600 SERIES | GAS GRIDDLE PLATES | K6GFR10TT /#/

K6GFR10TT

GAS GRIDDLE PLATE 1/2 SMOOTH 1/2 GROOVED TOP

PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs.

Quick temperature rise and heat retention obtained through two stabilized flame burners at high performance, suitable to work at
high temperatures. Ignition by electric spark at 230V 1 phase + neutral.
Thick, round-cornered cooking surface with welded splash guard for easy cleaning. Cooking plate gently sloping towards the fat
drain, which is connected to a container under the work top. Standard equipped with a fat drain container.
1/2 smooth 1/2 grooved cooking plate.
Provided with a safety thermostatic gas cock, which enables the output to be regulated up to 300°C. Safety ensured by a
thermocouple kept active by the burner flame.
Laser-cut work top finishing for "head-to-head" matching and binding fastening.
Tested with natural gas or LPG, according to the user's needs.

Accessories available on demand.

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroseLeHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapvBocTok (423)249-28-31
BnapvkaBka3 (8672)28-90-48
Bnapgumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bornorga (8172)26-41-59
Boponex (473)204-51-73
EkaTepuHGypr (343)384-55-89

VBaHOBO (4932)77-34-06
VxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanunuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jnneuk (4742)52-20-81

Poccusi +7(495)268-04-70

MarnuToropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hosropog (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

NeH3a (8412)22-31-16
MeTpo3saBopck (8142)55-98-37
lNckoB (8112)59-10-37

Mepmb (342)205-81-47

KasaxcTaH +7(7172)727-132

PocToB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lMNeTepbypr (812)309-46-40
Capartos (845)249-38-78
CesacTonons (8692)22-31-93
CapaHck (8342)22-96-24
Cumdcbeponons (3652)67-13-56
CMoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponons (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
Tam6oB (4752)50-40-97

Teepb (4822)63-31-35

Kipruaus +996(312)96-26-47

https://ata.nt-rt.ru/ || aat@nt-rt.ru

TonbsATTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHOBCK (8422)24-23-59
Ynan-Ypas (3012)59-97-51
Yipa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenogel (8202)49-02-64
Yua (3022)38-34-83
AkyTek (4112)23-90-97
Apocnaenb (4852)69-52-93


https://ata.nt-rt.ru/
mailto:aat@nt-rt.ru

600 SERIES | GAS GRIDDLE PLATES | K6GFR10TT /M

TECHNICAL SPECIFICATIONS

Width: 600 mm

Depth: 600 mm

Height: 280 mm

Weight: 39 kg

Volume: 0.31 m?3
Electrical power: 0.10 kW
Gas power: 8.00 kW
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K6GFROSTT

GAS GRIDDLE PLATE GROOVED TOP
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PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs.

Quick temperature rise and heat retention obtained through a stabilized flame burner at high performance, suitable to work at high
temperatures. Ignition by electric spark at 230V 1 phase + neutral.

Thick, round-cornered cooking surface with welded splash guard for easy cleaning. Cooking plate gently sloping towards the fat
drain, which is connected to a container under the work top. Standard equipped with a fat drain container.

Grooved cooking plate.

Provided with a safety thermostatic gas cock, which enables the output to be regulated up to 300°C. Safety ensured by a
thermocouple kept active by the burner flame.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Tested with natural gas or LPG, according to the user's needs.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 300 mm
Depth: 600 mm
Height: 280 mm
Weight: 21 kg
Volume: 0.14 m?®
Gas power: 4.00 kW
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600 SERIES | GAS GRIDDLE PLATES | K6GFLOSTT /#//

K6GFLOSTT

GAS GRIDDLE PLATE SMOOTH TOP
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PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs.

Quick temperature rise and heat retention obtained through a stabilized flame burner at high performance, suitable to work at high
temperatures. Ignition by electric spark at 230V 1 phase + neutral.

Thick, round-cornered cooking surface with welded splash guard for easy cleaning. Cooking plate gently sloping towards the fat
drain, which is connected to a container under the work top. Standard equipped with a fat drain container.

Smooth cooking plate.

Provided with a safety thermostatic gas cock, which enables the output to be regulated up to 300°C. Safety ensured by a
thermocouple kept active by the burner flame.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Tested with natural gas or LPG, according to the user's needs.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 300 mm

Depth: 600 mm

Height: 280 mm

Weight: 21 kg

Volume: 0.14 m?3
Electrical power: 0.10 kW
Gas power: 4.00 kW
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K6GFL10TT

GAS GRIDDLE PLATE SMOOTH TOP
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PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs.

Quick temperature rise and heat retention obtained through two stabilized flame burners at high performance, suitable to work at
high temperatures. Ignition by electric spark at 230V 1 phase + neutral.

Thick, round-cornered cooking surface with welded splash guard for easy cleaning. Cooking plate gently sloping towards the fat
drain, which is connected to a container under the work top. Standard equipped with a fat drain container.

Smooth cooking plate.

Provided with a safety thermostatic gas cock, which enables the output to be regulated up to 300°C. Safety ensured by a
thermocouple kept active by the burner flame.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Tested with natural gas or LPG, according to the user's needs.

Accessories available on demand.



600 SERIES | GAS GRIDDLE PLATES | K6GFL10TT /M

TECHNICAL SPECIFICATIONS

Width: 600 mm

Depth: 600 mm

Height: 280 mm

Weight: 39 kg

Volume: 0.31 m?3
Electrical power: 0.10 kW
Gas power: 8.00 kW
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K6EFR10TT

ELECTRIC GRIDDLE PLATE 1/2 SMOOTH 1/2 GROOVED TOP

PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs with useful screen printed edges.

Heating obtained through tubular heating elements with stainless steel sheath placed in direct contact with the cooking plate.
Temperature regulation through a thermostat. Working temperatures between 90°C and 300°C. Safety thermostat with manual reset
against equipment malfunctioning.

Single large, thick cooking plate with smooth finish that allows excellent heat transmission. Welded splash guard. The groove
geometry of the grooved cooking plates is such as it can be cleaned with the smooth scraper used for cutting. The cooking plate is
installed on the worktop with a slight inclination to allow grease to flow towards the drain.

1/2 smooth 1/2 grooved cooking plate.

AISI 304 stainless steel worktop with rounded corners for easy cleaning. Stainless steel front, side and back panels.

Large hole on the cooking surface for draining fats into a container placed under the cooking surface itself. Standard equipped with a
grease collection container.

A Teflon plug, suitable to plug the drain in case of any cooking with a film of oil, available on demand.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Accessories available on demand.



600 SERIES | ELECTRIC GRIDDLE PLATES | K6GEFR10TT ///

TECHNICAL SPECIFICATIONS

Width: 600 mm

Depth: 600 mm

Height: 280 mm

Weight: 35 kg

Volume: 0.31 m?3
Electrical power: 7.20 kW
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K6EFROSTT

ELECTRIC GRIDDLE PLATE GROOVED TOP

PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs with useful screen printed edges.

Heating obtained through tubular heating elements with stainless steel sheath placed in direct contact with the cooking plate.
Temperature regulation through a thermostat. Working temperatures between 90°C and 300°C. Safety thermostat with manual reset
against equipment malfunctioning.

Single large, thick cooking plate with smooth finish that allows excellent heat transmission. Welded splash guard. The groove
geometry of the grooved cooking plates is such as it can be cleaned with the smooth scraper used for cutting. The cooking plate is
installed on the worktop with a slight inclination to allow grease to flow towards the drain.

Grooved cooking plate.

AISI 304 stainless steel worktop with rounded corners for easy cleaning. Stainless steel front, side and back panels.

Large hole on the cooking surface for draining fats into a container placed under the cooking surface itself. Standard equipped with a
grease collection container.

A Teflon plug, suitable to plug the drain in case of any cooking with a film of oil, available on demand.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Accessories available on demand.



600 SERIES | ELECTRIC GRIDDLE PLATES | KGEFROSTT ///

TECHNICAL SPECIFICATIONS

Width: 300 mm

Depth: 600 mm

Height: 280 mm

Weight: 19 kg

Volume: 0.14 m?3
Electrical power: 3.60 kW
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K6EFLOSTT

ELECTRIC GRIDDLE PLATE SMOOTH TOP

PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs with useful screen printed edges.

Heating obtained through tubular heating elements with stainless steel sheath placed in direct contact with the cooking plate.
Temperature regulation through a thermostat. Working temperatures between 90°C and 300°C. Safety thermostat with manual reset
against equipment malfunctioning.

Single large, thick cooking plate with smooth finish that allows excellent heat transmission. Welded splash guard. The cooking plate
is installed on the worktop with a slight inclination to allow grease to flow towards the drain.

Smooth cooking plate.

AISI 304 stainless steel worktop with rounded corners for easy cleaning. Stainless steel front, side and back panels.

Large hole on the cooking surface for draining fats into a container placed under the cooking surface itself. Standard equipped with a
grease collection container.

A Teflon plug, suitable to plug the drain in case of any cooking with a film of oil, available on demand.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 300 mm

Depth: 600 mm

Height: 280 mm

Weight: 19 kg

Volume: 0.14 m?3
Electrical power: 3.60 kW
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K6EFL10TT

ELECTRIC GRIDDLE PLATE SMOOTH TOP

PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs with useful screen printed edges.

Heating obtained through tubular heating elements with stainless steel sheath placed in direct contact with the cooking plate.
Temperature regulation through a thermostat. Working temperatures between 90°C and 300°C. Safety thermostat with manual reset
against equipment malfunctioning.

Single, large, thick cooking plate with smooth finish that allows excellent heat transmission. Welded splash guard. The cooking plate
is installed on the worktop with a slight inclination to allow grease to flow towards the drain.

Smooth cooking plate.

AISI 304 stainless steel worktop with rounded corners for easy cleaning. Stainless steel front, side and back panels.

Large hole on the cooking surface for draining fats into a container placed under the cooking surface itself. Standard equipped with a
grease collection container.

A Teflon plug, suitable to plug the drain in case of any cooking with a film of oil, available on demand.

Laser-cut work top finishing for "head-to-head" matching and binding fastening.

Accessories available on demand.



600 SERIES | ELECTRIC GRIDDLE PLATES | KGEFL1OTT /#/#

TECHNICAL SPECIFICATIONS

Width: 600 mm

Depth: 600 mm

Height: 280 mm

Weight: 35 kg

Volume: 0.31 m?3
Electrical power: 7.20 kW
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Anmarbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroselueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapvBocTok (423)249-28-31
BnapvkaBka3 (8672)28-90-48
Brnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

VBaHOBO (4932)77-34-06
WxeBck (3412)26-03-58
VpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanunuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jlvneuk (4742)52-20-81

Poccus +7(495)268-04-70

MarnuToropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hosropog (831)429-08-12
HookysHeLk (3843)20-46-81
Hosibpbck (3496)41-32-12
HoBocwbupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
[MckoB (8112)59-10-37

Mepmb (342)205-81-47

KazaxcraH +7(7172)727-132
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Poctos-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
Capartos (845)249-38-78
CeacTonons (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
ChblIKTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Kuprusus +996(312)96-26-47

https://ata.nt-rt.ru/ || aat@nt-rt.ru

TonbsTTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHOBCK (8422)24-23-59
Ynan-Ypno (3012)59-97-51
Ydba (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
Apocnaenb (4852)69-52-93
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