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• The Serie 700 open burners models are available with
2,4,6 burners in the top version.

• Working top in stainless AISI 304, 20/10 thickness with
removable enamelled containers.

• Power from 3,7 kW up to 5,5 kW. High efficiency cast
iron burners and brass flame spreaders, single or
double crown for an optimal heat distribution and
performance.

SERIES 700 - GAS RANGES 

Accessories

Item code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCGT 400 400•730•250 9,2
Back 3,7
Front 5,5

- - -

VS7080PCGT 800 800•730•250 18,4
Back 3,7+3,7
Front 5,5+5,5

- - -

VS70120PCGT 1200 1200•730•250 25,8
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

- - -

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B
Open stand  
1200 mm

VS70120B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P
Set of 3 doors for 
stand 1200 mm

V120P

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B

A

B B

A A

A AB

A

A

A

B

AB B

B

A

A

B

A

B

A A

B

A

A

A

BB

Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW

B
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B

A

B

A

B

A

A

B

A

B

A

B

Details

H2 CABINETS
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• The Serie 700 open burners models are available with
2,4,6 burners in the top version.

• Working top in stainless AISI 304, 20/10 thickness with
removable enamelled containers.

• Power from 3,7 kW up to 5,5 kW. High efficiency cast
iron burners and brass flame spreaders, single or
double crown for an optimal heat distribution and
performance.

SERIES 700 - GAS RANGES 

Accessories

Item code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCGT 400 400•730•250 9,2
Back 3,7
Front 5,5

- - -

VS7080PCGT 800 800•730•250 18,4
Back 3,7+3,7
Front 5,5+5,5

- - -

VS70120PCGT 1200 1200•730•250 25,8
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

- - -

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B
Open stand  
1200 mm

VS70120B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P
Set of 3 doors for 
stand 1200 mm

V120P

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B

A

B B

A A

A AB

A

A

A

B

AB B

B

A

A

B

A

B

A A

B

A

A

A

BB

Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW
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Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCGST 400 400•730•250 12,0
Back 6
Front 6

- - -

VS7080PCGST 800 800•730•250 24,0
Back 6+6
Front 6+6

- - -

VS70120PCGST 1200 1200•730•250 36,0
Back 6+6+6
Front 6+6+6

- - -

• The Serie 700 open burners models are available
with 2,4,6 burners in the top version.

• Pressed working top in stainless AISI 304,
20/10 thickness.

• High efficiency cast iron burners and brass flame
spreaders, double crown each 6,0 kW for an optimal
heat distribution and performance.

Accessories

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B
Open stand  
1200 mm

VS70120B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P
Set of 3 doors for 
stand 1200 mm

V120P

H2 CABINETS

R22

Page 76

SERIES 700 - GAS RANGES 

DOUBLE CROWN BURNERS 

Double-crown burners:  =  kW 

A A A A

A

A A

A A A A A

A 6,0

Details
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Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCGST 400 400•730•250 12,0
Back 6
Front 6

- - -

VS7080PCGST 800 800•730•250 24,0
Back 6+6
Front 6+6

- - -

VS70120PCGST 1200 1200•730•250 36,0
Back 6+6+6
Front 6+6+6

- - -

• The Serie 700 open burners models are available
with 2,4,6 burners in the top version.

• Pressed working top in stainless AISI 304,
20/10 thickness.

• High efficiency cast iron burners and brass flame
spreaders, double crown each 6,0 kW for an optimal
heat distribution and performance.

Accessories

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B
Open stand  
1200 mm

VS70120B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P
Set of 3 doors for 
stand 1200 mm

V120P

H2 CABINETS

R22

Page 76

SERIES 700 - GAS RANGES 

DOUBLE CROWN BURNERS 

Double-crown burners:  =  kW 

A A A A

A

A A

A A A A A

A 6,0

Details
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• The Serie 700 gas range models are available with 4
or 6 burners on static oven with or without cabinet.

• Power from 3,7 kW up to 5,5 kW. High efficiency
cast iron burners and brass flame spreaders, single
or double crown for an optimal heat distribution and
performance.

• Working top in stainless AISI 304, 20/10 thickness
with removable enamelled containers.

• Static ovens with fully stainless steel chamber and
pressed inner door with labyrinth sealing. Suitable
for GN 2/1 grids.

• Gas version: 8 kW power with ignition by piezo
device.

• Electric version: 6 kW

SERIES 700 - GAS RANGES

Details

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B
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Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW
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Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080CFG 800 800•730•870 26,4
Back 3,7+3,7
Front 5,5+5,5

Static gas oven
8 kW, GN 2/1

-

VS7080CFGE 800 800•730•870
Gas: 18,4

Electric: 6,0
Back 3,7+3,7
Front 5,5+5,5

Static electric oven
6 kW, GN 2/1

380 - 415 V 
3+N 50-60 Hz

VS70120CFG 1200 1200•730•870 33,8
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

Static gas oven
8 kW, GN 2/1

-

VS70120CFGE 1200 1200•730•870
Gas: 25,8

Electric: 6,0
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

Static electric oven
6 kW, GN 2/1

380 - 415 V 
3+N 50-60 Hz

VS70120CFGG 1200 1200•730•870 35,8
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

Static gas oven 10 kW,
Chamber: 97x30,5x66 cm

Grill: 93x65 cm
-
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• The Serie 700 gas range models are available with 4
or 6 burners on static oven with or without cabinet.

• Power from 3,7 kW up to 5,5 kW. High efficiency
cast iron burners and brass flame spreaders, single
or double crown for an optimal heat distribution and
performance.

• Working top in stainless AISI 304, 20/10 thickness
with removable enamelled containers.

• Static ovens with fully stainless steel chamber and
pressed inner door with labyrinth sealing. Suitable
for GN 2/1 grids.

• Gas version: 8 kW power with ignition by piezo
device.

• Electric version: 6 kW

SERIES 700 - GAS RANGES

Details

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B
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Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW
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Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080CFG 800 800•730•870 26,4
Back 3,7+3,7
Front 5,5+5,5

Static gas oven
8 kW, GN 2/1

-

VS7080CFGE 800 800•730•870
Gas: 18,4

Electric: 6,0
Back 3,7+3,7
Front 5,5+5,5

Static electric oven
6 kW, GN 2/1

380 - 415 V 
3+N 50-60 Hz

VS70120CFG 1200 1200•730•870 33,8
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

Static gas oven
8 kW, GN 2/1

-

VS70120CFGE 1200 1200•730•870
Gas: 25,8

Electric: 6,0
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

Static electric oven
6 kW, GN 2/1

380 - 415 V 
3+N 50-60 Hz

VS70120CFGG 1200 1200•730•870 35,8
Back 3,7+3,7+3,7
Front 5,5+3,7+5,5

Static gas oven 10 kW,
Chamber: 97x30,5x66 cm

Grill: 93x65 cm
-
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• Solid tops with radiant hotplate in heavy gauge cast
iron and with central bullseye.

• Heating by cast iron burner of 9 kW for temperature
up to 450°/500°C (in the TP, plate power of
9 kW and in the TPP model plate power of 6
kW). Gas supply controlled by safety valve with
thermocouple, with piezo ignition.

• Power from 3,7 kW up to 5,5 kW. High efficiency
cast iron burners and brass flame spreaders, single
or double crown for an optimal heat distribution
and performance.

• Working top in stainless AISI 304, 20/10 thickness
with removable enamelled containers.

SERIES 700 - GAS SOLID TOPS 

Accessories

Open stand  
800 mm

VS7080B
Open stand  
1200 mm

VS70120B

Double door for 
stand 800 mm

V80P
Set of 3 doors for 
stand 1200 mm

V120P
Drawn diverter for 
400 mm modules

V40CAM
Drawn diverter for 
800 mm modules

V80CAM

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080TPGT 800 800•730•250 9,0 9,0 - - -

VS7080TPPCGT 800 800•730•250 15,2

Left side:  
solid top 6,0 kW

Right side:  
back 3,7 kW + front 5,5 kW

- - -

V70120TPPCG2T 1200 1200•730•250 24,4

Left + right side:  
back 3,7 kW + front 5,5 kW

middle:  
solid top 6,0 kW

- - -

DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B
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A A
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B
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A

A
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Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW
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• Solid tops with radiant hotplate in heavy gauge cast
iron and with central bullseye.

• Heating by cast iron burner of 9 kW for temperature
up to 450°/500°C (in the TP, plate power of
9 kW and in the TPP model plate power of 6
kW). Gas supply controlled by safety valve with
thermocouple, with piezo ignition.

• Power from 3,7 kW up to 5,5 kW. High efficiency
cast iron burners and brass flame spreaders, single
or double crown for an optimal heat distribution
and performance.

• Working top in stainless AISI 304, 20/10 thickness
with removable enamelled containers.

SERIES 700 - GAS SOLID TOPS 

Accessories

Open stand  
800 mm

VS7080B
Open stand  
1200 mm

VS70120B

Double door for 
stand 800 mm

V80P
Set of 3 doors for 
stand 1200 mm

V120P
Drawn diverter for 
400 mm modules

V40CAM
Drawn diverter for 
800 mm modules

V80CAM

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080TPGT 800 800•730•250 9,0 9,0 - - -

VS7080TPPCGT 800 800•730•250 15,2

Left side:  
solid top 6,0 kW

Right side:  
back 3,7 kW + front 5,5 kW

- - -

V70120TPPCG2T 1200 1200•730•250 24,4

Left + right side:  
back 3,7 kW + front 5,5 kW

middle:  
solid top 6,0 kW

- - -

DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B
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Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW
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DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B

A

B B

A A

A AB

A

A

A

B

AB B

B

A

A

B

A

B

A A

B

A

A

A

BB

Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW

B

A

B

A

B

A

B

A

B

A

B

A

B

A

A

A

B

A

A

B

A

B

B

B

A

B

B

B

A

B

A A A A A

B

A

B

A

B

A

A

B

A

B

A

B

Details

• Solid tops with radiant hotplate in heavy gauge cast iron
and with central bullseye. Heating by cast iron burner of
9 kW for temperature up to 450°/500°C (in the TP, plate
power of 9 kW and in the TPP model plate power of 6 kW).
Gas supply controlled by safety valve with thermocouple,
with piezo ignition.

• Power from 3,7 kW up to 5,5 kW. High efficiency cast iron

burners and brass flame spreaders, single or double crown 
for an optimal heat distribution and performance.

• Working top in stainless AISI 304, 20/10 thickness with
removable enamelled containers.

• Static gas ovens of 8 kW power with ignition by piezo
device, fully stainless steel chamber and pressed inner
door with labyrinth sealing. Suitable for GN 2/1 grids.

SERIES 700 - GAS SOLID TOP RANGES 

Accessories

Drawn diverter for 
400 mm modules

V40CAM
Drawn diverter for 
800 mm modules

V80CAM

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080TPFG 800 800•730•870 17,0 9,0
Static gas oven
8 kW, GN 2/1

-

VS7080TPPCFG 800 800•730•870 23,2

Left side: 
solid top 6,0 kW

Right side: 
back 3,7 kW + front 5,5 kW

Static gas oven
8 kW, GN 2/1

-

VS70120TPFG 1200 1200•730•870 26,2

Left side: 
solid top 9,0 kW

Right side: 
back 3,7 kW + front 5,5 kW

Static gas oven
8 kW, GN 2/1

-

V70120TPPCFG2 1200 1200•730•870 32,4

Left + right side: 
back 3,7 kW + front 5,5 kW

Middle: 
solid top 6,0 kW

Static gas oven
8 kW, GN 2/1

-
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DOUBLE AND SINGLE-CROWN BURNERS

Single-crown burners:  A = 3,7 kW / Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS 

Single-crown burners:  A = 3,7 kW 
Double-crown burners: B = 5,5 kW 

DOUBLE AND SINGLE-CROWN BURNERS DOUBLE-CROWN BURNERS

Single-crown burners:  A = 5,5 kW / Double-crown burners: B = 7,5 kW  A = 5,5 kW / B = 7,5 kW 

BURNERS DOUBLE AND SINGLE

Burners composed of single and double-crown:  A = 16,0 kW

700a

DOUBLE-CROWN BURNERS DOUBLE-CROWN BURNERS

700b

900b

 A = 5,5 kW / B = 7,5 kW  A = 6,0 kW  B = 10,0 kW 

B

A

B B

A A

A AB

A

A

A

B

AB B

B

A

A

B

A

B

A A

B

A

A

A

BB

Burner composed of a single crown burner of 10 kW and 
double crown burner of 6 kW – separate control
Bruciatore composto da un bruciatore a mono-corona da 10 kW e 
doppio corona da 6 kW – controllo separato

Brenner bestehend aus einem Einzelkranzbrenner von 10 kW und 
Doppelkranzbrenner von 6 kW - getrennte Steuerung

Brûleur composé d'un brûleur à simple-couronne de 10 kW et 
brûleur double-couronne de 6 kW - contrôle séparé

Burners composed of single and double-crown: B = 16,0 kW
Double-crown burners: A = 6,0 kW

B

A

B

A

B

A

B

A

B

A

B

A

B

A

A

A

B

A

A

B

A

B

B

B

A

B

B

B

A

B

A A A A A

B

A

B

A

B

A

A

B

A

B

A

B

Details

• Solid tops with radiant hotplate in heavy gauge cast iron
and with central bullseye. Heating by cast iron burner of
9 kW for temperature up to 450°/500°C (in the TP, plate
power of 9 kW and in the TPP model plate power of 6 kW).
Gas supply controlled by safety valve with thermocouple,
with piezo ignition.

• Power from 3,7 kW up to 5,5 kW. High efficiency cast iron

burners and brass flame spreaders, single or double crown 
for an optimal heat distribution and performance.

• Working top in stainless AISI 304, 20/10 thickness with
removable enamelled containers.

• Static gas ovens of 8 kW power with ignition by piezo
device, fully stainless steel chamber and pressed inner
door with labyrinth sealing. Suitable for GN 2/1 grids.

SERIES 700 - GAS SOLID TOP RANGES 

Accessories

Drawn diverter for 
400 mm modules

V40CAM
Drawn diverter for 
800 mm modules

V80CAM

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Burner 
Brennerleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080TPFG 800 800•730•870 17,0 9,0
Static gas oven
8 kW, GN 2/1

-

VS7080TPPCFG 800 800•730•870 23,2

Left side: 
solid top 6,0 kW

Right side: 
back 3,7 kW + front 5,5 kW

Static gas oven
8 kW, GN 2/1

-

VS70120TPFG 1200 1200•730•870 26,2

Left side: 
solid top 9,0 kW

Right side: 
back 3,7 kW + front 5,5 kW

Static gas oven
8 kW, GN 2/1

-

V70120TPPCFG2 1200 1200•730•870 32,4

Left + right side: 
back 3,7 kW + front 5,5 kW

Middle: 
solid top 6,0 kW

Static gas oven
8 kW, GN 2/1

-
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• In the Serie 700, it is possible to choose
between round and square electric plates each
of 2,6 kW. Heating elements are hermetically
sealed to theworking top and controlled by
6-position switches. The particular design
and the labyrinth system of the knobs assure
protection from water infiltration.

• Pressed worktop in stainless AISI 304, 20/10
thickness.

• Static ovens with fully stainless steel chamber
and pressed inner door with labyrinth sealing.
Suitable for GN 2/1 grids.

• Electric version: 6 kW

SERIES 700 - ELECTRIC RANGES WITH ROUND PLATES

Accessories

Ø 220 mm

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P

Plate dimension: Ø 220 mm

Details
Item Code

Artikelnummer
Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Hot plates
Kochplattenleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCET 400 400•730•250 5,2
Back 2,6
Front 2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080PCET 800 800•730•250 10,4
Back 2,6+2,6
Front 2,6+2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080CFE 800 800•730•870 16,4
Back 2,6+2,6
Front 2,6+2,6

Static  
electric oven

6 kW
GN 2/1

380 - 415 V 
3+N 50-60 Hz

H2 CABINETS

R22
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• In the Serie 700, it is possible to choose
between round and square electric plates each
of 2,6 kW. Heating elements are hermetically
sealed to theworking top and controlled by
6-position switches. The particular design
and the labyrinth system of the knobs assure
protection from water infiltration.

• Pressed worktop in stainless AISI 304, 20/10
thickness.

• Static ovens with fully stainless steel chamber
and pressed inner door with labyrinth sealing.
Suitable for GN 2/1 grids.

• Electric version: 6 kW

SERIES 700 - ELECTRIC RANGES WITH ROUND PLATES

Accessories

Ø 220 mm

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P

Plate dimension: Ø 220 mm

Details
Item Code

Artikelnummer
Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Hot plates
Kochplattenleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCET 400 400•730•250 5,2
Back 2,6
Front 2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080PCET 800 800•730•250 10,4
Back 2,6+2,6
Front 2,6+2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080CFE 800 800•730•870 16,4
Back 2,6+2,6
Front 2,6+2,6

Static  
electric oven

6 kW
GN 2/1

380 - 415 V 
3+N 50-60 Hz

H2 CABINETS

R22
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• In the Serie 700, it is possible to choose between
round and square electric plates each of 2,6
kW. Heating elements are hermetically sealed
to theworking top and controlled by 6-position
switches. The particular design and the labyrinth
system of the knobs assure protection from water
infiltration.

• Pressed worktop in stainless AISI 304, 20/10
thickness.

• Static ovens with fully stainless steel chamber and
pressed inner door with labyrinth sealing. Suitable
for GN 2/1 grids.

• Electric version: 6 kW

SERIES 700 - ELECTRIC RANGES WITH SQUARE PLATES

Accessories

220x220 mm

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P
Insert for square 
electric plates

V7040IMP
Insert for square 
electric plates

V7080IMP

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Hot plates
Kochplattenleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCEQT 400 400•730•250 5,2
Back 2,6
Front 2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080PCEQT 800 800•730•250 10,4
Back 2,6+2,6
Front 2,6+2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080CFEQ 800 800•730•870 16,4
Back 2,6+2,6
Front 2,6+2,6

Static  
electric oven

6 kW
GN 2/1

380 - 415 V 
3+N 50-60 Hz

Plate dimension: 220 x 220 mm

Details

H2 CABINETS

R22
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• In the Serie 700, it is possible to choose between
round and square electric plates each of 2,6
kW. Heating elements are hermetically sealed
to theworking top and controlled by 6-position
switches. The particular design and the labyrinth
system of the knobs assure protection from water
infiltration.

• Pressed worktop in stainless AISI 304, 20/10
thickness.

• Static ovens with fully stainless steel chamber and
pressed inner door with labyrinth sealing. Suitable
for GN 2/1 grids.

• Electric version: 6 kW

SERIES 700 - ELECTRIC RANGES WITH SQUARE PLATES

Accessories

220x220 mm

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P
Insert for square 
electric plates

V7040IMP
Insert for square 
electric plates

V7080IMP

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Hot plates
Kochplattenleistung

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040PCEQT 400 400•730•250 5,2
Back 2,6
Front 2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080PCEQT 800 800•730•250 10,4
Back 2,6+2,6
Front 2,6+2,6

- -
380 - 415 V 

3+N 50-60 Hz

VS7080CFEQ 800 800•730•870 16,4
Back 2,6+2,6
Front 2,6+2,6

Static  
electric oven

6 kW
GN 2/1

380 - 415 V 
3+N 50-60 Hz

Plate dimension: 220 x 220 mm

Details

H2 CABINETS

R22
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• The induction cooking ranges are the ideal solution
for those who need high productivity in short time
and easy cleaning.
Available with 2 or 4 zones each of 3,5 kW or 5,0 kW
and a wok version with 1 zone of 5,0 kW.

• The 700 series induction models grant high
efficiency without loss of heat in the environment
and without heating the glass ceramic top.

• Pot detection system which activates heating upon
presence of cooking receptacles.

SERIES 700 - INDUCTION RANGES 

Accessories

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Cooking zones
Leistung Kochzonen

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040INDT7

400 400•730•250

7,0
Back 3,5
Front 3,5

- -
380 - 415 V 

3+N 50-60 Hz
VS7040INDT10 10,0

Back 5,0
Front 5,0

VS7080INDT14

800 800•730•250

14,0
Back 3,5+3,5
Front 3,5+3,5

- -
380 - 415 V 

3+N 50-60 Hz
VS7080INDT20 20,0

Back 5,0+5,0
Front 5,0+5,0

VS7040INDWT 400 400•730•250 5,0 Wok 5,0 - -
380 - 415 V 

3+N 50-60 Hz

Cooking zone  
min. Ø 120 / max. Ø 220 mm

Details

H2 CABINETS

R22
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• The induction cooking ranges are the ideal solution
for those who need high productivity in short time
and easy cleaning.
Available with 2 or 4 zones each of 3,5 kW or 5,0 kW
and a wok version with 1 zone of 5,0 kW.

• The 700 series induction models grant high
efficiency without loss of heat in the environment
and without heating the glass ceramic top.

• Pot detection system which activates heating upon
presence of cooking receptacles.

SERIES 700 - INDUCTION RANGES 

Accessories

Open stand  
400 mm

VS7040B
Open stand  
800 mm

VS7080B

Right door for 
stand 400 mm

V40PDX
Left door for stand 
400 mm

V40PSX
Double door for 
stand 800 mm

V80P

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Cooking zones
Leistung Kochzonen

kW

Ovens
Öfen

Power supply
Netzspannung

VS7040INDT7

400 400•730•250

7,0
Back 3,5
Front 3,5

- -
380 - 415 V 

3+N 50-60 Hz
VS7040INDT10 10,0

Back 5,0
Front 5,0

VS7080INDT14

800 800•730•250

14,0
Back 3,5+3,5
Front 3,5+3,5

- -
380 - 415 V 

3+N 50-60 Hz
VS7080INDT20 20,0

Back 5,0+5,0
Front 5,0+5,0

VS7040INDWT 400 400•730•250 5,0 Wok 5,0 - -
380 - 415 V 

3+N 50-60 Hz

Cooking zone  
min. Ø 120 / max. Ø 220 mm

Details

H2 CABINETS

R22
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• The glass ceramic cooking ranges are the
ideal solution for simple, fast cooking and
easy cleaning. Available as top version and
oven. 4 zones each of 2,5 kW.

• Static ovens with fully stainless steel
chamber and pressed inner door with
labyrinth sealing. Suitable for GN 2/1 grids.
Electric version: 6 kW

SERIES 700 - GLASS CERAMIC RANGES

Accessories

Open stand  
800 mm

VS7080B
Double door for 
stand 800 mm

V80P

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Cooking zones
Leistung Kochzonen

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080PVET 800 800•730•250 10,0
Back 2,5+2,5
Front 2,5+2,5

-
380 - 415 V 

3+N 50-60 Hz

VS7080CFVE 800 800•730•870 16,0
Back 2,5+2,5
Front 2,5+2,5

Static  
electric 
oven
6 kW

GN 2/1

380 - 415 V 
3+N 50-60 Hz

Details

Cooking zone Ø 220 mm:

H2 CABINETS

R22
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• The glass ceramic cooking ranges are the
ideal solution for simple, fast cooking and
easy cleaning. Available as top version and
oven. 4 zones each of 2,5 kW.

• Static ovens with fully stainless steel
chamber and pressed inner door with
labyrinth sealing. Suitable for GN 2/1 grids.
Electric version: 6 kW

SERIES 700 - GLASS CERAMIC RANGES

Accessories

Open stand  
800 mm

VS7080B
Double door for 
stand 800 mm

V80P

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Cooking zones
Leistung Kochzonen

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080PVET 800 800•730•250 10,0
Back 2,5+2,5
Front 2,5+2,5

-
380 - 415 V 

3+N 50-60 Hz

VS7080CFVE 800 800•730•870 16,0
Back 2,5+2,5
Front 2,5+2,5

Static  
electric 
oven
6 kW

GN 2/1

380 - 415 V 
3+N 50-60 Hz

Details

Cooking zone Ø 220 mm:

H2 CABINETS

R22
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• The Serie 700 contains electric solid top ranges.
Cooking without limits. The entire surface of the
hotplate can be used and it is ideal for sauces and
slow-cooking that require a constant temperature.

• Working top in stainless AISI 304, 20/10 thickness.

• Static ovens with fully stainless steel chamber and
pressed inner door with llabyrinth sealing. Suitable
for GN 2/1 grids.

• Electric version: 6 kW

SERIES 700 - ELECTRIC SOLID TOP RANGES

Accessories

_€ _€
Open stand  
800 mm

VS7080B
Double door for 
stand 800 mm

V80P

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Cooking zones
Leistung Kochzonen

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080TPET 800 800•730•250 10,0
4 cooking zones

each 2,5 kW
-

380 - 415 V 
3+N 50-60 Hz

VS7080TPFE 800 800•730•870 16,0
4 cooking zones

each 2,5 kW

Static electric 
oven

6 kW, GN 2/1

380 - 415 V 
3+N 50-60 Hz

H2 CABINETS

R22
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• The Serie 700 contains electric solid top ranges.
Cooking without limits. The entire surface of the
hotplate can be used and it is ideal for sauces and
slow-cooking that require a constant temperature.

• Working top in stainless AISI 304, 20/10 thickness.

• Static ovens with fully stainless steel chamber and
pressed inner door with llabyrinth sealing. Suitable
for GN 2/1 grids.

• Electric version: 6 kW

SERIES 700 - ELECTRIC SOLID TOP RANGES

Accessories

_€ _€
Open stand  
800 mm

VS7080B
Double door for 
stand 800 mm

V80P

Item Code
Artikelnummer

Module
Modul

mm

Dimensions
Abmessungen

mm

Power
Leistung
Total kW

Power Cooking zones
Leistung Kochzonen

kW

Ovens
Öfen

Power supply
Netzspannung

VS7080TPET 800 800•730•250 10,0
4 cooking zones

each 2,5 kW
-

380 - 415 V 
3+N 50-60 Hz

VS7080TPFE 800 800•730•870 16,0
4 cooking zones

each 2,5 kW

Static electric 
oven

6 kW, GN 2/1

380 - 415 V 
3+N 50-60 Hz

H2 CABINETS

R22
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SERIES 700 - REFRIGERATED UNDERCOUNTERS

Item Code
Artikelnummer

Working Temperature
Arbeitstemperatur

°C

Capacity
Kapazität

GN

Absorbed Power
Anschlusswert

Watt

Dimensions
Abmessungen

mm

Stainless Steel Type
Edelstahl AISI

Insulation Thickness
Isolierung

mm

Refrigerant Gas
Kühlgas

Power Supply
Netzspannung

BNA0080 -2°/+8° 1 x GN2/1 1100 1200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

BNB0040 -10°/-20° 1 x GN2/1 1100 1200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

HCE2014 -2°/+8° 2 x GN 1/1 170 1200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

HCE2016 -2°/+8° 3 x GN 1/1 500 1600•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

HCE2018 -2°/+8° 4 x GN 1/1 510 2200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

Accessories

HCE2016 + Z/FB00AY255 + 3 x Z/CU700

+43°C | 65%R290 -2°/+8°C
-10°/-20°C

50 mm

AUTOMATICACC

Set of 6 wheels 
with and without 
brakes (2+4) 

Z/FB00AY255

!
Only for 
positive
counters

2 x 1/2
h=100 mm

Z/CU700
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SERIES 700 - REFRIGERATED UNDERCOUNTERS

Item Code
Artikelnummer

Working Temperature
Arbeitstemperatur

°C

Capacity
Kapazität

GN

Absorbed Power
Anschlusswert

Watt

Dimensions
Abmessungen

mm

Stainless Steel Type
Edelstahl AISI

Insulation Thickness
Isolierung

mm

Refrigerant Gas
Kühlgas

Power Supply
Netzspannung

BNA0080 -2°/+8° 1 x GN2/1 1100 1200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

BNB0040 -10°/-20° 1 x GN2/1 1100 1200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

HCE2014 -2°/+8° 2 x GN 1/1 170 1200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

HCE2016 -2°/+8° 3 x GN 1/1 500 1600•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

HCE2018 -2°/+8° 4 x GN 1/1 510 2200•700•600 304 50 R290
220 - 240 V 
1+N 50 Hz

Accessories

HCE2016 + Z/FB00AY255 + 3 x Z/CU700

+43°C | 65%R290 -2°/+8°C
-10°/-20°C

50 mm

AUTOMATICACC

Set of 6 wheels 
with and without 
brakes (2+4) 

Z/FB00AY255

!
Only for 
positive
counters

2 x 1/2
h=100 mm

Z/CU700
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SERIES 700 - GENERAL ACCESSORIES 

Version
Version

Item Code
Artikelnummer

Description
Beschreibung

VS7040B Open stand 400 mm

VS7040BH2 Open stand 400 mm H2 R22

VS7080B Open stand 800 mm

VS7080BH2 Open stand 800 mm H2 R22

VS70120B Open stand 1200 mm

V40PDX Right door for stand 400 mm

V40PSX Left door for stand 400 mm

V80P Double door for stand 800 mm

V120P Set of 3 doors for stand 1200 mm

VKC11 Set of 2 drawers  GN 1/1 for 400 mm modules, h=225 mm

VKC21 Set of 2 drawers  GN 2/1 for 800 mm modules, h=225 mm

VRG11 Set of tray slides GN 1/1 for 6 grids

VRG21 Set of tray slides GN 2/1 for 6 grids

VKR22
Set of 2+2 wheels with brake
(only suitable for freestanding models)

Z/MER40 Heating group for cabinet 40 cm 
Power 2 kW, 220-240 V 50-60 Hz

Z/MER80 Heating group for cabinet 80 cm
Power 2 kW, 220-240 V 50-60 Hz

Z/MPH50 Lowered foot H 50 mm for installation on hollow masonry base

VGZ Plinth junction

Version
Version

Item Code
Artikelnummer

Description
Beschreibung

VS70PLDX Side panel for back to back equipment, right side

VS70PLSX Side panel for back to back equipment, left side

VS140PL Side panel for back to back equipment VS700 - 1400 mm

V40ZFT Front plinth for 400 mm module top.

V80ZFT Front plinth for 800 mm module top.

V120ZFT Front plinth for 1200 mm module top.

V70ZLT Side plinth for 700 mm module top.

V40ZF Front plinth for 400 mm module.

V80ZF Front plinth for 800 mm module.

V120ZF Front plinth for 1200 mm module.

V160ZF Front plinth for 1600 mm module.

V200ZF Front plinth for 2000 mm module.

V240ZF Front plinth for 2400 mm module.

V70ZL Side plinth.700 mm

V140ZLP Pass- through side plinth 1400 mm.

VS70PLQDX Squared side panel for back to back equipment, right side

VS70PLQSX Squared side panel for back to back equipment, left side

VS140PLQ
Squared side panel for back to bwack  
equipment VS700 - 1400 mm

VS40PRCAM Flue extension 400 mm

VS80PRCAM Flue extension 800 mm

VS120PRCAM Flue extension 1200 mm

VKSP40 Bridge system supports 40 l

VKSP80 Bridge system supports 80 l

VKSP100 Bridge system supports 100 l

VKSP120 Bridge system supports 120 l

VKSP160 Bridge system supports 160 l

VS7040PSFTS Splash guard for griddle plates VS7040FT…V…

VS7080PSFTS Splash guard for griddle plates VS7080FT…V…

Z/GSFT Scarper for smooth plate

VRASFTR Scarper for ribbed plate
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Version
Version

Item Code
Artikelnummer

Description
Beschreibung

VS7040B Open stand 400 mm

VS7040BH2 Open stand 400 mm H2 R22

VS7080B Open stand 800 mm

VS7080BH2 Open stand 800 mm H2 R22

VS70120B Open stand 1200 mm

V40PDX Right door for stand 400 mm

V40PSX Left door for stand 400 mm

V80P Double door for stand 800 mm

V120P Set of 3 doors for stand 1200 mm

VKC11 Set of 2 drawers  GN 1/1 for 400 mm modules, h=225 mm

VKC21 Set of 2 drawers  GN 2/1 for 800 mm modules, h=225 mm

VRG11 Set of tray slides GN 1/1 for 6 grids

VRG21 Set of tray slides GN 2/1 for 6 grids

VKR22
Set of 2+2 wheels with brake
(only suitable for freestanding models)

Z/MER40 Heating group for cabinet 40 cm 
Power 2 kW, 220-240 V 50-60 Hz

Z/MER80 Heating group for cabinet 80 cm
Power 2 kW, 220-240 V 50-60 Hz

Z/MPH50 Lowered foot H 50 mm for installation on hollow masonry base

VGZ Plinth junction

Version
Version

Item Code
Artikelnummer

Description
Beschreibung

VS70PLDX Side panel for back to back equipment, right side

VS70PLSX Side panel for back to back equipment, left side

VS140PL Side panel for back to back equipment VS700 - 1400 mm

V40ZFT Front plinth for 400 mm module top.

V80ZFT Front plinth for 800 mm module top.

V120ZFT Front plinth for 1200 mm module top.

V70ZLT Side plinth for 700 mm module top.

V40ZF Front plinth for 400 mm module.

V80ZF Front plinth for 800 mm module.

V120ZF Front plinth for 1200 mm module.

V160ZF Front plinth for 1600 mm module.

V200ZF Front plinth for 2000 mm module.

V240ZF Front plinth for 2400 mm module.

V70ZL Side plinth.700 mm

V140ZLP Pass- through side plinth 1400 mm.

VS70PLQDX Squared side panel for back to back equipment, right side

VS70PLQSX Squared side panel for back to back equipment, left side

VS140PLQ
Squared side panel for back to bwack  
equipment VS700 - 1400 mm

VS40PRCAM Flue extension 400 mm

VS80PRCAM Flue extension 800 mm

VS120PRCAM Flue extension 1200 mm

VKSP40 Bridge system supports 40 l

VKSP80 Bridge system supports 80 l

VKSP100 Bridge system supports 100 l

VKSP120 Bridge system supports 120 l

VKSP160 Bridge system supports 160 l

VS7040PSFTS Splash guard for griddle plates VS7040FT…V…

VS7080PSFTS Splash guard for griddle plates VS7080FT…V…

Z/GSFT Scarper for smooth plate

VRASFTR Scarper for ribbed plate
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Version
Version

Item Code
Artikelnummer

Description
Beschreibung

VS70PL1F
Flate plate, 1 burner

Dim [mm]: 390 • 284 • 22

Z/MCASB

Z/MCASB

Water tap to be fixed on the side or on the top of  

neutral modules (In the order please specify the model of the equip-

ment the water tap is to be fixed on - if it is not a neutral module 

please specify the side)

VSPT15Q Tray holder structure + column  L= 1000÷1500

VSPT20Q Tray holder structure + column  L= 1500÷2000

VSPT25Q Tray holder structure + column  L= 2000÷2500

VSPT30Q Tray holder structure + column  L= 2500÷3000

VSPT35Q Tray holder structure + column  L= 3000÷3500

VSPT40Q Tray holder structure + column  L= 3500÷4000

VSPT45Q Tray holder structure + column  L= 4000÷4500

VSPT50Q Tray holder structure + column  L= 4500÷5000

VSPTSAL11
Price increase for integration of electric salamander support GN 1/1 

on tray holder structure. Dimensions 380x450 mm

VSS11 Support for electric salamander GN 1/1

VPES Schuko electrical socket with cover IP 44

SERIES 700 - GENERAL ACCESSORIES 
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