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tecnopan S5 S10 S18 chef S5

BURNERS FOR KITCHENS AND BAKERY OVENS

This burners series has been produced to work
on bakery and rotary ovens. The customers of
this series are generally commercial kitchens, big

hotels and restaurants.

These burners are equipped with a double
protection shield and a combustion head in
thermalsteel for high temperature operation.

TECHNICAL DETAILS

Tecnopan S5 M-.TN.x.xx.B.0.15 35 70 230V 1N ac 0,10 %"
Tecnopan S10 M-.TN.x.xx.B.0.20 65 120 230V 1N ac 0,15 S/
Tecnopan S18 M-.TN.x.xx.B.0.25 80 200 230V 1N ac 0,15 1”
Chef S5 M-.TN.S.xx.D.0.15 35 70 230V 1N ac 0,10 %"

For the configuration of the gas train, see page 101.
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c Suggesfqd boiler
drilling
S5 M-.TN.x.xx.B.0.15 320 0+80 0+180 400 500 310 230 80 190 90 85 134 M8 1555 360 300 560 16,8
S$10 M-TN.x.xx.B.0.20 350 180 275 530 625 340 255 113 210 125 105 134 M8 169,7 420 340 620 22
S$18 M-.TN.x.xx.B.0.25 350 205 300 555 650 340 255 126 210 132 105 134 M8 169,7 420 340 620 24
Chef S5 M-.TN.S.xx.D.0.15 320 080 0+180 400 500 310 230 80 190 90 85 134 M8 1555 360 300 560 16,8

Approximate values
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