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K7EVC10FV
ELECTRIC RANGE 4 PYROCERAM PLATES + ELECTRIC VENTILATED OVEN 1/1 GN

PRODUCT DESCRIPTION

Stainless steel frame. Athermic thermoset plastic knobs with useful screen printed edges. Double-skinned moulded oven door and
AISI 304 elliptical cross-section designed handle.
6 mm-thick pyroceram work top. Heating obtained through radiant round plates placed under glass. Each radiant plate is provided
with an energy regulator that adjust the working frequency to maximum power. Safety ensured by overheat control inside the radiant
plates.
AISI 304 work surface with rounded corners for easy cleaning. Stainless steel AISI 304 front panel.
Electric ventilated oven 1/1 GN. Oven floor made of made of a thick steel sheet strengthened by a series of ribs. Oven stainless steel
removable grill.
Insulation of the cooking chamber and of the oven door ensured by a layer of high temperature resistant ceramic fibre.
Heating obtained through special stainless steel heating elements resistant to high temperatures, placed under the bottom and on
the top of the cooking chamber. Air movement guaranteed by a stainless steel fan driven by a powerful electric motor. Equipped
with a thermostat that adjusts the temperature between 90°C and 300°C. Safety thermostat with manual reset against overheating.
Possibility to select different types of heating both static and ventilated, both heating from below and grill type, or complete heating.
Laser-cut work top finishing for "head-to-head" matching and binding fastening.
Height-adjustable stainless steel legs.
Accessories available on demand.
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TECHNICAL SPECIFICATIONS

Width: 800 mm
Depth: 700 mm
Height: 850 mm
Weight: 102 kg
Volume: 0.80 m³
Electrical power: 12.85 kW
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K7EVC10FV 
 

CUCINA ELETTRICA VETROCERAMICA 4 PIASTRE + FORNO ELETTRICO VENTILATO 
1/1 GN / FOURNEAU ÉLECTRIQUE VITROCÉRAMIQUE 4 PLAQUES + FOUR ÉLECTRIQUE 
VENTILÉ 1/1 GN / PYROCERAM ELECTRIC RANGE 4 PLATES WITH ELECTRIC 
VENTILATED OVEN 1/1 GN / 4-FELDER CERANHERD MIT ELEKTRO-UMLUFTBACKOFEN 
1/1 GN / COCINA ELÉCTRICA VITROCERÁMICA 4 PLACAS + HORNO ELÉCTRICO 
VENTILADO 1/1 GN / ЭЛЕКТРИЧЕСКАЯ ПЛИТА ИЗ СТЕКЛОКЕРАМИКИ С 4 КОНФОРКАМИ 
+ ЭЛЕКТРИЧЕСКАЯ ДУХОВКА С КОНВЕКЦИЕЙ 1/1 GN 
 

DATI TECNICI / CARACTERISTIQUES TECHNIQUES / TECHNICAL SPECIFICATIONS / 
TECHNISCHE DATEN / CARACTERISTICAS TECNICAS / ТЕХНИЧЕСКИЕ ХАРАКТЕРИСТИКИ 
 

 

____________________________________________________________________________________________________________________ 
 

Dimensioni / Dimensions / Dimensions / Maße / Medidas / Размеры [мм] 800x700x845 

Potenza elettrica / Puissance électrique / Electric Power /Elektro-
Leistung /электр. 
(E) 

[Kw] - [кВт] 12,85 

(F) [V] 400/3N 

(G) [Hz] - [Гц] 50/60 

Cavo (non fornito in dotazione) / Cable (non fourni) / Cable (not supplied) 
/ Kabel (nicht mitgeliefert) / Cable / Кабель 

H07 RN-F [мм2] 5 x 4 

Voltaggi diversi e versioni navali disponibili su richiesta / Différentes tensions et versions maritimes disponibles 
sur demande / Different voltages and marine versions available on request / Verschiedene Spannungen und 
Schiffsausführungen auf Anfrage erhältlich / Различные напряжения и варианты исполнения корабля - по 
запросу 

Piastra / Plaque / Plate / Platte / Placa / Конф. эл. [Kw] - [кВт] 4 x 2,3 

Forno / Four / Oven / Ofen / Horno / Духовка эл. [Kw] - [кВт] [Kw] - [кВт] 1 x 3,65 

Dimensioni Piastra / Dimensions Plaque / Plate Dimensions / 
Plattenabmessungen / Medidas Placa / размеры плит 

[mm] 345 x 550 
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2,3 kw 
Ø 21 cm 

2,3 kw 
Ø 21 cm 

2,3 kw 
Ø 21 cm 

2,3 kw 
Ø 21 cm 

3,65 kw 

 
 

 
 
 

E= elettrico \ électrique \ electric\ Elektrisch \ eléctrico \ электрич 

 
 
Standard 
 
n. 1 x Griglia forno in dotazione / Grille du four fournie / Oven grill included / Backofengrill 
mitgeliefert / Grill para el horno incluido /  
 

 
Optional 
 
n.1x K7A25029 Applicazione suola in ghisa - Sole en fonte - Built-in cast iron bottom - Sohle aus 
Gusseisen - Opción base en fierro fundido -Дополнение подложка из чугуна для плиты 


