PALUX Induction Pan New! |

The new PALUX Induction Pan is a high capacity floo- mounted appliance. It can be
used as a multifunctional universal tool in the prarrangement & preparation of meals,
in everyday business and for special occasions.

Perfect for meat, fish, potatoes etc. -low fat i@agy preparation

Advantages in detai:

best roasting and browning results& minimal usage of fat due to
the highly polished CNS — fry / cook top.

short preheating times, constant and fast heat altation and a
high heat accumulator Heat emerges through the activation of a
magnetic field.

two heating zoneswith accurate temperature regulation and
maximum performance.

Inductions-Pan 600
adjustable temperature controlbetween 80- 220°C. Topline

comfortable working and room temperaturedue to minimal heat
emission.

protection against overflowing or running due to the beaded
surrounding edge.

easy to drain disheslue to large drain plug made of special teflon intg
GN 1/ 1 container in base unit.

fast cleaning of frying surfacewith virtually no chemicals due to
highly polished surface & seamless deep dnaamwith radiused
corners.

Induktions-Pan 600
FunctionLine

Gulasch: prepared in the induction Different dishes are
pan: prepared with less grease.
from roasting to stewing ( steaks, fish, eggs, etc...)
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The PALUX Plus:

Engineering that inspires

easy and safe draining
of dishes into GN
container of base unit.

smooth preparation: f.e. to highly polished deep
sweat, to quench. To puree drawn CNS frying pan
with large radii.

extremely easy to clean convenient and safe: vacuum sealed:

due to deep drawn three sided splash guard convenient drain plug
seamless pan made of special teflon

Technical Date

PALUX Induction-Pans 600 mm

Accessories for induction pan:

_No ; 876514 "
Order-No.: Topline Accessories
FunctionLine 876491 Drain plug
dimensions (LxBxH)  mm 600 x 800 x 900 GN 1/1 container 200/100 mm deep,
with bow shaped handle, incl. lid..
pan size mm 530 x 569 x 75
. : Optional Accessories
an capaci Liter 21 .
P e Pan lid for 600 mm
fry top mm 530 x 470 Splash guard-three sided
. Suitable G1 /1 containers
heating zones 2
Detergent
range of temp. °C 80 - 220
total connected load kW 8,0
voltage 400V 3 50/60 Hz
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