700 SERIES | GAS GRIDDLE PLATES | C2GFR10VV /#/

C2GFR10VV

GAS GRIDDLE PLATE 1/2 SMOOTH 1/E|NGEOOVED + OPEN CABINET - SOLUTION

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 for working

at high temperatures. Ignition by electric spark working 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.
Two different cooking areas, each provided with its temperature controls. 1/2 smooth and 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.
Height-adjustable stainless steel legs.
Tested with natural gas or LPG, according to the user's needs.
Accessories available on demand.
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700 SERIES | GAS GRIDDLE PLATES | C2GFR10VV /#/

TECHNICAL SPECIFICATIONS

Width: 800 mm

Depth: 700 mm

Height: 850 mm

Weight: 70 kg

Volume: 0.80 m?
Electrical power: 0.10 kW
Gas power: 10.50 kW
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C2GFR10TT

GAS GRIDDLE PLATE 1/2 SMOOTH 1/2 GROOVED TOP - SOLUTION LINE

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 for working
at high temperatures. Ignition by electric spark working 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.

Two different cooking areas, each provided with its temperature controls. 1/2 smooth and 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.



700 SERIES | GAS GRIDDLE PLATES | C2GFR10TT /#/

TECHNICAL SPECIFICATIONS

Width: 800 mm

Depth: 700 mm

Height: 255 mm

Weight: 54 kg

Volume: 0.38 m?®
Electrical power: 0.10 kW
Gas power: 10.50 kW




700 SERIES | GAS GRIDDLE PLATES | C2GFRO5VV #/

C2GFRO5VV

GAS GRIDDLE PLATE GROOVED MILD STEEL + OPEN CABINET - SOLUTION LINE

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.

Height-adjustable stainless steel legs.

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

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 400 mm

Depth: 700 mm

Height: 850 mm

Weight: 41 kg

Volume: 0.45 m?®
Electrical power: 0.10 kW
Gas power: 5.25 kW
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700 SERIES | GAS GRIDDLE PLATES | C2GFROSTT /#/

C2GFROSTT

GAS GRIDDLE PLATE GROOVED MILD STEEL TOP - SOLUTION LINE

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.



700 SERIES | GAS GRIDDLE PLATES | C2GFROSTT /#/

TECHNICAL SPECIFICATIONS

Width: 400 mm

Depth: 700 mm

Height: 255 mm

Weight: 29 kg

Volume: 0.21 m?
Electrical power: 0.10 kW
Gas power: 5.25 kW
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C2GFLO5SVV

GAS GRIDDLE PLATE SMOOTH + OPEN CABINET - SOLUTION LINE

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.

Height-adjustable stainless steel legs.

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

Accessories available on demand.



700 SERIES | GAS GRIDDLE PLATES | C2GFLO5VV /#/

TECHNICAL SPECIFICATIONS

Width: 400 mm

Depth: 700 mm

Height: 850 mm

Weight: 41 kg

Volume: 0.45 m?®
Electrical power: 0.10 kW
Gas power: 5.25 kW
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700 SERIES | GAS GRIDDLE PLATES | C2GFL10VV /#/

C2GFL10VV

GAS GRIDDLE PLATE SMOOTH + OPEN CABINET - SOLUTION LINE

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 for working
at high temperatures. Ignition by electric spark working 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.

Two different cooking areas, each provided with its temperature controls. 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.

Height-adjustable stainless steel legs.

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

Accessories available on demand.



700 SERIES | GAS GRIDDLE PLATES | C2GFL10VV /#/

TECHNICAL SPECIFICATIONS

Width: 800 mm

Depth: 700 mm

Height: 255 mm

Weight: 54 kg

Volume: 0.38 m?®
Electrical power: 0.10 kW
Gas power: 10.50 kW
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C2GFL10TT

GAS GRIDDLE PLATE SMOOTH TOP - SOLUTION LINE

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 for working
at high temperatures. Ignition by electric spark working 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.

Two different cooking areas, each provided with its temperature controls. 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: 800 mm

Depth: 700 mm

Height: 255 mm

Weight: 54 kg

Volume: 0.38 m?®
Electrical power: 0.10 kW
Gas power: 10.50 kW
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700 SERIES | GAS GRIDDLE PLATES | C2GFLOSTT /#/

C2GFLOSTT

GAS GRIDDLE PLATE SMOOTH TOP - SOLUTION LINE

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.



700 SERIES | GAS GRIDDLE PLATES | C2GFLOSTT /#/

TECHNICAL SPECIFICATIONS

Width: 400 mm

Depth: 700 mm

Height: 255 mm

Weight: 29 kg

Volume: 0.21 m?
Electrical power: 0.10 kW
Gas power: 5.25 kW
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K7GFB10VVR

GAS LOW-BUILT GRIDDLE PLATE 1/2 SMOOTH 1/2 GROOVED STEEL + OPEN
CABINET - PERFORMANCE LINE

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel that allows excellent heat transmission and mirror polished
finishing to ensure non-stick food and quick cleaning in compliance with current regulations.

Two different cooking areas, each provided with its temperature controls. 1/2 smooth 1/2 grooved cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Height-adjustable stainless steel legs.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 800 mm
Depth: 700 mm
Height: 850 mm
Weight: 78 kg
Volume: 0.80 m?
Gas power: 13.80 kW
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K7GFBOSVVR

GAS LOW-BUILT GRIDDLE PLATE GROOVED STEEL + OPEN CABINET -
PERFORMANCE LINE

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel that allows excellent heat transmission and mirror polished
finishing to ensure non-stick food and quick cleaning in compliance with current regulations.

Grooved cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Height-adjustable stainless steel legs.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 400 mm
Depth: 700 mm
Height: 850 mm
Weight: 45 kg
Volume: 0.45 m?3
Gas power: 7.00 kW
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K7GFBOSTTR

GAS LOW-BUILT GRIDDLE PLATE GROOVED STEEL TOP - PERFORMANCE LINE

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel that allows excellent heat transmission and mirror polished
finishing to ensure non-stick food and quick cleaning in compliance with current regulations.

Grooved cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 400 mm
Depth: 700 mm
Height: 250 mm
Weight: 32 kg
Volume: 0.21 m?3
Gas power: 7.00 kW
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K7GFBOSVVL

GAS LOW-BUILT GRIDDLE PLATE SMOOTH STEEL + OPEN CABINET -
PERFORMANCE LINE

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel and processed with a smooth finish that allows excellent
heat transmission and mirror polished finishing to ensure non-stick food and quick cleaning in compliance with current regulations.
Smooth cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Height-adjustable stainless steel legs.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 400 mm
Depth: 700 mm
Height: 850 mm
Weight: 45 kg
Volume: 0.45 m?3
Gas power: 7.00 kW
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K7GFB10VVL

GAS LOW-BUILT GRIDDLE PLATE SMOOTH STEEL + OPEN CABINET -
PERFORMANCE LINE

L{Lﬂw

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel and processed with a smooth finish that allows excellent
heat transmission and mirror polished finishing to ensure non-stick food and quick cleaning in compliance with current regulations.
Two different cooking areas, each provided with its temperature controls. Smooth cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Height-adjustable stainless steel legs.

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 800 mm
Depth: 700 mm
Height: 850 mm
Weight: 78 kg
Volume: 0.80 m?
Gas power: 13.80 kW
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K7GFBOSTTL

GAS LOW-BUILT GRIDDLE PLATE SMOOTH STEEL TOP - PERFORMANCE LINE

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel and processed with a smooth finish that allows excellent
heat transmission and mirror polished finishing to ensure non-stick food and quick cleaning in compliance with current regulations.
Smooth cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Accessories available on demand.



700 SERIES | GAS GRIDDLE PLATES | K7GFBOSTTL /#/

TECHNICAL SPECIFICATIONS

Width: 400 mm
Depth: 700 mm
Height: 250 mm
Weight: 32 kg
Volume: 0.21 m?3
Gas power: 7.00 kW
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K7GFB10TTL

GAS LOW-BUILT GRIDDLE PLATE SMOOTH STEEL TOP - PERFORMANCE LINE

PRODUCT DESCRIPTION

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

Quick temperature rise and heat retention achieved by 2-branch burners with optimized combustion, suitable for working at high
temperatures, with thermostatically controlled 8-position thermocouple safety valve and pilot flame. Temperature regulation between
150°C and 315°C. Safety ensured by a thermocouple kept active by the pilot burner flame.

Single large-size low-built cooking plate made of special stainless steel and processed with a smooth finish that allows excellent
heat transmission and mirror polished finishing to ensure non-stick food and quick cleaning in compliance with current regulations.
Two different cooking areas, each provided with its temperature controls. Smooth cooking plate.

Sloping worktop facing the fat drain hole. Large hole on the cooking surface for draining fats into a provided container with a
capacity of 1.3 liters below the cooking surface itself.

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

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.

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

Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 800 mm
Depth: 700 mm

Height: 250 mm
Weight: 61 kg
Volume: 0.38 m?
Gas power: 13.80 kW
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MeHsa (8412)22-31-16
Metpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47

KasaxctaH +7(7172)727-132

PoctoB-Ha-[loHy (863)308-18-15
PssaHb (4912)46-61-64

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

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

Teepb (4822)63-31-35

Kupruaums +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
YnaH-Ypa (3012)59-97-51
Ydha (347)229-48-12
Xabaposck (4212)92-98-04
YeGokcapsl (8352)28-53-07
YensibuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
HApocnasnb (4852)69-52-93
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