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THE ITALIAN STYLE




= Cepua nnut 700 cnpoeKTupoBaHa cneunanbHO AA BblAEP>XXMBAHUA UHTEHCUBHbIX

Harpy3okK, oHa yA0BneTBOpAeT Hanbonee cTporum TpeboBaHmAM 6€30MacHOCTy,
3PrOHOMUKM U TUTMEHDBI U B TO XK€ BpeMA ABNAETCA 06pa3LoM MOLHOCTU U 3N1EraHTHOCTMW.
CT1pykTypa n3 Hep>kaBetowlen ctanu AlSI 304 15/10 ¢ maToBow oTaenkon Scotch Brite,
KOTOpas NpefoxpaHAeT CTanbHYO NOBEPXHOCTb OT M3HOCA.
Pabouve nosepxHocTu TonwwmHon 20/10.
Perynvpyemblie no BbICOTE HOXKU N3 HEPXKaBEIOLLEN CTanu.
Pyukun 13 cTeknoHanonHeHHOro HewnoHa anA obecnevyeHnsa NPOYHOCTU U ANIUTENIbHOro
cpoka cnyxobl.
Py4ku nyxoBbix WwWKadoB 1 cTBOpYaTbie ABepPLbl 06eCne4nBaoT MakCMmarnbHYyo
3PrOHOMUYHOCTb.
TOYHbIN YPOBEHb COEAVMHEHWIN MO3BONAET CO34aBaTb PaBHOMEPHbIE NOBEPXHOCTH,
noao6bHO €AMHON NNOCKOCTH.
Huskue rasoxoapl obecneumnBatoT yao6cTBO, N03BONAA 6bICTPO U NErKo NnepeaBuratb
KaCTpIONN N0 NOBEPXHOCTU, U B TO Xe BpemA 3h(peKTUBHO OTBOAAT ropAYUA BO3AYX U
ObIMOBbIE rasbl.
MHO>XeCTBO TLATEeNbHO NPOAYMAHHbIX KOHCTPYKTMBHBIX OCOBEHHOCTEN: BCE AeTanm
hyHKUMOHanbHbI, @ hopma CTPyKTypbl 06ecrnevmBaeT Nerkyio 1 6bICTPYIO YUCTKY.
HapexxHana n 6esonacHas navTa ¢ BbICOKMMW SKCMyaTaUuMOHHBIMU XapaKTepUCTUKaMW.
Te, kTO pewun npnobpectn NnuTy Desco, BbIGNpaeT ntanbAHCKOE KayecTBo U
nocnenpoaaxHoe obcny>kmBaHue, rapaHTupoBaHHoe 6onee yem B 1000 nyHKTax npoaac
B NTanuu n 3a py6exom.

DESCO - 3anor Bawero ycnexa.

] 700 line cooking equipment have been studied to bear intense work charges and to
comply with the most severe security, ergonomic and hygienic regulations in order to
be at the same time resistent and elegant.

The body is in stainless steel AlSI 304 15/10 Scotch Brite stain finish which preserves from
the consumption of time.

Worktops 15/10 thick.

Stainless steel height adjustable feet.

Nylon glass-filled knobs to guarantee the stability and time duration.

Oven knobs and hinged doors have been studied for the maximum ergonomics.
Seamless transition fo guarantee the uniformity of surfaces, as good as it was a unique
worktop.

Low chimneys allow to work in a simple and fast way moving pots easily on the
cooking surface, at the same time dissipating heat and fumes.

Peculiarities are countless and nothing is left to chance: all details are functional and
the appliance is studied to allow its simple and quick cleaning.

It's a reliable safe and efficient equipment.

Those who choose a DESCO equipment will acquire the Italian quality and a qualified
after- sale service ensured by more than 1000 re-sellers in Italy and worldwide.

DESCO will ensure your success.




NTanbAHCKaA KyxHA

ESCO700 La cucina laliana

MopayrnbHble KyXHU C MOCTOBbIM, NOABECHbIM ,

Kopnyc 13 Hep:KaBetoLeii cTanm

OCTPOBHbIM Pacrosio)XKeHUeM Unm c Paboune noBepxHOCTH
Jlerkoounwaemoe KyxoHHoe o6opyaoBsaHue aBTOHOMHbLIMM MOAYJIAMM TONWMHOI 1,5 Mm AISI 304 15/10
Easy to clean Modular bridge style, cantilever, island Worktops stainless steel Structure in stainless steel Al
Mogynv uaeansHo npuneratoT Apyr K apyry kak  style (back fo back) and standing 1,5mm thick 304 15/10
cboKy, Tak 1 c3aam
Modules which perfectly fit together at the P .
. . . YY4KN U3 CTEKIOHANO/THEHHOIO HEMNOHA C ONTUMANIbHbIM YI/TIOM HAK/10Ha,
bOCkSIde Ond from Slde TO Slde yTo nossondAet nsberatb NPOHUKHOBEHMA NN KN )KVI,CI,KOCTE“

Nylon glass-filled knobs ideally inclined

Lpokwin BLIGOP rasosbix u to avoid liquid and food infiltrations

ANIeKTPUYECKNX MOaenen
Wide range of electric and

gas models

be3onacHas, aneraHTHaA, MOLLHAA U HaAeXHaAa NauTa
Safe, elegant, powerful and reliable cooking equipment
Cepua skniovyaet MAKAPOHOBAPKY, obnapatoLyto
CaMbIMW BbICOKUMU 3KCMTyaTauMOHHbIMU
XapaKTepucTukamu nu Hambonee MMUTUPYEMYIO N3 BCEX|,
MMeoLLnXcAa Ha pbiHKe.
The most imitated and performing PASTA
COOKER in the market is part of this range

PewweTKu ocHaleHbl
TepmocTaTom Camble HU3KMe ra3oxopbl Ha pbiHKe

Griddle plates with accurate The lowest chimneys in the market
temperature control




[[a3oBble NNUTDbI

MOAENU:
- 2-X, 4-Xx uanm 6-TM KoHoopouHble (-71, -72, -73), TpaauumoHHble (FA-) wnam
BblCOKOMpoussoauTenbHble (FE-)

OCHALLEHbI:

- OTKpbITOM HUwelt (-M00-)

- HEeWTpPanbHbIM WKadom co cTBOpUaTbiMM aAsepuamu (-MAO-)

- pyxoebiM WwWKadom GN 2/1, TA30OBbIM (-G72MO00) nau SNEKTPUYECKMUM (-E72M00)
- TA30BbIM gyxoBbiM WwWKadom + wkadpom (-G73MO00)

- SNEKTPUYECKUM ayxoBbim WwKadom + wradpom (-E73MO00)

- TA30BbIM ayxosbim wkadom MAKCU GN 3/1 (-G73MMO)

- SNNEKTPUYECKUM ayxosbim wKadom MAKCK GN 3/1 (-E73MMO)

TPALAULMOHANBHBIE NANTbI (FA-)

HATPEB: nocpeAcTBOM YyryHHbIX FOPENOK C OAUHAPHOW KOPOHOM U peryampyemoi
MOLLHOCTbIO Ha 3,5 1 5 KBT. (onuMoHanbHO: ABOMHAA KOPOHa TONbKO Ha 8 KBT)
PO3XWr: c n(MNOTHbIM NNameHem

PELUETKU ana KOHOOPOK: uyryH, NOKpbITbI MAaTOBOM 3Manblo, , yCTOMYMBOM K
BO3JEMCTBUIIO LeNoYen, KUCIOT U NAameHn

BAPOYHASA MOBEPXHOCTb: 13 HepxaBetowei ctanu AlSI 304 15/10 TonwmHoi 1,5 mm,
$bOpPMOBAHHAA, C 1IETKO M3bIMAaEMbIMU KOHTEMHEPaMM U CKPYINIEHHBIMW YINaMu Ann
061er4eHmns YUCTKN U obecneyeHuns rurmeHbl

BE3OMACHOCTb: ob6ecneunBaeTca npefoXpaHUTENbHBIM KAanaHOM C TepMonapo
TMTUEHA: cTpyKTYpbl CepTUPULMPOBaHbI OCHOBHbIMU UTANbAHCKUMU N MEXAYHaPOAHbIMM
opraHamu Hagzopa B 061acTi rurneHbl U 6e3onNacHoOCTM U MMeroT Mmapkuposky CE.

G’IIWITI:I C BbICOKOMPOWU3BOAUTE/IbHbIMU KOHGOPKAMMW U FTEPMETUYHOM MOBEPXHOCTbIO FE)

HATPEB: nocpefncTBOM NaTyHHbIX TOPENOK C OAMHAPHOW KOPOHOM W peryanpyemow
MOLLHOCTbIO Ha 4 n 6 KBT.

PO3XKMUI: c NMNOTHBIM NAameHem

PELLUETKM gns KOHPOPOK: mogenb 13 YyryHa, NOKPbITOro MaTOBOW 3MaJibto, YCTOMYMBOM K
BO34EMNCTBUIO LLLENI0YEN, KUCIOT U NJaMEHU, NN U3 HEPXKaBEIOLLEN cTanun Ha Bbibop
BAPOYHAA MOBEPXHOCTb: n3 Hepskasetowei ctann AISI 304 15/10, repmeTudHasn, co
CKPYINIEHHBIMW YIIamu ana obneryeHnsa YUCTKM M obecneyeHmns rMrmeHbl, C BO3MOXHOCTbIO
OCHaLLEHMA CUCTEMON NepennBa, 3alMLLAIOLLEN OT 3aTOMNIEHUA KUAKOCTAMM.
BE3ONACHOCTb: o6ecneunsaeTcsa NpefoxXpaHUTENbHbIM KanaHOM C TepMOnapon
TMIUMEHA: cTpyKTypbl CepTUOULMPOBAHBI OCHOBHBIMW UTANbAHCKUMU U MEXAYHAPOAHbIMM
opraHamu Hagzopa B 06nacT rurneHbl U 6e30NacHOCTM U MMeloT MapkupoBky CE.

ags
. 375 3,5kW O 65 kW [=1.
Tepmonapa
O 2105 Skw . 265 6 kW Th%rmocguple
‘ @ 130 8 kW
CODE FA071MO00/ FA072M00/ FAG72M00 FAE72M00 FA073MO00/
FA071MAO FAO072MAO FA073MAO0
MO= Senza porta R
MA= Con porta ? @
MO= Without door
MA=With door i s =8 =8
POWER SUPPLY GAS GAS GAS/ELT GAS
EXTERNAL DIMENSIONS
Width 400 800 800 800 1200
Depth 700 (750) 700 (750) 700 (750) 700 (750) 700 (750)
Height 900 900 900 900 900
FRONT BURNERS
Dimension (mm) 75 75+ 105 75+ 105 75+ 105 75+ 105+ 75
Power (kw) 3,5 SESEES SESELES SESELES) 35+5+35
BACK BURNERS
Dimension (mm) 105 105 + 75 105+ 75 105+ 75 105+ 75+ 105
Power (kw) 5 SEESES SRESES SELESES 5F35+5
OVEN
Electric power(kw) - - = 5,6 -
Oven power (kw) S = 8 5,6 -
TOTAL POWER (kw) 8.5 17 25 17 25,5

SUPPLY VOLTAGE: 400V, 3 + N

GAS RANGES

Perynupyemoe nunotHoe

naams
Adjustable pilot flame

FAG73M00

GAS

1200
700 (750)
200

75+ 105+ 75
SRR FOEICHS

105+ 75+ 105
5+35+5

FAE73M00

BbicokonpounssoauTenbHasa ropesika us natyHu

Brass high performing burner

GAS/ELT

1200
700 (750)
900

75+ 105+ 75
SEORFORIESES

105 +75+ 105
5+35+5

5,
5,

6
6
25,5

FAG73MMO FAE73MMO
£ 2 L L] -y e L L) L L]
GAS GAS/ELT
1200 1200
700 (750) 700 (750)
900 900
75+ 105+ 75 75+ 105 + 75
35+5+3,5 35+5+3,5
105+ 75 + 105 105+ 75 + 105
5+35+5 5+35+5
- 7.2
10 7.2
35,5 25,5

YyryHHas ropenka
C NUNOTHBIM
naameHem

Cast iron burner
with pilot flame

MODELS:

-2, 4 0r 6 burners (-71,-72, -73), fraditional (FA-) or High Performing (FE-)
with:

- open cupboard (-M00-)

- cupboard with hinged door(s) (-MAO-)

- GAS (-G72M00) or ELECTRIC (-E72M00) GN 2/1 Oven

- GAS oven + cupboard with hinged door (-G73M00)

- ELECTRIC oven + cupboard with hinged door (-E?3M00)

- GAS MAXI oven GN 3/1 (-G93MMO0)

- ELECTRIC MAXI oven ELETTRICO GN3/1 (-E93MMO)

TRADITIONAL COOKING RANGES (FA-)

HEATING: by means of cast iron burners (single or double crown) with
adjustable power of 3,5 kW and 5 kW.

IGNITION: by pilot flame

SUPPORT GRIDS: in mat-finish painted RAAF cast iron resistant to alkali,
acids and fire

COOKING TOP: in AISI 304 15/10 1,5 mm thick stainless steel, pressed,
with easily removable containers and with rounded edges for an easier
cleaning and hygiene.

SAFETY: its guaranteed by a safety valve with thermocouple.

HYGIENE: All elements are homologated by the main national and
infernational authorities for hygiene and security. They are CE approved.

(COOKING RANGES WITH HIGH PERFORMING BURNERS AND HERMETIC TOP)
HEATING: by means of brass burners with adjustable power of 4 kW and
6 kW
IGNITION: by pilot lame
SUPPORT GRIDS: in mat-finish painted RAAF cast iron resistant to alkali,
acids and fire (optional in stainless steel)

COOKING TOP: in stainless steel AISI 304 15/10, hermetic with rounded
edges to ensure an easier cleaning and hygiene, with overflow system to
avoid any liquid trickle

SAFETY: its guaranteed by safety valve with thermocouple.

HYGIENE: elements are homologated by the main national and interna-
tional authorities for hygiene and security. They are CE approved.

~

HaknoHHOe nonoxeHue pyvyeKk u NokpbITMe
MeXaHU3MOB NpeaoTepaLllaloT NnonagaHune
OCTaTKOB NULWLK 1 BOAbI

Inclined position of knobs and covering of
mechanical parts will prevent from food residuals
and water to infiltrate

- J
(FE071M00/ FEO72M00/ FEG72M00/ FEO73MO00/ FEG73M00/ FEG73MMO/\
FEO71MAO FEO72MAO FEE72M00 FEO73MAOQ FEE73M00 FEE73MMO
[ e I
- - ; - . . L . L L L]
MO B s e Bpe i i "
s Be's B A e 's BE LL Ll L L] LL L L L] LL L L L]
GAS GAS - GAS/ELT GAS GAS GAS - ELT GAS - ELT
400 800 800 1200 1200 1200
700 (750) 700 (750) 700 (750) 700 (750) 700 (750) 700 (750)
900 900 200 900 900 200
65 65 + 65 65 + 65 65+ 65+ 65 65+ 65+ 65 65 + 65 + 65
4 4+6 4+6 4+6+4 4+6+4 4+6+4
65 65 + 65 65+ 65 65+ 65+ 65 65+ 65+ 65 65+ 65 + 65
6 6+ 4 6+ 4 6+4+6 6+4+6 b6+4+6
- - - 56 - - 5,6 - 7.2
- - 8 5,6 - 8 5,6 10 7.2
K 10 20 28 20 30 38 30 40 30 J




ANNEKTPNHECKUE MNMINNTbI KepaMmundeckmne n NHOAYKUMOHHbIE MNMJInTbl

MOZE/M: (-PE)

-2, 4 nnn 6 KoHdopoK pasmepom 300 X 300 mm (PE- + 71, 72, 73)
OCHALLEHbI:

- OTKpbITOW HUwelt (-MO01-)

- HeITpanbHbIM WKadom co cTBopUaTbiMK ABepuamu (-MA1-)

- 3/IeKTPUYECKMUM AyX0BbiM WKadom GN 2/1(-E72M01)

- 3NEeKTPUYECKMM AyxoBbiM wWwKapom GN 2/1 v HelTpasbHbIM
wKadpom (-E73M01)

- 3/IEKTPUYECKMM AyX0BbIM LKadom makcu GN 3/1(-E73MM1)

MOZE/M: (-IR, -ID)

-2 unn 4 koHdopKK (-71,-72), TakKe B UICMONHEHMM BOK (-IW)
OCHALLEHbI:

- OTKpbITOW HUwelt (MOO)

- HeMTpanbHbIM WKadom co cTBopUaTbimu asepuamm (MAO)

- CTEK/IOKEPAMMKOW C 3/1eKTPUYECKMM AyX0BbiM WKadom GN
2/1(E72M00)

HATPEB MJINT CO CTEK/IOKEPAMWKOWN:
nocpesCcTBOM HarpeBaTe/IbHOrO 3/1eMeHTa, PACMO/IOKEHHOrO Moj, BapoyHOMU
NOBEPXHOCTbIO

(HATPEB MHAYKUNOHHBIX M/IUT: )
NnocpesacTBOM  CMeuManbHbIX  KaTyLeK, pPaCnO/IOKEHHbIX Moj, BapoyHOMU
NOBEPXHOCTbIO — CO3[3aBaeMOe MMU 31eKTPOMarHMTHoe none nepepaerca
HenocpeAcTBEHHO nocyae, Nnpeobpasyack B TeNN0
BK/TKOYEHUE: nocpeactsom perynatopa
BAPOYHAA T[MOBEPXHOCTb: 6narogapa uAeanbHO MNOAOTHAHHOM nNaHenu
M3 CTEK/NIOKePaMUKM obneryaTcs MaHUnyaauum BO Bpemsa paboTbl U
nepemelleHme Nocyapl No NOBEPXHOCTH
BE3OMACHOCTb: obecneunBaeTca orpaHMuYnTENEM TEMNEPATYpPbI
IGIENE: 3aKpyr/ieHHble yribl U PaBHOMEPHOCTb MOBEPXHOCTU obecneynsatoT
BbICTPYIO U NIETKYIO YUCTKY.

HATPEB: nocpeAcTBOM YyryHHbIX 3/1IEKTPUYECKUX KOHDOPOK

C MaTOBbIM 3MaZIMPOBAHHBIM MOKPLITUEM, YCTONUMBBIM K
BO3AENCTBUIO LLeIoYen, KUCAOT U NIamMeHU, AnameTpom 220 mm u
BblAENAEMON MOLLHOCTbIO 2,6 KBT

BK/TIOYEHUE: yepe3 nepekntovatesnb

BAPOYHAA NOBEPXHOCTb: TonwmHoM 1,5 MM, U3 HeprKaBetoLen
ctanu AlSI 304 15/10, popmoBaHHas, € naeasbHO NOAOrHaHHbIM
pasmeLLeHnem KOHPOPOK, YTO NPesOoTBPALLAET PUCK
NPOHNUKHOBEHUSA KUAKOCTEN

BE3OMNACHOCTb: obecneumBaeTca orpaHuYnTEIeM TemnepaTypbl
TMTMEHA: 3aKpyrneHHble YI/ibl NO3BONAIOT 6bICTPO U IETKO
YUCTUTb NOBEPXHOCTU

SJ'IeKTpVHeCKVIe ne4yu OCHalJ.leHbI ABYyX MODELS (-lR, -|D)
EE;M;JS?%Zégf:STBEEEZﬁ:HV:,OHMH -2 or 4 plates (-71,-72), wok version also available (-IW)
Electrical ovens are equipped with a WITH:
1 E:g;:rr;?ezn upper heater, which can -open CUpbOOI’d (I\/\OO)
separately. - cupboard with hinged door(s) (MAO)

- ceramic glass on electric GN 2/1 oven (E72M00)

XapaKTepuUCTUKM CTEKTIOKEPAMUKN:
- YCTOI‘/'I‘-IVIBOCTb K MeéXaHUYEeCKMM NnoBpexXa4eHNAM
- }aponpo4HOCTb

) - YCTOMYMBOCTb K BO34EMCTBMIO KOPPO3MOHHbBIX BELLECTB
HEATING OF CERAMIC GLASS COOKING RANGES: - OTCYTCTBUE AehOPMUPYEMOCTH NP Harpese Ao 600°-

By means of an electric heater placed under the cooking top 700° C

MODELS: (-PE)

-2, 4 or 6 plates 300x300 mm (PE-+ 71, 72, 73)

WITH:

- open cupboard (-M01-)

- cupboard with hinged door(s) (-MAT1-)

- electric oven GN 2/1(-E72M01)

- electric oven GN 2/1 + neutfral cupboard with hinged door
(-E73MO01)

- maxi electric oven GN 3/1 (-E73MMT)

- OTCYTCTBME XPYMNKOCTH
- HEMOPUCTOCTb
- SKONOMMYECKM COBMECTUMbIN maTtepuman

(HEATING OF INDUCTION COOKING RANGES: )
By special coils placed under the cooking top which, creating
a magnetic field, will fransfer it directly to the pot, converting in

HEATING: by means of mat-finish RAAF painted cast iron plates
220 mm with power of 2,6kW

IGNITION: by switch

COOKING TOP: in AISI 304 15/10 1,5 mm thick stainless steel,
pressed, with perfectly fitted plates without any risk of liquid

VcnbiTaHve Ha
CTOWKOCTb ABepLbl
[YXOBKMN

Example of oven door
sturdiness

heating energy

IGNITION: by energy regulator

COOKING TOP: perfect fitting of ceramic glass top allows an easier
handling and moving of pots on the working surface

SECURITY: guaranteed by a safety thermostat

The characteristics of ceramic glass:
- mechanic resistance

- heat resistant

- corrosion resistant

- non-deformalbility up to 600°-700° C

infilfrations
SECURITY: guaranteed by a safety thermostat
HYGIENE: every edge is rounded and cleaning will be easier

HYGIENE: every edge is rounded and cleaning will be easier and - infrangibility
fast. - lack of porosity
- it is an ECO-COMPATIBLE material

and fast
4 )
CODE PEO71M00; = PEO72M00/ PEE72M00 PEO73MO00/PE- PEE73MO00/ PEO71MBO :Sg;%mg% 55877;:\\/\“(3:% /CODE IRO71MO00/IRO71MAO | IRO72M00/IR072MAO0 IRE72M00 \ 6%)7‘IMO‘I/ID07‘IMA‘I ID072M01/ IW07‘IMO‘I/IW-\
PEO71MAO = PEO72MAO 073MA0 PEE7Z3MMO  |PEO71MCO PEE72MAO* PEE73MAO ID072MA1 072MA1
PEE73MQO [Em——— rm——— EE—
MO= HeT aBepy I e e R MO= Senza porta T
= MA=C rt
O 00 06 ©00 |m WE EEE| |Loow B BE -
= Without door L
MA=With door o o o o o o o - . . - . . MA=With door
en e as e es ss w8 we = weoms e ws == - T -
POWER SUPPLY - ELT ELT = = = =T a POWER SUPPLY ELT ELT ELT ELT ELT ELT
EXTERNAL DIMENSIONS EXTERNAL DIMENSIONS
width 400 800 800 1200 1200 400 800 1200 Widith 400 800 800 400 800 400
Depth 700 (750) | 700 (750) 700 (750) 700 (750) 700 (750) | 700 (750) = 700 (750) = 700 (750) D il 700 (750) 700 (750) 700 (750) 700 (750) 700 (750) 700 (750)
Height 900 900 900 900 900 900 900 900 Height 900 900 900 900 900 900
FRONT PLATE FRONT PLATE
Dimension (mm) 220 220 + 220 220 + 220 220 + 220 + 220 220 + 220 + 220 220 220 + 220 | 220 + 220 + 220 Dimension (mm) 200 200 + 200 200 + 200 220 220 + 220 300
Power (kw) 2,6 2,6 +2,6 2,6 +2,6 2,6+2,6+2,6 | 2,6+2,6+26 2,6 2,6 +2,6 | 26+26+2,6 Power (kw) 2,1 2,1+2,1 2,1+ 2,1 3,5 35+3,5 6
BACK PLATE ' BACK PLATE
Dimension (mm) 220 220 + 220 220 + 220 220 + 220 + 220 220 + 220 + 220 220 220 + 220 | 220 + 220 + 220 Dimension (mm) 200 200 + 200 200 + 200 220 220 + 220 -
Power (kw) 26 2,6+26 2,6+26 | 26+26+26 26+26+26 2,6 2,6+26 | 26+26+26 Power (kw) 2.1 2,1+2,]1 21 +2,1 3,5 3,5+3,5 -
IS [P () 5.2 10,4 16 15,6 21,2 22,8 5.2 10,4 - 16* Electric power(kw 4,2 8.4 14 7 14 5
Oven power (kw) _ - 5.6 - 5.6 7.2 - 5,6%  [**MA0S5,6MQ07.2 \_ Oven pgwer (k(w, ] . _ 56 )\ _ B} _ )

SUPPLY VOLTAGE: 400V, 3 + N ** PEQ73MBO - MCO: 15,6

ELECTRIC RANGES

PEE73MAO: 21,2 PEE73MQO: 22,8 SUPPLY VOLTAGE: 400V, 3 + N

CERAMIC GLASS AND INDUCTION RANGES




FRY TOP

MOZE/IN: (TA30OBbIE/SNEKTPUYECKUE) (FT-) s A
BCEe MOAE/IM OCHALUEHbI NIaHKOW 3aWKTbl OT 6PbI3r U CKPebKoM (C ragkum
WM nonocaTbim Npodunem, B 3aBUCUMOCTH OT TUMA NOBEPXHOCTH)

- OQMHapHble UK ABOIHbIE KOHOPKM (-71, -72): rnagKkue, pudneHblie nnu
KOMBUHUPOBaHHbIE

MODELS: (GAS/ELECTRIC) (FT-)

All models can be equipped with rear-side backsplash and
scraper (smooth of ribbed according to the plate)

- single or double plates (-71, -72): smooth, ribbed or smooth/
ribbed

WITH:

- chromed plate

- open cupboard

- cupboard with hinged door(s)

OCHALLEHbI:

- XPOMWMPOBAHHOM NOBEPXHOCTHIO

- OTKPbITOW HUWeN

- HelTpasnbHbIM WKadOM CO CTBOpPYATLIMU ABEPLAMM

HEATING: by means of burners that are evenly placed on the
plate allowing a homogeneous heat diffusion with minimum
dispersion.

IGNITION: by switch on the electric models, by piezo on gas
models

COOKING TOP: plate is of highest thickness and thermal
conductivity. Its thermostat permits a constant temperature
ideal even at the most infensive use.

SECURITY: in gas models it is guaranteed by a Safety Valve with
thermocouple.

HYGIENE: working fop is pressed and equipped with a wide
hole for the draining of cooking fluids info a container placed
underneath the plate and easily reachable for cleaning
puUrposes.

HATPEB: nocpeacTtBOM ropeniok paBHOMEpPHO pacnpeseneHHbIX no

BCEW NOBEPXHOCTU, KOTOPblE NO3BONAIOT 06ECNeYnMBaTb OAHOPOAHOE
pacnpegeneHue Tenaa u MUHUMaNbHYIO AUCNepCuio

BK/TKOYEHWE: nocpeacTBOM nepekioyaTens a1 3N1eKTPUYeckon Moaenm,
nocpesCcTBOM Nbe303/1IEKTPUYECKOTO 3NEMEHTA ANA FAa30BOI Moaenu
BAPOYHAA NOBEPXHOCTb: noBepxHOCTb 60NbLLIOK TONLMHbI C

BbICOKOW TeNN0NPOBOAHOCTHIO OCHALLEHA TEPMOCTAaTOM, YTO NO3BONAET
noaAep>KMBaTb NOCTOAHHYIO TeMnepaTypy NPUroToBAEHMA, KPOMe TOro,
OHa MaeanbHa AN1A UHTEHCMBHOIO UCMONb30BaHMA.

BE3ONACHOCTb: B ra3oBbix Mogenax obecneymBaeTca
npesoXpaHUTeNIbHbIM KNanaHOM C TePMOMapOoM, 3N1eKTpUYeckue mogenm
OCHaLeHbl NPeaoXpPaHUTEIbHbIM TEPMOCTAaTOM.

TMIMMEHA: dopmoBaHHan paboyas NOBEPXHOCTb OCHALLEHA WNPOKUM
OTBEPCTUEM AJ/1A CTOKA KUAKOCTEN NPUrOTOBJIEHUA B CNELMANbHYIO
€MKOCTb, Pacno/IOXKEeHHYO MoA, NOBEPXHOCTbIO U JIETKO JOCTYMNHYI ANA
YUCTKM.

Fa— i . L Py4Ky He/noH cTakaH ¢ HaK/IOHOM NONe3Ho ANA

npeaoTBPaLLEHNA YTEYKN XUAKOCTU 1 OCTaTKOB MULLW
Nylon glass-filled knobs ideally inclined to avoid liquid
and food infiltrations

Munot perynupyemoe
nnavA
Adjustable pilot flame

~

[nA cbopa KoHAeHcaTa XXnaKocTen
Fluid collection container

OTKpblBalOWMWIACA  WUAW  CbEMHbIN

\\{x
\\\\\ AnA perynupoBku BcapHuka ( LPG

\\\ \ b - : e i - CNG) u caenatb 06CRyXuBaHne
'\_\\Q\ ! 1 . e o . 60nee GbICTPLIM U MPAMbIM.
LY _'\"-\.\\‘-‘-"- s Openable and removable spy-hole
k for pilot regulation (gpl or natural gas)

and to allow maintenance interventions
quick and direct.

HarpeBaTesnbHble NNnTbl HAXOAATCA B CneumanbHOM
heppuTHO crnnasa TONWMHOM U NPY BbICOKON
TennonpoBOAHOCTU TakXe AOCTYMHbl B XPOM 1
rnapakoii, pebpucton unu rnagkon / pudpneHole
Cooking plates are made in a special high thickness
iron alloy with highest thermal condictivity even in the
chromed version. They are available as smooth, ribbed
and smooth/ribbed plates

nepeknoyarens
\ J Switch

GODE FIG71IMAO-FIG71MGO/ FIG71MBO-FTIG7IMHO/ | FTG71MCO-FIG71MIO/ = FTG71MDO-FIG71MJO/ |FTG72MAO-FTG72MGO/ FTG72MBO-FTG72MHO/ FTG72MCO-FIG72MI0/ FTG72MDO-FIG72MJO0/  FTG72MEO-FTG72MKO/ FTG72MFO-FTG72MLO/\ 3awWwunTHbIA TepmocTaT
FTEZIMAO-FTEZIMGO = FTE71MBO-FTE71MHO FTE71MCO-FTE71MIO FTEZIMDO-FTE71MJO | FTEZ2MAO-FTE72MGO | FTE72MBO-FTE72MHO | FTE72MCO-FTE72MIO | FTE72MDO-FTE72MJO | FTE72MEO-FTE72MKO | FTE72MFO-FTE72MLO Safety thermostat
MO= Senza porta
] [ ] [ ] m | W | [ il
MO= Without door
MA=With door SMOOTH GROOVED SMOOTH GROOVED SMOOTH GROOVED SMOOTH/GROOVED SMOOTH GROOVED SMOOTH/GROOVED
POWER SUPPLY GAS/ELT GAS/ELT GAS/ELT GAS/ELT
EXTERNAL DIMENSIONS / / / / Ryl GAS/ELT GAS/ELT GAS/ELT GAS/ELT GAS/ELT
Widtth 400 400 400 400 800 800
800 800 800 800
Depth 700 (750) 700 (750) 700 (750) 700 (750) 70%(()%50) 700 (750) 700 (750) 700 (750) 700 (750) 700 (750)
Height 900 900 900 900 900 000 900 000 000
COOKING SURFACE
Material LD e LD STEEL SOl FLATED GO PATED MILD STEEL MILD STEEL MILD STEEL CHROMIUM PLATED | CHROMIUM PLATED | CHROMIUM PLATED
C. S. DIMENSIONS
Width 355 355 355 355 755 755 755 755 755 755
Depth 560 560 560 560 560 560 560 560 560 560
Gas power (kW) 7 7 7 7 14 14 14 14 14 14
\_ Electric power (kW) 5.4 5.4 5.4 5.4 10,8 10,8 10,8 10,8 10,8 10,8 P

FRY TOP




CMJIOWWHAA NOBEPXHOCTb HACTUNA

PELLETKWM C JIABOBOBbIM KAMHEM

4 N\ MOJE/IN: (TA30OBbIE/3/IEKTPUYECKME) (TPG-) - OTKpbITan H1Wa (-93M00) 4 a
CODE GPG71M00 GPG72M00 - cTBOpYaTbie agepubl (-93MAO)
TONbKO HACTUN - ra3osblii Ayxosoi wkad (-93MBO)
T i - OTKpbITasA HUWa (-91M00, -92M00)
Lo poid - cTBOpYaTble asepu (-91MAO, -91MBO) 4 TOPEIKM C OTKPBITbIM MJIAMEHEHM +
A= ORI - ra3osblii AyxoBoi Wwkad (-92MAO0) OAVH HACTUN
- OTKpbITasA Huwa (-93M00)
- i 2 TOPE/IKM C OTKPbITbIM NJAMEHEHM + HACTW/T - cTBOpYaTble gsepLpbl (-93MDO)
POWER SUPPLY GAS GAS - OTKpbITasA HUwWa (-92MCO) - ra3oBblIii AyxoBoW WKad + Wwkad (-93MEO0)
- cTBOpYaThble asepupbl (-92MDO) - 3NIeKTPUYECcKmit ayxoBol WwKad + wkad
EXTERNAL DIMENSIONS - rasoBblii AyxoBoii wkad (-92MEO) (-93MFO)
Widith 400 800 - SNIEKTPUYECKMIA AyX0BOH WKad (-92MFO) - ra3oBblit AyxoBoii WwKad makcu (-93MGO)
Depth 700 (750) 700 (750) [IBA HACTUJIA + 2 TOPENIKM C OTKPbITBIM - 3NEKTPUYECKMI AyXOBOIA WKad makck (-93MHO)
AR 200 200 MNAMEHEHM
fAS POWER 8 16 y HATPEB: nocpeacTBOM MOLLHbIX FOPenoK. 30Hbl HAarpeBa pasge/ieHbl: B LeHTpe —

MaKCMManbHaa TemnepaTtypa C MOHMXEHWEM B HaNpaBAEHWUN K BHELLHEMY Kpato
ANnA obecneveHna PasIMYHbIX PEXKMMOB NPUTOTOBIEHUA.

PO3MKUTI: nbe3oaneKkTpuyecKkui

BAPOYHAA NOBEPXHOCTb: nonHOCTbIO M3rotoBneHa ns tTepmoamddysMoHHOM
CTanun, umeeT 60/bLLYIO TONLLMHY U OCHALWLEHA CbeMHOW LEeHTPaIbHOM BCTaBKOW.
BE30ONACHOCTb: o6ecneynBaeTca NpefoXpaHUTENbHbIM K1anaHOM C TEPMONapon,
3N1EKTPUYECKME MOAEIN OCHALLEHbl TEPMOCTATOM.

TMITMEHA: HaknoH pyYyeK 13 CTeKIOHANOMHEHHOTO HelIoHa NpegoTBpaLLaeT
NPOHMKHOBEHWE KUAKOCTU N OCTATKOB NULLM; BO3MOXHOCTb CHATUA LIeHTPasIbHOM
YacTu 1 CTPYKTYpa U3 cTasin obecnevnBatoT NOBbILWEHHbIE FTMIMEHUYECKNe
NoKasaTe/In U HaAEeXHYIo JONTYIO CNYKOY 060pyaoBaHUA.

DOUBLE PLATE + 2 BURNERS
- open cupboard (-73M00) \. J
ONLY PLATE - cupboard with hinged door(s)
- open cupboard (-71M00, -72M00) (-73MAQ)
- cupboard with hinged door(s) - GAS oven (-73MBO0)
(-7TMAO, -71MBO) 4 BURNERS + SINGLE PLATE
- GAS oven (-72MAQ) - open cupboard (-73M00)

- cupboard with hinged door(s)
2 BURNERS + PLATE (-73MDO0)
- open cupboard (-72MCO0) - GAS oven + cupboard with
- cupboard with hinged door(s) hinged door (-73MEO)
(-72MD0) - ELECTRIC oven + cupboard with

MODELS: (GAS/ELECTRIC) (TPG-)

JlaBOBbIMM KaMHAMUW YyCUnMBaeT BKYC nuWn
N COXpaHAeT Tenno B TeyeHue ANUTENbHOro
BpeMeHu

Lava-stone grill enhances food flavours and main-
tains a long lasting heat

HEATING: by means of powerful burners. Thermal
areas are diversified: maximum temperature in the
middle decreasing toward the external sides for
different cooking ways.

IGNITION: by electric piezo

COOKIGN TOP: entfirely made in thick heat-diffus-
ing stainless steel with removable central

[OBE MOLENWU (GPG-): TA30OBbIE, BcTpoeHHble B Tymby (-71,-72) co insert

TWO GAS MODELS (GPG-): on cupboard with hinged

cTBOpYaTOit ABepLeit door(s) (-71,-72) - GAS oven (-72MEQ) hinged door (-73MFO) SECURITY: it is guaranteed by a Safety Valve with
OCHALLIEHbI: WITH: _ELECTRIC oven (-72MFO) ~ GAS GN 3/1 oven (-73MGO) Thermoc éup|egon o by o h o e et
- NNaHKOM ANA 3aLWmTbl OT 6pbI3T - rear-side backsplash - ELECTRIC GN 3/1 oven (-73MHO) models

- PeWeTKOM-TpuIem AnA MACa - meof_gnd IGIENE: inclined position of knobs, made in nylon
- pelueTKon-rpuaem ans pbibbl - fish grid 4

- noTKom ansa cbopa Kupos
- NoTKOM Ana c6opa nbiin

- fat collection container
- dust collection container

HATPEB: nocpefcTBOM ropesiok 3 Hepkasetolen ctanm AlSI 304
15/10, KOHTPOANPYEMBIX KPAHOM C KNanaHOM W PacnoOXKeHHbIX
Takum 06pasom, 4Tobbl obecneynsanca paBHOMEPHbIN Harpes
OCHOBaHMA U3 BYIKAHUYECKOrO KaMHs, 061aaatoLero cnocobHoCTb0
[0NTO COXPAHATb BbICOKYIO TeMnepaTtypy

PO3XUI: nbe3oaneKkTpuyeckuii

BAPOYHAA MOBEPXHOCTb: nepumeTpanbHble NAAHKKN ANA 3aWmUTbl
OT 6PbI3r U PeLeTKN PeryanpyroTca No BbicoTe ANA ONTUMMU3ALUK
pexunma npurotoeneHnsa, popmoBaHHanA MOBEPXHOCTb C IETKUM
YK/IOHOM B HanpaBieHUW OTBEPCTUA ANA CTOKA upa. brarogaps atoi
CTPYKTYpe obecneunsaeTca paBHOMEPHOE U JIerkoe NpuroTossieHune,
COXPaHATCA MHTEHCUBHbIE BKYCOBbIE Ka4yecTBa, a pacnpegeneHune
MPUCYTCTBYIOLLMX B NULLE BELLECTB COKPaLLAeT HeobxoaAMMOoCTb
MCNonb30BaHWUA 3aMpaBoK, KOTopble AenatoT 61043 meHee nosiesHbIMU
ONA 300p0BbA.

BE3OMACHOCTb: obecneunBaerca npesoxpaHUTebHbIM KanaHoM C
TepMmonapoi

TMITMEHA: Bce KOMMNOHEHTbI IerKO U3bIMAKOTCA M OYMLLAIOTCA.
CTPYKTYpbl CEPTUPULMPOBAHBI OCHOBHbLIMU UTANIbAHCKUMU U
MeKAYHAPOAHbIMK OpraHammn Hag3opa B 061acTu rMrneHbl U
6e3onacHOCTU U UMetoT Mapkuposky CE.

LAVA STONE GRILLS

HEATING: by means of Stainless Steel AISI 304 15/10
valve-controlled burners placed so that the lava-stone
bed is evenly irradiated and can maintain a long lasting
high temperature

IGNITION: by electric piezo

COOKING TOP: The surrounding splash guards and grids
are high-adjustable allowing cooking optimization,
the worktop is pressed and slightly inclined toward the
fat draining hole. Thanks to this structure the cooking is
uniform and light, flavor intensity is mantained and the
dispersion of food juices reduces the need of seasoning
that makes food less healthy.

SECURITY: it is guaranteed by a Safety Valve with
thermocouple

HYGIENE: all parts are easily removable and cleanable.
The elements are homologated by the main national
and international authorities for hygiene and security.
They are CE approved.

‘@75 3,5 kW O 3105 5KkW

glass filled, will prevent from food residuals and
fluid infilirations; central piece extraction and
stainless steel construction ensure a correct hy-
giene and long term integrity.

TPG72M00-TPG72MCO | TPG72MAO/TPG72ME0  TPG73M00-TPG73MCO TPG73MBO/TPG73MEO TPG73MFO\

CODE TPG72MBO-TPG72MDO TPG73MAO-TPG73MDO
MO=Senzaporta | | R MakcrumanbHaa TemnepaTtypa
MA= Con porta
B el " ? . E i m i m m AOCTMFaETCH HEHTpaanbIM
MA=With door _ e . e : S PeEC - S e S 6nvHoMm.
SURFACE: MILD STEEL It reaches the maximum temper-
POWER SUPPLY GAS GAS GAS GAS GAS/ELT ature in the central plate
EXT. DIMENSIONS

Width 800 800 1200 1200 1200

Depth 700 (750) 700 (750) 700 (750) 700 (750) 700 (750)

Height 900 900 900 900 900
FRONT BURNE!

Rgme;én (mR:,) 5 75 75 75+105 5 75+ 105 75+ 105

3.5 35+5 3,5 35+5 3,5+5

Power (kW) 3,5 88 , ) ’
BACK BURNE

§mefsbnf§m) 105 105 105 105 +75 105 105+75 105+75

5 5+3,5 5 5+3,5 5+3,5

Power (kW) 5 S . .
OVEN

T _ _ -

Oven power - 8 - 10
TOTAL POWER (kW) 8 15,5 16 23,5 16,5 24 24,5 32 34

SOLID TOP




BOOAHAA BAHA

MAKAPOHOBAPKU

MOZE/V: (-BME)

C OTKPbLITON HULWEN:

- NOIOBMHHbIA MOAYAb € BaHHOW GN 1/1+ 1/3 (-71M02)

- NOAHbIA MoAyNb ¢ BaHHOM GN 2/1+ GN 2/3 (-72M03)

CO CTBOPYATLIMK ABEPLAMMU:

- NO/IOBMHHbINA MoAyAnb ¢ BaHHOM GN 1/1+ 1/3 (-71MA2)

- NOMIHbIM MoAyAb ¢ AByMA BaHHamu GN 2/1+ GN 2/3 (-72MA2)

HATPEB: nocpeACTBOM 3/1€KTPUYECKOro HarpeBaTe/IbHOro sNemMeHTa,
M30/IMPOBAHHOTO M OMMPAIOLLLETOCA Ha AHWLLE BaHHbI.

BK/TIOYEHWUE: yepes3 nepekntovaTenb

BAPOYHAA BAHHA: KoHTeHepbl BbicoToM 150 MM 13 HepsKaBetoLLein
cranu AISI 304 15/10

BE3OMACHOCTb: nocpenctBOm nNpeaoxpaHUTENbHOTO TepMmocTaTa
TMTUEHA: KOoHTeHepbl UMEIOT CKPYI/IEHHbIE YI/bl U IETKO
M3bIMAIOTCA 1A YUCTKU. CTPYKTYPbl CEPTUOULMPOBAHBI OCHOBHBIMM
UTANbAHCKUMU U MEXAYHAPOAHbIMM OpraHammn Haa3opa B obnactm
rMrueHbl n 6e30NacHOCTU U MeOT MapKknpoBKy CE.

( N\
CODE BME71M02 BME72M02
BME71MA2 BME72MA2
MO= Senza porta
MA= Con porta
MO= Without door
MA=With door
-
POWER SUPPLY ELT ELT
BOWL DIMENSIONS
Width 308 630
Dep’rh 508 508
Height 106 160
ELECTRIC POWER 2,5 5
\SUPPLY VOLTAGE 230, 1 +N 400, 3+ N

MODELS: (-BME)

On open cupboard:

- half module with GN 1/1 + 1/3 bowl! (-71M02) [=]:
- full module with GN 2/1 + 2/3 bowl(-72M03) .
On cupboard with hinged door(s):

- half module with GN 1/1 + 1/3 bowl(-71MA2)
- full module with GN 2/1 + 2/3 bowl (-72MA2)

HEATING: by electric insulated heater placed on the
bottom of the tank (on the outside)

IGNITION: by switch

COOKING TANK: containers, 150 mm high, are in stainless
steel AISI 304 15/10

SECURITY: temperature control by a thermostat adjustable
up to 20°C

HYGIENE: Containers have rounded edges and are easily
removable for cleaning purposes.

Elements are homologated by main national and
international authorities for hygiene and security. They are
CE-approved

Optional accessories:
- containers

- container supports

- lids for containers

- hinged door

Accessori optional:

- bacinelle

- supporti per bacinelle
- coperchi per bacinelle
- porta battente

BAIN MARIE

KacTptonm n KpbILLKM MOXKHO MPMO6pecTu B KayecTse
akceccyapoB
Containers and lids to be purchased as accessory

/

MepeaHee oTBepcTue Ans
CNuBa BOAb!
Front hole for water drainage

MOZE/IN: ra3osble unm anektTpudeckune (G-E) co cteopuatoint asepuen
M yCTpOMCTBOM nogbema KopsuH (MSE71MO01)

OCHALLEHbI:
- MONIOBUHHbIN MOAYNb - 04HOMN BaHHOM emKocTbio 40 n (-71M00)
- NOHbIA MOAYAb - ABYMA BaHHamMu emKocTbio 40 n + 40 n (-72M00)

HATPEB: B a1eKTpU4YecKoi Mogenu - NoCpeacTBOM HarpeBaTebHbIX
3/1EMEHTOB M3 KpOHUdEpa ¢ GNaroBbIM PacnoNoKeHUEM, B Fa30BbIX
MOZEeNAX - NOCPeACcTBOM FOPesIoK, YCTaHOB/IEHHbIX MO BAHHOM
BK/TKOYEHME: nocpeacTBom nepekatodaTens Ana 3NeKTprUYecKom
MOZENM, NOCPEACTBOM Nbe303/1eKTPUYECKOTO 3N1eMEHTA A1A Fa30BOM
MoAenn MakapoHOBapPKH

BAPOYHASA BAHHA: BbinonHeHa U3 HepxKaBetowel ctanm 316L,
obnagatolLelt NoBbILEHHOM CTOMKOCTBIO K KOPPO3MU, K U3HOCY, K
pPasNMYHbIM BO3LENCTBUAM, B TOM YMC/IE K BO3LENCTBUIO CONEHOM
BOAbI M Kpaxmana.

BE3ONACHOCTb: nmeeTtca perynatop, obecneymBatroLLmii TOYHOE
yrnpaBneHue peXXxMMOM BapKU. YCTPOICTBO 3arpy3Kku 1 pasrpysku
BCTPOEHbI B KOHCTPYKUMIO Ans yaobctea paboTbl.

TMITUMEHA: OuncTka BaHHbI obecneynBaeTcsa HenpepbIiBHbIM

NOTOKOM BOZAbI, PEFYINPYEMbBIM YCTPOMCTBOM Nepennsa. BaHHbI
Nerko ounwatotca baarogapsa 3akpyrNeHHOCTU YI0B, @ CIMBHOE
YCTPOMCTBO, YCTAHOB/IEHHOE BHYTPW BaHHbI, 06eCneynBaeT rurueHy u
6e3onacHoCTb.

GODE CPG71M01 CPG72M01 CPE71M00 CPE72M00\
MO= Senza porta
MA= Con porta . . .
MO= Without door
MA=With door
- - - -n e

POWER SUPPLY GAS GAS ELT ELT
EXTERNAL DIMENSIONS

Widtth 400 800 400 800

Depth 700(750) 700(750) 700(750) 700(750)

nEch 900 900 900 900
ELECTRIC POWER _ _ 78 15.6
GAS POWER 9 18 - -
SUPPLY VOLTAGE _ _ 400, 3 + N 400, 3 + N
-

MogaynupoBartb alzacestelli

3anateHToBaH Desco B 1992
Automatic basket lifter was
patented by Desco in1992

MODELS: gas or electric (G-E) with hinged door (s) and au-
fomatic basket lifter (MSE7 1M03)

WITH:

- single-tank 40 It half module (-71MO00)

- double-tank 40 It + 40 It full module (-72M00)

HEATING: on the electric model by means of a kronifer flap-
type heater, in the gas models by means of burners placed
under the tank

IGNITION: by switch on the electric models, and by piezo
on the gas models

COOKING TANK: made in stainless steel AISI 316L , known
for its high corrosion, wearing, strain, salted water and
starch resistance.

SECURITY: an energy regulator will allow a precise control
of the water boiling. Water flow and drainage are already
part of the machine to make work more comfortable.
HYGIENE: tank cleaning is guaranteed by the confinuous
water flow regulated by the over flow pipe. Tanks are easy
to clean thanks to rounded edges and the draining system
inside the appliance.

PASTA COOKERS




OMNMPOKUAbLIBAKOLWLMNECA CKOBOPO/AbI

GPUTHOPHULbI

MOZE/N: (BR-) (" )
- rasosble (BRG-) nnu anektpuyeckue (BRE-)

MexaHuyecKkoe yCTpOMCTBO Nofgbema:

- Ha 50 n nnun Ha 10 n U3 BbICOKOKayecTBeHHoM ctanu Fe 360 nnu ctanm
INOX AlSI 304

(MHOTO®YHKLIMOHAJIBHbIE)

- C OTKPbITOM HULWEM, U3 BbICOKOKa4YeCTBEHHOM CcTann mapku FE 360
emKocTbto 10 a1 (-E72MO00) nnam ns Hepskasetowweit ctann INOX emKoCTbio
10 n (-E72MBO)

- CO CTBOPYATbIMM ABEPLAMMU, U3 BbICOKOKAUECTBEHHOW CTaIN MapKu

FE 360 emkocTtbto 10 n (-E72MAO) nnu us Hepskasetolen ctanm INOX
emkocTbio 10 n (-E72MDO)

TASTO AVVIO
TIMER

Start fimer
button

STAR/STOP
ON/OFF

CICLO DI
MELTING
Melting
cycle

HATPEB: nocpeaCTBOM ropenoK ¢ TepMOCTaTOM, peryinpyembim B
nmanasoHe ot 120 °C go 390 °C.

MHOFO®YHKUMOHANBHbIE: nocpeacTBOM MHPPaKpaCHbIX
HarpeBaTe/IbHbIX 3/IeMeHTOB.

BK/TIOMEHUE: nepekntoyatensb

BAHHA N KOMMNNEKTYHOWMWE 3/IEMEHTbI: no 3anpocy npeaocrasasetca
MOTOPUW30BaHHbI MEXaHWU3M ONPOKNAbIBAHWUA. KPbILWKKM BbINOMHEHbI

13 HepxKasetowei ctanu AlSI 304 15/10 u cHabKeHbl MPOYHbIMK
3ProHOMMYHBIMM PYKOATKAMM, BaHHbI LUITAMNOBAHHbIE C AHULLEM, N0
BbI6OPY, U3 MATKOWN CTasv MU KOMMO3UTHOTO cniasa*

BE3OMACHOCTb: obecneumnBaertca npeoxpaHUTeIbHbIM KNanaHoOM C
TEPMOMApOW B ra30BbIX MOAENAX U HarpeBaTesIbHbIMWU S1EMEHTaMU,
CHabXKeHHbIMW TEPMOCTATOM B 3/1EKTPUYECKUX MOAeNAX. 3anuB BoApbI
NPOMNCXOAMT Yepes KpaH M TPpyby nogayun, NPpUKPEnIeHHyo K BO34yXoBoay.
TMTUEHA: PelseHue ¢ NONHOCTbIO CKPYINEHHbIMU YI1amun obneryaet § J

TASTO TEMPO/
TEMPERATURA

Time/tempera-
ture button

MOZE/N: rasosble (FRG-) nau anektpuyeckue (FRE-) MODELS: Gas (FRG-) or electric (FRE-)

OCHALLIEHBI: WI_TH: BbINOJIHEHWE OUYNUCTKM U Ae3MHPEKUNN.
- NONIOBUHHbIM MOAY/b - OAHOM BaHHOM (-71MO00) - single-tank half module (-7 1M00) - N ~
- NONIOBUHHbINA MOAY/b - ABYMSA BaHHaMM eMKocTbio (-MBO, -MDO) - double tank half module(-MBO, -MDO0) CODE BRG72MFO BRG72MDO BRE71MO00 BRE71MBO BRE72M00 BRE72MBO
- NOHbINA MOAYAb - ABYMA BaHHamu (-72MO00) - double tank full module (-72M00) BRE72MFO BRE72/8E BRE7TMAO BREZIMCO BRE72MAO BRE72MDO
POWER SUPPLY GAS - ELT GAS - ELT ELT ELT ELT ELT

HATPEB: 3/ITEKTPUYECKME: nocpeacTBOM 3/1€KTPUYECKOTO . . EXTERIATIDIMENSIONS
HarpeBaTe/IbHOro 3/1eMEHTA, M30/IMPOBAHHOIO M OMUPAIOLLLErOCA Ha HEATING: ELECTRIC: by means of an electric heater in- ‘gg‘:ﬂ; ?88 ?88 706“()950) ;88 70(??950) 705?950)
AHNLLE BaHHbI. sulated and placed on the tank bottom. o Sl 900 900 900 900 900 900
TPAOVUUMNOHHbBIE TA3OBbIE: nocpeacTBOM TpeX YCTaHOBAEHHbIX GAS TRADITIONAL MODEL: by means of 3 burners inside

the tank. BOWL 50 It 50 It 101t 101 20 It 20 It
BHYTPW BaHHbI TOPE/IOK.
BbICOKOMPOW3BOAUTE/IbHbIE: nocpeacTBom oaHOM ropenku, HIGH PERF,ORN“NG MODELS: by. means of a burner COOKING SURFACE
YCTaHOB/IEHHOM BHYTPY BaHHbI, U 1BYX FOPENIOK CHaPYM. placed inside Th.e Tohk and 2 oufside the tank. . Material FE 360 INOX FE 510D COMPOUND FE510D COMPOUND
BK/TFIOYEHWUE: nbe3oaneKkTpuyeckoe a1 rasoBo Mogenu, yepes IGNITI,ON: electric piezo on gas models, by swifch on C. S. DIMENSIONS
nepeKkatoYaTeNb ANA 3NeKTPUYECKoM electric models Width 700 700 306 306 630 630
BAHHbI: WiTaMnoBaHHbIe € 3aKPYIIEHHbIMW Yr1amu TANKS: rOL{d,ed edges pressed Tonks. . Depth 465 465 510 510 510 510
BE3OMNACHOCTb: obecneunBaeTca npeaoXpaHUTENbHbIM KNanaHoM C SECURITY: it s gporon’reed fhanks o ifs sofeTY valve with GAéPO(‘;VE(R.) 5127 ;2 5 5 1_0 1_0
TEPMOMApPOW B ra30BbIX MOAENAX U HAarpeBaTe/IbHbIMU 31EMEHTaMMU, Thermocouple in gas models and heaters with thermo- \ ELECTRIC POWER g 7 J - J
CHaBKEeHHbIMM TEPMOCTAaTOM B SNEKTPUYECKMX MOAENAX. staf in the eleciric models SUPPLY VOLTAGE: 400V, 3 + N MODELS: (BR-)

HYGIENE: tank with rounded edges will ensure the

TMTUEHA: 3aKpyr/ieHHble Yrbl BHYTPW LITAMNOBAHHOM BaHHbI . .
highest hygiene status.

obecneuymsatoT nognep»aHue rurmeHol.

- gas (BRG-) or electric (BRE-)
Mechanic lifting:
- 80It capacity in FE360 (-72MFQ) or in stainless steel (-72MCO0)

FRYERS

( )
CODE FRG71M00 FRG71MAO FRG71MBO FRG72M00 | FRG72MAO | FRE71MEO - 120It capacity in FE360 (-73MFQ) or in stainless steel (-73MCO)
FRE71MO00 FRE71MCO FRE71MDO FRE72M00 FRE72MCO (MULTIFUNCTIONS:)
Pesuctopbl cknagHoit , 4TO - on open cupboard in FE360 10It capacity (-E72M00) or in stainless
ll == L | | NMo3BOMAET OYUCTUTL steel 10t capacity
FRG 0
il M m . (-E72MBO)
| I|LL} The resistaminces can b? ro- - on cupboard with hinged doors in FE360 10It capacity (-E72MAO0)
I]]]ﬂFRE | _ tated for an easy cleaning or in stainless steel 10It capacity (-E72MDO)
v - e .o .= v " . - HEATING: burners with thermostat adjustable from 120 °C to 390°C.
POWER SUPPLY GAS GAS GAS ELT ELT ELT MULT|FUNCT|ON$Z by infrared heaters.
ELT ELT ELT IGNITION: by switch
EXTERNAL DIMENSIONS TANK AND ELEMENTS: on request motorized tilting is available. Lids
Wiclth 400 400 400 800 800 400 are in stainless steel AISI 304 15/10 and equipped with heavy duty
= 700 (750) 700 (750) 7 (760 700 (750) 700 (750) Y (70 ergonomic handles, tanks are pressed with bottom at choice be-
Height 900 900 900 900 900 900 ! ‘
- tween mild steel and compound*
BOWL (If) FRG:11  FRE:13,5 17 FRG 8+8 FRE9+9 | FRG 11+11 17417 13,5 SECURITY it is guaranteed thanks to its safety valve with thermo-
3 TS couple in gas models and heaters with thermostat in the electric
ELECTRIC POWER FRE: 10.5 e FRE: 15 FRE: 2] FRE: 28 10,5 models. Water ﬂows inside the tank by means of a valve and a tap
GAS POWER FRG: 10 FRG: 16,5 FRG: 12 FRG: 20 FRG:33 ; f|_||>;{eGdI ;&fhe thlmﬂney. e o | oo
: perfectly rounded edges will ensure an easier cleanin
\SUPPLY VOLTAGE FRE: 400V, 3 + N | re: 400v, 3+ N| FRE: 400V, 3+ N | 400, 3 + N 400,3+N | 400,3 +N J and hygieFr)we. Y 9 9

BRATT PANS




TOP 700

( \
MOJENMN: (PN-)
- rasosble (PNG-) nnau anektpuueckue (PNE-)
- C NPAMbIM HarpeBomM eMKocTbto 50 N
- C KOCBEHHbIM HarpeBom eMKOCTbHO 50n
GAS - ELECTRIC KITCHEN RANGES GAS - ELECTRIC FRY TOPS
HATPEB: CODE  DIMENSIONS POWER P. SUPPLY SUPPLY VOLTAGE | CODE DIMENSIONS POWER P. SUPPLY ~ SUPPLY VOLTAGE
SNTEKTPUYECKUE/TA3OBbBIE MPAMOIO HAMPEBA: nocpeacTsom
31eKTPMNYeCKOoro HarpesaTe/IbHOro anemMmeHTa UAU ropenkn onnparowmxca FAO71TO0  400x700x240 8,5 GAS ~ FTIG71TAO 400x700x240 7 GAS 1
Ha AHVLLE BaHHDI. FTG71TBO  400x700x240 7 GAS 1M
SNEKTPUIECKHE/TASOBDIE KOCBEHHOTO HATPEBA: nocpeAcTsom PEO71T00  400x700x240 5,2 ELT 400V 3N +T FIG71TCO  400x700x240 7 GAS [ @
3N1eKTPMNYEeCKOro HarpesaTeNbHOro 3ieMeHTa U1K ropenku, KoTopble FIG71TDO  400x700x240 7 GAS m
HarpesaroT 3aN0/IHEHHYIO BOAOI"’l NON0CTb, PACNONIOXKEHHYIO BOKPYTr FEO71T00 400X700X240 10 GAS
BaHHbI. ) FTE7ZITAO  400x700x240 5,4 ELT & 40vaN
BK/TIOMEHUE: nbe303neKTpuyecknii anemeHT 1 nepektovatesns FAO72TO0  800x700x240 17 GAS ) FTE71TBO 400x700x240 5,4 ELT 1 400 V 3N
BAHHbI 1 KOMMNNEKTYOLWME S/IEMEHTbI: ocHalleHbl perynatopom, FTEZ1TCO  400x700x240 5.4 BT \3 400 V 3N
obecneymBaoLLMM PaBHOMEPHOCTb MPUTOTOBNEHUA U KOHTPO/b PEO72T00 800x700x240 10,4 ELT 400V 3N+ T FTEZ1TDO  400x700x240 5.4 BT 1@ 40vaN
peXKMma BapKu, U3roTos/ieHbl U3 HepxKaBetowel ctanm AlSI 316L.
PRAOM C KPILUKOR, OCHALIEHHON CONMAHOM PYKOATKON AfIA NOABEMa, FEO72T00 800x700x240 20  GAS . FIG72TAO  800x700x240 14 GAS [
PacnosiIoXeHbl MaHOMETP AN1A NOCTOAHHOINO MOHUTOPUHIA AaBNeHUA, FTG72TBO 800x700x240 14 GAS i
npeAoXpaHUTENbHbIN KNanaH, BbINYCKHOM BO3AYLWHbIW KNanaH u FAO73T00 1200x700x240 25,5 GAS ) FTG72TCO  800x700x240 14 GAS T[Tl
npeaoxpaHUTeNnbHble TEPMOCTATbI. FIG72TD0  800x700x240 14 GAS |——| )
BE3OMNACHOCTb U erMvEHA' obecneunsaetca npeaoxpaHUTeNbHbIM PEO73TO0 1200x700x240 15,6 ELT 400V 3N + T FTG72TEOQ 800x700x240 14 GAS M o
KN1anaHOM C TepMOnapou B ra3oBbiX MOAENAX N HarpesaTe/ibHbIMU FTG72TFO 800x700x240 14 GAS Tl D
31eMEeHTaMM, CHabKeHHbIMMU TEPMOCTATOM B 3/IEKTPUHECKUX MOaENAX. FEO73TOO 1 200)(700)(240 30 GAS
\ - CKpyr/ieHHble yrabl BaHH 13 ctanum AlSI 316L. FTE72TAO 800x700x240 10.8 ELT = 400 V 3N
(" cope PNG72MDO PNG72MI0 PNEZZMIO ) FTE72TB0  800x700x240 108 ELr 400V
GAS - ELECTRIC KITCHEN RANGES - INDUCTION RANGES FTE72TCO  800x700x240 10,8 ELT 171 400 V 3N
FTE72TDO  800x700x240 10,8 ELT  [#] @ 400V 3N
POWER SUPPLY GAS GAS T CODE DIMENSIONS POWER P. SUPPLY SUPPLY VOLTAGE FTIE72TEO  800x700x240 10.8 ELT 1 @ 400V 3N
HEATING DIRECT INDIRECT INDIRECT RO71TO0  400x700x240 42 ELT 00V 3N +T TFE72TFO  800x700x240 108 FET T @ do0van
EXTERI:IAL DIMENSIONS FRYERS
o 800 800 800 RO72T00  800x7OREEEE ELT T CODE  DIMENSIONS POWER P.SUP SUPPLY VOLTAGE
Height 900 900 900
IDO71T01  400x7 O ELT R N+T FRE7ITOO 400x700x240 10,5  ELT 400V 3+ N
BOWL 50 It 50 It 50 It
rcr DO72T01 - 800x7OREEI ELT R VN T FRE72T00 400x700x240 21 ELT 400V 3+ N
AS POWER 15,5 15,5
IW071T01  400x700x240 5 ELT 400V 3N +T GAS LAVA STONE GRILLS
| FLECTRIC POWER ] ] ? ) CODE DIMENSIONS POWER  P. SUPPLY
SUPPLY VOLTAGE: 400V. 3+ N GAS HOTPLATE RANGES GPG71T00 400x700x240 8 GAS
MODELS: (PN-) . CODE  DIMENSIONS POWER P.SUPPLY GPG72100 800x700x240 16 GAS
- gas (PNG-) or electric (PNE-)
dreetneating 5o TPG72100 800x700x240 8  GAS ELECTRIC BAIN MARIE
9 CODE DIMENSIONS POWER P. SUPPLY SUPPLY VOLTAGE
HEATING: . TPG72TCO 800x700x240 15,5 GAS
| e e AT ons BMETITONO00040 25 BT o
ELECRIC/GAS DIRECT HEATING: by means of an electric heater or burner TPG73TCO 1200 8EGE=0 24
placed at the bottom of the tank (external). StainlessksteeIdAISI 3}116L tgnks: high corrosion, wearing, tempera- BME72T01 800x700x240 5 ELT 400V 3 +N
ELECTRIC/GAS inDIRECT HEATING: by means of an electric heater or | Pee e sarenresstonce NEUTRAL ELEMENTS REFRIGERATED STANDS
burners which heat a water filled cavity surrounding the tank. CODE DIMENSIONS WEIGHT DRAWER CODE DIMENSIONS
IGNITION: by electric piezo and switch ) g ENO71T00 400x700x240 24 no . .
TANKS and ELEMENTS: equipped with energy regulator to guarantee A 1BR72P  1200x700x580 with 2 hinged doors
even cooking process and boiling control they are in stainless steel AlSI AN ﬁi ENO71TAO 400x700x240 24 es .
316L. The gauge (to constantly check the pressure), the safety valve, the /*' 1'-*!':_ . Y 1BR72C  1200x700x580 with 2 drawers
air hole and the safety thermostats are placed near the lid which lifts by S 1 ENO72T00 800x700x240 32 no . .
aid of a heavy duty handle. W bl 1BR73P 1600x700x580 with 3 hinged doors
SECURITY it is guaranteed thanks to its safety valve with thermocouple d . ENO72TAO  800x700x240 32 yes

in gas models and heaters with thermostat in the electric models. Water
flows inside the tank by means of a valve and a tap fixed on the chimney. i\l
HYGIENE: perfectly rounded edges will ensure an easier cleaning and Y L }

hvaiene & | i Desco, marchio dillsa spa, siriserva il diritto di apportare modifiche al seguente catalogo senza obbligo di preavviso
Y9 ’ Desco reserves the right to modify any product without prior notice

1BR73C  1600x700x580 with 3 drawers
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