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GENERAL CHARACTERISTICS
For those who do not want to give up the quality and solidity of a
Queen stove, the Series 7 offers a 700 mm depth and more
compact dimensions to ût any room, burners available in various
conûgurations and wattages, enhanced by the reûned Scotch Brite
ûnish.
Thanks to its extreme compositional freedom, every composition
is possible: you can combine Model i tops with accessorizable
oven and neutral bases and hygienic ûnishes; create customized
solutions by matching and attaching equipment back to back,
sideways "üush" perfectly sealed, or "bridge" structures, offering
high-level solutions that always perfectly meet the chef's needs.
As a total guarantee, all equipment
that make up a Queen7 kitchen are certiûed in compliance with
international standards, including CE, GAR, AGA and others.

TECHNICAL SPECIFICATIONS

Chrome molybdenum polished steel cooking plate 1.8 cm thick that is
crushproof at high temperatures and also suitable for direct cooking.
Perimeter grease collection gutter with drain hole.
Plate heating (4 zones) by means of 4 2.5 kW heating elements.
Temperature control of heating elements by thermostat, operated by
means of ergonomic recessed and inclined knobs.
Oven - General Features
Stainless steel cooking chamber (53x70x30cm), thermally insulated and
equipped with 3 anti-tip guides for 1/1 and 2/1 reduced gastronorm
containers.
Thick cast iron radiant sole for effective heat distribution.
Stainless steel door and counter door, perfectly insulated and mounted
on self-balancing hinges.
Ergonomic full-length, thermally insulated handle.
Electric oven
Groups of stainless steel heating elements placed on the ceiling and
under the sole of the ûring chamber.

Thermostatic temperature control in the chamber from 100°c to 300°c.
Various connection possibilities.
Warning light indicating "equipment under voltage."
Indicator light indicating that the set temperature has been reached.

4 independent cooking zones.

Equipment certiûed for low voltage directive 2014/35/EU according to the
international CB scheme.

Thanks to the jet-prooûng certiûcation obtained through speciûc tests,
knobs and under-knobs can be washed at the end of the working day
without compromising functionality and safety.

The front bar is a comfortable foothold for the cook; it keeps a safe
distance from the worktop and thus protects against accidental collisions
with what is resting on the worktops and at the same time the handles.
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Technical Information
SPECIFICATION DATA
MATERIAL CR1013029
DEFINITION Q70TP/E800 TUTTAPIASTRA ELETTRICO TOP

COMMERCIAL LINE QUEEN

SUPPLY ELECTRICS

DIM. WIDTH 800 mm

DIM. PRODUCTIVITY 700 mm

DIM. HEIGHT 250 mm

NET WEIGHT 87 Kg

VOLUME (net) 0.14

PACKAGE LENGTH 850 mm

PACKAGE WIDTH 850 mm

PACKAGING HEIGHT 570 mm

PACKAGE VOLUME 0,412 m3

GROSS PACKING WEIGHT 97.6 Kg

STANDARD POWER SUPPLY 380-415V 3N

FREQUENCY 50-60 Hz

ELECTRICAL POWER 10 kW

IP GRADE IPX4

CERTIFIED MODEL Q70TP/E800
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PRODUCT'S

RANGE PLUS

Plate cantilevered 18 mm from the
plane, with temperature control
from 50° to 400°C

4 independent cooking zones.


