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PD 3.000 1ph 500x255 475 275 515 435 235 500 28 560x430x270 30

PD PS 3.000 1ph 500x255 475 275 526 435 235 540 28 560x430x270 30

PDC 3.000 1ph 500x255 475 275 515 435 235 500 26 560x430x270 27

PDW 3.000 1ph ø 170 475 275 515 435 235 500 34 560x430x270 36

• Long life cast iron plates, which ensure hygiene, 
acid and salt proofness and resistance to 
oxidation.

• Ribbed, smooth or mixed ribbed/smooth cast 
iron or smooth stainless steel surfaces available.

• Structure in stainless steel.
• Cast iron plates with ceramic coating treatment:

- Highest sturdiness and life time.
- Perfect thermal  conductivity.
- Very easy to clean.

• Self balancing adjustable upper plates
• Shock-proof coated heating elements, adherent 

to the plates for a perfect thermal conductivity.
• Two adjustable thermostats up to 300° C, which 

enable to use the plates sepa-rately.
• Heavy-duty machine.
• Mechanical timer available.
• Only PS models: cast iron plates removable for 

cleaning.

Cast iron plates removable

PD LR-LR TIMER

PD RR-RR PS
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