
OSOG 4070 
Gas Boiling Tops

OSOGF 8070 
Gas Ranges

• Choice of 2 or 4 open burners combined with gas or electric static oven with piezo spark ignition

• Flame failure safety devices on all open burners

7865.N1.40703.33

7865.N1.80703.35

10 kW

20 kW

GAS

GAS

400

800

700

700

280

280

TYPE CODE POWER
ELEC PRICEMODEL L W H

7865.N1.80708.10

7865.N1.80708.10E

GAS

ELEC

7 kW

6 kW

800

800

700

700

850

850

-

400V 50/60Hz.

4 x 5 kW

4 x 5 kW

27 kW

20 kW

TYPE CODE PRICEOVEN
TYPE

OVEN
POWERL W H SUPPLY

VOLTAGE
BURNER
POWER

TOTAL 
POWER
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Gas Ranges & Gas Boiling Tops



OSOE 4070 
Electric Boiling Tops

OSOEF 8070 
Electric Ranges

7865.N1.80708.02 400 V/3 NPE 50/60 Hz 16.4 kWELEC 800 700 850

TYPE CODE SUPPLY
VOLTAGE POWER PRICEMODEL L W H

7865.N1.40703.12

7865.N1.80703.14

400 V/3 NPE 50/60 Hz

400 V/3 NPE 50/60 Hz

5.2 kW

10.4 kW

ELEC

ELEC

400

800

700

700

280

280

TYPE CODE SUPPLY
VOLTAGE POWER PRICEMODEL L W H

• Cast iron hot plates hermetically sealed to one piece top

• Overheat protection by safety switch
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Electric Ranges & Electric Boiling Tops 



OWG 8070 
Wok Burners

7865.N1.40703.WK

7865.N1.80703.WK

14 kW

28 kW

GAS

GAS

400

800

700

700

280

280

TYPE CODE POWER PRICEMODEL L W H

• Durable and strong cast iron cooking ring designed to meet heavy load

• Removable cooking ring ensures easier cleaning on the top

• Removable drip tray under the burners for easy cleaning
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Wok Burners



OSI 4070 
Induction Cookers

OSC 8070 
Infrared Ceramic Cookers

• Overheating safety device

• Almost the entire surface of the ceramic plate can be used without ‘dead’ spots

• Warning light to indicate residual surface heat for safety

• Immediate heat transfer from cooking ceramic top to pan

7865.N1.40703.IS

7865.N1.80703.IS

3.5 kW

7 kW

ELEC

ELEC

400

800

700

700

280

280

230 V / NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

TYPE CODE POWERSUP. VOLT. PRICEMODEL L W H

7865.N1.40703.CS

7865.N1.80703.CS

4.2 kW

8.4 kW

ELEC

ELEC

400

800

700

700

280

280

TYPE CODE POWER PRICEMODEL L W H

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

SUP. VOLT.
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Induction & Infrared Ceramic Cookers



OGG 8070 
Gas Grills

• Designed for high productivity, outstanding performance and even heat distribution

• Independently controlled cooking zones for economy during quiet periods

• Large drain hole on cooking surface for ease of operation and cleaning 

• Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort

• Rapid heat up with stainless steel burners 

• Piezzo spark ignition

• Flame failure safety devices

7864.N1.40703.06

7864.N1.40703.06C

7864.N1.40703.03

7864.N1.40703.03C

7864.N1.80703.19

7864.N1.80703.19C

7864.N1.80703.16

7864.N1.80703.16C

7864.N1.80703.13

7864.N1.80703.13C

7 kW

7 kW

7 kW

7 kW

14 kW

14 kW

14 kW

14 kW

14 kW

14 kW

GAS

GAS

GAS

GAS

GAS

GAS

GAS

GAS

GAS

GAS

400

400

400

400

800

800

800

800

800

800

700

700

700

700

700

700

700

700

700

700

280

280

280

280

280

280

280

280

280

280

TYPE CODE POWER PRICEMODEL L W H

30

Gas Grills



OGE 8070 
Electric Grills

• Designed for high productivity, outstanding performance and even heat distribution

• Independently controlled cooking zones for economy during quiet periods

• Large drain hole on cooking surface for ease of operation and cleaning 

• Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort

7864.N1.40703.04

7864.N1.40703.04C

7864.N1.40703.01

7864.N1.40703.01C

7864.N1.80703.17

7864.N1.80703.17C

7864.N1.80703.14

7864.N1.80703.14C

7864.N1.80703.11

7864.N1.80703.11C

4.5 kW

4.5 kW

4.5 kW

4.5 kW

9 kW

9 kW

9 kW

9 kW

9 kW

9 kW

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

400

400

400

400

800

800

800

800

800

800

700

700

700

700

700

700

700

700

700

700

280

280

280

280

280

280

280

280

280

280

TYPE CODE POWER PRICEMODEL L W H

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

400 V/3 NPE 50/60 Hz.

SUP. VOLT.

DKP

Chrome

DKP

Chrome

DKP

Chrome

DKP

Chrome

DKP

Chrome

COOKING SURFACE
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Electric Grills



OLG 8070 
Lavastone Grills

ODG 8070 
Chargrills

• Independently controlled heat zones for maximum versatility

• Piezo spark ignition

• Flame failure safety devices

• Large fat collection drawer on the front side  for uninterrupted cooking and easy cleaning

• Independently controlled heat zones for maximum versatility

• Sturdy one piece stainless steel splash guard and removable cast iron grids for ease of cleaning

• Large fat collection drawer on the front side  for uninterrupted cooking

7864.N1.80703.70 20 kWGAS 800 700 280

TYPE CODE POWER PRICEMODEL L W H

7864.N1.40703.12

7864.N1.80703.20

7 kW

14 kW

GAS

GAS

400

800

700

700

280

280

TYPE CODE POWER PRICEMODEL L W H

32

Lavastone Grills & Chargrills



OFEI 8070 
Gas & Electric Fryers

• Durable stainless steel external panels

• Oil expansion recess incorporated in the top

• Continuous seal of the tank to the top by robotic welding

• Safety thermostat with manual reset

• Stainless steel burners and piezzo spark ignition on gas models

• Armored heating elements with low power density ensures optimum service life for the oil

• Stainless steel deep drawn water basin with rounded corners for ease of cleaning and better hygiene

• Continuous seal of the water basin to the top by robotic welding

• Starch removal to keep water fresh for longer and to ensure perfect results 

• Drainage surface is provided on which baskets can be placed for draining

• Cold water inlet provided with solenoid valve and a spout 

7856.N1.40703.03

7856.N1.80703.13

7856.N1.40703.11

7856.N1.80703.11

10 kW

20 kW

11 kW

22 kW

400

800

400

800

700

700

700

700

280

280

280

280

TYPE CODE POWER PRICEL W H

OME 4070 
Electric Pasta Cooker

-

-

400 V / 3 NPE 50 / 60 Hz

400 V / 3 NPE 50 / 60 Hz

SUPPLY
VOLTAGE

7858.N1.40703.11 5.5 kWGAS 400 700 280

TYPE CODE POWER PRICEMODEL L W H

400 V / 3 NPE 50 / 60 Hz

SUPPLY
VOLTAGE
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Gas & Electric Fryers / Electric Pasta Cooker



• Recommended for use in combination with a fryer to allow excess oil to drip in the  basin

• Increased holding time with infrared heating element on the back side of the unit

OPE 4070 
Electric Chip Scuttle

7831.N1.40703.01 230 V / NPE 50 / 60 Hz 1 kWELEC 400 700 280

TYPE CODE SUPPLY
VOLTAGE POWER PRICEMODEL L W H

OBE 4070 
Gas & Electric Bain Marie

• Used for keeping cooked food at serving temperatures using hot water

• Continuous seal of the monoblock water basin to the top by robotic welding

• Silicone heating elements with thermal cutout positioned under the base of water basin

7854.N1.40703.13

7854.N1.80703.13

7854.N1.40703.11

7854.N1.80703.11

2 kW

4 kW

1 kW

2 kW

GAS

GAS

ELEC

ELEC

400

800

400

800

700

700

700

700

280

280

280

280

TYPE CODE POWER PRICEMODEL L W H

-

-

230 V / NPE 50 / 60 Hz

230 V / NPE 50 / 60 Hz

SUPPLY
VOLTAGE

!GN containers are ordered seperately.
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Electric Chip Scuttle  / Gas & Electric Bains Marie



OTEI 60 
Gas & Electric Boiling Pans

7855.N1.80708.04

7855.N1.80708.14

7855.N1.80708.01

Indirect / Indirekt

Direct / Direkt

Indirect / Indirekt

60 lt.

60 lt.

60 lt.

11 kW

11 kW

9 kW

230 V / NPE 50 / 60 Hz

230 V / NPE 50 / 60 Hz

400 V/3 NPE 50 / 60 Hz

GAS

GAS

ELEC

800

800

800

700

700

700

850

850

850

TYPE CODE HEATING TYPE NET CAPACITY POWERSUPPLY
VOLTAGE PRICEMODEL L W H

• Direct or indirect heating systems 

• Round monoblock boiling pan suitable for cooking, sautéing and poaching

• Double skin lid with counter balanced mechanism for easy opening

• Indirect Boiling pans
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Gas & Electric Boiling Pans 



OTE 50 
Gas & Electric Bratt Pans

 stainless steel for better thermal stability available on request

• Rounded corners for ease of cleaning

• Safety system to cut off gas and heating if the pan is raised 

• Safety thermostat to avoid overheating

• Lid with counter balanced mechanism for easy opening

7867.N1.80708.04

7867.N1.80708.01

50 lt.

50 lt.

13 kW

7.5 kW

GAS

GAS

800

800

700

700

850

850

TYPE CODE NET CAPACITY POWER PRICEMODEL L W H

230 V / NPE 50 / 60 Hz

400 V / 3 NPE 50 / 60 Hz

SUPPLY
VOLTAGE
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Gas & Electric Bratt Pans



OAT 8070 
Worktops

7911.N1.40703.00

7911.N1.80703.00

400

800

700

700

280

280

TYPE CODE NET CAPACITY PRICEMODEL L W H

• Stainless steel work top

ODK 8070
Base Cupboards

• Open base cupboards with door option

• Double skin doors with ergonomic handle and magnetic lock to provide 

 maximum comfort and hygiene

7876.N1.40705.00

7876.N1.80705.00

7876.N1.40705.10

7876.N1.80705.10

with door

with door

without door

without door

400

800

400

800

700

700

700

700

570

570

570

570

TYPE CODE TYPE PRICEL W H
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Worktops / Base Cupboards


