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PRICE LIST  07/2018  

 
 

 

Piani cottura -  Boiling tops  CODE  Model  
kW 

Btu/h  V Hz Kg m 3 List £ 
 

 
Piani di cottura a gas 

Gas boiling tops 

Dim. cm. 35 × 60 × 30h - Dim. inch 13.8 × 23.6 × 11.8h 

1 × 3 kW + 1 × 3,6 kW 

1 × 10.236 Btu/h + 1 × 12.284 Btu/h  

 
113001  

 

 
PC35G/6 

 
 

6.6 

22.520 

 

 
- 

 

 
- 

 

 
13 

 

 
0.14 

 

 
669,00  

 
Piani di cottura a gas 

Gas boiling tops 

Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

2 × 3 kW + 2 × 3,6 kW 

2 × 10.236 Btu/h + 2 × 12.284 Btu/h  

 
113002  

 

 
PC70G/6 

 
 

13.2 

45.040 

 

 
- 

 

 
- 

 

 
24 

 

 
0.27 

 

 
1.042,00  

 
Piani di cottura a gas 

Gas boiling tops 

Dim. cm 105 × 60 × 30h - Dim. inch 41.3 × 23.6 × 11.8h 

3 × 3 kW + 3 × 3,6 kW 

3 × 10.236 Btu/h + 3 × 12.284 Btu/h  

 

 
113003  

 

 
PC105G/6 

 
 

19.8 

67.560 

 

 
- 

 

 
- 

 

 
34 

 

 
0.4 

 

 
1.310,00  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Cucine a gas -  Gas cookers  CODE  Model  

kW 
Btu/h  V Hz Kg m 3 List £ 

 

 
Cucine a gas con forno ventilato   

 
113006  

 

 

 

 

  
 

13.2 

45.040 

 
2.5 

     

in dotazione 1 griglia e 1 teglia        

Gas cookers with fan assisted oven        

provided with 1 grid and 1 tray  

Dim. cm 70 × 60 × 85h - Dim. inch 27.6 × 23.6 × 33.5h 
PF70G/6 230 ~ 1 50/60  60 0.6 2.095,00  

2 × 3 kW + 2 × 3,6 kW       

2 × 10.236 Btu/h + 2 × 12.284 Btu/h        

forno | oven 2,5 kW- 230v       

 

Cucine a gas forno gas in dotazione 1 griglia  e 1 teglia  

   

 
15.4 

52.547 

 
0.03 

     

Gas cookers with gas oven provided with 1 grid and         

1 tray         

Dim. cm 70 × 60 × 85h - Dim. inch 27.6 × 23.6 × 33.5h 113007  PF70GG/G6 230 ~ 1 50/60  61 0.6 2.330,00  
2 × 3 kW + 2 × 3,6 kW        

2 × 10.236 Btu/h + 2 × 12.284 Btu/h         

forno | oven 2,2 kW        

 
Cucine a gas con forno ventilato  

   
 

19.8 

67.560 

 
2.5 

     

in dotazione 1 griglia e 1 teglia         

Gas cookers with fan assisted oven provided        

with 1 grid and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 
113008  PF105G/6 230 ~ 1 50/60  83 0.85 2.540,00  

3 × 3kW + 3 × 3,6 kW        

3 × 10.236 Btu/h + 3 × 12.284 Btu/h         

forno | oven 2,5 kW ð 230v        
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Cucine a gas -  Gas cookers  CODE  Model  
kW 

Btu/h  V Hz Kg m 3 List £ 

 

 
 

 

 

 

 

 
 

 
 
 

ELECTRIC 

 

 

 

 
 

 
 

 

 

 

 
 

 

 
 

 

 
ELECTRIC 

 

 

 

 
 

 
 

ELECTRIC 

 

 

 

 
ACCESSORI A RICHIESTA | OPTIONAL EXTRAS ON REQUEST  CODE  L List £ 

 

 
Elemento di unione 

Joint element  

 
120585  

  
23,00  

 

Paraspruzzo posteriore 

Back splash guard 

120665  35 cm - 13.8 inch 31,00  

120666  70 cm - 27.6 inch 44,00  

120667  105 cm - 41.3 inch 69,00  

Piastra liscia in ghisa 

Smooth plate of cast iron  

Dim. cm 51×31 - Dim. inch 20.1 × 12.2  

 
120640  

  
138,00  

Piastra rigata in ghisa 

Ribbed plate  of cast iron 

Dim. cm 51×31 - Dim. inch 20.1 × 12.2  

 
120645  

  
179,00  

Riduzione pentole 

Reduction grid  

 

120655  

  

12,00  
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Cucine a gas con forno gas in dotazione 

   

 
22 

75.067 

 
0.03 

     

1 griglia e 1 teglia         

Gas cookers with gas oven provided with        

1 grid and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 
113009  PF105GG/G6 230 ~ 1 50/60  84.5 0.85 2.756,00  

3 × 3 kW + 3 × 3,6 kW        

3 × 10.236 Btu/h + 3 × 12.284 Btu/h         

forno | oven 2,2 kW - 7.507 Btu/h         

Cucine a gas con forno ventilato GN1/1  
   

 
19.8 

67.560 

 
2.5 

     

in dotazione 1 griglia e 1 teglia         

Gas cookers with GN1/1 fan assisted oven provided        

with 1 grid  and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 
113010  PFL105G/6 230 ~ 1 50/60  86.5 0.85 2.712,00  

3 × 3 kW + 3 × 3,6 kW        

3 × 10.236 Btu/h + 3 × 12.284 Btu/h         

forno | oven 2,5 kW        

 
Cucine a gas con forno gas GN1/1 

   

 
23.1 

78.820 

 
0.03 

     

in dotazione 1 griglia e 1 teglia         

Gas cookers with GN1/1 gas oven provided        

with 1 grid and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 
113011  PFL105GG/G6 230 ~ 1 50/60  94 0.85 3.057,00  

3 × 3 kW + 3 × 3,6 kW        

3 × 10.236 Btu/h + 3 × 12.284 Btu/h         

forno | oven 3,3 kW - 11.260 Btu/h         

 
Cucine a gas con forno ventilato GN1/1  

   

 
18.2 

62.101 

 
2.5 

     

in dotazione 1 griglia e 1 teglia         

Gas cookers with GN1/1 fan assisted oven provided        

with 1 grid and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 
113017  PFL5G/6 230 ~ 1 50/60  87 0.85 2.719,00  

2 × 3 kW + 2 × 3,6 kW + 1 × 5 kW        

2 × 10.236 Btu/h  + 2 × 12.284 Btu/h  + 1 × 17.061 Btu/h         

forno | oven 2,5 kW        

 
Cucine a gas con piastra riscaldante  in ghisa e forno 

   

 
18.2 

62.101 

 
2.5 

     

ventilato GN1/1 in dotazione 1 griglia e 1 teglia         

Gas cookers with  heating cast-ironplate  and GN1/1 fan        

assisted oven provided with 1 grid and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 
113019  PPFL5G/G6 230 ~ 1 50/60  105 0.85 2.941,00  

2 × 3 kW + 2 × 3,6 kW - 2 × 10.236 + 2 × 12.284 Btu/h         

piastra | plate 1 × 5 kW - 1 × 17.061 Btu/h         

forno | oven 2,5 kW        
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Piani cottura -  Boiling tops  CODE  Model  kW  V Hz Kg m 3 List £ 
 

Piani cottura elettrici con piastre ermetiche 

Electric boiling tops with hermetic plates  

 

116001  PC35E/6/0  4 400 ~ 2N 50/60  10.5 0.14 581,00  

Dim. cm 35 × 60 × 30h - Dim. inch 13.8 × 23.6 × 11.8h 

PC35E/6/0 - PC35E/6/1 - 2 × 2 kW 

Ø 180 mm - 7.09 inch 

PC35E/6/2 - 2 × 1,5 kW - Ø 180 mm - 7.09 inch 

116002  PC35E/6/1  4 230 ~ 1 50/60  10.5 0.14 567,00  

116003  PC35E/6/2  3 230 ~ 1 50/60  10.5 0.14 551,00  

Piani cottura elettrici con piastre ermetiche 

Electric boiling tops with hermetic plates  

Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

PC70E/6/0 - 4 × 2 kW - Ø 180 mm - 7.09 inch 

PC70E/6/2 - 4 × 1,5 kW - Ø 180 mm - 7.09 inch 

116004  

 PC70E/6/0  8 400 ~ 3N 50/60  19 0.27 1.032,00  

116005  PC70E/6/2  3+3 230 ~ 1 50/60  19 0.27 1.010,00  

 
Piani cottura elettrici con piastre ermetiche 

Electric boiling tops with hermetic plates  

Dim. cm 105 × 60 × 30h - Dim. inch 41.3 × 23.6 × 11.8h 

6 × 2 kW - Ø 180 mm - 7.09 inch 

 
 

116006  

 
 
PC105E/6/0 

 
 

 12 

 
 
400 ~ 3N 

 
 
50/60  

 
 

29 

 
 

0.4 

 
 

1.300,00  

 
Electric boiling tops with hermetic plates 

for UK market (13 A + 26 A) 

Dim. cm 105 × 60 × 30h - Dim. inch 41.3 × 23.6 × 11.8h 

6 × 1,5 kW - Ø 180 mm - 7.09 inch 

 
 

116007  

 
 
PC105E/6/2 

 
 

 3+6 

 
 

230 ~ 1 

 
 
50/60  

 
 

29 

 
 

0.4 

 
 

1.379,00  

 
Piani cottura  elettrici  vetroceramica 

Glass ceramic cook tops 

Dim. cm 35 × 60 × 30h - Dim. inch 13.8 × 23.6 × 11.8h 

1 × 1,8 kW + 1 × 2,5 kW 

116011  PCC35E/6/0  4.3 400 ~ 2N 50/60  10.5 0.14 1.222,00  

116012  PCC35E/6/1  4.3 230 ~ 1 50/60  10.5 0.14 1.206,00  

 
Piani cottura  elettrici  vetroceramica 

Glass ceramic cook tops 

Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

2 × 1,8 kW + 2 × 2,5 kW 

 

116013  

 

PCC70E/6/0 

 

 8.6 

 

400 ~ 3N 

 

50/60  

 

23 

 

0.27 

 

2.055,00  

 

Cucine elettriche -  Electric cookers  CODE  Model  kW  V Hz Kg m 3 List £ 
 

 
Cucine elettriche vetroceramica con forno 

in dotazione 1 griglia e 1 teglia  

Electric glass ceramic cookers provided with 

1 grid and 1 tray  

Dim. cm 70 × 60 × 85h - Dim. inch 27.6 × 23.6 × 33.5h 

2 × 1,8 kW + 2 × 2,5 kW 

forno | oven 2,5 kW - 8.530 Btu/h  

 
 

116014  

 
 

PFC70E/6/0 

 

 
 11.1 

 
 

400 ~ 3N 

 
 

50/60  

 
 

60.5 

 
 

0.6 

 
 

3.097,00  

 
Cucine elettriche con piastre ermetiche e forno, 

in dotazione 1 griglia e 1 teglia  

Electric cookers provided with hermetic plates, 

1 grid and 1 tray  

Dim. cm 70 × 60 × 85h - Dim. inch 27.6 × 23.6 × 33.5h 

4 × 2 kW - Ø 180 mm - 7.09 inch 

forno | oven 2,5 kW - 8.530 Btu/h  

 
 

116008  

 

 

 

 
 

PF70E/6/0 

 

 
 10.5 

 
 

400 ~ 3N 

 
 

50/60  

 
 

54 

 
 

0.6 

 
 

2.076,00  

 
Cucine elettriche  con piastre  ermetiche  e forno  GN1/1 

in dotazione 1 griglia  e 1 teglia  

Electric cookers with hermetic plates, GN1/1  oven 

provided with  1 grid and 1 tray  

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 

6 × 2 kW - Ø 180 mm - 7.09 inch 

forno | oven 2,5 kW - 8.530 Btu/h  

 
 

116009  

 
 

PFL105E/6/0 

 

 
 14.5 

 
 

400 ~ 3N 

 
 

50/60  

 
 

78 

 
 

0.85 

 
 

2.615,00  

 
Electric cookers 230 V~1 with hermetic plates 

provided 1 grid and 1 tray.  Single phase for  UK market 

(13A+26A+13A ) 

Dim. cm 105 × 60 × 85h - Dim. inch 41.3 × 23.6 × 33.5h 

6 × 1,5 kW - Ø 180 mm - 7.09 inch 

forno |  oven 2,5 kW - 8.530 Btu/h  

 

 

116010  

 

 

PFL105E/6/2 

 

 
 

3+6+2.5 

 

 

230 ~ 1 

 

 

50/60  

 

 

78 

 

 

0.85 

 

 

2.761,00  
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 PRICE LIST  03/2017  

 
 

 

Fry top elettrici -  Electric fry - tops  CODE  Model  kW  V Hz Kg m 3 List £ 
 

 
 

 
Fry top elettrici  a piastra liscia 

Electric Fry -tops/Smooth  plate  

 
Dim. cm 35 × 60 × 30h - Dim. inch 13.8 × 23.6 × 11.8h 

116015   
FTL35E/6/0 

 
3.9 

 
400 ~ 3N 

 
50/60  

 
31 

 
0.14 

 
936,00  

116016  FTL35E/6/1 3.9 230 ~ 1 50/60  31 0.14 920,00  

116017  FTL35E/6/2 3 230 ~ 1 50/60  31 0.14 796,00  

 

 
Fry top elettrici a piastra rigata 

Electric Fry -tops/Ribbed plate  

 
Dim. cm 35 × 60 × 30h - Dim. inch 13.8 × 23.6 × 11.8h 

116018  FTR35E/6/0 3.9 400 ~ 3N 50/60  28.5 0.14 977,00  

116019  FTR35E/6/1 3.9 230 ~ 1 50/60  28.5 0.14 960,00  

116020  FTR35E/6/2 3 230 ~ 1 50/60  28.5 0.14 841,00  

 

 
Fry top elettrici a piastra cromata 

Electric Fry-tops/Chromium -plated plate  

 
Dim. cm 35 × 60 × 30h - Dim. inch 13.8 × 23.6 × 11.8h 

116021  FTC35E/6/0 3.9 400 ~ 3N 50/60  31 0.14 1.192,00  

116022  FTC35E/6/1 3.9 230 ~ 1 50/60  31 0.14 1.178,00  

116023  FTC35E/6/2 3 230 ~ 1 50/60  31 0.14 1.056,00  

 
 

Fry top elettrici a piastra liscia 

Electric Fry -tops | Smooth plate  

 
Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

116025  
 

 

 
FTL70E/6/0 

 
7.8 

 
400 ~ 3N 

 
50/60  

 
49 

 
0.27 

 
1.308,00  

* 
116026  

*  
FTL70E/6/2 

 
6 

 
230 ~ 1 

 
50/60  

 
49 

 
0.27 

 

1.199,00  

 
 

Fry top elettrici a 1/3 piastra rigata 

Electric Fry -tops | 1/3 Ribbed plate  

 
Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

116027  
 

 

 
FTR70E/6/0 

 
7.8 

 
400 ~ 3N 

 
50/60  

 
49 

 
0.27 

 
1.451,00  

* 
116028  

*  
FTR70E/6/2 

 
6 

 
230 ~ 1 

 
50/60  

 
49 

 
0.27 

 

1.344,00  

 

Fry top elettrici a piastra tutta rigata 

Electric Fry -tops | Ribbed plate  

 
Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

 

116029  
 
FTRR70E/6/0 

 
7.8 

 
400 ~ 3N 

 
50/60  

 
49 

 
0.27 

 

1.510,00  

* 
116030  

*  
FTRR70E/6/2 

 
6 

 
230 ~ 1 

 
50/60  

 
49 

 
0.27 

 

1.404,00  

 
 

Fry top elettrici a piastra cromata 

Electric  Fry-tops |  Chromium-plated  plate  

 
Dim. cm 70 × 60 × 30h - Dim. inch 27.6 × 23.6 × 11.8h 

116031  
 

 

 
FTC70E/6/0 

 
7.8 

 
400 ~ 3N 

 
50/60  

 
49 

 
0.27 

 
1.774,00  

* 
116032  

*  
FTC70E/6/2 

 
6 

 
230 ~ 1 

 
50/60  

 
49 

 
0.27 

 

1.669,00  

* Gestione della temperatura con monocomando sullõintera superficie | Temperature setting on the whole surface by means of a single knob  

 
 

ACCESSORI A RICHIESTA | OPTIONAL EXTRAS ON REQUEST  CODE   EURO  
 

 
Coppia di elementi  di unione 

Pair of joint  elements 

 
120590  

  
67,00  

Paraspruzzo posteriore 

Back splash guard 

120668  L = 35 cm - 13.8 inch 31,00  

120669  L = 70 cm - 27.6 inch 43,00  

 

Raschietto per pulizia Fry -top 

Scraper for the Fry -top cleaning  

 

120595  

  

34,00  

 

Kit lama ricambio  (10 pz.) 

Scraper blades (10 pc) 

 

120597  

  

23,00  
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