Grelhadores de contacto para excelentes resultados
Contact grills for excellent results
Grills de contacto para resultados excelentes

"'

A melhor opcao

Classicos, em ferro fundido, ou
inovadores, com placa vitroceramica
- os grelhadores fiamma sao sempre a
melhor opcao.

Os grelhadores em ferro fundido,
reguldveis até 250°C, destacam-se
pela sua robustez. Os vitroceramicos
atingem 300°C e brilham com um
aquecimento ultra-rdpido (menos de
5 min).

The best choice

Whether the cast iron classics or the
innovative glass ceramic models -
fiamma contact grills are always the best
choice.

The cast iron grills, regulable until
250°C, stand out for their sturdiness. The
innovative glass ceramic grills reach up
to 300°C and excel in super-fast heating
(less than 5 min).

La mejor opcion

Clasicos de fundicion o innovadores
con placa vitroceramica - los grills
fiamma son siempre la mejor opcién.

Los grills de fundicién, regulables hasta
250°C, se salientan por su robustez. Los
vitrocerdmicos atingen 300°C y brillan
con un calentamiento ultra-rapido
(menos de 5 min.)

Grelhadores de contacto/ Contact Grills

Grills de contacto

Componentes robustos e
duradouros / Robust and long-
lasting components / Cogmponentes
robustos y duradergs

Detalhes perfeitos
Perfect details
Detalles perfectos

Ergonomia, diversidade de
combinagdes de bases e tampas e
resisténcia de todos componentes

Ergonomy, diversity of combinations of
plates, and durability of all components

Ergonomia, diversidad de
combinaciones de tapas y bases y
resistencia de todos los componentes

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeLlleHck (4162)22-76-07
BpsAHCK (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Tampa e base paralelas para evitar
deslizes e proporcionar grelhados
uniformes / Upper and lower plates
parallel to prevent the food from
< Slipping and to provide an even grilling/
Yapay base paralelas para prevenir
deslizamiento y ofrecer un grill
\ uniforme

Faceis de utjlizar e limpar
Easy to use and clean
Faciles de utilizar y limpiar

WxeBck (3412)26-03-58
UBaHoBO (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48

Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoBs (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Kypran (3522)50-90-47
INuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Kanununrpap (4012)72-03-81

o

GRELHADORES DE CONTACTD ==

GONTACT GRILLS / GRILLS DE CONTACTO

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHui HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosnbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBopack (8142)55-98-37
Mckos (8112)59-10-37

Poccusi (495)268-04-70
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Mepmb (342)205-81-47
PocTtoB-Ha-floHy (863)308-18-15
PsazaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tamb6oB (4752)50-40-97

KazaxcraH (772)734-952-31

Teepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yna (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
Apocnaenb (4852)69-52-93
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Grelhadores vitroceramicos/ oty ﬂﬂmmmﬂﬂmmmmmﬂm P Grelhadores de ferro fundido

liso ranurado B B GR8.2
GI ° ’II / G ° I I 't Z ° C t e 'II / G O I I d f d Q-9 XL CARACTERISTICAS TECNICAS GR 4.2 GR 6.1 GR8.2L GRS.1L GR8
ass ceram'c gr’ S rl S VI roce ramlcos as ’ron gr’ s rl S e un |C|on TECHNICAL CHARACTERISTICS GR4.1L GR6.1L GR 8.2 LTL GRl\;l 1 GRS8L
CARACTERISTICAS TECNICAS GR 4.1 LTL GR 6.1 LTL GRM2TLC . GRM
GR M2
Dimensdes L 400 510 690 690 690
Dimensions P (mm) 430 430 430 430 370
Grelhador de contacto simples/ Single Contact Grill Dimensiones H 240 240 240 240 190
Grill de contacto simple Poténcia
N Power (W) 1800 3000 3600 2900 2100
Grelhador de contacto simples GR42  GR41L GR4ILTL  GR6.1 GR6.1L  GR6.1LTL Potencia
. . (I I ——— L T T i —————
Simple Contact Grill Voltagem
: H Power Supply (V/Hz) 230/1/50 230/1/50 230/1/50 230/1/50 230/1/50
Grill de contacto simple Voltaje
255x245mm 255x245mm 255x245mm  365x245mm  365x245mm  365x245mm Sz 05l e il L
VCR6 LTL VCR6 LTC VCR 6 CTC Working Area P (mm) 255 x 245 365 x 245 550 x 245 550 x 245 550 x 245
—] mm m [t ) Area Util de Trabajo H
Peso Liquido
Net Weight (kg) 20,0 28,0 37,0 30,0 24,0
Peso Net
360x270mm  360x270mm  360x270mm ﬁ) N cromee
1 Peso Bruto
Gross Weight (kg) 23,0 31,0 40,0 33,0 27,0
y Peso Bruto
Grelhador de contacto duplo Dimensdes da Embalagem L 450 555 735 735 735
. R Package Dimensions P (mm) 485 485 485 485 485
Grelhador simples sem tampa Double Contact Grill Dimensiones del Embalaje  H 295 295 295 295 295
Open Single Grill Grill de contacto doble
Grill simple sin tapa i :
P P GR8.2 GR8.2L GR8.2LTL GRM2TLC GR M2 CARACTERISTICAS TECNICAS VAL VCR 6 LTC VCR 8LTC
O O O L [ ] [ 1 [ ] I (I OO
TECHNICAL CHARACTERISTICS VCR 6C VCR 6 LTL VCR 8 LTL
VCR6L VCR6C CARACTERISTICAS TECNICAS VCR6 CTC VCR8CTC
Dimensoes L 480 480 680
550x245 mm 550x 245 mm 550x245 mm 550x245 mm 550x245 mm T —— phmm) 430 505 505
Dimensiones H 115 180 180
360 x270 mm 360x 270 mm
Poténcia
Grelhador de contacto duplo com 1 tampa oo w 1500 2000 400
Double Contact Grill with 1 upper plate Potencia
Grelhador de contacto duplo Grill de contacto doble con 1 tapa Voltagem
Double Contact Grill Power Supply (V/Hz) 230/1/50 230/1/50 230/1/50
. Voltaje
Grill de contacto doble GRS.1L GR M1
il s Termostato Regulavel
VCR 8 LTL VCR 8 LTC VCR8CTC Adjustable Thermostat (°C) 300 250 250
 — o— I ([ (I ([ Termostato Regulable
Area Util de Trabalho L o o
T Working Area P (mm) 360 270 360x 270 ZSEZSXX22770°(('"fe'r'i‘”r//b‘”// '"fe':”z)
Area Util de Trabajo H superior/up/superio
558 x270 mm 558 x270 mm 558 x270 mm
Peso Liquido
Net Weight (kg) 6,5 15,0 21,5
Peso Neto
Peso Bruto
Gross Weight (kg) 8,0 17,0 24,0
Grelhador duplo sem tampas Peso Bruto
Open Double Grill Dimensdes da Embalagem L 570 570 770
G " d bl . t Package Dimensions P (mm) 485 570 570
Anmatbl (7273)495-231 MxeBck (3412)26-03-58 MarnuTtoropck (3519)55-03-13 Mepmb (342)205-81-47 Teepb (4822)63-31-35 r oble sin tapas Dimensiones del Embalaje H 185 255 270
AHrapck (3955)60-70-56 WBaHoBo (4932)77-34-06 MockBa (495)268-04-70 PocTtoB-Ha-[loHy (863)308-18-15 TonbaTk (8482)63-91-07
ApxaHrenbck (8182)63-90-72 WUpkyTck (395)279-98-46 MypmaHck (8152)59-64-93 Pasanb (4912)46-61-64 Tomck (3822)98-41-53 GRS GRSL GRM L . - L . X i . .
AcTtpaxaHb (8512)99-46-04 KasaHb (843)206-01-48 HaGepexHbie YenHbl (8552)20-53-41 Camapa (846)206-03-16 Tyna (4872)33-79-87 Devido a constante evolugao tecnoldgica, as caracteristicas Due to permanent technological development, these features Debido ala constante evolucion tecnoldgica, las caracteristicas
Baphayn (3852)73-04-60 Kanuuunrpag (4012)72-03-81 HwxHuii Hosropop (831)429-08-12 CapaHck (8342)22-96-24 TioMeHb  (3452)66-21-18 aqui anunciadas poderdo nao corresponder exactamente may not correspond exactly to the goods to which they concern. aqui anunciadas podran no corresponderse exactamente
Benropoa (4722)40-23-64 Kanyra (4842)92-23-67 HoBoky3aHeuk (3843)20-46-81 Cankr-NeTepbypr (812)309-46-40 Ynau-Ya3 (3012)59-97-51 as da mercadoria comercializada, pelo que o cliente devera The customer should confirm the features of the equipment con las de la mercancia a la que se refierem, por lo que el
BnaroBeleHck (4162)22-76-07 KemepoBo (3842)65-04-62 Hos6pbck (3496)41-32-12 CapatoB (845)249-38-78 YnbaHOBCK (8422)24-23-59 confirmar no equipamento, objecto de eventual Contrato de bought. cliente deberd comprobar en el equipamiento, objeto de
BpsiHek  (4832)59-03-52 KupoB (8332)68-02-04 HoBocubupck (383)227-86-73 CeBacTononb (8692)22-31-93 Yepa (347)229-48-12 Compra e Venda, as caracteristicas aqui referidas. eventual Contrato de Compraventa, las caracteristicas aqui
BnapuBocTtok (423)249-28-31 Konomna (4966)23-41-49 Hosbpbcek (3496)41-32-12 Cumdpepononb (3652)67-13-56 XabapoBck (4212)92-98-04 anunciadas.
Bnapvkaekas (8672)28-90-48 KocTpoma (4942)77-07-48 Omck  (3812)21-46-40 CMmoneHck (4812)29-41-54 Ye6okcaphl (8352)28-53-07 550x245 mm 550x245 mm 550 x 245 mm
Bnagumup (4922) 49-43-18 KpacHopap (861)203-40-90 Open (4862)44-53-42 Coum (862)225-72-31 YenabuHck (351)202-03-61
Bonrorpap (844)278-03-48 KpacHosipck (391)204-63-61 OpeHbypr (3532)37-68-04 CraBpononb (8652)20-65-13 YepenoBel (8202)49-02-64
Bonoraa (8172)26-41-59 Kypek (4712)77-13-04 Meusa (8412)22-31-16 ChIKTbIBKAp (8212)25-95-17 Yura (3022)38-34-83
BopoHex (473)204-51-73 Kypran (3522)50-90-47 MeTpo3aBoack (8142)55-98-37 CypryT (3462)77-98-35 AkyTek (4112)23-90-97
EkaTepuHGypr (343)384-55-89 JNuneuk (4742)52-20-81 MckoB (8112)59-10-37 Tamb6og (4752)50-40-97 ApocnaBnb (4852)69-52-93
Kupruana (996)312-96-26-47 Poccua  (495)268-04-70 KasaxcTaH (772)734-952-31
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