RANGE
COMPOSITION

N 700: a range of over 100 models
for the professional caterer designed
to guarantee the highest level of
performance, reliability, energy
saving, safety standards and
ergonomic operation. These
concepts are reflected in the total
modularity of the range that ensures
numerous configurations, either
free-standing or bridged. N 700
demonstrates how advanced
technology can satisfy the needs of
the professional caterer.

The models detailed on this sheet
are 2 gas pasta cookers: %2 and full
module.

178144

N 700

GAS PASTA COOKERS /11N

FUNCTIONAL AND
CONSTRUCTION
FEATURES

+ Worktop in 1,5mm stainless steel.
Front panel in stainless steel with
Scotch Brite finish.

o Well in 316 AISI stainless steel
thus guaranteeing high resistence
against the water and salt corrosive
action.

# Feet in stainless steel adjustable
in height 50mm.

+ Easy to use control panel. with
gas cock, piezo ignition and water
tap.

+ High-power burners (one for each
well) with optimized combustion
positioned beneath the base of the
well, featuring flame failure device
and pilot light with separate power
settings for each well.

+ Skimming zone for collecting and
discharging, through the overflow
filter, of starches and foams.

+ All models have right-angled side
edges to allow flush fitting joins
between units.

+ |PX4 water protection.

+ Ease of maintenance guaranteed
by frontal access to all working
components.

+ Main connections can be via the
rear or the base of the unit.

# All appliances are supplied for use
with natural gas or LPG. Conversion
jets supplied as standard.

*In accordance with €€ regulations for gas models
belonging to Class B11 (power over 14 kW), it is
necessary to install a chimney (if installed under a
hood) or chimney and draft diverter if the waste gases
are vented directly outside

TECHNICAL DATA

CHARACTERISTICS MODELS
KCPG400 KCPG800
178143 178144

Power supply Gas Gas
External dimensions - mm

width 400 800

depth 700 700

height 850 850

height adjustment 50 50
N° of wells 1 2
Usable well dimensions - mm

width 250 250

depth 400 400

height 300 300
Maximum Well Capacity -It 18,24.5 18,24.5
Power - kW

gas 10.5 21
Net weight - kg. 50 50
INCLUDED ACCESSORIES
LEFT SIDE DOOR FOR OPEN BASE CUPBOARD 1 1
RIGHT SIDE DOOR FOR OPEN BASE CUPBOARD 1




OPTIONAL ACCESSORIES

ACCESSORIES MODELS
KCPG400 KCPG800
178143 178144
2 BASKETS 105X350 FOR PASTA COOKERS 921619 921619
2 BASKETS 170X220 FOR PASTA COOKERS 921610 921610
2 SIDE COVERING PANELS FOR TOP-D=700MM 206277 206277
2 SIDE COVERING PANELS H=700 D=700 206000 206000
2 SIDE KICKING STRIPS-CONCRETE INSTALL. 206265 206265
4 BASKETS 105X160 FOR PASTA COOKERS 921618 921618
4 FEET FOR CONCRETE INSTALLATION 206210 206210
BASKET 350X220 FOR PASTA COOKERS 921611 921611
CHIMNEY COVER 400MM OPEN 206284
CHIMNEY COVER 800MM OPEN-LARGE CHIMNEY 206273
CHIMNEY UPSTAND 400MM 206303
CHIMNEY UPSTAND 800MM 206304
DRAUGHT DIVERTER WITH 120 MM DIAMETER 206126
FLANGED FEET KIT 206136 206136
FLUE CONDENSER 206246
FRONTKICK.STRIP F.CONCRETE INST.1000 MM 206150 206150
FRONT.KICK.STRIP F.CONCRETE INST.1200 MM 206151 206151
FRONT.KICK.STRIP F.CONCRETE INST.1600 MM 206152 206152
FRONT.KICK.STRIP F.CONCRETE INST.200 MM 206146 206146
FRONT.KICK.STRIP F.CONCRETE INST 400 MM 206147 206147
FRONT.KICK.STRIP F.CONCRETE INST.800 MM 206148 206148
FRONTAL HANDRAIL 1200 MM 206191 206191
FRONTAL HANDRAIL 1600 MM 206192 206192
FRONTAL HANDRAIL 400 MM 206166 206166
FRONTAL HANDRAIL 800 MM 206167 206167
FRONTAL KICKING STRIP 1000 MM 206177 206177
FRONTAL KICKING STRIP 1200 MM 206178 206178
FRONTAL KICKING STRIP 1600 MM 206179 206179
FRONTAL KICKING STRIP 200 MM 206174 206174
FRONTAL KICKING STRIP 400 MM 206175 206175
FRONTAL KICKING STRIP 800 MM 206176 206176
LARGE HANDRAIL(PORTIONING SHELF)400 MM 206185 206185
LARGE HANDRAIL(PORTIONING SHELF)800 MM 206186 206186
LID FOR PASTA COOKERS 921607 921607
PAIR OF SIDE KICKING STRIPS 206249 206249
PRESSURE REGULATOR FOR GAS UNITS 927225 927225
RIGHT AND LEFT SIDE HANDRAILS 206240 206240
RIGHT SIDE DOOR FOR OPEN BASE CUPBOARD 206194
SUPPORT FOR 4 PASTA COOKER BASKETS 921606 921606
WATER COLUMN EXTENSION FOR 700 LINE 206291 206291
WATER COLUMN WITH SWIVEL ARM 206289 206289
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LEGEND
KCPG400
178143
B - Cold water inlet 12"
C - Water drain 1
H - Gas connection 1/2"

BABP1

2009-06-19

The Company reserves the right to alter technical specifications without prior notice.

ZANUSSI

PROFESSIONAL

www.zanussiprofessional.com



http://www.zanussiprofessional.com

GAS PASTA COOKERS
N 700

178144

= 7
! u A
0o O°

700 | ) | ¢ )

. 290T j = 110 ‘
L I U

850

= = 56 — = 56
— 290~
T — = 10

0000000000 | 00000000000

464 Qé H @ 488

B
— hO 597830700

LEGEND
KCPG800

178144

B - Cold water inlet 12"
C - Water drain 1
H - Gas connection 1/2"
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