


Questa serie prevede un
modello per
installazione a sbalzo o
a ponte e vari modelli
monoblocco con basi aperte,
armadietti neutri e riscaldati,
forni a gas ed elettrici.
Rivestimento esterno e piano di
lavoro in acciaio inox AISI 304
18/10.
Piano di lavoro
stampato, con invaso e bordo
anteriore arrotondato.
Cassetto raccogligocce estraibile
in acciaio inox.
Piedini in acciaio oinox
regolabili in altezza.

Piani di lavoro: Piastra di
cottura in ghisa di grosso
spessore (in unica fusione) con
angoli arrotondati ed inserto
centrale estraibile. Bruciatore

circolare in acciaio inox.
Bruciatore pilota con
accensione piezo.

Accensione dei bruciatori
tramite fiamma pilota
(standard); accensione eletirica
dei bruciatori (optional).
Rubinetti gas valvolati con
dispositivo di sicurezza

a termocoppia.

Forni a gas: Camera di

cottura (GN2/1) in acciaio inox.

Guide portateglie estraibili per
una completa pulizia. Suola in
ghisa nervata. Bruciatore
tubolare in acciaio inox.
Regolazione della temperatura
(da 95 a 340°C) a mezzo di

valvola termostatica.

Forni elettrici:

Caratteristiche generali come
quelli a gas ma con suola

in acciaio inox, resistenze
corazzate sia sul cielo che sotto
la sula della camera,
regolazione della temperatura
(da 80 a 310°C) a mezzo

di termostato collegato ad
interruttore tripolare. Termostato
0Odi sicurezza.

TUTTAPIASTRA

SOLID TOP RANGES
GLUHPLATTENHERDE
PLAQUES COUP-DE-FEU

GB Available as a sole top,
for cantilever or
“bridge” applications or, in a
wide selection of floor standing
combinations with underlying:
open storage base, ambient or
electric heated cupboards, gas/
electric heated ovens.
Exterior cladding and top in
AlSI 304 18/10 quality stainless
steel. Tops have a radiused front
edge and a pressed spillover
chennel surrounding the cooking
plate, with direct drain to a front
removable retainer.
Cooking plate is in one piece
rugged cast iron, with
chamfered edges and lift off
centre ring. The solid top is
provided with a single
circular, stainless steel burner,
controlled by a pilot with
piezo ignition.
Burners ignition by pilot flame
(standard); electric ignition on
request.
Gas flow is controlled by heavy
duty brass cocks, complete with
safety flame failure device.

Gas ovens: GN2/1 size,

are constructed in stainless steel
and fitted with ribbed cast iron
base plates.

Tray slides are easily

removed to facilitate

cleaning. Burners are tubular
type and constructed in stainless
steel. Gas flow is controlled by
thermostatic valve with flame
failure device; oven
temperatures can be adjusted
from 95° to 340°C.

Electric ovens: have the same
construction and

features as gas versions except
the base plate, which is in
stainless steel.

Heating is by means of
armoured elements, fitted to the
base and top of the chamber.
Temperature

(adjustable between 80° and
310°C) is controlled by

a thermostat connected to

a selector switch and the oven is
fitted with a high limit safety
thermostat too.

D Diese Serie beinhaltet ein
Modell zur “Briicken” - oder

Bodenfreie-Aufstellung sowohl
verschiedene Modelle mit
offenem Schrankraum, Neutral-
o. Warmefach, Gas- oder
Elektrobackofen.
Aussenverkleidung und
Abdeckung ganz aus CNS
18/10. Tiefgezogene
mit Uberfallrand und
aberundete Vorderkante.
Ausziehbarer
Fettauffangbehlter aus
Edelstahl. Hohenverstellbare
Fsse aus Edelstahl.

Arbeitsfléche:

Gluhkochplatte aus Gusseisen,
von befréichtlicher Dicke (aus einem
Teil) mit abgerundeten Kanten und
herausnehmbare Ringeinlage in
der Mitte.
Hochleistungs-Kreisbrenner aus
Edelstahl.

Zindflammenbrenner mit

piezo Zindung.

Brenner serienmdissig mit Piloflamme;
auf Anfrage mit elekirischer
Piezoziindung.

Vollziindgesicherte Gashéhne mit
thermoelektrischer Zundsicherung.

Gas-Backéfen:

Muffelraum (GN2/1) aus
Edelstahl. Herausnehmbare
Einschubleisten zur leichten
Reinigung. Boden aus Gusseisen
mit Rippen verstérkt.
Rohrbrenner aus Edelstahl.
Temperaturregelung (95-340°C)
mittels Thermostatventil.

Elekiro-Backéfen:

Ausfihrung wie bei Gas-Version
jedoch mit Edelstahl-
Backofenboden. Heizkérper an
der Ofendecke und unterhalb
des Ofenbodens angebracht.
Temperaturregelung (80-310°C)
mittels Thermostat, an dreipoligem
Schalter verbunden, und
Temperaturbegrenzer.



Gamme qui

comprend un modeéle
pour installation suspendue
ou & “pont” ainsi que
différents modeles sur
placards neutres et chauds,
fours & gaz et électriques.
Habillage éxterieur et plan de
travail en acier inox 18/10.
Plan de travail embouti, avec
systéme antiécoulement et
bord antérieur arrondi.
Tiroir & graisse amovible
en acier inox. Pieds réglables
en hauteur en acier inox.

Plans de travail: Plaque
coup-de-feu en fonte de forte
épaisseur (en fusion unique)
avec bords arrondis et rond
central mobile.

Broleur circulaire en acier
inox. Allumage de la veilleuse
par systéme piézo.

Allumage broleurs avec
flamme pilota (standard);
allumage electrique des
broleurs (optional).

Réglage du gaz par robinet
avec sécurité & thermocouple.

Fours & gaz: Chambre de
cuisson (GN2/1) en acier
inox. Glissiéres support

de grilles amovibles pour
faciliter le nettoyage.

Sole en fonte nervurée.
Broleur en tube d’acier inox.
Réglage de la température
(95 - 340°C) par une valve de

sécurité thermostatique.

Fours électriques:
Caractéristiques générales
comme la version & gaz mais
avec sole en acier inox,
resistances blindées au-dessus
et au-dessous la sole du four.
Réglage de la température
(80 - 310°C) par thermostat
connecté & un inferrupteur
tripolaire.

Thermostat de sécurité.
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A lato: tuttapiastra a gas

mod. TG96FPS con due

fuochi aperti.

A sinistra: tuttapiastra a gas
mod. TG94FPS con forno a gas.
Piastra di cottura in ghisa

in unica fusione, con angoli
arrotondati.

Alongside: gas Solid Top Range
(mod. TG96FPS) with 2 open
burners.

On the left: gas Solid Top Range,
model TG94FPS, on oven.

One piece cast iron cooking
plate with chamfered edges.

Daneben: Gas-Glishplattenherd
Mod. TG96FPS mit 2 offene
Flammen.

Links, Gas- Glihplattenherd
Mod. TG94FPS mit Backofen.
Einteilige Glihkochplatte
aus Gusseisen mit
abgerundeten Kanten.

A cété: plaque coup-de-feu
gaz mod. TG96FPS

avec 2 feux vifs.

Ag he: plaque coup-de-f
gaz mod. TG94FPS avec four.
Plaque de cuisson en fonte,
en fusion unique, avec
bords arrondis.

Particolare del cruscotto.

Vano nevutro attrezzato

(su richiesta) per

contenimento griglie / teglie GN 1/1.
Forno con camera di cottura

in acciaio inox.

Detail of the fascia panel.
Cabinet base fitted (on request)
with tray slides to accept GN 1/1
grids / trays.

Stainless steel oven.

Frontblendedetail.
Unterbau zur Aufnahme
(auf Anfrage) von GN 1/1
Bleche / Roste ausgestattet.
Backofenmuffelraum

aus Edelstahl.

Détail du panneau frontal.
Meuble neutre équipé

(sur demande) pour

accueillir supports

grilles / plaques GN 1/1.
Chambre de cuisson en acier inox.



Tuttapiastra a gas

mod. TG94APS con armadietto.
Dotata di bruciatore circolare
in acciaio inox e bruciatore
pilota con accensione
piezoelettrica.

Model TG94APS gas Solid Top
on ambient cupboard. Heated
by means of a circular stainless

Iburner, with pi lectric

ignition.
burners.

Gas-Glihplattenherd

Mod. TG94APS mit Schrank.
Beheizung durch Hochlei: g
Kreisbrenner aus Edelstahl un
Ziindflammenbrenner

mit piezoelektrischer
Zindung.

Plaque coup-de-feu

gaz mod. TG94APS

avec placard. Brileur
circulaire en acier inox

et veilleuse avec allumage
piezo-électrique.



TG94GPS TG94APS TG94FPS TG94EPS TG96FPS TG96EPS
900 1350
Entrata gas 1/2" Gc
© Gas inlet 1/2" Ge
o - Gaseingang 1/2" Ge
©, S © & Arrivée gaz 1/2" Ge
9 §I§ @ g{g Entrata cavo elettrico
" 22 Electric cable inlet
- - Elektrokabeleintritt
TG94GPS/TG94APS TGO6FPS Arrivée cable d'aliment.
TG94FPS/TG94EPS TG96EPS
DIMENSIONI / DIMENSIONS 6
MASSE / DIMENSIONS b))
POTENZA/ POWER RATING CONSUMO / CONSUMPION POTENZA / POWER RAT.
MODELLO LEISTUNG / PUISSANCE GASANSCHLUSSWERT / CONSOMMATION | Tensione d'aliment. | Cavo aliment. | LEISTUNG / PUISSANCE
MODEL Es:ernel gorno Electrics Elec. cable
MODELL Aﬁsesrg: B;:l?ofen Spannung Anshlussleitung
MODELE s Faur Bruciatori Metano L Metano H G.PL. Tension d'aliment. | Cable d'aliment. | Forno
© Bumers Tot, |Natural Gas L |Natural GasH | LP.G. ) Oven Tot
Brenner * |Erdgas L Gaz |Erdgas H Flussiggas Backofen .
Braleur Naturel L Gaz Naturel H | Gaz Liquide Four
LxPxH LxPxH D E L F
om om 55kW | 7KW |17.5kW| 8kw kW mc/h mc/h kg/h Nr. x mmq kW kW
TG94GPS 90x90x90 1 17.5 2.15 1.85 1.38 1/N/PE AC 230V 3x15
TG94APS 90x90x90 1 17.5 2.15 1.85 1.38 1/N/PE AC 230V 3x15
TG94FPS 90x90x90 | 54x71x29 1 1 1255 3.13 2.70 2.01 1/N/PE AC 230V 3x15
TG94EPS 90x90x90 | 54x71x29 1 17.5 2.15 1.85 1.38 3/N/PE AC 400V 5x25 5 5
TG96FPS 135x90x90 | 54x71x29 1 1 1 1 38 4.67 4.02 3.00
TG96EPS 135x90x90 | 54x71x29 1 1 1 30 4.67 4.02 3.00 3/N/PE AC 400V 3x15 5 5

(*) Il cavo di alimentazione deve essere del tipo HO5 RN-F o HO7 RN-F / Cable insulation must be type HO5 / RN-F or HO7 RN-F
Leitung mit Gummihiillung des Types HO5 RN-F bzw. HO7 RN-F / Le cable d'alimentation doit itre du type H05 RN-F - HO7 RN-F

F = Bruciatore forno / Oven Burner / Ofenbrenner / Brileur four

L = Bruciatore tutta piastra / Solid top burner / Gliihplattenherdbrenner / Brileur plaque coup de feu

(°) Apparecchiature con camino scarico fumi antivento / Models which need down draught diverter flue risers when required by specific norms / Gerate die ein Abgaskamin mit

Stromungssicherung It. den geltenden Normen vorsehen / Appareils pour lequels il faut prévoir un mitre avec anti-refouleur selon les normes en vigueur.
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s at any time without notice.
d'efffectuer des variations a tout moment sans préavis.

| dati riportati sono indicativi. L'Azienda si riserva di apportare in qualsiasi momento variazioni senza preavviso. / The information herein is indicative and not binding. The company reserves the right to make alte
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