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EMAMTEAMATIKOI EZONAIZMOI PEYMATOL & YIPAEPRPIOY EZTIATOPRION - ZAXAPOMNAAZITEION - SNACK BAR
EOTHPIOZ A. NMPOAANALXL & ZIA O.E.

Ipageia - Epyootdaio: EBvikin 0dog KiAkig - Beooahavikng (kopBog MNoAikou), T.K. 81100, KiAkic

TnA.: 23410 41991 » Fax: 23410 41539

DievBuvon AAAnAoypagiag: T.K. 56404 - T.8. 40070

PROFESSIONAL ELECTRIC AND GAS EQUIPMENT for RESTAURANTS - PATISSERIES - SNACK BARS

SOTIRIOS D. PRODANAS & Co.
Offices - Factory: National Road Kilkis - Thessaloniki (Gallikos Junction), P.C. 61100, Kilkis » Greece
Tel.: +3023410 41991 ¢ Fax: +3023410 41539
Postal Address: P.C. 56404 « P.0.Box 40070




GR GB

MNATOZ WIDTH
BABOX DEPTH
YWwor HEIGHT
[ZXYE POWER

BEPMIDEZ  CALORIES
KAYETHPEL x kW MOTORS x kW
KATAN. G30 CONSUM. G30
KATAN. G20 CONSUM. G20

Gas E21
3256 mm
365 mm
160 mm
7.5 kW
6.450 keal
(%75
0.59 kg/h
0.79 ms/h

Gas E22 GasE22C GasE23 GasE24
625 mm 325 mm 930 mm 625 mm
365 mm 700 mm 365 mm 700 mm
160 mm 160 mm 160 mm 160 mm
12 kW 12 kW 19.5 kW 24 kW
10.320 kcal  10.320kcal 16.770kcal  20.640 kcal

Gas E26
930 mm
700 mm
160 mm
36 kW
30.960 kcal

IX7.58& 1x4.5 1x7.58& 1x4.5 2x7.5& 1x4.5 2x7.5 & 2x4.5 3x7.5 & 3x4.5

0947kg/h  0947kg/h  1.537kgh  1.894kgh
1.296me/h  1.295msh 2085mah 259 mah

Gas E26

2.841 kg/h
3.885 ma/h

Gas E22C



DOAGYIoTPa EUKOAA KOl MPAKTIKA Je Kauatnpes SINAAS Kal Jovns kauons prnopouv
va avtaneéNBouv enmuxws oe kaBe anartnukd payeipepa. To kabapiopa s
OUOKeUNs Yivetal eUkoAa Kai yphyopa x@pn oto Aekavaki NepICUAAOYNS
unoAelgpdtwy Kal ota eukoha anoonwmpeva pépn tns. O KQUoTNPES Twv
@AOYIOTPWY KaBWS KaI 01 OXAPES, Elval KATAOKEUAoPEVOI and xutooidnpo Bapews
TUNoU, EYYUVIAS PaKpOoXpovia avioxn kal xphon. To kaBe pAdyiotpo diabétel
MIAGTO Kai BepLIoKOMIa NPOCPEPOVIAS OTOV XPNOTN Ao@AAEI, Npootacia Kai
eUKoAN évauan.

+ QAdyiotpa xapnAd og UWos nou kaBiotolv eUKoAN v tonoBgtnon, v
LETaQopA Kal TNV XpNon Tous.

* 0 1oxup6s paviepévios kauothpas Tou WOK aghvel nAAP®S IKAVOMoINKEVO ToV
xphomn. KaBe ouokeun SioB€tel mddto kar Beppokdnia. H anoonwpevn
avogeibwn atepavn 10U KAVE! EUKOASTEPO TO KABAPIOHA TS GUOKEUNS.

= Ta payeipeia npoo@épouy Tov ouvduaopd eotiwy Kal poUpvou. Endoyn petagy
4 1 6 eonwv bivovias Aveon OT0 payeipepa Kal oIy Tautoxpovn XpAon Tou
poUpvou. O poUpvos eival eEonAlopevos pe Beppoatdtn on-off, oxdpa omv peon

10U BaAdpou, NAGka o1bnpou Kal Beppok6nIa aoPaAEias. -
GR GB GasE200 GasE400 Gas E600 g -
MNATOZ WIDTH  405mm 800 mm 1.190 mm Ll
BABOL DEPTH 700 mm 700 mm 700 mm w
YWOL HEIGHT 300 (450)mm 300 (450)mm 300 (450)mm 8 J
IIXYL POWER 12 KW 24 kW 36 kW

OEPMIAEE CALORIES ~ 10.320kcal ~ 20.640kcal  30.960 keal
KAYETHPEL x kW MOTORS x kW 1x7.5& 1x4.56 2x7.56 & 2x4.5 3x7.5 & 3x4.5
KATAN. G30 CONSUM.G30 0947kg/h  1.894kgh  2.841 kgh
KATAN. G20 CONSUM. 6200 1.245msh  259meh  3.885 mah
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GR GB Gas E2 Gas E4 Gas E6
MAATOE WIDTH 405 mm 800 mm 1.190 mm

BABOL DEPTH 700 mm 700 mm 700 mm

i ) Ywor HEIGHT ~ 430mm  430mm  430mm

_ S waass, e [EXYE POWER 12 kW 24 kW 36 kW
@ @ ime et BEPMIDEL ~ CALORIES 10.320kcal 20.640kcal  30.960 keal
L“, SR @ @ — L KAYZTHPEL x kW MOTORS x kW 1x7.5& 1x45 2x7.5 & 2x45 3x7.5 & 3x4.5

G aS E6 - = @ @ KATAN. G30 CONSUM. G30 0.947 kg/h 1.894 kg/h 2.841 kg/h
- X KATAN. G20 CONSUM. G20 1.295msh  259msh  3.885 mah
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GR GB FGasE4 FGasE6 F GasE400

EEOT. AIALTAZEIL  EXT. DIMENSIONS  80x70x86 cm 119x70x86 cm 80x70x86 cm

== DIAZTAZEIZ ®OYPNOY  OVEN DIMENSIONS 55x52x24 cm 55x52x24 cm 61x48x28 cm
I : IEXYZ OOYPNOY OVEN POWER 6.5 kW 6.5 kW 6.5 kw
‘ TYNOMKH IEXYZ TOTAL POWER 305 kW 42 5 kW 30.5 kW

BEPMIAEX CALORIES 24.252kcal 34.572kcal  24.252 keal

KAYZTHPEL x kW MOTORS x KW 2x7.5 & 2x4.5 3x7.5&3x4.56 2x7.5& 2x4.5
KATANANQZH G30 CONSUMPTION G300 2.404kgh  3.351kglh  2.404 kah

J

Gas cooking machines practical and easy in use with single and double
burners, they can cope successfully with every demanding cooking.
Easy and quick cleaning thanks to the detachable parts and the basin
for collecting the residues. The burners as well as the grate are made of
cast iron being a guarantee to a long and successful duration. Each
machine has in disposal pilot and thermocouple offering protection,
security and easy ignition.

» Gas cooking machines. Due to their low height are easy carried and
placed.

* The durable cast iron burner of the WOK will fully satisfy the user.
Each machine has in disposal pilot and thermocouple. Easy cleaning
because of the detachable inox pans support .

* (Gas kitchen machines combine the use of gas cooking machine and
oven. There is the option of 4 or 6 burners that adds convenience to
your cooking with the simultaneous use of the oven. The oven is
equipped with thermostat on-off , shelf in the middle of the chamber,
iron plate and safety thermocouple.

KATANANQZH G20 CONSUMPTION G20 328myh  4565myh  3.28 myh

F Gas E400
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\Wok 70A saeor P 440 mm
YUOL HEIGHT 160 mm
IXVE POWER  13kW

b \1_‘_5 ‘L _! % Base 200 yi0 10UG KWSIKOUG
< % Wok 70A, Gas E200, Gas E2
GR GB Base200 Base700

MAATOL WIDTH 400 mm 800 mm

BABOL DEPTH 610 mm 610 mm
B | YUOL HEIGHT ~ 570mm 570 mm

BAZH 700 yia toug kwbikoUg E400 & E4
BAZH 800 yia toug kwéikoug E600 & E6

GR GB WOK WOK 70A
MAATOL WIDTH 440mm 300 (450)mm

700 mm
300 mm
13 kW

Base 800
1.190 mm
610 mm
570 mm
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