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Middleby is one of the world' s leading manufacturers of commercial
kitchen equipment, civilian kitchen equipment, and food processing
equipment. There are more than 90 world famous brands in the three
business units.
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A el MIDDLEBY Cornpany Brand Introduction
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From the launch of the thor panini grill in 2001, thor cooking equipment has developed into a broad range of commercial cooking
solutions. Thor delivers value in commercial foodservice equipment by combining simplistic design with superior manufacturing
processes. We back up our value with exceptional performance and quality by providing high level workmanship and high quality
componentry.

Middleby food service equipment is committed to providing total customer satisfaction. By offering an extensive range of gas and
electrical counter-top and freestanding cooking equipment, thor is able to provide a total solution to your commercial kitchen
needs.

Contact grills, toaster grills, conveyor toasters, hot dog rollers, griddles, warming equipment, char broilers, hot plates, fryers,
salamanders, ovens.

Thor knows the demands of the commercial kitchen and is committed to providing you with the highest quality product and the
lowest possible price. Efficiency, profitability and reliability are the key to a successful kitchen and we guarantee you will not be
disappointed in thor.
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Panini Grills =Xiatl &7l

sk =338 Single Panini grill
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Panini Grills

=
#EModel = {F X1 Capacity/Cooking Area FA 2% 2 #J Electrical = %7 Cooking surface %#EN(kg) #li&Dimensions(mm)
\r KL02315 210 x 226mm 220V, 50 Hz, 1.35kW, 6.1 A EAE 14.5  290(W)X395(D)X210(H
} ) \ﬁl Rib top Rib bottom
Griddle KL02316 210 x226mm 220V,50Hz, 1.35kW, 6.1 A Flamépi?&ﬂom 14.2 | 290(W)X395(D)X210(H)
5 oy
_______________________________________________________________________________________________________________ KL02317 210 x 226mm 220V,50 Hz, 1.35 kW, 6.1A  LIHL TP 145 290(W)X395(D)X210(H)
e . €  Features J
,E\\I'{ L}F*}-ll 9:'_ B%Et@x‘k)j B NGl m Stainless steel construction . ‘ _
Crepe Maker " EBRARTREGHRERELORATTIRBRE " Peat distribation and fast recovery s Frovide superier
Ad t b| S | d G || " ERTHFAMRERLE, KOPD B Heavy duty counter balance handle and hinge system with
............................. Jusaeaamanerrls B EESEE:100°C-300°C tension adjustment
B ST E R B Temperature range:100°C-300°C
B 45 B8 b =, B Thermal overload protection
‘k’E‘}(}j ? EU = EE%&*I#J*D AT B Thermostat control and indicator light
7N m AR B Cleaning accessories

Fryer

EasSL=3Z3A#1 Single Panini grill

ZIr =@ " ——
Conveyor Toaster Pasta Cooker « .
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" 7 —Vv —v j?
] J
h
EEEKF  HXH
Salamander Grill Waffle Maker
HH, (RIRE o
. -
Hot Dog Roller Pie Warmer
ASModel I {F[X 15 Capacity/Cooking Area FE 255 % Electrical =¥ Cooking surface ##EN(kg) #4&Dimensions(mm)
NI Ze == N N
”?"ﬁi 7j E\'lﬁ '531:5 KL02380 300 x 226mm 220V, 50 Hz, 2.0 kW, 9.1A Ribg;’ﬂgﬁmm 19.3  380(W)X395(D)X210(H)
Oil Filter UVC Sterilizer KL02381 300 x 226mm 220V, 50 Hz, 2.0 kW, 9.1A it o 19.6  380(W)X395(D)X210(H)
&
e e Fostures)
Iﬁ = *E m RNEFWME B Stainless steel construction
ape . M g = =] Ry i 355 o B Semi embedded elements in castiron plates provide superior
UVC sterilizer cabinet " ERAATREGRRERGAOASARREEE heat distribution and fast recovery
" Eﬂ$1§1$$ﬁ%ﬂ€y%§?§%, AT B Heavy duty counter balance handle and hinge system with
'''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' B RESEE:100°C-300°C tension adjustment
m BT ERP B Temperature range:100°C-300°C
‘B 1% B8 4 —, B Thermal overload protection
m R 2 R IR IR KT B Thermostat control and indicator light
m EIERH B Cleaning accessories




=Xath &5 Panini Grills

Panini Grills =Xiatl &7l

BasL=3Zia#l Single Panini grill

I EModel ZE{FX1H Capacity/Cooking Area F3 2% 5 ¥ Electrical

KL02340T 375 x276mm 220V, 50 Hz, 2.0 kW, 9.1 A
KL02345T 375x276mm 220V,50Hz,2.0kW,9.1A
KL02350T 375 x276mm 220V, 50 Hz, 2.0 kW, 9.1 A
[ %5

m RERL

m ST A R R ARIR B 4L O 2 53 AR R R MR

" ERFHFANGERSL, KNBD

m EESEE:100°C-300°C

= AT HRP

RIS RS HI MR RAT

. EERM

R e E

WL =3TiaH Double Panini grill

KL02386

IS Model E{F[X 18 Capacity/Cooking Area F2 £% 5 & Electrical

KL02385 210 x 226mm x2 220V, 50 Hz, 2.7 kW, 12.3A
KL02386 210 x 226mm x2 220V, 50 Hz, 2.7 kW, 12.3A

m TEHMEH

BEBRARTREFRBR/AENA T TIRERE

B EAPHEFRMRERSE, KOHF

= RESEME: 100°C-300°C

B HRFH AR

m RIE RIS RAT

m EEE M

= {1 Cooking surface #EN(kg) #ii&Dimensions(mm)

Rimﬁgﬁf&om 30.0  435(W)X480(D)X210(H)
Flattopl‘:llat\bottom 28.5 435(W)X480(D)X210(H)
T # Ny
iRibfttﬁlathio’L? 29.0  435(W)X480(D)X210(H)
[ Features ]

B Stainless steel construction

B Semiembedded elements in castiron plates provide superior
heat distribution and fast recovery

B Heavy duty counter balance handle and hinge system with
tension adjustment

m Temperature range:100°C-300°C

m Thermal overload protection

B Thermostat control and indicator light

B Cleaning accessories

W Digital timer

= {F T Cooking surface #EN(kg)  #i&Dimensions(mm)
SR 28.0  540(W)X395(D)X210(H)

Rib top Rib bottom
Flat top Flat bottorm 28.5 | 540(W)X395(D)X210(H)

B Stainless steel construction

B Semiembedded elements in castiron plates provide superior
heat distribution and fast recovery

B Heavy duty counter balance handle and hinge system with
tension adjustment

B Temperature range:100°C-300°C

B Thermal overload protection

B Thermostat control and indicator light

B Cleaning accessories

WL =373441 Double Panini grill

[Krozsest |

EI=Model X {F X1 Capacity/Cooking Area F3 2% 5 #] Electrical = T Cooking surface %#EN(kg) #li&Dimensions(mm)
KL02385T 210 x 226mm x2 220V, 50 Hz, 2.7 kW, 12.3A .. 28.0  540(W)X395(D)X210(H)
KL02386T 210 x 226mm x2 220V, 50 Hz, 2.7 kW, 12.3 A Pt P o 28.5 | 540(W)X395(D)X210(H)
KL02387T 210 x 226mm x2 220V, 50 Hz, 2.7 kW, 12.3 A %m@lmﬂjo*mﬁ 29.0  540(W)X395(D)X210(H)
KL02388T 210 x 226mm x2 220V, 50 Hz, 2.7 kW, 12.3A EREL R 31.0 | 540(W)X395(D)X210(H)
[ Features
m RNEEME | Stainless steel construction
B ERARNTEAESSERERABHRSHEMRERE B Semiembedded elements in castiron plates provide superior
" Eﬂflz'%%i%ﬁ:fﬂi*ii’;ﬁ??% ’\§ij Hfﬂ. heat distribution and fast recovery

N L FHENE AR, YT B Heavy duty counter balance handle and hinge system with
B EETEE:100°C-300°C tension adjustment
m AT R u ?;mper?ture Irange:1(30°?—300°0

B 4 B8 4 —, B Thermal overload protection
" {“Eiﬁtﬁmﬂ &R AT B Thermostat control and indicator light
m EERH B Cleaning accessories
B FIAT R B Digital timer




BHIVIRZRS Griddle Crepe Maker Adjustable Salamander Grills Fig##l FBEXE XA

YA Griddle RUSHHL Crepe Maker
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#I-2 Model = % X $5{Capacity/Cooking Area FE 25 2 #}{ Electrical % EN(kg) #M#&Dimensions(mm) L L o
PL00470 385x280mm 220V, 50Hz, 1.68 kW 7.6 A 16.9 440(W)X365(D)X230(H)
= = 5 i i B8 2 % : ; M1 Di i
PL00480 385x380mm 220V, 50 Hz, 2.5 kW 11.4 A 22.2 440(W)X465(D)X230(H) #5Model Il Capacity/Cooking e F 7% 2 4 Electrical #EN(ko) 2 el )
JB02390 J410mm 220V,50Hz,2.7kW 12.3A 14.5 410(W)X410(D)X135(H)
€ [ Features J
u AW ENiEME ® Removeable drip tray positioned at front of unit (% a
m [iEREEE B Non-slip rubber feet 'e‘%’iﬂ#ﬂ Stainl teel tructi
m ON/OFFF ¥4l 8 iR ® ON/OFF switch to control main power A At m Stainless steel construction . .
I Aalrlirey p m indicator light to show working B EERENER SR | ] ?jr?;/é/:uty castiron plates which a smooth machines finished
u ?ht)]ltﬁééﬁﬁﬁé{’ﬁ%@ = Thermal cut out deVice.for safe operation = %ﬁﬁ)\iﬁi?ﬁﬁﬁ%#ﬁ?}%{#ﬁﬁﬂE’\J,ﬂ%ﬁ@ﬂ%ﬂ'}%ﬁ@L|5I']‘Eiﬂ%§#§$l] ®m Semi embedded elements in cast iron plates provide superior heat
B [EEEMEEIESIEE R100-300C m Capillary thermostat with a temperature range of B BESEE:100°C-300°C distribution and fast recovery Thermostat control
B m m /% Y& T8 g - 100-300°C BT E R B Temperature range: 100°C - 300°C
. B Thermal overload protection
BH\IP Griddle = 4L 5E % Thermal overload protect
u RhiE B H Non slip feet
B ERRHIFIGE, it B Wooden crepe spreader and spatula

e 2

PLO01680 - PL01700 L
=] =]

#-2 Model = % X $5Capacity/Cooking Area FA 2% 2 %] Electrical % EN(kg) #M1&Dimensions(mm)
a—— D
PL01680 520x330mm 220V,50Hz,2.0kW9.1A 21.9 525(W)X450(D)X200(H) : ‘
PL01700 735x330mm 220V,50Hz,2.7kW12.3A 31.0 745(W)X450(D)X200(H) H H
| e—k
2 ] [ Features ] 0f = & |o
B ORBsiEhE B Removeable drip tray positioned at front of unit
8, 5 B Non-slip rubber feet
= ﬁlyz’ﬁ 1R E N B Griddle scraper uesed for clean oil groove I
m GERE 7] AT A B ON/OFF switch to control main power = fs i X
m ON/OFFFF %45 %| i 8 B Indicator light to show working i £
= = NS ice for safe operation == = £
B ERTERTHERS ] The(mal cutoutdewcel p i = = = E
iy M B Capillary thermostat with a temperature range of 100-300°C = = = g
m AR EERIERE : = = = £ =
= {EIE 8% B0 B 8 T3 8 Bl J5100-300°C B = 2. =
#I-SModel = 1T X i@ Capacity/Cooking Area F 25 2 #{ Electrical #EN(kg) #Mi&Dimensions(mm)
KL02550 600*325*195mm 220V, 50Hz, 2.7 kW 12.3A 45.0 600(L)X512(W)X528(H)
KL02560 600*325*195mm 380V, 3P,50Hz, 4.4 kW 5.8A/10.1A/5.8A 45.0 600(L)X512(W)X528(H)
B NN W Stainless steel construction
n M ez X B Dual heat zones
= ?;ﬁ;g B Dual metal heating elements
K wmE H Dual variable heat control
B WA IR R B Removable grilling rack
m 7] E R 4 5 B Removable crumb/grease tray
n F B Heavy duty counter balance hinge system allowing effortless operation
- EI?EE,EE?EE = e ek s p B Non slip feet
ARMRENEETFHRERS Optional Features:
u R B B Wall mount bracket
A T e
m ERIELR




YEXRZES Fryer

EAETEBYESR Single Fryer

ZLo0400

#I-E-Model

TREF X ATIRENR A K
3F/SHEER

B 78 15 B B

MR FMEF

FrRAEH IR
AT B TERS
BT R ERRERE

BT AR HE E AT YEE A60-190C

WELEBYER Double Fryer

#I=Model

R EFF R AR E Bk
2x3L/2x5LB 8

B 78 5 B B

MR FNIEF

FFXRiEH EEIR
ERAERTERS
RYIMTEBEFRERE

BIESE IR E AT EE A60-190°C

= T X 15 Capacity/Cooking Area
ZL00400 3Ltrs
ZL00405 5Ltrs

= 4% [X #5iCapacity/Cooking Area
ZL00410 2x3Ltrs
ZL00415 2x5Ltrs

ZL00405

thor | H
W

- -

E*i q [—]
(0}

D
FE 25 5 %] Electrical % EN(kg) ##&Dimensions(mm)
220V, 50 Hz, 1.8 KW 8.2 A 3.8 180(W)X410(D)X320(H)
220V, 50 Hz, 2.5 KW 11.4 A 6.6 270(W)X410(D)X320(H)

B Removable electrical head with safety swtich

H 3L/5L capacity

B Non-slip rubber feet

B 1pcs High quality stainless steel baskets

B ON/OFF switch to control main power

H Indicator light to show working

B Thermal cut out device for safe operation

B Capillary thermostat with a temperature range of 60-190°C

thor H
W
5 &€l o 4 -
(0) 0]
D
FH 28 5 #§ Electrical HEN(kg) #1&Dimensions(mm)
220V, 50 Hz, 2x1.8 kW 2x8.2 A 6.7 365(W)X410(D)X320(H)
220V, 50 Hz, 2x2.5 kW 2x11.4 A 10.9 545(W)X410(D)X320(H)
[ Features ]

B Removable electrical head with safety swtich

W 2x3L/2x5L capacity

H Non-slip rubber feet

B 2pcs High quality stainless steel baskets

B ON/OFF switch to control main power

B Indicator light to show working

B Thermal cut out device for safe operation

B Capillary thermostat with a temperature range of 60-190°C

EAET/INELEBYESP Single / Double Fryer

LS

Fryer YEXRZR5

EErg -] G- ¢

o (0]
»
#I-E-Model = 1T X 13 Capacity/Cooking Area 22 5 #{ Electrical #EN(kg) #t&Dimensions(mm)
ZL01845T 5Ltrs 220V, 50 Hz, 2.5 kKW 11. 4 A 7.4 280(W)X450(D)X350(H)
ZL01925T 2x5Ltrs 220V, 50 Hz, 2x2.5 kW 2x11.4 A 13.3 560(W)X450(D)X350(H)
€ [ Features J
MY EEFREERE B Thermal cut out device for safe operation

HFERE, BAREEE
ON/OFFFF X4zl X B iR
BT B R ITERS

T 37 7] $ 0 Y BE A K

BT R HR BT SEE A60-190°C

ERST/TRELHBYESR Single / Double Fryer

-

B Digital timer with alarm function

B ON/OFF switch to control main power

B Indicator light to show working

B [ndependently controlled detachable head unit
B Adjustable thermostat control(60 to 190°C)

RIERE HEN

A= Model Capacity/Cooking Area FA 2% 2 %] Electrical (kg) #MH&Dimensions(mm)
Z101860T 8Ltrs 220V,50Hz,2.7kW 12.3A 280(W)X510(D)X440(H)
ZL01865T 8Ltrs 220V/380V, 3P, 50 Hz, 6 kW 7.9A/13.7A/7.9A 280(W)X510(D)X440(H)
ZL01940T 2x8Ltrs 220V, 50 Hz, 2x2.7 kW 2x12.3 A 560(W)X510(D)X440(H)
ZL01950T 2x8Ltrs 220V/380V, 3P, 50 Hz, 2X6 kW 2X(7.9A)/13.7TA/7.9 A 560(W)X510(D)X440(H)

 Features

mH R 7 E HE m Oil drain valve for easy drainage

m R EEFRERS B Thermal cut out device for safe operation
G " B Digital timer with alarm function

= ﬁ;iﬁ?}%\% ) *Eﬁﬂi%lﬂ RE ® ON/OFF switch to control main power

m ON/OFFFF X¥=H| EBIR B Indicator light to show working

m ERITERTERS B Independently controlled detachable head units

m AR AR B AL B Adjustable thermostat control(60 to 190°C)

m R AR E T SEE A60-190°C




ZIIP FMEW Conveyor Toaster Pasta Cooker

X2 LI Conveyor Toaster

_—_—

e - 6
S Model = §F X 18 Capacity/Cooking Area F 22 2 #{ Electrical FEN((kg)
DSL02730 260 x400 x 70mm 220V, 50Hz,2.2kW 10 A 16.5
[ 455

B REEWMEE

m AR AT E SR

m AAMASR (BE. WiE)
= TR E

B AR

B Stainless steel construction

B Optional before and after discharging

B Adjustable heating mode (single, double)
B Adjustable speed

B Preheating mode

— = =
=

/aggg{h
N\k]

#M#ZDimensions(mm)
370(W)X750(D)X410(H)

Salamander Grill Waffle Maker BBEIXP fXiHN

HBE X Salamander Grill

‘ )
t T - g
= =
=== =4 g = =
S | o = =
= ],@ u=vu=vB1

(é iﬁ) Juu T o =)

#1-SModel = 1T X 13 Capacity/Cooking Area FE 2% 2 #] Electrical #EN(kg) #MH&Dimensions(mm)
KL00540 440x240x105mm 220V,50 Hz, 2.5 kW 11.4 A 18.5 679(W)X427(D)X340(H)
KL00550 440x240x105mm 220V,50Hz,2.5kW 11.4 A 19.0 679(W)X427(D)X340(H)

€D €&

m RFEMEE m RNFEWME

m 3EERNE m3EHERNE

m JRESERE:100°C-300°C m ERTEETEE:0-155 4

B STERECBNRES m BRI X AT IR 4F b Sk W E A

) B " BT ABESB/ MRS
[ Features J [ Features

B Stainless steel construction

B 3 shelf positions

B Temperature range : 100°C — 300°C
W Easy to remove crumb/waste tray

B Stainless steel construction

B 3 shelf positions

B Timer range: 0-15 minutes

W Toggle switch to use top or both elements

EME# Pasta Cooker

440

L=l
A
[g
L=

o}
i

#I-E-Model = 1F X 5 Capacity/Cooking Area
ZMJ01520 8Ltrs

Fi £5  #{ Electrical
220V, 50 Hz, 2.7 kW 12.3 A

€

T WI045 R

B2 Ak i

BFEMS, AARENE
AREB K, HEEE

ON/OF FJF 3% 12 3= e JF

1ER AT B TAERS

B3 H0IR B A T M H25-100°C

m Stainless steel #304 tank

W Frontdrain tap

B Digital timer with alarm function

B Detachable head for easy cleaning

B ON/OFF switch to control main power

B |ndicator light to show working

W Adjustable thermostat control (25 - 100°C)

HFEN(kg) ##&Dimensions(mm)
10.0 280(W)X510(D)X440(H)

B Easy to remove crumb/waste tray

Jris= " RENEN
m E R EFHRIER
B BAREZRABERELHR, ANHHE
B RIERRIEH
U B ESEE100°C-300°C
= R EE
! B Stainless steel construction
% B Heavy duty cast iron waffle plates
B Embedded elements provide superior heat distribution
| and fast recovery
=] B Thermostat control and indicator light
ﬁ ‘ B Temperature range 100°C — 300°C
8] B Programmable timer
#1-SModel = 1T X 13 Capacity/Cooking Area i 2% 2 2§ Electrical #EN(kg) #MH&Dimensions(mm)
KL02310 160x100mm x2 220V,50Hz, 1.85kW 8.4 A 20.5 395(W)X370(D)X250(H)



I Hot Dog Roller

#1-EModel = 1T X 8 Capacity/Cooking Area
RGJ01600 T14R
RGJ01610 114R
RGJ01630 114R

T 5 4N403 R

MRS ELERBRRE
AHREEHEFEHRERDFE
5 8 2B B <2 15 B
BERmAEMR, RE. BR

FF 1B §) £ R B B
ETRITERIERS

360° HEREMMENS
=0z 11

{Ri24E Pie Warmer

ZIE-Model = {F X $5Capacity/Cooking Area

BWG03170 428 x 275 mm x 3
BWG03180 708 x 275 mm x 3

U

158 25 4% 1l

2B 30°C-90°C

78 30/60 A

ERLE

THMBRTHIFE

WIHERL)

3 x#LIR-5 TR EH L

ARHMNOEE, RTNERBRESTERS

R |
o

\

FH 28 &4 Electrical HEN(kg) #1&Dimensions(mm)
220V,50Hz,1.0kW 4.5A 16 430(W)X520(D)X335(H)
220V,50Hz,1.2kW5.5A 19.5 595(W)X520(D)X335(H)
220V,50Hz, 1.5kW 6.8A 25.5 895(W)X520(D)X335(H)

| Stainless steel #430 construction

| 11 Teflon coating rollers

B Removeable drip tray collecting oil easy and convenient
B Non-slip rubber feet

B Food grade material, safe and healthy

B ON/OFF switch to control main power

® Indicator light to show working

W 360 degrees rotate make heating evenly

B |ow noise motor

—
= |
0 0
——————
W 0O o o o
= =
F3 28 5 %] Electrical B EN(kg) #t&Dimensions(mm)
220V, 50 Hz, 300W 1.4A 14.5 470(W)X365(D)X435(H)
220V, 50 Hz, 600W 2.7A 21 745(W)X365(D)X435(H)
[ Features ]

B Thermostat control

B Temperature range: 30°C-90°C

W Capacity: 30 pies/60 pies

B Metal element

B Stainless steel vented element guard

B Glass sliding door

B 3 x racks - easily removed for cleaning

B Removable glass, shelves and crumb
trays for easy cleaning

(il lr'l.

_\
g

82E Ol Filter

#J-E-Model i &1 7§ &2 Capacity of tank
LYC04000 23L

€D

TG R#A3045 ) 5#2015m %8
BN ERS

9 it iE12-15L58H

AT H DS 65§ 518 0 0 3 4K X 52
BHERRIFPRSE

7 ) Shag e F A B E 5
RERREMELESEEIE
2P S

TEHEWMBER
EAWEEREEO
NEWEFITEE

TIRi#E&E UVC sterilizer

#J-E-Model = $F X #5iCapacity/Cooking Area
XDG01400 15

12057 $h 3B BS

m AIREAISTIE X R
m PR EFMI]
m Kk

g
&
= | -

w g

d g

s [V

[sp

o
i 22 2 ] Electrical HEN(kg) #M#&Dimensions(mm)
220V, 50 Hz, 650W 3A 32 430(W)X650(D)X990(H)
[ Features ]

B Stainless steel #430 construction with #201 oil tank
B Efficient filtering system

B Filters 12-15L oil per minute

B Removable stainless steel filter screen and filter paper bracket
B Motor overheat protection system

B Two braked swivel castors and Two fixed castors

B Standard Power cord and plug with storage bracket
B On/off switch

M Stainless steel return pump

B Rear Drain tap for cleaning

B Stainless steel cover and filter basket

3 2% £ #{ Electrical HEN(kg) #M#&Dimensions(mm)
220V, 50 Hz, 20W 0.1A 7.5 645(W)X240(D)X725(H)
G

H 120 min timer

B Removable 15 knife rack holder
B Shatterproof lockable door

H UV light




BIMEESZHE UVC sterilizer cabinet

S HMEISEHE UVC sterilizer cabinet

|
a | €D €D €D
B F IR RR IR B E R AR B FE R RR I
B GEMESH B AETASHT mO2ETMESH
2N ESNERAT B 2N EINERAT BN ESNT
B 5T R IER B 5T BRI IER B 5T ERKEIER
m AR (24 Bh) m 2N E AR A B E R m 4N [E E B
| Features ] [ Features ]
m Digital Timer Control m Digital Timer Control m Digital Timer Control
B 6 sets of adjustable runners B 4 sets of adjustable runners B 2 sets of adjustable runners
H 2xUVClamps H 2 xUVClamps H 1 xUVClamp
— H Easy to replace carbon filter B Easy to replace carbon filter B Easy to replace carbon filter
B 4 castors (2 x braked) B 2 adjustable feet and 2 fixed wheels H 4 fixed feet
A= Model 78 2 X 15 Capacity/Cooking Area FA 2% 2 %] Electrical % EN(kg) #H&Dimensions(mm)
XDG01410 376 x 407 x 255mm 220V,50Hz, 15W 0.07 A 21.0 430(W)X480(D)X418(H)
XDG01420 376 x 407 x 680mm 220V,50Hz,25W0.11A 34.5 430(W)X480(D)X852.6(H)
XDG01430 546 x 529 x 1627mm 220V,50 Hz, 50 W 0.22 A 84.2 600(W)X600(D)X1870.3(H)
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