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GENERAL CHARACTERISTICS
A line of small-sized cooking equipment designed for those who,
even in small spaces, do not want to give up great performance.
Made of AISI 304 18/10 stainless steel, finely finished with Scotch
Brite satin finish, it has rounded edges and large capacity
enclosures; it has 600/650 mm depth and modular width of
400/600/700/800/1000 mm; the series is completed by open,
armored or refrigerated base supports.
The equipment is easily modular to one another until it forms a
compact, gap-free whole thanks to a leak-covering profile that
provides protection against leakage and thus maximum hygiene.
High chimneys, ergonomic knobs mounted on a sloping
dashboard for easy visibility, give the range ease of use from the
first approach.
All models are CE approved.

TECHNICAL SPECIFICATIONS

Kitchens with glass-ceramic countertops are available with 2 or 4 cooking
zones that are marked with a circular screen print.
The energy controller allows you to set the temperature, and an indicator
lamp signals any residual heat on the top.

Static or ventilated GN 1/1 electric oven with adjustable temperature from
110-280°C.

The electric oven of GN 1/1 dimensions is equipped with armoured
heating elements on the top and bottom with independent regulation
and adjustable thermostat from 110 to 280°C.



4-ZONE ELECTRIC GLASS-CERAMIC COOKER WITH
ELECTRIC OVEN

Project .............................................
Rev.: ................................................
Zone: ...............................................
Location: .........................................

CODICE
CR0855869

MODELLO
6NPC/IFEV722P

SERIE
SERIE 600

Baron professional
Ali Group srl

Via del Boscon, 424
32100 Belluno - Italy

Tel. +39 0437 855411
Fax +39 0437 855444

info@baronprofessional.com
www.baronprofessional.com

29/10/2024
Pag. 2/4

Technical Information
SPECIFICATION DATA
MATERIAL CR0855869
DEFINITION IRRAGG.4 Z./P F.E/V.60 M70 6NPC/IFEV722P

COMMERCIAL LINE SERIE 600

SUPPLY ELECTRICS

DIM. WIDTH 700 mm

DIM. PRODUCTIVITY 600 mm

DIM. HEIGHT 870 mm

NET WEIGHT 66 Kg

VOLUME (net) 0.365

PACKAGE LENGTH 0 mm

PACKAGE WIDTH 0 mm

PACKAGING HEIGHT 0 mm

PACKAGE VOLUME 0,000 m3

GROSS PACKING WEIGHT 71 Kg

STANDARD POWER SUPPLY 380-415V 3N

FREQUENCY 50-60 Hz

ELECTRICAL POWER 14.2 kW

IP GRADE IPX3

CERTIFIED MODEL 6NPC/IFEV722P
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PRODUCT'S

RANGE PLUS

The glass-ceramic cookers are
available in two versions: standard
with a total output of 16.4 kW and
enhanced with 18.4 kW in total.

The electric oven of GN 1/1
dimensions is equipped with
armoured heating elements on the
top and bottom with independent
regulation and adjustable
thermostat from 110 to 280°C.

Equipment is certified and
compliant with the Low Voltage
Directive 2014/35/EU according to
the international CB scheme


