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Weinnovate cooking

XXLINE

General characteristics

The XXLine is a large range for professional cooking including 6
functional units, which are flexible and particularly suitable for
high-performance catering.

A perfect synthesis of efficiency, productivity and modern technology
for catering.

Technical/functional characteristics

SIZE: 65x92x87 h cm

MACHINE BODY: AlSI 304
TOTAL POWER: 12 Kw

BASIN LIFTING: motorised
WATER FILLING: automatic
BASIN CAPACITY: 20 It

BASIN: steel

BASIN SIZE: 33x59x16,5 cm
SAFETY THERMOSTAT
HEATING: electric with AISI 304
reinforced heaters immersed in
cast aluminium, with thermostatic
adjustment from 50 to 300 °C.
POWER SUPPLY: 400V 3N 50/60Hz

KITCHENS

XXLINE
Model Code
SDMCP65E CR0957049

ALL-IN COOKING CENTER

Technical Data

Model SDMCP65E
Width (mm) 650,00
Depth (mm) 920,00
Height (mm) 900,00
VOLUME 0,54
WEIGHT 0,00
SUPPLY

Gas power

Electric power

Internal ovens dimension
OVEN CAPACITY

Plate dimensions (mm)
TANK DIMENSIONS

Tank capacity (1)
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Gas connecton

Electri

c connecton

Cold water connecton

Hot water connecton
Cold soft water connecton

KEY
E power supply

G gas connection
H20 water inlet
S water outlet

Drain (@)
2° Drain (@)
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