( OU[[NQ Indirect heating with low-pressure
steam generated by the water in the
jacket: safe and easy operation thanks to
pressure gauge, safety valve and

compensating valve.

Boiling Pans

- water filled via two solenoid valves;

- water drained with 2' valve

« AlISI 316 stainless steel container bottom

* no water in the interspace indicator light;

- safety thermostat to interrupt heating until restore of

sufficient water level; Stainless-steel

pan with AISI316
Gas models bottom.

+ 2 AISI 304 steel burners on bottom of container
or interspace

Electric models

- 3 steel heating elements outside the container
bottom, or 2 armoured heating element units
inside the interspace.

May be filled
with either hot
or cold water,
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