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FOOD PROCESSING EQUIPMENT

LAVA STONE GRILL B80
SKU: B80
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ADDITIONAL INFORMATION

Kcal/h - BTU/h 14.617 kcal/h 58.004 BTU/h
Il Methane G20 = 1,80 m3/h G25 = 2,09 m3/h

LPG G30/G31 = 1,34 Kg/h

Power Kw

Number of burners 6

piezoelectrics 2

Dimensionidel o\ 546 mm

piano di cottura

Machine

dimensions (I x I x 810 x700 x 380(h) mm

h mm)

net weight (kg) 76
gross weight (Kg) 83
packaging

dimensions (I x I x 850 x 740 x 420(h) mm
h mm)

packaging volume

(m3) 0.264

Appliance to cook meat, fish, vegetables, etc. The purpose is to heat the lava stone placed on a steel support grid. The machine is equipped with
a cast-iron matte enamelled cooking grid that can be used on one side for meat and on the other for fish. Stainless steel casing - double layer of
insulation - piezoelectric ignition - natural gas ready, supplied with LPG kit - 1/2"G connection - patented cooking grid, tiltable in 4 positions -
drawer to collect cooking waste. Model 80 allow independent adjustment and ignition of half-cooking plate.
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https://www.fimarspa.it/en/kcal-h-btu-h/14-617-kcal-h-58-004-btu-h-en/
https://www.fimarspa.it/en/metano/g20-180-m%c2%b3-h-g25-209-m%c2%b3-h-en/
https://www.fimarspa.it/en/gpl/g30-g31-134-kg-h-en/
https://www.fimarspa.it/en/bruciatori/6-en/
https://www.fimarspa.it/en/piezoelettrico/2-en/
https://www.fimarspa.it/en/dimensioni-piano-di-cott/640-x-540-mm-en/
https://www.fimarspa.it/en/dimensioni-macchina/810-x700-x-380h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/76-en/
https://www.fimarspa.it/en/peso-lordo-kg/83-en/
https://www.fimarspa.it/en/dimensioni-imballo/850-x-740-x-420h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0-264-en/
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