


* The perfect 700 serie is completely modular for limitless
combinations and has been specially designed for our
customer needs.

* 55 different models with the most versatility possibilities
are available to fulfill all Professional kitchen needs.

« Connection between side to side models has been
specially designed to avoid dirtiness.

* (as and electric versions available all equipped with
safety pilots and thermocouple/flame failure device.

* Esthetic and ergonomic buttons and panels
* Easy cleaning thanks to rounded design.

* Adjustable feet 130-170 mm

* Highest international standards are achieved.
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7KE 100 cookeR  7KE 200 CooKER  7KE 230 COOKER WITH OVEN
O [ [
@ @ @
ELC ELC ELC
MODEL 00 ) DEP AT CA :
mm mm kw Pcs-@ / Pes-@ Kg
730 230 4.6 380-400V/3N/AC/50-60Hz 20
730 230 9.2 380-400V/3N/AC/50-60Hz 38
730 850 15.2 380-400V/3N/AC/50-60Hz 93,5
7KG 100 cookKER  7KG 200 cookKER  7KG 300 COOKER
O O [
GAS GAS GAS
MODEL 0D ) DEP
mm mm mm kW Pcs-0 / Pes-@ Inch Kg
7KG 100 1/2 400 730 230 9.5 1-75/1-100 3/4" 35
7KG 200 1 800 730 230 19 2-75/2-100 3/4" 58
7KG 300 15 1200 730 230 28.5 3-75/3-100 3/4" 92
7KG 230 COOKERWITHOVEN  7BE 100 BAINMARIE  7BE 200 BAIN MARIE
o o [
@ €@ e e
GAS ELC ELC
MODEL 0D D DEP , ,
mm mm mm kw Inch v Kg
7KG 230 1 800 730 850 275 3/4" - 137
7BE 100 1/2 400 730 230 0.5 - 220-230V/50-60Hz 23
7BE 200 1 800 730 230 1 - 220-230V/50-60Hz 39
7BG 200 800 730 230 5.9 3/4" - 39
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* Cupboard should be necessary for bain maries.
* GN containers are not included.
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7IE 100 GRILL (smooTH)  7IE 200 GRILL (SMooTH)  71G 100 GRILL (SMOOTH)
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71G 200 GRILL (SMOOTH) 71E 201 GRILL (RIBBED)
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7IE 202  GRILL/1/2 SMOOTH-1/2 RIBBED

71G 101 GRILL (RiBBED) 711G 201 GRILL (RIBBED)
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GAS

7LG 100 LAVASTONE / GRILL

o

7LG 200 LAVASTONE / GRILL

GAS

O
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7TIE100

TIE 200

TIE101

7IE 201

7IE 202

71G 100

71G 200

71G 101

71G 201

71G 202

7LG 100

7LG 200

22

mm kW mm V Inch Kg
230 45 345x440 380-400V/3N/AC/50-60Hz = 36
230 9 745x440 380-400V/3N/AC/50-60Hz = 67
230 45 345x440 380-400V/3N/AC/50-60Hz = 35
230 9 745x440 380-400V/3N/AC/50-60Hz = 65
230 9 745x440 380-400V/3N/AC/50-60Hz = 66
230 6 346x456 3/4" 39
230 12 746x456 3/4" 72
230 6 346x456 3/4" 38
230 12 746x456 3/4" 70
230 12 746x456 3/4" 4
230 8 346x440 3/4" 42
230 16 745x440 3/4" 67
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7FE 100 FRYER  7FE 200 FRYER  7FE 120D DIGITALFRYER  7FE 220D  DIGITAL FRYER

° o ° * Cupboards are included o * Cupboards are included
€« €@ €@ €@
ELC ELC ELC ELC
mm mm mm kW Kg Lt mm? % Kg

TFE 100 400 730 230 10.5 1.5 12 = 380-400V/3N/AC/50-60 Hz 28
7FE 200 800 730 230 21 3 24 - 380-400V/3N/AC/50-60 Hz 49
TFE 120D 400 730 850 10.5 1.5 12 5x4 380-400V/3N/AC/50-60 Hz 28
TFE 220D 800 730 850 21 3 24 5x6 380-400V/3N/AC/50-60 Hz 49

v FRYER I FRYER
7 FG 1 21 * Cupboards are included ZFG 221 * Cupboards are included ZH E 1 00 FRENCH FRIES WARMER
O

s e (X°s;

GAS ELC

MODEL or . DEF v e o

mm mm mm kw Kg Lt v Inch Kg
7FG 121 400 730 850 9 2 15 = 3/4" 56
7FG 221 800 730 850 18 4 30 = 3/4" 95
THE 100 . 400 730 230 0.5 - - 220-230V/50-60 Hz - 19

| ‘
TME 120 PASTACOOKER  7ME 220 PASTACOOKER  7MG 120  PpasTACOOKER  7MG 220 PASTA COOKER

* Cupboards are included * Cupboards are included * Cupboards are included * Cupboards are included
O O O O
ELC ELC &) GAS

MODEL 0D ) DEP AT CAP POOL CAP H A ATER old/ho

mm mm mm kW Lt Inch Kg
TME 120 1/2 400 730 850 6 20 380-400V/3N/AC/50-60 Hz 1/2" 46
TME 220 1 800 730 850 12 40 380-400V/3N/AC/50-60 Hz 1/2" 76
7MG 120 1/2 400 730 850 8 20 3/4" (Gas inlet) 1/2" 59)
7MG 220 1 800 730 850 16 40 3/4" (Gas inlet) 1/2" 80
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7DE 060 TILTING BRATT PAN/cOMPoUND BASE ~ 7DG 060 ‘ TILTING BRATT PAN / COMPOUND BASE
O [
ELC GAS
MODEL MODULE | WIDTH DEPTH HEIGHT | HEAT CAP. | POOL CAP. GAS/ELECTRIC INLET WATER INLET(Cold/Hot) WEIGHT
mm mm mm kw Lt Inch Kg
7DE 060 1 800 730 850 7.5 60 380-400V/3N/AC/50-60 Hz (Electric Inlet) 1/2" 134
7DG 060 1 800 730 850 13 60 220-230V/50-60 Hz 3/4" (Gas Inlet) 1/2" 136
7SE 050 BOILINGPAN  7SG 050 BOILING PAN
[
ELC GAS
MODEL 0 0TH | DEP AT | pooLcar RIC/ GA i
mm mm mm kw Lt Inch Kg
7SE 050 1 600 730 850 6 indirekt 50 380-400V/3N/AC/50-60 Hz (Electric Inlet) 1/2" 94
78G 050 1 600 730 850 10 indirekt 50 220-230V/50-60 Hz 3/4" (Gas Inlet) 1/2" 94
7GF 200E : UNDERNEATHOVEN ~ 7GF 200G UNDERNEATH OVEN

O
7 «€«@ [N s,
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mm mm mm mm kW Kg
7GF 200E 1 800 730 620 574x640x300 6 380-400V/3N/AC/50-60 Hz 7
7GF 200G 1 800 730 620 574x640x300 10 34 79
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7TN 100 ‘ NEUTRAL TABLE 7TN 200 NEUTRAL TABLE
[ o
@ S
MODEL 0D ) DEP
mm mm mm Kg

7TN 100 1/2 400 730 230 13
7TN 200 1 800 730 230 21

7GD 100 CUPBOARD 7GD 200 cuPBOARD  7GD 300 CUPBOARD
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7GD 100A CUPBOARD  7GD 200A curB0oARD  7GD 300A CUPBOARD

o o

° e e e

mm mm mm Kg
7GD 100 1/2 400 724 620 19
7GD 200 1 800 724 620 29
7GD 300 1.5 1200 724 620 39
7GD 100A 1/2 400 670 620 16
7GD 200A 1 800 670 620 30
7GD 300A 1.5 1200 670 620 22

ACCESSORIES
O

Fryer basket, S/S
Fryer basket base, S/S

Table top foot additional, 1/2 module

Table top foot additional, 1 module
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