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Galley, laundry, pantry equipment and furniture for ships

COCINA ELECTRICA

ELECTRIC COOKER

MODELOS -

MODELS

CPE - CPB

Cada barco y cada tripulacién son
diferentes.

COCINAS BURAGLIA ofrece a sus cli-
enfes una amplia gama de enci-
meras adaptables a sus requisitos.

Partiendo de una estructura es-
tdndar, se combinan diferentes
placas eléctricas dando lugar a
varias combinaciones entfre las
cuales estan las del esquema de
encimeras.

No obstante se construyen mod-
elos a medida tanto en dimension
COMO €N Servicios.
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Every ship and every crew are dif-
ferent.

BURAGLIA GALLEYS offers its clients
an ample range of hobs that meet
their specific needs.

Made up of a standard structure,
one can combine different electri-
cal burners enabling multiple com-
binations; some of which are found
in the hob diagrams.

Nevertheless, the units are as much
tailor made in size as they are in ser-
vices.
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El constructor se reserva el derecho de modificar las caracteristicas expuestas sin previo aviso.

The manufacturer reserves the right fo change materials or specifications without notice.
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Equipamiento de cocina, lavanderia y oficios para buques Galley, laundry, pantry equipment and furniture for ships

MODELOS - MODELS
CPE - CPB

Balanceras y pasamanos de serie Control termostatico del horno Parrilla y bandeja en acero inoxidable
Standard sea rolling bars and hand rail Oven thermostatic control Stainless steel grating and fray
ESTRUCTURA

0 Construccidon acero inoxidable AlSI 304,

0 Encimera, de fundicién mecanizada o de acero inoxidable AlSI 304,

0 Bandeja recoge grasas.

o Horno automdtico con una bandeja y una rejilla en acero inoxidable AlSI 304.

SEGURIDAD

o Un pasamanos que se adapta a la disposicidon del blogue de cocina; frontal, en “U” o en “L".
0 Balanceras, desmontables y regulables (evitan el desplazamiento de ollas...)

o Patas de anclagje regulables en altura.

CONTROLES
o0 Regulacién mediante conmutadores de cuatro posiciones y pilotos de senalizacion.
o Termostato del horno con temperatura regulable hasta 300° C.

STRUCTURE

o Manufactured in AlSI 304 stainless steel.

o Countertop can either be AlSI 304 stainless steel or mechanized iron cast.

o Catchment tray for grease and wastes

o Automatic stainless steel oven including both a stainless steal tray and grating.

SECURITY

o A stainless steel fubular handrail adapts to the necessities of each place according (frontal, in U orin L).
o Adjustable and removable rolling bars for the displacement and shifting of pofs.

o Feeft of the unit are adjustable in height and ready to be anchored to the deck.

CONTROLS
0 Turning knobs with switches of four positions and signal pilots.
o0 The oven is controlled by means of a regulating thermostat 0-300° C.

El constructor se reserva el derecho de modificar las caracteristicas expuestas sin previo aviso.
The manufacturer reserves the right to change materials or specifications without notice. TRATAMIENTO

© COCINASBURAGLIASL OODOB  www.cocinasburaglia.com PROCESSING



