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(€l TECNOINOX

4 TILTING SQUARE HOT PLATES ELECTRIC BOILING
TOP FREESTANDING ON OPEN CABINET (PLATE
30X30CM - 11.8X11.8IN)

316141 - PCUSFE9

SPECIFICATIONS

Tecno90 by Tecnoinoxis a modular range designed for intense use.

Tecno90 is ideal for kitchens in hotels and large restaurants, as well as catering facilities. It satisfies all
requirements in terms of reliability, power and production capacity, capable of serving a large number
of diners

offering the highest quality results.

Tecno90 in particular is made using high quality and depth materials to ensure the products are robust
and resistant to corrosion. The Tecno90 line is designed to be easy to clean and offer excellent levels
of hygiene.

With its wide range of appliance and composition flexibility, Tecno90 satisfies the requests of even the
most demanding chefs.

ROBUST AND LONG-LASTING

Tops in 2 mm AISI 304 Stainless steel.

SAFETY

The gas appliances are certified by German body DVGW and have passed the most stringent safety
tests. The electrical appliances are tested at our facility and are CE certified.

FINISHES

Tecno90 has a strong design focus both on aesthetics and functionality. The broad, robust handles
have good grip and are easy to clean. They also protect the doors against knocks from trolleys. The
single-piece side panels complete the island, unifying it and providing solidity. They also come in a
coated version like

SEALS

Made from steel mesh and glass fibre, they seal the door and can withstand high temperatures for
many years.

POWERFUL UNIFORM COOKING

Chefs can count on substantial power and excellent performance in terms of cooking uniformity.
ULTRA-RELIABLE

Appliances made by Tecnoinox using Italian or European materials and components. Perfection index
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above 99%.

TECHNICAL COMPARTMENT

The majority of the units are fitted with a technical compartment at the back for connections and hook-
ups.

APPLIANCES THAT FIT TOGETHER PERFECTLY AND ARE EASY TO INSTALL

The exclusive Tecnoinox fastening system makes the appliance easy to install and fit together. The
feet are easy to adjust and made from AISI 304 stainless steel.

EASY TO CLEAN

The moulded tops and tanks with rounded corners, wide grooves and anti- spill edges mean
infiltrations are reduced to a minimum and the products are easy to clean. The vents can be removed
for cleaning and the units fit together perfectly, which helps to ensure a good level of hygiene is
maintained.



COOKERS AND ELECTRIC BOILING TOPS WITH HERMETIC PLATES OR WITH FLUSH TILTING
PLATES

» Model with hermetic plate, moulded top and moulded plate for better hygiene.

» Model with flush tilting plates for better pan manageability during cooking.

* 7 power levels.



TECHNICAL DATA

Total Power 12 kw IPX

EL Power 12 kW Width
Frequency 50/60 Hz Depth

Voltage 400 3N ~V Height

Top Power 12 kW Packaging Width
Cooking Zones Power 4X3 n°- kKW Packaging Depth
Heating Plate Dimensions 30x30 cm Packaging Height
Cabinet inner dimensions 77x76,1x39,5 Net Weight
(WxDxH) cm

Number of Cooking zones 4n° Gross Weight
Foot high 133 mm Volume

Foot adjustment 133/195 mm

80 cm
90 cm
90 cm
86,0 cm
101 cm
112 cm
110 kg

128 kg
0,97 m3

ACCESSORIES

Anmartsbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroseuweHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

MBaHoBoO (4932)77-34-06
WxeBck (3412)26-03-58
UpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Poccus +7(495)268-04-70

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93

Ha6epexHbie YenHbl (8552)20-53-41
HwxHui Hosropoga (831)429-08-12

HoBoky3HeLk (3843)20-46-81
Hos6pbck (3496)41-32-12
HoBocmnbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42
OpeH6ypr (3532)37-68-04
MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Kazaxctan +7(7172)727-132

319002: RIGHT/LEFT STAINLESS STEEL DOOR FOR T74, T90, M74, M90
319010: BACK SIDE PANEL FOR FREESTANDING MODULE L=80CM

399516: WATER TAP WITH SWIVEL ARM
399573: CLOSING ELEMENTS (2 PCS) FOR BASES AND TOPS L=90CM

PocTtoB-Ha-[loHy (863)308-18-15

PsasaHb (4912)46-61-64
Camapa (846)206-03-16

CaHkT-lNMeTep6ypr (812)309-46-40

CaparoB (845)249-38-78
CeBacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdcpeponons (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
ChbiKTbIBKap (8212)25-95-17
Tamb6oB (4752)50-40-97
TBepb (4822)63-31-35

TonesaTtTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsAHoBcK (8422)24-23-59
Ynan-Ypa3 (3012)59-97-51
Ydpa (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
SkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kuprusms +996(312)96-26-47
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