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THE ART OF PERFECTION IN ROASTING : Watch our Our after-sales service is based in France and
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Independent Motors - Operational
reliabllity guaranteed by a dedicated mo- IS
tor for each spindle, ensuring continuous Sl = = ~
operation even during maintenance. g N
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Controlled Energy Consumption - 4k b= ' il
Optimised energy efficiency at 18 kW
to reduce your day-to-day running
costs.
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Protection & Isolation - Portes vi-
trées de protection en verre SECURIT
haute résistance pour un usage quoti-
dien intensif.
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Optimised Footprint - A compact =
design engineered to maximise cooking i
capacity without taking up valuable . _
workspace. + < <
Side Front Top
Professional Reliability - ROTISOLs
renowned quality and robustness incor-
orated into a simple, durable and easy-
0-maintain machine.
SPECIFICATIONS
Great Overall Cost Value - A profi- i i i i
%lable Attt that ro dtéc?s d%wn- Number of spits 6 Cuissanpic spits (800 mm)
g@ﬁéu{ﬁgﬁgn?xpenses' A et Capacity 24/30 poultry
Dimensions Length 1050 x Depth 472 x Height 2156 mm
Weight With base: 125 kg — Without base: 90 kg
Material Stainless steel
Electrical power 15.3 kw (15 x 1 KW heating elemennts + 6 x 50 W motors)
Power supply 400 V 50 Hz - 3 phases + neutral + earth (2 metres cable)

. . Basket spit, Roast spit, Swivel spit, Raised rack for storing poultry in the drip
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