758
; LX7E4FP 70x73x85 56x66x31 - - 4 53 15,3 400V, 3N, 560/60 Hz 125 5.234
; LX7E4FVP 70x73x85 56x37x32 = = 4 2,6 12,6 400V, 3N, 560/60 Hz "7 4.661
; LX7EGFA 110x73x85 56x66x31 3 3 53 17,6 400V, 3N, 50/60 Hz 136 4.249
; LX7E6FAQ 110x73x85 56x66x31 = 6 5,3 20,9 400V, 3N, 50/60 Hz 142 5.993

% ILx7E2 40X73x25 - 1 1
% ILX7E2Q 40x73%25 2
% LX7E4 7O0X78x25 - 2 P
% LX7E4Q 70x73x25 4

4.1 400V, 3N, 50/60 Hz 20 1.648
52 400V, 3N, 50/60 Hz 27 1.666
8,2 400V, 3N, 50/60 Hz 40 1.496
10,4 400V, 3N, 50/60 Hz 49 2.904



AEIEC TIANOKEC

Solid top

Enévw oe avoixtd eppdplo 1) Goupvo agpiou 1 eTiTpamédio yia TOTIoBETNoN
oTov TIAYKO epyaciac, oe BAcelg epuapiwy 1 oe otnplyuata TTeoBoACU.
Eotia pe eppaddv 400cm? amnd xutooidneo (10mm) e apaipolpevo
KEVTPIKO oTedav. Baon armd e€aipeTiké TIaxD avoEeidbwTo atodAl e
TIPEOCAPIOTA GKOEA YIA TNV OUAOY LYPWYV. H eTudavela oTo KEVTPO TNG
eoTiag eBGvel Toug 500°C kal N BepuoKPacia PerveTal oG Ta AKPa,
SnuovpywvTac Bepuikeg (wveg yia payeipeua. Or etuddveleg elval TEASIEQ
VIa payeipepa oe xaunAr) Bepuokpacia, dlatrpnon TNe Bepuokpaciag

1 Boaopd. ZrvBIpIoTNC KauoTrPA.

OOYPNOZ AEPIOY: @dhauog Sirmhol TowuaTog ard avoeeidwTo atadh
e epayle atodAvo Tiato kat dlaotaocelq Gastronorm GN 2/1. ArmAr) nopta
ano avoleldwTto atadAL.

HAEKTPIKO povteAo: Emrpareio pe eotia avBpakoUxou XAAuBa Kal

4 avetapTnTeg CWVeC, KaBeUIAl EK TWV OTTOIWV £xel avTIoTACEIS 3,5KW,
Oeppokpaaieg Asrroupyiag 80 - 450 °C.

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 dm?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
zones for cooking with an indirect fl ame, solid tops 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 GN 2/1 dimensions;
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.

LxPxH cm xPxH cm Gas 9KW  El. 2,25 KW Gas kW El. kW kW Kg €

» LX7GTA 70x73x85 - 1 - - - 9 - 83 2672
; LX7ETA 70x73x85 = = 4 = - 9 400V, 3N, 50/60 Hz 84 3.239

» LX7GTF 70x73x85 56x66x31 1 - 6 - 15 - 116 3.738

; LX7ETF 70x73x85 56x66x31 = 4 = 53 14,3 400V, 3N, 50/60 Hz 117 4.302

» LX7GT 70x73x25 - 1 - - - 9 - 68 1.986

; LX7ET7 70x73x25 = = 4 = - 9 400V, 3N, 50/60 Hz 69 2.608

—OTIEC ETTAYWVYIKEC
& LTIEPLBOWV

Induction and infrared cooker

EMAFQINKH EXTIA: n eotia anotelsitar ano 2 r} 4 avetdptnTed enaywyikec (wvec 3,5 kW n
KaBeuId r) 5 KW yia To povtelo wok. H yudhvn emipdveia 6 mm Beppialvetal povo otav Bploketal
oe dpeon emadr e emaywylka okeln evi) N UTIOAOITN ETIPAVEID TIAPAUEVEL EKTOC ASToupyiag
Kal PuxEn yia TIo aoaAES Kal QVETO £QYAOIOKO TIEPIBAAOV, EVW) N KATAVAAWON EVEQYEIQQ
pelwpevn katd 50% tepirou, ae clYKIoN LE TIC TIapadooIakeg eoTieq. KdBe eoTia exel 6
AAPOPETIKA TTMEOA 10XVOC. EVOSIKTIKOC PwTIoudC delxvel Tola eoTia BplokeTal o8 ASIToupyia.

EXTIA YTIEPYOPQON: oag emitpenel va epyAleaTe pe TIOAMA OKeln TAUTOXPOVA, JE XaLNAN
dlaoTopd BepPdTNTAC, EXOVTAG TTRAKTIKY BoriBeia adoL To kabdpiopa adopd LOVO pia Yudhivn
empavela. Eruddvela and 6 mm Kepapikd yuahl pe epunTIKY 0ppEAaylon eVIOg TNG LovAadag Kal
e aveEapTnTeg eaTieg kal aodaiela urepBepuavons. EVEeKTKOC dwTIoudg Sefxvel Tola eoTia
Bploketal o Aerrovpyia. AatiBetar we erurpareda e 2 1 4 Bepuavopeved (Wveg 1 eridanedia
e 4 (wveg 4n oe ovpvo 5,3 kW ry oe Béon avoixtol epuapiou.

INDUCTION COOKER: the range consists of 2 or 4 independent induction zones powered
at 3,6 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. Fach 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.

LxPxH cm LxPxH cm 35kW  5kwW kw kw Kg €
; LX7EA4I 40x73x85 - 2 - - 7 400V, 3N, 50/60 Hz 53 8.064
; LX7EA7I 70x73x85 = 4 = = 14 400V, 3N, 50/60 Hz 76 12.825
; LX7EWA4 40x73x85 - - 1 - 5 400V, 3N, 50/60 Hz 50 5.808
; LX7E4I 40x73x25 - 2 - - 7 400V, 3N, 50/60 Hz 38 7.678
; LX7E7I 70x73x25 = 4 = = 14 400V, 3N, 50/60 Hz 61 12.351
; LX7EW4 40x73x25 - - 1 - 5 400V, 3N, 50/60 Hz 38 5.600

% LX7EVCA2 40x73x85 - 1 1 - 43
% LX7EVCA4 70x73x85 - 2 2 - 8,6

400V, 8N, 50/60 Hz 53 1.920
400V, 3N, 50/60 Hz 76 3177

f LX7EVC4F 70x73x85 56x66x31 2 2 53 13,9 400V, 3N, 50/60 Hz 99 4.641

% LX7EVC2 40x73x05 - 1 1 - 43
% LX7EVC4 70x73x25 - 2 2 - 8,6

400V, 8N, 50/60 Hz 27 1.848
400V, 3N, 50/60 Hz 49 3.026



H oepd matw LUX 700 mpoodépel eupl aoua eTiAoywy Pnofuatod,
e emupaveleg Aefec, paBOWTEC I LIKTES, ETEEEQYACEVOU XpWHIOUL
(uovTeAa «LC» kal «LRC») 1| atdveg, oe «OTIOVOUAWTECS» OVAOEQ
(uovéda 1/2 ) Arpoucg urkoud). Méavw ard 20 povteAa ue BEpuavon
NAEKTPIOUOU 1| aepiou kKat BePUOOTATIKO £AEYXO TNG BepUOKOATIOG.
Ectia e otpoyyulepéved ywvieg, Tiéxoug 1,5mm, e oTABWUEVO ATCAAL
Kal okANPO Pviploa xpwpiow, fra kAlon yia eUKoAO KaBApIoua Kal
eUKoAN adaipeon Amwy. OmioBio TPOCTATEUTIKO TITCINOPATOC ard
avogeldwto atodAl 18/10 AISI 304, tiéixoug 3mm, e OUAAr) CUYKOAANGCN
otnV eripavela. AGaPoUPEVO OUPTAPE CUAAOYAC AITOUC aTd AVOEEIBWTO
ATOGAL AIAPOPETIKES ETINOVEC PNnoluaTog ota PovtéAa 70 cm xapn
oTnv avetdptnTn Bepuavan kabe TTAGKAC.

Nefa  PaBéwtr) Xpwuiou
Smooth Grooved Chrome Lépitri @i Lipem

» LX7GFTA4L/LC . . 40x73x85 3657
» LX7GFTA4R . 40x73x85 3657
» LX7GFTA7L/LC . . 70x73x85 65x57
» LX7GFTA7R . 70x73x85 6557
» LX7GFTA7LR/LRC o . . 70x73x85 65x57
% LX7EFTA4L/LC . . 40x73x85 36x57
% LX7EFTA4R . 40x73x85 36x57
% LX7EFTA7L/LC . . 70x78x85 65%57
% LX7EFTA7R . 70x73x85 65x57
% LX7EFTA7LR/LRC o . . 70x73x85 65x57

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 unt,
full-length unit). Over 20 models with electric or gas heating, all with
thermostatic operating temperature control. Hotplate with rounded
comers, 1,6mm thick, in smoothed steel or with hard chrome fi nish,
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.

5,5 KW 4 KW kw kW Kg €

1 - 55 - 63 2.761
1 = 5,5 = 63 2477
2 " - 97 3.791
2 Il 97 3.392
2 Il - 97 3.885

400V, 3N, 50/60 Hz 63 2.458
400V, 3N, 50/60 Hz 63 2.268

4
4
8 400V, 3N, 50/60 Hz 97 3.749
8 400V, 3N, 50/60 Hz 97 3.452
8

NN

400V, 3N, 50/60 Hz 97 3.232

» LX7GFT4L/LC . . 40x73x25 36x57
» LX7GFT4R . 40x73x25 36x57
» LX7GFT7L/LC . . 70x73x25 65x57
» LX7GFT7R . 70x73x25 65x57
» LX7GFT7LR/LRC o . . 70x73x25 65x57
% LX7EFTAL/LC . . 40x73%25 36x57
% LX7EFT4R . 40x73x25 36x57
% LX7EFT7L/LC . . 70X78x25 65%57
% LX7EFT7R . 70x73x25 65x57
% LX7EFT7LR/LRC o . . 70X73x25 65x57

1 - 55 - 43 2152
1 - 55 - 43 1.740
2 11 - 75 3.138
2 11 75 2.814
2 1 - 75 3226

400V, 3N, 50/60 Hz 43 1.671
400V, 3N, 50/60 Hz 43 1.778

4
4
8 400V, 3N, 50/60 Hz 75 3.092
8 400V, 3N, 50/60 Hz 75 2,711
8

NN

400V, 3N, 50/60 Hz 75 3.149



—otiec grill

Charcoal grill

H oeipa nepapBavel povteAa 1/2 kat Anen, e Beppavon aegplou,
evw) OlatiBeTal erudaredia r erutpanedia. 2xAapeg arnod xutooionpo,

N pia AeuPA yia KpEag Kat N GAN yia papt.

Erudpdveia and avoeldwto atodAl.

APaIPOLUEVO CLETAPL AMO AVOEEIBWTO ATOAAL YIA TN CUAAOYH AMOUC,.
NAIAPOPETIKEC ETIAOYEG PNnaiuatog ota povieia 80 cm xden

oTnV avefapTnTn Bepuavon Kabe MAAKac.

This line comprises both 1/2 and full module models, with gas heating,
available as freestanding unit or top versions. Cast iron cooking grid
double face, one side meat, opposite side fish. Stainless steel cooking
top, stainless steel, pullout, removable drawer for grease collection,
flexible cooking thanks to independent heating for each hotplate.

LXPxH cm LxPcm n° 7.5 kW kW Kg €
» LXGPLA4G 40x73x85 35,2X47,5 1 1 7,5 56 2.432
» LXGPLASG 80x73x85 35,2X47,5 (x2) 2 2 15 98 3.747
» LXGPL4G 40x73x25 35,2X47,5 1 1 7,5 36 1.967

® LXGPL8G 80x73x25 35,2X47,5 (x2) 2 2 15 74 2.792

—oTiec grill vepou

Water grill

H oeipa eotiwv grill vepou LUX 700 mepidapBavel povtea 1/2 kai Anen,
e NAEKTPIKK Beppavon kat SlatiBetar errpareda.

To vepd TIOL TIEPIEXETAL OTA OKELUN KATW ATIO TIC NAEKTPIKES QVTIOTATEIQ
eCaTICETAl KAl ETUTEETIEL NTTIO KAl OUOIOUOPDO YOO TIoL Slatne!
avaAoIwTN TN Yeuon Twv LAIKWY.

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
delicate and uniform cooking of food and keeping fl avour unchanged.

LxPxH cm LxPcm BkW kW kW Kg €

& LX7AQE4 40x73x85 35,2x47,5 1 6
» LX7AQE7 80x73x85 (35,2x47,5) x2 2 12

400V, 3N, 50/60 Hz 50 2.741
400V, 3N, 50/60 Hz 82 4.334



Zelpd dpiteled pe kado amd avoteidbwto atodM AISI 304 18/10 e
TIPECAPIOTO TIATO KAl OTPOVYUAEUEVES YwVIeG. POUMOTIKr MTa CLYKOAANGN
otV empdvela Je armiod Kal aodareC cUOTNUA €€6O0U XPNOIUOTIOINUEVOU
AQBI00 Kal 00XEl0 OUAAOYNC TOL e BIATPO MO avOEEIBWTO ATOAAL.
OEPMANZH AEPIOY: kauotrpac arnod avoEeldwTo atodAl aTov Kado

Ue uPNAr| anodoon kat opICOVTIA GAGYA. OEPUOCTATIKOG EAEYXOQ
Beppokpaciac. Bepuokpacia arnd 90° ewg 190°C pe BaiBida aopaleiag.
HAEKTPIKH ©EPMANYH: NAEKTPIKEG QVTIOTACEIC MO BwPaKIOUEVO

ue INCOLOY avoteidwTto atodAl. EOKOAN KAIoN yia ox0AQoTIKO KaBapioua.
OePUOOTATIKOC EAEYXOC BeppoKkpaoiac.

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
outlet system and oil-collection bow! with stainless steel filter.

GAS HEATING: stainless steel burner in the vat with high output and
horizontal flame; thermostatic temperature control, temperature from
90 to 190 °C, with safety valve.

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

LxPxH cm

LxPxH cm

Lt

kW

& LX7GF42v 40x73x118 14x34x30 7+7 6,25 + 6,25 12,5 - 62 3.757
» LX7GF4 40x73x118 28x34x30 14 12,5 12,5 = 57 2.704
» LX7GF7 70x73x118 28x34x30 14+ 14 126+125 25 - 97 4.472
; LX7EF42V 40x73x85 14x34x26 7T+7 5,25 + 5,25 10,5 400V, 3N, 50/60 Hz 58 3.805
; LX7EF4 40x73x85 28x34x24 13 9 9 400V, 3N, 50/60 Hz 53 2615
; LX7EF7 70x73x85 28x34x20 183+ 13 € 18 400V, 3N, 50/60 Hz 72 4.517
® LX7GF4T 40x73x58 26x34x21,5 9 7,4 7.4 - 33 2.279
» LXGF7T 70x73x58 26x34x21,5 9+9 74+74 14,8 - 55 3.423
; LX7EF42VT 40x73x25 14x34x20 6+6 5,25 +5,25 10,5 400V, 3N, 50/60 Hz 35 2.697
; LX7EF4T 40x73x25 28x34x20 12 9 9 400V, 3N, 50/60 Hz 30 2.044
; LX7EF7T 70x73x25 28x34x20 12+12 9+9 18 400V, 3N, 50/60 Hz 53 3.598

S000TNPEC CUUOPIKWY

Pasta cookers

Ot Bpaotripec CLpapkwy dlaTiBevTal oe HOVTEAQ XWENTIKOTNTAC 26 Kal
40 Atpwv, agplou 1| nAektpikd. Ot kdadol eival and avoleldwTto atadAl
AISI 316, pe (Wvn EMIEKTA0NC VI GUAAOYF AUVAOL KAl TIPECARIOTA
OTEOYYUAA GKOQ TIOL OlELKOAUVOLV TO KaBaplopa. H emdpavela eivat
arno eCAPETIKA TTaL avoEeldbwTto aTodAL 1,5mm. MAgyua oTpayylouatoc
yia Ta kaAdBia. KaidBia otpayylouatog arnd avoteldbwto atadhl AISI 304
18/10 pe Beppopovwpevn Aapr. Bpoon yia Ty elcodo kat €£060 vepou.
MONTEAA AEPIOY: kauoTtrpac ard avoeidwTo atodl e
autootaBeporolovevn GAoya. Acparela e Bepuolelyoc oLVOEdEEVO
OTOV TIAOTO. 2TIVEIPIOTNG QVAPAEENG YA TOV KAUOTNPA.

HAEKTPIKA MONTEAA: ©OwpaKIoUEVES NAEKTPIKEC QVTIOTACEIG e
INCOLQY avoteidwTo atodl. PuBuion 1ox0og pe SIokotTn 4 BEcewv.
‘EAeyxoc Beppokpaciag e ASIToupyikd Kal aopair] Bepuoatdrn.

lm!mnmm‘l\ll

The pasta cookers are available in two versions.: 26 and 40 It. 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 1,6 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.
GAS MODELS. burner in stainless steel with self-stabilizing fl ame.
Safety device with thermocouple connected to the pilot burner.
Piezoelectric ignition for the burmer.

ELECTRIC MODELS: electric heating elements in Incoloy armoured
stainless steel;, power adjustment with 4-position switch; temperature
control with operating and safety thermostat.

[XPxH cm LxPxH cm Lt kW KW KW Kg €
» LX7GC4/SC 40x73x85 31x34x30 26 8,5 - 8,5 - 50 2.952
» LX7GC7/SC 70x73x85 51x31x30 40 13,8 - 13,3 - 68 3.639
f LX7EC4/SC 40x73x85 31x34x30 26 - 55 55 400V, 3N, 50/60 Hz 44 2.980
f LX7EC7/SC 70x73x85 51x31x30 40 9 9 400V, 3N, 50/60 Hz 58 3.433

» LX7GCTT/SC
% LX7ECTT/SC

70x73x58 51x31x30 40 13,3 - 13,3 - 60 3.569

70x73x58 51x31x30 40 = 9 9 400V, 3N, 50/60 Hz 50 3.433



Tnyavia avatpemnopeva
KOl Bpaotnpeg

Braising pans and Boiling pan

H oelpd avatpemouevwy Tnyaviiov LUX 700 mepihapBavel povieAa pe Bepuavon agpiou 1) NAEKTOIKOD.
Xelpokivntn KAion. Aoxeio e dlapopdwpévn TIpoaoPn WoTe va SELKOAUVEL TO GOEIoUa KAl TO kaBdpioua.
[Mdrog and avoteldbwTto atad AISI 304 18/10. Bpuion mapoxric vepol atnv mpdoon Tne Lovadac.
OEPMANZH AEPIOY: kauotripag arnd avoteldwTo atodM pe TIoAATAoUG Bpaxioved yia akoun Tio
opoUopdn ddXLoN TNC Beppokpacias. OepPOCTATIKOC EAeYX0C Beppokpaoiac.

HAEKTPIKH ©EPMANZH: Bwpakiopgved avTIoTAoEIC ard avo&eidwTo aToGAL OTOV TTATO TOU OOXEloU.
OePPOCTATIKOC EAEYXOC Bepuokpaaiac.

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.

H oeipa Bpaotrpwv LUX 700 arnoteAeitar ard povieAa pe eupeon Beppavon agpiou 1 NAEKTIoLoU.

H eruddvela eival amod avoleldwTto atad pe avuwigva Akpa yia TNV SLUAAOYF Lypwy. Kadoc ard
avogelbwto atoaA AISI 304 18/10 pe Tidro amod avoteidbwTo atodh AISI 316 avBexkTikd otnv o&eidwon.
To pecodicotnua eivar anod avoteidwto atodil AISI 304 18/10. BaABiba aopaisiag pe petpntr Tieonc.
‘EAeyxog Beppokpaciag Tou vepol aTo YecodlacTnua. MrpoUT(vn Bpuon atpayyiouatog Kat
adapoluevo GIATEO. Kardki kat AaBeg and avoEeldwto atadAl.

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
with pressure gauge, interspace water tempetarure control, Brass drain tap and removable filter.
Stainless steel cover and handles.

Tnyavia avatpemopeva - Braising pans

xPxH cm xPxH cm dm? Lt KW KW KW Kg €
» LX7GBR 80x73x85 71x48x15 34 60 13,5 - 13,5 - 113 5.525
; LX7EBR 80x73x85 71x48x15 34 60 = 9 9 400V, 3N, 50/60 Hz 118 5.471

Boaotnpec - Boiling pan

LxPxH cm @OxH cm Lt KW KW KW Kg €
» LX7G50l 70x73x85 40x42 50 12,5 - 12,5 - 91 6.867
f LX7E50I 70x73x85 40x42 50 - 9 9 400V, 3N, 50/60 Hz 93 7.278

NMTtev-papt

Bain marie

- Wy

H celpd anoteAeltal amnd povreAa pe nAekTpIkr| Beppavon. O k&dog
dlaotacewv GN 1/1 1y GN 2/1, cuykoAETal opaAG pe TV Gvw
ermodvela pe Pabié avupwueva Akpa yia va CUAAEYOVTAL TA LYPA

Kall Ol LYPOTIOINUEVOL LOPATLIOL.

>xedlaopeva yia doxeia GN 4/3 (uovteo 40) kat GN 8/3 (uovtero 70).
‘BEupeon nAexTpikr) avtiotaon ouvdedepévn oTov eEWTEPIKO TATO

TOU KOAWPATOG. OEPUOCTATIKOC EAEYXOC.

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.

LxPxH cm LxPxH cm kW kw kW Kg €
; LX7EBMA4 40x73x85 31x561x16 GN 1/1 1.5 1.5 230V, 1N, 50/60 Hz 34 1.7056
; LX7EBMA7 80x73x85 63x51x16 GN 2/1 3 3 230V, 1N, 50/60 Hz 50 2.309

% LX7EBM4 40x73x25 31x51x16 GN 1/1 1.5 1.5 230V, 1N, 50/60 Hz 20 1.396

% LX7EBM7 80x73x25 63x51x16 GN 2/1 3 3 230V, 1N, 50/60 Hz 30 1.830
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