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Discover the difference!
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#made for you

SpaceCombi SpaceCombi SpaceCombi
(Magic)Team MagicPilot MagicHood

Status 01.07.2021




smart cooking.
smart cleaning.

First class quality for
gourmet cuisine.

The art of catering
kitchens.

Status 01.07.2021
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GASTRO,/ ECONOMY

Food quality
for every day.

The ideal hygienic
solution for commercial
catering.

The profit centre —
for small and mid-sized
gastronomy.

For bistros, refreshment
stands and fast food

Status 01.07.2021 @




FlexiCombpi

Consumption display
(energy & water) appeares

SpaceCombi

Crosswise insertion.
Safe and easy handling.

magic pilot magic pilot
[ JMagicPilot [ ]| FlexiRack D) WaveClean
The operative system,as The smart capacity Automatic cleaning
simple and intuitive as concept. system.
your smartphone.
@ Greeninside A Easyload [&h QualityControl

Automatic quantity detection.

Automatically consistent quality.
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after each cooking
process.

Guided Cooking

ChefsHelp

Informational steps as
instructions and help for

ﬁ? autoChef

Cooking know-how included
thanks to automatic

<{,\Z Favourites

Favorite cooking processes
are directly shown on

cooking processes. the user. the start display.
llll BarcodeScan (>)VideoAssist

Scan barcode and start Operational tips in video

cooking process. format.

FlexiCombi
Discover the differencel
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GASTRO/ECONOMY

FlexiCombi

Discover the difference!

Top food quality due to
leading technology

Modern technology combined with
extraordinary practicability: MKN
FlexiCombi® unites both personal wish-
es and reality. MKN has established its
premium all-rounder with this state of
the art combisteamer technology.

The concept of the multifunctional flex-
ible FlexiCombi®: It is user-friendly, en-
vironmentally friendly, economical and
reliable.

Small appliance -
impressive performance

The FlexiCombi® impresses even the
most demanding professional chefs
around the world. After all, their require-
ments were the decisive cornerstones
forthe development of the FlexiCombi®.
An essential factor is the handling
of large capacities in the smallest of
spaces and this is done with impres-
sive efficiency. MKN customers and
their guests are of the same mind when
it comes to the top quality of the pre-
pared dishes. This simply surpasses all
expectations.



61qUODIX3|4

/

»
o
[
o
®
o
o
=
T

SpaceComb

The first professional compact class.

MAGIC
HOOD S i
aceCombi -
Ll marg)ic team tSpaceComkm
eam

Ideal for every
environment and
everyone.

As a compact combi steamer,

the SpaceCombi® addresses the
growing concerns of modern chefs
and operators. With a focus on space,
flexibility and independence, the
SpaceCombi® boasts innovative
technology that has been

— made for you.

SpaceCombi

i R — W
magic hood ' El E
Scan here

1 r“ "
SpaceCombi fim oot (8]
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High Performance

— redefined

Tender beef goulash in thirty minutes, delicious risotto in
seven minutes” and then clean the skillet in two minutes
only?™ Sure! It's no problem for MKN's FlexiChef®. This
multi-award winning equipment lets you cook, fry, deep
fry or cook at high speed all in one appliance. It opti-
mizes the complete cooking process and sustainably
increases your efficiency!

Scan here
to see our film online!

The FlexiChef® optimises time, space, quality and
efficiency and cooks three times faster than conventional
cooking equipment, even reaching temperatures of up to
275 degrees”. The FlexiChef® is also the only horizontal
cooking appliance equipped with an automatic cleaning
system which does the complete job for you in two min-
utes only™. Step into a bright new future with FlexiChef®.

The FlexiChef® is fun to
work with and effectively
motivates the team.

Optimizing quality
Produce consistent
food quality every day.

Optimizing space

All-in-one system combines the
functions of numerous appli-
ances — high productivity, small
footprint.

Gastro Economy sp. komandytowa tel.: +48 12 260 26 40
GASTR(VECONOMY BU(;'A?:?SI(OK‘??I?@SWKE] 163a e-mail: biuro@gastroeconomy.pl



FlexiChef

Optimizing efficiency Optimizing your daily routine
Multifunctional appliances increase Our technical solution for your staff
efficiency in professional kitchens shortage. Using the FlexiChef® to
allowing chefs to use their expertise share the head chef's knowledge.
for more important issues.

Optimizing time Optimizing motivation

Heat up fast! Motivate your team by using state-of-the-
Cook fast! I] art touchscreen technology and the
Clean fast!

automatic cleaning system SpaceClean®

* pure ReadyXpress® time ~ ** compared to conventional MKN equipment  *** SpaceClean® — optional for FlexiChef®, plus set-up time

Status 01.07.2021 1



FlexiChef
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High Intelligence

— redefined

MKN Guided Cooking — Your navigation system
through the cooking process

Do you have to deal with constantly changing person-
nel and a shortage of trained staff, yet still produce the
same top food quality under time pressure every day?
This is a major challenge facing many professional
chefs day in day out! The FlexiChef® offers you the
perfect solution — the MKN Guided Cooking concept.
The navigation system directs the user through the
cooking process and guarantees consistent food

* compared to previous MKN technology

quality at all times. A higher level of automation” and
numerous support functions round off the MKN Guided
Cooking concept. This equipment philosophy combined
with intelligent technology allows even low level skill
operatives to gain access to the head chef's knowledge.

Discover FlexiChef® and Guided Cooking now and enjoy
the benefits of reliable smart technology in your kitchen.

Status 01.07.2021 @
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- Guided Cooking

enables us to easily
produce consistent food
quali

cvery C

Guided
Cooking

(i)

BarcodeScan

Scan a barcode and start
the cooking process

GASTRO/ECONOMY

autoChef

Chefs' expertise included thanks

to automatic cooking processes;

Food quality can be reproduced
quickly and reliably

<

Quick Start &
Favourites

Direct access to your favourite
cooking processes on the start
screen, food quality is easily
reproduced

Gastro Economy sp. komandytowa
ul. Zakopianska 163a
30-435 Krakow

i

ChefsHelp

Step by step instructions
to assist the user;
images can also be integrated

3

VideoAssist

Operating instructions in video format
— assistance around the clock,
365 days a year

tel.: +48 12 260 26 40
e-mail: biuro@gastroeconomy.pl 13
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Cleaning
— redefined

What's on at the end of each cooking process?
You're right, cleaning! And do you really think that
professional chefs should be cleaning by hand nowa-
days? It's a clear "No" from us and that's why we've
developed SpaceClean®, the first and so far only
automatic cleaning system for skillet pans'.

It's a special highlight in the FlexiChef®.

You don't only save resources with SpaceClean®,

you reduce costs. How about intermediate cleaning?
It's no problem whatsoever with SpaceClean®.
Chemicals and extra manual cleaning are unnecessary
and it takes 2 minutes™ only!

Automatic intermediate
cleaning in only

L]
2min
(plus set-up time)

» Start time preselection
O flexible cleaning
@ whenever you like

* Option for FlexiChef®  ** plus. set-up time

FlexiChef

Status 01.07.2021
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care &
protection

New care function

Hard water — No problem for the
FlexiChef®!

Our new "care & protection" function
including systematic descaling extends
the working life of your FlexiChef®.

[t can be used anywhere without
requiring a water softening unit (up to
4.5 mmol/l). And what's even better is
that the FlexiChef® itself reminds you
about the next descaling process.

www.mkn.com/spaceclean

@ Status 01.07.2021 . 15



The FlexiChef”

FlexiChef®

Dimensions

Length: mm

Carcass width: mm

Carcass height: mm
Connection module
Connections

Electric 380 - 415V
Electric load MaxPower: kKW
Electric load FlexPower: kW
Fuse protection MaxPower: A
Fuse protection FlexPower: A
Mains / Frequency

Residual curent device (RCD)
Socket (Option)

For plug type F, C

For plug type G

For plug type E

For plug type J

Feed water / waste water
Cold water (drinking water)

Hot water (drinking water max. 60°C)

Waste water (dirty water)

GASTRC/ECONOMY

Size 1 (50 L) Size 2 (75 L) Size 2 (100L)  Size 3 (100 L)
1100 1300 1300 1600
850 850 850 850
750 750 750 750

Product

Size 3 (150 L)

1600
850
750

Optional connection to MKN OPTIMA 850 possible; additional space not required.

14,7 22,4 22,4 34,0
13,1 17,2 17,2 26,2
35 50 50 63
25 32 32 50

3 (N)PE AC / 50 Hz or 60 Hz
Recommended fuse protection (provided by customer): Type A, 300 mA

1 NPE AC / 230V / Fuse protection 16 A
1 NPE AC / 230V / Fuse protection 13 A
1 NPE AC / 230V / Fuse protection 16 A
1 NPE AC / 230V / Fuse protection 10 A

34,0
26,2
63
50

Flow rate min. 13 I/min, pressure 2-6 bar, Carbonate hardness: < 4,5 mmol/l, dimensions 3/4" AG, DN 20
Flow rate min. 13 I/min, pressure 2-6 bar, Carbonate hardness: < 4,5 mmol/l, dmensions 3/4" AG, DN 20
max. 80°C, flow rate max. 50 I/min (fixed connection) or max. 70L/min (floor drain), DN 50

Pan

Dimensions: mm
Nominal fill quantity: L
Qil capacity max.: L

523 x 543 x 225

50
25

723 x 543 x 225

75
35

Heat Emission (According to VDI 2052 at a connection voltage of 400 V)

Operated as cooking kettle
latent (sensitive): W MaxPower
latent (sensitive): W FlexPower

2940 (515)
2620 (459)

Operated as pressure cooking kettle

latent (sensitive): W MaxPower
latent (sensitive): W FlexPower
Operated as tilting bratt pan
latent (sensitive): W MaxPower
latent (sensitive): W FlexPower
Operated as deep fat fryer
latent (sensitive): W MaxPower
latent (sensitive): W FlexPower
Appliances Net weight

With ReadyXpress & SpaceClean: kg
With ReadyXpress, no SpaceClean: kg
No ReadyXpress, but SpaceClean: kg
No ReadyXpress, no SpaceClean: kg

16

147 (588)
131 (524)

5880 (6615)
5240 (5895)

10290 (1323)
9170 (1179)

290
240

4480 (784)
3440 (602)

224 (896)
172 (688)

8960 (10080)
6880 (7740)

15680 (2016)
12040 (1548)

320
275
300
250

723 x 543 x 315

100
35

4480 (784)
3440 (602)

224 (396)
172 (688)

8960 (10080)
6880 (7740)

15680 (2016)
12040 (1548)

330
280
305
255

1023 x 543 x 225

100
49

6800 (1190)
5240 (917)

340 (1360)
262 (1048)

13600 (15300)
10480 (11790)

23800 (3060)
18340 (2358)

385
335
360
305

1023 x 543 x 3156

150
49

6800 (1190)
5240 (917)

340 (1360)
262 (1048)

13600 (15300)
10480 (11790)

23800 (3060)
18340 (2358)

390
340
365
310

Status 01.07.2021
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overview and technical data

FlexiChef® Team Size 1 + 1 Size 2 + 2 Size 3+ 3 Size 1 + 2 Size 1 +3 Size 2 + 3
Dimensions

Length: mm 2200 2600 3200 2400 2700 2900
Carcass width: mm 850 850 850 850 850 850
Carcass height: mm 750 750 750 750 750 750
Connection module Optional connection to MKN OPTIMA 850 possible; additional space not required.
Connections

Electric 380 - 415V

Electric load MaxPower: kKW 14,7 + 14,7 22,4 + 22,4 34,0 + 34,0 14,7 + 22,4 14,7+ 34,0 22,4+ 34,0
Electric load FlexPower: kW 13,1 + 13,1 17,2 +17,2 26,2 + 26,2 13,1 +17,2 13,1 +26,2 17,2+26,2
Fuse protection MaxPower: A 35+ 35 50 + 50 63 + 63 35+ 50 35 + 63 50 + 63
Fuse protection FlexPower: A 25+ 25 32 + 32 50 + 50 25+ 32 25+ 50 32 + 50

Mains / Frequency

3 (N)PE AC / 50 Hz or 60 Hz

Residual curent device (RCD)

Recommended fuse protection (provided by customer): Type A, 300 mA

Socket (Option)

For plug type F, C 1 NPE AC / 230 V / Fuse protection 16 A
For plug type G 1 NPE AC / 230 V / Fuse protection 13 A
For plug type E 1 NPE AC / 230 V / Fuse protection 16 A
For plug type J 1 NPE AC / 230 V / Fuse protection 10 A

Feed water / waste water

Cold water (drinking water)

Flow rate min. 13 I/min, pressure 2-6 bar, Carbonate hardness: < 4,5 mmol/l, dimensions 3/4“ AG, DN 20

Hot water (drinking water max. 60°C)

Flow rate min. 13 I/min, pressure 2-6 bar, Carbonate hardness: < 4,5 mmol/l, dimensions 3/4“ AG, DN 20

Drain water (dirty water)

max. 80°C, flow rate max. 50 I/min (fixed connection) or max. 70L/min (floor drain), DN 50

Pan
Dimensions: mm

Please refer to FlexiChef® single appliances on the left site!

Nominal fill quantity: L 50 + 50 75+ 75 100 + 100 50 + 75 50 + 100 75+ 100

Oil capacity max.: L 25 + 25 35+ 35 49 + 49 25+ 35 25 + 49 35 + 49
Heat Emission (According to VDI 2052 at a connection voltage of 400 V)

Operated as cooking kettle

latent (sensitive): W MaxPower 5880 (1030) 8960 (1568) 13600 (2380) 7420 (1299) 9740 (1705) 11280 (1974)
latent (sensitive): W FlexPower 5240 (918) 6880 (1204) 10480 (1834) 6060 (1061) 7860 (1376) 8680 (1519)
Operated as pressure cooking kettle

latent (sensitive): W MaxPower 294 (1176) 448 (1792) 680 (2720) 371 (1484) 487 (1948) 564 (2256)
latent (sensitive): W FlexPower 262 (1048) 344 (1376) 524 (2096) 303 (1212) 393 (1572) 434 (1736)

Operated as tilting bratt pan

latent (sensitive): W MaxPower

11760 (13230)

17920 (20160)

27200 (30600)

14840 (16695)

19480 (21915)

22560 (25380)

latent (sensitive): W FlexPower

10480 (11790)

13760 (15480)

20960 (23580)

12120 (13635)

15720 (17685)

17360 (19530)

Operated as deep fat fryer

latent (sensitive): W MaxPower 20580 (2646) 31360 (4032) 47600 (6120) 25970 (3339) 34090 (4383) 39480 (5076)
latent (sensitive): W FlexPower 18340 (2358) 24080 (3096) 36680 (4716) 21210 (2727) 27510 (3537) 30380 (3906)
Appliances Net weight
With ReadyXpress & SpaceClean: kg 580 640 770 610 675 705
With ReadyXpress, no SpaceClean: kg 480 550 670 515 575 610
No ReadyXpress, but SpaceClean: kg - 600 720 590 650 660
No ReadyXpress, no SpaceClean: kg - 500 610 490 545 555
17
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FlexiChef ACCESSORIES

Hanging system for baskets
according to the pan size: el
size 1, size 2, size 3 (one rack at the back of the pan)

MKN-No.: 10026879 for size 1
MKN-No.: 10026878 for size 2
MKN-No.: 10026276 for size 3

Portioning transport trolleys

for GN containers

(Without suitable GN container 202266!)
MKN-No.: 10012492

Hanging system for GN containers
according to the pan size: size 1, size 2, size 3
(one at the back of the pan and one at the front respectively)

MKN-No.: 10026788 for size 1
MKN-No.: 10026978 for size 2
MKN-No.: 10026979 for size 3

Shelf
according to the pan size: size 1, size 2 or size 3

MKN-No.: 10017019 for size 1
MKN-No.: 10017018 for size 2 (2 are required) and
size 3 (8 are required)

Straining sieve

MKN-No.: 10027048 for size 1
MKN-No.: 10027049 for size 2 or 3
MKN-No.: 10027050 for size 2 or 3 deep

without illustration

Portable oil filtration system 75 L (230 V)
MKN-No.: 10022772

Qil filter papers (50 pieces per box)
MKN-No.: 10022773

Floor fastening for FlexiChef®
MKN-No.: 10017471

Special connection profile
e.g. to connect a FlexiChef® to a OPTIMA 850 appliance

GN container with handles, unperforated,
suitable for transport trolleys

MKN-No.: 202266
(1/1 GN, 200 mm deep)

Status 01.07.2021 @
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Cooking basket or Pan scraper
Frying basket
for FlexiChef® size 1 = 2 baskets, MKN-No.: 10016161
for FlexiChef® size 2 = 3 baskets,

for FlexiChef® size 3 = 4 baskets are required

MKN-No.: 10018515 cooking basket

MKN-No.: 10026842 frying basket

Wiper

MKN-No.: 10016949

Ladle Cleaning brush

MKN-No.: 10026971 (unperforated) MKN-No.: 10016948
MKN-No.: 10026969 (perforated)

Spatula for draining

MKN-No.: 10011864

Shelf unit in between
FlexiChef® Team appliances
for storage of utensils and

GN containers

MKN-No.: 10027017

GN container, perforated
MKN-No.: 202046 (1/1 GN, 95 mm deep)
MKN-No.: 202048 (1/1 GN, 195 mm deep) Picture includes optional accessories!

Special options to your FlexiChef®:

e [ntegrated hand shower

¢ Plinth base cover

e Connection to OPTIMA 850: left, right or on both sites
e Socket 230 V

e Emergency stop switch

e Fully prepared connection for an energy optimization system care & protection

e Potential free contact new care function

e Fire detection interface MKN-No.: CARE_PROTECTION
e External signal interface 6 bottles of 250 ml

@ Status 01.07.2021 19



Optimal work flow for every kitchen

FlexiChef® Starter pack

MKN-No.: 10012977 for FlexiChef® size 1
MKN-No.: 10012979 for FlexiChef® size 2
MKN-No.: 10012980 for FlexiChef® size 3
MKN-No.: 10029383 for FlexiChef® Team size 1 + 1
MKN-No.: 10029384 for FlexiChef® Team size 2 + 1
MKN-No.: 10029385 for FlexiChef® Team size 3 + 1
MKN-No.: 10029386 for FlexiChef® Team size 2 + 2
MKN-No.: 10029387 for FlexiChef® Team size 2 + 3
MKN-No.: 10029388 for FlexiChef® Team size 3 + 3

Starter pack
consisting of: spatula for
draining, wiper, shelves,
ladle perforated and
unperforated

&

"GN pack

consisting of: hanging
system for GN
containers, transport

FlexiChef® GN pack

MKN-No.: 10027970 for FlexiChef® size 1

MKN-No.: 10027971 for FlexiChef® size 2

MKN-No.: 10027972 for FlexiChef® size 2 deep
MKN-No.: 10027973 for FlexiChef® size 3

trolley with 1/1 GN MKN-No.: 10027974 for FlexiChef® size 3 deep
container and sieve MKN-No.: 10029389 for FlexiChef® Team size 1 + 1
MKN-No.: 10029390 for FlexiChef® Team size 1 + 2
MKN-No.: 10029391 for FlexiChef® Team size 1 + 2 deep
MKN-No.: 10029392 for FlexiChef® Team size 1 + 3
MKN-No.: 10029393 for FlexiChef® Team size 1 + 3 deep
MKN-No.: 10029394 for FlexiChef® Team size 2 + 2
MKN-No.: 10029395 for FlexiChef® Team size 2 + 2 deep
MKN-No.: 10029396 for FlexiChef® Team size 2 deep + 2 deep
MKN-No.: 10029397 for FlexiChef® Team size 2 + 3
MKN-No.: 10029398 for FlexiChef® Team size 2 + 3 deep
MKN-No.: 10029399 for FlexiChef® Team size 2 deep + 3
MKN-No.: 10029400 for FlexiChef® Team size 2 deep + 3 deep
MKN-No.: 10029401 for FlexiChef® Team size 3 + 3
MKN-No.: 10029402 for FlexiChef® Team size 3 + 3 deep
MKN-No.: 10029403 for FlexiChef® Team size 3 deep + 3 deep

FlexiChef® Cooking pack

MKN-No.: 10027975 for FlexiChef® size 1
MKN-No.: 10027976 for FlexiChef® size 2
MKN-No.: 10027977 for FlexiChef® size 3

Cooking pack
consisting of: hanging
system for baskets and
one set of cooking baskets

To combine your FlexiChef® Team appliances simply
order the respective individual variants!

FlexiChef® Deep fat frying pack

KN-No.: 10027978 for FlexiChef® size 1
KN-No.: 10027979 for FlexiChef® size 2
.MKN-No.: 10027980 for FlexiChef® size 3

To combine your FlexiChef® Team appliances simply
order the respective individual variants!

Deep fat frying pack

consisting of: hanging system -
for baskets and one set of
frying baskets

Status 01.07.2021 @
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MKN Connected
Kitchen®

N eW m ean S Of a reliable partner — Telekom
CO m m u n I Cat I O n e Autonomous complete solution

for the entire kitchen
Appliances can be connected using smart technology.
The cloud solution MKN Connected Kitchen® creates new e SSL connection — MKN appliances are
methods of communication in professional kitchens. not accessible from the internet
Internet connection included.”
e Cooking processes can be loaded
centrally and time-triggered

e Monitor and manage HACCP data

* Available from 2022!

Status 01.07.2021 21



‘ MASTER! |NE

Hirst class quality for
gourmet cuisine

Compact, powerful and individually
designed

MKN MasterLine is masterfully adapted
to the requirements of top end gastron-
omy and hotels.

Just the way you want it!

This exceptional equipment, featuring

outstanding hygiene and design, knows 360 MKN electric and gas appliances
what counts every single day, and can be individually combined under a
that’s to produce top food quality fast single top plate.

and easily alike.
Single line or double line installation.

: Mounted on a plinth provided by the
MKN qua“ty customer, on appliance feet or on a
made in Germany. stainless steel plinth*.

22 Status 01.07.2021



Impressive down to the last detall

e | PA

L -

Welded functional appliances Shelf supports with collar

e Seamless 3 mm hygienic worktop e Round supports on drawn base collars
including 3 mm reinforcing profile

¢ Appliances welded to protect against grease leaks

'U--Ej

- b5
--""“- 4"'*1_ i
Combinations of gas and electric appliances Raised frame edges to prevent spillage, with

rounded corners
e Deep fat fryers, pasta cookers and cookmaries
on seamlessly canted base frame

)

Individual colour options Drip edge
¢ One piece control panel with individual design ¢ Drip edge for worktop overstands
(optional)

23
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‘ MASTER! |\

First class quality for
communal catering

Compliance with the highest hygiene

standards in communal catering

¢ Robust and durable

¢ Hygienic cupboard inserts H2 (optional)

e Seamlessly welded frying modules
and/or cooking modules

Combinations of gas & electric appliances

¢ Integration of large equipment possible,
such as tilting bratt pans, cooking kettles or
Magnum bratt pans

o Status 01.07.2021 @



Customised unique pieces.

The exclusivity of an individual piece combined with
attractive aesthetics: The KiichenMeister is customised
premium cooking technology for passionate professional
chefs who treat themselves and their guests to something
speciall As if made from one piece, each of the Kiichen-
Meister unique pieces combines innovative MKN premium
professional cooking technology with functionality and
the highest demands for hygiene.

Manufactured in construction and design individually
according to the customer's wishes and purposes,
finished with high-quality materials, beautifully crafted
down to the detail and perfectly fit into any kitchen —

all of this makes the KiichenMeister the masterpiece

in high class kitchens.

Status 01.07.2021

Ingeniously combined.

The entire range of MKN professional cooking technology

including MKN energy systems can be freely
combined in the KlichenMeister.

25



Food quality for every day

Great product variety
which can be combined
freely

The extremely solid MKN series appli-
ance line OPTIMA 850 made of high-
quality nickel chromium steel always
offers you a customised solution.
Discover the great product variety:
More than 150 different electric and
gas appliances can be combined
with unlimited freedom and individu-
ality using the modular design of
OPTIMA 850. Ideal even for the
smallest kitchens.

Because of the fixed length grids,
planning MKN lines is surprisingly
easy, and your space is always uti-
lised as well as possible. OPTIMA -
it's simply optimal.

——

26
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Exemplary ergonomics
and hygiene

First-class performance teamed up
with reliability score points for
OPTIMA 850 in day-to-day practice.
Flush connection technology allows
pots to be pushed and pulled easily

For example, the highest demands for
ergonomics and hygiene are fulfilled
by flush-mounted cook tops inserted
in the tightly welded cover panels,
easy-to-clean large radii and side
draining channels. Above-average de-
grees of protection ensure permanent
appliance and operational reliability.

Concepts a la carte

Specific concepts for your a-la-carte
business: Series appliances of the
OPTIMA 850 line ensure smooth
processes at any time. Reliable
state-of-the-art technology which is
particularly impressive when many
things must work out perfectly at the
same time. For example using:

Status 01.07.2021
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Product overview

Ranges 28-37
Deep fat fryers 38-40
Electric Industrial Deep Fat Fryer 41-43
Griddle plates and griddle pans 44-48 o 9
Bainmaries, cookmarie and pasta cooker 49-51 3 :E:
Infra chip scuttle 52
Chargrills 58
Tilting bratt pans 54-57
Bratt pans MAGNUM 58-62
Quick boiling kettles (round) 63-65
Tilting quick boiling kettles 66-69
(Quick) boiling kettles (rectangular) 70-73

Quick boiling kettles (round) 74-75
Tilting quick boiling kettles 76-79
(Quick) boiling kettles (rectangular) 80-82
Ranges 83-88
Deep fat fryers 89
Griddle plates 90-91
Lava stone grills 92
Tilting bratt pans with side frames 93-94
Quick boiling kettles (round) 95-97
(Quick) boiling kettles (rectangular) 98-100
Work tables and hygienic cupboards 101-102
Optional accessories OPTIMA 850/700 103-111
Technical information 202-206
MKN Download Area 207
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Electric ranges

¢ Hot plates with protectors which automatically cut down power level by approx. 50 % when not in use.

e 7 position switch for accurate temperature regulation.

e Space between hot plates less than 35 mm making moving of heavy cookware much easier.
e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

Electric range with 2 hot plates -

2023201

Dimensions

400 x 850 mm, 700 mm Corpus height

Description

Hot plates with edge, 1 x 2.5 kW (at the rear) and
1 x 4.0 kW (at the front), 300 x 300 mm each

Electrical equipment

7 position switch, hot plates with protector 300 x 300 mm,
mains connection, IPX5

Connected load

6.5 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

Optional accessories

sensitive: 1300 W, latent: 520 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

- Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric range with 4 hot plates -

2023202

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

Hot plates with edge, 2 x 2.5 kW (rear left, front right) and
2 x 4.0 kW (rear right, front left), 300 x 300 mm each

Electrical equipment

7 position switch, hot plates with protector 300 x 300 mm,
mains connection, IPX5

Connected load

13 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

Optional accessories

sensitive: 2600 W, latent: 1040 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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ELT

Model No. 2023203
Dimensions 800 x 850 mm, 700 mm Corpus height
Description — Hot plates with edge, 2 x 2.5 kW (rear left, front right)
and 2 x 4.0 kW (rear right, front left), 300 x 300 mm each
— Oven 5.4 kW
Electrical equipment 7 position switch, hot plates with protector 300 x 300 mm,
mains connection, IPX5
Electric oven 535 x 670 x 250 mm
— %!-‘ Direct upper heat, indirect lower heat, 50 — 300 °C
E'! B Connected load 5.4 KW 2 NPE AC 400 V o3
ad
= Electrical equipment Internal tubular heating element for upper heat. Indirect lower e §

heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat.

Accessories 1 Granite enamelled tray 2/1 GN (5630 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Connected load 18.4 kW 3 NPE AC 400 V.
Fuse protection 3 x 40 A

Heat emission sensitive: 4490 W, latent: 1904 W

Optional accessories
206103 1 Chrome nickel steel grid 2/1 GN

10017317 1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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Electric ranges with hob

e Seamless hob made of heat resistant steel, alternatively chrome plated with antireflection coating.
e Easy to clean hob due to corner radii.
e Tightly integrated into the top plate of the range.
e Separate thermostatically regulated heating zones — for cooking, simmering and keeping warm.
¢ Highly efficient contact heating elements.
e Even heavy cookware can be pushed easily over the whole surface.
¢ Different shapes and sizes of pots and pans are no longer a problem.
e Optionally equipped with interface for connection to an energy optimization system according to
DIN 18875.
e Optionally equipped with potential free contact.
¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Electric range with 2-zone hob

Dimensions 400 x 850 mm, 700 mm Corpus height

Description — Hob with 2 heating zones 3.6 kW each
— Hob 320 x 705 mm, 18 mm thick

Electrical equipment Main switch, thermostat, contact heating elements, mains
connection, IPX5

Connected load 7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission sensitive: 1872 W, latent: 756 W

Optional accessories

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Heat resistant steel Chrome plated
2023501 °
2023501A )
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Electric range with 4-zone hob

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Hob with 4 heating zones 4.0 kW each
—Hob 715 x 705 mm, 18 mm thick

Electrical equipment

Main switch, thermostat, contact heating elements, fan,
mains connection, IPX5.

Connected load

16 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

Optional accessories

sensitive: 4160 W, latent: 1680 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Heat resistant steel
2023502 o
2023502A

Please find illustrations and further optional equipment
starting from page 103.

Chrome plated

Electric range with 4-zone hob and electric oven 2/1 GN

Description

As described model No. 2023502(A), but with electric oven

Electric oven

535 x 670 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300 °C

Connected load

5.4 kW 2 NPE AC 400 V

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Connected load

21.4 kW 3 NPE AC 400 V.
Fuse protection 3 x 40 A

Heat emission

Optional accessories

sensitive: 6050 W, latent: 2544 W

206103

1 Chrome nickel steel grid 2/1 GN

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

Heat resistant steel
2023503 °
2023503A

Please find illustrations and further optional equipment
starting from page 103.

Chrome plated
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Electric ranges VITRO

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, each with 4.0 kW.

e Energy saving pan size recognition can be switched over to continuous power.
e Equipped as standard with interface for connection to an energy optimization system according to

DIN 18875 and potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

Electric range VITRO 2 -

2023409

Dimensions

500 x 850 mm, 700 mm Corpus height

Description

— Hob with 2 heating zones, each 4.0 kW, pan size recognition
— Ceramic hob 340 x 690 mm

Electrical equipment

Thermostat, radiating heating elements with protector
270 x 270 mm, electronic pan size recognition, fan and mains
connection, IPX5

Connected load

8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

Optional accessories

sensitive: 1600 W, latent: 640 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric range VITRO 4 -

2023405

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Hob with 4 heating zones, each 4.0 kW, pan size recognition
— Ceramic hob 700 x 690 mm

Electrical equipment

Thermostat, radiating heating elements with protector
270 x 270 mm, electronic pan size recognition, fan and mains
connection, IPX5

Connected load

16 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

Optional accessories

sensitive: 3200 W, latent: 1280 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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Electric range VITRO 4 and electric oven 2/1 GN -

Model No. 2023406
Dimensions 800 x 850 mm, 700 mm Corpus height
Description — Hob with 4 heating zones, each 4.0 kW, pan size recognition

— Ceramic hob 700 x 690 mm

Electrical equipment

Thermostat, radiating heating elements with protector
270 x 270 mm, electronic pan size recognition, fan and mains
connection, IPX5

Electric oven

535 x 670 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300 °C

Connected load

5.4 kW 2 NPE AC 400 V

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Connected load

21.4 kW 3 NPE AC 400 V.
Fuse protection 3 x 50 A

Heat emission

Optional accessories

sensitive: 5090 W, latent: 2144 W

206103

1 Chrome nickel steel grid 2/1 GN

10017317 1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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Electric INDUCTION ranges

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, each with 5.0 kW.

e Electronic pan size recognition, already from 12 cm body-diameter.

e Fast heat transfer, high efficiency.

e Infinitely variable heating power for each heating zone using a position switch — one control lamp for
each heating zone individually aligned for keeping food warm, simmering,

frying and heating up fast.

e Optionally equipped with interface for connection to an energy optimization

system according to DIN 18875.
e Optionally equipped with potential free contact.

e Please find detailed information in our tender texts and data sheets in the

download area at www.mkn.com/en/login.

Model No.

<) INDUCTION

For further information
please refer to page 206.

Electric INDUCTION range 2-zone -

2023104

Dimensions

400 x 850 mm, 700 mm Corpus height

Description

— Ceramic hob 305 x 690 mm
— Hob with 2 heating zones, 5.0 kW each

Electrical equipment

Main switch, induction generator module @ 270 mm with control
element, fan, contactor, mains connection, IPX5

Connected load

10 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 700 W, latent: 800 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric INDUCTION range 4-zone -

2023105

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Ceramic hob 700 x 690 mm
— Hob with 4 heating zones, 5.0 kW each

Electrical equipment

Main switch, induction generator module @ 270 mm with control
element, fan, contactor, mains connection, IPX5

Connected load

20 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

Optional accessories

sensitive: 1400 W, latent: 1600 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment

34

starting from page 103.
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Electric INDUCTION range 4-zone and electric oven 2/1 GN

Model No.

ELT

2023114

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Ceramic hob 305 x 690 mm
— Hob with 4 heating zones, 5.0 kW each

Electrical equipment

Main switch, induction generator module @ 270 mm with control
element, fan, contactor, mains connection, IPX5

Electric oven

535 x 670 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300 °C

Connected load

5.4 kW 2 NPE AC 400 V

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Connected load

25.4 kW 3 NPE AC 400 V.
Fuse protection 3 x 50 A

Heat emission

Optional accessories

sensitive: 3290 W, latent: 2464 W

206103

1 Chrome nickel steel grid 2/1 GN

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric range wok INDUCTION -

Model No.

10010302

Dimensions

500 x 850 mm, 700 mm Corpus height

Description

— Wok hob 5 kW, wok pan size recognition
— Ceramic hob @ 350 mm

Electrical equipment

Main switch, induction generator module @ 270 mm with
control element, fan, contactor, mains connection, IPX5

Connected load

5 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 350 W, latent: 400 W

10017353

1 Stainless steel wok pan

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric surface induction ranges Shy

Electric surface induction ranges

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, heating zones available with 5 kW or 7 kW respectively,
island surfaceinduction 10 kW.

e Electronic pan size recognition from 12 cm pan bottom diameter.

e Fast heat transfer, high efficiency.

e Infinitely variable heating power for each heating zone using a position switch —
one control lamp for each heating zone individually aligned for
keeping food warm, simmering, frying and heating up fast.

e Optionally equipped with interface for connection to an energy optimization

system according to DIN 18875.
e Optionally equipped with potential free contact. @ INDUCTION
e Please find detailed information in our tender texts and data sheets For further information
in the download area at www.mkn.com/en/login. please refer to page 206.
Dimensions 500 x 850 mm, 700 mm Corpus height
Description — Ceramic hob 340 x 690 mm
- Hob with 2 heating zones, 5.0 kW each, 7.0 kW respectively
Electrical equipment Main switch, surface induction generator module 280 x 290 mm
with control element, contactor, fan, mains connection, IPX5
Connected load Refer to index
Heat emission sensitive: 700/980 W, latent: 800/1120 W

Optional accessories

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

10.0 kW 3 NPE AC 400 V 14.0 kW 3 NPE AC 400 V
Fuse protection 3 x 16 A Fuse protection 3 x 25 A
2023107 o
2023108 o
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Electric surface induction range 4-zone

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Ceramic hob 700 x 690 mm
— Hob with 4 heating zones, 5.0 kW each, 7.0 kW respectively

Electrical equipment

Main switch, surface induction generator module 280 x 290 mm
with control element, contactor, fan, mains connection, IPX5

Connected load

Refer to index

Heat emission

Optional accessories

sensitive: 1400/1960 W, latent: 1600/2240 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

20.0 kW 3 NPE AC 400 V

Fuse protection 3 x 32 A

2023109 ©
2023110

Electric surface induction island range

Model No.

Please find illustrations and further optional equipment
starting from page 103.

28.0 kW 3 NPE AC 400 V
Fuse protection 3 x 50 A

2023111

Dimensions

500 x 850 mm, 700 mm Corpus height

Description

— Ceramic hob 400 x 400 mm
— Hob with 1 heating zone, 10.0 kW

Electrical equipment

Main switch, surface induction generator module 325 x 325 mm
with control element, contactor, fan, mains connection, IPX5

Connected load

10.0 kW 3 NPE AC 400 V.
Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 700 W, latent: 800 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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Electric deep fat fryers

¢ Pressed steel frying basin is seamlessly welded into the top plate with large froth over tray.

e Chrome nickel steel tubular heating elements with a low surface load for longer lasting fat,
basin with deeper, cool zone.

e Heating elements can be raised completely out of the frying basin, with holding bracket and automatic
cut off, inkl. for easy cleaning.

e Thermostatic or electronic temperature regulation.

e Safety temperature thermostat for reliable overheating protection.

¢ Also available with increased heating capacity and frying basket lifting mechanism with timer.

e Safe oil drainage from the bottom via slide valve.

e Equipped as standard with interface for connection to an energy optimization system according to
DIN 18875 and potential free contact.

e Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Electric deep fat fryer LONDON 1

Dimensions 400 x 850 mm, 700 mm Corpus height
Description Frying basin 180 x 400 x 235 mm deep; max. 12.5 Itr.
Electrical equipment Main switch, thermostat, safety temperature thermostat, control

lamp, tubular heating elements, contactor, end switch, mains
connection, IPX5

Connected load 6 kW 3 NPE AC 400 V
Heat emission sensitive: 540 W, latent: 4200 W
Accessories 1 Lid, 1 oil clarifying tray, 1 basket "L"

Optional accessories

813001 1 Oil receptacle 15 L
10027928 1 Splash guard
204352 Appliance foot, 150 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Standard Higher load: 10 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 900 W, latent 7000 W protection
2020321 ) 3x16A
2020321B o 3x16 A

Oil melting cycle is available on request.

Electric deep fat fryer LONDON 1 with EcoControl electronic regulation

Model No. 2020323B

Description As described above (model No. 2020321B), but with EcoControl
electronic temperature regulation and membran keypad.

38 Status 01.07.2021 @



OPTIMA 850 | Electric deep fat fryers Shy

Electric deep fat fryer LONDON 2

Dimensions 600 x 850 mm, 700 mm Corpus height
Description Frying basin 180 x 400 x 235 mm deep; max. 2x 12.5 Itr.
Electrical equipment Main switch, thermostat, safety temperature thermostat, control

lamp, tubular heating elements, contactor, end switch, mains
connection, IPX5

Connected load 12 kW 3 NPE AC 400 V
Heat emission sensitive: 1080 W, latent: 8400 W
Accessories 2 Lids, 2 oil clarifying trays, 2 baskets "L"
o
Optional accessories § g
206023 1 Filter basket including 40 filter bags >
made of special fleece paper (216017)
813006 1 QOil receptacle 30 litres
10027929 1 Splash guard
815296 Qil filtering system
204352 Appliance foot, 150 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Standard Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse

with timer Heat emission: sensitive 1800 W, latent 14000 W protection

2020325 0 3x20A
2020325A o 3x20A
2020325B U 3x32A
2020325C o o 3x32A

Oil melting cycle is available on request.

Electric deep fat fryer LONDON 2 with EcoControl electronic regulation

Description As described above (model No. 2020325B), but with EcoControl
electronic temperature regulation and membrane keypad.

2020327B . 3x32A
2020327C o o 3x32A

Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 1800 W, latent 14000 W protection

Status 01.07.2021
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Electric deep fat fryer PARIS

Dimensions

600 x 850 mm, 700 mm Corpus height

Description

Frying basin 400 x 400 x 235 mm deep; max. 30 ltr.

Electrical equipment

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, contactor, end switch, mains
connection, IPX5

Connected load

10 kW 3 NPE AC 400 V

Heat emission

sensitive: 900 W, latent: 7000 W

Accessories

Optional accessories

1 Lid, 1 oil clarifying tray, 1 basket "P", 2 baskets "L"

206023 1 Filter basket including 40 filter bags
made of special fleece paper (216017)
813006 1 Oil receptacle 30 litres
10027929 1 Splash guard
815301 Qil filtering system
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
Please find illustrations and further optional equipment
starting from page 103.
Standard Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
with timer Heat emission: sensitive 1800 W, latent 14000 W protection
2020330 o 3x16 A
2020330A o 3x16 A
2020330B . 3x32A
2020330C o o 3x32A

Oil melting cycle is available on request.

Electric deep fat fryer PARIS with EcoControl electronic regulation

Description As described above (model No. 2020330B), but with EcoControl
electronic temperature regulation and membrane keypad.
Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 1800 W, latent 14000 W protection
2020329B 3x32A
2020329C o 3x32A
40
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Electric industrial deep fat fryer

e Chrome nickel steel tubular heating elements with a low surface load for longer lasting fat,

basin with deeper, cool zone.

* Heating elements can be raised completely out of the frying basin, with holding bracket and automatic

cut off, inkl. for easy cleaning.

e Suited to the every day needs of industrial kitchens, robust and reliable.

¢ basket lifting mechanism as standard
e Emptying system for perfect work flow (optional)

e Lifting motor and emptying system alternatively left or right.

e Trolley for GN containers (optional)

e Equipped as standard with interface for connection to an energy optimization system according to
DIN 18875 and potential free contact and floating output contact and “fire extinguisher contact” to

activate a fire extinguishing system

* Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric industrial deep fat fryer KOLN (Cologne)

with lifting motor on the left

Model No.

10010520

Dimensions

1000 x 850 mm, 700 mm Corpus height

Description

800 x 600 x 270 mm, Level: 115 litres

Electrical equipment

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, end switch, contactor, manual/
automatic switch, timer, drive motor, mains connection, IPX5

Connected load

42 kW 3 NPE AC 400 V. Fuse protection 3 x 80 A

Heat emission

sensitive: 3780 W, latent: 29400 W

Accessories

Optional accessories

Lid, oil clarifying tray, 1 basket "K",
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable

205089

1 Swivel outlet for oil drainage

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

10022771

Portable oil filtration system 120 | (230 V)

10022773

Qil filter papers (50 pieces per box)

10023095

1 Socket 230 V inside a cabinet

Electric industrial deep fat fryer KOLN (Cologne)

with lifting motor on the left with EcoControl electronic regulation

Model No.

Please find illustrations and further optional equipment
starting from page 103.

10017793

Description

As described above (model No. 10010520), but with EcoControl
electronic temperature regulation and membrane keypad.

Status 01.07.2021

41

0S8
VINILdO




GASTRO/ ECONOMY

OPTIMA 850 | Electric industrial deep fat fryer

Electric industrial deep fat fryer KOLN (Cologne)

with lifting motor on the right

Model No.

10012739

Description

Electric industrial deep fat fryer KOLN (Cologne)
with lifting motor on the right with EcoControl electronic regulation

Model No.

As described model No. 10010520, but with lifting motor
on the right.

10011983

Description

As described above (model No. 10012739), but with EcoControl
electronic temperature regulation and membrane keypad.

Electric industrial deep fat fryer KOLN (Cologne)
with lifting motor on the left and emptying system on the right

Model No.

10012742

Dimensions

1800 x 850 mm, 700 mm Corpus height

Description

800 x 600 x 270 mm, Level: 115 litres

Electrical equipment

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, end switch, contactor, manual/
automatic switch, timer, drive motor, mains connection, IPX5

Connected load

42 kW 3 NPE AC 400 V. Fuse protection 3 x 80 A

Heat emission

sensitive: 3780 W, latent: 29400 W

Accessories

Optional accessories

Lid, oil clarifying tray, basket with emptying flaps,
8 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable

205089

1 Swivel outlet for oil drainage

960356

1 Trolley for GN 2/1-150 containers

10022771

Portable oil filtration system 120 | (230 V)

10022773

Qil filter papers (50 pieces per box)

10023095

1 Socket 230 V inside a cabinet

Electric industrial deep fat fryer KOLN (Cologne)

with lifting motor on the left and emptying system on the right

with EcoControl electronic regulation

Model No.

Deep fn_{_er station consisting of 2 Electric Industrial Deep Fat
Fryer KOLN (Cologne) with center unloading system on
request.

Please find illustrations and further optional equipment
starting from page 103.

10011982

Description

As described above (model No. 10012742), but with EcoControl
electronic temperature regulation and membrane keypad.

42
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Electric industrial deep fat fryer KOLN (Cologne)

with lifting motor on the right and emptying system on the left

Model No. 10011678

Dimensions 1800 x 850 mm, 700 mm Corpus height

Description 800 x 600 x 270 mm, Level: 115 litres

Electrical equipment Main switch, thermostat, safety temperature thermostat, control

lamp, tubular heating elements, end switch, contactor, manual/
automatic switch, timer, drive motor, mains connection, IPX5

Connected load 42 kW 3 NPE AC 400 V. Fuse protection 3 x 80 A
Heat emission sensitive: 3780 W, latent: 29400 W o %
-
Accessories Lid, oil clarifying tray, basket with emptying flaps, 3 =
8 appliance feet, 150 mm high, pluggable +/- 15 mm height >
adjustable

Optional accessories

205089 1 Swivel outlet for oil drainage

960356 1 Trolley for GN 2/1-150 containers
10022771 Portable oil filtration system 120 | (230 V)
10022773 Qil filter papers (50 pieces per box)
10023095 1 Socket 230 V inside a cabinet

Deep fn_(_er station consisting of 2 Electric Industrial Deep Fat
Fryer KOLN (Cologne) with center unloading system on
request.

Please find illustrations and further optional equipment
starting from page 103.

Electric industrial deep fat fryer KOLN (Cologne)

with lifting motor on the right and emptying system on the left
with EcoControl electronic regulation

Model No. 10017794

Description As described above (model No. 10011678), but with EcoControl
electronic temperature regulation and membrane keypad.
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OPTIMA 850 | Electric griddle plates and griddle pans Shy

Electric griddle plates and griddle pans

e Supra contact heating elements for optimal heat distribution and short heating up times.

e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation
when loading with cold food.

e Two separate heating zones with thermostatic temperature regulation.

e Griddle plates available in various frying surface finishes: smooth heat resistant steel and the MKN
PowerBlock, special sandwich material with smoothly polished surface, half ribbed heat resistant steel
or chrome nickel steel and full ribbed chrome nickel steel

¢ Frying surfaces are tightly welded ensuring maximum hygiene.

e Griddle pans with frying pan made completely of chrome nickel steel 1.4404 (AISI 316),
frying surface made from a smoothly polished special sandwich
material (MKN PowerBlock).

¢ Equipped as standard with interface for connection to an energy optimization POW E R
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets in For further information

the download area at www.mkn.com/en/login. refer to page 202-203.

Electrc griddle pate % SUPRA '
Model No. 2021134A
Dimensions 400 x 850 mm, 700 mm Corpus height
Description - Frying surface of smoothly polished special sandwich material

(MKN PowerBlock)
— Appliance with one regulated heating zone
— Frying surface 300 x 540 mm
— Fat collecting container approx. 4 litres

Electrical equipment Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load 5.4 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission sensitive: 1782 W, latent: 2160 W

Picture includes optional accessories

Optional accessories

945650 1 Splash guard
204534 1 Fat drain plug
10018076 1 Griddle plate scraper for smooth

and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric griddie plates and griddle pans Shy

Electric griddle plate 1 SUPRA

Dimensions 600 x 850 mm, 700 mm Corpus height

Description — Appliance with two separate heating zones
— Frying surface 500 x 540 mm
— Fat collecting container approx. 4 litres

Electrical equipment Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load 7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission sensitive: 2376 W, latent: 2880 W

Optional accessories

Picture includes optional accessories 945525 1 Splash guard
204534 1 Fat drain plug
10018076 1 Griddle plate scraper for smooth

and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/-15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

ModelNo.  Modeloptionsheatresistantsteel
smooth half ribbed

2021126 O

2021127 O =
-

PowerBlock Chrome nickel steel Chrome nickel steel
special sandwich material half ribbed ribbed
smooth

2021126A o

2021127A O

2021139A o
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OPTIMA 850 | Electric griddle plates and griddle pans

Electric griddle plate 2 SUPRA

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Appliance with two separate heating zones
— Frying surface 705 x 545 mm
— Fat collecting container approx. 4 litres

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load

10.8 kW 3 NPE AC 400 V.
Fuse protection 3 x 20 A

Heat emission

Optional accessories

Picture includes optional accessories

sensitive: 3564 W, latent: 4320 W

945530

1 Splash guard

204534

1 Fat drain plug

10018076

1 Griddle plate scraper for smooth
and ribbed griddle plates

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

smooth half ribbed

2021130 O

2021131 O
| ModelNo.

PowerBlock Chrome nickel steel Chrome nickel steel
special sandwich material half ribbed ribbed
smooth

2021130A S

2021131A

2021141A o
46
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OPTIMA 850 | Electric griddie plates and griddle pans

Electric griddle pan 3 SUPRA -

Model No.

10013254

Dimensions

400 x 850 mm, 700 mm Corpus height

Description

— Multifunctional unit for frying, cooking and stewing
— Contents: 15 litres

— Appliance with one heating zone

— Frying surface 300 x 540, 100 mm deep.

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load

5.4 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 2430 W, latent: 2160 W

845531

1 Emptying system including GN 1/1
container and splash guard, without door

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric griddle pan 1 SUPRA -

Model No.

2022507

Dimensions

600 x 850 mm, 700 mm Corpus height

Description

— Multifunctional unit for frying, cooking and stewing
— Contents: 26 litres

— Appliance with two separate heating zones

— Frying surface 500 x 540, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 3240 W, latent: 2880 W

Accessories

Optional accessories

1 Plug

845671

1 Emptying system including 1/1 GN
container and splash guard, without door

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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GASTRO,/ ECONOMY

OPTIMA 850 | Electric griddle plates and griddle pans

Electric griddle pan 2 SUPRA -

Model No. 2022509
Dimensions 800 x 850 mm, 700 mm Corpus height
Description - Multifunctional unit for frying, cooking and stewing

- Contents: 37 litres
- Appliance with two separate heating zones
— Frying surface 705 x 545, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load

10.8 kW 3 NPE AC 400 V.
Fuse protection 3 x 20 A

Heat emission

sensitive: 4860 W, latent: 4320 W

Accessories

Optional accessories

1 Plug

10013258

1 Emptying system including 1/1 GN
container and splash guard, without door

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric bainmaries

Electric bainmaries

* Moulded steel basin with large corner radii — seamlessly and tightly welded into the top plate.
® Thermostatic temperature regulation — indirect heating ensures easy cleaning.
e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

* Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric bainmarie 1/1 GN -

Model No.

2020505

Dimensions

400 x 850 mm, 700 mm Corpus height

Description

Basin 305 x 510 mm for 1 x 1/1 gastro norm containers up to
200 mm deep (price does not include containers)

Electrical equipment

Main switch, thermostat, control lamp, tubular heating elements,
mains connection, IPX5

Connected load

1.5 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

Optional accessories

sensitive: 250 W, latent: 400 W

815406

1 Rotatable water inlet tap RY2"
(ill. see page 48)

10016677

1 Shelf insert

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.

Electric bainmarie 2/1 GN -

Model No.

2020501

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

Basin 630 x 510 mm for 2 x 1/1 gastro norm containers up to
200 mm deep (price does not include containers)

Electrical equipment

Main switch, thermostat, control lamp, tubular heating elements,
mains connection, IPX5

Connected load

3 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

Optional accessories

sensitive: 375 W, latent: 600 W

815406

1 Rotatable water inlet tap R?2"
(ill. see page 48)

10016677

1 Shelf insert (2 are required)

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.
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OPTIMA 850 | Electric cookmarie and electric pasta cooker

Electric cookmarie and electric pasta cooker

e Welded-in basin made completely of corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e SUPRA heating system ensures short heating up times and a longer service life of the heating

elements.

¢ Variable power adjustment and thermostatic temperature regulation.

¢ Very easy to clean because of indirect heating.
e Drain ball valve R 1%2", swivelling water inlet tap.

e Equipped as standard with interface for connection to an energy optimization system according to

DIN 18875 and potential free contact.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric cookmarie 1/1 GN -

Model No.

2022603

Dimensions

400 x 850 mm, 700 mm Corpus height

Description

— A multifunctional appliance for cooking and keeping warm
— Basin 305 x 510 mm for 1 x 1/1 GN container up to 200 mm
deep (price does not include containers)

Electrical equipment

Power adjustment switch, thermostat, control lamp, safety
temperature thermostat, SUPRA contact heating elements, relay,
mains connection, IPX5

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 900 W, latent: 1440 W

Accessories

Optional accessories

1 Water inlet tap R¥2" behind the basin

201763

1 Overflow plug

845531

1 Emptying system including GN 1/1
container and splash guard, without door

10016677

1 Shelf insert

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric cookmarie and electric pasta cooker ELT

Electric pasta cooker -

W

Model No. 2020402
Dimensions 400 x 850 mm, 700 mm Corpus height
Description Basin 305 x 510 mm, 210 mm deep

Electrical equipment

Power adjustment switch, thermostat, safety temperature
thermostat, control lamp, SUPRA contact heating elements,
relay, mains connection, IPX5

Connected load

7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 900 W, latent: 1440 W

Accessories

Optional accessories

1 perforated shelf, 1 standpipe with starch

collection plate and perforated cover,

4 baskets made of chrome nickel steel, two on the left and
two on the right side,

1 Water inlet tap R'2" behind the basin

10016886

Supplementary set for using 6 pasta baskets,
consisting of:

Perforated plug and 2 pasta baskets made of
chrome nickel steel

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric infra chip scuttle

Electric infra chip scuttle

¢ Moulded basins with large corner radii which are easy to clean

e Ceramic heating elements for keeping fried food hot

e Removable containers GN 1/1 with perforated shelf inserts for large capacities and dry heat

e Seamlessly and tightly welded into the top plate

e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric infra chip scuttle 1/1 GN -

Model No.

2020601

Dimensions

400 x 850 mm, 700 mm Corpus height

Electrical equipment

Main switch, ceramic heaing elements, mains connection, IPX5

Connected load

1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

sensitive: 700 W, latent: 175 W

Accessories

Optional accessories

1 GN container 1/1-200 mm deep, 1 perforated shelf insert

10017300

1 Scoop for french fries

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric chargrills

Electric chargrills

¢ Infrared heating elements ensure “clean” grilling.

¢ Radiation heating elements can be raised out for easier cleaning.

e Fat collecting tray can be filled with water, inkl. for easy cleaning

e Pan bottom with drain outlet leading into the substructure — drain valve leads vertically downwards.
e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

* Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

10010091

Electric chargrill -

L — Model No.

Dimensions

600 x 850 mm, 700 mm Corpus height

Description

— Girill surface 380 x 470 mm
— With two separately controllable heating zones

Electrical equipment

Main switch, power controller, heating elements, 1 contactor for
each heating zone, mains connection, IPX5

Connected load

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 5600 W latent: 1225 W

Accessories

Optional accessories

2 Cast iron grates

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric chargrill 2 -

—— Model No. 10018148
Dimensions 800 x 850 mm, 700 mm Corpus height
Description — Girill surface 580 x 470 mm

— With two separately controllable heating zones

Electrical equipment

Main switch, power controller, heating elements, 1 contactor for
each heating zone, mains connection, IPX5

Connected load

10.5 kW 3 NPE AC 400 V.
Fuse protection 3 x 16 A

Heat emission

sensibel: 8400 W latent: 1838 W

Accessories

Optional accessories

3 Cast iron grates

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric tiiting bratt pans with substructure

Electric tilting bratt pans with substructure

e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation

when loading with cold food.

e Thermostatic regulation for two separate heating zones.

e Tilting frying pan with smoothly polished special sandwich material (MKN PowerBlock).

e |deal pan positioning prevents spills and guarantees that the pan is fully emptied.

e SUPRA contact heating elements for optimal heat distribution and short heating up times.

e Double walled hinged lid as standard

¢ Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets in the

download area at www.mkn.com/en/login.

Model No.

POWER

For further information
refer to page 202-203.

Electric tilting bratt pan 2/1 GN manual tilting -

2021401C

Dimensions

800 x 850 mm, 700 mm Corpus height

Pan measurements

700 x 540 mm, 200 mm deep

Nominal capacity /
Nominal fill quantity

77 litres /
62 litres (according to DIN 18857)

Electrical equipment

Main switch, end switch, thermostat, safety temperature
thermostat, control lamps, SUPRA contact heating elements,
relay, mains connection, IPX5

Connected load

10.8 kW 3 NPE AC 400 V.
Fuse protection 3 x 20 A

Heat emission

sensitive: 4860 W, latent: 4320 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

10016161

1 Pan scraper

10026971

1 Scoop, unperforated

10026969

1 Scoop, perforated

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric titting bratt pans with substructure Shy

Electric tilting bratt pan 2/1 GN motorised tilting -

Electric tilting bratt pan 3/1 GN manual tilting

Electric tilting bratt pan 3/1 GN motorised tilting

Model No.

2021402C

Description

As described above (model No. 2021401C), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, thermostat, safety
temperature thermostat, control lamps, SUPRA contact heating
elements, spindle motor, relay, mains connection, IPX5

Connected load

11 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

sensitive: 4950 W, latent: 4400 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation

Model No.

2021407C

Dimensions

1100 x 850 mm, 700 mm Corpus height

Pan measurements

1020 x 540 mm, 200 mm deep

Nominal capacity /
Nominal fill quantity

111 litres /
89 litres (according to DIN 18857)

Electrical equipment

Main switch, end switch, thermostat, safety temperature
thermostat, control lamps, SUPRA contact heating elements,
relay, mains connection, IPX5

Connected load

14.4 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 6480 W, latent: 5760 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

10016161

1 Pan scraper

10026971 1 Scoop, unperforated
10026969 1 Scoop, perforated
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Model No.

Find ill. and further opt. equipment starting from page 103.

2021408C

Description

As described above (model No. 2021407C), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, thermostat, safety
temperature thermostat, control lamps, SUPRA contact heating
elements, spindle motor, relay, mains connection, IPX5

Connected load

14.6 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 6570 W, latent: 5840 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation

Status 01.07.2021
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OPTIMA 850 | Electric titting bratt pan with side frames Shy

Electric tilting bratt pan with side frames

e Tilting frying pan made completely of extremely corrosion-resistant chrome nickel steel
(1.4404) (AISI 316) with smoothly polished special sandwich material (MKN PowerBlock).

e 55 mm gap between pan and side columns - for easy cleaning.

e |deal pan positioning prevents spills and guarantees that the pan is fully emptied.

e SUPRA contact heating elements for optimal heat distribution and short heating up times.

e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation
when loading with cold food.

e Thermostatic regulation for two separate heating zones.

¢ Double walled hinged lid and mixer tap as standard m@

@

e Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.

¢ Please find detailed information in our tender texts and data sheets in For further information
the download area at www.mkn.com/en/login. refer to page 202-203.
Electric tilting bratt pan 2/1 GN manual tilting | -
Model No. 10019138
Dimensions 1300 x 850 mm, 700 mm Corpus height
Pan measurements 700 x 540 mm, 210 mm deep

Nom. cap./nom. fill quant. 80 litres / 65 litres (according to DIN 18857)

Electrical equipment Main switch, end switch, thermostat, safety temperature ther-
mostat, control lamps, SUPRA contact heating elements, relay,
mains connection, IPX5

Connected load 10.8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A
Heat emission sensitive: 4860 W, latent: 4320 W
Accessories 4 appliance feet, 150 mm, pluggable +/- 15 mm height

adjustable, 1 Mixer tap with outlet R%"

Optional accessories

10016161 1 Pan scraper

10026971 1 Scoop, unperforated

10026969 1 Scoop, perforated

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric titting bratt pan with side frames

Electric tilting bratt pan 2/1 GN motorised tilting

Model No.

ELT
10019140

Description

As described above (model No. 10019138), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, thermostat, safety
temperature thermostat, control lamps, SUPRA contact heating
elements, spindle motor, relay, mains connection, IPX5

Connected load

11 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

Optional accessories

sensitive: 4950 W, latent: 4400 W

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation

Electric tilting bratt pan 3/1 GN manual tilting

Model No.

10019142

Dimensions

1600 x 850 mm, 700 mm Corpus height

Pan measurements

1020 x 540 mm, 210 mm deep

Nom. cap./nom. fill quant.

116 litres / 94 litres (according to DIN 18857)

Electrical equipment

Main switch, end switch, thermostat, safety temperature ther-
mostat, control lamps, SUPRA contact heating elements, cont-
actor, mains connection, IPX5

Connected load

14.4 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 6480 W, latent: 5760 W

Accessories

Optional accessories

4 appliance feet, 150 mm, pluggable +/- 15 mm height
adjustable, 1 Mixer tap with outlet R%"

10016161

1 Pan scraper

10026971

1 Scoop, unperforated

10026969

1 Scoop, perforated

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric tilting bratt pan 3/1 GN motorised tilting

Model No.

Find ill. and further opt. equipment starting from page 103.

10019144

Description

As described above (model No. 10019142), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, thermostat, safety
temperature thermostat, control lamps, SUPRA contact heating
elements, spindle motor, contactor, mains connection, IPX5

Connected load

14.6 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

Optional accessories

sensitive: 6570 W, latent: 5840 W

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation

Status 01.07.2021
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OPTIMA 850 | Electric bratt pans MAGNUM ELT

Electric bratt pans MAGNUM

¢ Multifunctional appliance for steaming, boiling, simmering, braising and roasting.

¢ Bratt pan made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316)
with smoothly polished special sandwich material (MKN PowerBlock).

e SUPRA contact heating elements for optimal heat distribution and short heating up times.

¢ Brat pan with welded on heightened edge.

e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation
when loading with cold food.

e Emptying via safety drain cock at the front (for bratt pans with substructure)

e EcoControl electronic regulation as standard

e Double walled hinged lid and mixer tap as standard

e Equipped as standard with interface for connection to an energy optimization POW E R
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets in For further information

the download area at www.mkn.com/en/login. refer to page 202-203.

Model No. 10019170
Dimensions 1000 x 850 mm, 700 mm Corpus height
Pan measurements 700 x 540 x 250 mm

Nom. cap./nom. fill quant. 92 litres / 77 litres (according to DIN 18857

Electrical equipment EcoControl, SUPRA contact heating elements, safety
temperature thermostat, mains connection,
HACCP data interface RS 485, IPX5

Connected load 14.4 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission sensitive: 6480 W, latent: 5760 W

Accessories Extra large drain cock 2" made of chrome nickel steel,
1 drain plug,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R3%" (DN 20)

Optional accessories

10017018 1 Shelf insert (2 are required)

895044 1 Measuring rod

10016161 1 Pan scraper

10026971 1 Scoop, unperforated

10026969 1 Scoop, perforated

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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Electric bratt pan MAGNUM 2/1 GN - 300 -

Model No.

10019171

Pan measurements

700 x 540 x 300 mm

Nom. cap./nom. fill quant.

111 litres / 96 litres (according to DIN 18857)

Description

Optional accessories

See model No. 10019170.

10016848

Automatic lifting device for e.g.
6x 1/1 GN - 65 mm deep

895049

1 Measuring rod

Electric bratt pan MAGNUM 3/1 GN -

Model No.

10019172

Dimensions

1300 x 850 mm, 700 mm Corpus height

Pan measurements

1020 x 540 x 250 mm

Nom. cap./nom. fill quant.

135 litres / 113 litres (according to DIN 18857)

Electrical equipment

EcoControl, SUPRA contact heating elements, safety
temperature thermostat, mains connection,
HACCP data interface RS 485, IPX5

Connected load

19.2 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 8640 W, latent: 7680 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,

1 drain plug,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

10017018

1 Shelf insert (3 are required)

895054 1 Measuring rod

10016161 1 Pan scraper

10026971 1 Scoop, unperforated

10026969 1 Scoop, perforated

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.

Electric bratt pan MAGNUM 3/1 GN — 300 -

Model No.

10019173

Pan measurements

1020 x 540 x 300 mm

Nom. cap./nom. fill quant.

165 litres / 143 litres (according to DIN 18857)

Description

Optional accessories

See model No. 10019172.

10016849

Automatic lifting device for e.g.
9x 1/1 GN - 65 mm deep

895059

1 Measuring rod

Status 01.07.2021
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Electric tilting bratt pan MAG

Model No.

ELT
UM 2/1 GN manual tilting -

10019139

Dimensions

1300 x 850 mm, 700 mm Corpus height

Pan measurements

700 x 540 x 210 mm

Nom. cap./nom. fill quant.

80 litres / 65 litres (according to DIN 18857)

Description

55 mm space between pan and side frame - for easy cleaning

Electrical equipment

EcoControl, SUPRA contact heating elements, safety
temperature thermostat, mains connection,
HACCP data interface RS 485, IPX5

Connected load

14.4 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

sensitive: 6480 W, latent: 5760 W

Accessories

Optional accessories

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,
1 Mixer tap with outlet R%" (DN 20)

10017018

1 Shelf insert (2 are required)

895064 1 Measuring rod

10016161 1 Pan scraper

10026971 1 Scoop, unperforated

10026969 1 Scoop, perforated

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric tilting bratt pan MAGNUM 2/1 GN motorised tilting -

Model No.

10019141

Description

As described above (model No. 10019139), but with electrically
driven tilting mechanism with manual switch.

Connected load

14.6 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

sensitive: 6570 W, latent: 5840 W

Electric tilting bratt pan MAGNUM 2/1 GN - 300 manual tilting -

Model No.

10019146

Pan measurements

700 x 540 x 300 mm

Nom. cap./nom. fill quant.

111 litres / 96 litres (according to DIN 18857)

Description

Optional accessories

See model No.10019139.

895069

1 Measuring rod
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Electric tilting bratt pan MAGNUM 2/1 GN — 300 motorised tilting -
Model No. 10019147
Description As described above (model No. 10019146), but with electrically
driven tilting mechanism with manual switch.
Connected load 14.6 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A
Heat emission sensitive: 6570 W, latent: 5840 W
Electric tilting bratt pan MAGNUM 3/1 GN manual tilting -
o
23
Model No. 10019143 3 E
Dimensions 1600 x 850 mm, 700 mm Corpus height =
Pan measurements 1020 x 540 x 210 mm

Nom. cap./nom. fill quant. 116 litres / 94 litres (according to DIN 18857)

Description 55 mm space between pan and side frame — for easy cleaning

Electrical equipment EcoControl, SUPRA contact heating elements, safety
temperature thermostat, mains connection,
HACCP data interface RS 485, IPX5

Connected load 19.2 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission sensitive: 8640 W, latent: 7680 W

Accessories 4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

10017018 1 Shelf insert (3 are required)

895074 1 Measuring rod

10016161 1 Pan scraper

10026971 1 Scoop, unperforated

10026969 1 Scoop, perforated

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric tilting bratt pan MAGNUM 3/1 GN motorised tilting -

Model No. 10019145

Description As described above (model No. 10019143), but with electrically
driven tilting mechanism with manual switch.

Connected load 19.4 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission sensitive: 8730 W, latent: 7760 W
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ELT
Electric tilting bratt pan MAGNUM 3/1 GN - 300 manual tilting -
Model No. 10019148
Pan measurements 1020 x 540 x 300 mm

Nom. cap./nom. fill quant. 165 litres / 143 litres (according to DIN 18857)
Description See model No. 10019143.

Optional accessories

895079 1 Measuring rod
Electric tilting bratt pan MAGNUM 3/1 GN - 300 motorised tilting -
Model No. 10019149
Description As described above (model No. 10019148), but with electrically
driven tilting mechanism with manual switch.
Connected load 19.4 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A
Heat emission sensitive: 8730 W, latent: 7760 W
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Electric quick boiling kettles (round)

e Inner kettle made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e Double jacketed kettle with separate, integrated and maintenance-free VAPRO steam generator
for short heating up times and low energy and water consumption as well as highly efficient.
e Short heating up times with VAPRO pressure steam system.
e 3 cooking programmes as standard (light simmering, medium boiling and strong boiling).
e Thermostatic or electronic temperature regulation
e Automatic process water monitoring and feed — is constantly ready for use
¢ Double-walled hinged lid and mixer tap as standard
e Emptying via safety drain cook at the front
e Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

0S8
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€ VAPRO

For further information
refer to page 204-205.

Model No. 2022802C

Dimensions 800 x 850 mm, 700 mm Corpus height
Inner kettle @ 500 mm, 378 mm deep

Nominal capacity / 70 litres /

Nominal fill quantity
Heat up time

Electrical equipment

Fittings
Connected load
Heat emission

Accessories

Optional accessories
216286

216285
895034
204252

Model No.

Description

Status 01.07.2021

60 litres (according to DIN 18855)
21 min. (according to DIN 18855)

Main switch, power switch, thermostat, temperature monitor,
control lamps, tubular heating elements, pilot heating elements,
contactor, water solenoid valve, water level regulator with elec-
trode, pressure regulator, mains connection, IPX6

Air valve, safety valve
16 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A
sensitive: 560 W, latent: 3200 W

Extra large drain cock 1%2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

1 Pair of lifting hooks
1 Measuring rod

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

As described above (model No. 2022802C), but with EcoControl

10018552

electronic temperature regulation and membrane keypad.
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Electric quick boiling kettle 100 L -

Model No. 2022804C
Dimensions 800 x 850 mm, 700 mm Corpus height
Inner kettle @ 630 mm, 397 mm deep

Nominal capacity /
Nominal fill quantity

113 litres /
100 litres (according to DIN 18855)

Heat up time

26 min. (according to DIN 18855)

Electrical equipment

Main switch, power switch, thermostat, temperature monitor,
control lamps, tubular heating elements, pilot heating elements,
contactor, water solenoid valve, water level regulator with elec-
trode, pressure regulator, mains connection, IPX6

Fittings

Air valve, safety valve

Connected load

21 kW 3 NPE AC 400 V. Fuse protection 3 x 40 A

Heat emission

sensitive: 735 W, latent: 4200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216281

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks
895039 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric quick boiling kettle 100 L with EcoControl -

10018553

Description

As described above (model No. 2022804C), but with EcoControl
electronic temperature regulation and membrane keypad.
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Electric quick boiling kettle 150 L -

Model No. 2022805C
Dimensions 1000 x 850 mm, 700 mm Corpus height
Inner kettle @ 665 mm, 500 mm deep

Nominal capacity /
Nominal fill quantity

163 litres /
150 litres (according to DIN 18855)

Heat up time

32 min. (according to DIN 18855)

Electrical equipment

Main switch, power switch, thermostat, temperature monitor,
control lamps, tubular heating elements, pilot heating elements,
contactor, water solenoid valve, water level regulator with elec-
trode, pressure regulator, mains connection, IPX6

Fittings

Air valve, safety valve

Connected load

26 kW 3 NPE AC 400 V. Fuse protection 3 x 50 A

Heat emission

sensitive: 910 W, latent: 5200 W

Accessories

Optional accessories

Extra large drain cock 1%2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216287

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks
895084 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric quick boiling kettle 150 L with EcoControl -

Model No.

10018554

Description

As described above (model No. 2022805C), but with EcoControl

electronic temperature regulation and membrane keypad.

Status 01.07.2021
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Electric tilting quick boiling kettles

e Inner kettle made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e Double jacketed kettle with separate, integrated and maintenance-free VAPRO steam generator
for short heating up times and low energy and water consumption as well as highly efficient.
e Short heating up times with VAPRO pressure steam system.
e Automatic process water monitoring and feed — is constantly ready for use
e 3 cooking programmes as standard (light simmering, medium boiling and strong boiling).

e Thermostatic or electronic temperature regulation

¢ Double-walled hinged lid and mixer tap as standard

e The tilting angle of the kettle, more than 90°, makes pouring, emptying and cleaning much easier.
e |deal kettle positioning prevents spills and guarantees that the kettle is fully emptied.

e A greater pouring height allows easier emptying into large containers.

¢ Various fittings and displays are integrated into the side frames.

¢ Motorised or manual tilting

e Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.
Dimensions

Inner kettle

Heat up time

Electrical equipment

Fittings
Connected load
Heat emission

Accessories

Optional accessories
216286

216285
10016773
895034
204252

Nom. cap./nom. fill quant.

€ VAPRO

For further information
refer to page 204-205.

10019207

1100 x 850 mm, 700 mm Corpus height

@ 500 mm, 378 mm deep

70 litres / 60 litres (according to DIN 18855)
21 min. (according to DIN 18855)

Power control switch, end switch, thermostat, safety temperature
monitor, control lamps, tubular heating elements, pilot heating
elements, contactor, water solenoid valve, water level regulator
with electrode, mains connection, IPX5

Air valve, safety valve
16 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A
sensitive: 560 W, latent: 3200 W

Extra large drain cock 1%2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

1 Pair of lifting hooks
1 Straining sieve, square holes 8 mm
1 Measuring rod

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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Electric tilting quick boiling kettle 60 L motorised tilting VAPRO

Electr. tilting quick boiling kettle 60 L motorised tilting VAPRO & EcoControl

Electric tilting quick boiling kettle 100 L manual tilting VAPRO

Electric tilting quick boiling kettle 100 L motorised tilting VAPRO

Model No.

I 2
o

10019208

Description

As described above (model No. 10019207), but with electrically
driven tilting mechanism with manual switch.

Connected load

16.2 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

Model No.

sensitive: 567 W, latent: 3240 W

10019209

Description

As described above (model No. 10019208), but with EcoControl
electronic temperature regulation and membrane keypad.

Model No. 10019210
Dimensions 1200 x 850 mm, 700 mm Corpus height
Inner kettle @ 630 mm, 397 mm deep

Nom. cap./nom. fill quant.

113 litres / 100 litres (according to DIN 18855)

Heat up time

26 min. (according to DIN 18855)

Electrical equipment

Power control switch, end switch, thermostat, safety temperature
monitor, control lamps, tubular heating elements, pilot heating
elements, contactor, water solenoid valve, water level regulator
with electrode, mains connection, IPX5

Fittings

Air valve, safety valve

Connected load

21 kW 3 NPE AC 400 V. Fuse protection 3 x 40 A

Heat emission

sensitive: 735 W, latent: 4200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216281

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

10016773 1 Straining sieve, square holes 8 mm
895039 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

10019211

Description

As described above (model No. 10019210), but with electrically
driven tilting mechanism with manual switch.

Connected load

21.2 kW 3 NPE AC 400 V. Fuse protection 3 x 40 A

Heat emission

sensitive: 742 W, latent: 4240 W

Status 01.07.2021
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Electric tilting quick boiling kettle 100 L motorised tilting VAPRO & EcoControl -

Model No.

10019212

Description

As described above (model No. 10019211), but with EcoControl
electronic temperature regulation and membrane keypad.

Electric tilting quick boiling kettle 150 L manual tilting VAPRO -

Model No.

10019213

Dimensions

1300 x 850 mm, 700 mm Corpus height

Inner kettle

@ 665 mm, 500 mm deep

Nom. cap./nom. fill quant.

163 litres / 150 litres (according to DIN 18855)

Heat up time

32 min. (according to DIN 18855)

Electrical equipment

Power control switch, end switch, thermostat, safety temperature
monitor, control lamps, tubular heating elements, pilot heating
elements, contactor, water solenoid valve, water level regulator
with electrode, mains connection, IPX5

Fittings

Air valve, safety valve

Connected load

26 kW 3 NPE AC 400 V. Fuse protection 3 x 50 A

Heat emission

sensitive: 910 W, latent: 5200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216287

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285

1 Pair of lifting hooks

10016773

1 Straining sieve, square holes 8 mm

895084

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric tilting quick boiling kettle 150 L motorised tilting VAPRO

Model No.

Please find illustrations and further optional equipment

starting from page 103.

10019214

Description

As described above (model No. 10019213), but with electrically
driven tilting mechanism with manual switch.

Connected load

26.2 kW 3 NPE AC 400 V. Fuse protection 3 x 50 A

Heat emission

sensitive: 917 W, latent: 5240 W

Electric tilting quick boiling kettle 150 L motorised tilting VAPRO & EcoControl -

Model No.

10019215

Description

As described above (model No. 10019214), but with EcoControl
electronic temperature regulation and membrane keypad.
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Electric tilting quick boiling kettle 200 L manual tilting VAPRO -

Model No. 10019216

Dimensions 1300 x 850 mm, 700 mm Corpus height

Nom. cap./nom. fill quant. 213 litres / 200 litres (according to DIN 18855)

Pan measurements @ 665 mm, 645 mm deep

Heat up time 42 min. (according to DIN 18855)

Electrical equipment Power control switch, end switch, thermostat, safety temperature

monitor, control lamps, tubular heating elements, pilot heating
elements, contactor, water solenoid valve, water level regulator
with electrode, mains connection, IPX5

o
Fittings Air valve, safety valve g §
<
Connected load 26 kW 3 NPE AC 400 V. Fuse protection 3 x 50 A >
Heat emission sensitive: 910 W, latent: 5200 W
Accessories Extra large drain cock 1%2" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

216287 2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

10016773 1 Straining sieve, square holes 8 mm

10019904 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric tilting quick boiling kettle 200 L motorised tilting VAPRO -

Model No. 10019217

Description As described above (model No. 10019216), but with electrically
driven tilting mechanism with manual switch.

Connected load 26.2 kW 3 NPE AC 400 V. Fuse protection 3 x 50 A

Heat emission sensitive: 917 W, latent: 5240 W

Electric tilting quick boiling kettle 200 L motorised tilting VAPRO & EcoControl -

Model No. 10019218

Description As described above (model No. 10019217), but with EcoControl
electronic temperature regulation and membrane keypad.
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Electric (quick) boiling kettles (rectangular)

e Inner kettle made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e Double jacketed kettle with separate, integrated and maintenance-free VAPRO steam generator
for short heating up times and low energy and water consumption as well as highly efficient.
e Short heating up times with VAPRO pressure steam system.
¢ 3 cooking programmes as standard (light simmering, medium boiling and strong boiling).
e Thermostatic or electronic temperature regulation
e Automatic process water monitoring and feed — is constantly ready for use
e Double-walled hinged lid and mixer tap as standard
e Emptying via safety drain cook at the front
e Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
e Available in four different sizes (for 2 GN, 4 GN, 6 GN and 12 GN) ‘ VAP Ro
e Please find detailed information in our tender texts and data sheets For further information
in the download area at www.mkn.com/en/login. refer to page 204-205.

Ii| Model No. 10018798
= e = | Dimensions 800 x 850 mm, 700 mm Corpus height
r‘_..:l'!-______.l g } Inner kettle 500 x 540 mm, 535 mm deep, for 2 x GN 1/1 = 200 mm deep
'T""-—-—.. = Nom. cap./nom. fill quant. 140 litres / 130 litres (according to DIN 18855)
k _ - __‘E Heat up time 33 min. (according to DIN 18855)
* Electrical equipment Main switch, power control switch, thermostat, safety tempera-
i". ture thermostat, control lamps, tubular heating elements, pilot
| heating elements, contactor, water solenoid valve, water level
’i‘-:? s . regulator with electrode, mains connection, IPX5
. E Fittings Air valve, safety valve
Connected load 20.8 kW 3 NPE AC 400 V. Fuse protection 3 x 40 A
Heat emission sensitive: 728 W, latent: 4160 W
Accessories Extra large drain cock 2" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R3%" (DN 20)

Optional accessories

10016842 Automatic lifting device for e.g.
6x 1/1 GN - 65 mm deep

202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep (2 are required)

814295 1 Perforated shelf insert

895014 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Electric (quick) boiling kettles (rectangular) ELT
Electric quick boiling kettle 1 with EcoControl electronic regulation -
Model No. 10018800
Description As described above (model No. 10018798), but with EcoControl

electronic temperature regulation and membrane keypad.

Electric quick boiling kettle 2 -

Model No. 10018799

Dimensions 1000 x 850 mm, 700 mm Corpus height o %
-
Inner kettle 700 x 540 mm, 535 mm deep, for 4 x GN 1/1 - 200 mm deep 3 ]
>

Nom. cap./nom. fill quant. 195 litres / 180 litres (according to DIN 18855)

Heat up time 41 min. (according to DIN 18855)

Electrical equipment Main switch, power control switch, thermostat, safety temperature
thermostat, control lamps, tubular heating elements, pilot heating
elements, contactor, water solenoid valve, water level regulator
with electrode, mains connection, IPX5

Fittings Air valve, safety valve

Connected load 25.8 kW 3 NPE AC 400 V. Fuse protection 3 x 50 A

Heat emission sensitive: 903 W, latent: 5160 W

Accessories Extra large drain cock 2" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

10016843 Automatic lifting device for e.g.
12x 1/1 GN - 65 mm deep
202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep (4 are required)
814295 1 Perforated shelf insert (2 are required)
895019 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric quick boiling kettle 2 with EcoControl electronic regulation -

Model No. 10018801

Description As described above (model No.10018799), but with EcoControl
electronic temperature regulation and membrane keypad.
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Electric boiling kettle 3 -

Model No.

10018803

Dimensions

1400 x 850 mm, 700 mm Corpus height

Inner kettle

1020 x 540 mm, 535 mm deep, for 6 x GN 1/1 = 200 mm deep

Nom. cap./nom. fill quant.

285 litres / 260 litres (according to DIN 18855)

Heat up time

43 min. (according to DIN 18855)

Electrical equipment

Main switch, power control switch, thermostat, safety temperature
thermostat, control lamps, tubular heating elements, pilot heating
elements, contactor, water solenoid valve, water level regulator
with electrode, mains connection, IPX5

Fittings

Air valve, safety valve

Connected load

35.8 kW 3 NPE AC 400 V. Fuse protection 3 x 63 A

Heat emission

sensitive: 1253 W, latent: 7160 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

10016844

Automatic lifting device for e.g.
18x 1/1 GN - 65 mm deep

202020

1 Cooking insert, 1/1 GN, perforated,
190 mm deep (6 are required)

814295

1 Perforated shelf insert (3 are required)

895024

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric boiling kettle 3 with EcoControl electronic regulation -

Model No.

10018805

Description

As described above (model No. 10018803), but with EcoControl
electronic temperature regulation and membrane keypad.
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Electric boiling kettle 500 L

Model No.

10029366

Dimensions

2000 x 850 mm, 700 mm Corpus height

Inner kettle

1690 x 665 mm, 465 mm deep, for 12 x GN 1/1 — 200 mm deep

Nom. cap./nom. fill
quant.

545 litres / 490 litres (according to DIN 18855)

Heat up time

53 min. (according to DIN 18855)

Electrical equipment

Main switch, power control switch, thermostat, safety tempera-
ture thermostat, control lamps, tubular heating elements, pilot
heating elements, contactor, water solenoid valve, water level
regulator with electrode, mains connection, IPX5

Fittings

Air valve, safety valve

Connected load

50.8 kW 3 NPE AC 400 V. Fuse protection 3 x 100 A

Heat emission

sensitive: 1778 W, latent: 10160 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,

1 drain filter,

6 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

202020

1 Cooking insert, 1/1 GN, perforated,
190 mm deep (12 are required)

895015

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric boiling kettle 500 L with EcoControl electronic regulation

Model No.

Please find illustrations and further optional equipment
starting from page 103.

10029367

Description

As described above (model No. 10029366), but with EcoControl

electronic temperature regulation and membrane keypad.
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OPTIMA 850 | Steam quick boiling kettles (round)

STEAM

Steam quick boiling kettles (round)

e Inner kettle made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e Regulation via manual steam valve (Type of protection: IPX6)
¢ Double-walled hinged lid and mixer tap as standard

e Emptying via safety drain cook at the front
¢ For steam generator installation on site

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Steam quick boiling kettle 60 L -

10018566

i Model No.

Dimensions

800 x 850 mm, 700 mm Corpus height

Inner kettle

@ 500 mm, 378 mm deep

Nom. cap./nom. fill quant.

70 litres / 60 litres (according to DIN 18855)

Heat up time

17 min. (according to DIN 18855)

Fittings

Steam valve DN 25, air valve, safety valve

Nominal thermal load

23 kW (37 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 805 W, latent: 4600 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216286

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285

1 Pair of lifting hooks

895034

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!!

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Steam quick boiling kettles (round)

Steam quick boiling kettle 100 L -

Model No. 10018567
Dimensions 800 x 850 mm, 700 mm Corpus height
Inner kettle @ 630 mm, 397 mm deep

Nom. cap./nom. fill quant.

113 litres / 100 litres (according to DIN 18855)

Heat up time

21 min. (according to DIN 18855)

Fittings

Steam valve DN 25, air valve, safety valve

Nominal thermal load

31 kW (50 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 1085 W, latent: 6200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216281

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks
895039 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.

Steam quick boiling kettle 150 L -

Model No. 10018568
Dimensions 1000 x 850 mm, 700 mm Corpus height
Inner kettle @ 665 mm, 500 mm deep

Nom. cap./nom. fill quant.

163 litres / 150 litres (according to DIN 18855)

Heat up time

24 min. (according to DIN 18855)

Fittings

Steam valve DN 25, air valve, safety valve

Nominal thermal load

41 kW (66 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 1435 W, latent: 8200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216287

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks
895084 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Steam tilting quick boiling kettles

&

STEAM

Steam tilting quick boiling kettles

¢ Regulation via manual steam valve; For steam generator installation on site.

e The tilting angle of the kettle, more than 90°, makes pouring, emptying and cleaning much easier.
e |deal kettle positioning prevents spills and guarantees that the kettle is fully emptied.

e A greater pouring height allows easier emptying into large containers.

e Double-walled hinged lid and mixer tap as standard

e Various fittings and displays are integrated into the side frames.

¢ Motorised or manual tilting
e Type of protection: IPX5 (for motorised tilting)

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Steam tilting quick boiling kettle 60 L manual tilting

Model No.

10019199

Dimensions

1100 x 850 mm, 700 mm Corpus height

Inner kettle

@ 500 mm, 378 mm deep, Material No. 1.4404 (AISI 316)

Nom. cap./nom. fill quant.

70 litres / 60 litres (according to DIN 18855)

Heat up time

17 min. (according to DIN 18855)

Fittings

Steam valve DN 25, air valve, pressure gauge

Nominal thermal load

23 kW (37 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 805 W, latent: 4600 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216286

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285

1 Pair of lifting hooks

10016773

1 Straining sieve, square holes 8 mm

895034

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Steam tilting quick boiling kettle 60 L motorised tilting

Model No.

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment

starting from page 103.
10019200

Description

As described above (model No. 10019199), but with electrically
driven tilting mechanism with manual switch.

Connected load

0.2 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

sensitive: 812 W, latent: 4640 W
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OPTIMA 850 | Steam tilting quick boiling kettles

Steam tilting quick boiling kettle 100 L manual tilting

Model No. 10019201
Dimensions 1200 x 850 mm, 700 mm Corpus height
Inner kettle @ 630 mm, 397 mm deep, Material No. 1.4404 (AISI 316)

Nom. cap./nom. fill quant.

113 litres / 100 litres (according to DIN 18855)

Heat up time

21 min. (according to DIN 18855)

Fittings

Steam valve DN 25, air valve, pressure gauge

Nominal thermal load

31 kW (50 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 1085 W, latent: 6200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

0S8
VINILdO

216281 2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

10016773 1 Straining sieve, square holes 8 mm

895039 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Steam tilting quick boiling kettle 100 L motorised tilting

Model No.

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.

10019202

Description

As described above (model No. 10019201), but with electrically

driven tilting mechanism with manual switch.

Connected load

0.2 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

sensitive: 1092 W, latent: 6240 W

Status 01.07.2021
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OPTIMA 850 | Steam tilting quick boiling kettles

Steam tilting quick boiling kettle 150 L manual tilting

]
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Model No. 10019203
Dimensions 1300 x 850 mm, 700 mm Corpus height
Inner kettle @ 665 mm, 500 mm deep, Material No. 1.4404 (AISI 316)

Nom. cap./nom. fill quant.

163 litres / 150 litres (according to DIN 18855)

Heat up time

24 min. (according to DIN 18855)

Fittings

Steam valve DN 25, air valve, pressure gauge

Nominal thermal load

41 kW (66 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 1435 W, latent: 8200 W

Accessories

Optional accessories

Extra large drain cock 172" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216287

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

10016773 1 Straining sieve, square holes 8 mm
895084 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.

Steam tilting quick boiling kettle 150 L motorised tilting -

Model No.

10019204

Description

As described above (model No. 10019203), but with electrically
driven tilting mechanism with manual switch.

Connected load

0.2 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

sensitive: 1442 W, latent: 8240 W
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OPTIMA 850 | Steam tilting quick boiling kettles

Steam tilting quick boiling kettle 200 L manual tilting

Model No. 10019205

Dimensions 1300 x 850 mm, 700 mm Corpus height

Inner kettle @ 665 mm, 645 mm deep, Material No. 1.4404 (AISI 316)

Nom. cap./nom. fill quant. 213 litres / 200 litres (according to DIN 18855)

Heat up time 26 min. (according to DIN 18855)

Fittings Steam valve DN 25, air valve, pressure gauge

Nominal thermal load 51 kW (81 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission sensitive: 1785 W, latent: 10200 W o

)

Accessories Extra large drain cock 172" made of chrome nickel steel, g =
1 drain filter, E
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

216287 2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

10016773 1 Straining sieve, square holes 8 mm

10019904 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.

Steam tilting quick boiling kettle 200 L motorised tilting -

Model No. 10019206

Description As described above (model No. 10019205), but with electrically
driven tilting mechanism with manual switch.

Connected load 0.2 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission sensitive: 1792 W, latent: 10240 W
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OPTIMA 850 | Steam (quick) boiling kettles (rectangular)

STEAM

Steam (quick) boiling kettles (rectangular)

e Inner kettle made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e Regulation via manual steam valve (Type of protection: IPX6)

e For steam generator installation on site

¢ 3 cooking programmes as standard (light simmering, medium boiling and strong boiling).
e Double-walled hinged lid and mixer tap as standard
e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Steam quick boiling kettle 1 -

Model No.

10018794

Dimensions

800 x 850 mm, 700 mm Corpus height

Inner kettle

500 x 540 mm, 535 mm deep, for 2 x GN 1/1 = 200 mm deep

Nom. cap./nom. fill quant.

140 litres / 130 litres (according to DIN 18855)

Heat up time

23 min. (according to DIN 18855)

Description

Emptying via safety drain cock at the front

Fittings

Steam valve DN 25, air valve, pressure gauge

Nominal thermal load

32 kW (51 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 1120 W, latent: 6400 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

10016842

Automatic lifting device for e.g.
6x 1/1 GN - 65 mm deep

202020

1 Cooking insert, 1/1 GN, perforated,
190 mm deep

814295

1 Perforated shelf insert

895014

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Steam (quick) boiling kettles (rectangular)

Steam quick boiling kettle 2 -

Model No. 10018795
Dimensions 1000 x 850 mm, 700 mm Corpus height
Inner kettle 700 x 540 mm, 535 mm deep, for 4 x GN 1/1 =200 mm deep
Nom. cap./nom. fill quant. 195 litres / 180 litres (according to DIN 18855)
Heat up time 26 min. (according to DIN 18855)
Description Emptying via safety drain cock at the front
Fittings Steam valve DN 25, air valve, pressure gauge
Nominal thermal load 40 kW (62 kg/h), steam pressure connection 0.5 - 0.8 bar o
Heat emission sensitive: 1400 W, latent: 8000 W § g
Accessories Extra large drain cock 2" made of chrome nickel steel, >
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

10016843 Automatic lifting device for e.g.
12x 1/1 GN - 65 mm deep
202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep
814295 1 Perforated shelf insert (2 are required)
895019 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | steam (quick) boiling kettles (rectangular) STEAM

Steam boiling kettle 500 L

Steam boiling kettle 3 -

Model No. 10018797
Dimensions 1400 x 850 mm, 700 mm Corpus height
Inner kettle 1020 x 540 mm, 535 mm deep, for 6 x GN 1/1 = 200 mm deep

Nom. cap./nom. fill quant.

285 litres / 260 litres (according to DIN 18855)

Heat up time 28 min. (according to DIN 18855)
Description Emptying via safety drain cock at the front
Fittings Steam valve DN 25, air valve, pressure gauge

Nominal thermal load

53 kW (83 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 1855 W, latent: 10600 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,
1 drain filter, 1 Mixer tap with outlet R%" (DN 20)
4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

10016844

Automatic lifting device for e.g.
18x 1/1 GN - 65 mm deep

202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep

814295 1 Perforated shelf insert (3 are required)

895024 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/—15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Find ill. and further opt. equipment starting from page 103.

Model No. 10029365
Dimensions 2000 x 850 mm, 700 mm Corpus height
Inner kettle 1690 x 665 mm, 465 mm deep, for 12 x GN 1/1 =200 mm deep

Nom. cap./nom. fill quant.

545 litres / 490 litres (according to DIN 18855)

Heat up time 52 min. (according to DIN 18855)
Description Emptying via safety drain cock at the front
Fittings Steam valve DN 25, air valve, pressure gauge

Nominal thermal load

63 kW (102 kg/h), steam pressure connection 0.5 - 0.8 bar

Heat emission

sensitive: 2205 W, latent: 12600 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,
1 drain filter, 1 Mixer tap with outlet R%" (DN 20)
4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

202020

1 Cooking insert, 1/1 GN, perforated,

190 mm deep
895015 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Condensation strainer, non-return valve, dirt filter on-site!

Find ill. and further opt. equipment starting from page 103.
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OPTIMA 850 | Gas ranges

Gas range with 2 burners -

Model No. 2063401

Dimensions 400 x 850 mm, 700 mm Corpus height

Description — C-burner 3.5 kW (at the front), E-burner 7.0 kW (at the rear)
— DN 20 (3") gas connection required

Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

tap switch, gas stop tap

Nominal thermal load

10.5 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 2625 W, latent: 1050 W

Accessories

Optional accessories

1 Chrome nickel steel sliding grid (370 x 700 mm)

201861

1 Simmering plate for 1 burner

206007 1 Chrome nickel steel grid to cover
1 burner (350 x 350 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.

Gas range with 4 burners -

Model No. 2063402
Dimensions 800 x 850 mm, 700 mm Corpus height
Description — 2 x C-burner 3.5 kW (front right, rear left),
D-burner 5.6 kW (front left), E-burner 7.0 kW (rear right)
— DN 20 (%") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

tap switch, gas stop tap

Nominal thermal load

19.6 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 4900 W, latent: 1960 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 700 mm)

201861

1 Simmering plate for 1 burner

206007 1 Chrome nickel steel grid to cover
1 burner (350 x 350 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.
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OPTIMA 850 | Gas ranges

Gas range with 4 burners and electric oven 2/1 GN -

Model No.

2063403

Description

— As described model No. 2063402, but with electric oven
— DN 20 (%") gas connection required

Electric oven

535 x 670 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300 °C

Connected load

5.4 KW 2 NPE AC 400 V. Fuse protection 2 x 16 A

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat, mains connection,
IPX4

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Nominal thermal load

19.6 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 6790 W, latent: 2824 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 700 mm)

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

206103 1 Chrome nickel steel grid 2/1 GN

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas range with 4 burners and gas oven 2/1 GN -

Model No. 2063404

Description - As described model No. 2063402, but with gas oven
— DN 20 (34") gas connection required

Gas oven 555 x 662 x 280 mm; Indirect heat, 100 — 320 °C

Nominal thermal load

7.0 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Fittings Atmospheric chrome nickel steel rod burner, thermoelectric safe-
guard, piezoelectric ignition, push button switch, thermostatic
temperature regulation

Accessories 1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),

1 Chrome nickel steel grid 2/1 GN

Nominal thermal load

26.6 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7350 W, latent: 3360 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 700 mm), 4 appliance
feet, 150 mm high, pluggable +/- 15 mm height adjustable

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

206103

1 Chrome nickel steel grid 2/1 GN

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas ranges

Gas range with 6 burners -

Gas range with 6 burners and electric oven 2/1 GN -

Model No. 2063405
Dimensions 1200 x 850 mm, 700 mm Corpus height
Description — 3 x C-burner 3.5 kW (front left, rear middle, front right),
D-burner 5.6 kW (front middle), 2 x E-burner 7.0 kW
(rear left, rear right)
— DN 20 (3%") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

tap switch, gas stop tap

Nominal thermal load

30.1 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7525 W, latent: 3010 W

Accessories

Optional accessories

3 Chrome nickel steel sliding grid (370 x 700 mm)

201861

1 Simmering plate for 1 burner

206007 1 Chrome nickel steel grid to cover
1 burner (350 x 350 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

2063406

Description

— As described model No. 2063405, but with electric oven
— DN 20 (3%") gas connection required

Electric oven

535 x 670 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300 °C

Connected load

5.4 kW 2 NPE AC 400 V. Fuse protection 2 x 16 A

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat, mains connection,
IPX4

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Nominal thermal load

30.1 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 9415 W, latent: 3874 W

Accessories

Optional accessories

3 Chrome nickel steel sliding grid (370 x 700 mm)

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

206103 1 Chrome nickel steel grid 2/1 GN

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Status 01.07.2021

85

0S8
VINILdO




GASTRO,/ ECONOMY

OPTIMA 850 | Gas ranges

Gas range with 6 burners and gas oven 2/1 GN -

Model No. 2063407

Description — As described model No. 2063405, but with gas oven
— DN 20 (%") gas connection required

Gas oven 555 x 662 x 280 mm

Indirect heat, 100 — 320 °C

Nominal thermal load

7.0 KW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Fittings Atmospheric chrome nickel steel rod burner, thermoelectric safe-
guard, piezoelectric ignition, push button switch, thermostatic
temperature regulation

Accessories 1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),

1 Chrome nickel steel grid 2/1 GN

Nominal thermal load

37.1 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 9975 W, latent: 4410 W

Accessories

Optional accessories

3 Chrome nickel steel sliding grid (370 x 700 mm), 4 appliance
feet, 150 mm high, pluggable +/- 15 mm height adjustable

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

206103

1 Chrome nickel steel grid 2/1 GN

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas solid top ranges
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Model No. 2063501 >
Dimensions 800 x 850 mm, 700 mm Corpus height
Description — Solid top 12.5 kW
— DN 20 (%") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,
tap switch, piezoelectric ignition
Nominal thermal load 12.5 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 3750 W, latent: 1500 W
Accessories Lifting handle, 4 appliance feet, 150 mm high,

pluggable +/- 15 mm height adjustable

Optional accessories

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas solid top ranges

Gas solid top range and electric oven 2/1 GN -

Model No.

2063502

Description

— As described model No. 2063501, but with electric oven
— DN 20 (%") gas connection required

Electric oven

535 x 670 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300 °C

Connected load

5.4 KW 2 NPE AC 400 V. Fuse protection 2 x 16 A

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat, mains connection,
IPX4

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Nominal thermal load

12.5 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 5640 W, latent: 2364 W

Accessories

Optional accessories

Lifting handle, 4 appliance feet, 150 mm high, pluggable +/- 15
mm height adjustable

206103

1 Chrome nickel steel grid 2/1 GN

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

Please find illustrations and further optional equipment
starting from page 103.

Gas solid top range and gas oven 2/1 GN -

Model No.

2063503

Description

— As described model No. 2063501, but with gas oven
— DN 20 (%") gas connection required

Gas oven

555 x 662 x 280 mm
Indirect heat, 100 — 320 °C

Nominal thermal load

7.0 KW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Fittings

Atmospheric chrome nickel steel rod burner, thermoelectric safe-
guard, piezoelectric ignition, push button switch, thermostatic
temperature regulation

Accessories

1 Granite enamelled tray 2/1 GN (530 x 650 x 40 mm),
1 Chrome nickel steel grid 2/1 GN

Nominal thermal load

19.5 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 6200 W, latent: 2900 W

Accessories

Optional accessories

Lifting handle, 4 appliance feet, 150 mm high, pluggable +/- 15
mm height adjustable

206103

1 Chrome nickel steel grid 2/1 GN

10017317

1 Granite enamelled tray 2/1 GN
(530 x 650 x 40 mm)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas deep fat fryer

Gas deep fat fryer PRAG -

Model No. 2060301
Dimensions 600 x 850 mm, 700 mm Corpus height
Description — Max. 28 litres
— Frying basin 400 x 395 mm, 165 mm deep
— DN 15 (¥2") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

thermostat, piezoelectric ignition, remote thermometer

Nominal thermal load

16 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 1440 W, latent: 11200 W

Accessories

Optional accessories

1 Lid, 1 oil clarifying insert, 1 basket "B", 2 baskets "L",
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable

813001

1 QOil receptacle 15 L

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas griddie plates

Gas griddle plate 1

Dimensions 600 x 850 mm, 700 mm Corpus height

Description - Fat collecting container approx. 4 litres
- Frying surface 420 x 545 mm
- DN 15 (%2") gas connection required

Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,
thermostat, piezoelectric ignition

Nominal thermal load 7 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission sensitive: 2450 W, latent: 2800 W

Optional accessories
10017094 1 Splash guard

10018076 1 Griddle plate scraper for smooth
and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

smooth half ribbed
2061101 .
2061102 o
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OPTIMA 850 | Gas griddie plates

Gas griddle plate 2

Dimensions 1000 x 850 mm, 700 mm Corpus height

Description — Fat collecting container approx. 6.25 L
— Frying surface 900 x 545 mm, 2 zones
— DN 15 (¥2") gas connection required

Fittings Atmospheric burner, ignition burner, 1 x thermoelectric safeguard
per zone, piezoelectric ignition

Nominal thermal load 14 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission sensitive: 4900 W, latent: 5600 W

Accessories 4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable

Optional accessories
10019903 1 Splash guard

10018076 1 Griddle plate scraper for smooth
and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

smooth half ribbed
2061107 .
2061107A o
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OPTIMA 850 | Gas lava stone grills

Gas lava stone grill ARGENTINA 1 -

Model No.

10018737

Dimensions

600 x 850 mm, 700 mm Corpus height

Description

— Girill surface 320 x 510 mm
— DN 15 (%2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
piezoelectric ignition, gas tap

Nominal thermal load

10 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7200 W latent: 2000 W

Accessories

Optional accessories

1 Cast iron grate, lava stones, 4 appliance feet, 150 mm high,
pluggable +/- 15 mm height adjustable

062003

1 Grill grid

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas lava stone grill ARGENTINA 2 -

Model No.

10018661

Dimensions

800 x 850 mm, 700 mm Corpus height

Description

— Girill surface, 2 zones, 320 x 510 mm each
— With two separately controllable heating zones
- DN 15 (%2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
piezoelectric ignition, gas tap for each zone

Nominal thermal load

20 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 14400 W latent: 4000 W

Accessories

Optional accessories

2 Cast iron grates, lava stones, 4 appliance feet, 150 mm high,
pluggable +/- 15 mm height adjustable

062003

1 Grill grid (2 are required)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas tilting bratt pans with side frames

Gas tilting bratt pan 2/1 GN manual tilting

Model No.

10019150

Dimensions

1300 x 850 mm, 700 mm Corpus height

Pan measurements

700 x 540 mm, 210 mm deep

Nom. cap./nom. fill quant.

80 litres / 65 litres (according to DIN 18857)

Description

DN 20 (%") gas connection required

Electrical equipment

Main switch, end switch, interference button, thermostat, gas
solenoid valve, control lamp, mains connection, IPX5

Fittings

Atmospheric burner, electronic ignition and flame monitor,
ignition link

Connected load

0.1 KW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Nominal thermal load

12 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 5422 W, latent: 5420 W

Accessories

Optional accessories

4 appliance feet, 150 mm, pluggable +/- 15 mm height
adjustable, 1 Mixer tap with outlet R%" (DN 20)

10016161

1 Pan scraper

10026971 1 Scoop, unperforated
10026969 1 Scoop, perforated
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.
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Gas tilting bratt pan 2/1 GN motorised tilting

10019151

As described above (model No. 10019150), but with electrically
driven tilting mechanism with manual switch.

Model No.

Description

Main switch, motor button, end switch, interference button,
thermostat, gas solenoid valve, control lamp, spindle motor,
mains connection, IPX5

0.1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
sensitive: 5512 W, latent: 5500 W

Electrical equipment

Connected load

Heat emission

Optional accessories

845466 Foot pedal switch for the motorised tilting
mechanism. Factory installation
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OPTIMA 850 | Gas tilting bratt pans with side frames

Gas tilting bratt pan 3/1 GN manual tilting -

Model No.

10019152

Dimensions

1600 x 850 mm, 700 mm Corpus height

Pan measurements

1020 x 540 mm, 210 mm deep

Nom. cap./nom. fill quant.

116 litres / 94 litres (according to DIN 18857)

Description

DN 20 (%") gas connection required

Electrical equipment

Main switch, end switch, interference button, thermostat, gas
solenoid valve, control lamp, mains connection, IPX5

Fittings

Atmospheric burner, electronic ignition and flame monitor,
ignition link

Connected load

0.1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Nominal thermal load

17 kKW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7672 W, latent: 7670 W

Accessories

Optional accessories

4 appliance feet, 150 mm, pluggable +/- 15 mm height
adjustable, 1 Mixer tap with outlet R%" (DN 20)

10016161

1 Pan scraper

10026971

1 Scoop, unperforated

10026969

1 Scoop, perforated

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Gas tilting bratt pan 3/1 GN motorised tilting

Model No.

Find ill. and further opt. equipment starting from page 103.

10019153

Description

As described above (model No. 10019152), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, interference button,
thermostat, gas solenoid valve, control lamp, spindle motor,
mains connection, IPX5

Connected load

0.1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

Optional accessories

sensitive: 7762 W, latent: 7750 W

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation
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OPTIMA 850 | Gas quick boiling kettles (round)
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Gas quick boiling kettle 60 L -

-

Model No.

10018555

Dimensions

800 x 850 mm, 700 mm Corpus height

Inner kettle

@ 500 mm, 378 mm deep

Nom. cap./nom. fill quant.

70 litres / 60 litres (according to DIN 18857)

Heat up time

22 min. (according to DIN 18855)

Description

DN 20 (%") gas connection required

Electrical equipment

Main switch, interference button, thermostat, safety temperature
thermostat, control lamps, gas regulating valve, water solenoid
valve, water level regulator with electrode, pressure regulator,
mains connection, IPX5

Fittings

Fan-forced gas burner, digital automatic firing device with high
voltage ignition and flame monitor, air valve and safety valve

Connected load

0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Nominal thermal load

15 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 1500 W, latent: 4500 W

Accessories

Optional accessories

Extra large drain cock 1%2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

216286

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285

1 Pair of lifting hooks

895034

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas quick boiling kettles (round)

Gas quick boiling kettle 60 L with EcoControl electronic regulation -

Model No. 10018556
Description As described above (model No. 10018555), but with EcoControl
electronic temperature regulation and membrane keypad.
Connected load 0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
(—

i Model No. 10018557

Dimensions 800 x 850 mm, 700 mm Corpus height

Inner kettle @ 630 mm, 397 mm deep

Nom. cap./nom. fill quant. 113 litres / 100 litres (according to DIN 18855)

Heat up time 28 min. (according to DIN 18855)

Description DN 20 (%") gas connection required

Electrical equipment Main switch, interference button, thermostat, safety temperature

thermostat, control lamps, gas regulating valve, water solenoid
valve, water level regulator with electrode, pressure regulator,
mains connection, IPX5

Fittings Fan-forced gas burner, digital automatic firing device with high
voltage ignition and flame monitor, air valve and safety valve
Connected load 0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
Nominal thermal load 20 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 2000 W, latent: 6000 W
Accessories Extra large drain cock 172" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

216281 2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

895039 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas quick boiling kettle 100 L with EcoControl electronic regulation -

Model No. 10018558

Description As described above (model No. 10018557), but with EcoControl
electronic temperature regulation and membrane keypad.

Connected load 0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
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OPTIMA 850 | Gas quick boiling kettles (round)

Gas quick boiling kettle 150 L -

i ) Model No. 10018559
Dimensions 1000 x 850 mm, 700 mm Corpus height
Inner kettle @ 665 mm, 500 mm deep
Nom. cap./nom. fill quant. 163 litres / 150 litres (according to DIN 18855)
Heat up time 32 min. (according to DIN 18855)
Description DN 20 (3%") gas connection required
Electrical equipment Main switch, interference button, thermostat, safety temperature
thermostat, control lamps, gas regulating valve, water solenoid
valve, water level regulator with electrode, pressure regulator, %
mains connection, IPX5 R4
°=2
Fittings Fan-forced gas burner, digital automatic firing device with high >
voltage ignition and flame monitor, air valve and safety valve
Connected load 0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
Nominal thermal load 26 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 2600 W, latent: 7800 W
Accessories Extra large drain cock 12" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

216287 2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

895084 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas quick boiling kettle 150 L with EcoControl electronic regulation -
Model No. 10018560
Description As described above (model No. 10018559), but with EcoControl
electronic temperature regulation and membrane keypad.
Connected load 0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Status 01.07.2021 97



OPTIMA 850 | Gas (quick) boiling kettles (rectangular)

Gas quick boiling kettle 1 -

Model No. 10018806

Dimensions 800 x 850 mm, 700 mm Corpus height

Inner kettle 500 x 540 mm, 535 mm deep for 2 x GN 1/1 = 200 mm deep
Nom. cap./nom. fill quant. 140 litres / 130 litres (according to DIN 18855)

Heat up time 31 min. (according to DIN 18855)

Description DN 20 (%") gas connection required

Electrical equipment Main switch, interference button, thermostat, safety temperature

thermostat, control lamps, gas regulating valve, water solenoid
valve, water level regulator with electrode, pressure regulator,
mains connection, IPX5

Fittings Fan-forced gas burner, digital automatic firing device with high
voltage ignition and flame monitor, air valve and safety valve
Connected load 0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
Nominal thermal load 24 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 2400 W, latent: 7200 W
Accessories Extra large drain cock 2" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

10016842 Automatic lifting device for e.g.
6x 1/1 GN - 65 mm deep

202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep (2 are required)

814295 1 Perforated shelf insert

895014 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/— 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 850 | Gas (quick) boiling kettles (rectangular)

Gas quick boiling kettle 1 with EcoControl electronic regulation

Model No. 10018808
Description As described above (model No. 10018806), but with EcoControl
electronic temperature regulation and membrane keypad.
Connected load 0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
(E—)
o
f Model No. 10018807 23
Dimensions 1000 x 850 mm, 700 mm Corpus height ° :g>
Inner kettle 700 x 540 mm, 535 mm deep for 4 x GN 1/1 = 200 mm deep
Nom. cap./nom. fill quant. 195 litres / 180 litres (according to DIN 18855)
Heat up time 34 min. (according to DIN 18855)
Description DN 20 (%") gas connection required
Electrical equipment Main switch, interference button, thermostat, safety temperature

thermostat, control lamps, gas regulating valve, water solenoid
valve, water level regulator with electrode, pressure regulator,
mains connection, IPX5

Fittings Fan-forced gas burner, digital automatic firing device with high
voltage ignition and flame monitor, air valve and safety valve
Connected load 0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
Nominal thermal load 30 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 3000 W, latent: 9000 W
Accessories Extra large drain cock 2" made of chrome nickel steel,
1 drain filter,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

10016843 Automatic lifting device for e.g.
12x 1/1 GN - 65 mm deep
202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep (4 are required)
814295 1 Perforated shelf insert (2 are required)
895019 1 Measuring rod
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas quick boiling kettle 2 with EcoControl electronic regulation -

Model No. 10018809

Description As described above (model No.10018807), but with EcoControl
electronic temperature regulation and membrane keypad.

Connected load 0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
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OPTIMA 850 | Gas (quick) boiling kettles (rectangular)

Gas boiling kettle 3 -

Model No. 10018810
Dimensions 1400 x 850 mm, 700 mm Corpus height
Inner kettle 1020 x 540 mm, 535 mm deep for 6 x GN 1/1 — 200 mm deep

Nom. cap./nom. fill quant.

285 litres / 260 litres (according to DIN 18855)

Heat up time

40 min. (according to DIN 18855)

Description

DN 20 (%") gas connection required

Electrical equipment

Main switch, interference button, thermostat, safety temperature
thermostat, control lamps, gas regulating valve, water solenoid
valve, water level regulator with electrode, pressure regulator,
mains connection, IPX5

Fittings

Fan-forced gas burner, digital automatic firing device with high
voltage ignition and flame monitor, air valve and safety valve

Connected load

0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Nominal thermal load

38 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 3800 W, latent: 11400 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

10016844

Automatic lifting device for e.g.
18x 1/1 GN - 65 mm deep

202020 1 Cooking insert, 1/1 GN, perforated,
190 mm deep (6 are required)

814295 1 Perforated shelf insert (3 are required)

895024 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas boiling kettle 3 with EcoControl electronic regulation -

Model No.

10018811

Description

As described above (model No. 10018810), but with EcoControl
electronic temperature regulation and membrane keypad.

Connected load

0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
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GASTRO,/ ECONOMY

OPTIMA 850 | work tables

Work tables

10019229
10020147
10018324
10018421
10018323
10018322
10019080
10019121

Intermediate lengths on request.

Dimensions

»,L“ x 850 mm, 700 mm Corpus height

Description

Optional accessories

— Housing made completely of chrome nickel steel
(1.4301) / (AISI 304)

— Tightly welded top plate with lateral drain channel for
easy cleaning

0S8
VINILJO

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

200
300
400
500
600
800
1000
1200
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OPTIMA 850 / 700 | Hygienic cupboards

Hygienic cupboards

MKN sets new hygiene standards.

The cupboard inserts in MKN hygiene models from the OPTIMA appliance line

is made of chrome nickel steel 1.4301) / (AISI 304). All floor, rear and side wall joints,
have an easy cleaning radius of 20 mm and are seamlessly welded. The corners are
roanded off. MKN hygiene cupboard insert for OPTIMA 700 and 850 lines and

MKN MasterLine fulfils and exceeds the specification set by hygienic

model H2 according to DIN18865/9.

Messurements in [mm]
L, 400 500 600 800 1200
L, 320 420 520 720 1120
W 640 (OPTIMA 850 / OPTIMA 700)
H 390

Cupboard MKN hygienic model (H2) for OPTIMA 850 / 700 electric appliances

10020516 For appliance width 400 mm
10020517 For appliance width 500 mm
10020518 For appliance width 600 mm
10020519 For appliance width 800 mm
10020520 For appliance width 1200 mm

Hygienic cupboards for electric industrial deep fat fryer KOLN (Cologne), pasta cookers and gas appliances as well on request.

102 Status 01.07.2021 @



OPTIMA 850 / OPTIMA 700 | Optional accessories

Optional accessories

Optional accessories for block and row installation (necessary)

1. 945001 Special connection profile, for lateral connection of 2 Optima 850 appliances 1 piece
945209 Special connection profile, for lateral connection of Optima 850 tilting frying pan 1 piece
without side columns to other Optima 850 appliances
945021 Special connection profile, for lateral connection of 2 Optima 700 appliances 1 piece
2. 945055 Terminal strip, for block installation for tight fitting over the rear edge of the Per running meter
appliance
3. 975150 Wall profile, for rear wall connection, running z. profile dowelled to rear wall, Per running meter
75 mm high
4. 845211 Covering strip, for lateral connection in block installation, 1 x per front, 35 mm 1 piece

wide, and incl. angle mountings

Optional accessories for block and row installation (on demand)
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58 845001 Work top, installed between 2 Optima 850 appliances Up to 300 mm width
(no connection profiles needed)

Per further 100 mm
845416 Work top, installed between 2 Optima 700 appliances Up to 300 mm width
(no connection profiles needed)
Per further 100 mm
6. 845011 Front panel, only together with work top. (5) Up to 300 mm width

Per further 100 mm

7. 845141 Handrail, 20 x 40 mm pipe Per running meter
8. 845421 Shelf, for extension of appliance surface, tube 80 x 40 mm Per running meter
9. 9109141 Plinth panel, height adjustable, screw on (for 150 mm appliance feet) Per running meter

10. 845121 Cover, with side panels for block installation (choice of length and width)

9109140  Continuous rear cover panel for several appliances Per running meter
(max. 2800 mm in one piece)
11. Cover extension, for installation of Optima 700 in a line with Optima 850 appliances
845441 Construction: connection on the left 400 mm width
Per further 100 mm
845446 Construction: connection on the right 400 mm width
Per further 100 mm
12. 845451 Construction: connection between 2 appliances 400 mm width
Per further 100 mm
Rear cover panel cutouts for connection from the backside Per running meter
Plinth cover panel for plinth installation to close the appliance base when front Per running meter

protrusion is more than 90 mm
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OPTIMA 850 / OPTIMA 700 | optional accessories

Optional accessories for the appliances

13. Wing door(s), with fitting and magnet
845031 For appliance width 400 mm 1 piece
845866 For appliance width 500 mm 1 piece
845036 For appliance width 600 mm 1 piece
845041 For appliance width 800 mm 2 piece
845051 For appliance width 1200 mm 2 piece
14. 845646 Rails 1/1 GN-100, (for appliance width 400 mm) 3 inserts
14. 845647 Rails 1/1 GN-100, (for appliance width 500 mm) 3 inserts
14. 10021929 Rails 1/1 GN-100, (for work table 600 mm) 3 inserts

Drawers, installation set
(dividing wall (18) is only needed for 600 mm appliance length)

15. 845666 1 Box drawer in upper structure (for 400 mm width)
16. 845656 2 Box drawer in substructure (for 400 mm width)
15. 845668 1 Box drawer in upper structure (for 500 mm width)
16. 845658 2 Box drawer in substructure (for 500 mm width)
15. 845667 1 Box drawer in upper structure (for 600 mm width)
16. 845657 2 Box drawer in substructure (for 600 mm width)

17. 975155 Dividing wall, side wall in connection with mountings (Optima 850) 1 piece
975390 Dividing wall, side wall in connection with mountings (Optima 700) 1 piece
Interface for connection to an energy optimization system according to DIN 1 user

18875, on demand potential free contact (in part contactors on site)
Potential free contact (e. g. signal annunciator)

Sockets for work tables, industrial deep fat fryers

18. 204352 Appliance foot, 150 mm high, pluggable +/- 15 mm height adjustable (4 feet) 1 set
18. 204252 Appliance foot, 200 mm high, pluggable +/- 15 mm height adjustable (4 feet) 1 set
10011639 Appliance on castors Optima 850 (4 pieces) 1 set
10011638 Appliance on castors Optima 700 & HotLine (4 pieces) 1 set

Not all options and accessories are available for every appliance.
Please contact the MKN Sales team should you have any further questions.
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OPTIMA 850 / OPTIMA 700 | Optional accessories

Review of optional accessories
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GASTRO/ ECONOMY

OPTIMA 850 / OPTIMA 700 | optional accessories

Overview of mixing taps

Upright tap R%" (DN 20),
emptying 400 mm, outlet height 500 mm
Model No. 845021

Mixing tap R%" (DN 20),
emptying 250 mm, outlet height 230 mm
Model No. 845026

Mixing tap R%" (DN 20),

emptying 400 mm, outlet height 230 mm
(for tilting appliances with side frames)
Model No. 845027

.

Mixing tap R%" (DN 20),
emptying 500 mm, outlet height 230 mm
Model No. 845028

S—

4

Mixing tap R%2" (DN 15),
emptying 200 mm, outlet height 300 mm
Model No. 10016912

Conversion kit cold water for mixing faucet R%"
(consisting of t-piece and screw with blue head)

MKN-No. 10020002

Mixing tap R%" (DN 20),

emptying 400 mm, outlet height 430 mm
(for tilting quick boiling kettle 200 L)
Model No. 846096

Flow rate of
mixer taps R 3" approx. 82 I/min.

Mixing tap R%" (DN 20),

emptying 250 mm, outlet height 230 mm
(for rectangular cooking kettles 1, 2, 3)
Model No. 846101

Flow rate of
mixer taps R ¥2" approx. 30 I/min.
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OPTIMA 850 / OPTIMA 700 | Optional accessories

Optional accessories for electric and gas ranges

7

. J

.

.

Chrome nickel steel oven grid 2/1 GN
MKN-No. 206103 2/1 GN
MKN-No. 206117 12 GN

Special roasting and baking tray, granite enamelled
MKN-No. 10017317  2/1 GN
MKN-No. 10017318 12 GN

L J

Simmering plate for 1 burner
MKN-No. 201861 OPTIMA 850
MKN-No. 201860 OPTIMA 700

Chrome nickel steel grid to cover 1 burner
MKN-No. 206007 OPTIMA 850
MKN-No. 10016884 OPTIMA 700

Stainless steel wok pan
MKN-No. 10017353

Optional accessories for electric and gas deep fat fryer

. J

.

0il receptacle
MKN-No. 813001 15 Liter
MKN-No. 813006 30 Liter

Filter basket including 40 filter bags made of special
fleece paper (216017)
MKN-No. 206023

L J

Trolley for GN 2/1-150 containers
MKN-No. 960356

Swivel outlet for oil drainage
MKN-No. 205089

Splash guard for OPTIMA 850 deep fat fryers
MKN-No. 10027928 London 1
MKN-No. 10027929

London 2 / Paris

Splash guard for OPTIMA 700 deep fat fryers
MKN-No. 10027926 London 1
MKN-No. 10027927

London 2* / Paris*

* for deep fat fryers without basket lift

Status 01.07.2021
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OPTIMA 850 / OPTIMA 700 | optional accessories

Optional accessories for electric and gas griddle plates & pans

.

. J

Splash guard for griddle plates
MKN-No. 945650 3% GN
MKN-No. 945525 1/1 GN
MKN-No. 945530 2/1 GN
MKN-No. 10017094 1/1 GN gas
MKN-No. 10019903 2/1 GN gas

~

o

P

Emptying system including 1/1 GN container and
splash guard, without door

MKN-No. 845531 3 GN

MKN-No. 845671 1/1 GN

MKN-No. 10013258 2/1 GN

Fat drain plug for electric griddle plates
MKN-No. 204534

Griddle plate scraper for smooth and
ribbed griddle plates
MKN-No. 10018076

Optional accessories for electric Bainmaries

.

Rotatable water inlet tap R 72"
Flow rate approx. 20 I/min.
MKN-No. 815406

Shelf insert
MKN-No. 10016677

108

Status 01.07.2021 @



OPTIMA 850 / OPTIMA 700 | Optional accessories

Optional accessories for electric cookmarie

Overflow plug Emptying system including 1/1 GN container and Shelf insert
MKN-No. 201763 splash guard, without door MKN-No. 10016677
MKN-No. 845531

So
. . . . g3
Optional accessories for Optional accessories for S
- - - S®
electric pasta cooker electric infra chip scuttle 88
o~
-

Supplementary set for using 6 pasta baskets, consis- Scoop for french fries
ting of: Perforated plug and 2 pasta baskets made of MKN-No. 10017300
chrome nickel steel

MKN-No. 10016886

Optional accessories for gas lava stone grills ARGENTINA

Grill grid
MKN-No. 062003
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OPTIMA 850 / OPTIMA 700 | optional accessories

Optional accessories for electric and gas tilting bratt pans

. J

\

. J

Pan scraper
MKN-No. 10016161

. J

Foot pedal switch for motorised tilting mechanism
MKN-No. 845466

Scoop, unperforated
MKN-No. 10026971

Scoop, perforated
MKN-No. 10026969

Optional accessories for electric (tilting) bratt pans (MAGNUM)

. J

\

Pan scraper
MKN-No. 10016161

Scoop, unperforated
MKN-No. 10026971

p

\

Shelf insert
MKN-No. 10017018

Measuring rod for bratt pans MAGNUM
MKN-No. 895044 2/1 GN
MKN-No. 895049 2/1 GN - 300
MKN-No. 895054 3/1 GN
MKN-No. 895059 3/1 GN - 300

Scoop, perforated
MKN-No. 10026969

Measuring rod for tilting bratt pans MAGNUM
MKN-No. 895064 2/1 GN

MKN-No. 895069 2/1 GN - 300
MKN-No. 895074 3/1 GN

MKN-No. 895079 3/1 GN - 300

110
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OPTIMA 850 / OPTIMA 700 | Optional accessories

Optional accessories for electric and gas (quick) boiling kettles

i
) I'?'.-.f.-
L
2 Chrome nickel steel cooking inserts, Measuring rod 1 Pair of lifting hooks
perforation @ 10 mm MKN-No. 895034 60 L kettle MKN-No. 216285
MKN-No. 216286 60 L kettle MKN-No. 895039 100 L kettle
MKN-No. 216281 100 L kettle MKN-No. 895084 150 L kettle
MKN-No. 216287 150 L kettle MKN-No. 10019904 200 L kettle
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»

. J .

Straining sieve for tilting boiling kettles, square holes 8 mm Shelf insert for boiling kettles rectangular Cooking insert, 1/1 GN, perforated, 190 mm deep
MKN-No. 10016773 MKN-No. 814295 MKN-No. 202020
)
F, .-.l...
.'-. _I'.
r .1
&y

Measuring rod

MKN-No. 895014  Size 1
MKN-No. 895019  Size 2
MKN-No. 895024 Size 3
MKN-No. 895015 500 L

Lifting devices for bratt pans (MAGNUM) and (quick) boiling kettles

Automatic lifting device for quick boiling kettles, Automatic lifting device for bratt pans MAGNUM,
rectangular 300 mm deep

MKN-No. 10016842 e.g. 6x 1/1 GN, 65 mm MKN-No. 10016848 e.g. 6 x 1/1 GN, 65 mm
MKN-No. 10016843 e.g. 12 x 1/1 GN, 65 mm MKN-No. 10016849 e.g. 9 x 1/1 GN, 65 mm
MKN-No. 10016844 e.g. 18 x 1/1 GN, 65 mm
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2 TIMA 850

The ideal hygienic solution for commercial catering

The ideal hygienic solution

The ideal hygienic solution OPTIMA
850i is perfectly adapted to the spe-
cific requirements of large-scale and
commercial catering — ideal for the
high hygienic standards in hospitals,
nursing homes, canteens or company
catering.

Variety

The OPTIMA 850i is available in 4 dif-
ferent designs. It can be planned and
installed easily and cost-effective:
“installation bridge”, “wall installation”,
“wall standing” and “wall hanging”.
A customisable high-performance
appliance line from the complete
thermal MKN OPTIMA 850 series
range. More than 150 electric and
gas appliances can be freely com-
bined.

Extremely high hygienic
standards

MKN OPTIMA 850i is equipped with
the maximum possible floor clear-
ance (up to 500 mm depending on
the appliance type). It is also beauti-
fully made completely of high-quality
chrome nickel steel.

Because of this, MKN OPTIMA 850i
impresses planners, investors and
users with its easiness to clean,
reliability and solidity.

Durable and successful

OPTIMA 850i appliances — extremely
easy to clean and service and featur-
ing high appliance and operational
reliability. The appliances can be used
successfully over long periods even in
the case of continuous heavy duty
use.

112
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Product overview

Standard versions

Bridge installation

Hanging wall installation

Standing wall installation

g

o
)
=]
=
>

Wall installation

MKN PowerBlock —
please refer to page 202-203

MKN SUPRA -
please refer to page 202-203

MKN VAPRO -
please refer to page 204-205

i ] il

MKN Induction —

i ‘ \ E E \ ! I \ please refer to page 206

Status 01.07.2021
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OPTIMA 850i

ELECTRIC
Ranges
3023501A Electric range with 2-zone hob, chrome plated 400 x 850 x 400
3023502A Electric range with 4-zone hob, chrome plated 800 x 850 x 400
3023409 Electric ceramic range VITRO 2 500 x 850 x 400
3023405 Electric ceramic range VITRO 4 800 x 850 x 400
3023104 Electric INDUCTION range 2-zone 400 x 850 x 400
3023105 Electric INDUCTION range 4-zone 800 x 850 x 400
3023107 Electric surface induction range 2 x 5 kW 500 x 850 x 400
3023108 Electric surface induction range 2 x 7 kW 500 x 850 x 400
3023109 Electric surface induction range 4 x 5 kW 800 x 850 x 400
3023110 Electric surface induction range 4 x 7 kW 800 x 850 x 400
3023111 Electric surface induction island range 500 x 850 x 400
Deep fat fryers
3020325 Electric deep fat fryer LONDON 2 600 x 850 x 400
3020325B Electric deep fat fryer LONDON 2, LE 600 x 850 x 400
3020327B Electric deep fat fryer LONDON2, LE, with EcoControl, electronic regulation 600 x 850 x 400
3020330 Electric deep fat fryer PARIS 600 x 850 x 400
3020330B Electric deep fat fryer PARIS, LE 600 x 850 x 400
3020329B Electric deep fat fryer PARIS, LE, with EcoControl, electronic regulation 600 x 850 x 400
10017790 Electric industrial deep fat fryer KOLN (Cologne) with lifting motor on the left 1000 x 850 x 700
10017791 Electric industrial deep fat fryer KOLN (Cologne) 1800 x 850 x 700
with lifting motor on the left and emptying system on the right
10017792 Electric industrial deep fat fryer KOLN (Cologne) with lifting motor on the right 1000 x 850 x 700
10013059 Electric industrial deep fat fryer KOLN (Cologne) 1800 x 850 x 700
with lifting motor on the right and emptying system on the left
Griddle plates
3021126A Electric griddle plate 1, PowerBlock 600 x 850 x 400
3021127A Electric griddle plate 1, half ribbed, chrome nickel steel 600 x 850 x 400
3021139A Electric griddle plate 1, full ribbed, chrome nickel steel 600 x 850 x 400
3021130A Electric griddle plate 2, PowerBlock 800 x 850 x 400
3021131A Electric griddle plate 2, half ribbed, chrome nickel steel 800 x 850 x 400
3021141A Electric griddle plate 2, full ribbed, chrome nickel steel 800 x 850 x 400
114
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OPTIMA 850i

Model No. Description
Griddle pans

3022507 Electric griddle pan 1
3022509 Electric griddle pan 2

Bainmarie, pasta cooker

3020505 Electric bainmarie 1/1 GN
3020501 Electric bainmarie 2/1 GN
3020402 Electric pasta cooker

Tilting bratt pans with PowerBlock incl. mixer taps

3021402C Electric tilting bratt pan 2/1 GN with motor. tilt., with substructure (without mixer tap)
3021408C Electric tilting bratt pan 3/1 GN with motor. tilt., with substructure (without mixer tap)
10019154 Electric tilting bratt pan 2/1 GN with manual tilting, with side frames

10019156 Electric tilting bratt pan 2/1 GN with motorised tilting, with side frames

10019158 Electric tilting bratt pan 3/1 GN with manual tilting, with side frames

10019160 Electric tilting bratt pan 3/1 GN with motorised tilting, with side frames

Bratt pans Magnum incl. mixer taps

10019178 Electric bratt pan Magnum 2/1 GN

10019179 Electric bratt pan Magnum 3/1 GN

10019155 Electric tilting bratt pan Magnum 2/1 GN, manual tilting
10019157 Electric tilting bratt pan Magnum 2/1 GN, motorised tilting
10019162 Electric tilting bratt pan Magnum 2/1 GN - 300, manual tilting
10019163 Electric tilting bratt pan Magnum 2/1 GN - 300, motorised tilting
10019159 Electric tilting bratt pan Magnum 3/1 GN, manual tilting
10019161 Electric tilting bratt pan Magnum 3/1 GN, motorised tilting
10019164 Electric tilting bratt pan Magnum 3/1 GN - 300, manual tilting
10019165 Electric tilting bratt pan Magnum 3/1 GN - 300, motorised tilting

FlexiChef also available as bridge installation (only with operation on the right site, on request)!

Quick boiling kettles and boiling kettles incl. mixer taps

10018546 Electric quick boiling kettle 60 L

10018547 Electric quick boiling kettle 60 L, EcoControl

10018548 Electric quick boiling kettle 100 L

10018549 Electric quick boiling kettle 100 L, EcoControl

10018550 Electric quick boiling kettle 150 L

10018551 Electric quick boiling kettle 150 L, EcoControl

10019188 Electric tilting quick boiling kettle 60 L, manual tilting

10019189 Electric tilting quick boiling kettle 60 L, motorised tilting

10019190 Electric tilting quick boiling kettle 60 L, motorised tilting, EcoControl

Status 01.07.2021

Dimensions
(WxDxH) in mm

600 x 850 x 400
800 x 850 x 400

400 x 850 x 400
800 x 850 x 400
400 x 850 x 400

800 x 850 x 700
1100 x 850 x 700
1300 x 850 x 400
1300 x 850 x 400
1600 x 850 x 400
1600 x 850 x 400

1000 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1600 x 850 x 400
1600 x 850 x 400
1600 x 850 x 400
1600 x 850 x 400

800 x 850 x 700
800 x 850 x 700
800 x 850 x 700
800 x 850 x 700
1000 x 850 x 700
1000 x 850 x 700

1100 x 850 x 400

1100 x 850 x 400
1100 x 850 x 400
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OPTIMA 850i

116

Model No.

10019191
10019192
10019193
10019194
10019195
10019196
10019197
10019198

10018815
10018817
10018816
10018818
10018819

10018820

STEAM

Description

Electric tilting quick boiling kettle 100 L, manual tilting

Electric tilting quick boiling kettle 100 L, motorised tilting

Electric tilting quick boiling kettle 100 L, motorised tilting, EcoControl

Electric tilting quick boiling kettle 150 L, manual tilting

Electric tilting quick boiling kettle 150 L, motorised tilting

Electric tilting quick boiling kettle 150 L, motorised tilting, EcoControl

Electric tilting quick boiling kettle 200 L, manual tilting

Electric tilting quick boiling kettle 200 L, motorised tilting

Electric quick boiling kettle 1 (rectangular)

Electric quick boiling kettle 1 (rectangular), EcoControl
Electric quick boiling kettle 2 (rectangular)

Electric quick boiling kettle 2 (rectangular), EcoControl
Electric boiling 3 (rectangular)

Electric boiling 3 (rectangular), EcoControl

Quick boiling kettles and boiling kettles incl. mixer taps

10018569
10018570

10018571

10019180
10019181
10019182
10019183
10019184
10019185
10019186
10019187

10018812
10018813
10018814

Steam quick boiling kettle 60 L
Steam quick boiling kettle 100 L

Steam quick boiling kettle 150 L

Steam tilting quick boiling kettle 60 L, manual tilting
Steam tilting quick boiling kettle 60 L, motorised tilting
Steam tilting quick boiling kettle 100 L, manual tilting
Steam tilting quick boiling kettle 100 L, motorised tilting
Steam tilting quick boiling kettle 150 L, manual tilting
Steam tilting quick boiling kettle 150 L, motorised tilting
Steam tilting quick boiling kettle 200 L, manual tilting

Steam tilting quick boiling kettle 200 L, motorised tilting

Steam quick boiling kettle 1 (rectangular)
Steam quick boiling kettle 2 (rectangular)

Steam boiling kettle 3 (rectangular)

STEAM

Dimensions

(WxDxH) in mm

1200 x 850 x 400
1200 x 850 x 400
1200 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400

1300 x 850 x 400

800 x 850 x 700
800 x 850 x 700
1000 x 850 x 700
1000 x 850 x 700
1400 x 850 x 700

1400 x 850 x 700

800 x 850 x 700
800 x 850 x 700

1000 x 850 x 700

1100 x 850 x 400
1100 x 850 x 400
1200 x 850 x 400
1200 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400
1300 x 850 x 400

800 x 850 x 700
1000 x 850 x 700
1400 x 850 x 700
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OPTIMA 850i

Work tables

3003706 Work table 200 200 x 850 x 400
3003707 Work table 300 300 x 850 x 400
3003702 Work table 400 400 x 850 x 400
3003705 Work table 500 500 x 850 x 400
3003701 Work table 600 600 x 850 x 400
3003703 Work table 800 800 x 850 x 400
3003704 Work table 1200 1200 x 850 x 400

117
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Food quality for every day

Optimal combinations

More than 80 different electric and
gas appliances can be freely and indi-
vidually combined in modular design.
Simple planning, cost effective instal-
lation and optimum utilization of avail-
able space mean that the OPTIMA
700 line is suitable for many different
fields of application and even for the
smallest kitchens.

Convincing performance
every day

The OPTIMA 700 line proves itself in
daily practice through its top perfor-
mance and reliability. A connecting
system at one level allows for easy
movement of cookware. The hobs
which are flush-mounted with the
tightly welded top plates as well as the
lateral drain channels also meet high
ergonomic and hygienic requirements
in an exemplary manner. Superior pro-
tection classes continuously guaran-
tee outstanding equipment reliability
and operating safety.

118

Special MKN
technical highlights

Outstanding practicability of the
OPTIMA 700 series appliances,
e.g. due to the MKN VAPRO steam
generation system for quick boiling
kettles, original MKN Induction, the
MKN PowerBlock — with innovative
special sandwich material including
the MKN SUPRA surface heating

system - or also the optional pro- b
cess controlled temperature control

EcoControl with soft cooking function.
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Product overview

Ranges 120-121
Ranges with hob 122-123
Ranges VITRO 124-125
INDUCTION ranges 126-127
Surface induction ranges 128
Deep fat fryers 129-131
Griddle plates and griddle pans 132-136
Bainmaries 137
Cookmarie and pasta cooker 138-139
Infra chip scuttle 140
Chargrills 141
Tilting bratt pans with substructure 142-143
Bratt pans MAGNUM 144-145
Quick boiling kettles (round) 146

o

23

>
Ranges 147-150
Griddle plates 151
Lava stone grills 152
Quick boiling kettles (round) 153

Work tables 154
Optional accessories OPTIMA 850/700 103-111
Technical information 202-206
MKN Download Area 207
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OPTIMA 700 | Electric ranges

Electric ranges

¢ Hot plates with protectors which automatically cut down power level by approx. 50 % when not in use.

e 7 position switch for accurate temperature regulation.

e Space between hot plates less than 35 mm making moving of heavy cookware much easier.
e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

= Model No.

Electric range with 2 hot plates -

2123201

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

Hot plates with edge, 2.6 kW each

Electrical equipment

7 position switch, hot plates with protector 220 x 220 mm,
mains connection, IPX5

Connected load

5.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 1040 W, latent: 416 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric range with 4 hot plates -

2123202

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

Hot plates with edge, 2.6 kW each

Electrical equipment

7 position switch, hot plates with protector 220 x 220 mm,
mains connection, IPX5

Connected load

10.4 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

Optional accessories

sensitive: 2080 W, latent: 832 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric ranges

Model No.
Dimensions

Description

Electrical equipment

Electric oven

Connected load

Electrical equipment

Accessories

Connected load

Heat emission

Optional accessories
10017318

206117
204352

204252

Status 01.07.2021

ELT

21232083
800 x 700 mm, 700 mm Corpus height

— Hot plates with edge, 2.6 kW each
- Oven 4.55 kW

7 position switch, hot plates with protector 220 x 220 mm,
mains connection, IPX5

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

4.55 kW 2 NPE AC 400 V

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

1 Granite enamelled tray 1%2 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

14.95 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A
sensitive: 3672 W, latent: 1560 W

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

1 Chrome nickel steel grid 12 GN

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Etectric ranges with hob Shy

Electric ranges with hob

e Seamless hob made of heat resistant steel, alternatively chrome plated with antireflection coating.
e Easy to clean hob due to corner radii.
e Tightly integrated into the top plate of the range.
e Separate thermostatically regulated heating zones — for cooking, simmering and keeping warm.
¢ Highly efficient contact heating elements.
e Even heavy cookware can be pushed easily over the whole surface.
¢ Different shapes and sizes of pots and pans are no longer a problem.
e Optionally equipped with interface for connection to an energy optimization system according to
DIN 18875.
e Optionally equipped with potential free contact.
¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Electric range with 2-zone hob

Dimensions 400 x 700 mm, 700 mm Corpus height

Description — Hob with 2 heating zones, 3.0 kW each
— Hob 320 x 555 mm, 18 mm thick

Electrical equipment Main switch, thermostat, contact heating elements, mains
connection, IPX5

Connected load 6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission sensitive: 1560 W, latent: 630 W

Optional accessories

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Heat resistant steel Chrome plated

2123504 0
2123504A o
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OPTIMA 700 | Electric ranges with hob

Dimensions

Description

Electrical equipment

Connected load

Heat emission

Optional accessories
204352

204252

Model No.

Heat resistant steel
2123505 .
2123505A

Description

Electric oven

.-—-.h_LM_“_ -
Connected load

Electrical equipment

Accessories

Connected load

-
! Heat emission
Optional accessories
10017318
206117
Model No.
Heat resistant steel
2123506 ©
2123506A

Status 01.07.2021

800 x 700 mm, 700 mm Corpus height

— Hob with 4 heating zones, 3.0 kW each
— Hob 715 x 555 mm, 18 mm thick

Main switch, thermostat, contact heating elements, fan,
mains connection, IPX5

12 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A
sensitive: 3120 W, latent: 1260 W

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Model options Price

Chrome plated

As described model No. 2123505(A), but with electric oven

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

4,55 kW 2 NPE AC 400 V

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

1 Granite enamelled tray 1%2 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

16.55 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A
sensitive: 4712 W, latent: 1988 W

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

1 Chrome nickel steel grid 172 GN

Please find illustrations and further optional equipment
starting from page 103.

Model options Price

Chrome plated
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OPTIMA 700 | Electric ranges VITRO

Electric ranges VITRO

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, each with 2.3 kW.

e Energy saving pan size recognition can be switched over to continuous power.
e Equipped as standard with interface for connection to an energy optimization system according to

DIN 18875 and potential free contact.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

Electric ceramic range VITRO 2 -

2123401

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— Hob with 2 heating zones, 2.3 kW each
— Ceramic hob 305 x 540 mm

Electrical equipment

Power control, radiating heating elements with protector
@ 210 mm, electronic pan size recognition, mains connection,
IPX5

Connected load

4.6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 920 W, latent: 368 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric ceramic range VITRO 4 -

2123402

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Hob with 4 heating zones, 2.3 kW each
— Ceramic hob 700 x 540 mm

Electrical equipment

Power control, radiating heating elements with protector
@ 210 mm, electronic pan size recognition, fan, mains
connection, IPX5

Connected load

9.2 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

Optional accessories

sensitive: 1840 W, latent: 736 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 ‘ Electric ranges VITRO

Model No.
Dimensions

Description
Electrical equipment

Electric oven

Connected load

Electrical equipment

Accessories

Connected load

Heat emission

Optional accessories
10017318

206117
204352

204252

Status 01.07.2021

ELT

21234083
800 x 700 mm, 700 mm Corpus height

— Hob with 4 heating zones, 2.3 kW each
— Ceramic hob 700 x 540 mm
— Oven 4.55 kW

Power control, radiating heating elements with protector
@ 210 mm, electronic pan size recognition, fan, mains
connection, IPX5

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

4.55 kW 2 NPE AC 400 V

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

1 Granite enamelled tray 1%2 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

13.75 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A
sensitive: 3432 W, latent: 1464 W

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

1 Chrome nickel steel grid 12 GN

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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GASTRO/ECONOMY

OPTIMA 700 | Electric INDUCTION ranges

Electric INDUCTION ranges

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.
e Separately regulated heating zones, each with 3.5 kW.
e Electronic pan size recognition, already from 12 cm body-diameter.

e Fast heat transfer, high efficiency

e Infinitely variable heating power for each heating zone using a position switch — one control lamp for
each heating zone individually aligned for keeping food warm, simmering, frying and heating up fast.
e Optionally equipped with interface for connection to an energy optimization

system according to DIN 18875.
e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

<> INDUCTION

For further information
please refer to page 206.

Electric range with INDUCTION 2 -

2123101

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— Ceramic hob 305 x 540 mm
- Hob with 2 heating zones, 3.5 kW each

Electrical equipment

Main switch, induction generator module @ 200 mm with control
element, fan, mains connection, IPX5

Connected load

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 490 W, latent: 560 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric range with INDUCTION 4 -

2123103

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Ceramic hob 700 x 540 mm
— Hob with 4 heating zones, 3.5 kW each

Electrical equipment

Main switch, induction generator module @ 200 mm with control
element, fan, mains connection, IPX5

Connected load

14 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

Optional accessories

sensitive: 980 W, latent: 1120 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric INDUCTION ranges
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Model No.

Dimensions

Description

Electrical equipment

Electric oven

Connected load

Electrical equipment

Accessories

Connected load

Heat emission

Optional accessories
10017318

206117
204352

204352

Model No.
Dimensions

Description

Electrical equipment

Connected load

Heat emission

Optional accessories
10017353
204352

204252

ELT

10013250
800 x 700 mm, 700 mm Corpus height

— Ceramic hob 700 x 540 mm
— Hob with 4 heating zones, 3.5 kW each
— Oven 4.55 kW

Main switch, induction generator module @ 200 mm with control
element, fan, contactor, mains connection, IPX5

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

4.55 kW 2 NPE AC 400 V

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

1 Granite enamelled tray 1%2 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

18.55 kW 3 NPE AC 400 V. Fuse protection 3 x 40 A
sensitive: 2572 W, latent: 1948 W

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

1 Chrome nickel steel grid 12 GN

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment

starting from page 103.

10010353
500 x 700 mm, 700 mm Corpus height

— Wok hob 5 kW, wok pan size recognition
— Ceramic hob @ 350 mm

Main switch, induction generator module @ 270 mm with
control element, IPX5

5.0 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 350 W, latent: 400 W

1 Stainless steel wok pan

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric surface induction ranges

Electric surface induction ranges

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e [sland surfaceinduction 10 kW

e Electronic pan size recognition from 12 cm pan bottom diameter.

e Fast heat transfer, high efficiency

e Infinitely variable heating power for each heating zone using a position switch — one control lamp for
each heating zone individually aligned for keeping food warm, simmering, frying and heating up fast.
e Optionally equipped with interface for connection to an energy optimization

system according to DIN 18875.
e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

<> INDUCTION

For further information
please refer to page 206.

Electric surface induction range 2 crosswise -

10013249

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Ceramic hob 690 x 340 mm
— Hob with 2 heating zones, 5.0 kW each

Electrical equipment

Main switch, surface induction generator module 280 x 290 mm
with control element, contactor, fan, mains connection, IPX5

Connected load

10 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 700 W, latent: 800 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Electric surface induction island range -

2123111

Dimensions

500 x 700 mm, 700 mm Corpus height

Description

— Ceramic hob 400 x 400 mm
- Hob with 1 heating zone, 10.0 kW

Electrical equipment

Main switch, surface induction generator module 325 x 325 mm
with control element, contactor, fan, mains connection, IPX5

Connected load

10 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 700 W, latent: 800 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric deep fat fryers ELT

Electric deep fat fryers

* Pressed steel frying basin is seamlessly welded into the top plate with large froth over tray.

e Chrome nickel steel tubular heating elements with a low surface load for longer lasting fat,
basin with deeper, cool zone.

e Heating elements can be raised completely out of the frying basin, with holding bracket and automatic
cut off, incl. for easy cleaning.

e Thermostatic or electronic temperature regulation.

e Safety temperature thermostat for reliable overheating protection.

¢ Also available with increased heating capacity and frying basket lifting mechanism with timer.

e Safe oil drainage from the bottom via slide valve.

e Equipped as standard with interface for connection to an energy optimization system according to
DIN 18875 and potential free contact.

¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Dimensions 400 x 700 mm, 700 mm Corpus height
Description Frying basin 180 x 400 x 235 mm deep, max. 12.5 Itr.
Electrical equipment Main switch, thermostat, safety temperature thermostat, control

lamp, tubular heating elements, contactor, end switch, mains
connection, IPX5

Connected load 6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 540 W, latent: 4200 W
Accessories 1 Lid, 1 oil clarifying tray, 1 basket "L"

Optional accessories

813001 1 Oil receptacle 15 L
10027926 1 Splash guard
204352 Appliance foot, 150 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Model No. Model options Price

Standard Higher load: 10 kW 3 NPE AC 400 V
Heat emission: sensitive 900 W, latent 7000 W

2120321 0
2120321B O

Oil melting cycle is available on request.

Model No. 2120323B

Description As described above (model No. 2120321B), but with EcoControl
electronic temperature regulation and membrane keypad.

Status 01.07.2021 129
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OPTIMA 700 | Electric deep fat fryers

Electric deep fat fryer LONDON 2

Dimensions

600 x 700 mm, 700 mm Corpus height

Description

Frying basin 180 x 400 x 235 mm deep each, max. 2x 12.5 ltr.

Electrical equipment

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, contactor, end switch, mains
connection, IPX5

Connected load

12 kW 3 NPE AC 400 V

Heat emission

sensitive: 1080 W, latent: 8400 W

Accessories

Optional accessories

2 Lids, 2 oil clarifying trays, 2 baskets "L"

813006 1 Oil receptacle 30 litres
815296 Qil filtering system
10027927 1 Splash guard
(for deep fat fryers without basket lift)
206023 1 Filter basket including 40 filter bags
made of special fleece paper (216017)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
Please find illustrations and further optional equipment
starting from page 103.
Standard Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
with timer Heat emission: sensitive 1800 W, latent 14000 W protection
2120325 o 3x20A
2120325A o 3x20A
2120325B . 3x32A
2120325C o o 3x32A

Oil melting cycle is available on request.

Electric deep fat fryer LONDON 2 with EcoControl

Description

As described above (model No. 2120325B), but with EcoControl
electronic temperature regulation and membrane keypad.

Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 1800 W, latent 14000 W protection
2120327B 3x32A
2120327C o 3x32A
130
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OPTIMA 700 | Electric deep fat fryers

Dimensions
Description

Electrical equipment

Connected load
Heat emission

Accessories

Optional accessories

ELT

600 x 700 mm, 700 mm Corpus height
Frying basin 400 x 400 x 235 mm deep, max. 30 ltr.

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, contactor, end switch, mains
connection, IPX5

10 kW 3 NPE AC 400 V
sensitive: 900 W, latent: 7000 W
1 Lid, 1 oil clarifying tray, 1 basket "P", 2 baskets "L"

813006 1 Oil receptacle 30 litres
815301 Qil filtering system
10027927 1 Splash guard
(for deep fat fryers without basket lift)
206023 1 Filter basket including 40 filter bags
made of special fleece paper (216017)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
Please find illustrations and further optional equipment
starting from page 103.
Model No. Model options Price
Standard Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
with timer Heat emission: sensitive 1800 W, latent 14000 W protection
2120330 o 3x16 A
2120330A o* 3x16 A
2120330B o 3x32A
2120330C o o 3x32A

Oil melting cycle is available on request.

* no oil filtering system possible

Description As described above (model No. 2120330B), but with EcoControl
electronic temperature regulation and membrane keypad.
Model No. Model options Price
Basket lift Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 1800 W, latent 14000 W protection
2120329B o 3x32A
2120329C o* . 3x32A

* no oil filtering system possible

Status 01.07.2021
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OPTIMA 700 | Electric griddle plates and griddle pans

Electric griddle plates and griddle pans

e Supra contact heating elements for optimal heat distribution and short heating up times.
e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation

when loading with cold food.

e Two separate heating zones with thermostatic temperature regulation.

e Griddle plates available in various frying surface finishes: smooth heat resistant steel and the MKN
PowerBlock, special sandwich material with smoothly polished surface, half ribbed heat resistant steel
or chrome nickel steel and full ribbed chrome nickel steel

¢ Frying surfaces are tightly welded ensuring maximum hygiene.

e Griddle pans with frying pan made completely of chrome nickel steel 1.4404 (AISI 316),
frying surface made from a smoothly polished special sandwich

material (MKN PowerBlock).

¢ Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets in

the download area at www.mkn.com/en/login.

Model No.

/‘-—:-._“ﬁ
= il

Dimensions

Description

Electrical equipment

Connected load

Picture includes optional accessories Heat emission

Optional accessories
945650

204534

10018076

204352

204252

132

@ POWER

For further information
refer to page 202-203.

2121134A
400 x 700 mm, 700 mm Corpus height

- Frying surface of smoothly polished special sandwich material
(MKN PowerBlock)

— Appliance with one regulated heating zone

- Frying surface 300 x 540 mm

— Fat collecting container approx. 4 litres

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

5.4 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 1782 W, latent: 2160 W

1 Splash guard
1 Fat drain plug

1 Griddle plate scraper for smooth
and ribbed griddle plates

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric griddle plates and griddle pans ELT

Dimensions 600 x 700 mm, 700 mm Corpus height

Description - Appliance with two separate heating zones
— Frying surface 500 x 540 mm
- Fat collecting container approx. 4 litres

Electrical equipment Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load 7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission sensitive: 2376 W, latent: 2880 W

Optional accessories

Picture includes optional accessories 945525 1 Splash guard
204534 1 Fat drain plug
10018076 1 Griddle plate scraper for smooth

and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Model No. Model options heat resistant steel Price
smooth half ribbed %
2121126 . S
e
2121127 O >
Model No. Model options Price
PowerBlock Chrome nickel steel Chrome nickel steel
special sandwich material half ribbed ribbed
smooth
2121127A . L
2121139A . I

Status 01.07.2021 133



OPTIMA 700 | Electric griddle plates and griddie pans Shy

Electric griddle plate 2 SUPRA

Dimensions 800 x 700 mm, 700 mm Corpus height

Description — Appliance with two separate heating zones
— Frying surface 705 x 545 mm
— Fat collecting container approx. 4 litres

Electrical equipment Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load 10.8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission sensitive: 3564 W, latent: 4320 W

Optional accessories

Picture includes optional accessories 945530 1 Splash guard
204534 1 Fat drain plug
10018076 1 Griddle plate scraper for smooth

and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

ModeiNo.  Modeloptionsheatresistantsteel
smooth half ribbed

2121130 o

ModelNo.
PowerBlock Chrome nickel steel Chrome nickel steel
special sandwich material half ribbed ribbed
smooth

2121130A O

2121131A o

2121141A O
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OPTIMA 700 | Electric griddle plates and griddle pans

Electric griddle pan 3 SUPRA -

Model No.

10013255

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— Multifunctional unit for frying, cooking and stewing
— Contents: 15 litres

— Appliance with one heating zone

— Frying surface 300 x 540, 100 mm deep.

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load

5.4 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 2430 W, latent: 2160 W

Accessories

Optional accessories

1 Plug

845531

1 Emptying system including GN 1/1
container and splash guard, without door

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Electric griddle pan 1 SUPRA -

Model No.

2122507

Dimensions

600 x 700 mm, 700 mm Corpus height

Description

— Multifunctional unit for frying, cooking and stewing
— Contents: 26 litres

— Appliance with two separate heating zones

— Frying surface 500 x 540, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX5

Connected load

7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 3240 W, latent: 2880 W

Accessories

Optional accessories

1 Plug

845671

1 Emptying system including 1/1 GN
container and splash guard, without door

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Status 01.07.2021
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OPTIMA 700 | Electric griddle plates and griddie pans

Electric griddle pan 2 SUPRA -

Model No. 2122509
Dimensions 800 x 700 mm, 700 mm Corpus height
Description - Multifunctional unit for frying, cooking and stewing

- Contents: 37 litres
- Appliance with two separate heating zones
- Frying surface 705 x 545, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature

thermostat, SUPRA contact heating elements, mains connection,

IPX5

Connected load

10.8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

sensitive: 4860 W, latent: 4320 W

Accessories

Optional accessories

1 Plug

10013258

1 Emptying system including 1/1 GN
container and splash guard, without door

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

136

Status 01.07.2021 @



OPTIMA 700 | Electric bainmaries ELT

Electric bainmaries

¢ Moulded steel basin with large corner radii — seamlessly and tightly welded into the top plate.

e Thermostatic temperature regulation — indirect heating ensures easy cleaning.

¢ Optionally equipped with interface for connection to an energy optimization system according to
DIN 18875.

e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

=
iy

Status 01.07.2021

Electrical equipment

Connected load

Heat emission

Optional accessories
815406

10016677 1 Shelf insert = %
204352 Appliance foot, 150 mm high, pluggable ° )§>
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
Find ill. and further opt. equipment starting from page 103.
Model No. 2120502
Dimensions 800 x 700, 700 mm Corpus height
Description Basin 630 x 510 mm for 2 x 1/1 gastro norm containers up to

Electrical equipment

Connected load

Heat emission

Optional accessories
815406

,.-"'F._".i Model No. 2120501
-~ // Dimensions 400 x 700, 700 mm Corpus height
Description Basin 305 x 510 mm for 1 x 1/1 gastro norm containers up to

=

200 mm deep (price does not include containers)

Main switch, thermostat, control lamp, tubular heating elements,
mains connection, IPX5

1.5 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
sensitive: 250 W, latent: 400 W

1 Rotatable water inlet tap R?2"
(ill. see page 136)

200 mm deep (price does not include containers)

Main switch, thermostat, control lamp, tubular heating elements,
mains connection, IPX5

3 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
sensitive: 375 W, latent: 600 W

1 Rotatable water inlet tap RY2"
(ill. see page 136)

10016677 1 Shelf insert (2 are required)

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)
Find ill. and further opt. equipment starting from page 103.
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OPTIMA 700 | Electric cookmarie and electric pasta cooker

Electric cookmarie and electric pasta cooker

e Welded-in basin made completely of corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e SUPRA heating system ensures short heating up times and a longer service life of the heating

elements.

¢ Variable power adjustment and thermostatic temperature regulation.
¢ Very easy to clean because of indirect heating.

Drain ball valve R 112"

e Equipped as standard with interface for connection to an energy optimization system according to
DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets in the download area

at www.mkn.com/en/login.

Electric cookmarie 1/1 GN -

Model No. 2122603
Dimensions 400 x 700, 700 mm Corpus height
Description - A multifunctional appliance for cooking and keeping warm

— Basin 305 x 510 mm for 1 x 1/1 GN container up to 200 mm
deep (price does not include containers)

Electrical equipment

Power adjustment switch, thermostat, control lamp, safety
temperature thermostat, SUPRA contact heating elements, relay,
mains connection, IPX5

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 900 W, latent: 1440 W

Accessories

Optional accessories

1 Water inlet tap R¥2" behind the basin

201763

1 Overflow plug

10016677 1 Shelf insert

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Blectric cookmarie and electric pasta cooker

Status 01.07.2021

Model No.
Dimensions
Description

Electrical equipment

Connected load
Heat emission

Accessories

Optional accessories
10016886

204352

204252

ELT

2120402
400 x 700 mm, 700 mm Corpus height
Basin 305 x 510 mm, 210 mm deep

Power adjustment switch, thermostat, safety temperature
thermostat, control lamp, SUPRA contact heating elements,
relay, mains connection, IPX5

7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 900 W, latent: 1440 W

1 perforated shelf, 1 standpipe with starch

collection plate and perforated cover,

4 baskets made of chrome nickel steel, two on the left and
two on the right side,

1 Water inlet tap R¥2" behind the basin

Supplementary set for using 6 pasta baskets,
consisting of:

Perforated plug and 2 pasta baskets made of
chrome nickel steel

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric infra chip scuttle

Electric infra chip scuttle

¢ Moulded basins with large corner radii which are easy to clean

e Ceramic heating elements for keeping fried food hot

e Removable containers GN 1/1 with perforated shelf inserts for large capacities and dry heat

e Seamlessly and tightly welded into the top plate

e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric infra chip scuttle 1/1 GN -

Model No.

2120601

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

Basin 305 x 510 mm

Electrical equipment

Main switch, ceramic heaing elements, mains connection, IPX5

Connected load

1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

sensitive: 700 W, latent: 175 W

Accessories

Optional accessories

1 GN container 1/1-200 mm deep, 1 perforated shelf insert

10017300

1 Scoop for french fries

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric chargrills

Electric chargrills

¢ Infrared heating elements ensure “clean” grilling.

¢ Radiation heating elements can be raised out for easier cleaning.
e Fat collecting tray can be filled with water, incl. for easy cleaning

and safety drain %" at the bottom.

e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.
Dimensions

Description
Electrical equipment

Connected load
Heat emission

Accessories

Optional accessories
204352

204252

Model No.
Dimensions

Description

Electrical equipment

Connected load
Heat emission

Accessories

Optional accessories
204352

204252

Status 01.07.2021

2121501
600 x 700 mm, 700 mm Corpus height

— Girrill surface 380 x 470 mm
— With two separately controllable heating zones

Main switch, power controller, heating elements, 1 contactor for
each heating zone, mains connection, IPX5

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 5600 W, latent: 1225 W

2 Cast iron grates

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment

starting from page 103.

10018147
800 x 700 mm, 700 mm Corpus height

- Girrill surface 580 x 470 mm
— With two separately controllable heating zones

Main switch, power controller, heating elements, 1 contactor for
each heating zone, mains connection, IPX5

10.5 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 8400 W latent: 1838 W

3 Cast iron grates

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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GASTRO/ ECONOMY

OPTIMA 700 | Electric tiiting bratt pans with substructure

Electric tilting bratt pans with substructure

e SUPRA contact heating elements for optimal heat distribution and short heating up times.
e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation

when loading with cold food.

e Thermostatic temperature regulation for two separate heating zones.
e Tilting frying pan with smoothly polished special sandwich material (MKN PowerBlock).
¢ |deal pan positioning prevents spills and guarantees that the pan is fully emptied.

¢ Manual or motorized tilting
e Double walled hinged lid as standard

¢ Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

POWER

For further information
refer to page 202-203.

Electric tilting bratt pan 2/1 GN manual tilting -

2121401C

Dimensions

800 x 700 mm, 700 mm Corpus height

Pan measurements

700 x 540 mm, 200 mm deep

Nominal capacity /
Nominal fill quantity

77 litres /
62 litres (according to DIN 18857)

Electrical equipment

Main switch, end switch, thermostat, safety temperature
thermostat, control lamps, SUPRA contact heating elements,
relay, mains connection, IPX5

Connected load

10.8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

sensitive: 4860 W, latent: 4320 W

Accessories

Optional accessories

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable

10016161

1 Pan scraper

10026971

1 Scoop, unperforated

10026969

1 Scoop, perforated

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric tiiting bratt pans with substructure

Electric tilting bratt pan 2/1 GN motorised tilting

Electric tilting bratt pan 3/1 GN manual tilting

Electric tilting bratt pan 3/1 GN motorised tilting

Model No.

ELT
2121402C

Description

As described above (model No. 2121401C), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, thermostat, safety
temperature thermostat, control lamps, SUPRA contact heating
elements, spindle motor, relay, mains connection, IPX5

Connected load

11 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

sensitive: 4950 W, latent: 4400 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation

Model No.

2121403C

Dimensions

1100 x 700 mm, 700 mm Corpus height

Pan measurements

1020 x 540 mm, 200 mm deep

Nom. cap./nom. fill quant.

111 litres / 89 litres (according to DIN 18857)

Electrical equipment

Main switch, end switch, thermostat, safety temperature
thermostat, control lamps, SUPRA contact heating elements,
relay, mains connection, IPX5

Connected load

14.4 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 6480 W, latent: 5760 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

10016161

1 Pan scraper

10026971 1 Scoop, unperforated
10026969 1 Scoop, perforated
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Model No.

Find ill. and further opt. equipment starting from page 103.

2121404C

Description

As described above (model No. 2121403C), but with electrically
driven tilting mechanism with manual switch.

Electrical equipment

Main switch, motor button, end switch, thermostat, safety
temperature thermostat, control lamps, SUPRA contact heating
elements, spindle motor, relay, mains connection, IPX5

Connected load

14.6 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 6570 W, latent: 5840 W

Accessories

Optional accessories

4 appl. feet, 150 mm, pluggable +/- 15 mm height adjustable

845466

Foot pedal switch for the motorised tilting
mechanism. Factory installation

Status 01.07.2021

143

([0

o
T
=
<
>




OPTIMA 700 | Electric bratt pans MAGNUM EiT

Electric bratt pans MAGNUM

¢ Multifunctional appliance for steaming, boiling, simmering, braising and roasting.

e Brat pan made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316)
with smoothly polished special sandwich material (MKN PowerBlock).

e SUPRA contact heating elements for optimal heat distribution and short heating up times.

¢ Brat pan with welded on heightened edge.

e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation
when loading with cold food.

e EcoControl electronic regulation as standard:
- Electronic temperature regulation with digital display
- 3 cooking programmes
- Gentle heat setting for sensitive products
- Temperature regulation up to 300 °C

¢ Double walled hinged lid and mixer tap as standard

e Emptying via safety drain cock at the front _
¢ Equipped as standard with interface for connection to an energy optimization POW E R
system according to DIN 18875 and potential free contact. BLOCK

¢ Please find detailed information in our tender texts and data sheets in For further information
the download area at www.mkn.com/en/login. refer to page 202-203.

Electric bratt pan MAGNUM 2/1 GN | -
Model No. 10019174
Dimensions 1000 x 700 mm, 700 mm Corpus height
Pan measurements 700 x 540 x 250 mm
Nominal capacity/ 92 litres /
Nominal fill quantity 77 litres (according to nach DIN 18857)
Electrical equipment EcoControl, SUPRA contact heating elements, safety

temperature thermostat, mains connection,
HACCP data interface RS 485, IPX5

Connected load 14.4 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission sensitive 6480 W, latent 5760 W

Accessories Extra large drain cock 2" made of chrome nickel steel,
1 drain plug,
4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

Optional accessories

10017018 1 Shelf insert (2 are required)

895044 1 Measuring rod

10016161 1 Pan scraper

10026971 1 Scoop, unperforated

10026969 1 Scoop, perforated

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Electric bratt pans MAGNUM

ELT

Electric bratt pan MAGNUM 2/1 GN - 300 -

Model No. 10019175
Pan measurements 700 x 540 x 300 mm
Nominal capacity/ 111 litres /

Nominal fill quantity

96 litres (according to nach DIN 18857)

Description

Optional accessories

See model No. 10019174

895049

1 Measuring rod

Electric bratt pan MAGNUM 3/1 GN -

Model No.

10019176

Dimensions

1300 x 700 mm, 700 mm Corpus height

Pan measurements

1020 x 540 x 250 mm

Nominal capacity/
Nominal fill quantity

135 litres /
113 litres (according to nach DIN 18857)

Electrical equipment

EcoControl, SUPRA contact heating elements, safety
temperature thermostat, mains connection,
HACCP data interface RS 485, IPX5

Connected load

19.2 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive 8640 W, latent 7680 W

Accessories

Optional accessories

Extra large drain cock 2" made of chrome nickel steel,

1 drain plug,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R%" (DN 20)

10017018

1 Shelf insert (3 are required)

895054

1 Measuring rod

10016161

1 Pan scraper

10026971

1 Scoop, unperforated

10026969

1 Scoop, perforated

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric bratt pan MAGNUM 3/1 GN - 300

Please find illustrations and further optional equipment

starting from page 103.

Model No. 10019177
Pan measurements 1020 x 540 x 300 mm
Nominal capacity/ 165 litres /

Nominal fill quantity

143 litres (according to nach DIN 18857)

Description

Optional accessories

See model No. 10019176.

895059

1 Measuring rod

Status 01.07.2021
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OPTIMA 700 | Electric quick bailing kettles (round)

Electric quick boiling kettles (round)

e Inner kettle made completely of extremely corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e Double jacketed kettle with separate, integrated and maintenance-free VAPRO steam generator
for short heating up times and low energy and water consumption as well as highly efficient.
e Short heating up times with VAPRO pressure steam system.
¢ 3 cooking programmes as standard (light simmering, medium boiling and strong boiling).

e Thermostatic or electronic temperature regulation

e Automatic process water monitoring and feed — is constantly ready for use
e Double-walled hinged lid and mixer tap as standard

e Emptying via safety drain cook at the front

e Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

€ VAPRO

For further information
refer to page 204-205.

Electric quick boiling kettle 60 L VAPRO -

Model No.

2122802C

Dimensions

800 x 700 mm, 700 mm Corpus height

Inner kettle

@ 500 mm, 378 mm deep

Nom. cap./nom. fill quant.

70 litres / 60 litres (according to nach DIN 18855)

Heat up time

21 min. (according to nach DIN 18855)

Electrical equipment

Main switch, power switch, thermostat, temperature monitor,
control lamps, tubular heating elements, pilot heating elements,
contactor, water solenoid valve, water level regulator with elec-
trode, pressure regulator, mains connection, IPX6

Fittings

Air valve, safety valve

Connected load

16 kW 3 NPE AC 400 V. Fuse protection 3 x 32 A

Heat emission

sensitive: 560 W, latent: 3200 W

Accessories

Optional accessories

Extra large drain cock 1%2" made of chrome nickel steel,

1 drain filter,

4 appliance feet, 150 mm high, pluggable +/- 15 mm height
adjustable,

1 Mixer tap with outlet R3" (DN 20)

216286

2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285

1 Pair of lifting hooks

895034

1 Measuring rod

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric quick boiling kettle 60 L VAPRO with EcoControl

Please find illustrations and further optional equipment

Model No.

starting from page 103.
10018543

Description

As described above (model No. 2122802C), but with EcoControl
electronic temperature regulation and membrane keypad.
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OPTIMA 700 | Gas ranges

Gas range with 2 burners -

Model No.

2163401

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— C-burner 3.5 kW (at the front), D-burner 5.6 kW (at the rear)
— DN 20 (%") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
tap switch, manual ignition, gas stop tap

Nominal thermal load

9.1 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 2275 W, latent: 910 W

Accessories

Optional accessories

1 Chrome nickel steel sliding grid (370 x 550 mm)

201860

1 Simmering plate for 1 burner

10016884

1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)

([0

204352

VIAILLO

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Gas ranges

Gas range with 4 burners -

Model No. 2163402
Dimensions 800 x 700 mm, 700 mm Corpus height
Description — 2 x C-burner 3.5 kW each (at the rear),
2 x D-burner 5.6 kW each (at the front)
— DN 20 (34") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

tap switch, manual ignition, gas stop tap

Nominal thermal load

18.2 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 4550 W, latent: 1820 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 550 mm each)

201860

1 Simmering plate for 1 burner

10016884 1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas range with 4 burners and electric oven 172 GN -

Model No.

2163403

Description

— As described above (model No. 2163402), but with
electric oven
— DN 20 (3") gas connection required

Electric oven

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

Connected load

4.55 kW 2 NPE AC 400 V. Fuse protection 2 x 16 A

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat, mains connection,
IPX4

Accessories

1 Granite enamelled tray 172 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

Nominal thermal load

18.2 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 6142 W, latent: 2548 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 550 mm each)

10017318

1 Granite enamelled tray 1% GN
(530 x 520 x 40 mm)

206117 1 Chrome nickel steel grid 172 GN

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Gas ranges

Model No.

Gas range with 4 burners and gas oven 12 GN -

2163404

Description

— As described above (model No. 2163402), but with gas oven
— DN 20 (3") gas connection required

Gas oven

555 x 540 x 280 mm
Indirect heat, 100 — 320 °C

Nominal thermal load

5.6 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Fittings

Atmospheric chrome nickel steel rod burner, thermoelectric safe-
guard, piezoelectric ignition, push button switch, thermostatic
temperature regulation

Accessories

1 Granite enamelled tray 12 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

Nominal thermal load

23.8 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 6510 W, latent: 2940 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 550 mm each)
4 appliance feet, 150 mm high,
pluggable +/- 15 mm height adjustable

10017318

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

206117

1 Chrome nickel steel grid 172 GN

Model No.

Please find illustrations and further optional equipment
starting from page 103.

Gas range with 6 burners -

2163405

Dimensions

1200 x 700 mm, 700 mm Corpus height

Description

— 4x C-burner 3.5 kW each, 2x D-burner 5.6 kW each
(front left, front middle)
— DN 20 (%") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
tap switch, manual ignition, gas stop tap

Nominal thermal load

25.2 KW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 6300 W, latent: 2520 W

Accessories

Optional accessories

3 Chrome nickel steel sliding grid (370 x 550 mm each)

201860

1 Simmering plate for 1 burner

10016884

1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Gas ranges

Gas range with 6 burners and electric oven 172 GN -

Model No. 2163406

Description — As described above (model No. 2163405), but with
electric oven
— DN 20 (%") gas connection required

Electric oven 535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C
Connected load 4.55 kW 2 NPE AC 400 V. Fuse protection 2 x 16 A
Electrical equipment Internal tubular heating element for upper heat. Indirect lower

heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat, mains connection,

IPX4
Accessories 1 Granite enamelled tray 172 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN
Nominal thermal load 25.2 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 7892 W, latent: 3248 W
Accessories 3 Chrome nickel steel sliding grid (370 x 550 mm each)
Optional accessories
10017318 1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)
206117 1 Chrome nickel steel grid 172 GN
204352 Appliance foot, 150 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.

Gas range with 6 burners and gas oven 1% GN -

Model No. 2163407
Description — As described above (model No. 2163405), but with gas oven
— DN 20 (3") gas connection required
Gas oven 555 x 540 x 280 mm
Indirect heat, 100 — 320 °C
Nominal thermal load 5.6 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Fittings Atmospheric chrome nickel steel rod burner, thermoelectric safe-

guard, piezoelectric ignition, push button switch, thermostatic
temperature regulation

Accessories 1 Granite enamelled tray 172 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN
Nominal thermal load 30.8 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar
Heat emission sensitive: 8260 W, latent: 3640 W
Accessories 3 Chrome nickel steel sliding grid (370 x 550 mm each)

4 appliance feet, 150 mm high,
pluggable +/- 15 mm height adjustable

Optional accessories

10017318 1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)
206117 1 Chrome nickel steel grid 172 GN

Find ill. and further opt. equipment starting from page 103.
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OPTIMA 700 | Gas griddie plates

Gas griddle plate 1

Dimensions 600 x 700 mm, 700 mm Corpus height

Description — Fat collecting container approx. 4 litres
— Frying surface 420 x 545 mm
— DN 15 (¥2") gas connection required

Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,
thermostat, piezoelectric ignition

Nominal thermal load 7 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission sensitive: 2450 W, latent: 2800 W

Optional accessories
10017094 1 Splash guard

10018076 1 Griddle plate scraper for smooth
and ribbed griddle plates

([0
VIAILLO

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

smooth half ribbed

2161101 o
2161102 .
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OPTIMA 700 | Gas lava stone grills

Gas lava stone grill ARGENTINA 1 -

Model No.

10018738

Dimensions

600 x 700 mm, 700 mm Korpushéhe

Description

— Grrill surface 320 x 510 mm
- DN 15 (%2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
piezoelectric ignition, gas tap

Nominal thermal load

10 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7200 W latent: 2000 W

Accessories

Optional accessories

1 Cast iron grate, lava stones, 4 appliance feet, 150 mm high,
pluggable +/- 15 mm height adjustable

062003

1 Grill grid

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

Gas lava stone grill ARGENTINA 2 -

Model No.

10018662

Dimensions

800 x 700 mm, 700 mm Korpushéhe

Description

— Grill surface, 2 zones, 320 x 510 mm each
— With two separately controllable heating zones
- DN 15 (%2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
piezoelectric ignition, gas tap for each zone

Nominal thermal load

20 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 14400 W latent: 4000 W

Accessories

Optional accessories

2 Cast iron grates, lava stones, 4 appliance feet, 150 mm high,
pluggable +/- 15 mm height adjustable

062003

1 Grill grid (2 are required)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.
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OPTIMA 700 | Gas quick boiling kettles (round)

Gas quick boiling kettle 60 L -

i Model No. 10018544

Dimensions 800 x 700 mm, 700 mm Corpus height

Inner kettle @ 500 mm, 378 mm deep

Nom. cap./nom. fill quant. 70 litres / 60 litres (according to DIN 18855)

Heat up time 22 min. (according to DIN 18855)

Description DN 20 (%") gas connection required

Electrical equipment Main switch, interference button, thermostat, safety temperature %
thermostat, control lamps, gas regulating valve, water solenoid é‘ 4
valve, water level regulator with electrode, pressure regulator, :%
mains connection, IPX5

Fittings Fan-forced gas burner, digital automatic firing device with high
voltage ignition and flame monitor, air valve and safety valve

Connected load 0.04 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Nominal thermal load 15 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission sensitive: 1500 W, latent: 4500 W

Accessories Extra large drain cock 1%2" made of chrome nickel steel,

1 drain filter, 4 appliance feet, 150 mm high, pluggable +/- 15
mm height adjustable, 1 Mixer tap with outlet R%" (DN 20)

Optional accessories

216286 2 Chrome nickel steel cooking inserts,
perforation @ 10 mm

216285 1 Pair of lifting hooks

895034 1 Measuring rod

204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find ill. and further opt. equipment starting from page 103.

Gas quick boiling kettle 60 L with EcoControl electronic regulation -

Model No. 10018545

Description As described above (model No. 10018544), but with EcoControl
electronic temperature regulation and membrane keypad.

Connected load 0.06 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
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OPTIMA 700 | work tables

Work tables

Dimensions ,L“ x 700 mm, 700 mm Corpus height

Description — Housing made completely of chrome nickel steel
(1.4301) / (AISI 304)
— Tightly welded top plate with lateral drain channel for
easy cleaning

Optional accessories

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further optional equipment
starting from page 103.

ModelNo.  Modellength,Linmm -
10019258 200 ]
10020158 300 L ]
10018327 400 I
10018422 500 _
10018326 600 I
10018325 800 _
10019128 1000 ]
10019134 1200 I

Intermediate lengths on request.
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The profit centre. For small and mid-sized gastronomy

It's immediately efficient and practical for the particularly demanding
everyday routines in professional kitchens: The MKN HotLine floor-
mounted appliance line features convincingly high performance despite
relatively low investment costs. And energy is also conserved in the
process.

Individually. As a block.
And as a wall unit.

Mobilising added value

It's always a reliable factor when
making your mark in the catering and
front cooking field.

It transforms your demanding jour-
neys into destinations of their own.
And you can be sure of your guests'
admiration.

Whether as an individual solution or
a block installation — HotLine utilises
the available space ideally and pro-
vides unlimited possible variations.
The line can even be used as a wall
unit.

The premium HotLine features are
also evident in the hygiene qualities
and ergonomics at workplaces. —
There are more than 35 electric and

gas appliances which can be com- - '!5.\’
bined freely and merged to a single -
compact hygienic unit using the
MKN appliance connection.

Gastro Economy sp. komandytowa .
156 o tel.: +48 12 260 26 40
GASTRO ECONOMY 3u6._42§5k0K[;§kn§Vba 163a e-mail: biuro@gastroeconomy.pl
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HotLine | Electric ranges VITRO

Electric ranges VITRO

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, each with 2.3 kW.

e Energy saving pan size recognition can be switched over to continuous power.
e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875.
e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

Electric ceramic range VITRO 2 -

1323401

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— Hob with 2 heating zones, 2.3 kW each
— Ceramic hob 305 x 540 mm

Electrical equipment

Power control, radiating heating elements with
protector @ 210 mm, electronic pan size recognition,
mains connection, IPX4

Connected load

4.6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 920 W, latent: 368 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric ceramic range VITRO 4 -

1323402

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Hob with 4 heating zones, 2.3 kW each
— Ceramic hob 700 x 540 mm

Electrical equipment

Power control, radiating heating elements with
protector @ 210 mm, electronic pan size recognition, fan,
mains connection, IPX4

Connected load

9.2 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

Optional accessories

sensitive: 1840 W, latent: 736 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,

158

when ordering (optional accessories).
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HotLine | Electric ranges VITRO

Electric ceramic range VITRO 4 and electric oven 12 GN -

Model No.

1323403

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Hob with 4 heating zones, 2.3 kW each
— Ceramic hob 700 x 540 mm
— Oven 4.55 kW

Electrical equipment

Power control, radiating heating elements with
protector @ 210 mm, electronic pan size recognition, fan,
mains connection, IPX4

Electric oven

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

Connected load

4.55 kW 2 NPE AC 400 V

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat

Accessories

1 Granite enamelled tray 172 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

Connected load

13.75 kW 3 NPE AC 400 V.
Fuse protection 3 x 32 A

Heat emission

Optional accessories

sensitive: 3432 W, latent: 1464 W

10017318

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

206117

1 Chrome nickel steel grid 172 GN

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Status 01.07.2021
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HotLine | Electric INDUCTION ranges

Electric INDUCTION ranges

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, each with 3.5 kW.

e Electronic pan size recognition, already from 12 cm body-diameter.

e Fast heat transfer, high efficiency

e Infinitely variable heating power for each heating zone using a position switch — one control lamp for
each heating zone individually aligned for keeping food warm, simmering, frying and heating up fast.
e Optionally equipped with interface for connection to an energy optimization

system according to DIN 18875.
e Optionally equipped with potential free contact.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

<€) INDUCTION

For further information
please refer to page 206.

Electric INDUCTION range 2-zone -

1323101

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

- Hob with 2 heating zones, 3.5 kW each
— Ceramic hob 305 x 540 mm

Electrical equipment

Main switch, induction generator module @ 200 mm with control
element, fan, mains connection, IPX4

Connected load

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 490 W, latent: 560 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Model No.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric INDUCTION range 4-zone -

1323103

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Hob with 4 heating zones, 3.5 kW each
— Ceramic hob 700 x 540 mm

Electrical equipment

Main switch, induction generator module @ 200 mm with control
element, fan, mains connection, IPX4

Connected load

14 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

Optional accessories

sensitive: 980 W, latent: 1120 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,

160

when ordering (optional accessories).
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Electric boiling top wok INDUCTION -

Model No.

1323106

Dimensions

500 x 700 mm, 700 mm Corpus height

Description

— Wok hob 5 kW and wok pan recognition
— Ceramic hob @ 350 mm

Electrical equipment

Main switch, induction generator module @ 270 mm with control
element, mains connection, IPX4

Connected load

5 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 350 W, latent: 400 W

10017353

1 Stainless steel wok pan

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric boiling top surface induction island

Model No.

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

1323111

Dimensions

500 x 700 mm, 700 mm Corpus height

Description

— Ceramic hob 400 x 400 mm
— Hob with 1 heating zone 10.0 kW

Electrical equipment

Main switch, surface induction generator module 325 x 325 mm
with control element, contactor, fan, mains connection, IPX4

Connected load

10 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

auImoH

Heat emission

Optional accessories

sensitive: 700 W, latent: 800 W

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Status 01.07.2021
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Electric deep fat fryers

¢ Pressed steel frying basin is seamlessly welded into the top plate with large froth over tray.

e Chrome nickel steel tubular heating elements with a low surface load for longer lasting fat,
basin with deeper, cool zone.

e Heating elements can be raised completely out of the frying basin, with holding bracket and automatic
cut off, incl. for easy cleaning.

e Thermostatic temperature regulation

e Safety temperature thermostat for reliable overheating protection.

¢ Also available with increased heating capacity.

e Safe oil drainage from the bottom via slide valve.

e Equipped as standard with interface for connection to an energy optimization system according to
DIN 18875 and potential free contact.

¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Dimensions 400 x 700 mm, 700 mm Corpus height
Description Frying basin 180 x 400 x 235 mm deep, max. 12.5 Itr.
Electrical equipment Main switch, end switch, thermostat, safety temperature

thermostat, control lamp, tubular heating elements, contactor,
mains connection, IPX4

Connected load 6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 540 W, latent: 4200 W
Accessories 1 Lid, 1 oil clarifying tray, 1 basket "L"

Optional accessories
813001 1 Oil receptacle 15 L

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Standard Higher load: 10 kW 3 NPE AC 400 V
Heat emission:
sensitive 900 W, latent 7000 W

1320321 ©
1320321B .

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).
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Dimensions 500 x 700 mm, 700 mm Corpus height
Description Frying basin 180 x 400 x 235 mm deep each, max. 2x 12.5 ltr.
Electrical equipment Main switch, end switch, thermostat, safety temperature

thermostat, control lamp, tubular heating elements, contactor,
mains connection, IPX4

Accessories 2 Lids, 2 oil clarifying trays, 2 baskets "L"

Optional accessories

206023 1 Filter basket including 40 filter bags
made of special fleece paper (216017)

813006 1 QOil receptacle 30 litres

204352 Appliance foot, 150 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Standard: 12 kW 3 NPE AC 400 V Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emiss.: sensitive 1080 W, latent 8400 W  Heat emiss.: sensitive 1800 W, latent 14000 W  protection
1320325 o 3x20A
1320325B 3 3x32A

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).

Electric deep fat fryer PARIS

Dimensions 500 x 700 mm, 700 mm Corpus height
Description Frying basin 400 x 400 x 235 mm deep, max. 30 ltr.
Electrical equipment Main switch, thermostat, safety temperature thermostat, control

lamp, tubular heating elements, contactor, end switch, mains
connection, IPX4

Accessories 1 Lid, 1 oil clarifying tray, 1 basket "P", 2 baskets "L"

Optional accessories

206023 1 Filter basket including 40 filter bags
made of special fleece paper (216017)

813006 1 QOil receptacle 30 litres

204352 Appliance foot, 150 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Standard: 10 kW 3 NPE AC 400 V Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emiss.: sensitive 900 W, latent 7000 W Heat emiss.: sensitive 1800 W, latent 14000 W  protection
1320330 o 3x16A
1320330B 3 3x32A

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).
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HotLine | Electric griddle plates and griddle pans

Electric griddle plates and griddle pans

e Supra contact heating elements for optimal heat distribution and short heating up times.
e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation

when loading with cold food.

¢ A long service life is ensured by low heating element temperature and effective heat insulation.
e Two separate heating zones with thermostatic temperature regulation.
¢ A safety temperature limiter for reliable overheating protection.
e Griddle plates with fat collecting drawer with splash protection.
¢ Griddle plates available in various frying surface finishes:
smooth heat resistant steel and the MKN PowerBlock, special sandwich material with
smoothly polished surface, half ribbed heat resistant steel or chrome nickel steel
e Griddle pans with frying pan made completely of chrome nickel steel 1.4404 (AISI 316),
frying surface made from a smoothly polished special sandwich

material (MKN PowerBlock).

e Equipped as standard with interface for connection to an energy optimization
system according to DIN 18875 and potential free contact.
¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.
Dimensions

Description

Electrical equipment

Connected load

Heat emission
Picture includes optional accessories

Optional accessories
945650
10018076

204534
204352

204252

164

> exal

For further information
refer to page 202-203.

10016950
400 x 700 mm, 700 mm Corpus height

- Frying surface of smoothly polished special sandwich material
(MKN PowerBlock)

— Appliance with one regulated heating zone

- Frying surface 300 x 540 mm

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX4

5.4 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive:1782 W, latent: 2160 W

1 Splash guard

1 Griddle plate scraper for smooth
and ribbed griddle plates

1 Fat drain plug

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Status 01.07.2021



HotLine | Electric griddle plates and griddle pans Shy

Electric griddle plate 1 SUPRA

Dimensions

500 x 700 mm, 700 mm Corpus height

Description

— Appliance with two separate heating zones
— Frying surface 420 x 545 mm

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX4

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 2376 W, latent: 2880 W

10017094

1 Splash guard

Picture includes optional accessories

10018076

1 Griddle plate scraper for smooth
and ribbed griddle plates

204534

1 Fat drain plug

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

smooth

1321103 o
1321103B

PowerBlock
special sandwich material
smooth

1321135A ©
1321136A

Please find illustrations and further
optional equipment on page 179.

half ribbed

Chrome nickel steel
half ribbed

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).

Status 01.07.2021

165

L
o
-
[
=]
(]




HotLine | Electric griddle plates and griddle pans

Electric griddle plate 2 SUPRA

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

— Appliance with two separate heating zones
— Frying surface 705 x 545 mm

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX4

Connected load

10.8 kW 3 NPE AC 400 V.
Fuse protection 3 x 20 A

Heat emission

Optional accessories

sensitive: 3564 W, latent: 4320 W

Picture includes optional accessories

945530

1 Splash guard

10018076

1 Griddle plate scraper for smooth
and ribbed griddle plates

204534

1 Fat drain plug

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/—15 mm height adjustable (4 feet)

smooth half ribbed
1321130 O
1321131 O
PowerBlock Chrome nickel steel
special sandwich material half ribbed
smooth
1321130A O

1321131A

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).
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Electric griddle pan % SUPRA -

Model No.

10013256

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— Multifunctional unit for frying, cooking and stewing
— Contents: 15 litres

— Appliance with one heating zone

— Frying surface 300 x 540, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX4

Connected load

5.4 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 2430 W, latent: 2160 W

Accessories

Optional accessories

1 Plug

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric griddle pan 1 SUPRA -

Model No.

1322507

Dimensions

600 x 700 mm, 700 mm Corpus height

Description

— Multifunctional unit for frying, cooking and stewing
— Contents: 26 litres

— Appliance with two separate heating zones

— Frying surface 500 x 540, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX4

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 3240 W, latent: 2880 W

Accessories

Optional accessories

1 Plug

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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HotLine | Electric griddle plates and griddle pans Shy

Electric griddle pan 2 SUPRA -

Model No. 1322509
Dimensions 800 x 700 mm, 700 mm Corpus height
Description - Multifunctional unit for frying, cooking, steaming and stewing

- Contents: 37 litres
- Appliance with two separate heating zones
— Frying surface 705 x 545, 100 mm deep

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection,
IPX4

Connected load

10.8 kW 3 NPE AC 400 V.
Fuse protection 3 x 20 A

Heat emission

sensitive: 4860 W, latent: 4320 W

Accessories

Optional accessories

1 Plug

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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HotLine | Electric bainmaries

Electric bainmaries

* Moulded steel basin with large corner radii — seamlessly and tightly welded into the top plate.
® Thermostatic temperature regulation — indirect heating ensures easy cleaning.
e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875
e Optionally equipped with potential free contact

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric bainmarie 1/1 GN -

Model No.

1320501A

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

Basin 305 x 510 x 215 mm deep, drain at the bottom

Electrical equipment

Main switch, thermostat, control lamp, tubular heating elements,
safety temperature limiter, mains connection, IPX4

Connected load

1.5 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

Optional accessories

sensitive: 250 W, latent: 400 W

815406

1 Rotatable water inlet tap R12"
(ill. see page 168)

10016677

1 Shelf insert

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Electric bainmarie 2/1 GN -

Model No.

1320502A

Dimensions

800 x 700 mm, 700 mm Corpus height

Description

Basin 630 x 510 x 215 mm deep, drain at the bottom

Electrical equipment

Main switch, thermostat, control lamp, tubular heating elements,
mains connection, IPX4

Connected load

3 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

Optional accessories

sensitive: 375 W, latent: 600 W

815406

1 Rotatable water inlet tap RY2"
(ill. see page 168)

10016677

1 Shelf insert (2 are required)

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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HotLine | Electric cookmarie and electric pasta cooker

Electric cookmarie and electric pasta cooker

e Welded-in basin made completely of corrosion-resistant chrome nickel steel (1.4404) (AISI 316).
e SUPRA heating system ensures short heating up times and a longer service life of the heating

elements.

¢ Variable power adjustment and thermostatic temperature regulation.

¢ \ery easy to clean because of indirect heating.
e Drain ball valve R 1%2", swivelling water inlet tap

e Equipped as standard with interface for connection to an energy optimization system according to

DIN 18875 and potential free contact.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric cookmarie 1/1 GN -

Model No.

1322603

Dimensions

400 x 700 mm, 700 mm Corpus height

Description

— A multifunctional appliance for cooking and keeping warm
— Basin 305 x 510 mm, 210 mm deep

Electrical equipment

Power adjustment switch, thermostat, control lamp, safety
temperature thermostat, SUPRA contact heating elements, relay,
mains connection, IPX4

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 900 W, latent: 1440 W

Accessories

Optional accessories

1 Water inlet tap R¥2" behind the basin

201763

1 Overflow plug

10016677

1 Shelf insert

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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Electric pasta cooker -

Model No. 1320402
Dimensions 400 x 700 mm, 700 mm Corpus height
Description Basin 305 x 510 mm, 210 mm deep

Electrical equipment

Power adjustment switch, thermostat, safety temperature
thermostat, control lamp, SUPRA contact heating elements,
relay, mains connection, IPX4

Connected load

7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 900 W, latent: 1440 W

Accessories

Optional accessories

1 perforated shelf, 1 standpipe with starch

collection plate and perforated cover,

4 baskets made of chrome nickel steel, two on the left and
two on the right side,

1 Water inlet tap R'2" behind the basin

10016886

Supplementary set for using 6 pasta baskets,
consisting of:

Perforated plug and 2 pasta baskets made of
chrome nickel steel

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Status 01.07.2021
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HotLine | Electric infra chip scuttle

Electric infra chip scuttle

¢ Moulded basins with large corner radii which are easy to clean

e Ceramic heating elements for keeping fried food hot

e Removable containers GN 1/1 with perforated shelf inserts for large capacities and dry heat

e Seamlessly and tightly welded into the top plate

e Optionally equipped with interface for connection to an energy optimization system according to

DIN 18875
e Optionally equipped with potential free contact

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric infra chip scuttle 1/1 GN -

1320601

400 x 700 mm, 700 mm Corpus height

Basin 305 x 510 mm, 215 mm deep

i 'I Model No.
— Dimensions
"l
f Description

| Electrical equipment

Main switch, ceramic heaing elements, mains connection, IPX4

Connected load

1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission

sensitive: 700 W, latent: 175 W

Accessories

Optional accessories

1 GN container 1/1-200 mm deep, 1 perforated shelf insert

10017300

1 Scoop for french fries

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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HotLine | Electric chargrills ELT

Electric chargrills

¢ Infrared heating elements ensure “clean” grilling.

¢ Radiation heating elements can be raised out for easier cleaning.

¢ Fat collecting tray can be filled with water, incl. for easy cleaning and safety drain 3" at the front.

e Optionally equipped with interface for connection to an energy optimization system according to
DIN 18875

e Optionally equipped with potential free contact

® Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Electric chargrill -

o Model No. 1321501
Dimensions 500 x 700 mm, 700 mm Corpus height
Description — Girrill surface 380 x 470 mm

— With two separately controllable heating zones

Electrical equipment

Main switch, power controller, heating elements, 1 contactor for
each heating zone, mains connection, IPX4

Connected load

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 5600 W, latent: 1225 W

Accessories

Optional accessories

2 Cast iron grates, 1 drain cock key

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric chargrill 2 -

g Model No. 10018146
L Y =
II.._' Dimensions 800 x 700 mm, 700 mm Corpus height
Description — Girill surface 580 x 470 mm

— With two separately controllable heating zones

Electrical equipment

Main switch, power controller, heating elements, 1 contactor for
each heating zone, mains connection, IPX4

Connected load

10.5 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 8400 W latent: 1838 W

Accessories

Optional accessories

3 Cast iron grates, 1 drain cock key

204352

Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252

Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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HotLine | Gas ranges

Gas range with 2 burners -

Model No. 1363404
Dimensions 400 x 700 mm, 700 mm Corpus height
Description — DN 15 (%2") gas connection required
— 1 x C-burner 3.5 kW (at the rear),
1 x D-burner 5.6 kW (at the front)
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

manual ignition and temperature control

Nominal thermal load

9.1 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 2275 W, latent: 910 W

Accessories

Optional accessories

1 Chrome nickel steel sliding grid (370 x 550 mm)

201860

1 Simmering plate for 1 burner

10016884 1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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HotLine | Gas ranges

Gas range with 4 burners -

Gas range with 4 burners and electric oven 172 GN -

Model No. 1363402
Dimensions 800 x 700 mm, 700 mm Corpus height
Description — 2 x C-burner 3.5 kW each (front right, rear left) each,
2 x D-burner 5.6 kW each (front left, rear right)
— DN 15 (¥2") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

tap switch, manual ignition and temperature control

Nominal thermal load

18.2 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 4550 W, latent: 1820 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 550 mm)

201860

1 Simmering plate for 1 burner

10016884 1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)
204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Model No. 1363403
Dimensions 800 x 700 mm, 700 mm Corpus height
Description — As described above (model No. 1363402), but with

auImoH

electric oven
— DN 15 (¥2") gas connection required

Electric oven

535 x 520 x 250 mm
Direct upper heat, indirect lower heat, 50 — 300°C

Connected load

4.55 kW 2 NPE AC 400 V. Fuse protection 2 x 16 A

Electrical equipment

Internal tubular heating element for upper heat. Indirect lower
heat controllable by a thermostat, with control lamp, control
switch and safety temperature thermostat, mains connection,
IPX4

Accessories

1 Granite enamelled tray 12 GN (530 x 520 x 40 mm),
1 Chrome nickel steel grid 172 GN

Nominal thermal load

18.2 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 6142 W, latent: 2548 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 550 mm)

10017318

1 Granite enamelled tray 172 GN
(530 x 520 x 40 mm)

206117

1 Chrome nickel steel grid 172 GN

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Status 01.07.2021
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GASTRO/ ECONOMY

HotLine | Gas griddie plates

Gas griddle plate 1

Dimensions 500 x 700 mm, 700 mm Corpus height

Description - Frying surface 420 x 545 mm
- DN 15 (%2") gas connection required

Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,
thermostat, piezoelectric ignition

Nominal thermal load 7 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission sensitive: 2450 W, latent: 2800 W

Optional accessories
10017094 1 Splash guard

10018076 1 Griddle plate scraper for smooth
and ribbed griddle plates

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

smooth half ribbed
1361101 U
1361102 o

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).
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HotLine | Gas lava stone grills

Gas lava stone grill ARGENTINA 1

Model No. 10018734
Dimensions 500 x 700 mm, 700 mm Corpus height
Description — Girill surface 320 x 510 mm
— DN 15 (¥2") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

piezoelectric ignition, gas tap

Nominal thermal load

10 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7200 W, latent: 2000 W

Accessories

Optional accessories

1 Cast iron grate, lava stones

062003

1 Girill grid

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

Gas lava stone grill ARGENTINA 2 -

Model No. 10018658
Dimensions 800 x 700 mm, 700 mm Corpus height
Description — Giill surface, 2 zone, 320 x 510 mm each
— With two separately controllable heating zones
— DN 15 (¥2") gas connection required
Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,

piezoelectric ignition for each zone, gas tap

Nominal thermal load

20 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 14400 W, latent: 4000 W

Accessories

Optional accessories

2 Cast iron grates, lava stones

062003

1 Girill grid (2 are required)

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)
204252 Appliance foot, 200 mm high, pluggable

+/- 15 mm height adjustable (4 feet)

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

Status 01.07.2021
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HotLine | work tables

Work tables

¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Work tables

Dimensions »L“Xx 700 mm, 700 mm Corpus height

Description — Housing made completely of chrome nickel steel
(1.4301) / (AISI 304)
— U-shaped connection channel, flush with top plate; tightly fitted
to the substructure, for maximum hygiene
— Directed drainage of fluids via a drip outlet in the top plate at
the front

Optional accessories

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting and finishing profiles
needed, when ordering (optional accessories).

Model width ,L“ in mm

1303701 400
1303702 500
1303704 400 with box drawer in upper structure GN 1/1-150*
1303705 500 with box drawer in upper structure GN 1/1-150*

* Does not include GN container.
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HotLine / CounterSL | Optional accessories

Optional accessories

Optional accessories for row installation from HotLine/CounterSL appliances (imperative)

203195 Finishing profile for the right 1 piece
203196 Finishing profile for the left 1 piece
203197 Connecting profiles to join two HotLine / CounterSL appliances 1 piece

Optional accessories for row installation from HotLine/CounterSL appliances (as needed)
Shelf, 150 mm deep with 30 mm cleaning joint Per running meter

975150 Wall profile, for rear wall connection, Per running meter
running z. profile dowelled to rear wall, 75 mm high

Optional accessories for HotLine appliances

845501 Wing door 400 mm, hinge left 1 piece
845506 Wing door 400 mm, hinge right 1 piece
845511 Wing door 500 mm, hinge left 1 piece
845516 Wing door 500 mm, hinge right 1 piece
845896 Wing door 600 mm, hinge left 1 piece
845901 Wing door 600 mm, hinge right 1 piece
204352 Appliance foot, 150 mm high, pluggable +/- 15 mm height adjustable (4 feet) 1 set
204252 Appliance foot, 200 mm high, pluggable +/- 15 mm height adjustable (4 feet) 1 set
10011638 Appliance on castors OPTIMA 700 & HotLine (4 pieces) 1 set

Finishing profile for the right Connecting profiles to join two HotLine appl. Finishing profile for the left
MKN-Nr. 203195 MKN-No. 203197 MKN-No. 203196

Shelf price per meter Finishing profile for wall Appliance foot
MKN-No. 975150  price per meter MKN-No. 204352 150 mm
MKN-No. 204252 200 mm

Status 01.07.2021 179
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For bistros, refreshment stands and fast food

Wherever it is essential to prepare high-quality food quickly:
The MKN CounterSL line is used for shack stands, fast-food restaurants

and self-serve buffets.

Cooperating with profes-
sionals leads to success

The CounterSL line's exceptional
success is thanks to integrating
chefs, restaurant owners and fast
food specialists early in the develop-
ment process.

Flexible. Ergonomic.
Hygienic.

CounterSL is wonderfully simple and
space-saving. Its advantages include
low appliance heights and the large
amount of storage space in the sub-
structures which can be planned as
desired. The basic line is available
with more than 35 electric and gas
appliances, even as a block and in a
row.

180

The appliance height of 270 mm is
especially practical.

An impressive connection technology
is used to join the individual modules
which are easy to clean. This means
everything stays nice and clean!
CounterSL is also an ideal specialist
for catering and front cooking.

Status 01.07.2021



Product overview

Ceramic boiling tops VITRO 182
Boiling tops INDUCTION & surface induction island 183-184
Deep fat fryers 185-186
Griddle plates and griddle pans 187-190
Bainmaries 191
Cookmarie and pasta cooker 192
Infra chip scuttle 193
Chargrills 194

Boiling tops 195
Griddle plates 196
Lava stone grills 197

Work tops 198
Substructure 199
Optional accessories HotLine / CounterSL 179
Technical information 202-206
MKN Download Area 207

TS481un0)

Status 01.07.2021 181



GASTRO/ECONOMY

CounterSL | Electric boiling tops VITRO

Electric boiling tops VITRO

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.
e Separately adjustable heating zones, 2.3 kW each respectively.
¢ Energy saving electronic pan size recognition, switchable to constant heat output.

e Mains connection with CEE appliance plug.

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.

Electric ceramic boiling top VITRO 2 -

1223401

Dimensions

400 x 700 mm, 270 mm Corpus height

Description

Ceramic hob 305 x 540 mm

Electrical equipment

Power control, radiating heating elements with protector
@ 210 mm, electronic pan size recognition, mains connection
cable with 5-channel CEE plug 16 A, IPX4.

Connected load

4.6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 920 W, latent: 368 W

Model No.

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric ceramic boiling top VITRO 4 -

1223402

Dimensions

800 x 700 mm, 270 mm Corpus height

Description

Ceramic hob 700 x 540 mm

Electrical equipment

Power control, radiating heating elements with protector
@ 210 mm, electronic pan size recognition, mains connection
cable with 5-channel CEE plug 32 A, IPX4.

Connected load

9.2 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A

Heat emission

Optional accessories

sensitive: 1840 W, latent: 736 W

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Electric boiling tops INDUCTION

Electric boiling tops INDUCTION

e Seamless and solid ceramic hob, easy to clean, 6 mm thick.

e Separately regulated heating zones, 3.5 kW each respectively.

e Electronic pan size recognition from 12 cm pan bottom diameter.

e Rapid heat transfer, high efficiency

e Infinitely variable heating power for each heating zone using a position switch — one control lamp

for each heating zone individually aligned for keeping food warm, simmering,

frying and heating up fast.
e Mains connection with CEE appliance plug.

e Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.
Dimensions

Description

Electrical equipment

Connected load

Heat emission

Optional accessories

Model No.
Dimensions

Description

Electrical equipment

Connected load

Heat emission

Optional accessories

Status 01.07.2021

<> INDUCTION

For further information
please refer to page 206.

1223101
400 x 700 mm, 270 mm Corpus height

— Hob with 2 heating zones, 3.5 kW each
— Ceramic hob 305 x 540 mm

Main switch, induction generator module @ 200 mm with control
element, mains connection cable with 5-channel CEE plug
16 A, IPX4

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 490 W, latent: 560 W

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

1223103
800 x 700 mm, 270 mm Corpus height

— Hob with 4 heating zones, 3.5 kW each
— Ceramic hob 700 x 540 mm

Main switch, induction generator module @ 200 mm with control
element, mains connection cable with 5-channel CEE plug
32 A, IPX4

14 kW 3 NPE AC 400 V. Fuse protection 3 x 25 A
sensitive: 980 W, latent: 1120 W

TS481un0)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Electric boiling tops INDUCTION EiT

Electric boiling top wok INDUCTION -

Model No. 1223106
Dimensions 500 x 700 mm, 270 mm Corpus height
Description Wok hob 5 kW and wok pan recognition

Ceramic hob @ 350 mm

Electrical equipment

Main switch, induction generator module @ 270 mm with control
element, mains connection cable with 5-channel CEE plug
16 A, IPX4

Connected load

5 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 350 W, latent: 400 W

10017353

1 Stainless steel wok pan

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric boiling top surface induction island -

Model No. 1223111
Dimensions 500 x 700 mm, 270 mm Corpus height
Description — Ceramic hob 400 x 400 mm

— Hob with 1 heating zone 10.0 kW

Electrical equipment

Main switch, surface induction generator module 325 x 325 mm
with control element, contactor, fan, mains connection cable with
5-channel CEE plug 16 A, IPX4

Connected load

10 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

Optional accessories

sensitive: 700 W, latent: 800 W

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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Please state number of connecting/finishing profiles needed, when ordering (optional accessories).

CounterSL | Electric deep fat fryers ELT

Electric deep fat fryers

* Pressed steel frying basin is seamlessly welded into the top plate with large froth over tray.

e Chrome nickel steel tubular heating elements with a low surface load for longer lasting fat,
basin with deeper, cool zone.

e Heating elements can be raised completely out of the frying basin, with holding bracket and
automatic cut off, incl. for easy cleaning.

e Thermostatic temperature regulation

e Safety temperature thermostat for reliable overheating protection.

e Safe oil drainage to the front via slide valve.

e Mains connection with CEE appliance plug.

e Also available with increased heating power.

¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Dimensions 400 x 700 mm, 270 mm Corpus height
Description Frying basin 180 x 400 x 235 mm deep, max. 12.5 ltr.
Electrical equipment Main switch, thermostat, safety temperature thermostat, control

lamp, tubular heating elements, end switch, contactor, mains
connection cable with 5-channel CEE plug 16 A, IPX4

Connected load 6 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 540 W, latent: 4200 W
Accessories 1 Lid, 1 oil clarifying tray, 1 basket "L", 1 drain cock key

Optional accessories
813001 1 Oil receptacle 15 L

Please find illustrations and further
optional equipment on page 179.

Model No. Model options Price

Standard Higher load: 10 kW 3 NPE AC 400 V
Heat emission: sensitive 900 W, latent 7000 W

1220301 : ]

1220301B o

TS481un0)
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CounterSL | Electric deep fat fryers

Dimensions

500 x 700 mm, 270 mm Corpus height

Description

Frying basin each 180 x 400 x 235 mm deep, max. 2x 12.5 ltr.

Electrical equipment

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, end switch, contactor, mains
connection cable with 5-channel CEE plug 32 A, IPX4

Connected load

12 kW 3 NPE AC 400 V

Heat emission

sensitive: 1080 W, latent: 8400 W

Accessories

Optional accessories

2 Lids, 2 oil clarifying trays, 2 baskets "L", 1 drain cock key

813006 1 Oil receptacle 30 litres
Please find illustrations and further
optional equipment on page 179.
Standard Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 1800 W, latent 14000 W protection
1220303 . 3x20A
1220303B . 3x32A

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).

Electric deep fat fryer PARIS

Dimensions

500 x 700 mm, 270 mm Corpus height

Description

Frying basin 400 x 400 x 235 mm deep, max. 30 Itr.

Electrical equipment

Main switch, thermostat, safety temperature thermostat, control
lamp, tubular heating elements, end switch, contactor, mains
connection cable with 5-channel CEE plug 16 A, IPX4

Connected load

10 kW 3 NPE AC 400 V

Heat emission

sensitive: 900 W, latent: 7000 W

Accessories

Optional accessories

1 Lid, 1 oil clarifying tray, 1 basket "P", 2 baskets "L",
1 drain cock key

813006

1 Oil receptacle 30 litres

Standard Higher load: 20 kW 3 NPE AC 400 V Fuse
Heat emission: sensitive 1800 W, latent 14000 W protection
1220305 L 3x16 A
1220305B o 3x32A

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).

186

Status 01.07.2021 @



CounterSL | Electric griddle plates and griddle pans ELT

Electric griddle plates and griddle pans

e Supra contact heating elements for optimal heat distribution and short heating up times.

e Greater heating capacity ensures even heat distribution and minimal temperature fluctuation
when loading with cold food.

¢ A long service life is ensured by low heating element temperature and effective heat insulation.

e Two separate heating zones with thermostatic temperature regulation.

¢ A safety temperature limiter for reliable overheating protection.

e Griddle plates with fat collecting drawer with splash protection.

e Mains connection with CEE appliance plug.

e Griddle plates available in various frying surface finishes: smooth heat resistant steel and
the MKN PowerBlock, special sandwich material with smoothly polished surface,
half ribbed heat resistant steel or chrome nickel steel

e Griddle pans with frying pan made completely of chrome nickel steel

1.4404 (AISI 316), frying surface made from a smoothly polished special @ POWE R
sandwich material (MKN PowerBlock). BLOCK

¢ Please find detailed information in our tender texts and data sheets in For further information
the download area at www.mkn.com/en/login. refer to page 202-203.

Model No. 1221134A
Dimensions 400 x 700 x 270 mm Corpus height
Description - Frying surface of smoothly polished special sandwich material

(MKN PowerBlock)
- Appliance with one regulated heating zone
— Frying surface 300 x 540 mm
- Fat collecting container approx. 4 litres

Electrical equipment Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection
cable with 5-channel CEE plug 16 A, IPX4

Connected load 5.4 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 1782 W, latent: 2160 W

Picture includes optional accessories

Optional accessories

945650 1 Splash guard
204534 1 Fat drain plug
10018076 1 Griddle plate scraper for smooth

and ribbed griddle plates

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

TS481un0)
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GASTRO/ ECONOMY

CounterSL | Electric griddle plates and griddle pans ELT
Electric griddle plate 1 SUPRA
Dimensions 500 x 700 mm, 270 mm Corpus height

Description — Frying surface 420 x 545 mm
— Appliance with two separate heating zones

Electrical equipment Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection
cable with 5-channel CEE plug 16 A, IPX4

Connected load 7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 2376 W, latent: 2880 W

Optional accessories

10017094 1 Splash guard
Picture includes optional accessories
10018076 1 Griddle plate scraper for smooth
and ribbed griddle plates
204534 1 Fat drain plug

Please find illustrations and further
optional equipment on page 179.

smooth half ribbed
1221103
1221103B

PowerBlock Chrome nickel steel
special sandwich material half ribbed
smooth
1221135A O
1221136A o

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).
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CounterSL | Electric griddle plates and griddle pans

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).

Picture includes

Model No.

1221130
1221131

Model No.

1221130A
1221131A

el

optional accessories

--..——.‘;{,

=
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Dimensions

Description

Electrical equipment

Connected load

Heat emission

Optional accessories
945530
10018076

204534

Model options heat resistant steel

smooth

Model options

PowerBlock

special sandwich material

smooth

Model No.
Dimensions

Description

Electrical equipment

Connected load
Heat emission

Accessories

Optional accessories

800 x 700 mm, 270 mm Corpus height

— Frying surface 705 x 545 mm
- Appliance with two separate heating zones

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection
cable with 5-channel CEE plug 16 A, IPX4

10.8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A
sensitive: 3564 W, latent: 4320 W

1 Splash guard

1 Griddle plate scraper for smooth
and ribbed griddle plates

1 Fat drain plug

Please find illustrations and further
optional equipment on page 179.

Price
half ribbed

Price

Chrome nickel steel
half ribbed

10013257
400 x 700 mm, 270 mm Corpus height

— Multifunctional unit for frying, cooking and stewing

- Contents: 15 litres

— Appliance with one heating zone

- Frying surface 300 x 540 mm, 100 mm deep

— Floor drain

— Attention: Without the recess typical for CounterSL!

TS481un0)

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection
cable with 5-channel CEE plug 16 A, IPX4

5.4 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
sensitive: 2430 W, latent: 2160 W
1 Plug

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Electric griddle plates and griddle pans ELT

Electric griddle pan 1 SUPRA -

Model No. 1222507
Dimensions 600 x 700 mm, 270 mm Corpus height
Description - Multifunctional unit for frying, cooking and stewing

- Contents: 26 litres

- Appliance with two separate heating zones

— Frying surface 500 x 540 mm, 100 mm deep

— Floor drain

- Attention: Without the recess typical for CounterSL!

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection
cable with 5-channel CEE plug 16 A, IPX4

Connected load

7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 3240 W, latent: 2880 W

Accessories

Optional accessories

1 Plug

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric griddle pan 2 SUPRA -

Model No. 1222509
Dimensions 800 x 700 mm, 270 mm Corpus height
Description — Multifunctional unit for frying, cooking and stewing

- Contents: 37 litres

— Appliance with two separate heating zones

- Frying surface 705 x 545 mm, 100 mm deep

— Floor drain

- Attention: Without the recess typical for CounterSL!

Electrical equipment

Main switch, thermostat, control lamp, safety temperature
thermostat, SUPRA contact heating elements, mains connection
cable with 5-channel CEE plug 16 A, IPX4

Connected load

10.8 kW 3 NPE AC 400 V. Fuse protection 3 x 20 A

Heat emission

sensitive: 4860 W, latent: 4320 W

Accessories

Optional accessories

1 Plug

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Electric bainmaries

Electric bainmaries

* Moulded steel basin with large corner radii — seamlessly and tightly welded into the top plate
e Thermostatic temperature regulation — indirect heating ensures easy cleaning
¢ Drain cock and key for safe water drainage at the front

e Mains connection with earthed plug

¢ Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Model No.
Dimensions

Description

Electrical equipment

Connected load

Heat emission

Accessories

Optional accessories
815406

10016677

Model No.
Dimensions

Description

Electrical equipment

Connected load

Heat emission

Accessories

Optional accessories
815406

10016677

Status 01.07.2021

1220501
400 x 700 mm, 270 mm Corpus height

Basin 305 x 510 x 215 mm deep for GN 1/1-200 inserts
(Inserts are not included in delivery.)

Main switch, thermostat, control lamp, safety temperature
thermostat, tubular heating elements, mains connection cable
with earthed plug 16 A, IPX4

1.5 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
sensitive: 250 W, latent: 400 W

1 Drain cock key

1 Rotatable water inlet tap RY2"
(ill. see page 190)

1 Shelf insert

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

1220502
800 x 700 mm, 270 mm Corpus height

Basin 630 x 510 x 215 mm deep for GN 2/1-200 inserts
(Inserts are not included in delivery.)

Main switch, thermostat, control lamp, safety temperature
thermostat, tubular heating elements, mains connection cable
with earthed plug 16 A, IPX4

3 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A
sensitive: 375 W, latent: 600 W

TS481un0)

1 Drain cock key

1 Rotatable water inlet tap R?2"
(ill. see page 190)

1 Shelf insert (2 are required)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Electric cookmarie and electric pasta cooker ELT

Electric cookmarie and electric pasta cooker

e Welded-in basin made completely of corrosion-resistant chrome nickel steel (1.4404) (AISI 316).

e SUPRA heating system ensures short heating up times and a longer service life of the heating
elements.

e Variable power adjustment and thermostatic temperature regulation.

¢ Very easy to clean because of indirect heating.

e Drain ball valve R 1%2" to the bottom, swivelling water inlet tap

e Mains connection with CEE appliance plug

e Please find detailed information in our tender texts and data sheets at www.mkn.com/en/login.

Electric cookmarie 1/1 GN -

Model No. 1222603
Dimensions 400 x 700 mm, 270 mm Corpus height
Description - Basin 305 x 510 mm, 210 mm deep

- Attention: Without the recess typical for CounterSL!

Electrical equipment Power adjustment switch, thermostat, control lamp, safety
temperature thermostat, SUPRA contact heating elements, relay,
mains connection cable with 5-channel CEE plug 16 A, IPX4

Connected load 7.2 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 900 W, latent: 1440 W
Accessories 1 Water inlet tap R'2" behind the basin

Optional accessories

201763 1 Overflow plug
10016677 1 Shelf insert
Electric pasta cooker -
Model No. 1220402
Dimensions 400 x 700 mm, 270 mm Corpus height
Description — Basin 305 x 510 mm, 210 mm deep

— Attention: Without the recess typical for CounterSL!

Electrical equipment Power adjustment switch, thermostat, control lamp, safety
temperature thermostat, SUPRA contact heating elements, relay,
mains connection cable with 5-channel CEE plug 16 A, IPX4

Connected load 7.2 KW 3 NPE AC 400 V. Fuse protection 3 x 16 A
Heat emission sensitive: 900 W, latent: 1440 W
Accessories 1 perforated shelf, 1 standpipe with starch collection plate and

perforated cover, 4 baskets made of chrome nickel steel, two on
the left and two on the right side, 1 Water inlet tap R¥2" behind the
basin

Optional accessories

10016886 Supplementary set for using 6 pasta baskets,
consisting of:
Perforated plug and 2 pasta baskets made of
chrome nickel steel

Find illustrations and further opt. equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

192 Status 01.07.2021 @




CounterSL | Electric infra chip scuttle ELT

Electric infra chip scuttle

¢ Moulded basins with large corner radii which are easy to clean
e Ceramic heating elements for keeping fried food hot
e Removable containers GN 1/1 with perforated shelf inserts for large capacities and dry heat
e Seamlessly and tightly welded into the top plate
e Mains connection with earthed plug
¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Model No. 1220601
t:li Dimensions 400 x 700 mm, 270 mm Corpus height
(incl. heating elements 440 mm high)
: Description Basin 305 x 510 mm, 215 mm deep

Electrical equipment Main switch, ceramic heating element, mains connection cable
with earthed plug 16 A, IPX4

Connected load 1 kW 1 NPE AC 230 V. Fuse protection 1 x 16 A

Heat emission sensitive: 700 W, latent: 175 W

Accessories 1 GN container 1/1-200 mm deep, 1 perforated shelf insert

Optional accessories
10017300 1 Scoop for french fries

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Electric chargrills

Electric chargrills

e Infrared heating elements ensure “clean” grilling.

¢ Radiation heating elements can be raised out for easier cleaning.
¢ Fat collecting tray can be filled with water, incl. for easy cleaning and safety drain 3" at the front.
¢ Minimal formation of smoke as the grills cover the heating elements.

e Mains connection with CEE appliance plug

* Please find detailed information in our tender texts and data sheets

in the download area at www.mkn.com/en/login.

Electric chargrill -

Model No.

1221501

Dimensions

500 x 700 mm, 270 mm Corpus height

Description

— Girill surface 380 x 470 mm
— With two separately controllable heating zones

Electrical equipment

Main switch, power controller, heating elements,
1 contactor for each heating zone, mains connection cable
with 5-channel CEE plug 16 A, IPX4

Connected load

7 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 5600 W, latent: 1225 W

Accessories

Optional accessories

2 Cast iron grates, 1 drain cock key

Model No.

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Electric chargrill 2 -

10018145

Dimensions

800 x 700 mm, 270 mm Corpus height

e s -
"'“i'.l.r;i.“".

Description

— Girill surface 580 x 470 mm
— With two separately controllable heating zones

Electrical equipment

Main switch, power controller, heating elements,
1 contactor for each heating zone, mains connection cable
with 5-channel CEE plug 16 A, IPX4

Connected load

10.5 kW 3 NPE AC 400 V. Fuse protection 3 x 16 A

Heat emission

sensitive: 8400 W latent: 1838 W

Accessories

Optional accessories

3 Cast iron grates, 1 drain cock key

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).
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CounterSL | Gas boiling tops

Model No.

Gas boiling top with 2 burners -

1263404

Dimensions

400 x 700 mm, 270 mm Corpus height

Description

— 1 C-burner 3,5 kW (at the front), 1 D-burner 5,6 kW (at the rear)
— DN 15 (¥2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
gas tap

Nominal thermal load

9.1 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 2275 W, latent: 910 W

Accessories

Optional accessories

1 Chrome nickel steel sliding grid (370 x 550 mm)

201860

1 Simmering plate for 1 burner

10016884

1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)

Model No.

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Gas boiling top with 4 burners -

1263402

Dimensions

800 x 700 mm, 270 mm Corpus height

Description

— 2x C-burner each 3,5 kW (rear left, front right),
2x D-burner each 5,6 kW (rear right, front left)
— DN 15 (¥2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
gas tap

Nominal thermal load

18.2 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 4550 W, latent: 1820 W

Accessories

Optional accessories

2 Chrome nickel steel sliding grid (370 x 550 mm)

201860

1 Simmering plate for 1 burner

10016884

1 Chrome nickel steel grid to cover
1 burner (274 x 370 mm)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Status 01.07.2021
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CounterSL | Gas griddle plates

Gas griddle plate 1

Dimensions 500 x 700 mm, 270 mm Corpus height

Description — Frying surface 420 x 545 mm
— DN 15 (¥2") gas connection required

Fittings Atmospheric burner, ignition burner, thermoelectric safeguard,
thermostat, piezoelectric ignition

Nominal thermal load 7 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission sensitive: 2450 W, latent: 2800 W

Optional accessories
10017094 1 Splash guard

10018076 1 Griddle plate scraper for smooth
and ribbed griddle plates

Please find illustrations and further
optional equipment on page 179.

smooth half ribbed
1261101 .
1261102 L

Please state number of connecting/finishing profiles needed, when ordering (optional accessories).
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CounterSL | Gas lava stone grills

Model No.

10018733

Gas lava stone grill ARGENTINA 1 -

Dimensions

500 x 700 mm, 270 mm Corpus height

Description

— Girill surface 320 x 510 mm
— DN 15 (¥2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
piezoelectric ignition for each zone, gas tap

Nominal thermal load

10 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 7200 W, latent: 2000 W

Accessories

Optional accessories

1 Cast iron grate, lava stones

062003

1 Grill grid

Model No.

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

10018657

Gas lava stone grill ARGENTINA 2 -

Dimensions

800 x 700 mm, 270 mm Corpus height

Description

— Grill surface, 2 zone, 320 x 510 mm each
— With two separately controllable heating zones
— DN 15 (¥2") gas connection required

Fittings

Atmospheric burner, ignition burner, thermoelectric safeguard,
piezoelectric ignition for each zone, gas tap

Nominal thermal load

20 kW, natural 20; 25 mbar or liquid gas 30; 37; 50 mbar

Heat emission

sensitive: 14400 W, latent: 4000 W

Accessories

Optional accessories

2 Cast iron grates, lava stones

062003

1 Girill grid (2 are required)

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,

when ordering (optional accessories).

Status 01.07.2021
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CounterSL | work tops

Work tops

¢ | engths 200, 300, 400 or 500 mm

e Other lengths available on request

¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Work tops

Dimensions "L" x 700 mm, 270 mm Corpus height

Description - Housing made completely of chrome nickel steel
(1.4301) / (AISI 304)
- U-shaped connection channel, flush with top plate; tightly fitted
to the substructure, for maximum hygiene
— Directed drainage of fluids via a drip outlet in the top plate at
the front

Optional accessories

Please find illustrations and further
optional equipment on page 179.

Please state number of connecting/finishing profiles needed,
when ordering (optional accessories).

Model length ,L* in mm

10013344 200
10013345 300
1203601 400
1203604 400 with box drawer GN 1/1-150*
1203602 500
1203605 500 with box drawer GN 1/1-150*

* Does not include GN container.
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CounterSL | stands

Stands

e MKN system stands are standardised for single appliances and combinations of the CounterSL line.
e Corpus height 430 mm, length 580 mm, 150 mm feet height
¢ Feet height adjustable by screws in studs (Optional height of 150 mm or 200 mm.)
e Base frame open on all sides with bottom, without table surface.
e Model options: chrome nickel steel. Material: 1.4301 / (AISI 304)
¢ Please find detailed information in our tender texts and data sheets
in the download area at www.mkn.com/en/login.

Dimensions "L" x 580 mm, 430 mm Corpus height

Description Housing made completely of chrome nickel steel
(1.4301) / (AISI 304)

Optional accessories

204352 Appliance foot, 150 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

204252 Appliance foot, 200 mm high, pluggable
+/- 15 mm height adjustable (4 feet)

Please state the feet required when ordering!

Model No. Price

Model length ,L* in mm

1203801 400
1203802 500
1203803 800
1203804 900
1203805 1000

TS481un0)
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Salamander

Electric Salamander VARIO Intelligence -

Model No. 10027133
Dimensions 570 x 590 x 518 mm
Description - With glass TOUCH SCREEN panel

Function for keeping food warm

Automatic switch on function with contact switch for plates
3 Individually adjustable time programmes

Manual time setting

Full or reduced heating surface setting

- IPX3

- Without plug

Connected load

4.5 kW

Type of
electrical connection

— 3 NPE AC 400 V, electrical supply provided by customer/
cable with CEE plug connector,
Recommended fuse protection: 3x 16 A

- 1 NPE AC 230V, only electrical supply provided by customer,
Recommended fuse protection: min. 20 A

- 3 PE AC 230V, electrical supply provided by customer/
cable with CEE plug connector,
Recommended fuse protection: 3x 16 A

Heat emission

sensitive: 3600 W, latent: 788 W

Accessories

Optional accessories

Including fat drip tray and grill grid, 540 x 370 mm

10013066

1 Wall bracket for Vario Intelligence

Please find illustrations and further optional equipment
on page 201.

Electric Salamander size 1 -

Model No. 10028145
Dimensions 800 x 400 x 314 mm
Inner chamber: 546 x 329 x 230 mm
Description — Housing made of chrome nickel steel (1.4301) / (304)

- 5 height levels

Electrical equipment

Power control, control lamp, radiating heating elements, electric
connection cable with earthed plug 16 Amp, IPX 2

Connected load

3.3 kW 1 NPE AC 230 V. Recommended fuse protection 1x16 A

Heat emission

sensitive: 2310 W, latent: 578 W

Accessories

Optional accessories

1 Grill grid with 2 handles

202019

1 GN-container 1/1, 20 mm deep,
not perforated (for use as drip tray)

521291

1 Frying plate

10017635

1 Wall bracket 630 x 395 x 315 mm

Please find illustrations and further optional equipment
on page 201.
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Salamander | Optional accessories

Optional accessories for Salamander VARIO Intelligence

Wall bracket for Salmander VARIO Intelligence
MKN-No. 10013066

Optional accessories for Salamander size 1

. |

GN container 1/1, 20 mm deep, non-perforated
MKN-No. 202019

Frying plate
MKN-No. 521291

Wall bracket for Salamnder size 1
MKN-No. 10017635

Status 01.07.2021
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Technical Information

\

Frying surface (3 mm) made of high-quality, extremely

rugged chrome nickel steel; Material No. 1.4404

12 mm special steel
as a power reservoir

MKN SUPRA: Aluminium b

as a heat accumulator for tr

MKN SUPRA: Chrome nickel steel-tubular

heating element for a long service life

A state-of-the-art team — PowerBlock and SUPRA

The MKN PowerBlock: This innova-
tive special sandwich material includ-
ing the SUPRA heating system is

a strong combination in all MKN
electric frying appliances (griddle
plates, griddle pans, tilting bratt pans,
bratt pans MAGNUM, pressure bratt
pans, etc.).

The frying surface is comprised of
high-quality 3 mm thick chrome
nickel steel 1.4404 (304). This means
the frying plate has an extremely long
service life, even if it is used a lot.
The rugged sandwich frying plates
are distinguished by their high resist-
ance and excellent frying qualities!
Thanks to the smooth honed surface,
even critical products can be pre-
pared with ease because the food
can be easily released and turned.

202

Less oil is required, food residue
doesn't burn, and cleaning is very
easy. The highest requirements for
hygiene and cleaning are fulfilled.

The MKN PowerBlock has large
power reserves due to the heat
accumulator made of 12 mm highly
heat-resistant special steel. Re-
heating times are particularly brief
between the frying cycles, and heat
is also retained when cooking very
large or cold amounts - there is hard-
ly any temperature drop when frying
or grilling! The entire frying surface
can be used for the production and
provides ideal browning results even
with a full load. The heat is trans-
ferred almost exclusively to the food,
which ensures a pleasant working
climate.

-

¥
-—
—

=

u;-_' MKN SUPRA: Ease of service thanks to \

individually screwed in heating rods

The MKN PowerBlock is heated by
the proven MKN SUPRA system. In-
tegrated chrome nickel steel tubular
heating elements feature extremely
effective energy transfer in a 15 mm
thick aluminium layer! As a heat
accumulator and power reserve, the
special steel located above is con-
stantly supplied with energy through
the aluminium, which is an excellent
heat conductor. This enables excel-
lent even heat distribution and fast
energy/heat transport with a very
high degree of efficiency.
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Technical Information ﬁ

Energy transport

Fryimg surface I

resistant Chrome-Mickel steel
(3 mm}; 1.4404 ‘ POWER

Heat accumulator
12 mem special steel

Hieat conductor
Block of aluminium (15 mm) SUPRA

k.-{. > Hest transmitter

POWER
B LOC Kl

¢ Robust surface

¢ High heat accumulator
e Large power reserves

e Even heat distribution

¢ Fast heat-up times

¢ |[deal heat transfer

e Extreme ease of service
¢ Long service life

Electric griddle pan Electric tilting bratt pan with side
frame, 3/1 GN manual tilting

Temperature distribution (€.g. electric griddle plate)

@ SUPRA

e Even heat distribution
even when used a lot

e Fast heat-up times

¢ |deal heat transfer

e High heat accumulator/
large power reserves

without MKN SUPRA with MKN SUPRA e Extreme ease of service

¢ Long service life

SUPRA  MKN surface heating system m
as a component of

203
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Technical Information ﬁ

M |/< I\I \// \ : Electric tilting quick boiling kettle

100 L manual tilting

Electric quick boiling kettle 1
(rectangular)

MKN VAPRO - Fast and economical

MKN quick boiling kettles with the With their three selectable cooking

MKN VAPRO energy system feature  levels for heating up, simmering and

a steam generator which — compared  keeping food warm, MKN electric VAPRO
to the traditional heating method - quick boiling kettles guarantee ideal

enables faster energy transfer thanks functioning and precise control of the

to its considerably lower filling vol- cooking processes for the operator.

ume.

Faster heating up times with signif-
icant energy savings: The level of
water in the steam generator is au-
tomatically monitored and controlled
so that handling is simplified and ser-
vicing is reduced. This is a significant
relief for personnel and maintenance
costs.

MKN VAPRO:

- Economical use of water
and energy

- Shorter heating up times

- High security for the operator
and investor

- Eases workload of personnel
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GASTRO,/ ECONOMY

Technical Information

Kettle lid:
%Zﬂ?;?eﬁged Container moulded from
, one piece of molybdenum

\ ¢+ stabilised steel
1

Pressure gauge

Pressure monitor
Temperature
regulator

Safety valve
for exceeding
of pressure

Emptying of
cooked food

Automatic water
level control

Automatic water
introduction (feed)_

I
Emptying

Gas quick boiling kettle Electric quick boiling kettle 100 L
60 L round

e Low energy consumption. ¢ Needs little maintenance.

¢ Very short heating up times. ¢ L ow maintenance costs.

¢ Almost closed system. ¢ As standard in all MKN quick
e Automatic water level control. boiling kettles and electric

e Automatic pressure regulation. rectangular kettles.

e Easy to use.
¢ Long service life of kettle.
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Technical Information

MKN Induction — purposefully conserving energy

The wide range of the original MKN
induction - surface induction,
surface induction islands (400 x 400
mm) and point induction combines
long service life with high economic
efficiency! preparing very sensitive foods.

Due to the direct operation, heating
up and reaction times are lowered
substantially, and output can be

Because only the pan is heated,
considerable energy is saved and
significantly less heat is transferred
into the room with this future-fit MKN

burn onto the hot plate because it
can be easily wiped off!

technology.
Heating up times
Efficiency for 1 L water
Open gas @ -
burner approx. 55% 5 min

Soiid hot plate [I approx. 58%
MKN Induction _ approx. 90%

- 3.1 min

_ ~— - --- Magnetic
9 pan bottom

- — - - -~ Ceramic hot plate
_ - — ===~ Induction spool

————— Operating unit
[2a=48 krz Induct
: 50/60 Hz nduction

_____________ generator

2.8l GASTRO,/ ECONOMY

Gastro Economy sp. komandytowa
ul. Zakopianska 163a
30-435 Krakow

controlled precisely. This is especially
advantageous for the requirements of

Easy to clean; food residue does not

INDUCTION

e Fast amortisation.

e Low energy consumption.

e Environmentally friendly.

e Short heating up and
reaction times.

e Excellent for sensitive foods.

e Easy to clean.

MKN Induction:

¢ Pan size recognition from
12 cm bottom diameter

e Heating power can be pre-
cisely adjusted in 15 steps
individually aligned for
keeping food warm,
simmering, frying and
heating up fast.

¢ Quick recognition of over-
heated pans, automatic pow-
er adjustment to protect cook-
ware, hot plate & inductor.

tel.: +48 12 260 26 40
e-mail: biuro@gastroeconomy.pl



MKN Download Area

Please find the MKN Partner Login Area under www.mkn.com:

MKN Login Area

Char bogan e B i farvL, s PR RN R TR T et AR el BEgn
ol aminT far-giy sernd -an @ man bn eEoioko s

Partner Login

For commitants ard sonice pornmes

)

You can obtain your login data
from the MKN sales department
Telephone: (+49) 5331 89-0 or
E-mail: export@mkn.de

You will find all the relevant documents for our appliances:

¢ Planning drawings in DWG, DXF, PDF formats and also in BIM file format
e Operating instructions and installation manuals as PDF files
¢ Brochures and appliance images

¢ Hygiene certificates and safety data sheets
(for WaveClean cleaning system and
two-in-one cleaning cartridges)

¢ Texts for invitations to tender & data sheets

e There is a convenient search function in the
"Modular Cooking Technology" category

-> simply search appliance names or
item numbers directly
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General sales, delivery, assembly and payment conditions of MKN

1. In General: Our general sales, delivery, assembly and payment conditions are
valid for all business relations, sales and other legal transactions in so far as other
conditions have not been agreed in writing.

The general conditions of sale and purchase of the purchaser /orderer do not apply.
Orders, verbal undertakings, assurances, etc. including those given by our on site or
travelling representatives are invalid without our written confirmation.

The customer contractually agrees to engage a local disposal company to dispose of
transport packaging in compliance with packaging regulations.

We pledge to bear the associated costs in return, in so far as no other agreement
has been reached, in form of a proportional credit note in accordance with trade
organisation stipulations.

2. Offers, sales contracts and prices: Our offers are subject to confirmation. The
prices given in our offers or order confirmations only apply with acceptance of
the offered or confirmed quantum, plus value added tax. For transactions from
merchants we apply the price on the day of delivery. Also with transactions with non
merchants when the service taken is a part of a continuous obligation or the service
is to be brought more than four months after concluding the contract.

Custom made electric tubular heating elements are subject to long or short delivery.
The delivery takes place ex factory plus packaging costs in accordance with the latest
MKN price list. The goods are packed on our terms in accordance with customary
trade standards unless expressly agreed otherwise. Extra charge will be made for
special packaging. We do not take packaging back and it does not benefit from any
credit note.

3. Delivery dates: The delivery date contained in an offer and / or order confirma-
tion is to be understood as guide date unless it is specifically stipulated as binding.
Delivery periods begin with the order confirmation, but never before clarifying all
details of the models ordered and the submission of all necessary certificates and
fulfilment of all obligations for which the purchaser/ orderer is responsible.

Events involving “force majeure” give us the right to delay delivery for the duration
of the problem, or to partially or fully step down from the part of the contract
that has not yet been fulfilled. “Force majeure” includes strikes, lock-outs, demon-
strations, power shortages, fire, road closures, disruption related to a pandemic,
interruptions to business operations or disruption of transportation and any other
events beyond our control.

The purchaser /orderer must accept delayed deliveries. In the event that we are
responsible for the delay the purchaser/ orderer must give us an acceptable deliv-
ery extension. If delivery does not take place in the extended designated time, the
purchaser/orderer can step down from the contract, if the goods have not been
declared ready for dispatch.

Claims are excluded in case of business with commercial organisations, spare parts
purchases or the withdrawal from a contract as a result of delay or non fulfilment;
arising from the impossibility of providing the service, positive contract violation,
from fault when concluding the contract and from impermissible actions, except
as a result of deliberate or gross negligence on our part. In the case of transactions
with non merchants, claims for non fulfilment as a result of delays or impossibilities
are limited to a maximum of 10% of the relevant part of the total delivery; which, as
a result of the delay or impossibility, could not be delivered on time or could not be
delivered in full compliance with the contract, in cases where we were not respon-
sible for deliberate or gross negligence.

4. Dispatch, risk transfer: We send the goods at the purchasers/ orderer's own risk
without transport insurance unless we receive an order from the purchaser/orderer
in their name and at their expense to insure the goods against theft and transport
damage.

The goods are considered delivered according to contractually agreed conditions
once the goods have been transferred to the freight or haulage company, at the
latest when leaving our factory. Goods which have been declared ready for dispatch
must be collected immediately. If not, we have the right to dispatch the goods at the
risk and cost of the purchaser/orderer, or, if we consider it appropriate to store the
goods for a fee which is implemented immediately. The goods are to be unpacked
immediately. Any goods showing signs of transport damage are not to be refused
or sent back.

The damage must be reported after delivery and confirmed by the transport
company within the following periods.

Post within 24 hours, freight/haulage contractor within 4 days, others within 7 days.

5. Payment: Our invoices are payable in full within 15 days from date of invoice,
provided that another period of time has not been agreed and all other due invoices
have been paid. The right to withhold payment or offset or transfer obligations is
excluded.

In the case of customised appliances, 1/3 of the total price must be paid on
confirming the contract, 1/3 when the goods are declared for dispatch, and 1/3 with-
in 15 days after the invoice date.

Bills and checks will only be accepted for payment although we are not obliged to
accept this form of payment.

Once the payment deadlines have been exceeded, the open invoice amounts will
accrue interest amounting to 4.5 % p.a. over the valid bank rate of the Deutsche
Bank. No interest is paid in prepayments.

All claims will be deemed due immediately, independent of the terms of accept-
ed and credited bills, when payment conditions are not complied with or when
circumstances come to our attention which, according to our professional com-
mercial opinion, justify downgrading the creditworthiness of the purchaser/orderer.
Under these circumstances we are then justified, not withstanding additional legal
rights, to authorise that remaining deliveries only be executed on receipt of advance
payment, or to demand appropriate security, or to take possession of delivered
goods subject to retention of ownership, without taking advantage of the right to
withdraw from the contract. Furthermore we also have the right to withdraw from
the contract after issuing an appropriate extension or to demand damages for non
fulfilment. If we are commissioned to plan, develop, design and/or to manufacture
customised articles we will charge the engineering services according to HOAI (pro-
fessional fees for architects and engineers).

6. Retention of ownership: All of the goods supplied by us including goods on com-
mission remain our property until all claims have been fulfilled, including simul-
taneously or subsequently concluded contracts. The retained ownership is held as
security until the balance has been received in the case of open invoices. Processing,
finishing and installation prior to payment do not bind us in any way.

In the case of goods installed to become major components of a property of a third
party, the purchaser /orderer transfers his claim to us with respect to the property
investor to the amount equivalent to the purchase price/payment. The purchas-
er/orderer must only inform the final customer of our retention of ownership if
we deem this appropriate and the same applies to the transfer of claims. Once all
claims have been paid in full the ownership of the reserved goods is transferred to
the purchaser/orderer.If the purchaser/orderer incorporates the reserved goods into
goods which are not our property, this transfers co- ownership of the new article
in proportion to the value of the reserved goods to the value of the other goods.
The resulting co-ownership rights are valid as reserved goods in the sense of these
conditions. Resellers have the right to sell the delivered goods within standard trans-
actions .However pledges or security agreements on reserved goods are excluded in
all cases. The purchaser must inform us immediately in writing about any pledges or
detraction from our security rights caused by third parties.

When the value of existing securities applying to us exceeds 20%, the purchaser/
orderer can oblige us to release the securities that we deem fit.

7. Return of goods: The return of customised goods or goods manufactured
especially to the requirements of the customer is excluded. In the event that an ex-
ception is made and we take back series products then only on previously expressly
agreed terms and with a flat rate reimbursement charge of up to 20% of the charged
value of the goods. Our entitlement to claim higher damages actually incurred shall
remain unaffected.

This does not legally bind us to accept the return of properly delivered goods.

8. Warranty and notice of defects: Notice of defects must be given by the purchas-
er/ orderer immediately or at the latest within 8 days of receiving the goods at the
designated location, unless shorter deadlines are stipulated by law, and in so far
as the goods are still in delivered condition. Notice of defects must be given in
writing stating the precise defect. Defects which despite careful investigation can-
not be identified till the deadline has run out must be reported immediately after
identification in a formal written complaint, or at the latest before 3 more days have
passed. The information dead line given in section 4 applies to transport damage.
Warranty claims against us run out 12 months after risk transfer.

Warranty claims no longer apply when the delivered goods are operated in violation
of our instructions, are repaired without our permission by non company staff, or
after determination of a fault continue to be used, are modified, or continue to
be installed. The same also applies when the purchaser /orderer does not give us
the opportunity to access the fault ourselves or does not send the goods at our
request carriage paid and well packed back to the factory for repair. The liability
for faults excludes normal wear and tear, as well as damage not attributable to us
after passage of risk arising from improper or negligent treatment, excess physical
stressing, unsuitable operating materials, faulty construction work and chemical,
electro-chemical, electrical or similar influences that are not our fault.

We provide a warranty for the products of subcontractors, in so far as they are not
incorporated in our final product, by transferring our rights to make claims against
subcontractors. This transfer of rights is agreed herewith.

Furthermore, no warranty is provided for damage caused by repairs carried out on
the delivered goods by a third party without our permission. If repair by a third
party is authorised, the defective parts shall be replaced. Whereby in every case the
objectionable part must be sent to us carriage paid for assessment and in so doing
become our property. Other costs for travel, assembly etc. are not borne by us. We
have the authority to make available replacement goods with a similar current value,
on a case by case basis, or to take back goods in return for the invoiced amount,
whereby all other claims for damages become null and void.

All other rights not expressly laid down in these conditions, and in particular claims
for damages arising from impossibility, delay, violation of supplementary contrac-
tual obligations, improper handling, are excluded in so far as is legally permissible,
except when they are caused by deliberate or gross negligent contract violation on
our part.

Diagrams, weights, dimensions, also those given in drawings, descriptions etc; in
price lists, brochures, printed matter etc. are not binding and are therefore not
subject to claims for liability.

9. Export deliveries: deliveries to other countries take place exclusively in accordance
to regulations based on German law and only in response to payment in advance or
by transfer of an irrevocable commercial letter or credit.

10. Assembly and repairs: If assembly is part of the scope of the contract, then
adherence to all obligatory delivery times are conditional upon completion prior to
assembly of all the brick laying, electrical or other preparatory work required, so that
assembly can be carried out without delay. If assembly or commissioning is delayed
due to conditions on site for which we are not responsible then the associated addi-
tional costs must be carried by the purchaser/orderer.

Delivery and assembly are considered to be accepted at the latest at the time of
commissioning or upon receipt of our final invoice.

On site work (creating openings in walls and ceilings, bricklaying, electric or gas
installation work) must be carried out by or on behalf of the customer at the
customer’s expense. The purchaser /orderer is liable for the fault free work car-
ried out on site in advance and exempts MKN from the responsibility of check-
ing the work or any other obligation regarding warranties. All auxiliary work forces
and equipment required for unloading, further transport to site, installation and
assembly shall be made available free of charge by the customer in so far as not
expressly agreed otherwise in writing.

11. Place of fulfilment and court of jurisdiction: The place of fulfilment for the
delivery is our factory. In the event of dispute, including disputes involving bills
and cheques, in so far as the customer is a fully qualified merchant, legal person
according to public law, or a public law special asset; the place of jurisdiction will be
the lower court in Wolfenblittel, independent of the value of the disputed item, or,
if we consider appropriate the upper court in Braunschweig.

12. Miscellaneous: In the event that any of the aforementioned provisions are or
become invalid, they shall be replaced by regulations which come closest to the
commercial purpose of this contract giving appropriate consideration to the inter-
ests of both parties.

MKN
MASCHINENFABRIK KURT NEUBAUER GmbH & Co. KG
38300 Wolfenbuettel / Germany
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