BISTRONIK’

Made in Germany

Professional Contact Grill
Innovative Inoxal Sandwich Plate

Inoxal three layer

Steel-Aluminum-Steel (Sandwich) Plate

Flat Heating Elements for fast
heat transfer

- Big Heating Surface 42x42 cm
. ~ bottom plate, 40 x 40 cm upper plate

Bottom Plate independent use
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Adjustable Feet Ergonomic, Heat Resistant Handle  Flexible Upper Plate Heat Regulation

Scratch Resistant Surface Laser Welding Central Grease Drip Bottom Plate Individual Use

Bistronik Advantages

Smart Grill: A heat sensor reacts quickly to
temperature drops, from frozen food for instance
by injecting more heat to ensure constant
heating temperatures.

Inoxal Sandwich Plate: An innovative and unique
product that combines durability of stainless steel _SM
and high heat conductivity of aluminum. Heat is transferred GR
up to ten times faster then common heating systems. -

Direct Heat Injection: Specially constructed flat
heating elements channel the heat directly into the
heating plates and prevent energy loss.

Fast Preparation: Because of simultaneous heat
from upper and lower plates, turning of meals
is not necessary, which saves 50% time and increases
productivity.

Juicy Meat: Simultaneous heat from upper and lower 3 Energy & Environment: Direct heat injection

heating plates seal the meat and keep nutritious, | and high heat conductivity of aluminum lead to
enormous time and energy savings and help to

preserve the environment.

tasty juice inside.

Technical Data
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Model Voltage Power Fusing Grill Surface Gross Weight Net Weight

BS-900 400 V 6800 Watt 16 Ampere 420 x 420 mm ( Bottom Plate) ca. 47 kg ca. 45 kg
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