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Ta nhextpikd Grill eivar oe oepd 50 (HS-1, HS-1/12, HS-2,
HS-2P) oe oeipd 60 (CHIOS-1, CHIOS-2, CHIDS-3) ka1 os
oeipa 70 (HS1-70, HS1/2-70, HS2-70).

‘Ohec o oeipég Sxouv povr, Simhn ko pecaio oyxapa.

Ta Grill &xouv Tnv SuvardtnTa va YRoouv Kpéac, Papt kal
hayavika.

Electric Grill are in line 50 (HS-1, HS-1/12, HS-2, H3-2P)
in line 60 (CHIOS-1, CHIOS-2, CHIOS-3) and line 70 (HS1-70,
HS1/2-70, HS2-70).

All our lines are with single, double or triple griddie.
These Grills are propriety for roasting meat, fish and
vegetable.
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GB
Lenght
Width
Height

N° Griddle

N® Smooth
Surface

Griddle
Dimensian

Power
Tension
Freguency

HS -1

490 mm
500 mm
185 mm

1

410 x 340 590 x 340 410 x 340 410 x 340

10,0 kW
230/400 V-~ 230/400 ¥~ 230/400 V~ 230/400 YV~

5.0 kw

50 Hz

>

HS - 1/2
700 mm
500 mm
185 mm

1

7.5 kW

50 Hz
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HS -2
935 mm
200 mm
185 mm

2

50 Hz

HS - 2P

935 mm

500 mm

185 mm
1

1

10,0 kW

50 Hz
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GR GB H51-70 | HS1/2-T0 | HS2-70
Mnxog Lenght 540 mm 700 mm 1035 mm
Mhatoc Width 700 mm 700 mm 700 mm
Yoo Height 210 mm 210 mm 210 mm
Ap. Ixyapiov  N° Griddle 1 1 2

Aldotaon Griddle
yapac Dimansion 430 x 540 590 x 540 430 x 540

loyic Power 8,1 kW 11,1 kW 16,2 kW
Taon Tension  230/400 V~ 230/400 V~ 230/400 V~

Suyvétnta  Frequency 50 Hz 50 Hz 50 Hz

A\

Im oepd 50 undpyel n Suvardnta va gpnowponomBel xu-
Toaidnpn oxbpa f pafdwrh avoleibutn.

It ozipa 7O ypnowonoieite papduwrn aveleibwn oyapa.
Evi ot oepd 60 £xEl we oxdpa Ty bua v avriotaon pe
anoTéheoyua va NeTiyoupe olkovopia atnv katavalwor.

|

Line 50 is available with cast iron or stainless steel griddie
according customer's choice.

Line 70 grills are with stainless steel griddie and line 60 heating
elements are used as griddle (contact heating elements) for
mare economy in consumption.
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H Baon omipiEne Twv avTIOTA0EWY KOl TNE OXapac og GAa
Ta povTEL Eival avoryiyevn yia Ty npoofaon oty Aekavn

EloayWYEIC vepol NG OUOKEUNG.
OAa Ta povréda zival Eﬁﬂﬂhﬁﬁ‘fﬂ ue iﬂl‘ﬁﬂgfﬂ 12 Béoewy GR GB | CHIOS-1 | CHIOS - 2 | CHIOS - 3
10 TV eEoikovd Karta Kol EVOEIKTIKG Auyvia
;EpuT:itpfmuq. alad il 0 Ay Mrkog Lenght = 405mm  695mm  985mm
To vept mou npooTiBeTal otnv Aexdvn EXel TV 1BI0TNTA Miarog Width 630 mm 630 mm 630 mm
VO KpaTdel To Mpoidy pakaxo, TpuPeEpd Kot vsuu‘rm!i. Yyog Height 230 mm 230 mm 230 mm
Eﬂgﬂpsq Kal n AEKAVT vepol anoomavTal yia Tov eikoho Ap. Sxapov | Ne Griddle i i i
S G Mdotaon | Griddle

!

Syapag Dimension 285 X475 565 x 475 840 x 475
o layc Power 3.8 kW 7.6 kW 11,4 kW
The base of the heating elements and the griddle in all the Taon Tension 400 V-~ 400 V-~ 400 V-~
madels and lines are opening to reach the water trough of
the machine. All models are equipped with energy regulator Zuxvétnra  [Frequency o9 Hz 50 Hz 50 Hz

12 position for economy of the consumption and indicate
lamp of the function.

With the water in the water trough of the appliance we
attain to keep the food soft, juice and taste.
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" Ta Grill Yypaepiou eivar og oeipa 50, (V-5, ¥-10, V-20,
v-25), oelpd 60 (T-5, T-10, T-20, T-25, T-30, T-35) ai
oelpd 70 (T-71, T-72, T-73) 6nwg eniong eivar entrpa-
nélio & embanédia.

Ta Grill uypasplou eival 1bavikd yia kpéag, Papt kat
hayavika.

fé.;s Grill are in Line 50 (V-5, V-10, V-20, V-25), in
line 60 (T-5, T-10, T-20, T-25, T-30, T-35) and in
line 70 (T-71, T-72, T-73) also they are top counter or

V-20 V-25

” 1Mk R :I:: :r?::rriuty for roasting meat, fish & vegetable.
Mhdrog _ 510mm 510 mm
gos 430mm 430 mm
Ap. Iyapav [z‘g'j_—[ 1
Ap. Niaxag | = J'| ’
| IRCTE I |m5&;@§§|[ 450 x 355
Adoreon  Eanienl IR 400xs20 ISR 460 x 520,
loxgg | Power BOKW 15,9 kW
Katavahwon  Consum
G30 Kg/h 0 Kl 0,540 1,240
G20 M?h 0,730 1,680
Keal 6837 13681
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Elval kataokeuaopéva and aveleidwto xailufa kal
paon Twv Evpunaikwv npodiaypagav yia GAoug Toug
Tunoue aQEpiov.

Exouv mAoTo, Beppokomia acpakeiag, melonAekTpiKn
avapAegn kal Slakdntn 3 BEOEWY.

‘The construction is from stainless steel and with
Eurcpean standards for all the type of gas.

Are equipped with pilot flame, safety thermocouple,
and piezoelectric ignition and gas valve three
positions.
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Mfjkog
Nidrog

Yiog
Ap. Exapav
Ap. Mharag

Adotaon
Ixapag

AwaoTaan
MAdakag

layue
Karavaiwaon
G30 Ka/h
G20 M¥h
Keal

SBIPA 60 - LINE 60 @é@% NORTH

T10

_Griddle =
Dimension
- Power  9.0kW
Consum

Kg/h J_%‘L 04

@

T-5

360 x 445 e I
0704 | 1

|—-— \.._=

0,350 ,aﬁﬁbn
7744 15488
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GR éi iﬂ pLviplopa kol n eukoAio anOoMWPEVEY PEPEY THC Aud-
Mixo KEUTIC OMwe o1 KAAUTTPES ToU KOUSTAPA 1) OYapa o Kamvo-
S Goyoc kal To oUPTAPL TWV JUSKEUDY TNV KaBioToly afld-
NAarog Aoyn yia elkoko kol ypriyopoe koBapopd.
Yipog
Ap. Sxapav @
Ap. NMAdkac he finishing and polish of the machine and the easy way
to take out the most important parts of the appliance, like
MidoTaon the cover protection burner, griddle, water shelf, and fume
Exapag exit make the machine easy for cleaning.
MdaTacn
Nidxag
loxbg T-58
Katavaiwaon Consum
G30 Kg/h
G20 Mih
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© Itn osipd 50 unapyouv Grill and éva Siakéntn fwg
kail d0o evid atn osipd 60 kar 70 unapyouv Grill and
¢va Siakdntn fwe Kai Tpia. Kade Srakdénne tuv

ouokeudv AeiToupyei aveEGpTnTa yia TNV oikovopia GR GB T-25 T-30 T-35
Kgraviruoi. Mo Lenght  765mm 1130 mm 1130 mm
Nidtog Width 630mm  630mm 630 mm
' Yyog Height 430 mm 430 mm 430 mm
U RIS AIA S et o by Norde 1 o2
ene and ending with three gas valve. Ap. Mhakag ";fr'}'aﬁh 1 - 1
Each gas valve of the appliance is functioning separate - o
for economy. e Dimaen 330x470 330x470 330x470
W o, e aa
loxug Power  180kW  270kW  27,0kW
T-80 Katavéhwon  Consum
G30Kgh  G30Kgh 1,408 2,112 2,112
G20 M¥h G20 M¥h 1,900 2,550 2,550
Keal Keal 15488 23231 23231
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Ta Grill SiatiBevral pe oyapa opildvria & kabetn
(i nhara obfpou). ITo KATW PEPOC TNE TUOKEUNE

GR GB T - 255 T- 305 T-355 undpyel guptapl vepod yia TRV meplouddoynh Tou
Mrkoc Lenght 765mm  1130mm = 1130 mm Ainouc kat Tav 1G16TRTA va KpaTdel To npoidv paka
Marog Width 630 mm 630 mm 630 mm KO, TPUPEPD kai yEUOTIKO.

Yoo Height 955 mm 855 mm 855 mm A
Ap. Iyapwy  N°® Griddle 1 3 2 :
N°® Smooth The grills are supplied with different types of griddle
Ap. Mhaxag Surface 1 3 1 horizon and vertical {or with smooth iron surface).
AldaTag Griddle On each burner there is water drawer for the collection
Exﬁpuqu Dimension 330 x 470 330 x 470 330 x 470 of grease and for keeping the food soft, juice & taste.
AwaoTaon Griddle z
Miaxag Dimension 360 X445 360 x-445
loyic Power 18,0 kW 27,0 kW 27,0 kW

Katavahwon Consum
G30 Kg/h G230 Kg/h 1,408 2,112 2,112
G20 M*h G20 M3h 1,900 2,550 2,550
Keal Keal 13681 23231 23231

T - 3858 T-308
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0 kauoThpac elval kaTaokevaopévoe and avoEelbuto
xahufa pe owoth kaTavopn BeppdTnTag oe dAn TV Em-
pavela edfoews. O mAdToc kai n Beppikdmia eival o€ on-
pelo @ote Slokoka va Bouldoel and Ta Ainm nou katamo-
VoUv TNV CUOKEUR.

@

;fhe burners are stainless steel with the right temperature in
the entire cooking surface. Pilot & thermocouple are in the
right pesition to avoid the grease which is collecting.

GR GB T-7T T-72 T-73

Mnkoc Lenght 410mm  765mm 1130 mm
Mhatog Width  700mm  700mm 700 mm
Yyoe Height  430mm  430mm 430 mm
Ap. Iyapov  N°Griddle | 2 [
oo Dimerie. 330x560 330x560 330 x 560
loxug Power  11,0kW  220kw 33,0 kW
Katavahwon Consum
G30Kg/h  G30Kgh ~ 0870 1,740 2,600
G20 M%h  G20MYh 1,160 2,330 3,490
Keal Keal 9465 18920 28394

«@I

NORTH

CATERING EQUIPMENT
e e s

r-71




EN ISO 9001

GR
Mhkoc
Miatog

Yipog
Ap. Ixapav

fidaraon
Eyapag

loyog
Karavahwon
G30 Kg/h
G20 M¥h
Kcal

€ o

GB
Lenght
Width
Height

N Griddle

Griddle
Dimension

Power
Consum
G30 Kg/h
G20 M¥h
Keal

T-715

410 mm

700 mm

855 mm
1

330 x 560 330 x 560 330 x 560

11,0 kW

0,870
1,160
9465

T-725

765 mm

700 mm

955 mm
2

22,0 kw

1,740
2,330
18929

T-735

1130 mm

700 mm

955 mm
3

33,0 kW

2,600
3,480
28394

I- 788
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MNopw and TNV EMQAvED EPHOEWS UNGPXEL NMPoOTATEUTI-
Kic yakupag yua Tnv neplouddoyn Tuxdv Aimbluy.

Onwe eniong n emdanédies npoogépouy Yipo anolikey-
ane Slapopwy OKEUEY EVE e Toug peyoukardpouc nou
undpyouv ot emdanédia f emTpanédla pnopodye va
PEYOUAGPOUNE TO UYOG NG OUOKEUTS.

Around of the surface cooking top there is a profect stainless
steel to select the grease.

Also the appliances wilh base are offering a slore cabinet.
All models have regulator and we attain the right high of the
appliances.
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ENATTEAMATIKOI ESONAIEMOI PEYMATOE & YTPAEPIOY
EITIATOPION/ZAXAPONAAITEION/SNACK BAR

ZOTHPIOZ A. MPOAANAZ & ZIA O.E.

TPABEIA - EFTOZTAZIO;

EONIKH QADE KIAKIZ-BEEL NIKHE, KOMBOZ FAAAKOY
611 00 KIAKIE, T.8.: 400 70, T.K.: 564 04

THA.: 2341.041.991, 2341.041.871, 2341.041.819

FAX: 2341.041.539

http: // www.north.gr
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PROFESSIONAL ELECTRIC & GAS EQUIPMENT FOR
RESTAURANTS/PATISSERIES/SNACK BAR

SOTIRIOS D. PRODANAS & CO.
OFFICE - FACTORY:

NATIONAL ROAD HILKIS - THESSALONIK, CROSSROAD OF GALLINDS,
611 00 KILKIS, GREECE. P.OBOX: 40070, P.C.: 584 (4
TEL.: +30 2341.041.901, +30 2341.041.971, +30 2341.041.810
FAX: +30 2341.041.538

e-mail: info@north.gr
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