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2 INTERACTIVE PRICE LIST
All just one click away

1 « Click the sections of the index to go straight to the section

MODULAR COOKING ICON700Q .......cccceeec... —> a
2. Click the commercial reference to go straight to the product’s

web page

0SOFAO - v@v
3. Click to go back to index — /“\
4. Click to go back to start of section s 0

SYMBOLS

z Dimensions LxDxH
cm

o Gas Power
kW.

Electric Power
kW

A5~ Working voltages

OPERATING GAS

Appliances are tested and set for natural gas or for L.P.G. operation
according to the order.

ELECTRICAL SUPPLY

Voltages and frequencies of appliances comply with EN European
standard. Please contact us for availability of different voltages,
frequencies and the relative quotes.

In accordance with the regulation 517/2014 F-GAS, cooling
products containing HFC fluids are subject to the provisions of the
Kyoto Protocol. The GWP of HFC fluids is higher than 150.

A
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Angelo Po,
the ideal kitchen

The kitchen is not just a workplace. From horizontal and vertical cooking lines

It is a place of ideas and relationships to food storage solutions, Angelo Po

where precision and efficiency make designs and builds complete professional

sense when they come together to catering systems to make the kitchen a

produce memorable experiences. haven of personal expression.

Angelo Po has been reconciling Angelo Po belongs to Marmon

performance and beauty for 100 Foodservice Technologies, a group

years, drawing on its commitment to headed by US Holding Company I:
sustainability and its active dialogue with Berkshire Hathaway Inc., and it operates
customers to continuously introduce globally via international branches and a

innovative solutions and designs. broad sales network.

M
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Our customers are safeguarded by our
extensive certification

COMPANY'’S CERTIFICATIONS

e
K\'MQ K\'M() 1SO 9001 E H [ EAC: defines the essential requirements with regard

CERTIFIED cerreo Company management system Certification. to consumer health and safety on russian standards.

1SO 14001
Environmental management system Certification.
\

IMQ 1SO 45001 ) . . .
%Emmso Health and safety management system € b ETL: applies to the North American market (Uplted
T - ccoc:o Certification c us States and Canada) and guarantees the compliance
R < ’ e with safety standards of United States and Canada.

Intertek
IAPMO-RE&T
IAPMO: applies to the Australian market and
guarantees the compliance with safety australian
APPLIANCE’S CERTIFICATIONS /. standards.
Visit the website or contact the manufacturer for Gashark
product details.
AGA: applies to the Australian market and g . . . .
guarantees the compliance with safety australian KGS: defines essential requirements with regard to
standards KOREA GAS SAFETy  Consumer health and safety on korean standards.
’ CORPORATION
ean BELGAQUA: applies to the Belgium market and kpiwad KIWA: applies to the United Kingdom market and
guarantees that appliances are equipped with water R guarantees that appliances are equipped with water
| supply safety devices which protect the water main supply safety devices which protect the water main
from possible contamination arising from a drop in from possible contamination arising from a drop in
BELGAQUA water pressure. WATER water pressure.
REGULATION &
CB SCHEME: ensures that electric and electronic NSF: applies to the North American market (United
components comply with IEC international safety States and Canada) and guarantees the compliance
standards. with ENF/ANSI hygiene standards.

CE: this certification defines essential safety

requirements of products placed on the EU market. equipped with water supply safety devices which

~ WATERMARK: applies to the Australian market
W market and guarantees that appliances are
protect the water main from possible contamination

WaterMark arising from a drop in water pressure.
. . WRAS: applies to the United Kingdom market and
CSQA: applies to European market, it guarantees » R .
- . : guarantees that appliances are equipped with water
CS /‘\ that. modulartcooklng appliances comply ‘.N't.h QWRAS supply safety devices which protect the water main
SSECO CIENICO CERTICHTS hygiene requirements defined by the hygienic APPROVED PRODUCT from possible contamination arisine from a drop in
gz T taes design european standard. waterppressure J P
A\ ANGELO PO - 1-2025 6
A0



My kitchen 4.0

APO.LINK & INDUSTRY 4.0

Connect products to the APO.LINK portal
for endless benefits!

APO.LINK, A FREE, DEDICATED CONTROL SOFTWARE THAT ALLOWS YOU
TO OPTIMIZE PROCESSES IN THE KITCHEN

AN L R O EF

HACCP Email and/or mobile  All data for the best Parameter Process Cyber Security and
Alarms phone notifications remote diagnostics editing indicators Privacy guaranteed

Real time and historical data: display of the status of the appliance in real time, parameters setting, history archive, to improve
the kitchen efficiency and better manage the activities.

ANGELO PO - 1-2025 7
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] CONNECTIVITY AS STANDARD

Ovens

ACT.OAT...

P
or L)
KIOT accessory = °
PRACTICO TT...
Refrigerated cabinets
X-TRA PLUS
TX...LI
Refrigerated counters
DIVA...LI

S5DA/..A/..M/..L
5DB/..A/.M/..LI
5DC/..A/.M/..L

Freezer counters
-24°+-12°C ...LI

e SEAB/..A/..M/ ..
‘ | S5EBB/..A/..M/.L

Dishwashers

EI KE...LI

e

Ethernet cable

] CONNECTIVITY VIA ACCESSORY

Blast Chillers-Freezers

ARILO
IDE.O
CHILLSTAR ECO+
BLITZ

Refrigerated cabinets

X-CEL
X-TRA PLUS (starting from January 2024)

Pastry & Ice Cream

Refrigerators FS...
Ice cream freezer AGL6HC
Ice cream blast freezer HPA51M

Upright refrigerated display units
EMPIRE NEW STYLE

Ethernet cable APOLINK

The range of products that can be connected to the portal is constantly evolving.

Contact us for more information about how to access Industry 4.0 tax breaks for the Italian market and availability of the APO.LINK
portal for all other countries.

ANGELO PO - 1-2025 8
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Modular Cooking

»

ICON7000

Concentrated power and strength,
built to fit the catering outlets of tomorrow

ICON7000 is a complete, versatile
system that configures to construct
the ideal solution for any space, in any
catering context.

With its module width of 40 cm it
combines perfectly with ICON9000.

The worktop is in AISI 304 stainless steel,
2 mm thick, surfaces are press-formed,
and the coved splashback is integral

with the top: hygiene and durability are
guaranteed.

Multiple cooking functions are available
in the worktop version, with integral
support frame, or on gas or electric
static or fan oven.

There is a wide selection of under
compartments: neutral, open, with

H2 finish, with doors or with drawers,
refrigerators or freezers; heated,
including the JOLLY-E electric fan oven,
which features the CLIMA-PRO fan-

assisted cooking fume extraction system
to prevent the build-up of moisture in the
cooking chamber.

Griddles and bratt pans (electric models)
with EVEN-PRO system that guarantees
exceptionally uniform cooking, stable
temperatures, rapid heating and high
heat transfer efficiency.

Cast-iron grids with a nanotechnology
surface treatment which improves fat
and grease run-off and ensures easier
cleaning and perfect cooking. Accessories
(for the gas model) include the BBQ lid.

Easy-Wash Function (electric griddles):
plate washing programme which brings
the cooking surface to a temperature of
75°C, for effective washing using minimal
water and detergent.

ICON7000 is equipped with the

innovative Chef Comfort-Pro system
which creates an invisible barrier

ANGELO PO - 1-2025
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between the cooking zone and the chef,
reducing the appliance’s heat emission
for a pleasanter working environment.

ICON7000 offers a variety of installation
solutions: floor mounting on feet
(supplied), on wheels, on a multi-module
stand, on any support surface (worktop
elements), bridge, on suspended beam,
or with fitted pan rack uprights.

ICON7000 also offers various types

of finish: with HYDESIGN joint-free
hygienic worktop, with continuous
instrument panel and with painting of
doors, dashboard panel or both in a RAL
colour of the customer’s choice.

Genuine ITALIAN design: outstanding
in ergonomics, materials and finishes,
with CSQA hygienic design certification
under the EN 1672-2 and UNI 8421
standards.

DIZI (J
-v"‘
o
=% COLORS

ICON7000
720 mm



ICON7000
720 mm

ICON7000

HOW TO COMPOSE YOUR ICON

Open Burners

N

\/ *6,5 kW
8- 6,5 kW

L9 y

0SOFAQ - 0S1FAO

6,5 kW— -

1S1FAPG

Solid Top Boiling Table

@5,5 kW

0SOTPG

ey
6,5 kW* \/ \/ *6,5 kW
6,5 kW**4 kW

N/ |\’

1SOFAQ ¢ 1S1FAQ o
1S1FAQG e 1SIFAOGV

6,5‘kW
6,5 FC+>+>4 —6,5 kW
4 kW — g8 1 O i 198 — 4 kW
[
6,5 kW
2S0FAQ e 2S1FAQ o 251FAQG o 251FAOGV

1SOTPG e 1S1TPG 0SOTPE

Pyroceram Cooking Elements

0SOVT1l e 0S1VT1I

5 kW

0SOVT1IW

Griddles

FT[ ...

—25kW
(O |—10kw 2,5 W

3,5 kW—| /4| [/
3,5 kW—| /| |/

0SOVTR

(AT ]
6,5 kW* \/ \/ *6,5 kW
6,5 kW* 6,5 kW

b —
N/ |\

1SOFAOB o 1S1FAOB

6,5 ‘kW

6,5 kW**6,5 kW
6,5 kW — EeBEeBES — 6,5 kW
[

6,5 kW
2SOFAOB e 2S1FAOB

2,5 kW— —2,5kW
2,5kW— —2,5kW

1SOTPE ¢ 1S1TPEE

—35kW | 5kW—|/Z| /4|5 kw
—3,5kW | 5kW—||/4||/4]|—5kw

1SOVT1IB ¢ 1S1VT1IB
2,5 kW— ||| D)l|—2,5 kW
v 22 e

1SOVTR

I T
F=4 7 #m 5 —4 F=—7
Cr Compound Cr Wﬁ J Cr Wﬁ Compound

N

L

[

Available only for countries outside
3 % the European Community.
Fe R

Contact our offices for more information.

ANGELO PO - 1-2025
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ICON7000

HOW TO COMPOSE YOUR ICON

Bain-Marie

<H <0 =i

1/1GN 2/3GN 1/2GN

S, EE
) )
@c2ce | c1sce | @c9cp - @ ciécp
KC329CP: | KC216CP:
3xC29CP = 2xC16CP
Fryers

Flsg| ......

ol @ ||®

=f wg 0

1/3GN 1/6 GN

C19CP

KC319CP:
3xC19CP

=

- (Ccce | @ clecp
- @ ca9cp C13CP

R 8+8 R115 R 15+15 D116+16 0114 0 114+14
R11+11
1 well model 2 wells models Fryer baskets

———]

O0S1F88E
18+8 CFR8
———] ———]

OSOFR3E 1SOFR4E
0S1FR3E 1S1FR4E KCFR9 CFR91214

111 [11+11
———] ———]

0S1FR3G 1S1FR4G
0S1FR3GD 1S1FR4GD KCFR16 CFR16

116 | 16+16
—] —]

0S1FR7G 1S1FR8G
114 | 14+14 KCFR9 CFR91214
———] ———]

OS1FR1E 1S1FR2E
O0S1FR1ED 1S1FR2ED KCFR15 CFR15

15 | 15+15

»
()

Each well is supplied with 1 basket as standard.

ANGELO PO - 1-2025
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ICON7000
720 mm

ICON7000

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

Side end units in AISI 304
stainless steel, also in
welded version, available
as accessories

Large choice of under
compartments: refrigerated,
heated and neutral; open
under compartments also
available with H2 finish:
joints between bottom, side
and back surfaces are coved
with a radius of more than

10 mm

Continuous worktop,
without joints or cracks,

in AISI 304 stainless steel

2 mm thick in ICON7000
and ICON9000, 3 mm thick
in ICON9000 PLUS; brushed
finish with circular strokes

Order your ICON HYDESIGN

D

Send our offices a drawing of the

2

You will receive a technical and

Return the technical and commercial

»

continuous worktop, the appliances
list, the number of joints between
the modules (HD7 or HD9), the
accessories and optional features
required. We will quote the options
separately: colouring, the continuous
dashboard panel (in two sections
if over 2.8 m) and division of the
worktop into two parts if it is more
than 4 m wide unless otherwise
agreed.

commercial document containing:
e the layout of the HYDESIGN-block,
e the list price quote for
the optional features required,

e the specification as to whether the
range worktop has to be divided into
two sections.

This quote DOES NOT include the
price of the functional elements of
the cooking range and the relative
accessories.

ANGELO PO - 1-2025

document to Angelo Po with
agreement to its contents, so the
relative order confirmation can be
issued and dispatched.

12



Included:
installation on
multi-module
stand, assembly
and packagingin a
wooden crate

Optional feature:
continuous
dashboard panel

Optional feature: Plinth available as an
dashboard panel accessory
and doors coloured

in RAL colour of

customer’s choice

ANGELO PO - 1-2025
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ICON7000
720 mm

ICON7000

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

Commercial reference HD7 comprises: elements will be installed; On request: single dashboard and colour.
o WELDING of the worktop, brushed o ASSEMBLY of the cooking range Contact our offices for a quote.

finishing with circular strokes: for a worktop;

worktop consisting of N modules, e brushed FINISHING of the worktop

calculate commercial reference HD7 N-1  with circular strokes;

times; e PACKAGING in a wooden crate.

e the multi-module STAND on which the

HDSCLTL 1257 + 5457
(welded) 120 + 540 cm

* INSTALLATION RESTRICTIONS:

e it is not possible to insert in a welded worktop cooking block: bratt pans with tilting well, 1S1FBEV electric convection under oven,
1S1TT623 element;

e it is not possible to join/weld the surfaces of two cooking blocks in back-to-back solution.

»

0 ANGELO PO - 1-2025 14



Solutions and accessories @ ANGELO PO
ICON7/000

A wide range of accessories and different solutions
to complete your cook line

ICON7000
720 mm

CUSTOMISABLE

/ UPRIGHT SYSTEM

" CHEF COMFORT

3 — PRO SYSTEM -
| | AIR BLADE HANDRAILS

PLINTHS

ANGELO PO - 1-2025 15
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ICON7000
720 mm

»

ICON7000

ACCESSORIES

Air blade handrails - CHEF COMFORT-PRO

12NCFAD

16NCFAD

S

A INSTALLATION RESTRICTIONS: it is not possible to install the handrail on bratt pans with tilting well.

Installation on support surfaces and on wheels

0 ANGELO PO - 1-2025
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ICON7000
720 mm

ICON7000

ACCESSORIES

_ O4MF + 08MF

*SCLTL [
O . s

" 04NPF : 16NPF
40 + 160 cm

04NCF + 16NCF

NCLTLB 40 + 160 cm

& * INSTALLATION RESTRICTIONS: it is NOT possible to insert next to a bratt pan with tilting well.

Bridge installation

04NSPT + 16NSPT
/\0 +160 cm

ANGELO PO - 1-2025 17
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ICON7000
720 mm

ICON7000

ACCESSORIES - STAINLESS STEEL PLINTHS

*12SZC + 28SZC
120 + 280 cm

1

=il
10

S

With plinth, cooking top height is fixed, it is not adjustable.
é * INSTALLATION RESTRICTIONS: the plinth can be installed to refrigerated under counters only if, on the right and on the left of the
refrigerated counter, there are elements on feet; not installable on element 1S1TT623.

ANGELO PO - 1-2025 18
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ICON7000
720 mm

ICON7000

INSTALLATION ON MULTI-ELEMENTS SUPPORT

*12ST4 + 24ST4
120 + 240 cm

* 04ST2E + 20ST2E

12SZ + 545Z
120 + 540 cm

“» 185SNZ
(for ICON7000/9000 back-to-back cooking blocks)

With plinth, the height of the cooking top is fixed, it is not adjustable.
INSTALLATION RESTRICTIONS: it is not possible to place: refrigerated under compartments (except in the HYDESIGN solution),

module 1S1TT623.

A0

ANGELO PO - 1-2025 19



ICON7000

ICON7000

INSTALLATION ON SINGLE-FRONT CANTILEVER SUPPORT

720 mm

Central room configuration

% ..NSCRM

20NSTSM + 40NSTSM
200 + 400 cm

24NSTSME
- LHNDUSIIS

SSCLD

LD

20NSCRM + 40NSCRM*
200 + 400 cm

04SSCTT = 12SSCTT
40+ 120 cm

SSCLTS
02NSAT =+ 12NSAT
20+ 120 cm

b-====- 101,2 cm ----- 320 + 400 cm

k--=-70,8 cm=-~+30,4 4
r T P
P i i 5
£ ] o 5 e
o ¢ [} o n
s 5 o g |
T o i &
;8 i L8
[ [N
- H &

8,2F+--63,4 cm---+-412,7 F20+-120x mod.3200 - +------ 160 cm------ +204

[roooos 84,2 cm----- 4 F-160x mod.3600 -+
F-200x mod.4000--+

INSTALLATION RESTRICTIONS - Appliances NOT allowed to be positioned on cantilever installation:
1S1FAOG-1S1FAPG-1S1FAOGV-2S1FAOG-2S1FAOGV-1S1TPG-1S1TPEE-1S1PE4E-1S1PE2E-20S1TLA-20S1TN-1S1FBEV, refrigerated
under counters, equipped uprights, 60S1TTC, 1S1TT623.

ANGELO PO - 1-2025 20
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ICON7000

INSTALLATION ON DOUBLE-FRONT CANTILEVER SUPPORT

ICON7000
720 mm

24NSTSBE
o0—= =

04SSCTT + 12SSCTT
40 + 120 cm

20NSTSB + 40NSTSB
200 + 400 cm

NSCLBS -~

02NSAT =+ 12NSAT
20 +120cm

Fommmmmmmooooo- 1729 cm----=---------- -
F----70,8 cm----+-31,3-+----70,8 cm----+

bomonesso---172,9 Cm------so--
VB ===\ 7 === TR

INSTALLATION RESTRICTIONS - Appliances NOT allowed to be positioned on cantilever installation:
1S1FAOG-1S1FAPG-1S1FAOGV-2S1FAOG-2S1FAOGV-1S1TPG-1S1TPEE-1S1PE4E-1S1PE2E-20S1TLA-20S1TN-1S1FBEV, refrigerated
under counters, equipped uprights, 60S1TTC, 1S1TT623.

ANGELO PO - 1-2025 21
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nection

pairs, with or without upper con

They can be placed separately or in
grid.

EQUIPPED UPRIGHTS

IICON7000

ww oz

000ZNODI

GP04 + GP20
40 + 200 cm

GP04 + GP20

40 + 200 cm

GP04 + GP20

40 + 200 cm

CB...
40cm 6 40cm
L e s e e e |

CM...

6 40cm
Fd----------o

22
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ICON7000

HOW TO CHOOSE THE SIZE OF THE UPRIGHT

Match the size of the upright, 40 or 80

ICON7000
720 mm

connect upright. e modulo 60S1TTC: installation not

cm wide, and the width of the appliance possible.
to be connected: in this way the shelf INSTALLATION RESTRICTIONS:
delivered with the upright does not e bratt pan with tilting well can NOT
protrude the size of the appliance. BE connected to upright or, if there
In a configuration between two cooking  are upper connection grids,fitted in the
blocks, choose one of the block to cooking block;
20 20 40 cm 20 20 40 cm 20 40 40 20 30 30
EEEE 4 k---i-Tee- e B e S LI e e 4 bm--mmme-- B R +--cS-- 4
“40em T 60cm
40 cm 40 cm 40 cm 40 cm
--------- e B R bt |
= ]
"""" 80cm
_...80cem ¢ 40em 80cm .- 40cm _ _...g0em L 20
=l |
40 cm 80 cm 80 cm 40 cm
--------- B ettt e it (e
=l =l
L e e 4
120 cm
60 cm 60 cm
______________ - oucmiE s
=
0,
ANGELO PO - |-2025 23
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ICON7000
720 mm

»

ICON7000

HOW TO EQUIP LEVELS

UPPER LEVEL FITTING: two or more
uprights can be connected by pan
support rest, from 40 to 200 cm wide.

LOWER LEVEL FITTING: it is possible
to equip upright on the lower level with
several accessories: shelves, grids, tap

water, container support, electric
sockets and heating lamps.

In a cooking block: choose accessories
with commercial reference A.

LOWER LEVEL accessories: allowed matches to appliances

Between two back to back cooking
blocks: provide the first cooking block
only with accessories having commercial
reference A; on the second cooking
block, insert only accessories with
commercial reference B.

—oO
Egg’:ﬁ;g ’f\ Wok Induction, Electric Chargrills, Electric Griddles, Electric Pasta
Shelf o= Cookers, Electric Chip Scuttle, Electric Bain-Marie, Neutral Elements
|
GOS8IA/B % Wok Induction, Electric Chargrills, Electric Griddles, Electric Pasta
Grilled shelf = Cookers, Electric Chip Scuttle, Electric Bain-Marie, Neutral Elements
—
—_—
sTufphﬂfVB \;’. > Recommended on Neutral Elements only
CRAIA/B? ‘\l\ Open burners, Neutral Element, Electric Plates, Electric Solid tops,
Tap N Induction
g?&i%g}l(A/ B2 {f- Neutral Elements
[ |
g)El}eIf‘/Bu [e Neutral Elements
RPE104IA/B12 |
RPE108IA/B*? _ Neutral Elements
Socket )k
e ALL APPLIANCES
—o

* In a configuration with back to back cooking
blocks, in correspondence to this accessory the
following appliances can NOT be placed: gas
operating appliances with fumes flue, gas chargrills.

2 1P44 SOCKET

- Laterally of the neutral element, in correspondence
to the socket, only these appliances can be placed:
neutral elements, GRE / GRG, FTE, FTG, FR. All
appliances with wells are forbidden and all indirect

cooking appliances.

- If the cooking line includes upright with water tap,
between water tap and electric socket there must
be a minimum distance of 140 cm.

IP66 SOCKET BOX

- Laterally of the neutral element, in correspondence
to sockets, any appliance can be placed, except for
the following: CP, BM, PD / PI, BR. All appliances
with wells are forbidden.

- If the cooking line includes upright with water tap,
between water tap and electric sockets there must
be a minimum distance of 140 cm.

LOWER LEVEL accessories: allowed matches in a BACK TO BACK CONFIGURATION

...B
RPE104IB
TGNIB CRAIB RBE208IB PE1IB RPE108IB
= | = ¢ B
\Ql—’l. 4] [ﬂ -F
TGNIA @
CRAIA "‘i\l'\: @ @ @ @
RBE208IA Lol @
-l
i ® @ @
|
8 ® @ @
RPE108IA -
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ICON7000

COMPLETE THE UPRIGHTS

If the LOWER level is not equipped with
accessories, it is necessary to complete
uprights with a cover:

e CCIA on a cooking unit.
e CCIA + CCIB in a back to back cooking
configuration.

TIO8 + TI28

TLEO2M T

UPPER MIDDLE CLOSING SECTIONS: how to choose
the length in accordance with the uprights

Upper side closing sections:

e TLEO2/TLEO4 to be positioned
on cooking blocks in back to back
configuration.
e TLEO2M/TLEO4M to be positioned
on one sided cooking block.

SCLT side panels must always be
included in cooking blocks with
equipped columns.

TIO8 + TI28

UPPER SIDE CLOSING SECTIONS TLE...

1 1 1
HH § H d H © H
W | miltoam | ebem 40em eoem | soem | T 20

GPO4 - 40 cm TIO8 TI10 TI12 TLEO2 / TLEO2M TLEO4 / TLEO4M

GPO6 - 60 cm TI10 TI12 TI14

GP08 - 80 cm TI12 TI14 TI16 Example
%‘ GP10 - 100 cm Ti14 TI16 TI18 TLEO2 TLEO4
g GP12- 120 cm TI16 TI18 T120 [T 20 O 2= . e
§ GP14 - 140 cm TI18 TI20 TI22

GP16 - 160 cm TI20 TI22 TI24

GP18 - 180 cm TI22 TI24 TI26

GP20 - 200 cm TI24 TI26 TI28 Z(-)-/ -6 '(; -c - nT """ é (-)-c-r;1 """ pe=ees é (-)-c-r; """ pe=eee é (-)-c-r; """ §

A * With a 60 cm module, choose the connection grid with length + 20 cm.

A0
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ICON7000
720 mm

ICON7000

PRACTICO OVEN INSTALLATION

SINGLE COOKING BLOCK

e KTT1170 accessory is always
necessary for mod. TT61/101;

e with mod. TT101 oven, the element
to its right can ONLY be neutral or

60S1TTC;

PRACTICO

e the oven accessories are to be
provided only if there are heated tops

to the side of the 60S1TTC module; no

accessories if the top is neutral.

A B

with TT101 oven:
only neutral element
or 60S1TTC

KTT1170
only with
modd.TT61/101 \

Accessories and possible configurations

N
<

g Al: Nl AEE ~ BB
PPTT6 i - qty 1 qty 1 qty 1
TT623
e SCTT623 ‘ qty 1 it S
I B (for oven left side) gg:ﬁ?gftnsir égelg)t (for oven right side)
KTT1170 <~’_ qty 1 qty 1 gty 1 gty 1
g
TT61
TT61R | PPTT6 i - qty 1 qty 1 qty 1
i ty 2
. qty 1 a . qty 1
SCTTé1 I (for oven left side) gg:jcl)gf?tnsir cllger;} (for oven right side)
KTT1170 | <~’_ qty 1 gty 1
g
[ 8
TT101 configuration not configuration not
TT101R Aparrdd "“( B qty 1 allowed allowed
. qty 1
SCTT101 I (for oven left side)

»
()
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ICON7000

PRACTICO TT623/TT61 OVEN INSTALLATION

BACK TO BACK COOKING BLOCKS

e provide constraints and/or accessories
for single cooking block;
e for the cooking block backed to the

oven:

- the accessories for the oven are to be
provided only if there are heated top

TT623
TT61

60S1TTC

N

/

d/

elements; no accessories if the top
is neutral;
- the accessories for the cooking

elements are to be provided if heated.

Accessories and possible configurations

Mod.
Oven

Accessory

~

7/

Q\
QA

ICON7000
720 mm

>]

BN c

B e

I c

TT623
TT623R

TTé61
TT61R

PPTT6

qty 1
(if not already placed)

qty 1
(if not already placed)

qty 1
(if not already placed)

MB40CP

qty 1
with Flexiplate,
Electric Plates, Infrared
Glass Ceramic,
Gas Pasta Cooker,
Gas Griddle

MB40FR

qty 1
with Gas and Electric
Solid Top, Gas Bain
Marie, Gas Fryer

»
()
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ICON7000
720 mm

»

ICON7000

PRACTICO TT101 OVEN INSTALLATION

BACK TO BACK COOKING BLOCKS

e provide constraints and/or accessories

for single cooking block;

e for the cooking block backed to

the oven:

- the accessories for the oven are to be

provided only if there are heated top

TT101

60S1TTC

d/

A\

only neutral element
or 60S1TTC

S

Accessories and possible configurations

elements; no accessories if the top
is neutral;
- the accessories for the cooking
elements are to be provided if heated;

- the module positioned on the back of
the oven can ONLY be neutral or electric
bain-marie.

d/

v

"
od.
- B|l(c| | ElAlc] [B
q.ty1
. bl of qty 1 qty 1
TT101 (?)fnnmeaﬁ'\égr& r'ggtczgf - on the oven right side | - on the oven right side
TT101R KRATT11 - - Electric bai}/\-%‘larie' (if not already placed) | (if not already placed)

only hot element
allowed!

- with all heated
surfaces

- with all heated
surfaces

ANGELO PO - 1-2025
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MODULAR COOKING ICON7000

OPEN BURNERS

Worktop pressed in a single solution. 4
kW single crown burners. 6.5 kW double
crown burners. Model 1S1FAPG with
radiant plate made from extra-thick (15
mm) 16MO5 steel to guarantee durability
and no deformation. Under gas oven
STATIC (...G) or VENTILATED (...GV),

cooking chamber made of AlSI 430

removable guides. Oven capacity: static
GN 2/1 (or 2 x GN 1/1), ventilated GN
1/1. Side cabinet with door, equipped
with tray guides useful for 4 x GN 1/1
containers. Integrated lower open
compartment. The following appliances
are NOT installable on cantilever beam: 1

S1FAOG-1S1FAPG-1S1FAOGV-2S1FAOG

stainless steel, 3 level container -2S1FAOGV.
MOD. DESCRIPTION m }
cm KW KW
-
Lee
0SOFAO 2 BURNER GAS RANGE 40x72x25 13
,l_lm_ oo
N 1SOFAO 4 BURNER GAS RANGE 80x72x25 23,5
1SOFAOB 4 BURNER GAS RANGE 80x72x25 26
w—
2S0FAO 6 BURNER GAS RANGE 120x72x25 34
2SOFAOB 6 BURNER GAS RANGE 120x72x25 39
oo
q 0S1FAO 2 BURNER GAS RANGE ON CABINET 40x72x90 13
‘J- 1
oo ol
!:‘ 1S1FAO 4 BURNER GAS RANGE ON CABINET 80x72x90 23,5
1
1S1FAOB 4 BURNER GAS RANGE ON CABINET 80x72x90 26

»
()
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https://www.angelopo.com/en/detail/2-burner-gas-range/0s0fa0
https://www.angelopo.com/en/detail/4-burner-gas-range/1s0fa0
https://www.angelopo.com/en/detail/4-burner-gas-range/1s0fa0b
https://www.angelopo.com/en/detail/6-burner-gas-range/2s0fa0
https://www.angelopo.com/en/detail/6-burner-gas-range/2s0fa0b
https://www.angelopo.com/en/detail/2-burner-gas-range-on-cabinet/0s1fa0
https://www.angelopo.com/en/detail/4-burner-gas-range-on-cabinet/1s1fa0
https://www.angelopo.com/en/detail/4-burner-gas-range-on-cabinet/1s1fa0b

MOD. DESCRIPTION L2 kwm kw} -
2S1FA0 6 BURNER GAS RANGE ON CABINET 120x72x90 34
2S1FAOB 6 BURNER GAS RANGE ON CABINET 120x72x90 39
oo Eod
1S1FAOG  4BURNER GAS RANGE ON GASSTATICOVEN ~ 80x72x90 29,5
i
4 BURNER GAS RANGE WITH GAS 230V 1N~/ 50
1SIFAOGY  ONVECTION OVEN 80x72x90 29,5 0,05 - oL
-oom O 2 BURNER GAS BOILING TABLE RADIANT
———
‘ | 1SIFAPG |\ TE ON GAS STATIC OVEN 80x72x90 245
I
comon | 6 BURNER GAS RANGE WITH GAS STATIC
= 2S1FAOG  ue \ND CABINET 120x72x90 40
1 (
6 BURNER GAS RANGE WITH GAS 230V 1N~/ 50
251FAOGV -5 \VECTION OVEN AND CABINET 120x72x90 40 005 " o)
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} -
- DPF 2 CAST IRON FIREPROOF DISCS, @ 180 MM
. BLFA SMOOTH RADIANT PLATE 28x32,5%0
. BRFA RIBBED RADIANT PLATE 28x32,5x0
O RWFA WOK PAN ADAPTOR

»
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https://www.angelopo.com/en/detail/6-burner-gas-range-on-cabinet/2s1fa0
https://www.angelopo.com/en/detail/6-burner-gas-range-on-cabinet/2s1fa0b
https://www.angelopo.com/en/detail/4-burner-gas-range-on-gas-static-oven/1s1fa0g
https://www.angelopo.com/en/detail/4-burner-gas-range-with-gas-convection-oven/1s1fa0gv
https://www.angelopo.com/en/detail/2-burner-gas-boiling-table-radiant-plate-on-gas-static-oven/1s1fapg
https://www.angelopo.com/en/detail/6-burner-gas-range-with-gas-static-oven-and-cabinet/2s1fa0g
https://www.angelopo.com/en/detail/6-burner-gas-range-with-gas-convection-oven-and-cabinet/2s1fa0gv
https://www.angelopo.com/en/detail/2-cast-iron-fireproof-discs-180-mm/dpf
https://www.angelopo.com/en/detail/smooth-radiant-plate/blfa
https://www.angelopo.com/en/detail/ribbed-radiant-plate/brfa
https://www.angelopo.com/en/detail/wok-pan-adaptor/rwfa

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW
=ty STAINLESS STEEL GRID FOR TWO OPEN
T,
é—;,iz;—::: SGA BURNERS 56x58x6
@ VSX2 TWO BURNER STAINLESS STEEL SURROUNDS
-
VSX4 FOUR BURNER STAINLESS STEEL SURROUNDS
NCEA WATER FILLING TAP
NCEAM WATER FILLING TAP
TPV CONTAINER RACK -GN 1/1 34,8x45,5x32,6
4 PBND HINGED DOOR - OPENING ON THE RIGHT

PBNS HINGED DOOR - OPENING ON THE LEFT

»
()
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https://www.angelopo.com/en/detail/stainless-steel-grid-for-two-open-burners/sga
https://www.angelopo.com/en/detail/two-burner-stainless-steel-surrounds/vsx2
https://www.angelopo.com/en/detail/four-burner-stainless-steel-surrounds/vsx4
https://www.angelopo.com/en/detail/water-filling-tap/ncea
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

FLEXI-PLATE

Appliance with multifunctional plate control of power peaks: 1SOFPE.
suitable for direct cooking (like a griddle) Installation constraints: it is not possible
and indirect cooking (like solid top boiling to install this appliance on electric oven

plate). Cooking plate in polished AISI 430 1S1FBEV.
stainless steel. 2 cooking independent

areas controlled by temperature
thermostat, adjustable 110-360°C.

Heating through by braze-welded heating
elements. Models equipped with remote

MOD. DESCRIPTION cm kwm kW* 0
_n--u_—-"E'I
b 1SOFPE MULTIFUNCTION PLATE FLEXIPLATE 80x72x25 8,3 400+V6§ﬁz~ >0
ACCESSORIES
MOD. DESCRIPTION cm ka kW* .
KPP KIT FOR PLATE CLEANING
\/ RFT GRIDDLE SCRAPER

/ KLRL

SMOOTH AND RIBBED BLADES FOR GRIDDLE
SCRAPER

N
_4 NCEAM

WATERFILLING TAP

»
()
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https://www.angelopo.com/en/detail/multifunction-plate-flexiplate/1s0fpe
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON7000

SOLID TOP BOILING TABLE

Radiant plate made from extra-thick (15
mm) 16MO5 steel to guarantee durability
and no deformation. For GAS models,
plate heating by a central burner,
piezoelectric ignition. For ELECTRIC
models plate heating via infrared heating
elements, independent cooking zones.
Under gas or electric STATIC oven,
cooking chamber made of AlSI 430

stainless steel, 3 level container
removable guides, capacity GN 2/1 (or 2 x
GN 1/1), standard equipped with 1 grid
GN 2/1 GN. The following appliances are
NOT installable on cantilever beam:
1S1TPG-1S1TPEE.

MOD. DESCRIPTION L2 ka kw} O
e
0SOTPG COUNTER TOP SOLID GAS RANGE 40x72x25 55
'IT-_ nl
N 1SOTPG COUNTER TOP SOLID GAS RANGE 80x72x25 10
" m o
— 1S1TPG ?)(\)/LEIE TOP GAS RANGE WITH GAS STATIC 80x72x90 16
I |
oo 400V 3N ~ 50
0SOTPE SOLID TOP ELECTRIC BOILING TABLE 40x72x25 5 260 Hz
L 400V 3N ~ 50
N 1SOTPE SOLID TOP ELECTRIC BOILING TABLE 80x72x25 10 <60 Hz
~CoGODD
SOLID TOP ELECTRIC BOILING TABLE ON 400V 3N ~ 50
——
* 1S1TPEE [\ ETRIC STATIC OVEN 80x72x90 179 60Hz
i
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
N
_4 NCEAM WATER FILLING TAP
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https://www.angelopo.com/en/detail/counter-top-solid-gas-range/0s0tpg
https://www.angelopo.com/en/detail/counter-top-solid-gas-range/1s0tpg
https://www.angelopo.com/en/detail/solid-top-gas-range-with-gas-static-oven/1s1tpg
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table/0s0tpe
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table/1s0tpe
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table-on-electric-static-oven/1s1tpee
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON7000

ELECTRIC PLATES

Plane with pressed watertight base recess
to retain spilled liquids and cast iron
plates with watertight seal for protection
against spillages. 7-position switch for
temperature setting. Under electric
STATIC oven, cooking chamber made of

installable on cantilever beam:
1S1PE4E-1S1PE2E.

AISI 430 stainless steel, 3 level container
removable guides, capacity GN 2/1 (or 2 x
GN 1/1), standard equipped with 1 grid

GN 2/1 GN. Integrated lower open
compartment. Electric models ...C
equipped with remote control of power
peaks. The following appliances are NOT

MOD. DESCRIPTION L2 kWQ kw§ o
Loe 400V 3N ~ 50
0SOPE4 TWO PLATE ELECTRIC BOILING TABLE- 400V 40x72x25 52 o
0SOPE2  TWO PLATE ELECTRIC BOILING TABLE- 230V 40x72x25 52 2302’03H”Z50 *
oo Doy
o 1SOPE4 FOUR PLATE ELECTRIC BOILING TABLE - 400V 80x72x25 10,4 400:’63':&“ 20
1SOPE2 FOUR PLATE ELECTRIC BOILING TABLE - 230V 80x72x25 10,4 230:,}’03';250 -
- oo
. 0S1PE4 2 ELECTRIC PLATES RANGE ON CABINET - 2OXTX90 55 400V 3N-50
1 q 400V +60Hz
B
0S1PE4C 2 FLECTRIC PLATES RANGE ON CABINET - X790 55 400V 3N-50
400V +60 Hz
-_— 1S1PE4 4ELECTRIC PLATES RANGE ON CABINET- BOX72X90 104 400V 3N~50
—— 400V +60 Hz
oo oo
‘. 1S1PE2 4ELECTRIC PLATES RANGE ON CABINET - 807290 104 230V3-50=
g 230V 60 Hz
1s1pEac  4ELECTRIC PLATES RANGE ON CABINET- B0X72X90 104 400V 3N-50
400V +60 Hz
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https://www.angelopo.com/en/detail/two-plate-electric-boiling-table-400v/0s0pe4
https://www.angelopo.com/en/detail/two-plate-electric-boiling-table-230v/0s0pe2
https://www.angelopo.com/en/detail/four-plate-electric-boiling-table-400v/1s0pe4
https://www.angelopo.com/en/detail/four-plate-electric-boiling-table-230v/1s0pe2
https://www.angelopo.com/en/detail/2-electric-plates-range-on-cabinet-400v/0s1pe4
https://www.angelopo.com/en/detail/2-electric-plates-range-on-cabinet-400v/0s1pe4c
https://www.angelopo.com/en/detail/4-electric-plates-range-on-cabinet-400v/1s1pe4
https://www.angelopo.com/en/detail/4-electric-plates-range-on-cabinet-230v/1s1pe2
https://www.angelopo.com/en/detail/4-electric-plates-range-on-cabinet-400v/1s1pe4c

MOD.  DESCRIPTION 2 AN &
Toooooo |
— 4 ELECTRIC PLATES RANGE ON ELECTRIC 400V 3N ~ 50
1 l ISIPRAE  raTiC OVEN- 400V 80x72x90 183 60Hz
i
4 ELECTRIC PLATES RANGE ON ELECTRIC 230V3~50+
ISIPE2E  syaTic OVEN - 230V 80x72x30 183 60 Hz
ACCESSORIES
MOD. DESCRIPTION = ka kw§ ‘o
NCEAM  WATERFILLING TAP
TPV CONTAINER RACK - GN 1/1 34,8x45,5x32,6
. PBND HINGED DOOR - OPENING ON THE RIGHT
-
PBNS HINGED DOOR - OPENING ON THE LEFT

»
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https://www.angelopo.com/en/detail/4-electric-plates-range-on-electric-static-oven-400v/1s1pe4e
https://www.angelopo.com/en/detail/4-electric-plates-range-on-electric-static-oven-230v/1s1pe2e
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

GLASS-CERAMIC

Cooking surface in pyroceram, flush with
worktop and sealed. Heating by induction
(...VT1l.... = single zone induction, ... VT1W
= wok induction @ cm 30) or infrared
...VTR. To use electromagnetic induction,
pots of suitable material are required.

MOD. DESCRIPTION L2 kw@ kw} o
-_
|
- WOK INDUCTION PYROCERAM COOKING 400V 3N ~ 50
0SsovTiw RANGE 40x72x25 5 260 Hz
oo
\ INDUCTION PYROCERAM COOKING RANGE 2 400V 3N ~ 50
0SOVTU oo 40x72x25 7 ot
INDUCTION PYROCERAM COOKING RANGE 2 400V 3N ~ 50
0SOVTUB oo c 40x72x25 10 N b
oo Bbdy -
' 1soyT1  'NDUCTION PYROCERAM COOKINGRANGE4 o0~ 14 400V 3N-50
AREAS +60Hz
INDUCTION PYROCERAM COOKING RANGE 4 400V 3N ~ 50
1SOVTLB o0 c 80x72x25 20 ot
og
2 INDUCTION PYROCERAM COOKING RANGE 2 400V 3N ~ 50
" 0S1IVTl  ,\REASON CABINET 40x72x90 / +60 Hz
'
INDUCTION PYROCERAM COOKING RANGE 2 400V 3N ~ 50
0SIVT1IB ) REASON CABINET 40x72x90 10 +60 Hz
FLLLN
i INDUCTION PYROCERAM COOKING RANGE 4 400V 3N ~ 50
‘- 1SIVTIL  \REAS ON CABINET 80x72x90 14 +60Hz
I
INDUCTION PYROCERAM COOKING RANGE 4 400V 3N ~ 50
151VTB  \REAs ONCABINET 80x72x90 20 +60 Hz

ANGELO PO - 1-2025
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https://www.angelopo.com/en/detail/wok-induction-pyroceram-cooking-range/0s0vt1w
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas/0s0vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas/0s0vt1ib
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas/1s0vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas/1s0vt1ib
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas-on-cabinet/0s1vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas-on-cabinet/0s1vt1ib
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas-on-cabinet/1s1vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas-on-cabinet/1s1vt1ib

MOD.  DESCRIPTION 4 ka kw} ‘o

cm

L Tom 400V 3N~/
N 0SOVTR INFRARED PYROCERAM COOKING RANGE 2 20x72x25 5 230V 3~/

AREAS :
50+60 Hz
) 400V 3N~/
, 1SOVTR INFRARED PYROCERAM COOKING RANGE 4 80x72x25 10 230V 3~/

AREAS :
50+60 Hz

ACCESSORIES
MOD. DESCRIPTION I{;' kwm kw} oy

NCEAM WATERFILLING TAP

TPV CONTAINER RACK - GN 1/1 34,8x45,5x32,6
- PBND HINGED DOOR - OPENING ON THE RIGHT
PBNS HINGED DOOR - OPENING ON THE LEFT
A\ ANGELO PO - 1-2025
A0


https://www.angelopo.com/en/detail/infrared-pyroceram-cooking-range-2-areas/0s0vtr
https://www.angelopo.com/en/detail/infrared-pyroceram-cooking-range-4-areas/1s0vtr
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

GRIDDLES

Pressed worktop with welded sealed
cooking plate. Cooking plate made of
compound or chromium plated, thickness
12 mm. Independent controls on each-
cooking area, thermostatic temperature
control. Cooking liquids collectionin a
removable drawer on the dashboard. Gas
heating by means of 3 flame branches
burners, piezoelectric ignition. Electric

heating by means of armoured heating
elements made of AISI 309 stainless steel,
Even-Pro system.

MOD. DESCRIPTION L2 kw@ kw} O
—_- 0SOFT4G  GAS GRIDDLE SMOOTH CHROMIUM PLATE 40x72x25 7
L | o
0SOFT5G  GAS GRIDDLE RIBBED CHROMIUM PLATE 40x72x25 7
0SOFT7G  GAS GRIDDLE SMOOTH COMPOUND PLATE 40x72x25 7
= 1SOFT4G  GAS GRIDDLE SMOOTH CHROMIUM PLATE 80x72x25 14
] '__._ﬂ.
g .
1SOFT5G  GAS GRIDDLE RIBBED CHROMIUM PLATE 80x72x25 14
1SOFT6G  GAS GRIDDLE SMOOTH/RIBBED CHROMIUM B0XT2X25 14
PLATE
1SOFT7G  GAS GRIDDLE SMOOTH COMPOUND PLATE 80x72x25 14
400V 3N~/
ﬁ_.:i 0SOFTAE Eti%mc GRIDDLE SMOOTH CHROMIUM 40XT2x25 51 230V 3 /
o 50+60 Hz
400V 3N~/
OSOFTSE Eti%mc GRIDDLE RIBBED CHROMIUM 4OXTND5 51 230V 3 /
50+60 Hz
400V 3N~/
0SOFT7E  ELECTRIC GRIDDLE SMOOTH COMPOUND AOXT2xD5 51 230V 3/
PLATE .
50+60 Hz
400V 3N~/
=N 1SOFT4E Etf\%mc GRIDDLE SMOOTH CHROMIUM 80x72x25 102  230V3~/
ool 50+60 Hz
400V 3N~/
1S0FT5E  ELECTRIC GRIDDLE RIBBED CHROMIUM B0XT2X25 102 230v3-/
PLATE .
50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE SMOOTH/RIBBED
1SOFTEE /oo MIUM PLATE 80x72x25 102 230V3-~/
50+60 Hz
400V 3N~/
1S0FT7E  ELECTRIC GRIDDLE SMOOTH COMPOUND 80X79x25 102 230V3e/
PLATE .
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION & ka kw} O
- 0SPS 40 cm GRIDDLE SPLASH GUARDS 50x37x10
N
1SPS 80 cm GRIDDLE SPLASH GUARDS 50x77x10
/ﬁ\ 0 ANGELO PO - -2025 38


https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate/0s0ft4g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate/0s0ft5g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/0s0ft7g
https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate/1s0ft4g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate/1s0ft5g
https://www.angelopo.com/en/detail/gas-griddle-smooth-ribbed-chromium-plate/1s0ft6g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/1s0ft7g
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate/0s0ft4e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate/0s0ft5e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/0s0ft7e
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate/1s0ft4e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate/1s0ft5e
https://www.angelopo.com/en/detail/electric-griddle-smooth-ribbed-chromium-plate/1s0ft6e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/1s0ft7e
https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/0sps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/1sps

ACCESSORIES

MOD.  DESCRIPTION z oM
!’:
b KPP KIT FOR PLATE CLEANING
\/ RFT GRIDDLE SCRAPER
/ KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE

SCRAPER

»
()
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https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl

MODULAR COOKING ICON7000

GRIDDLES ON UNDERCOMPARTMENT

Pressed worktop with welded sealed
cooking plate. Cooking plate made of
compound or chromium plated, thickness
12 mm. Independent controls on each-
cooking area, thermostatic temperature

ignition. Electric heating by means of
armoured heating elements made of AlSI
309 stainless steel, Even-Pro system.
Integrated lower open compartment.
Electric models ...C equipped with remote

control. Cooking liquids collectionin a

removable tray in the lower

control of power peaks.

compartment. Gas heating by means of 3
flame branches burners, piezoelectric

MOD. DESCRIPTION L2 kWQ kw§ O
GAS GRIDDLE SMOOTH CHROMIUM PLATE
E& 0SIFTAG oo 40x72x90 7
‘m 0S1FT5G Sﬁgl(;:zl_:_)DLE RIBBED CHROMIUMPLATEON 0 o
i
0S1FTTG SQSCGARBI I?\%E SMOOTH COMPOUND PLATE om0 7
GAS GRIDDLE SMOOTH CHROMIUM PLATE
?_:, 1S1FTAG  J\ CABINET 80x72x90 14
‘. 1S1FT5G  CASGRIDDLERIBBEDCHROMIUMPLATEON oo o
H CABINET
GAS GRIDDLE RIBBED/SMOOTH CHROMIUM
1S1FT6G PLATE ON CABINET 80x72x90 14
GAS GRIDDLE SMOOTH COMPOUND PLATE
ISIFT7G  JenniieT 80x72x90 14
400V 3N~/
= 0S1FT4E Etiﬂfgﬁgiggﬁ SMOOTH CHROMIUM 40x72x90 51 230V3~/
o 50+60 Hz
400V 3N~/
| q 0S1FT4EC f,ti%'gﬁ CéRA'BDI REE SMOOTH CHROMIUM 40x72x90 51 230V3~/
i 50+60 Hz
400V 3N~/
0S1FT5E Etf\%rgﬁgi'gﬁﬁ RIBBED CHROMIUM 40x72x90 51 230V 3~/
50260 Hz
400V 3N~/
0S1FT7E Etf\%%'ﬁ (éi'gl BEESMOOTH COMPOUND 40x72x90 51 230V3~/
5060 Hz
400V 3N~/
0S1FT7EC Etf\%%'ﬁ (éi'gl REESMOOTH COMPOUND 40x72x90 51 230V3~/
5060 Hz
400V 3N~/
_ 1SIFT4E - TRIE GRIDDLE SMOOTH CHROMIUM 80x72x90 102 230V3-~/
'__:m_ = | 50+60 Hz
400V 3N~/
‘ a 1S1FT4EC f,tig?gﬁ Gci'g BEE SMOOTH CHROMIUM 80x72x90 102  230V3~/
7 50260 Hz
400V 3N~/
1S1FT5E Eti%gﬁ%i';ﬁ; RIBBED CHROMIUM 80x72x90 102  230V3~/
50260 Hz
400V 3N~/
ELECTRIC GRIDDLE RIBBED/SMOOTH
ISIFTEE o e ON CABINET 80x72x90 102 230V3-/
50260 Hz
400V 3N~/
1S1FT7E Etf\%%'ﬁ %'Z'E?I BEESMOOTH COMPOUND 80x72x90 102 230V 3~/
50+60 Hz
400V 3N~/
1S1FT7EC Eti%%lﬁ (C"Z\'E?I ﬁEESMOOTH COMPOUND 80x72x90 102  230V3~/
5060 Hz

»
()
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https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate-on-cabinet/0s1ft4g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate-on-cabinet/0s1ft5g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate-on-cabinet/0s1ft7g
https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate-on-cabinet/1s1ft4g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate-on-cabinet/1s1ft5g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-smooth-chromium-plate-on-cabinet/1s1ft6g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate-on-cabinet/1s1ft7g
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/0s1ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/0s1ft4ec
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate-on-cabinet/0s1ft5e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/0s1ft7e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/0s1ft7ec
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/1s1ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/1s1ft4ec
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate-on-cabinet/1s1ft5e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-smooth-chromium-plate-on-cabinet/1s1ft6e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/1s1ft7e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/1s1ft7ec

ACCESSORIES

MOD. DESCRIPTION L2 kwm kw} O
.‘ J..‘ 0SPS 40 cm GRIDDLE SPLASH GUARDS 50x37x10
1SPS 80 cm GRIDDLE SPLASH GUARDS 50x77x10
\/ RFT GRIDDLE SCRAPER
/ KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
= SCRAPER
: PBND HINGED DOOR - OPENING ON THE RIGHT
-
PBNS HINGED DOOR - OPENING ON THE LEFT

»
()
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https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/0sps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/1sps
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

GRIDDLES WITH MILD STEEL PLATE

Pressed worktop with welded sealed means of armoured heating elements
cooking plate. Cooking plate made in made of AISI 309 stainless steel, Even-Pro
special Fe510D steel thickness 12 mm. system. Models available only for
Independent controls on each-cooking countries outside the European
area, thermostatic temperature control. Community.
Cooking liquids collection in a removable
drawer on the dashboard. Gas heating by . . .
means of 3 flame branches burners, g e o nries e
piezoelectric ignition. Electric heating by offices for more information.
MOD. DESCRIPTION I{% kw@ kw} =2
e
-— 0SOFT1G GAS GRIDDLE WITH SMOOTH MILD STEEL 40x72x25 7
PLATE
0SOET2G GAS GRIDDLE WITH RIBBED MILD STEEL 40x72x25 7
PLATE
T
= 1SOFT1G Ef:TGERIDDLE WITH SMOOTH MILD STEEL 80x72x25 14

GAS GRIDDLE WITH SMOOTH/RIBBED MILD

1SOFT3G 80x72x25 14

STEEL PLATE
_—
=g 400V 3N~/
-— OSOFT1E ELECTRIC GRIDDLE WITH SMOOTH MILD 40x72x25 5.1 230V 3~/
STEEL PLATE .
50+60 Hz
400V 3N~/
0SOFT2E ELECTRIC GRIDDLE WITH RIBBED MILD STEEL 40x72x25 5.1 230V 3~/
PLATE :
50+60 Hz
——
o =] 400V 3N~/
= 1SOFT1E ELECTRIC GRIDDLE WITH SMOOTH MILD 80x72x25 102 230V 3~/
STEEL PLATE .
50+60 Hz
400V 3N~/
1SOFT3E ELECTRIC GRIDDLE WITH SMOOTH/RIBBED 80x72x25 102 230V 3~/
MILD STEEL PLATE 50+60 Hz

| S | ELECTRIC GRIDDLE WITH SMOOTH MILD 400V 3N~/

’ 1S1FT1E STEEL PLATE ON CABINET 80x72x90 10,2 239v 3~/
‘ 50+60 Hz
|
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https://www.angelopo.com/en/detail/gas-griddle-with-smooth-mild-steel-plate/0s0ft1g
https://www.angelopo.com/en/detail/gas-griddle-with-ribbed-mild-steel-plate/0s0ft2g
https://www.angelopo.com/en/detail/gas-griddle-with-smooth-mild-steel-plate/1s0ft1g
https://www.angelopo.com/en/detail/gas-griddle-with-smooth-ribbed-mild-steel-plate/1s0ft3g
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-mild-steel-plate/0s0ft1e
https://www.angelopo.com/en/detail/electric-griddle-with-ribbed-mild-steel-plate/0s0ft2e
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-mild-steel-plate/1s0ft1e
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-ribbed-mild-steel-plate/1s0ft3e
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-mild-steel-plate-on-cabinet/1s1ft1e

ACCESSORIES

MOD. DESCRIPTION L2 kwm kw} O
.‘ J..‘ 0SPS 40 cm GRIDDLE SPLASH GUARDS 50x37x10
1SPS 80 cm GRIDDLE SPLASH GUARDS 50x77x10
\/ RFT GRIDDLE SCRAPER
/ KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
= SCRAPER
: PBND HINGED DOOR - OPENING ON THE RIGHT
-
PBNS HINGED DOOR - OPENING ON THE LEFT

»
()

ANGELO PO - 1-2025

43


https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/0sps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/1sps
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

GRILLS

Cooking grid, inclined, made of enamelled gas burners, with safety valve, pilot light
cast iron with special nanotechnological and thermocouple. Piezoelectric ignition.
surface treatment, which promotes the For electric models, heating of the

sliding of cooking fats, make cleaning cooking grid through electric elements
easier and ensure perfect cooking results. directly in contact with the grid. Water
Independent control on each-cooking tank for fat collection and smoke removal.

area. For gas models, heating og the
cooking grid through radiation from

Integrated lower open compartment.
Electric models equipped with remote

ceramic bricks, heated by stainless steel control of power peaks.
MOD. DESCRIPTION L2 ka kw} -
3 1'__"”_
0SOGRG GAS CHARGRILL 40x72x25 7
@ 5y
- 1SOGRG GAS CHARGRILL 80x72x25 14
Lo 400V 3N~/
0SOGRE ELECTRIC GRILL 40x72x25 3,9 230V 3~/
50+60Hz
sooe | 400V 3N~/
1SOGRE ELECTRIC GRILL 80x72x25 7,7 230V 3~/
50+60 Hz
-
m 0S1GRG GAS CHARGRILL ON NEUTRAL CABINET 40x72x90 7
‘} 1
i —
!_ﬂ 1S1GRG GAS CHARGRILL ON NEUTRAL CABINET 80x72x90 14
1
apoE 400V 3N~/
5 1S1GRE ELECTRIC CHARGRILL ON NEUTRAL CABINET 80x72x90 7,7 230V 3~/
‘- 50+60Hz
1
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} -
\"‘ BBQ40GS BARBECUE LID FOR GAS GRILL40CM 40x61x22

ANGELO PO - 1-2025
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https://www.angelopo.com/en/detail/gas-chargrill/0s0grg
https://www.angelopo.com/en/detail/gas-chargrill/1s0grg
https://www.angelopo.com/en/detail/electric-grill/0s0gre
https://www.angelopo.com/en/detail/electric-grill/1s0gre
https://www.angelopo.com/en/detail/gas-chargrill-on-neutral-cabinet/0s1grg
https://www.angelopo.com/en/detail/gas-chargrill-on-neutral-cabinet/1s1grg
https://www.angelopo.com/en/detail/electric-chargrill-on-neutral-cabinet/1s1gre
https://www.angelopo.com/en/detail/barbecue-lid-for-gas-grill-40-cm/bbq40gs

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW
t‘.‘__:! BBQSOGS BARBECUE LID FOR GAS GRILL80OCM 76x59%x19
X - MGGRG GRILLED SHELF FOR GAS GRILL
TPV CONTAINER RACK -GN 1/1 34,8x45,5x32,6
. PBND HINGED DOOR - OPENING ON THE RIGHT
PBNS HINGED DOOR - OPENING ON THE LEFT

»
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https://www.angelopo.com/en/detail/barbecue-lid-for-gas-grill-80-cm/bbq80gs
https://www.angelopo.com/en/detail/grilled-shelf-for-gas-grill/mggrg
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

BOILING PANS

Worktop incorporating the boiling pan
fully weld-sealed through continuous
welding. Condensation collection rim on
the worktop. Cylindrical boiling pan
container made of AlSI 304 stainless
steel. Gas or electric indirect heating.

MOD. DESCRIPTION

sz kWQ kW* -%-

(%

1S1PI1G GAS INDIRECT HEATED BOILING PAN 60 L

80x72x90 12

i

[~

400V 3~/ 50Hz

_1-_-! = 1S1PI1E ELECTRIC INDIRECT HEATED BOILING PAN 60 80x72x90 9 /
‘ g +60Hz
| I
ACCESSORIES
MOD. DESCRIPTION cm kwo kW* .

' CPX6 ONE SECTION PASTA STRAINER

35x35x36

»
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https://www.angelopo.com/en/detail/gas-indirect-heated-boiling-pan-60-l/1s1pi1g
https://www.angelopo.com/en/detail/electric-indirect-heated-boiling-pan-60-l/1s1pi1e
https://www.angelopo.com/en/detail/one-section-pasta-strainer/cpx6

MODULAR COOKING ICON7000

PASTA COOKER

Working top with sealed watertight tank

equipped with remote control of power

made in AlISI 316L stainless steel; large peaks.
recess to disperse starch and cooking
foam; basket shelves at the front. Well
capacity 30 It; GN 2/3. Well filling through
a knob on the dashboard and a dispensing
spout on the top. For gas models
piezoelectric ignition. To be equipped
with baskets. Electric models ...C
MOD. DESCRIPTION L2 ka kw} =
e
{ll‘l 0S1CP1G GAS PASTA COOKER 1 WELL 30L 40x72x90 12
|
O O
= | e 1S1CP2G GAS PASTA COOKER 2 WELLS 30+30 L 80x72x90 24
|
=5 400V 3N ~ 50
{I_—! 0S1CP1E ELECTRIC PASTA COOKER 1 WELL 30 L 40x72x90 9 +60 Hz
i
0S1CP1EC ELECTRIC PASTACOOKER1WELL30L 40x72x90 9 4004\/63,;; 20
[
| T 400V 3N ~50
— =l 1S1CP2E ELECTRIC PASTA COOKER 2 WELLS, 30+30 L 80x72x90 18 +60 H;
i
ACCESSORIES
MOD. DESCRIPTION L2 kwm kw} o
| . SCV30 LID FOR PASTA COOKERWELL 30L 37x39x4
e £
;‘a C13CP BASKET GN 1/3 FOR PASTA COOKER 29x16x20
L
% Cc29CP BASKET GN 2/9 FOR PASTA COOKER 9,3x29,7x20
¢
;i C16CP BASKET GN 1/6 FOR PASTA COOKER 14x14x20

»
()
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https://www.angelopo.com/en/detail/gas-pasta-cooker-1-well-30-l/0s1cp1g
https://www.angelopo.com/en/detail/gas-pasta-cooker-2-wells-30-30-l/1s1cp2g
https://www.angelopo.com/en/detail/electric-pasta-cooker-1-well-30-l/0s1cp1e
https://www.angelopo.com/en/detail/electric-pasta-cooker-1-well-30-l/0s1cp1ec
https://www.angelopo.com/en/detail/electric-pasta-cooker-2-wells-30-30-l/1s1cp2e
https://www.angelopo.com/en/detail/lid-for-pasta-cooker-well-30-l/scv30
https://www.angelopo.com/en/detail/basket-gn-1-3-for-pasta-cooker/c13cp
https://www.angelopo.com/en/detail/basket-gn-2-9-for-pasta-cooker/c29cp
https://www.angelopo.com/en/detail/basket-gn-1-6-for-pasta-cooker/c16cp

ACCESSORIES

MOD.  DESCRIPTION v kWQ kw§
.’
/"‘4\
. ‘!“W@ C23CP BASKET GN 2/3 FOR PASTA COOKER 29%x29%x20
\
‘i C19CP BASKET GN 1/9 FOR PASTA COOKER 9,3%x9,3x20
W
g;ﬂ! KC319CP 3 BASKETS GN 1/9 FOR PASTA COOKER 32x30x20
as™
g KC329CP 3 BASKETS GN 2/9 FOR PASTA COOKER 30x48x30
\ 7
KC216CP 2 BASKETS GN 1/6 FOR PASTA COOKER 16x33x40

»
()
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https://www.angelopo.com/en/detail/basket-gn-2-3-for-pasta-cooker/c23cp
https://www.angelopo.com/en/detail/basket-gn-1-9-for-pasta-cooker/c19cp
https://www.angelopo.com/en/detail/3-baskets-gn-1-9-for-pasta-cooker/kc319cp
https://www.angelopo.com/en/detail/3-baskets-gn-2-9-for-pasta-cooker/kc329cp
https://www.angelopo.com/en/detail/2-baskets-gn-1-6-for-pasta-cooker/kc216cp

MODULAR COOKING ICON7000

GAS FRYERS 14-16 LITERS

Oil tanks fully weld-sealed to worktop,
cold-pressed with rounded edges for
improved cleaning. Large oil expansion
space in the upper section. Heating by
means of burners out of the well (version
..7...and...8... V-shaped well) or inside
the well (versions ...3...and ...4...).
Piezoelectric ignition by models with
mechanical controls. Electric continuous

spark system ignition by models with
digital controls. Temperature control by
means of cooking thermostats and safety
thermostat. Models with digital controls
...D. Each tank delivered with 1 basket
and lid.

MOD. DESCRIPTION L2 ka kw} O
E 0S1FR7G GAS FRYER 1 WELL 14 LV SHAPED 40x72x90 14
- o
_I :'F-
i 0S1FR3G GASFRYER 1 WELL 16 L 40x72x90 16,5
i
230V 1IN~/
0S1FR3GD GASFRYER 1WELL 16 L DIGITAL CONTROLS 40x72x90 16,5 0,001 50Hz
ﬁ 1S1FR8G GAS FRYER 2 WELLS 14+14 LV SHAPED 80x72x90 28
“m ®ml
| =
1S1FR4G GAS FRYER 2 WELLS 16+16 L 80x72x90 33
|
GAS FRYER 2 WELLS 16+16 L DIGITAL 230V 1IN~/
1S1FR4GD CONTROLS 80x72x90 33 0,001 50Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
KCFR9 2 BASKETS FOR FRYER WELL 9/11/14 L 46x12x19
KCFR16 2 BASKETS FOR FRYER WELL 16 L 28x40x20
\_I[ CFR91214 BASKETFORFRYERWELL 9/11/12/14L 22,5x28,3x11,5
CFR16 BASKET FOR FRYER WELL 16 L 28x27,3x13
] ; J RO OIL DRAIN CONTAINER 35x50%x31,5

=z Fo

OILFILTER
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https://www.angelopo.com/en/detail/gas-fryer-1-well-14-l-v-shaped/0s1fr7g
https://www.angelopo.com/en/detail/gas-fryer-1-well-16-l/0s1fr3g
https://www.angelopo.com/en/detail/gas-fryer-1-well-16-l-digital-controls/0s1fr3gd
https://www.angelopo.com/en/detail/gas-fryer-2-wells-14-14-l-v-shaped/1s1fr8g
https://www.angelopo.com/en/detail/gas-fryer-2-wells-16-16-l/1s1fr4g
https://www.angelopo.com/en/detail/gas-fryer-2-wells-16-16-l-digital-controls/1s1fr4gd
https://www.angelopo.com/en/detail/2-baskets-for-fryer-well-9-11-14-l/kcfr9
https://www.angelopo.com/en/detail/2-baskets-for-fryer-well-16-l/kcfr16
https://www.angelopo.com/en/detail/basket-for-fryer-well-9-11-12-14-l/cfr91214
https://www.angelopo.com/en/detail/basket-for-fryer-well-16-l/cfr16
https://www.angelopo.com/en/detail/oil-drain-container/ro
https://www.angelopo.com/en/detail/oil-filter/fo

MODULAR COOKING ICON7000

ELECTRIC FRYERS 8-15 LITERS

Oil tanks fully weld-sealed to worktop,
cold-pressed with rounded edges for
improved cleaning. Large oil expansion
space in the upper section. Direct heating
by electrical heating elements.
Temperature control by means of cooking
thermostats and safety thermostat.
Models with digital controls ...D. Each
tank delivered with 1 basket and lid and

for models OS1FR3E-1S1FRA4E filter and
container for oil collection. Electric
models with digital panels are equipped
with remote control of power peaks. Chip
scuttle with radiant heating, for keeping
fried foods warm.

MOD. DESCRIPTION L2 ka kw} O
- 400V 3N~/
0OSOFR3E ELECTRICFRYER 1 WELL11L 40x72x25 7,8 230V 3~/
50+60 Hz
Ly & 400V 3N~/
- 1SOFR4E ELECTRIC FRYER 2 WELLS 11+11L 80x72x25 15,6 230V 3~/
50+60 Hz
oo 400V 3N ~ 50
= 0S1F88E ELECTRIC FRYER 2 WELLS 8+8 L 40x72x90 14 <60 Hz
iII |
400V 3N~/
- 0S1FR3E ELECTRICFRYER 1 WELL11L 40x72x90 7.8 230V 3~/
__ 50+60 Hz
w 400V 3N~/
0S1FR1E ELECTRIC FRYER 1 WELL 15L 40x72x90 10,5 230V 3~/
[ 50+60 Hz
400V 3N~/
0S1FR1ED ELECTRIC FRYER 1 WELL 15 L DIGITAL 20x72x90 105 230V 3~/
CONTROLS .
50+60 Hz
. 400V 3N~/
m 1S1FR4E ELECTRIC FRYER 2 WELLS 11+11L 80x72x90 15,6 230V 3~/
| 50+60 Hz
= [ =2 400V 3N~/
1S1FR2E ELECTRIC FRYER 2 WELLS 15+15L 80x72x90 21 230V 3~/
| 50+60 Hz
400V 3N~/
1S1FR2ED ELECTRIC FRYER 2 WELLS 15+15 L DIGITAL 80x72x90 21 230V 3~/
CONTROLS ;
50+60 Hz
=
L ﬂ 1 ~
A 0SOSPE ELECTRIC CHIP SCUTTLE 40x72x25 1 230:/61(')\le/ 50
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
Y
‘f[ CFR8 BASKET FOR ELECTRIC FRYER WELL 8 L 12x30x12

Lo
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https://www.angelopo.com/en/detail/electric-fryer-1-well-11-l/0s0fr3e
https://www.angelopo.com/en/detail/electric-fryer-2-wells-11-11-l/1s0fr4e
https://www.angelopo.com/en/detail/electric-fryer-2-wells-8-8-l/0s1f88e
https://www.angelopo.com/en/detail/electric-fryer-1-well-11-l/0s1fr3e
https://www.angelopo.com/en/detail/electric-fryer-1-well-15-l/0s1fr1e
https://www.angelopo.com/en/detail/electric-fryer-1-well-15-l-digital-controls/0s1fr1ed
https://www.angelopo.com/en/detail/electric-fryer-2-wells-11-11-l/1s1fr4e
https://www.angelopo.com/en/detail/electric-fryer-2-wells-15-15-l/1s1fr2e
https://www.angelopo.com/en/detail/electric-fryer-2-wells-15-15-l-digital-controls/1s1fr2ed
https://www.angelopo.com/en/detail/electric-chip-scuttle/0s0spe
https://www.angelopo.com/en/detail/basket-for-electric-fryer-well-8-l/cfr8

ACCESSORIES

LIQUIDS ON REFRIGERATED COUNTER

MOD. DESCRIPTION I{% kwo kw}
‘IF CFR91214 BASKET FORFRYERWELL 9/11/12/14L 22,5%28,3x11,5
- CFR15 BASKET FOR ELECTRIC FRYER WELL 15 L 22,5%28,3x15,5
KCFR9 2 BASKETS FOR FRYER WELL 9/11/14 L 46x12x19
KCFR15  2BASKETS FORELECTRIC FRYER 15L
h RO OIL DRAIN CONTAINER 35x50x31,5
\@ FO OILFILTER
“ KBRPERBM DISCHARGE KIT FORFRYER ANDBAINMARIE 1o

»
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https://www.angelopo.com/en/detail/basket-for-fryer-well-9-11-12-14-l/cfr91214
https://www.angelopo.com/en/detail/basket-for-electric-fryer-well-15-l/cfr15
https://www.angelopo.com/en/detail/2-baskets-for-fryer-well-9-11-14-l/kcfr9
https://www.angelopo.com/en/detail/2-baskets-for-electric-fryer-15-l/kcfr15
https://www.angelopo.com/en/detail/oil-drain-container/ro
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/discharge-kit-for-fryer-and-bain-marie-liquids-on-refrigerated-counter/kbrpfrbm

MODULAR COOKING ICON7000

BRATT PANS

Multi-purpose equipment suitable for peaks.
cooking sauces, braised meats, risottos

and creamed preparations and shallow

frying. AlSI 304 stainless steel tank with

AISI 430 stainless steel bottom, maximum

capacity 60 liters. Gas/electric, indirect

heating. Manual tank lifting. Even-Pro

system in electric models. Electric models

equipped with remote control of power

MOD. DESCRIPTION

sz kWQ kW* -%_

1S1BR1G  GASBRATT PAN-MANUALTILTING 80x72x90 14 0,001 2305\(/):|';~ /
400V 3N~/
1S1BR1E ELECTRIC BRATT PAN - MANUAL TILTING 80x72x90 9 230V 3~/
50+60 Hz

ACCESSORIES

MOD.  DESCRIPTION z o0 kw§ -
't‘fl’ CB21 TROLLEY FOR BRATT PAN WITH CONTAINER 75,5x81,2x78
I
‘ L ]
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https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/1s1br1g
https://www.angelopo.com/en/detail/electric-bratt-pan-manual-tilting/1s1br1e
https://www.angelopo.com/en/detail/trolley-for-bratt-pan-with-container/cb21

MODULAR COOKING ICON7000

BAIN-MARIE

Pressed tank in AISI 304 stainless steel, with baskets. Electric models equipped
with rounded corners and a border for the with remote control of power peaks.
condensation collection. Manual water

filling. Tank drainage with rotary control

on the front of the machine, allowing a

quick and effective emptying.

Temperature with thermostatic control
and safety thermostat. Useful tank to
contain basins GN 1/1. To be equipped

MOD. DESCRIPTION L2 kWQ kw§ O
L 220V/230V/24
0SOBME ELECTRIC BAIN MARIE 40x72x25 1,6 0OV 1IN~/50+60
Hz
ACCESSORIES

MOD. DESCRIPTION L2 kWQ kw§ O
1/6 GN FOOD CONTAINER WITH LID AND

BGN16 HANDLES 16,2x17,7x15
1/3 GN FOOD CONTAINER WITH LID AND

BGN13 HANDLES 32,5x17,7x15
1/2 GN FOOD CONTAINER WITH LID AND

BGN12 HANDLES 32,5x26,5x15
2/3 GN FOOD CONTAINER WITH LID AND

BGN23 HANDLES 32,5x35,4x15
1/1 GN FOOD CONTAINER WITH LID AND

BGN11 HANDLES 32,5x53x15

B11F2 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5x2

ﬂ 2CM
\\ : STAINLESS STEEL CONTAINER GN 1/1, HEIGHT
N B11F4 oM 53x32,5x4
B11F6 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53%32,5%6,5

6.5CM

\ TRA12

BRIDGE SUPPORT FOR CONTAINERS GN 1/2 2,5x32x2,5

WATERFILLING TAP

e
_4 NCEAM

KBRPFRBM

DISCHARGE KIT FOR FRYER AND BAIN MARIE

LIQUIDS ON REFRIGERATED COUNTER 1oxdadl

»
()
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https://www.angelopo.com/en/detail/electric-bain-marie/0s0bme
https://www.angelopo.com/en/detail/1-6-gn-food-container-with-lid-and-handles/bgn16
https://www.angelopo.com/en/detail/1-3-gn-food-container-with-lid-and-handles/bgn13
https://www.angelopo.com/en/detail/1-2-gn-food-container-with-lid-and-handles/bgn12
https://www.angelopo.com/en/detail/2-3-gn-food-container-with-lid-and-handles/bgn23
https://www.angelopo.com/en/detail/1-1-gn-food-container-with-lid-and-handles/bgn11
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-2/tra12
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/discharge-kit-for-fryer-and-bain-marie-liquids-on-refrigerated-counter/kbrpfrbm

MODULAR COOKING ICON7000

rt Pro connected, placing them either on the left on cantilever beam: 20S1TLA-20S1TN.

AIR BLADE HANDRAILS

CHEF COMFORT PRO. Chef Comfo

system applied to a cooking block gives or on the right, for a maximum of 160 cm
added comfort and improves working width. The handrail has holes, from which
conditions for the Chef. It reduces heat air overflows; also, the air flow is

and effectively directs cooking fumes directional thanks to the swing of the
towards the hood. To fit the air blade handrail. Scheme for composition

system in a cooking block, it is necessary examples of Chef Comfort Pro are in the
to insert the 20 cm motorized element to introductory section to the chapter. The

which the special handrails might be

following appliances are NOT installable

MOD. DESCRIPTION L2 kWQ kw§ o
= ENGINED ELEMENT FOR AIR BLADE 230V 1N~/ 50
< 20SITLA |} ANDRAIL SYSTEM 20x7 270 02 . 60Hz
=
LN
B 20S1TN NEUTRAL ELEMENT 20x72x90
|
ACCESSORIES
MOD.  DESCRIPTION Z I =~
04NCFAD AIR BLADE HANDRAIL FOR A FRONT SIDE - 40 40%6,9%4
CM DX
08NCEAD AIR BLADE HANDRAIL FOR A FRONT SIDE - 80 80x6,9x4
CM DX
AIR BLADE HANDRAIL FOR A FRONT SIDE -
12NCFAD R BHADE 120x6.9x4
AIR BLADE HANDRAIL FOR A FRONT SIDE -
16NCFAD R BHADE 160x6.9x4
04NCFAS AIR BLADE HANDRAIL FOR A FRONT SIDE - 40 40%6,9%4
CMSX
08NCFAS AIR BLADE HANDRAIL FOR A FRONT SIDE - 80 80x6,9x4
CMSX
AIR BLADE HANDRAIL FOR A FRONT SIDE -
12NCFAS 120 CM SX 120x6,9x4
16NCFAS AIR BLADE HANDRAIL FOR A FRONT SIDE - 160x6,9%4

160 CM SX

»
()
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https://www.angelopo.com/en/detail/engined-element-for-air-blade-handrail-system/20s1tla
https://www.angelopo.com/en/detail/neutral-element/20s1tn
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-40-cm-dx/04ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-80-cm-dx/08ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-120-cm-dx/12ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-160-cm-dx/16ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-40-cm-sx/04ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-80-cm-sx/08ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-120-cm-sx/12ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-160-cm-sx/16ncfas

MODULAR COOKING ICON7000

NEUTRAL AND COMPLEMENTARY ELEMENTS

Complementary elements made of AlSI
304 stainless steel: neutral elements, with
or withour water column, with or without

drawers, element with integrated
salamander support and sink. The

following appliances are NOT installable

on cantilever beam: 20S1TN.

MOD.  DESCRIPTION N
cm kw kw
- 20SOTN NEUTRAL ELEMENT 20x72x25
.
0SOTN NEUTRAL ELEMENT 40x72x25
1SOTN NEUTRAL ELEMENT 80x72x25
——
|
0SO0TC1 NEUTRAL ELEMENT WITH DRAWER/FRAME 40x72x25
é ) 0SOTNCL _Il\_IEFL,JTRAL ELEMENT WITH WATER FILLING A0xT 225
P
' NEUTRAL ELEMENT WITH TWO
1s0TC2 DRAWERS/FRAMES 80x72x25
L
B | 1SOTNRG SNSLJ;OR/F;\lT_ ELEMENT WITH SALAMANDER BOXT 225
| 20S1TN NEUTRAL ELEMENT 20x72x90
|
E 0S1TN NEUTRAL ELEMENT ON CABINET 40x72x90
‘ 60S1TN NEUTRAL ELEMENT ON CABINET 60x72x90
||
1S1TN NEUTRAL ELEMENT ON CABINET 80x72x90
- —— NEUTRAL ELEMENT WITH DRAWER/FRAME 20xT 2590

il

ON CABINET

»
()
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https://www.angelopo.com/en/detail/neutral-element/20s0tn
https://www.angelopo.com/en/detail/neutral-element/0s0tn
https://www.angelopo.com/en/detail/neutral-element/1s0tn
https://www.angelopo.com/en/detail/neutral-element-with-drawer-frame/0s0tc1
https://www.angelopo.com/en/detail/neutral-element-with-water-filling-tap/0s0tncl
https://www.angelopo.com/en/detail/neutral-element-with-two-drawers-frames/1s0tc2
https://www.angelopo.com/en/detail/neutral-element-with-salamander-support/1s0tnrg
https://www.angelopo.com/en/detail/neutral-element/20s1tn
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/0s1tn
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/60s1tn
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/1s1tn
https://www.angelopo.com/en/detail/neutral-element-with-drawer-frame-on-cabinet/0s1tc1

MOD. DESCRIPTION L2 ka kw§ O
- |
l E i 0S1TC1P ELEMENT WITH ELECTRIC SOCKETS 40x72x90
— 0S1LP SINK ON CABINET FOOT LEVEL OPERATED 40x72x90
=l
(=] 0Si1L SINK ON CABINET 40x72x90
¢
-
=1 | = 1S1L SINK ON CABINET 80x72x90
ACCESSORIES
MOD. DESCRIPTION L2 ka kw§ O
CEM HOT/COLD WATER MIXER TAP 40x20x8
HOT/COLD WATER MIXER TAP ELBOW
CEGTV OPERATED 40x20x8
BGN11P10 1/_1 GN POLYCARBONATE FOOD CONTAINER
H= 100
NCEA WATER FILLING TAP
TPV CONTAINER RACK -GN 1/1 34,8x45,5x32,6
60PBDS 2 HINGED DOOR FOR 60 CM ELEMENT 60x4x49
. PBND HINGED DOOR - OPENING ON THE RIGHT
PBNS HINGED DOOR - OPENING ON THE LEFT
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https://www.angelopo.com/en/detail/element-with-electric-sockets/0s1tc1p
https://www.angelopo.com/en/detail/sink-on-cabinet-foot-level-operated/0s1lp
https://www.angelopo.com/en/detail/sink-on-cabinet/0s1l
https://www.angelopo.com/en/detail/sink-on-cabinet/1s1l
https://www.angelopo.com/en/detail/hot-cold-water-mixer-tap/cem
https://www.angelopo.com/en/detail/hot-cold-water-mixer-tap-elbow-operated/cegtv
https://www.angelopo.com/en/detail/1-1-gn-polycarbonate-food-container-h-100/bgn11p10
https://www.angelopo.com/en/detail/water-filling-tap/ncea
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/2-hinged-door-for-60-cm-element/60pbds
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

NEUTRAL ELEMENT FOR PRACTICO OVEN STACKED

INSTALLATION RESTRICTIONS:

e consult the pages in the Introduction

section for installation constraints,

correct use and any accessories to be

provided;

e not possible: installation on beams, with

equipped uprights;

MOD. DESCRIPTION L2 ka kw} -
= ]
-1'-—- NEUTRAL ELEMENT DESIGNED TO SUPPORT
¥ _. 60S1TTC PRACTICO OVEN 60x72x90
"’ h-f
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
KITFORTT61-TT101 ONWORK TABLE 70CM
L KTT1170  Joorh 47,2x28x3
[
rj REAR SUCTION EXTENSION FOR PRACTICO
b7 PPTT6 OVEN ON 60S1TTC-60N1TTC 72x23x4
o
U KRATT11 FRONT COOLINGKITFORTT61-TT101 26x75x17
I SCTT623 HEAT SHIELD FOR OVEN TT623 81x58x7,5
B SCTT61 HEAT SHIELD FOROVEN TTé61 81x75x7,5
SCTT101 HEAT SHIELD FOROVEN TT101 101x75x8
MB40CP SMOKE EXHAUST FLUE
MB40FR SMOKE EXHAUST FLUE
T, TP5GN11 TRAY HOLDER FRAME - 5 X GN 1/1 H 40mm 24x48x16

»
()
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https://www.angelopo.com/en/detail/neutral-element-designed-to-support-practico-oven/60s1ttc
https://www.angelopo.com/en/detail/kit-for-tt61-tt101-on-work-table-70-cm-depth/ktt1170
https://www.angelopo.com/en/detail/rear-suction-extension-for-practico-oven-on-60s1ttc-60n1ttc/pptt6
https://www.angelopo.com/en/detail/front-cooling-kit-for-tt61-tt101/kratt11
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt623/sctt623
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt61/sctt61
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt101/sctt101
https://www.angelopo.com/en/detail/smoke-exhaust-flue/mb40cp
https://www.angelopo.com/en/detail/smoke-exhaust-flue/mb40fr
https://www.angelopo.com/en/detail/tray-holder-frame-5-x-gn-1-1-h-40mm/tp5gn11

MODULAR COOKING ICON7000

NEUTRAL ELEMENT FOR BUILT-IN PRACTICO OVEN
INSTALLATION RESTRICTIONS:

e not possible: in a welded worktop

solution, on multi-elements support,

plinth, on cantilever beam.

MOD. DESCRIPTION b~ kwm kw§ L
NEUTRAL ELEMENT PREPARED FOR BUILT-IN
1S1TT623 /e PRACTICO TT623/R 80x72x90
ACCESSORIES
MOD.  DESCRIPTION Z A =~
A= RETRACTABLE SPRAY GUN FOR ACT.O AND
L LDRAT R e 23x33,5x10,6
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https://www.angelopo.com/en/detail/neutral-element-prepared-for-built-in-oven-practico-tt623-r/1s1tt623
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat

MODULAR COOKING ICON7000

REFRIGERATED UNDER COMPARTMENTS

Self-supporting refrigerated counters for
supporting “top” elements. Made entirely
of AISI 304 stainless steel. Automatic
condensation evaporation. For each
compartment with door: 1 pair of runners
and 1 GN 1/1 stainless steel grid.
Refrigerant gas R290 with low GWP.
Installation restrictions:

e not possible on cantilever beam

e not possible on multi-elements support
(except HYDESIGN)

e plinth can only be installed if there are
elements on feet on the right and left of
the refrigerated counter

o fryer 1SOFR4E with dishcarge kit
KBRPFRBM; fryer OSOFR3E and bain-
marie OSOBME with discharge kit
KBRPFRBM when positioned on

compartments of the refrigerated counter
with door or drawers

MOD. DESCRIPTION L2 kw@ kw} =2
REFRIGERATED COUNTER -2°C + +10°C - 2 230V 1IN~/
2SBRP2P o L0 120%66,5%65 05 OHy
3 REFRIGERATED COUNTER -2°C + +10°C - 2 230V 1IN~/
m 2SBRP2C o o VRS 120x66,5x65 05 SOy
REFRIGERATED COUNTER -15°C + -20°C - 2 230V 1IN~/
2SBRN2C | Lo ieoe 120%66,5%65 07 oty
"t___,_.a REFRIGERATED COUNTER -2°C + +10°C - 4 230V 1IN~/
1 _ a 2SBRPAC o\ \Ers 120%66,5%65 05 oty
1 ﬁ
= —':E!a- REFRIGERATED COUNTER -2°C + +10°C - 3 230V 1IN~/
? 3SBRP3P [ oo 160x66,5%65 05 v
REFRIGERATED COUNTER -2°C + +10°C - 3 230V 1IN~/
3SBRP3C | o ine 160x66,5x65 05 SOt
N REFRIGERATED COUNTER -2°C + +10°C- 6 230V 1IN~/
e TR 3SBRP6C  JoaWERS 160x66,5%65 05 O0Hy
-
¥
ACCESSORIES
MOD. DESCRIPTION L2 kw@ kw} =2
AN PAIR OF RUNNERS FOR REFRIGERATED
iy CGSBR COUNTER 20x23x2
'767:5 3 KRP6BR  SET OF 6 SWIVELLING WHEELS WITH BRAKE ~ 30x30x30
RGPBR PLASTIC COATED SHELF GN 1/1 32,5x53%0,6
G610X GRID GN 1/1 MADE IN ROUND STAINLESS 53x32.5x1.2

STEEL
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https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-2-doors/2sbrp2p
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-2-big-drawers/2sbrp2c
https://www.angelopo.com/en/detail/refrigerated-counter-15-c-20-c-2-big-drawers/2sbrn2c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-4-drawers/2sbrp4c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-3-doors/3sbrp3p
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-3-big-drawers/3sbrp3c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-6-drawers/3sbrp6c
https://www.angelopo.com/en/detail/pair-of-runners-for-refrigerated-counter/cgsbr
https://www.angelopo.com/en/detail/set-of-6-swivelling-wheels-with-brake/krp6br
https://www.angelopo.com/en/detail/plastic-coated-shelf-gn-1-1/rgpbr
https://www.angelopo.com/en/detail/grid-gn-1-1-made-in-round-stainless-steel/g610x

ACCESSORIES

MOD.

DESCRIPTION

oM R

o

Ci151

STAINLESS STEEL WIRE BASKET GN 1/1

53x32,5x15

»
()
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https://www.angelopo.com/en/detail/stainless-steel-wire-basket-gn-1-1/c151

MODULAR COOKING ICON7000

HEATED UNDER COMPARTMENTS

Free-standing structure to support work- 1S1FBEV electric oven under induction compartment under induction and
top units. JOLLY-E under electric ceramic ranges, electric fryers, bain- infrared pyroceram, electric plates,
VENTILATED oven, cooking chamber marie, electric grill, flexiplate and on electric grils.
made of AISI 430 stainless steel, 6 level beam solution. Heated under
container removable guides. Oven compartment made of AISI304 stainless
capacity GN 1/1, equipped with 1 GN 1/1 steel, heating by a tangential fan; 4 pairs
grid. For the electric oven, CLIMA-PRO: of GN 1/1 tray-holder guides made of AlSI
forced expulsion system of cooking 304 stainless steel. It is not possible to
vapors. It is not possible to install the install the 1SIVBR heated under
MOD. DESCRIPTION I{% kw@ kw} =
~N . ~
“_';% 1S1FBEV ELECTRIC CONVECTION UNDER OVEN 80x72x65 7.9 4004\/63ﬁz 20
] [I
e HEATED UNDER COMPARTMENT WITH 230V 1N~/ 50
‘ == 1SIVBR DOORS 80x62x65 2 - 60Hz
| l
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https://www.angelopo.com/en/detail/electric-convection-under-oven/1s1fbev
https://www.angelopo.com/en/detail/heated-under-compartment-with-doors/1sivbr

MODULAR COOKING ICON7000

NEUTRAL UNDER COMPARTMENTS

Free-standing structure to support top
units made of AISI 304 stainless steel.
Drawers, complete with casing, made of
AISI 304 stainless steel. Models ...H2 with

hygienic radius H2. TPV: cannot be

installed in frame OSITGH2.

MOD. DESCRIPTION L2 ka kw} -
0SITG UNDER COMPARTMENT - OPEN VERSION 40%62x65
" _-‘L
UNDER COMPARTMENT - OPEN VERSION -
1¢'u OSITGH2 |}y ENIC RADIUS H2 40x62x65
1SITG UNDER COMPARTMENT - OPEN VERSION 80x62x65
UNDER COMPARTMENT - OPEN VERSION -
ISITGHZ |\ GiENIC RADIUS H2 80x62x65
2SITG UNDER COMPARTMENT - OPEN VERSION 120x62x65
1“_
1 = 0SITB UNDER COMPARTMENT WITH RIGHT DOOR 40x62x65
It
-
1"7 % = 1SITB UNDER COMPARTMENT WITH TWO DOORS 80x62x65
I l
e
— 0SIVC2 UNDER COMPARTMENT WITH 2 DRAWERS 40%62x65
L -"_
i1
.
= 0SIvC1 UNDER COMPARTMENT WITH 1 DRAWER 40x62x65
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} -
‘\\] TPV CONTAINER RACK - GN 1/1 34,8x45,5x32,6
o
i PBND HINGED DOOR - OPENING ON THE RIGHT
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https://www.angelopo.com/en/detail/under-compartment-open-version/0sitg
https://www.angelopo.com/en/detail/under-compartment-open-version-hygienic-radius-h2/0sitgh2
https://www.angelopo.com/en/detail/under-compartment-open-version/1sitg
https://www.angelopo.com/en/detail/under-compartment-open-version-hygienic-radius-h2/1sitgh2
https://www.angelopo.com/en/detail/under-compartment-open-version/2sitg
https://www.angelopo.com/en/detail/under-compartment-with-right-door/0sitb
https://www.angelopo.com/en/detail/under-compartment-with-two-doors/1sitb
https://www.angelopo.com/en/detail/under-compartment-with-2-drawers/0sivc2
https://www.angelopo.com/en/detail/under-compartment-with-1-drawer/0sivc1
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd

ACCESSORIES

MOD.

DESCRIPTION

oM R

PBNS

HINGED DOOR - OPENING ON THE LEFT

»
()
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https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON7000

ACCESSORIES

Plinth: on 3 sides, made of AISI 304 right and on the left of the refrigerated worktops. Used as handrail and support
stainless steel plinth. To be fixed to the counter, there are elements on feet. surface for pans and trays. Front

feet of the appliances with clips. e with plinth, cooking top height is fixed, it handrails: made in tubular AISI 304
INSTALLATION RESTRICTIONS: is not adjustable. stainless steel, @ 40 mm.

e to be installed only on installations e cannot be installed on element

powered by natural gas; not suitable on 1S1TT623.

installations powered by LPG; Extension works: made of AISI 304

e the plinth can be installed to stainless steel, 15/10 mm thickness, flat

refrigerated under counters only if, on the shape with satin finish. To be fixed to

ACCESSORIES

MOD. DESCRIPTION ;:Zm kwm kw§ -

“ SCLT SIDE PANELS 5,3x72x79

* SCLTL SIDE PANELS 0,3x72x78

| | NCLTLB &IEIELPANELS FOR BRATT PAN WITH TILTING

v g ™ KRPS 4 WHEELS 20x20x20

1252C PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x60x15
| T

14SZC CLIP PLINTH ON 3 SIDES - FOR 140 CMBLOCK ~ 140x60x15
16SZC PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x60x15
185ZC PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x60x15
20SZC PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x60x15
225ZC PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x60x15
24SZC PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x60x15
26SZC PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x60x15
285ZC CLIP PLINTH ON 3 SIDES - FOR 280 CMBLOCK ~ 280x60x15

. 'Q NZC SIDE PLINTH FOR BACK TO BACK BLOCK

[
NZCC SIDE PLINTH FOR BACK TO BACK BLOCK

WITH UPRIGHTS
/ﬁ\ 0 ANGELO PO - 1-2025


https://www.angelopo.com/en/detail/side-panels/sclt
https://www.angelopo.com/en/detail/side-panels/scltl
https://www.angelopo.com/en/detail/side-panels-for-bratt-pan-with-tilting-well/ncltlb
https://www.angelopo.com/en/detail/4-wheels/krps
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12szc
https://www.angelopo.com/en/detail/clip-plinth-on-3-sides-for-140-cm-block/14szc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16szc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18szc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20szc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22szc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24szc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26szc
https://www.angelopo.com/en/detail/clip-plinth-on-3-sides-for-280-cm-block/28szc
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block/nzc
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block-with-uprights/nzcc

ACCESSORIES

MOD.  DESCRIPTION N
cm kW kW
r‘__ 04MF SMOKE EXHAUST FLUE FOR 40 CM ELEMENT 40x6,5x17,6
08MF SMOKE EXHAUST FLUE FOR 80 CM ELEMENT 80x6,5x17,6
04NCF HANDRAIL FOR A FRONT SIDE 40 CM 40x6,9x4
I =
O8NCF HANDRAIL FOR A FRONT SIDE 80 CM 80x6,9x4
12NCF HANDRAIL FOR A FRONT SIDE 120 CM 120x6,9x4
14NCF HANDRAIL FOR A FRONT SIDE 140 CM 140x6,9x4
16NCF HANDRAIL FOR A FRONT SIDE 160 CM 160x6,9x4
04NPF EXTENSION WORK SHELF - 40 CM 40x15,1x5,4
e
O8NPF EXTENSION WORK SHELF - 80 CM 80x15,1x5,4
12NPF EXTENSION WORK SHELF - 120CM 120x15,1x5,4
16NPF EXTENSION WORK SHELF - 160 CM 160x15,1x5,4
| e ﬂ -_
- = PMSN KNOBS PROTECTION 22x45x18

»
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https://www.angelopo.com/en/detail/smoke-exhaust-flue-for-40-cm-element/04mf
https://www.angelopo.com/en/detail/smoke-exhaust-flue-for-80-cm-element/08mf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-40-cm/04ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-80-cm/08ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-120-cm/12ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-140-cm/14ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-160-cm/16ncf
https://www.angelopo.com/en/detail/extension-work-shelf-40-cm/04npf
https://www.angelopo.com/en/detail/extension-work-shelf-80-cm/08npf
https://www.angelopo.com/en/detail/extension-work-shelf-120-cm/12npf
https://www.angelopo.com/en/detail/extension-work-shelf-160-cm/16npf
https://www.angelopo.com/en/detail/knobs-protection/pmsn

MODULAR COOKING ICON7000

ACCESSORIES FOR BRIDGE INSTALLATION

Cross bar made of AlSI 304 stainless steel
for top elements support. The table with
installation instructions is in the
introductory section to the chapter.

ACCESSORIES

MOD. DESCRIPTION = ka kw§ O
04NSPT CROSS BAR SUPPORT FOR 40 CM ELEMENT 40x5x80
N =\
O08NSPT CROSS BAR SUPPORT FOR 80 CM ELEMENT 80x5x80
12NSPT CROSS BAR SUPPORT FOR 120 CM ELEMENT 120x5x80
16NSPT CROSS BAR SUPPORT FOR 160 CM ELEMENT 160x5x80

»
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https://www.angelopo.com/en/detail/cross-bar-support-for-40-cm-element/04nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-80-cm-element/08nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-120-cm-element/12nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-160-cm-element/16nspt

MODULAR COOKING ICON7000

INSTALLATION ON MULTI-ELEMENTS SUPPORT

Itis possible to install a cooking line on
plinth made of stainless steel or masonry,
by using a multi-elements support on
which appliances are placed. Through the
extensions it is possible to lengthen the
width of the frame. The multi-element
frame can be equipped with a plinth made
of AISI 304 stainless steel, closing the
support on 3 sides. INSTALLATION

RESTRICTIONS:

e plinth is suitable for installations
powered by natural gas; not suitable on
installations powered by LPG;

e with plinth, cooking top height is fixed, it
is not adjustable.

e it is not possible to place on multi
elements support: refrigerated under
compartments (except in the HYDESIGN

solution), module 1S1TT623.

ACCESSORIES

MOD. DESCRIPTION & kwm kw}
. 12ST4 MULTI-ELEMENTS SUPPORT -4 FEET - 120CM 120x58x15
% Fﬂ 16ST4 MULTI-ELEMENTS SUPPORT -4 FEET - 160 CM 160x58x15
18ST4 MULTI-ELEMENTS SUPPORT -4 FEET - 180 CM 180x58x15
20ST4 MULTI-ELEMENTS SUPPORT -4 FEET - 200 CM 200x58x15
24ST4 MULTI-ELEMENTS SUPPORT - 6 FEET - 240 CM 240x58x15
- 04ST2E E/IELéI:rT_I;lEOLEmENTS EXTENSION SUPPORT - 2 40x58x15
1_,""“ MULTI-ELEMENTS EXTENSION SUPPORT - 2
¢ 06ST2E Lot <oem 60x58x15
08ST2E ';AELéI-}TI-S%LEmENTS EXTENSION SUPPORT -2 80x58x15
10ST2E II\:/IELIJEI__I:I'_I-l%IE)E(l;/II\I/EINTS EXTENSION SUPPORT -2 100x58x15
12ST2E E/IELéI:rT_I_lEzIbEgLENTS EXTENSION SUPPORT - 2 120x58x15
14ST2E E/IElél__r'l'_I—jil_oEg/ll\l/ElNTS EXTENSION SUPPORT -2 140x58x15
16ST2E E/IELéI:rT_I-lIZIbEg:\ENTS EXTENSION SUPPORT - 2 160x58x15
18ST2E E/IELél:rTl-lESLOEg/II\EINTS EXTENSION SUPPORT - 2 180x58x15
20ST2E ';AELéI-}TI-Z%IE)EE/]’\ENTS EXTENSION SUPPORT -2 200x58x15
1257 PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x66x15
-—é
1657 PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x66x15
1857 PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x66x15
208z PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x66x15

»
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https://www.angelopo.com/en/detail/multi-elements-support-4-feet-120-cm/12st4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-160-cm/16st4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-180-cm/18st4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-200-cm/20st4
https://www.angelopo.com/en/detail/multi-elements-support-6-feet-240-cm/24st4
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-40-cm/04st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-60-cm/06st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-80-cm/08st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-100-cm/10st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-120-cm/12st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-140-cm/14st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-160-cm/16st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-180-cm/18st2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-200-cm/20st2e
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20sz

ACCESSORIES

MOD. DESCRIPTION b kwm kw}
2257 PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x66x15

A
2457 PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x66x15
26SZ PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x66x15
28SZ PLINTH ON 3 SIDES - FOR 280 CM BLOCK 280x66x15
305Z PLINTH ON 3 SIDES - FOR 300 CM BLOCK 300x66x15
3257 PLINTH ON 3 SIDES - FOR 320 CM BLOCK 320x66x15
345z PLINTH ON 3 SIDES - FOR 340 CM BLOCK 340x66x15
3652 PLINTH ON 3 SIDES - FOR 360 CM BLOCK 360x66x15
385z2 PLINTH ON 3 SIDES - FOR 380 CM BLOCK 380x66x15
40SZ PLINTH ON 3 SIDES - FOR 400 CM BLOCK 400x66x15
42587 PLINTH ON 3 SIDES - FOR 420 CM BLOCK 420x66x15
44S7 PLINTH ON 3 SIDES - FOR 440 CM BLOCK 440x66x15
46SZ PLINTH ON 3 SIDES - FOR 460 CM BLOCK 460x66x15
48S7Z PLINTH ON 3 SIDES - FOR 480 CM BLOCK 480x66x15
505zZ PLINTH ON 3 SIDES - FOR 500 CM BLOCK 500x66x15
5257 PLINTH ON 3 SIDES - FOR 520 CM BLOCK 520x66x15
5457 PLINTH ON 3 SIDES - FOR 540 CM BLOCK 540x66x15
18557 SIDE PLINTHS FOR BACK TO BACK BLOCK

NN

: wsszc  gETTORBACK oBHCKaL0cK

1855NZ SIDE PLINTHS FOR BACK TO BACK

ICON7000-92000 BLOCKS

»
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-280-cm-block/28sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-300-cm-block/30sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-320-cm-block/32sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-340-cm-block/34sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-360-cm-block/36sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-380-cm-block/38sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-400-cm-block/40sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-420-cm-block/42sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-440-cm-block/44sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-460-cm-block/46sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-480-cm-block/48sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-500-cm-block/50sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-520-cm-block/52sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-540-cm-block/54sz
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-block/185sz
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block-with-equipped-uprights/185szc
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-icon7000-9000-blocks/185snz

MODULAR COOKING ICON7000

INSTALLATIONS ON BEAM

Installation suspended on a beam for one
or two-sided customised layouts with no
structural constraints and absolute
flexibility, both top units and units with
underneath cupboard/oven being
inserted with great flexibility in the
various models. The supporting beam has
inside the positioning of all necessary
equipment for power/water/etc. supply.

ACCESSORIES

Cantilever support in tubular Fe360
heavy thickness welded steel structure
with anticorrosion epoxy paint finish.
Complete with pair of support feet, side
covers and top cover in AISI 304 stainless
steel, satin finish. The table with
installation instructions is in the
introductory section to the chapter. The
following appliances are NOT installable

on cantilever beam: 1S1FAO0G-1S1FAPG-
1S1FAOGV-2S1FA0G-2S1FAOGV-1S1TP
G-1S1TPEE-1S1PE4E-1S1PE2E-20S1TL

A-20S1TN-1S1FBEV-2SBRP2P-2SBRP2

C-2SBRP4C-3SBRP3P-3SBRP3C-3SBRP
6C-2SBRN2C-60S1TTC-1S1TT623.

MOD. DESCRIPTION b kwm kw§ =2
I 20NSTSM EI'DIIGLE-FRONT CANTILEVER SUPPORT 200 200x84x97
=1
fé ﬁ 24NSTSM (S:IID:GLE-FRONT CANTILEVER SUPPORT 240 240x84x97
28NSTSM (S:IIDIIGLE-FRONT CANTILEVER SUPPORT 280 280x84x97
32NSTSM zIICIIGLE—FRONT CANTILEVER SUPPORT 320 320x84x97
36NSTSM EIICIIGLE—FRONT CANTILEVER SUPPORT 360 360x84x97
40NSTSM gerIIGLE-FRONT CANTILEVER SUPPORT 400 400x84x97
E;E;% 24NSTSME ES;EE??NQZS(?:\TGLE FRONT CANTILEVER
_‘4 - 20NSTSB ESIUBLE-FRONT CANTILEVER SUPPORT 200 200x139x97
%%1 /‘%‘ 24NSTSB ESIUBLE-FRONT CANTILEVER SUPPORT 240 240x139x97
28NSTSB (I?SIUBLE-FRONT CANTILEVER SUPPORT 280 280x139x97
32NSTSB (I?I\O/IUBLE—FRONT CANTILEVER SUPPORT 320 320x139x97
36NSTSB gI\C/)IUBLE—FRONT CANTILEVER SUPPORT 360 360x139x97
40NSTSB EI\O/IUBLE—FRONT CANTILEVER SUPPORT 400 400x139x97
m_{% 24NSTSBE EXTENSION TO DOUBLE FRONT CANTILEVER

SUPPORT -240CM
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https://www.angelopo.com/en/detail/single-front-cantilever-support-200-cm/20nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-240-cm/24nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-280-cm/28nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-320-cm/32nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-360-cm/36nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-400-cm/40nstsm
https://www.angelopo.com/en/detail/extension-to-single-front-cantilever-support-240-cm/24nstsme
https://www.angelopo.com/en/detail/double-front-cantilever-support-200-cm/20nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-240-cm/24nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-280-cm/28nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-320-cm/32nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-360-cm/36nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-400-cm/40nstsb
https://www.angelopo.com/en/detail/extension-to-double-front-cantilever-support-240-cm/24nstsbe

ACCESSORIES

MOD. DESCRIPTION ;:Zm kwm kw}
. 02NSAT E&%}EL(_?SCANTILEVER SUPPORT FOR20CM 20x16x76
Lj- 04NSAT II;I&(’\)/IKEL(_?SCANTILEVER SUPPORT FOR 40 CM 20x16x76
08NSAT EI_OIE(I\)/III(E'I'\'I$SCANTILEVER SUPPORT FOR80CM 80X16x76
12NSAT IIEILCI)E(I\)/:I(E'I’\"?SCANTILEVER SUPPORT FOR 120 CM 120x16x76
ol SSTOP  umieverpeam 246804
S 20NSCRM  BACK PANNELLING 200 CM 200x80x68
| _—
24NSCRM  BACK PANNELLING 240 CM 240x80x68
28NSCRM  BACK PANNELLING 280 CM 280x80x68
32NSCRM  BACK PANNELLING 320CM 320x80x68
36NSCRM  BACK PANNELLING 360 CM 360x80x68
40NSCRM  BACK PANNELLING 400 CM 400x80x68
04SSCTT BOTTOM PANEL FOR 40 CM TOP ELEMENTS
-
08SSCTT BOTTOM PANEL FOR 80 CM TOP ELEMENTS
12SSCTT BOTTOM PANEL FOR 120 CM TOP ELEMENTS
SSCLD SIDE PANEL - RIGHT VERSION 0,4x72x79
SSCLS SIDE PANEL - LEFT VERSION 0,4x72x79
SSCLTD E_?;A?EEL RIGHT VERSION FORTOP
SSCLTS ELI?;EZ?\EEL -LEFT VERSION FOR TOP
NSCLBD &I?EHP%T_FIIN-(?wEJ_VERSION FOR BRATT PAN 0.4x13x79
NSCLBS SIDE PANEL - LEFT VERSION FOR BRATT PAN 0,4x13x79

WITH TILTING WELL

»
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https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-20-cm-elements/02nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-40-cm-elements/04nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-80-cm-elements/08nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-120-cm-elements/12nsat
https://www.angelopo.com/en/detail/supports-for-top-elements-on-cantilever-beam/sstop
https://www.angelopo.com/en/detail/back-pannelling-200-cm/20nscrm
https://www.angelopo.com/en/detail/back-pannelling-240-cm/24nscrm
https://www.angelopo.com/en/detail/back-pannelling-280-cm/28nscrm
https://www.angelopo.com/en/detail/back-pannelling-320-cm/32nscrm
https://www.angelopo.com/en/detail/back-pannelling-360-cm/36nscrm
https://www.angelopo.com/en/detail/back-pannelling-400-cm/40nscrm
https://www.angelopo.com/en/detail/bottom-panel-for-40-cm-top-elements/04ssctt
https://www.angelopo.com/en/detail/bottom-panel-for-80-cm-top-elements/08ssctt
https://www.angelopo.com/en/detail/bottom-panel-for-120-cm-top-elements/12ssctt
https://www.angelopo.com/en/detail/side-panel-right-version/sscld
https://www.angelopo.com/en/detail/side-panel-left-version/sscls
https://www.angelopo.com/en/detail/side-panel-right-version-for-top-element/sscltd
https://www.angelopo.com/en/detail/side-panel-left-version-for-top-element/ssclts
https://www.angelopo.com/en/detail/side-panel-right-version-for-bratt-pan-with-tilting-well/nsclbd
https://www.angelopo.com/en/detail/side-panel-left-version-for-bratt-pan-with-tilting-well/nsclbs

MODULAR COOKING ICON7000

EQUIPPED UPRIGHTS
Uprights: welded tubular AISI 304
stainless steel structure, section 50x30
mm, 2 mm thick, cover made of AlSI 304
stainless steel plate, satin finish, 0.8 mm
thick. They are pre-arranged for fixing to
floor by plugs and appliance fixing by

the upper level, between uprights, it is
possible to install a pan-support
connecting grid. The compatibility of the
accessories at the lower level depends on
the underlying functional elements. If the
lower level has no accessory, upright must

e bratt pan with tilting well can NOT BE
installed to upright or, if there are upper
connection grids, fitted in the cooking
block; e modulo 60S1TTC: installation not
possible.

means of screws. To choose the
accessories of the uprights see the

introductory section to the chapter. At

ACCESSORIES

be compulsorily completed with cover

CCIA-CCIB. INSTALLATION
RESTRICTIONS:

MOD. DESCRIPTION L2 kw@ kw} -
=1
= CMG04 SINGLE FRONT UPRIGHT - 1 GRID40CM 40x46x182
CMGO08 SINGLE FRONT UPRIGHT - 1 GRID80CM 80x46x182
. CMRO04 SINGLE FRONT UPRIGHT - 1 SHELF 40 CM 40x46x182
CMRO08 SINGLE FRONT UPRIGHT - 1 SHELF 80 CM 80x46x182
. CBGG04 DOUBLE FRONT UPRIGHT - 2 GRIDS 40 CM 40x86x182
L
CBGGO08 DOUBLE FRONT UPRIGHT - 2 GRIDS 80 CM 80x86x182
-
- CBRR04 DOUBLE FRONT UPRIGHT - 2 SHELVES 40 CM 40x86x182
-
CBRRO0O8 DOUBLE FRONT UPRIGHT - 2 SHELVES 80 CM 80x86x182
- ;
: CBGRO4 ESIUBLE FRONT UPRIGHT - 1 GRID 1 SHELF 40 40x86x182
‘.H
CBGROS gaUBLE FRONT UPRIGHT - 1 GRID 1 SHELF 80 80x86x182
GP04 PAN SUPPORT CONNECTING REST 40 CM 40x40x5
\ ﬁ\.
GPO0O6 PAN SUPPORT CONNECTING REST 60 CM 60x40x5
GPO0O8 PAN SUPPORT CONNECTING REST 80CM 80x40x5
GP10 PAN SUPPORT CONNECTING REST 100 CM 100x40x5
GP12 PAN SUPPORT CONNECTING REST 120CM 120x40x5

»
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https://www.angelopo.com/en/detail/single-front-upright-1-grid-40-cm/cmg04
https://www.angelopo.com/en/detail/single-front-upright-1-grid-80-cm/cmg08
https://www.angelopo.com/en/detail/single-front-upright-1-shelf-40-cm/cmr04
https://www.angelopo.com/en/detail/single-front-upright-1-shelf-80-cm/cmr08
https://www.angelopo.com/en/detail/double-front-upright-2-grids-40-cm/cbgg04
https://www.angelopo.com/en/detail/double-front-upright-2-grids-80-cm/cbgg08
https://www.angelopo.com/en/detail/double-front-upright-2-shelves-40-cm/cbrr04
https://www.angelopo.com/en/detail/double-front-upright-2-shelves-80-cm/cbrr08
https://www.angelopo.com/en/detail/double-front-upright-1-grid-1-shelf-40-cm/cbgr04
https://www.angelopo.com/en/detail/double-front-upright-1-grid-1-shelf-80-cm/cbgr08
https://www.angelopo.com/en/detail/pan-support-connecting-rest-40-cm/gp04
https://www.angelopo.com/en/detail/pan-support-connecting-rest-60-cm/gp06
https://www.angelopo.com/en/detail/pan-support-connecting-rest-80-cm/gp08
https://www.angelopo.com/en/detail/pan-support-connecting-rest-100-cm/gp10
https://www.angelopo.com/en/detail/pan-support-connecting-rest-120-cm/gp12

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} ‘o
GP14 PAN SUPPORT CONNECTING REST 140 CM 140x40x5
< £
GP16 PAN SUPPORT CONNECTING REST 160 CM 160x40x5
GP18 PAN SUPPORT CONNECTING REST 180 CM 180x40X5
GP20 PAN SUPPORT CONNECTING REST 200 CM 200x40x5
.'H RO4IA SHELF FOR UPRIGHT SIDE A CM 40 40x160x25
P ]
RO4IB SHELF FOR UPRIGHT SIDE B CM 40 40x160x25
ROSIA SHELF FOR UPRIGHT SIDE A CM 80 80x160x25
RO8IB SHELF FOR UPRIGHT SIDE B CM 80 80x160x25
= GOSIA GRID SHELF FOR UPRIGHT SIDE A CM 80 80X25x5
i
GO8IB GRID SHELF FOR UPRIGHT SIDE B CM 80 80X25x5
»
B TGNIA CONTAINER SUPPORT FORUPRIGHTSIDEA  74x36x5
S
TGNIB CONTAINER SUPPORTFORUPRIGHTSIDEB ~ 74x36x5
.
CRAIA ARTICULATED TAP SIDE A
(]
CRAIB ARTICULATED TAP SIDE B
= RBE208IA  SHELF WITH SOCKETS BOX SIDE ACM 80 80x25x34 290V /50
q
RBE208IB  SHELF WITH SOCKETS BOX SIDE B CM 80 80x25x34 230:’2(;‘:; >0
i PE1IA SOCKET SIDEA 230V IN~/50
+ 60Hz
]
PE1IB SOCKET SIDE B 230V IN~/50
+ 60Hz

»
()
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https://www.angelopo.com/en/detail/pan-support-connecting-rest-140-cm/gp14
https://www.angelopo.com/en/detail/pan-support-connecting-rest-160-cm/gp16
https://www.angelopo.com/en/detail/pan-support-connecting-rest-180-cm/gp18
https://www.angelopo.com/en/detail/pan-support-connecting-rest-200-cm/gp20
https://www.angelopo.com/en/detail/shelf-for-upright-side-a-cm-40/r04ia
https://www.angelopo.com/en/detail/shelf-for-upright-side-b-cm-40/r04ib
https://www.angelopo.com/en/detail/shelf-for-upright-side-a-cm-80/r08ia
https://www.angelopo.com/en/detail/shelf-for-upright-side-b-cm-80/r08ib
https://www.angelopo.com/en/detail/grid-shelf-for-upright-side-a-cm-80/g08ia
https://www.angelopo.com/en/detail/grid-shelf-for-upright-side-b-cm-80/g08ib
https://www.angelopo.com/en/detail/container-support-for-upright-side-a/tgnia
https://www.angelopo.com/en/detail/container-support-for-upright-side-b/tgnib
https://www.angelopo.com/en/detail/articulated-tap-side-a/craia
https://www.angelopo.com/en/detail/articulated-tap-side-b/craib
https://www.angelopo.com/en/detail/shelf-with-sockets-box-side-a-cm-80/rbe208ia
https://www.angelopo.com/en/detail/shelf-with-sockets-box-side-b-cm-80/rbe208ib
https://www.angelopo.com/en/detail/socket-side-a/pe1ia
https://www.angelopo.com/en/detail/socket-side-b/pe1ib

ACCESSORIES

MOD. DESCRIPTION I{g' kw@ kw} oy
i\‘ RPE104IA SHELF WITH SOCKET SIDE ACM 80 40x25x5 230:/2'(;\:;2/ 50
]
RPE104IB SHELF WITH SOCKET SIDE B CM 80 40x25x5 230Y2(;\1F’;Z/ 50
RPE108IA SHELF WITH SOCKET SIDE ACM 80 80x25x5 2301/6:]-(')\:2/ 50
RPE108IB SHELF WITH SOCKET SIDE BCM 80 80x25x5 2301/61(;\:2/ 50
CCIA UPRIGHT COVERSIDE A
i
CCIB UPRIGHT COVER SIDE B
TIO8 UPPER MIDDLE CLOSING SECTION 6x54x2
e
TI10 UPPER MIDDLE CLOSING SECTION 6x74x2
Ti12 UPPER MIDDLE CLOSING SECTION 10x94x5
TI14 UPPER MIDDLE CLOSING SECTION 6x114x2
TI16 UPPER MIDDLE CLOSING SECTION 6x134x2
TI18 UPPER MIDDLE CLOSING SECTION 6x154x2
TI20 UPPER MIDDLE CLOSING SECTION 6x174x2
TI22 UPPER MIDDLE CLOSING SECTION 6x194x2
Ti24 UPPER MIDDLE CLOSING SECTION 6x214x2
TI26 UPPER MIDDLE CLOSING SECTION 6x234x2
TI28 UPPER MIDDLE CLOSING SECTION 6x254x2
TLEO2 UPPER SIDE CLOSING SECTION FOR 2 BACK
TO BACK COOKING BLOCKS
TLEO4 UPPER SIDE CLOSING SECTION FOR 2 BACK
TO BACK COOKING BLOCKS
UPPER SIDE CLOSING SECTION FOR ONE
TLEO2M SIDED COOKING BLOCK
UPPER SIDE CLOSING SECTION FOR ONE
TLEO4AM SIDED COOKING BLOCK
AN ANGELO PO - |-2025
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https://www.angelopo.com/en/detail/shelf-with-socket-side-a-cm-80/rpe104ia
https://www.angelopo.com/en/detail/shelf-with-socket-side-b-cm-80/rpe104ib
https://www.angelopo.com/en/detail/shelf-with-socket-side-a-cm-80/rpe108ia
https://www.angelopo.com/en/detail/shelf-with-socket-side-b-cm-80/rpe108ib
https://www.angelopo.com/en/detail/upright-cover-side-a/ccia
https://www.angelopo.com/en/detail/upright-cover-side-b/ccib
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti08
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti10
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti12
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti14
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti16
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti18
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti20
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti22
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti24
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti26
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti28
https://www.angelopo.com/en/detail/upper-side-closing-section-for-2-back-to-back-cooking-blocks/tle02
https://www.angelopo.com/en/detail/upper-side-closing-section-for-2-back-to-back-cooking-blocks/tle04
https://www.angelopo.com/en/detail/upper-side-closing-section-for-one-sided-cooking-block/tle02m
https://www.angelopo.com/en/detail/upper-side-closing-section-for-one-sided-cooking-block/tle04m

MODULAR COOKING ICON7000

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

Commercial reference HD7 comprises: o
WELDING of the worktop, brushed
FINISHING of the worktop with circular
strokes. Multiply the price of HD7 by the
number of elements to be welded minus
1. E.g.: for a block of 4 elements, HD7 x

3es; o the multi-module STAND on which

the elements will be installed. o
ASSEMBLY of the cooking range on the

ACCESSORIES

multi-modulo stand; e PACKAGING in a

wooden crate. Send the order for

HYDESIGN together with a
drawing/diagram indicating the
commercial codes of the cooking block

elements. For color and single dashboard

options, ask for a quote from our sales
offices by sending a drawing / diagram of
the cooking block with indications of the

modules that compose it. INSTALLATION

RESTRICTIONS:

e it is not possible to insert in a welded
worktop cooking block: bratt pans with
tilting well, 1S1FBEV electric convection
under oven, 1S1TT623 element;

e it is not possible to join/weld the

surfaces of two cooking blocks in back-to-

back solution.

MOD. DESCRIPTION ;Zm kwm kw} =
l%?la HD7 WORKTOP ICON7000 HYDESIGN JOINT
HDSCLTL  WELDED SIDE PANELS 0,3x72x78
SCLTL SIDE PANELS 0,3x72x78
1257 PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x66x15
é
1657 PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x66x15
1857 PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x66x15
20SZ PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x66x15
22587 PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x66x15
24s7 PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x66x15
2657 PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x66x15
28SZ PLINTH ON 3 SIDES - FOR 280 CM BLOCK 280x66x15
305z PLINTH ON 3 SIDES - FOR 300 CM BLOCK 300x66x15
3258z PLINTH ON 3 SIDES - FOR 320 CM BLOCK 320x66x15
34sz PLINTH ON 3 SIDES - FOR 340 CM BLOCK 340x66x15
3657 PLINTH ON 3 SIDES - FOR 360 CM BLOCK 360x66x15
385z2 PLINTH ON 3 SIDES - FOR 380 CM BLOCK 380x66x15
40SZ PLINTH ON 3 SIDES - FOR 400 CM BLOCK 400x66x15

»
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https://www.angelopo.com/en/detail/worktop-icon7000-hydesign-joint/hd7
https://www.angelopo.com/en/detail/welded-side-panels/hdscltl
https://www.angelopo.com/en/detail/side-panels/scltl
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-280-cm-block/28sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-300-cm-block/30sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-320-cm-block/32sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-340-cm-block/34sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-360-cm-block/36sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-380-cm-block/38sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-400-cm-block/40sz

ACCESSORIES

MOD.  DESCRIPTION vz kwm kw}
4257 PLINTH ON 3 SIDES - FOR 420 CM BLOCK 420x66x15
44S7 PLINTH ON 3 SIDES - FOR 440 CM BLOCK 440x66x15
46S7Z PLINTH ON 3 SIDES - FOR 460 CM BLOCK 460x66x15
48S7Z PLINTH ON 3 SIDES - FOR 480 CM BLOCK 480x66x15
50S7Z PLINTH ON 3 SIDES - FOR 500 CM BLOCK 500x66x15
5257 PLINTH ON 3 SIDES - FOR 520 CM BLOCK 520x66x15
54S7 PLINTH ON 3 SIDES - FOR 540 CM BLOCK 540x66x15
18557 SIDE PLINTHS FOR BACK TO BACK BLOCK

.h\.

7 t SIDE PLINTH FOR BACK TO BACK BLOCK

1855ZC WITH EQUIPPED UPRIGHTS
1855NZ SIDE PLINTHS FOR BACK TO BACK

ICON7000-9000 BLOCKS

»
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-420-cm-block/42sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-440-cm-block/44sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-460-cm-block/46sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-480-cm-block/48sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-500-cm-block/50sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-520-cm-block/52sz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-540-cm-block/54sz
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-block/185sz
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block-with-equipped-uprights/185szc
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-icon7000-9000-blocks/185snz

Modular Cooking

ICON9000

Space becomes
three-dimensional

The only modular cooking system that
makes optimal use of space thanks to
its extreme modularity: it combines
with the traditional side-by-side
horizontally accompanied modules new
multifunctional elements above and
below the cooking top, thus making the
kitchen environment less cramped and
more productive.

Modules have an AlSI 304 stainless steel
surface, thickness 2 mm (...N...); for
extreme toughness, also 3 mm

steel top available (...T... see section
ICON9000 Plus).

Many elements of ICON9000 range
are placed as standard on a AlSI 304
stainless steel oven, gas or electric,
static or ventilated (with double fan).

There is a wide selection of under
compartments: neutral, open, with
H2 finish, with doors or with drawers,
refrigerators or freezers.

The correct functioning of the “top”
elements is assured only if they are

positioned on solutions from this
catalogue. Their use on other working
surfaces or structures can compromise
their correct functioning.

In the electric griddles, Cooking-Pro
System ensures quicker speed in

the temperature rise, large cooking
uniformity, improved energy efficiency,
and a greater power performance thanks
to the special cooking plate featuring
heating elements incorporated in an
innovative multilayered material.

The cast iron griddles with
nanotechnological surface treatment,
which promotes the sliding of cooking
fats, make cleaning easier and ensure
perfect cooking results.

ICON9000 is endowed with the
innovative system Chef Comfort-Pro,
which creates an invisible barrier
between chef and cooking area. Chef
Comfort-Pro reduces the heat coming
from the kitchen thus creating a more
comfortable environment. At the same
time, it effectively directs cooking fumes

/& ANGELO PO

ICON9000
920 mm

and smells towards the hood so that
the hood aspirating is optimized and
the environment does not overheat,
with a consequent reduction of energy
consumption.

ICON9000 offers a variety of installation
solutions: floor mounting on feet, on
wheels, on a multi-module stand, on

any support surface (worktop elements),
bridge, on suspended beam, or with fitted
pan rack uprights.

ICON9000 also offers various types

of finish: with HYDESIGN joint-free
hygienic worktop, with continuous
instrument panel and with painting of
doors, dashboard panel or both in a RAL
colour of the customer’s choice.

Genuine ITALIAN design: outstanding
in ergonomics, materials and finishes,
with CSQA hygienic design certification
under the EN 1672-2 and UNI 8421
standards.

——
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ICON9000

HOW TO COMPOSE YOUR ICON

COOKING-PRO System

o
Se & —
& E ) <3
%8 c——
o
£ Energy saving Incredibly easy to Uniform
clean and hygienic cooking

il

Increased
productivity

By electric griddles, Cooking-Pro System ensures quicker speed of the

temperature rise, large cooking uniformity, improved energy

efficiency, more

power performance thanks to the special cooking plate featuring heating

elements incorporated in an innovative multilayered materia

Open Burners

*10kW - 10kwf§§ 7 kW
PN i _ L i _ L
B-7w : 7 kW 4KW : 7w—EYEeY— 4 kw
' INOFAD s INIFADGs | INOFA ¢ IN1FA o
,,,,,, ONOFAA e ONIFAA | INIFADGVeINIFADEV | INIFAGINIFAGV |  INIFAAE « INIFAAEV
7 kW

1NOFAB " 2NOFA o 2N1FA ¢ 2N1FAGV |

10 kW— 110 KW— —10 kW ' 10 KW —7 kW
7 kW— —63KW 7w _4kW | 4kW- 4 kw

7I‘<W

2N1FAGF

5
o

4—>

Multi-layer material used in electric griddle
and bratt pans

1. Heating elements incorporated in
aluminum

2. Ceramic fiber insulation

3. AIS| 441 stainless steel

4. Mineral wool insulation

10 kwf§§f7 KW
7w ERHERY - 10 kw

INOFAA o IN1FAA o
IN1FAAG e INIFAAGYV o
IN1FAAE ¢ IN1FAAEV

110 KW~ 10 kW
7 kW— -7 kW

‘ 10 H(W
. 2NOFAA ¢ 2N1FAA o 2N1FAAGV

* For 3 mm top thickness, replace letter N of the commercial reference with letter T (see section ICON9000 Plus).

Solid Top Boiling Table

6,5 kW ! B —125kW

ONOTPG

— 3 kW
—3 kW

ONOTPE

skw—[ | |-3kw
3kW—|| |3 kw

INOTPE ¢ IN1TPEEV

* For 3 mm top thickness, replace letter N of the commercial reference with letter T (see section ICON9000 Plus).

Pyroceram Cooking Elements

A |-5kw
ANV A 5w
ONOVT1l e 0N1VT1|B£ INOVT1l e IN1VT1IB ‘ ONOVT2I
7 KW—| —7 kW 3 @ 5 W 3
7 kW —| —7kwW !
INIVT2I ONOVTIW

. ONAVT2

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, v

ONOVTR

* For 3 mm top thickness, replace letter N of the commercial reference with letter T (see section ICON9000 Plus).

»
()
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ICON9000

HOW TO COMPOSE YOUR ICON

Griddles

T 1
-2 3 Available only for countries outside

M“’ Fe Fe % the European Community.
HHl ¥/ Contact our offices for more information.

Pasta Cooker - Baskets

Single baskets

O ca627 2327 . @ca1s 0 @ca1s 0 @c2715
‘ | @c2s30 = @ co9zo
- @ c1830
Baskets Set } Baskets set for automatic lift
KCP40

- KSCP6

@c2715 @ c0930

Bain-Marie

*H €8 =i =0 e = =

1/1GN 2/3GN 1/2GN 1/3GN 1/6 GN 80 cm model
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ICON9000
920 mm

ICON9000

HOW TO COMPOSE YOUR ICON

Fryers

0122 0 122422 N 112 0 112+12 R 15 R15+15 0123 Nite  Bi16+16
21 21421

A/X

1 well model 2 wells models Fryer baskets
ON1FR3G IN1FR4G
112 [ 12412 KCFR12 !! CFR91214 -
ON1FR5E IN1FR6E
ON1FR5ED IN1FR6ED KCFR15 ' CFR15
115 115+15 !
ON1FR8G IN1FR9G
ON1FR8GD IN1FR9GD KCFR16 ' CFR16
116 116+16 }
ON1FR1l ¢ ON1FR1ID IN1FR2| ¢ IN1FR2ID
ON1FR1G IN1FR2G C3830AD . CFR221
|22 122+22 |
ON1FR7I
ON1FR7ID C3728N . CFR2123A
123
ON1FR1E IN1FR2E
ON1FR1ED IN1FR2ED C3830AD ' CFR221
121 121-21 }
ON1FR7IX e ON1FR1EA
e ON1FR1EX . CFR2123A
123/21 |
Each 12/15/16 liter well, 1 basket included.
Each 21/22/23 liter well, 2 baskets included.
AUTOMATIC Fryers
Main features ON1FR7IX ON1FR1EA ON1FR1EX

Automatic basket lift

Digital controls
Pilot flame ignition by IONIZATION system
Each well delivered with 2 baskets and lid

“V” shaped well

Heating elements in well

Qil filtering and recycling system

* For 3 mm top thickness, replace letter N of the commercial reference with letter T (see section ICON9000 Plus).

»
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Solutions and accessories @ ANGELO PO
ICON9000

A wide range of accessories and different solutions
to complete your cook line

ICON%000
920 mm

CUSTOMISABLE

/ UPRIGHT SYSTEM

| CHEF COMFORT
" PRO SYSTEM -
| AIR BLADE HANDRAILS

PLINTHS
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ICON%000
920 mm

ICON9000

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

stainless steel, also in

accessories

Side end units in AISI 304

welded version, available as

|

||
Large choice of under
compartments: refrigerated,
heated and neutral; open
under compartments also
available with H2 finish:
joints between bottom, side
and back surfaces are coved
with a radius of more than

»

10 mm

Continuous worktop,
without joints or cracks, in
AISI 304 stainless steel 2
mm thick in ICON7000 and
ICON9000, 3 mm thick in
ICON9000 PLUS; brushed
finish with circular strokes

Order your ICON HYDESIGN

D

Send our offices a drawing of the
continuous worktop, the appliances
list, the number of joints between
the modules (HD7 or HD9), the
accessories and optional features
required. We will quote the options
separately: colouring, the continuous
dashboard panel (in two sections
if over 2.8 m) and division of the
worktop into two parts if it is more
than 4 m wide unless otherwise
agreed.

2

You will receive a technical and
commercial document containing:
e the layout of the HYDESIGN-block,
e the list price quote for
the optional features required,

e the specification as to whether the
range worktop has to be divided into
two sections.

This quote DOES NOT include the
price of the functional elements of
the cooking range and the relative
accessories.

ANGELO PO - 1-2025

Return the technical and commercial
document to Angelo Po with
agreement to its contents, so the
relative order confirmation can be
issued and dispatched.




Included:
installation on
multi-module
stand, assembly
and packaging in a
wooden crate

Optional feature:
continuous
dashboard panel

o
Optional feature: Plinth available as an § E
dashboard panel accessory Zo
and doors coloured o&
in RAL colour of e =

customer’s choice
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ICON9000
920 mm

ICON9000

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

Commercial reference HD9 comprises: elements will be installed; On request: single dashboard and colour.
o WELDING of the worktop, brushed o ASSEMBLY of the cooking range Contact our offices for a quote.

finishing with circular strokes: for a worktop;

worktop consisting of N modules, e brushed FINISHING of the worktop

calculate commercial reference HD9 N-1  with circular strokes;

times; e PACKAGING in a wooden crate.

e the multi-module STAND on which the

— *HD9

NCLTL
(ICON9000)
TCLTL
(ICON9000 PLUS)

g + S

HDNCLTL (ICON9000) TINL ANz
HDTCLTL (ICON9000 PLUS)
(welded)

* INSTALLATION RESTRICTIONS:

e it is not possible to insert in the cooking block: bratt pans with tilting well, fryers with automatic basket lifting, automatic lifting of
pasta cooker baskets, griddles of 120 cm, pasta cookers of 150 and 200 |, element IN1TTé61;

e it is not possible to join/weld the surfaces of two back-to-back cooking blocks.

»
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ICON9000

ACCESSORIES

Air blade handrails - CHEF COMFORT PRO

20N1TN* 20N1TLA *

12NCFAD

08NCFAD

16NCFAD

I
16NCFAS | |=O

* For 3 mm top thickness, replace letter N of the commercial reference with letter T (see section ICON9000 Plus).
INSTALLATION RESTRICTIONS: it is not possible to install the handrail on bratt pans with tilting well and automatic cookers with tilting

basket.

04NCFAS
08NCFAS

12NCFAS

Installation on support surfaces and on wheels

.
OKPT + 2KPT 04NTR + 12NTR 5
40 + 120 cm 40 + 120 cm 3
10O
___J.B 4
ANGELO PO - 1-2025
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ICON9000
920 mm

ICON9000

ACCESSORIES

_= 04MF + 08MF * NCLTL
g (ICON9000)
*TCLTL

(ICON9000 PLUS)

04NPF + 16NPF
40 + 160 cm

04NCF + 16NCF

NCLTLB
40 + 160 cm

A * INSTALLATION RESTRICTIONS: it is NOT possible to insert next to a bratt pan with tilting well.

Bridge installation

04NSPT + 16NSPT
/\O + 160 cm

85
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ICON9000

ACCESSORIES - STAINLESS STEEL PLINTHS

ICON%000
920 mm

12NZC + 28NZC
120 + 280 cm

With plinth, cooking top height is fixed, it is not adjustable.
f * INSTALLATION RESTRICTIONS: the plinth can be installed to refrigerated under counters only if, on the right and on the left of the
refrigerated counter, there are elements on feet; not installable on element 1IN1TT61.
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ICON9000
920 mm

»

ICON92000

INSTALLATION ON MULTI-ELEMENTS SUPPORT

*12NT4 =+ 24NT4
120 + 240 cm

* 04NT2E + 20NT2E

12NZ+54NZ
120 + 540 cm

e[

HS

10
coedbS]dh

>

W2 06 ~=-==---

With plinth, the height of the cooking top is fixed, it is not adjustable.
* INSTALLATION RESTRICTIONS: it is not possible to place: boiling pans 14N1PI3G, fryers ON1FR7IX-ON1FR1EX-0T1FR7IX, automatic

pasta cookers 10NCP11A-12NCP1IA-20NCP2IA-10NCP1EA-12NCP1EA, refrigerated under compartments ( except in the HYDESIGN
solution), module 1IN1TTé1.
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ICON9000

INSTALLATION ON SINGLE-FRONT CANTILEVER SUPPORT

Central room configuration

% ..NSCRM

ICON%000
920 mm

20NSTSM =+ 40NSTSM
200 + 400 cm

24NSTSME
oReati NSOV

NSCLD
LN

20NSCRM + 40NSCRM*
200 + 400 cm

04NSCTT =+ 12NSCTT
40+ 120 cm

NSCLTS
02NSAT + 12NSAT
20+ 120 cm
et 1212 cm ------ 4 320 + 400 cm

b------90,8 cm=====~+-30,4 4

]
B

L—\

IS e----UDIG -

=yl === L

F----==-96,9 cm ===~
---65,2 cm---+-24,7-
bo---=-121,2 cm-=-----

1
=
]
]
]
]
]
]
]
]
]
B

F20r== A 205 e LSRG =~F====== 1E0 @r===== SE204
F-160x mod.3600 --
F-200x mod.4000-+

INSTALLATION RESTRICTIONS - appliances NOT allowed to be positioned on cantilever installation:
ON1FR1EA-ON1FR7IX-ON1FR1EX-OT1FR7IX, 14N1PI3G, 10NCP1IA-12NCP1IA-20NCP2IA-10NCP1EA-12NCP1EA, refrigerated
undercounters, equipped uprights, 60N1TTC, IN1TTé61.
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ICON9000
920 mm

»

ICON92000

INSTALLATION ON DOUBLE-FRONT CANTILEVER SUPPORT

24NSTSBE
O4NSCTT = 12NSCTT
40 + 120 cm

20NSTSB + 40NSTSB
200 + 400 cm

O02NSAT =+ 12NSAT

20 + 120 cm

R
[T

oS

.

e 1 @) ====m=em==m=mm=me== 4 P
[pomm==o 90,8 cm------ +-31,3-+------ 90,8 cm------ 4 :E i
o £

N O
§ S

N

HE

B

|
oY

I

(PESSCoEoes 11227/ @ip========= -
bommmmmmom - 139 cm ----------- 4

INSTALLATION RESTRICTIONS - appliances NOT allowed to be positioned on cantilever installation:
ON1FR1EA-ON1FR7IX-ON1FR1EX-O0T1FR7IX, 14N1PI3G, 10NCP1IA-12NCP1IA-20NCP2IA-10NCP1EA-12NCP1EA, refrigerated
undercounters, equipped uprights, 60N1TTC, IN1TTé61.
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EQUIPPED UPRIGHTS

IICON9000

wuw ozé

0006NODI

rted into

be inse
n multi-support, after
f support feet and

a shelf on the upper

(3}

CB...
40cm 6 40cm
R A LRt |

Lougo

25 cm |l 25 cm
F----- |

GP04 + GP20
40 + 200 cm

| ref
oking blocks, choose
I ref

upright with commercial referenc

GP04 + GP20
40 + 200 cm

single co

2. Between two co

upright with commercial reference

1. Ina

=
2
c© 1
R=ga}
=
>3
U o
B0
Sa
T o -
QS i
25 £!
T O =Y =
v C Q, o!
O . < 1
hDa.W o M i &
+
] N E O Y.
o c 5
c ¥ o
SIS O XN\ NN S/ k= WD 06 --------4
S w o T N /722 \ 72 S S 1T 1
V.o o N\ VA—Y /0 WD [0 YA AR —
= a
£ @ ‘T (@)
& R e 1 T 1) G =]
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ICON9000
920 mm

ICON9000

HOW TO CHOOSE THE SIZE OF THE UPRIGHT

Match the size of the upright, 40 or 80

connect upright. e modulo 60N1TTC: installation not

cm wide, and the width of the appliance possible.
to be connected: in this way the shelf INSTALLATION RESTRICTIONS:
delivered with the upright does not e bratt pan with tilting well can NOT
protrude the size of the appliance. BE connected to upright or, if there
In a configuration between two cooking  are upper connection grids,fitted in the
blocks, choose one of the block to cooking block;
20 20 40 cm 20 20 40 cm 20 40 40 20 30 30
e e B e G e B e e 4 Fiemd-mm-mee- 4 b--m-e--- e I Tt +--cs-- 4
400 60cm
40 cm 40 cm 40 cm 40 cm
--------- e B e Lt
. .
"""" 80cm
_..g0cem L 40cem 80cm _____ 2. 40cem ¢cm 20
| |
40 cm 80 cm 80 cm 40 cm
_________ L AT B AC
| |
L e 4
120 cm
60 cm 60 cm
______________ Loouam:
.
o\

»

ANGELO PO - 1-2025

91



ICON9000

HOW TO EQUIP LEVELS

UPPER LEVEL FITTING: two or more
uprights can be connected by pan
support rest, from 40 to 200 cm wide.

LOWER LEVEL FITTING: it is possible
to equip upright on the lower level with
several accessories: shelves, grids, tap

water, container support, electric
sockets and heating lamps.

In a cooking block: choose accessories
with commercial reference A.

LOWER LEVEL accessories: allowed matches to appliances

Between two back to back cooking
blocks: provide the first cooking block
only with accessories having commercial

Q o
reference A; on the second cooking SE
block, insert only accessories with gg
commercial reference B. oy

O

—oO
Egg:ﬁ;g !f\, Wok Induction, Electric Chargrills, Electric Griddles, Electric Pasta
Shelf s Cookers, Electric Chip Scuttle, Electric Bain-Marie, Neutral Elements
|¢
GO8IA/B %— Wok Induction, Electric Chargrills, Electric Griddles, Electric Pasta
Grilled shelf Z Cookers, Electric Chip Scuttle, Electric Bain-Marie, Neutral Elements
=~
-SILGNIA/B T = Recommended on Neutral Elements only
pport \_V.-,
CRAIA/B* \k Open burners, Neutral Element, Electric Plates,
Tap Al Electric Solid tops, Induction
&?&ﬁ%ﬁ%/ B2 /' Neutral Elements
[ |
EOEI}J;G‘/BH r Neutral Elements
RPE104IA/B*?
RPE108IA/B*? i B Neutral Elements
Socket i
S ALL APPLIANCES
Lo

* In a configuration with back to back cooking
blocks, in correspondence to this accessory the
following appliances can NOT be placed: gas
operating appliances with fumes flue, gas chargrills.

?1P44 SOCKET

- Laterally of the neutral element, in correspondence
to the socket, only these appliances can be placed:
neutral elements, GRE / GRG, FTE, FTG, FR. All
appliances with wells are forbidden and all indirect

cooking appliances.

- If the cooking line includes upright with water tap,
between water tap and electric socket there must
be a minimum distance of 140 cm.

IP66 SOCKET BOX

- Laterally of the neutral element, in correspondence
to sockets, any appliance can be placed, except for
the following: CP, BM, PD / PI, BR. All appliances
with wells are forbidden.

- If the cooking line includes upright with water tap,
between water tap and electric sockets there must
be a minimum distance of 140 cm.

LOWER LEVEL accessories: allowed matches in a BACK TO BACK CONFIGURATION

o |

...B
RPE1041B
TGNIB CRAIB RBE208IB PE1IB RPE108IB
S %

\

TGNIA

CRAIA "‘:'.'.\z @ @ @ @
RBE208IA '/I”-VH\ @

PE1IA e @ ® ®
e | B ® ® | ®

A0
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ICON9000
920 mm

ICON92000

COMPLETE THE UPRIGHTS
If the LOWER level is not equipped with  Upper side closing sections: NCLT side panels must always be
accessories, it is necessary to complete included in cooking blocks with
uprights with a cover: e TLEO2/TLEO4 to be positioned equipped columns.
on cooking blocks in back to back
e CCIA on a cooking unit. configuration.
e CCIA + CCIB in a back to back cooking e TLEO2M/TLEO4M to be positioned
configuration. on one sided cooking block.

TIO8 + TI28

TIO8 =+ TI28

TLEO2M T NCLT

UPPER MIDDLE CLOSING SECTIONS: how to choose UPPER SIDE CLOSING SECTIONS TLE...
the length in accordance with the uprights

1 | |
Y § F© H d 0 d
b Pr1-80em 8bem 20em  eoem | | 8oem T Ti20em

GP04 - 40 cm TIO8 TI10 Ti12 TLEO2 / TLEO2M TLEO4 / TLEO4M

GPO6 - 60 cm TI10 TI12 TI14

GPO8 - 80 cm TI12 TI14 TI16 Example
X TLEO2 TLEO4
i GP10 - 100 cm Ti14 TI16 TI18 TLEO2M TIO8 + TI28 TLEO4M
g GP12-120cm TI16 TI18 TI20 —P“‘ - . — ]
SE GP14 - 140 cm TI18 TI20 TI22

GP16 - 160 cm TI20 TI22 TI24

GP18 - 180 cm TI22 TI24 TI26

GP20 - 200 cm TI24 TI26 TI28 ZE)-/ ;s-(; -c - rrT """ é (-)-c-r;1 """ +----- é (-)-c-r;1 """ +----- é (')'C'n'n """ 4

A * With a 60 cm module, choose the connection grid with length + 20 cm.

ANGELO PO - 1-2025 93
A0



ICON9000

PRACTICO OVEN INSTALLATION

SINGLE COOKING BLOCK

e with mod. TT101 oven, the element

to its right can ONLY be neutral or

60N1TTC;

e the oven accessories are to be

provided only if there are heated tops

to the side of the 60N1TTC module;

PRACTICO

Accessories and possible configurations

no accessories if the top is neutral.

ICON7000
720 mm

A B

with TT101 oven:

only neutral element

or 60N1TTC

Mod.
PPTTé i qty 1 qty 1 qty 1
TT623
TT623R qty 2
qty (for oven right qty 1
SCTT623 I (for oven left side) and left sides) (for oven right side)
PPTT6 ‘ qty 1 gty 1 gty 1
TT61
TT61R qty 2
qty 1 (for oven right qty 1
SCTT61 I (for oven left side) and left sides) (for oven right side)
'
KRATT11 __’gf’ qty 1
TT101 : configuration not configuration not
TT101R allowed allowed
SCTT101 gy 1

(for oven left side)

»
()
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ICON7000
720 mm

ICON9000

PRACTICO TT623/TT61 OVEN INSTALLATION

BACK TO BACK COOKING BLOCKS elements; no accessories if the top
e provide constraints and/or accessories  is neutral;

for single cooking block; - the accessories for the cooking
o for the cooking block backed to the elements are to be provided if heated.
oven:

- the accessories for the oven are to be
provided only if there are heated top

TT623
TT61

2

60N1TTC

N

4

b\‘
L

N

d/

5 B

Accessories and possible configurations

hon‘?gr; - l E .
PPTT6 - qty 1 qty 1 qty 1
(if not already placed) | (if not already placed) | (if not already placed)
Trezs ith IC-JIty1 lat
wi exiplate,
TT623R MB40CP | . Electric Plates, Infrared . _
Glass Ceramic,
TTé1 Gas Pasta Cooker,
TT61R Gas Griddle
qty 1
| with Gas and Electric
MB40FR B Solid Top, Gas Bain B :
Marie, Gas Fryer
A\ ANGELO PO - 1-2025 95
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ICON9000

PRACTICO TT101 OVEN INSTALLATION

BACK TO BACK COOKING BLOCKS
e provide constraints and/or accessories

for single cooking block;

e for the cooking block backed to

the oven:

- the accessories for the oven are to be
provided only if there are heated top

TT101

60N1ITTC

A\

/

only neutral element

or 60N1TTC

elements; no accessories if the top

is neutral;

- the accessories for the cooking
elements are to be provided if heated;

- the module positioned on the back of
the oven can ONLY be neutral or electric
bain-marie.

v

Accessories and possible configurations

ICON7000
720 mm

@\

- with all heated

- with all heated

Mod.
- - . E .
| I o q.ty 1
‘ . felhit qty 1 qty 1
TT101 / (?fnntohteaﬁ\égré rlglgtczlé:l)e - on the oven right side | - on the oven right side
TT101R KRATT11 i"“’t - . Electric bai?;-?narie: (if not already placed) | (if not already placed)

only hot element
allowed!

surfaces

surfaces

»
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MODULAR COOKING ICON2000 2MM

OPEN BURNERS

Worktop pressed in a single solution. 4 made of AlSI 430 stainless steel, 3 level stainless steel, 3 level container

kW burners (single crown), 7 and 10 kW container removable guides, capacity 3 x removable guides, capacity each level 1 x
burners (double crown). Burner GN 2/1, standard equipped with 1 grid GN 1/1 + 1 x GN 2/1, standard equipped
distribution table in the introductory GN 2/1 GN, electronic spark ignition in with 1 grid, electronic spark ignition.
section to the chapter. Burner grids in gas version. Side compartment with

enamelled cast iron. Under oven: gas
STATIC (...G), PLURI-VENTILATED (...GV)

or electric STATIC (...E), PLURI-

pressed container guides, capacity 6 x GN
1/1. 2N1FAGF: model with LARGE SIZED-

oven, gas static with electric grill function,
VENTILATED (...EV), cooking chamber cooking chamber made of AlSI 430

MOD.

DESCRIPTION

Cum kwm kW* -%-

= ONOFAA 2 BURNER GAS RANGE 40x92x25 17
_ 1NOFAD 4 BURNER GAS RANGE 80x92x25 25
Tou oo
1NOFA 4 BURNER GAS RANGE 80x92x25 28
1INOFAA 4 BURNER GAS RANGE 80x92x25 34
| F. o TWO BURNER GAS BOILING TABLE, PLATE ON 230V 1N~/ 50
1NOFAB THERIGHT 80x92x25 23,5 0,001 - 60Hz
oo O - |
2NOFA 6 BURNER GAS RANGE 120x92x25 48
2NOFAA 6 BURNER GAS RANGE 120x92x25 51

' = ON1FAA

2 BURNER GAS RANGE ON CABINET

40x92x90 17

IN1FA

4 BURNER GAS RANGE ON CABINET

80x92x90 28

IN1FAA

4 BURNER GAS RANGE ON CABINET

80x92x90 34

»
()
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https://www.angelopo.com/en/detail/2-burner-gas-range/0n0faa
https://www.angelopo.com/en/detail/4-burner-gas-range/1n0fad
https://www.angelopo.com/en/detail/4-burner-gas-range/1n0fa
https://www.angelopo.com/en/detail/4-burner-gas-range/1n0faa
https://www.angelopo.com/en/detail/two-burner-gas-boiling-table-plate-on-the-right/1n0fab
https://www.angelopo.com/en/detail/6-burner-gas-range/2n0fa
https://www.angelopo.com/en/detail/6-burner-gas-range/2n0faa
https://www.angelopo.com/en/detail/2-burner-gas-range-on-cabinet/0n1faa
https://www.angelopo.com/en/detail/4-burner-gas-range-on-cabinet/1n1fa
https://www.angelopo.com/en/detail/4-burner-gas-range-on-cabinet/1n1faa

MOD. DESCRIPTION L2 kw@ kw§ o
E 2N1FA 6 BURNER GAS RANGE ON CABINET 120x92x90 48
2N1FAA  6BURNER GAS RANGE ON CABINET 120x92x90 51
INAFADG FOURBURNER GAS RANGE WITH STATIC soxo2x00 33 0001 230VIN-/50
OVEN + 60Hz
o aB
FOUR BURNER GAS RANGE WITH TWO-FAN 230V 1N~/ 50
4 INIFADGY >/ CPt 80x92x90 33 01 Y
1
INAFAG  FOURBURNER GASRANGE WITH STATIC 60x0290 36 0001 230V IN-/50
OVEN + 60Hz
FOUR BURNER GAS RANGE WITH TWO-FAN 230V 1N~/ 50
INIFAGV oo onl 80x92x90 36 01 Y o
INTFAAG  FOURBURNER GASRANGE WITH STATIC s0x02x90 42 0001 230V IN-/50
OVEN + 60Hz
FOUR BURNER GAS RANGE WITH TWO-FAN 230V 1IN~/ 50
INIFAAGY o 8ont 80x92x90 42 01 AP
“coctor S8 SIX BURNER GAS RANGE, TWO FAN 230V 1IN~/ 50
R 2NIFAGV - 5\VECTION GAS OVEN, CABINET 120x92x90 56 01 £ 60Hz
[— ] i
|
SIX BURNER GAS RANGE, TWO FAN 230V 1N~ /50
2N1FAAGV' -5 \VECTION GAS OVEN, CABINET 120x92x90 59 01 + 60Hz
_— 400V 2N~/
Fooooeea
T ONAFAGE  SXBURNERGASRANGEWITHLARGESTATIC o0 00 0,0 ,o Hooud)
OVEN ,
_ L/_’ 50460 Hz
: |
]
FOUR BURNER RANGE WITH ELECTRIC TWO 400V 3~/ 50Hz
INIFADEV L)\ CONVECTION OVEN 80x92x90 25 8 + 60Hz
FOUR BURNER RANGE WITH ELECTRIC TWO 400V 3~/ 50Hz
INTFAAEV AN CONVECTION OVEN 80x92x90 34 8 + 60Hz
INTFAAE  FOURBURNER RANGE WITH ELECTRIC 60x0290 34 54 A400V3-/50Hz

STATICOVEN

+60Hz
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https://www.angelopo.com/en/detail/6-burner-gas-range-on-cabinet/2n1fa
https://www.angelopo.com/en/detail/6-burner-gas-range-on-cabinet/2n1faa
https://www.angelopo.com/en/detail/four-burner-gas-range-with-static-oven/1n1fadg
https://www.angelopo.com/en/detail/four-burner-gas-range-with-two-fan-gas-oven/1n1fadgv
https://www.angelopo.com/en/detail/four-burner-gas-range-with-static-oven/1n1fag
https://www.angelopo.com/en/detail/four-burner-gas-range-with-two-fan-gas-oven/1n1fagv
https://www.angelopo.com/en/detail/four-burner-gas-range-with-static-oven/1n1faag
https://www.angelopo.com/en/detail/four-burner-gas-range-with-two-fan-gas-oven/1n1faagv
https://www.angelopo.com/en/detail/six-burner-gas-range-two-fan-convection-gas-oven-cabinet/2n1fagv
https://www.angelopo.com/en/detail/six-burner-gas-range-two-fan-convection-gas-oven-cabinet/2n1faagv
https://www.angelopo.com/en/detail/six-burner-gas-range-with-large-static-oven/2n1fagf
https://www.angelopo.com/en/detail/four-burner-range-with-electric-two-fan-convection-oven/1n1fadev
https://www.angelopo.com/en/detail/four-burner-range-with-electric-two-fan-convection-oven/1n1faaev
https://www.angelopo.com/en/detail/four-burner-range-with-electric-static-oven/1n1faae

ACCESSORIES

MOD. DESCRIPTION ;:Zm ka kw}
DPF 2 CAST IRON FIREPROOF DISCS, @ 180 MM
BLFA SMOOTH RADIANT PLATE 28x32,5x0
BRFA RIBBED RADIANT PLATE 28x32,5x0
RWFA WOK PAN ADAPTOR
NGA SBLARI:\\:L:E?S STEEL GRID FORTWO OPEN 35475%5
VSX2 TWO BURNER STAINLESS STEEL SURROUNDS
VSX4 FOUR BURNER STAINLESS STEEL SURROUNDS
NCEA WATERFILLING TAP
NCEAM WATERFILLING TAP
TPV CONTAINERRACK-GN 1/1 34,8x45,5x32,6

g PBND HINGED DOOR - OPENING ON THE RIGHT

-

PBNS HINGED DOOR - OPENING ON THE LEFT

»

ANGELO PO - 1-2025

99


https://www.angelopo.com/en/detail/2-cast-iron-fireproof-discs-180-mm/dpf
https://www.angelopo.com/en/detail/smooth-radiant-plate/blfa
https://www.angelopo.com/en/detail/ribbed-radiant-plate/brfa
https://www.angelopo.com/en/detail/wok-pan-adaptor/rwfa
https://www.angelopo.com/en/detail/stainless-steel-grid-for-two-open-burners/nga
https://www.angelopo.com/en/detail/two-burner-stainless-steel-surrounds/vsx2
https://www.angelopo.com/en/detail/four-burner-stainless-steel-surrounds/vsx4
https://www.angelopo.com/en/detail/water-filling-tap/ncea
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON2000 2MM

FLEXI-PLATE

Appliance with multifunctional plate

control of power peaks: 1NOFPE.

suitable for direct cooking (like a griddle)
and indirect cooking (like solid top boiling
plate). Cooking plate in polished AISI 430
stainless steel. 4 cooking independent

areas controlled by temperature
thermostat, adjustable 110-360°C.

Heating through by braze-welded heating
elements. Models equipped with remote

P

MOD. DESCRIPTION
cm
L INOFPE  MULTIFUNCTION PLATE FLEXIPLATE 80x92x25 12 400+Végﬁ; ”
ACCESSORIES
MOD. DESCRIPTION cm kWQ kW* .
N KPP KIT FOR PLATE CLEANING

SMOOTH AND RIBBED BLADES FOR GRIDDLE
SCRAPER

RFT

/ KLRL
\/

GRIDDLE SCRAPER

N
_4 NCEAM

WATERFILLING TAP

»
()
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https://www.angelopo.com/en/detail/multifunction-plate-flexiplate/1n0fpe
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 2MM

SOLID TOP BOILING TABLE

For GAS models, plate heating by a
stainless steel central burner, electronic
continuous spark ignition. For ELECTRIC
models, plate heating through by braze-
welded heating elements, independent
temperature control on different working
area. Under oven: gas PLURI-
VENTILATED (...GV) or electric PLURI-
VENTILATED (...EV), cooking chamber

with remote control of power peaks.

made of AlSI 430 stainless steel, 3 level
container removable guides, capacity 3 x
GN 2/1, standard equipped with 1 grid
GN 2/1 GN, electronic spark ignition in
gas version. Electric models equipped

MOD. DESCRIPTION L2 ka kw} o
= ONOTPG ~ COUNTER TOP SOLID GAS RANGE a0x92x25 65 0001 230V IN-/0
- = INOTPG ~ COUNTER TOP SOLID GAS RANGE sox92x25 125 0001 230Y 1N/
SOLID TOP GAS RANGE WITH GAS TWO FAN 230V IN~/50
INTTPGY 22U oIOn S R 80x92x90 205 o0go1 2%V
h—
Cal ONOTPE  SOLID TOP ELECTRIC BOILING TABLE 40x92x25 6 A00V 3N-30
Bs oo INOTPE  SOLID TOPELECTRIC BOILING TABLE 80x92x25 1 400V SR~50
SOLID TOP ELECTRIC BOILING TABLE ON 400V 3N ~ 50
INITPEEV £\ ECTRIC TWO-FAN CONVECTION OVEN 80x92x50 195 0 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} o
i~
_4 NCEAM  WATERFILLING TAP
\t\
" KPP KIT FOR PLATE CLEANING
A0 ANGELO PO - 12025 101


https://www.angelopo.com/en/detail/counter-top-solid-gas-range/0n0tpg
https://www.angelopo.com/en/detail/counter-top-solid-gas-range/1n0tpg
https://www.angelopo.com/en/detail/solid-top-gas-range-with-gas-two-fan-convection-oven/1n1tpgv
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table/0n0tpe
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table/1n0tpe
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table-on-electric-two-fan-convection-oven/1n1tpeev
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp

MODULAR COOKING ICON2000 2MM

ELECTRIC PLATES

Plane with pressed watertight base recess
to retain spilled liquids and cast iron
plates with watertight seal for protection
against spillages. Five-position switch for
temperature setting. Under oven electric
STATIC (...E), PLURI-VENTILATED (...EV),
cooking chamber made of AlSI 430
stainless steel, 3 level container
removable guides, capacity 3 x GN 2/1,

standard equipped with 1 grid GN 2/1
GN. Models equipped with remote
control of power peaks: ONOPE4,
1NOPE4, IN1PE4EV.

MOD. DESCRIPTION L2 ka kw} o
=
= ONOPE4  TWOPLATE ELECTRIC BOILING TABLE-400V  40x92x25 8 400:’6§ﬁ; 0
fee oe INOPE4  FOURPLATE ELECTRIC BOILING TABLE-400V  80x92x25 16 400V SR~30
oo ON1PE4L  2ELECTRIC PLATES RANGE ON CABINET - 40X92x90 g 400V 3N-50
400V +60 Hz
(1]
4 ELECTRIC PLATES RANGE ON CABINET- 400V 3N ~ 50
INTPE4AL |, 80x92x90 16 60 s
4 PLATE ELECTRIC RANGE, ELECTRIC TWO- 400V 3N ~ 50
INTPE4EV AN CONVECTION OVEN- 400V 80x92x30 24 +60 Hz
4 PLATE ELECTRIC RANGE, ELECTRIC STATIC 400V 3N ~ 50
INTPE4EL oo™ ooy 80x92x90 214
4 PLATE ELECTRIC RANGE, ELECTRIC STATIC 230V3~50+
INTPE2EL 1oy ooy 80x92x90 214 40t
ACCESSORIES
MOD. DESCRIPTION L2 kwm kw} o
NCEAM  WATERFILLING TAP
TPV CONTAINER RACK - GN 1/1 34,8x45,5x32,6
. PBND HINGED DOOR - OPENING ON THE RIGHT
-
PBNS HINGED DOOR - OPENING ON THE LEFT

»
()
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https://www.angelopo.com/en/detail/two-plate-electric-boiling-table-400v/0n0pe4
https://www.angelopo.com/en/detail/four-plate-electric-boiling-table-400v/1n0pe4
https://www.angelopo.com/en/detail/2-electric-plates-range-on-cabinet-400v/0n1pe4l
https://www.angelopo.com/en/detail/4-electric-plates-range-on-cabinet-400v/1n1pe4l
https://www.angelopo.com/en/detail/4-plate-electric-range-electric-two-fan-convection-oven-400v/1n1pe4ev
https://www.angelopo.com/en/detail/4-plate-electric-range-electric-static-oven-400v/1n1pe4el
https://www.angelopo.com/en/detail/4-plate-electric-range-electric-static-oven-230v/1n1pe2el
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON2000 2MM

GLASS-CERAMIC

Cooking surface in pyroceram, flush with
worktop and sealed. Heating by induction
(...VT1l = single zone induction, ...VT2| =
all areainduction and ...VT1W = wok
induction @ cm 30) or infrared (...VTR). To
use electromagnetic induction, pots of
suitable material are required. Models
equipped with remote control of power
peaks: ONOVTR, INOVTR.

MOD. DESCRIPTION L2 ka kw} o
“Bo INDUCTION PYROCERAM COOKING RANGE 2 400V 3N ~ 50
= ONOVT1I 40x92x25 10 ,
AREAS 60 Hz
Wwa oo iNovT1  'NDUCTION PYROCERAM COOKINGRANGE4 g0 oo - 20 400V 3N-50
AREAS +60Hz
T INDUCTION PYROCERAM COOKING RANGE 2 400V 3N ~ 50
1 ON1VT1IB ) pEASON CABINET 40x92x90 10 +60 Hz
||
o oo INDUCTION PYROCERAM COOKING RANGE 4 400V 3N ~ 50
oD .y ~
‘- INIVTLB  \Reas ON CABINET 80x92x90 20 +60Hz
1
“Bo INDUCTION PYROCERAM COOKING RANGE 400V 3N ~ 50
ONovT2l  , 0ie 40x92x25 10 o
l wa oo INDUCTION PYROCERAM COOKING RANGE 400V 3N ~ 50
INOVT2l 0ol 80x92x25 20 N ot
‘oo ALL AREA INDUCTION PYROCERAM 400V 3~/ 50Hz
TR ONIVT2l  56KING RANGE ON CABINET 40x92x90 14 + 60Hz
¥
Jos oo ALL AREA INDUCTION PYROCERAM 400V 3~/ 50Hz
L = ‘ — INIVT2I  50KING RANGE ON CABINET 80x92x90 28 + 60Hz
¢
-
= WOK INDUCTION PYROCERAM COOKING 400V 3~/ 50H
- ONOVT1W 40x92x25 5 ‘

RANGE

+60Hz
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https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas/0n0vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas/1n0vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas-on-cabinet/0n1vt1ib
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas-on-cabinet/1n1vt1ib
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-all-areas/0n0vt2i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-all-areas/1n0vt2i
https://www.angelopo.com/en/detail/all-area-induction-pyroceram-cooking-range-on-cabinet/0n1vt2i
https://www.angelopo.com/en/detail/all-area-induction-pyroceram-cooking-range-on-cabinet/1n1vt2i
https://www.angelopo.com/en/detail/wok-induction-pyroceram-cooking-range/0n0vt1w

MOD. DESCRIPTION I{;' kwm kw} oy
‘ oo INFRARED PYROCERAM COOKING RANGE 2 400V 3N ~ 50
- ONOVTR AREAS 40x92x25 6,8 260 Hz
ﬁ oo 1NOVTR INFRARED PYROCERAM COOKING RANGE 4 80x92x25 136 400y 3N ~50
AREAS +60Hz
ACCESSORIES
MOD. DESCRIPTION L2 kwm kw} O
NCEA WATER FILLING TAP
NCEAM WATER FILLING TAP
TPV CONTAINER RACK -GN 1/1 34,8x45,5x32,6
: PBND HINGED DOOR - OPENING ON THE RIGHT
-
PBNS HINGED DOOR - OPENING ON THE LEFT

»
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https://www.angelopo.com/en/detail/infrared-pyroceram-cooking-range-2-areas/0n0vtr
https://www.angelopo.com/en/detail/infrared-pyroceram-cooking-range-4-areas/1n0vtr
https://www.angelopo.com/en/detail/water-filling-tap/ncea
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON2000 2MM

GRIDDLES

Pressed top with a front recess for liquid
collection and drain. Cooking plate made
of compound or chromium plated,
thickness 15 mm. Independent controls

by means of armoured elements made in
AISI 309 stainless steel. Cooking-Pro
System with electric models. Electric
models equipped with remote control of

on each-cooking area, thermostatic power peaks.
temperature control. Pull-out tray on the
front for fat drainage. Gas heating by
means of 3 flame branches burners,
electronic spark ignition; electric heating
MOD. DESCRIPTION L2 kWQ kw§ o
i?\_a——,
- ONOFT4G GAS GRIDDLE - SMOOTH CHROMIUM PLATE 40x92x25 10,5 0,001 230Y61(;\j|—|~z/ >0
ONOFT7G ~ GASGRIDDLESMOOTHCOMPOUNDPLATE  40x92x25 105 0001 220Y 1=/
‘ =
== ONOFT5G GAS GRIDDLE RIBBED CHROMIUM PLATE 40x92x25 10,5 0,001 2301/61(')\le/ 20
!.'_'F 2 ANOFT4G GAS GRIDDLE - SMOOTH CHROMIUM PLATE 80x92x25 21 0,001 230Y61(,)\j|—;z/ 20
ANOFT7G GAS GRIDDLE SMOOTH COMPOUND PLATE 80x92x25 21 0,001 2301/2(;\:_;2/ >0
Eoc INOFT5G  GAS GRIDDLE RIBBED CHROMIUM PLATE 8ox9225 21 o0oo1 230 1N/
!'._"_ B 1NOFT6G GAS GRIDDLE SMOOTH/RIBBED CHROMIUM 80X92x25 21 0001 ZSOY 1N~/50
PLATE +60Hz
- ~
L 2NOFT7G GAS GRIDDLE SMOOTH COMPOUND PLATE 120x92x25 31,5 0,001 230Y61(,)\1Hz/ 20

»
()
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https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate/0n0ft4g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/0n0ft7g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate/0n0ft5g
https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate/1n0ft4g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/1n0ft7g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate/1n0ft5g
https://www.angelopo.com/en/detail/gas-griddle-smooth-ribbed-chromium-plate/1n0ft6g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/2n0ft7g

MOD. DESCRIPTION L2 kw@ kw} O
‘-1—— 400V 3N~/
Lo ONOFT4E ELECTRIC GRIDDLE SMOOTH CHROMIUM 40%x92%25 5.1 230V 3~/
PLATE :
50+60 Hz
400V 3N~/
ONOFT7E ELECTRIC GRIDDLE SMOOTH COMPOUND 40%92x25 5.1 230V 3~/
PLATE :
50+60 Hz
‘ —_— 400V 3N~/
L ONOFT5E ELECTRIC GRIDDLE - RIBBED CHROMIUM 40%92x25 5.1 230V 3~/
PLATE :
50+60 Hz
i ;-— 400V 3N~/
"_- [-] 1NOFT4E ELECTRIC GRIDDLE - SMOOTH CHROMIUM 80x92x25 102 230V 3~/
PLATE :
50+60 Hz
400V 3N~/
1NOFT7E ELECTRIC GRIDDLE SMOOTH COMPOUND 80x92x25 102 230V 3~/
PLATE :
50+60 Hz
; 400V 3N~/
r_- [] 1NOFTSE ELECTRIC GRIDDLE - RIBBED CHROMIUM 80X92x25 102 230V 3~/
PLATE :
50+60 Hz
— 400V 3N~/
!'i'_—'ﬂ' ELECTRIC GRIDDLE SMOOTH/RIBBED -
INOFT6E CHROMIUM PLATE 80x92x25 10,2 239V 3~/
50+60 Hz
- —— 400V 3N~/
| o 2NOFT7E ELECTRIC GRIDDLE SMOOTH COMPOUND 120%x92x25 153 230V 3~/
PLATE :
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
09PS 40 cm GRIDDLE SPLASH GUARDS
<
19PS 80 cm GRIDDLE SPLASH GUARDS
29PS 120 cm GRIDDLE SPLASH GUARDS

»
()
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https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate/0n0ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/0n0ft7e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate/0n0ft5e
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate/1n0ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/1n0ft7e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate/1n0ft5e
https://www.angelopo.com/en/detail/electric-griddle-smooth-ribbed-chromium-plate/1n0ft6e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/2n0ft7e
https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/09ps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/19ps
https://www.angelopo.com/en/detail/120-cm-griddle-splash-guards/29ps

ACCESSORIES

MOD.  DESCRIPTION | kWQ kw}
\/ RFT GRIDDLE SCRAPER
/ KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
= SCRAPER
\t\
3 KPP KIT FOR PLATE CLEANING

»
()
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https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp

MODULAR COOKING ICON2000 2MM

GRIDDLES ON UNDERCOMPARTMENT

Pressed top with a front recess for liquid
collection and drain. Cooking plate made
of compound or chromium plated,
thickness 15 mm. Independent controls
on each-cooking area, thermostatic
temperature control. Cooking liquids
collection in aremovable tray in the lower
compartment. Gas heating by means of 3
flame branches burners, electronic spark

ignition; electric heating by means of
armoured elements made in AISI 309
stainless steel. Cooking-Pro System with
electric models. Integrated lower open
compartment.

MOD. DESCRIPTION L2 kWQ kw§ o
GAS GRIDDLE SMOOTH CHROMIUM PLATE 230V 1N~/ 50
E_:: ONIFT4G O CABINET 40x92x90 105 0001 7 T
- a-
GAS GRIDDLE SMOOTH COMPOUND PLATE 230V 1N~/ 50
ﬂ ONIFT7G )\ CABINET 40x92x90 105 0001 ) LT
L
GAS GRIDDLE RIBBED CHROMIUM PLATE ON 230V IN~/50
ONIFT5G 0 e 40x92x90 105 0001 7
—_— IN1FT4G  CGASGRIDDLESMOOTHCHROMIUMPLATE g oo 00 1 ooq 230V IN-/50
i ON CABINET + 60Hz
[ 0~
GAS GRIDDLE SMOOTH COMPOUND PLATE 230V 1N~/ 50
‘& INIFT7G 2 oo 80x92¢90 21 0001 “)
1
GAS GRIDDLE RIBBED CHROMIUM PLATE ON 230V 1N~/ 50
INIFTSG 0 P 80x92x90 21 0001 1 T
GAS GRIDDLE RIBBED/SMOOTH CHROMIUM 230V 1N~/ 50
INIFT6G o 8 o neT 80x92x90 21 0001 1 T
400V 3N~/
—_ ON1FT4E  ELECTRIC GRIDDLE SMOOTH CHROMIUM OXI2X90 51 230v3s
- PLATE ON CABINET ,
= 50+60 Hz
= 400V 3N~/
ELECTRIC GRIDDLE SMOOTH COMPOUND
ONIFT7E oo o CABINET 40x92x90 51 230V3-/
1] 50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE RIBBED CHROMIUM
ONIFTSE o N CABINET 40x92x90 51 230V3-/
50+60 Hz
400V 3N~/
| —— N INTFT4E S ECTRIC ORIDDLE SMOOTH CHROMIUM 80x92x90 102 230V3~/
T 50+60 Hz
r ELECTRIC GRIDDLE SMOOTH COMPOUND 400V 3N~/
‘ INIFTZE oo CABINET 80x92x90 102 230V3-/
1 50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE RIBBED CHROMIUM
INIFTSE ot oN B INET 80x92x90 102 230V3-/
50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE RIBBED/SMOOTH
INTFTOE o ol ATE ON CABINET 80x92x90 102 230V3-/
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION & ka kw§ o
09PS 40 cm GRIDDLE SPLASH GUARDS
s
19PS 80 cm GRIDDLE SPLASH GUARDS
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https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate-on-cabinet/0n1ft4g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate-on-cabinet/0n1ft7g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate-on-cabinet/0n1ft5g
https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate-on-cabinet/1n1ft4g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate-on-cabinet/1n1ft7g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-chromium-plate-on-cabinet/1n1ft5g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-smooth-chromium-plate-on-cabinet/1n1ft6g
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/0n1ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/0n1ft7e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate-on-cabinet/0n1ft5e
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/1n1ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/1n1ft7e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-chromium-plate-on-cabinet/1n1ft5e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-smooth-chromium-plate-on-cabinet/1n1ft6e
https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/09ps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/19ps

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW
\/ RFT GRIDDLE SCRAPER
/ KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
= SCRAPER
LY
| KPP KIT FOR PLATE CLEANING
. PBND HINGED DOOR - OPENING ON THE RIGHT
PBNS HINGED DOOR - OPENING ON THE LEFT

»
()
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https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON2000 2MM

GRIDDLES WITH MILD STEEL PLATE

Pressed top with a front recess for liquid
collection and drain. Cooking plate made

of mild steel, thickness 15 mm.

Independent controls on each-cooking
area, thermostatic temperature control.

made in AlSI 309 stainless steel. Cooking-
Pro System with electric models. Electric

models equipped with remote control of

countries outside the European

power peaks. Models available only for

Pull-out tray on the front for fat drainage. Community.
Gas heating by means of 3 flame branches . ) )
burners, electronic spark ignition; electric @ B e e T e
heating by means of armoured elements %/ offices for more information.
MOD. DESCRIPTION L2 kw@ kw} o
o GAS GRIDDLE WITH SMOOTH MILD STEEL 230V 1IN~ /50
= ONOFT1G 40x92x25 10,5 0,001 .
PLATE +60Hz
L GAS GRIDDLE WITH RIBBED MILD STEEL 230V 1IN~/50
- ONOFT2G 40x92x25 10,5 0,001 .
PLATE +60Hz
| F"—ﬂ 1NOFT1G GAS GRIDDLE WITH SMOOTH MILD STEEL 80x92x25 21 0001 230y 1IN~/50
PLATE +60Hz
| rﬂ 1NOFT2G GAS GRIDDLE WITH RIBBED MILD STEEL 80x92x25 21 0001 230Y 1IN~/50
PLATE +60Hz
F_tl 1NOFT3G GAS GRIDDLE RIBBED/SMOOTH MILD STEEL 80x92x25 21 0,001 230Y 1IN~/50
PLATE +60Hz
i ~
[ 2NOFT1G GAS GRIDDLE WITH SMOOTH MILD STEEL 120%x92x25 315 0001 230Y 1IN~/50
PLATE +60Hz
&
—_—— 400V 3N~/
[ ]
L ONOFT1E ELECTRIC GRIDDLE WITH SMOOTH MILD 40%92x25 5.1 230V 3~/
STEEL PLATE .
50+60 Hz
i 400V 3N~/
o
L ONOFT2E ELECTRIC GRIDDLE WITH RIBBED MILD STEEL 40x92x25 5.1 230V 3~/
PLATE :
50+60 Hz
-5
i ; - 400V 3N~/
!'r_ﬂ' 1NOFT1E ELECTRIC GRIDDLE WITH SMOOTH MILD 80x92x25 102 230V 3~/
STEEL PLATE 50+60 Hz

»
()
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https://www.angelopo.com/en/detail/gas-griddle-with-smooth-mild-steel-plate/0n0ft1g
https://www.angelopo.com/en/detail/gas-griddle-with-ribbed-mild-steel-plate/0n0ft2g
https://www.angelopo.com/en/detail/gas-griddle-with-smooth-mild-steel-plate/1n0ft1g
https://www.angelopo.com/en/detail/gas-griddle-with-ribbed-mild-steel-plate/1n0ft2g
https://www.angelopo.com/en/detail/gas-griddle-ribbed-smooth-mild-steel-plate/1n0ft3g
https://www.angelopo.com/en/detail/gas-griddle-with-smooth-mild-steel-plate/2n0ft1g
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-mild-steel-plate/0n0ft1e
https://www.angelopo.com/en/detail/electric-griddle-with-ribbed-mild-steel-plate/0n0ft2e
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-mild-steel-plate/1n0ft1e

MOD. DESCRIPTION L2 kwm kw} O
-
i ; — 400V 3N~/
!‘i“—ﬂ 1NOFT2E ELECTRIC GRIDDLE WITH RIBBED MILD STEEL 80x92x25 102 230V 3~/
PLATE :
50+60 Hz
— D
i ; — 400V 3N~/
!‘i"_u 1NOFT3E ELECTRIC GRIDDLE RIBBED/SMOOQOTH MILD 80x92x25 102 230V 3~/
STEEL PLATE ;
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 kwm kw} O
09PS 40 cm GRIDDLE SPLASH GUARDS
.
19PS 80 cm GRIDDLE SPLASH GUARDS
29PS 120 cm GRIDDLE SPLASH GUARDS
!':
b KPP KIT FOR PLATE CLEANING
/ RFT GRIDDLE SCRAPER
/ KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE

SCRAPER

»
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https://www.angelopo.com/en/detail/electric-griddle-with-ribbed-mild-steel-plate/1n0ft2e
https://www.angelopo.com/en/detail/electric-griddle-ribbed-smooth-mild-steel-plate/1n0ft3e
https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/09ps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/19ps
https://www.angelopo.com/en/detail/120-cm-griddle-splash-guards/29ps
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl

MODULAR COOKING ICON2000 2MM

GRILLS

Cooking grid, inclined, made of enamelled
cast iron with special nanotechnological
surface treatment, which promotes the
sliding of cooking fats, make cleaning
easier and ensure perfect cooking results.
For gas models, heating of ceramic tiles
surface through triple flame stainless
steel burners controlled by safety valve,

models, heating of the cooking grid
through electric elements directly in
contact with the grid. Water tank for fat
collection and smoke removal.
Independent control on each-cooking
area. Models equipped with remote
control of power peaks: ONOGRE,
1NOGRE, 2NOGRE.

pilot light and thermocouple. For electric

MOD. DESCRIPTION L2 kw@ kw} =
b—
' o ~
- ONOGRG  GASCHARGRILL 40x92x25 9 o001 230V (slg‘HZ/ >0
_-E INOGRG  GASCHARGRILL 8ox9225 18 0001 230 1N/
— -
- c 2NOGRG  GASCHARGRILL 120x92x25 27 0,001 230Y2§HZ/ >0
| “‘. ~
-—""I 1N1GRGT  GASCHARGRILL ON NEUTRAL CABINET 80x92x90 18 0,001 2301’;(;‘;2/ >0
1
i e 400V 3N~/
- ONOGRE  ELECTRICGRILL 40x92x25 525  230V3~/
50+60 Hz
ﬁﬂ_ 400V 3N~/
Euc INOGRE  ELECTRICGRILL 80x92x25 105  230V3-~/
50+60 Hz
T — e 400V 3N~/
2NOGRE  ELECTRICGRILL 120x92x25 1575 230V 3~/
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 kw@ kw} =
RGRG40  GASGRID HEIGHT ADJUSTMENT - 40 CM
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https://www.angelopo.com/en/detail/gas-chargrill/0n0grg
https://www.angelopo.com/en/detail/gas-chargrill/1n0grg
https://www.angelopo.com/en/detail/gas-chargrill/2n0grg
https://www.angelopo.com/en/detail/gas-chargrill-on-neutral-cabinet/1n1grgt
https://www.angelopo.com/en/detail/electric-grill/0n0gre
https://www.angelopo.com/en/detail/electric-grill/1n0gre
https://www.angelopo.com/en/detail/electric-grill/2n0gre
https://www.angelopo.com/en/detail/gas-grid-height-adjustment-40-cm/rgrg40

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW
- RGRG80 GAS GRID HEIGHT ADJUSTMENT - 80 CM
: . MGGRG GRILLED SHELF FOR GAS GRILL
’ PBND HINGED DOOR - OPENING ON THE RIGHT
PBNS HINGED DOOR - OPENING ON THE LEFT

»
()

ANGELO PO - 1-2025

113


https://www.angelopo.com/en/detail/gas-grid-height-adjustment-80-cm/rgrg80
https://www.angelopo.com/en/detail/grilled-shelf-for-gas-grill/mggrg
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON2000 2MM

BOILING PANS

Worktop incorporating the boiling pan
fully weld-sealed through continuous
welding. Condensation collection rim on

the worktop. Rear-hinged spring-loaded
lid with handle. Gas/electric,
direct/indirect heating. Cylindrical boiling
pan container made of AlSI 304 stainless
steel on the walls and base in AISI 316L
stainless steel. Rectangular boiling pan

container made of AISI 316L stainless
steel, capacity 3 x GN 1/1. Installation not
allowed on cantilever for: 14N1PI3G.

MOD. DESCRIPTION I{{ ka kw* O
INIPIIG  GASINDIRECTHEATEDBOILINGPAN100L  80x92:90 24 0p01 ~o0Y 170
1N1PI2G GAS INDIRECT HEATED BOILING PAN 140 L 80x92x90 24 0,001 2301/23_;2/ 50
AIN1PD2G GAS DIRECT HEATED BOILING PAN 145 L 80x92x90 24 0,001 2301/61(;\:—’;2/ 50
14N1PI3G GASINDIRECT HEATED BOILING PAN 270 L 140x92x90 44 0,001 2301/61;)\:2/ 30
1N1PIE ELECTRIC INDIRECT HEATED BOILING PAN 80x92x90 14 400Y 3~/50Hz
100 L + 60Hz
1N1PI2E ELECTRIC INDIRECT HEATED BOILING PAN 80x92x90 14 400Y 3~/50Hz
140 L + 60Hz
ACCESSORIES
MOD. DESCRIPTION I{{ ka kw§ oy
CPX102 TWO SECTIONS PASTA STRAINER 50x50x41
CPX152 TWO SECTIONS PASTA STRAINER 50x50x48

»
()
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https://www.angelopo.com/en/detail/gas-indirect-heated-boiling-pan-100-l/1n1pi1g
https://www.angelopo.com/en/detail/gas-indirect-heated-boiling-pan-140-l/1n1pi2g
https://www.angelopo.com/en/detail/gas-direct-heated-boiling-pan-145-l/1n1pd2g
https://www.angelopo.com/en/detail/gas-indirect-heated-boiling-pan-270-l/14n1pi3g
https://www.angelopo.com/en/detail/electric-indirect-heated-boiling-pan-100-l/1n1pi1e
https://www.angelopo.com/en/detail/electric-indirect-heated-boiling-pan-140-l/1n1pi2e
https://www.angelopo.com/en/detail/two-sections-pasta-strainer/cpx102
https://www.angelopo.com/en/detail/two-sections-pasta-strainer/cpx152

MODULAR COOKING ICON2000 2MM

PASTA COOKER

Working top with sealed watertight tank
made in AlISI 316L stainless steel; large
recess to disperse starch and cooking
foam; basket shelves at the front. Water
filling through tap on the top: automatic
(...H) or through manual control knob on

the automatic basket lift please choose
the accessory 20N1SCP for every tank,

for it is compatible with all models.

Models equipped with remote control of
power peaks: ON1CP1EL,ON1CP1EH,

IN1CP2EL, IN1CP2EH.

control panel (...L). Gas models with

electronic continuous spark ignition.
Baskets are compulsory accessories. For

MOD.  DESCRIPTION Z A =~
ON1CP1GL GASPASTA COOKER 1WELL40L 40x92x90 14 0,001 2302’234”2/ >0
ON1CP1GH GASPASTA COOKER 1 WELL40L aox92x90 14 ooo1 QAN
IN1CP2GL GAS PASTA COOKER 2 WELLS 40+40 L 80x92x90 28 0,001 2302/2(;‘:2/ 50
IN1CP2GH GAS PASTA COOKER 2 WELLS 40+40 L 80x92x90 28 0,001 23%\(/)&';‘” /
ON1CP1EL ELECTRIC PASTA COOKER 1 WELL40L 40x92x90 12 400:/6%; >0
ON1CP1EH ELECTRIC PASTA COOKER 1WELL40L 40x92x90 1g 00V SN0
IN1CP2EL ELECTRIC PASTACOOKER 2 WELLS,40+40L  80x92x90 24 400:’6 g’;"z“ 50
IN1CP2EH ELECTRIC PASTACOOKER 2 WELLS, 40+40L  80x92x90 24 400;’6 g’:‘; 50
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https://www.angelopo.com/en/detail/gas-pasta-cooker-1-well-40-l/0n1cp1gl
https://www.angelopo.com/en/detail/gas-pasta-cooker-1-well-40-l/0n1cp1gh
https://www.angelopo.com/en/detail/gas-pasta-cooker-2-wells-40-40-l/1n1cp2gl
https://www.angelopo.com/en/detail/gas-pasta-cooker-2-wells-40-40-l/1n1cp2gh
https://www.angelopo.com/en/detail/electric-pasta-cooker-1-well-40-l/0n1cp1el
https://www.angelopo.com/en/detail/electric-pasta-cooker-1-well-40-l/0n1cp1eh
https://www.angelopo.com/en/detail/electric-pasta-cooker-2-wells-40-40-l/1n1cp2el
https://www.angelopo.com/en/detail/electric-pasta-cooker-2-wells-40-40-l/1n1cp2eh

ACCESSORIES

MOD. DESCRIPTION I{{ ka kw§ O
230V 1IN~/
20N1SCP BASKET LIFT FOR 40 L PASTA COOKER WELL 20x92x90 0,2 50Hz
KSCP 3 PASTA COOKER BASKETS FOR AUTOMATIC 27%13,7%x20
LIFTER
KSCP6 6 PASTA COOKER BASKETS FOR AUTOMATIC 13x12x20
LIFTER
KCP40 4 BASKETS FOR 40 LTS PASTA COOKER
C19CP BASKET GN 1/9 FOR PASTA COOKER 9,3x9,3x20
C2715 PASTA COOKER BASKET 6,6 L 27x13,7x20
C0930 PASTA COOKER BASKET 4,8 L 9,2x30,6x20
C1830 PASTA COOKERBASKET 10 L 18,8x30,6x20
C2830 PASTA COOKER BASKET 15 L 26,6x30,6x20
C4627 PASTA COOKER BASKET 23,5L 27x46x20
C2327 PASTA COOKER BASKET 12 L 27x22x20
CVv40 PASTA COOKER LID 40 L

»
()
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https://www.angelopo.com/en/detail/basket-lift-for-40-l-pasta-cooker-well/20n1scp
https://www.angelopo.com/en/detail/3-pasta-cooker-baskets-for-automatic-lifter/kscp
https://www.angelopo.com/en/detail/6-pasta-cooker-baskets-for-automatic-lifter/kscp6
https://www.angelopo.com/en/detail/4-baskets-for-40-lts-pasta-cooker/kcp40
https://www.angelopo.com/en/detail/basket-gn-1-9-for-pasta-cooker/c19cp
https://www.angelopo.com/en/detail/pasta-cooker-basket-6-6-l/c2715
https://www.angelopo.com/en/detail/pasta-cooker-basket-4-8-l/c0930
https://www.angelopo.com/en/detail/pasta-cooker-basket-10-l/c1830
https://www.angelopo.com/en/detail/pasta-cooker-basket-15-l/c2830
https://www.angelopo.com/en/detail/pasta-cooker-basket-23-5-l/c4627
https://www.angelopo.com/en/detail/pasta-cooker-basket-12-l/c2327
https://www.angelopo.com/en/detail/pasta-cooker-lid-40-l/cv40

MODULAR COOKING ICON2000 2MM

AUTOMATIC MULTI-COOKER

Automatic multi-cooker with AlSI 304 management of ignition and flame
stainless steel self-supporting structure ionization. For electric models: heating
(AISI 316 tank), honeycomb lid, with three electric heaters immersed in
completely withdrawable basket with water. Electric models equipped with
automatic lift. Automatic management of remote control of power peaks.

power supply, cooking programs and Installation not allowed on beams or
water level in the tank. Standard frames for models: 10NCP1IA-12NCP1IA

extractable shower head. For gas models: -20NCP2IA-10NCP1EA-12NCP1EA.
heating with burners, electronic

MOD. DESCRIPTION I{% ka kw} -
—
; . N
- GAS AUTOMATIC UNIVERSAL COOKER / 230V 1N~/
' F 1ONCPLIA  5)\sTA COOKER, 150 It WELL 100x92x90 24 018 50Hz
GAS AUTOMATIC UNIVERSAL COOKER / 230V 1IN~/
12NCP1IA - pAcTA COOKER, 200 It WELL 120x92x90 30 018 50Hz
h_r;—i.—— = GAS AUTOMATIC UNIVERSAL COOKER / 230V 1IN~/
p— 20NCP2IA ;)\ oTA COOKER, 2 WELLS 150+150 It 200x92x90 48 0,35 50Hz
— .
: . N
| " ELECTRIC AUTOMATIC UNIVERSAL COOKER / 400V 3N ~ 50
F 1ONCP1EA  ©)\sTA COOKER, 150 It WELL 100x92x90 18 +60Hz
ELECTRIC AUTOMATIC PASTA COOKER / 400V 3N ~ 50
12NCPIEA )\ IVERSAL COOKER, 200 It WELL 120x92x90 18 +60 Hz
ACCESSORIES
MOD.  DESCRIPTION 2 AN &
(& il TROLLEY FOR AUTOMATIC PASTA COOKER
r"’T l cc21 WITH CONTAINER 77x83x117,5
m CCP150  BASKET FORTHIN PASTA FOR 150 LITRE WELL

CCP200 BASKET FOR THIN PASTA FOR 200 LITRE WELL

»
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https://www.angelopo.com/en/detail/gas-automatic-universal-cooker-pasta-cooker-150-lt-well/10ncp1ia
https://www.angelopo.com/en/detail/gas-automatic-universal-cooker-pasta-cooker-200-lt-well/12ncp1ia
https://www.angelopo.com/en/detail/gas-automatic-universal-cooker-pasta-cooker-2-wells-150-150-lt/20ncp2ia
https://www.angelopo.com/en/detail/electric-automatic-universal-cooker-pasta-cooker-150-lt-well/10ncp1ea
https://www.angelopo.com/en/detail/electric-automatic-pasta-cooker-universal-cooker-200-lt-well/12ncp1ea
https://www.angelopo.com/en/detail/trolley-for-automatic-pasta-cooker-with-container/cc21
https://www.angelopo.com/en/detail/basket-for-thin-pasta-for-150-litre-well/ccp150
https://www.angelopo.com/en/detail/basket-for-thin-pasta-for-200-litre-well/ccp200

MODULAR COOKING ICON2000 2MM

FRYERS 12L

TANKS WITH 12-LITER CAPACITY Qil
tanks fully weld-sealed to worktop, cold-
pressed with rounded edges for improved
cleaning. Large oil expansion space in the
upper section. Piezoelectric ignition by
models with mechanical controls.
Temperature control by means of cooking
thermostats and safety thermostat. Each
tank delivered with 1 basket and lid.

MOD. DESCRIPTION I{{ ka kw* O
ON1FR3G GASFRYER 1 WELL 12L 40x92x90 11 0,03 23()5\:)':_[";‘~ /
IN1FR4AG  GASFRYER 2 WELLS 12+12L 80x92x90 22 005 2305\63”/
ACCESSORIES

MOD.  DESCRIPTION N &

aS

Tﬂ[ ﬂ 1 KCFR12 2 BASKETS FOR GAS FRYER WELLS 12 L

Y

- 0 CFR91214 BASKETFORFRYERWELL 9/11/12/14L 22,5x28,3x11,5

@ FO OILFILTER

] RO OIL DRAIN CONTAINER 35x50%x31,5

»
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https://www.angelopo.com/en/detail/gas-fryer-1-well-12-l/0n1fr3g
https://www.angelopo.com/en/detail/gas-fryer-2-wells-12-12-l/1n1fr4g
https://www.angelopo.com/en/detail/2-baskets-for-gas-fryer-wells-12-l/kcfr12
https://www.angelopo.com/en/detail/basket-for-fryer-well-9-11-12-14-l/cfr91214
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 2MM

FRYERS 15L

TANKS WITH 15-LITER CAPACITY Qil control of power peaks.
tanks fully weld-sealed to worktop, cold-

pressed with rounded edges for improved

cleaning. Large oil expansion space in the

upper section. Temperature control with

thermostat and safety thermostat. Each

tank delivered with 1 basket and lid.

Models with digital controls (FR...D)

Electric models equipped with remote

MOD. DESCRIPTION I{‘; ka kw} O
400V 3N~/
ON1FR5E ELECTRIC FRYER 1 WELL 15L 40x92x90 10,5 230V 3~/
50+60 Hz
400V 3N~/
ON1FR5ED ELECTRIC FRYER 1 WELL 15 L DIGITAL 40x92x90 10,5 230V 3~/
CONTROLS X
50+60 Hz
400V 3N~/
1IN1FR6E ELECTRIC FRYER 2 WELLS 15+15L 80x92x90 21 230V 3~/
50+60 Hz
400V 3N~/
1N1FR6ED ELECTRIC FRYER 2 WELLS 15+15 L DIGITAL 80x92x90 21 230V 3~/
CONTROLS .
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION I{‘; ka kw} O
L
i % : KCFR15 2 BASKETS FOR ELECTRIC FRYER 15 L
\ -
= ~ CFR15 BASKET FOR ELECTRIC FRYERWELL 15L 22,5x28,3x15,5
W FO OIL FILTER
] ! RO OIL DRAIN CONTAINER 35x50%x31,5
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https://www.angelopo.com/en/detail/electric-fryer-1-well-15-l/0n1fr5e
https://www.angelopo.com/en/detail/electric-fryer-1-well-15-l-digital-controls/0n1fr5ed
https://www.angelopo.com/en/detail/electric-fryer-2-wells-15-15-l/1n1fr6e
https://www.angelopo.com/en/detail/electric-fryer-2-wells-15-15-l-digital-controls/1n1fr6ed
https://www.angelopo.com/en/detail/2-baskets-for-electric-fryer-15-l/kcfr15
https://www.angelopo.com/en/detail/basket-for-electric-fryer-well-15-l/cfr15
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 2MM

GAS FRYERS 16 LITERS

Oil tanks fully weld-sealed to worktop, of cooking thermostats and safety
cold-pressed with rounded edges for thermostat. Models ...D = digital controls.
improved cleaning. Large oil expansion Each tank delivered with 1 basket and lid.

space in the upper section. Heating by
burners inside the well. Piezoelectric
ignition by models with mechanical
controls. Electric continuous spark
system ignition by models with digital
controls. Temperature control by means

MOD.  DESCRIPTION 2 AN &
_'J_- ON1FR8G  GASFRYER1WELL16L 40x92x90 16,5

\,

J |l ]

ON1FR8GD GASFRYER 1WELL 16 L DIGITALCONTROLS ~ 40x92x90 165 0,001 2305\(’):":”/
‘.ri: = INIFR9G  GASFRYER 2 WELLS 16+16 L 80x92x90 33
1
GAS FRYER 2 WELLS 16+16 L DIGITAL 230V 1N~/
INTFRIGD o> RER sox92x90 33 o001 Q10
h—
=7 ONOSPE  ELECTRIC CHIP SCUTTLE 40x92x25 1 2301’2(;‘:4”2/ 50
ACCESSORIES
MOD.  DESCRIPTION I{;' kwm kw} e
NN
EN i KCFR16  2BASKETSFORFRYERWELL 161 28x40x20
Y

# g CFR16 BASKET FOR FRYERWELL 16 L 28x27,3x13

W FO OILFILTER

] ) RO OIL DRAIN CONTAINER 35x50x31,5
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https://www.angelopo.com/en/detail/gas-fryer-1-well-16-l/0n1fr8g
https://www.angelopo.com/en/detail/gas-fryer-1-well-16-l-digital-controls/0n1fr8gd
https://www.angelopo.com/en/detail/gas-fryer-2-wells-16-16-l/1n1fr9g
https://www.angelopo.com/en/detail/gas-fryer-2-wells-16-16-l-digital-controls/1n1fr9gd
https://www.angelopo.com/en/detail/electric-chip-scuttle/0n0spe
https://www.angelopo.com/en/detail/2-baskets-for-fryer-well-16-l/kcfr16
https://www.angelopo.com/en/detail/basket-for-fryer-well-16-l/cfr16
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 2MM

FRYERS 21-23 L

TANKS WITH 21-23-LITER CAPACITY
Oil tanks fully weld-sealed to worktop,
cold-pressed with rounded edges for
improved cleaning. Large oil expansion

assuring safety and easier service. Models
with digital controls (FR...D) Each tank
delivered with 2 baskets and lids. Electric
models equipped with remote control of

space in the upper section. “V” shaped power peaks.
tank for model ...FR7. Temperature
control with thermostat and safety
thermostat. For gas models electronic
management of ignition by ionization,
MOD. DESCRIPTION L2 ka kw} o
ONIFR1l  GASFRYER1WELL22L 40x92x90 21 003 2305\(’):":” /
230V 1IN~/
ON1FR1ID GASFRYER 1WELL22LDIGITALCONTROLS 40x92x90 21 0,03 50Hz
ON1FR7I GAS FRYER 1 WELL 23 LV SHAPED 40x92x90 25 0,035 23%\(/):":~ /
GAS FRYER 1 WELL 23 LV SHAPED DIGITAL 230V 1IN~/
ON1FR7ID CONTROLS 40x92x90 25 0,06 50Hz
IN1FR2]  GASFRYER 2WELLS 224221 80x92x90 42 005 200N /
GAS FRYER 2 WELLS 22+22 L DIGITAL 230V IN~/
AN1FR2ID CONTROLS 80x92x90 42 0,06 50Hz
ON1FR1E ELECTRICFRYER 1WELL21L 40x92x90 18 400223';; 20
ELECTRIC FRYER 1 WELL 21 L DIGITAL 400V 3N ~ 50
ON1FR1ED CONTROLS 40%x92x90 18 260 Hz
INIFR2E  ELECTRIC FRYER 2 WELLS 21+21L 80x92x90 36 400V SN ~%0
ELECTRIC FRYER 2 WELLS 21+21 L DIGITAL 400V 3N~ 50
AN1FR2ED CONTROLS 80x92x90 36 +60 Hz
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https://www.angelopo.com/en/detail/gas-fryer-1-well-22-l/0n1fr1i
https://www.angelopo.com/en/detail/gas-fryer-1-well-22-l-digital-controls/0n1fr1id
https://www.angelopo.com/en/detail/gas-fryer-1-well-23-l-v-shaped/0n1fr7i
https://www.angelopo.com/en/detail/gas-fryer-1-well-23-l-v-shaped-digital-controls/0n1fr7id
https://www.angelopo.com/en/detail/gas-fryer-2-wells-22-22-l/1n1fr2i
https://www.angelopo.com/en/detail/gas-fryer-2-wells-22-22-l-digital-controls/1n1fr2id
https://www.angelopo.com/en/detail/electric-fryer-1-well-21-l/0n1fr1e
https://www.angelopo.com/en/detail/electric-fryer-1-well-21-l-digital-controls/0n1fr1ed
https://www.angelopo.com/en/detail/electric-fryer-2-wells-21-21-l/1n1fr2e
https://www.angelopo.com/en/detail/electric-fryer-2-wells-21-21-l-digital-controls/1n1fr2ed

ACCESSORIES

MOD.  DESCRIPTION I{{ ka kw§ e
C3728N FRYER BASKET FOR ...FR7..FRYER 27,8x36,8x13
C3830AD FRYER BASKET 30x38x12
b Y
i I CFR221 BASKET FOR FRYER WELL 21-22 L 15%36,8x12
~
BASKET FOR FRYERWITH 21/22/23 L WELL
' z CFR2123A el TORIRIER L2 13,3x36,8x13
' @ FO OILFILTER
] ! RO OIL DRAIN CONTAINER 35x50%x31,5
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https://www.angelopo.com/en/detail/fryer-basket-for-fr7-fryer/c3728n
https://www.angelopo.com/en/detail/fryer-basket/c3830ad
https://www.angelopo.com/en/detail/basket-for-fryer-well-21-22-l/cfr221
https://www.angelopo.com/en/detail/basket-for-fryer-with-21-22-23-l-well-and-automatic-models/cfr2123a
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 2MM

FRYERS 22 L

TANKS WITH 22-LITER CAPACITY QOil
tanks fully weld-sealed to worktop, cold-
pressed with rounded edges for improved
cleaning. Large oil expansion space in the
upper section. Temperature control with
thermostat and safety thermostat. Gas
models with electronic continuous spark
ignition. Each tank delivered with 2
baskets and lids.

MOD. DESCRIPTION czm kwo kW* L
=, ON1FR1G  GASFRYER 1WELL22L 40x92x90 21 0,03 23%&;‘”/
IN1FR2G  GASFRYER 2 WELLS 22422 L 80x92x90 42 005 2305\63”/
ACCESSORIES
MOD.  DESCRIPTION N &
~ -
% < '- C3830AD  FRYERBASKET 30x38x12
LY
. CFR221  BASKET FORFRYERWELL 21-221L 15x36,8x12

FO OILFILTER

l J RO OIL DRAIN CONTAINER 35x50%x31,5

»
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https://www.angelopo.com/en/detail/gas-fryer-1-well-22-l/0n1fr1g
https://www.angelopo.com/en/detail/gas-fryer-2-wells-22-22-l/1n1fr2g
https://www.angelopo.com/en/detail/fryer-basket/c3830ad
https://www.angelopo.com/en/detail/basket-for-fryer-well-21-22-l/cfr221
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 2MM

AUTOMATIC FRYERS
AUTOMATIC BASKET LIFT WITH
STANDARD DIGITAL CONTROLS. For
gas models electronic management of
ignition by ionization, assuring safety and
easier service. Each tank delivered with 2

baskets. “V” shaped tank for model ...FR7.

Qil filtering and recycling system for the
models... X. Installation not allowed on
beams or frames for models: ON1FR71X,

ON1FR1EX. Installation not allowed on
cantilever beams for ON1FR1EA. Models
equipped with remote control of power
peaks: ON1FR1EX.

MOD. DESCRIPTION L2 ka kw} o
— GAS FRYER 1 WELL 23 LV SHAPED DIGITAL 230V 1IN~/
— ONIFR7IX  ~oNTROLS 40x92x90 25 0,1 5012
|
i ELECTRICFRYER 1WELL 21 L DIGITAL 400V 3N ~ 50
, ON1FRIEA o\ TROLS 40x92x90 18 260 Hz
L ELECTRICFRYER 1 WELL 21 L DIGITAL 400V 3N ~ 50
E ONIFRIEX  ~oNTROLS 40x92x90 18 260 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} o
N BASKET FOR FRYERWITH 21/22/23 L WELL
'
=N ? CFR2123A ||\ AUTOMATIC MODELS 13,3x36,8x13

FO OILFILTER

] ) RO OIL DRAIN CONTAINER 35x50%x31,5
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https://www.angelopo.com/en/detail/gas-fryer-1-well-23-l-v-shaped-digital-controls/0n1fr7ix
https://www.angelopo.com/en/detail/electric-fryer-1-well-21-l-digital-controls/0n1fr1ea
https://www.angelopo.com/en/detail/electric-fryer-1-well-21-l-digital-controls/0n1fr1ex
https://www.angelopo.com/en/detail/basket-for-fryer-with-21-22-23-l-well-and-automatic-models/cfr2123a
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 2MM

BRATT PANS

Bratt pans... BR2... with tank fully made of
AISI 304 stainless steel. 85 or 125 liter
capacity. Bratt pans... BR3... with tank
fully made of AlSI 304 stainless steel, tank
bottom in COMPOUND, 85 or 125 liter
capacity. Bratt pan with fixed tank (...F)
made of AISI 304 stainless steel, tank

manual (...BR2.../...BR3...) or automatic
tank lifting (.BR2..A../...BR3..A....).
Active protection thermostat and micro-
switch cutting off the power supply when
the tank is raised. Cooking-Pro System
with electric models. Electric models
equipped with remote control of power

bottom in COMPOUND, 35 liter capacity peaks.
(no Cooking-Pro). Gas/electric heaeting,
MOD. DESCRIPTION L2 kWQ kw§ O
1IN1BR2G  GASBRATT PAN - MANUAL TILTING 80x92x90 20 0,05 230;6&':”/
IN1BR3G  GASBRATT PAN - MANUAL TILTING 80x92x90 20 0,05 23%\(’)&';”/
230V 1N~/
IN1BR2GA GAS BRATT PAN - AUTOMATIC TILTING 80x92x90 20 0,15 o
230V 1N~/
IN1BR3GA GAS BRATT PAN - AUTOMATIC TILTING 80x92x90 20 0,15 o
2N1BR2G  GASBRATT PAN - MANUAL TILTING 120x92x90 30 0,001 2305\(’)&";'”/
- 2N1BR3G  GASBRATT PAN - MANUAL TILTING 120x92x90 30 0,001 2305\(’):":”/
|
2N1BR2GA GASBRATT PAN - AUTOMATIC TILTING 120x92x90 30 0417 . FOOV3N-/
17 230V 3~/ 50Hz
2N1BR3GA GASBRATT PAN - AUTOMATIC TILTING 120x92x90 30 017 . FOOV3N-/
17 230V 3~/ 50Hz
400V 3N~/
IN1BR2E  ELECTRIC BRATT PAN - MANUAL TILTING 80x92x90 102 230V 3~/
50260 Hz
400V 3N~/
IN1BR3E  ELECTRIC BRATT PAN - MANUAL TILTING 80x92x90 102 230V 3~/
50260 Hz
400V 3N~/
IN1BR2EA ELECTRIC BRATT PAN - AUTOMATICTILTING  80x92x90 102 230V3~/
50+60 Hz
400V 3N~/
IN1BR3EA ELECTRIC BRATT PAN - AUTOMATICTILTING  80x92x90 102 230V3~/
50:60 Hz
2N1BR2E  ELECTRIC BRATT PAN - MANUAL TILTING 120x92x90 153 400 SR~30
2N1BR3E  ELECTRIC BRATT PAN - MANUAL TILTING 120x92x90 153 400,\’6§ﬁz” 20
, N
2N1BR2EA ELECTRIC BRATT PAN - AUTOMATICTILTING  120x92x90 153 4003/65';"; 50
2N1BR3EA ELECTRIC BRATT PAN-AUTOMATICTILTING  120x92x90 153 400:/63':&“ 50
400V 3N~/
IN1BR3EF ELECTRIC BRATT PAN WITH FIXED WELL 80x92x90 10 230V3~/
50460 Hz
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https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/1n1br2g
https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/1n1br3g
https://www.angelopo.com/en/detail/gas-bratt-pan-automatic-tilting/1n1br2ga
https://www.angelopo.com/en/detail/gas-bratt-pan-automatic-tilting/1n1br3ga
https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/2n1br2g
https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/2n1br3g
https://www.angelopo.com/en/detail/gas-bratt-pan-automatic-tilting/2n1br2ga
https://www.angelopo.com/en/detail/gas-bratt-pan-automatic-tilting/2n1br3ga
https://www.angelopo.com/en/detail/electric-bratt-pan-manual-tilting/1n1br2e
https://www.angelopo.com/en/detail/electric-bratt-pan-manual-tilting/1n1br3e
https://www.angelopo.com/en/detail/electric-bratt-pan-automatic-tilting/1n1br2ea
https://www.angelopo.com/en/detail/electric-bratt-pan-automatic-tilting/1n1br3ea
https://www.angelopo.com/en/detail/electric-bratt-pan-manual-tilting/2n1br2e
https://www.angelopo.com/en/detail/electric-bratt-pan-manual-tilting/2n1br3e
https://www.angelopo.com/en/detail/electric-bratt-pan-automatic-tilting/2n1br2ea
https://www.angelopo.com/en/detail/electric-bratt-pan-automatic-tilting/2n1br3ea
https://www.angelopo.com/en/detail/electric-bratt-pan-with-fixed-well/1n1br3ef

ACCESSORIES

MOD. DESCRIPTION I{;' kwm kw} oy
=
i_’d_i— ' CB21 TROLLEY FOR BRATT PAN WITH CONTAINER 75,5x81,2x78
=5
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https://www.angelopo.com/en/detail/trolley-for-bratt-pan-with-container/cb21

MODULAR COOKING ICON2000 2MM

BAIN-MARIE

Pressed tank in AISI 304 stainless steel,

with rounded corners. Manual water
filling. Tank drainage with rotary control
on the front of the machine, allowing a
quick and effective emptying.
Temperature with thermostatic control
and safety thermostat. Useful tank to
contain basins GN. Basins are compulsory
accessories. Electric models equipped

with remote control of power peaks.

MOD. DESCRIPTION I{% ka kw} O
e ONOBM1G  GASWET WELL BAIN-MARIE aox92x2s 5 opo1 230V IN-/S0
ONOBMI1E ELECTRIC BAIN MARIE 40x92x25 2,55 2301/61(')\1;2/ 20
‘ - INOBM2G GASWET WELL BAIN-MARIE 80x92x25 8 0,001 2301/61(;“!-:2/ S0
400V 3N~/
AINOBM2E ELECTRIC BAIN MARIE 80x92x25 51 230V 3~/
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
OFFBM PERFORATED BASE PLATE FOR BAIN-MARIE
WELL
TRA12 BRIDGE SUPPORT FOR CONTAINERS GN 1/2 2,5x32x2,5
TRA16 BRIDGE SUPPORT FOR CONTAINERS GN 1/6 2,5x17x2,5
1/1 GN FOOD CONTAINER WITH LID AND
BGN11 HANDLES 32,5x53x15
q Il
4 1/2 GN FOOD CONTAINER WITH LID AND
BGN12 HANDLES 32,5%x26,5x15
1/3 GN FOOD CONTAINER WITH LID AND
BGN13 HANDLES 32,5x17,7x15
BGN16 1/6 GN FOOD CONTAINER WITH LID AND 16.2x17,7x15

HANDLES

»
()
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https://www.angelopo.com/en/detail/gas-wet-well-bain-marie/0n0bm1g
https://www.angelopo.com/en/detail/electric-bain-marie/0n0bm1e
https://www.angelopo.com/en/detail/gas-wet-well-bain-marie/1n0bm2g
https://www.angelopo.com/en/detail/electric-bain-marie/1n0bm2e
https://www.angelopo.com/en/detail/perforated-base-plate-for-bain-marie-well/0ffbm
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-2/tra12
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-6/tra16
https://www.angelopo.com/en/detail/1-1-gn-food-container-with-lid-and-handles/bgn11
https://www.angelopo.com/en/detail/1-2-gn-food-container-with-lid-and-handles/bgn12
https://www.angelopo.com/en/detail/1-3-gn-food-container-with-lid-and-handles/bgn13
https://www.angelopo.com/en/detail/1-6-gn-food-container-with-lid-and-handles/bgn16

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW
= 2/3 GN FOOD CONTAINER WITH LID AND
\ g " BGN23 HANDLES 32,5x35,4x15
B11F2 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5%2
ﬂ 2CM
\\ : STAINLESS STEEL CONTAINER GN 1/1, HEIGHT
N B11F4 * 53x32,5x4
4CM
B11F6 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5%6.5
6.5CM
N
_4 NCEAM WATER FILLING TAP

»
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https://www.angelopo.com/en/detail/2-3-gn-food-container-with-lid-and-handles/bgn23
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 2MM

AIR BLADE HANDRAILS

rt Pro connected, placing them either on the left

CHEF COMFORT PRO. Chef Comfo

system applied to a cooking block gives
added comfort and improves working

conditions for the Chef. It reduces heat of Chef Comfort Pro are in the

and effectively directs cooking fumes
towards the hood. To fit the air blade

system in a cooking block, it is neces

to insert the 20 cm motorized element to

which the special handrails might be

sary

or on the right, for a maximum of 160 cm
width. Scheme for composition examples

introductory section to the chapter. The
handrail has holes, from which air
overflows; also, the air flow is directional
thanks to the swing of the handrail.

MOD. DESCRIPTION L2 kWQ kw§ o
o ENGINED ELEMENT FOR AIR BLADE 230V 1N~/ 50
20NITLA || ANDRAIL SYSTEM 2039270 02 . 60Hz
i 20N1TN NEUTRAL ELEMENT 20x92x90
ACCESSORIES
MOD.  DESCRIPTION Z M X =~
04NCFAD AIR BLADE HANDRAIL FOR A FRONT SIDE - 40 40%6,9%4
CM DX
08NCEAD AIR BLADE HANDRAIL FOR A FRONT SIDE - 80 80x6,9x4
CM DX
AIR BLADE HANDRAIL FOR A FRONT SIDE -
12NCFAD R BHADE 120x6.9x4
AIR BLADE HANDRAIL FOR A FRONT SIDE -
16NCFAD R BHADE 160x6.9x4
04NCFAS AIR BLADE HANDRAIL FOR A FRONT SIDE - 40 40%6,9%4
CMSX
08NCFAS AIR BLADE HANDRAIL FOR A FRONT SIDE - 80 80x6,9x4
CMSX
AIR BLADE HANDRAIL FOR A FRONT SIDE -
12NCFAS 120 CM SX 120x6,9x4
16NCFAS AIR BLADE HANDRAIL FOR A FRONT SIDE - 160x6,9%4

160 CM SX

»
()

ANGELO PO - 1-2025

129


https://www.angelopo.com/en/detail/engined-element-for-air-blade-handrail-system/20n1tla
https://www.angelopo.com/en/detail/neutral-element/20n1tn
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-40-cm-dx/04ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-80-cm-dx/08ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-120-cm-dx/12ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-160-cm-dx/16ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-40-cm-sx/04ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-80-cm-sx/08ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-120-cm-sx/12ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-160-cm-sx/16ncfas

MODULAR COOKING ICON2000 2MM

NEUTRAL AND COMPLEMENTARY ELEMENTS

Complementary elements made of AlSI
304 stainless steel: neutral elements with
or without water column, with or without

drawers, element with integrated
salamander support, elements with

retractable spray gun or with sockets,
sink.

MOD.  DESCRIPTION N
cm kw kw
20NOTN  NEUTRAL ELEMENT 20x92x25
h—
ONOTN NEUTRAL ELEMENT 40x92x25
1NOTN NEUTRAL ELEMENT 80x92x25
M
ONOTNCL ?lAELJTRAL ELEMENT WITH WATER FILLING 40x92525
ONOTC1 NEUTRAL ELEMENT WITH DRAWER/FRAME 40x92x25
NEUTRAL ELEMENT WITH TWO
INOTC2 DRAWERS/FRAMES 80x92x25
NEUTRAL ELEMENT WITH SALAMANDER
INOTNRG SUPPORT 80x92x25
NEUTRAL ELEMENT WITH RETRACTABLE
20N1TND SPRAY GUN 20x92x90
20N1TN  NEUTRAL ELEMENT 20x92x90
ONATC1P  ELEMENT WITH ELECTRIC SOCKETS 40x92x90

»
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https://www.angelopo.com/en/detail/neutral-element/20n0tn
https://www.angelopo.com/en/detail/neutral-element/0n0tn
https://www.angelopo.com/en/detail/neutral-element/1n0tn
https://www.angelopo.com/en/detail/neutral-element-with-water-filling-tap/0n0tncl
https://www.angelopo.com/en/detail/neutral-element-with-drawer-frame/0n0tc1
https://www.angelopo.com/en/detail/neutral-element-with-two-drawers-frames/1n0tc2
https://www.angelopo.com/en/detail/neutral-element-with-salamander-support/1n0tnrg
https://www.angelopo.com/en/detail/neutral-element-with-retractable-spray-gun/20n1tnd
https://www.angelopo.com/en/detail/neutral-element/20n1tn
https://www.angelopo.com/en/detail/element-with-electric-sockets/0n1tc1p

MOD.  DESCRIPTION 4 ka kw* ‘o

NEUTRAL ELEMENT WITH DRAWER/FRAME

ON1TC1 ON CABINET 40x92x90
ON1L SINK ON CABINET 40x92x90
ON1TN NEUTRAL ELEMENT ON CABINET 40x92x90

L

-

1 ' 60N1TN NEUTRAL ELEMENT ON CABINET 60x92x90
AINITN NEUTRAL ELEMENT ON CABINET 80x92x90
ACCESSORIES

MOD. DESCRIPTION I{{ ka kw§ O

1/1 GN POLYCARBONATE FOOD CONTAINER

BGN11P10 H= 100

\

9(‘ CEM HOT/COLD WATER MIXER TAP 40x20x8

HOT/COLD WATER MIXER TAP ELBOW
- CEGTV OPERATED 40x20x8

k
A
L u
l NCEA WATERFILLING TAP

TPV CONTAINER RACK -GN 1/1 34,8x45,5x32,6
A
~ “ 60PBDS 2 HINGED DOOR FOR 60 CM ELEMENT 60x4x49
g PBND HINGED DOOR - OPENING ON THE RIGHT
PBNS HINGED DOOR - OPENING ON THE LEFT
PAN ANGELO PO - 1-2025 131
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https://www.angelopo.com/en/detail/neutral-element-with-drawer-frame-on-cabinet/0n1tc1
https://www.angelopo.com/en/detail/sink-on-cabinet/0n1l
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/0n1tn
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/60n1tn
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/1n1tn
https://www.angelopo.com/en/detail/1-1-gn-polycarbonate-food-container-h-100/bgn11p10
https://www.angelopo.com/en/detail/hot-cold-water-mixer-tap/cem
https://www.angelopo.com/en/detail/hot-cold-water-mixer-tap-elbow-operated/cegtv
https://www.angelopo.com/en/detail/water-filling-tap/ncea
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/2-hinged-door-for-60-cm-element/60pbds
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns

MODULAR COOKING ICON2000 2MM

NEUTRAL ELEMENT FOR PRACTICO OVEN STACKED

INSTALLATION RESTRICTIONS:

e consult the pages in the Introduction

section for installation constraints,

correct use and any accessories to be

provided;

e not possible: installation on beams, with

equipped uprights;

MOD. DESCRIPTION z Q }
cm kw kw
=
e NEUTRAL ELEMENT DESIGNED TO SUPPORT
T 6ONITTC oo TR =M 60x92x90
r 4
ACCESSORIES
MOD.  DESCRIPTION I{‘; ka kw}
i REAR SUCTION EXTENSION FOR PRACTICO
Vs PPTT6 OVEN ON 60S1TTC-60N1TTC 72x23x4
»
! KRATT11  FRONT COOLING KIT FOR TT61-TT101 26x75x17
| SCTT623  HEAT SHIELD FOR OVEN TT623 81x58x7,5
i SCTT61  HEATSHIELD FOR OVEN TT61 81x75x7,5
SCTT101  HEATSHIELD FOR OVEN TT101 101x75x8
MB40CP  SMOKE EXHAUST FLUE
MB40FR  SMOKE EXHAUST FLUE
TP5GN11  TRAY HOLDER FRAME - 5 X GN 1/1 H 40mm 24x48x16

»
()
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https://www.angelopo.com/en/detail/neutral-element-designed-to-support-practico-oven/60n1ttc
https://www.angelopo.com/en/detail/rear-suction-extension-for-practico-oven-on-60s1ttc-60n1ttc/pptt6
https://www.angelopo.com/en/detail/front-cooling-kit-for-tt61-tt101/kratt11
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt623/sctt623
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt61/sctt61
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt101/sctt101
https://www.angelopo.com/en/detail/smoke-exhaust-flue/mb40cp
https://www.angelopo.com/en/detail/smoke-exhaust-flue/mb40fr
https://www.angelopo.com/en/detail/tray-holder-frame-5-x-gn-1-1-h-40mm/tp5gn11

MODULAR COOKING ICON92000 2MM

NEUTRAL ELEMENT FOR BUILT-IN PRACTICO OVEN
INSTALLATION RESTRICTIONS:

e not possible: in a welded worktop

solution, on multi-elements support,

plinth, on cantilever beam.

MOD. DESCRIPTION ;:Zm kw@ kw* L
1 NEUTRAL ELEMENT PREPARED FOR BUILT-IN
2 INITT61  GyeNPRACTICOTTSL/R 80x92x90
W
{
ACCESSORIES
MOD.  DESCRIPTION 2 AN &
A RETRACTABLE SPRAY GUN FOR ACT.O AND
L LDRAT R e 23x33,5x10,6
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https://www.angelopo.com/en/detail/neutral-element-prepared-for-built-in-oven-practico-tt61-r/1n1tt61
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat

MODULAR COOKING ICON2000 2MM

REFRIGERATED UNDER COMPARTMENTS

Self-supporting refrigerated counters for
supporting “top” elements. Made entirely
of AISI 304 stainless steel. Automatic
condensation evaporation. For each
compartment with door: 1 pair of runners
and 1 GN 1/1 stainless steel grid.
Refrigerant gas R290 with low GWP.
Installation restrictions:

e not possible on cantilever beam

e not possible on multi-elements support
(except HYDESIGN)

e plinth can only be installed if there are
elements on feet on the right and left of
the refrigerated counter

e combination NOT permitted with gas
fry-top

MOD. DESCRIPTION L2 ka kw} O
REFRIGERATED COUNTER -2°C ++10°C -2 230V 1IN~/
2NBRP2P DOORS 120x83,5x65 0,6 50H2
“B REFRIGERATED COUNTER -2°C ++10°C- 2 230V 1IN~/
m 2NBRP2C oo oo 120x83,5%65 06 Sorh
REFRIGERATED COUNTER -15°C +-20°C -2 230V 1IN~/
2NBRN2C BIG DRAWERS 120x83,5x65 0,8 50Hz
‘t,______au REFRIGERATED COUNTER -2°C + +10°C - 4 230V IN~/
1 : 2NBRP4C DRAWERS 120x83,5x65 0,6 50Hz
] ﬁ i
s }1- REFRIGERATED COUNTER -2°C ++10°C-3 230V 1IN~/
— e 3NBRP3P DOORS 160x83,5x65 0,6 50Hz
.
REFRIGERATED COUNTER -2°C ++10°C-3 230V 1IN~/
3NBRP3C BIG DRAWERS 160x83,5x65 0,6 50Hz
— }} REFRIGERATED COUNTER -2°C ++10°C- 6 230V 1IN~/
— 3NBRP6C - \\WERS 160x83,5x65 0,6 =0Hz
==
ACCESSORIES
MOD. DESCRIPTION L2 kw@ kw} O
\ PAIR OF RUNNERS FOR REFRIGERATED
i CGNBR S NTER 1x67x1
RGPBR PLASTIC COATED SHELF GN 1/1 32,5x53x0,6
G610X GRID GN 1/1 MADE IN ROUND STAINLESS 53x32,5x1,2
STEEL
C151 STAINLESS STEEL WIRE BASKET GN 1/1 53x32,5x15
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https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-2-doors/2nbrp2p
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-2-big-drawers/2nbrp2c
https://www.angelopo.com/en/detail/refrigerated-counter-15-c-20-c-2-big-drawers/2nbrn2c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-4-drawers/2nbrp4c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-3-doors/3nbrp3p
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-3-big-drawers/3nbrp3c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-6-drawers/3nbrp6c
https://www.angelopo.com/en/detail/pair-of-runners-for-refrigerated-counter/cgnbr
https://www.angelopo.com/en/detail/plastic-coated-shelf-gn-1-1/rgpbr
https://www.angelopo.com/en/detail/grid-gn-1-1-made-in-round-stainless-steel/g610x
https://www.angelopo.com/en/detail/stainless-steel-wire-basket-gn-1-1/c151

ACCESSORIES

MOD.

DESCRIPTION

oM R

o

KRP6BR

SET OF 6 SWIVELLING WHEELS WITH BRAKE

30x30x30

»
()
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https://www.angelopo.com/en/detail/set-of-6-swivelling-wheels-with-brake/krp6br

MODULAR COOKING ICON2000 2MM

UNDER COMPARTMENTS

Free-standing structure to support top
units made of AISI 304 stainless steel.

Bottomless drawers on telescopic

chargrills and electric plates.

runners useful to GN 1/1 GN containers

h. max 100 mm. Models ..H2 with

hygienic radius H2. TPV: cannot be

installed in frame ONITGH2. It is not
possible to install INIVBR under the

following elements: induction and

ACCESSORIES

infrared pyroceram appliances, electric

MOD. DESCRIPTION L2 kWQ kw§ -
ONITG UNDER COMPARTMENT - OPEN VERSION 40x80x65
|
UNDER COMPARTMENT - OPEN VERSION -
L . ONITGHZ |}y Enic RADIUS H2 40x80x65
INITG UNDER COMPARTMENT - OPEN VERSION 80x80x65
UNDER COMPARTMENT - OPEN VERSION -
INITGH2 v GiENIC RADIUS H2 80x80x65
2NITG UNDER COMPARTMENT - OPEN VERSION 120x80x65
"‘; ONITB UNDER COMPARTMENT WITH RIGHTDOOR ~ 40x85x65
“"r‘ INITB UNDER COMPARTMENT WITH TWO DOORS ~ 80x85x65
v |4
—y UNDER COMPARTMENT WITH TWO
. ONIVC2 DRAWERS/FRAMES 40x85x65
HEATED UNDER COMPARTMENT WITH 230V 1N~/
“‘T“ INIVBR oo 80X85x65 2 SOrh
v |4
PBNS HINGED DOOR - OPENING ON THE LEFT
-
PBND HINGED DOOR - OPENING ON THE RIGHT
TPV CONTAINER RACK - GN 1/1 34,8x45,5x32,6
\ BGN11P10 |14/=1 1GOI\(1) POLYCARBONATE FOOD CONTAINER

»
()
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https://www.angelopo.com/en/detail/under-compartment-open-version/0nitg
https://www.angelopo.com/en/detail/under-compartment-open-version-hygienic-radius-h2/0nitgh2
https://www.angelopo.com/en/detail/under-compartment-open-version/1nitg
https://www.angelopo.com/en/detail/under-compartment-open-version-hygienic-radius-h2/1nitgh2
https://www.angelopo.com/en/detail/under-compartment-open-version/2nitg
https://www.angelopo.com/en/detail/under-compartment-with-right-door/0nitb
https://www.angelopo.com/en/detail/under-compartment-with-two-doors/1nitb
https://www.angelopo.com/en/detail/under-compartment-with-two-drawers-frames/0nivc2
https://www.angelopo.com/en/detail/heated-under-compartment-with-doors/1nivbr
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/1-1-gn-polycarbonate-food-container-h-100/bgn11p10

MODULAR COOKING ICON2000 2MM

ACCESSORIES

Plinth: on 3 sides, made of AlS| 304

right and on the left of the refrigerated

stainless steel plinth. To be fixed to the counter, there are elements on feet.

feet of the appliances with clips.
INSTALLATION RESTRICTIONS:
e to be installed only on installations

e with plinth, cooking top height is fixed, it

is not adjustable.
e cannot be installed on element

powered by natural gas; not suitable on INATT61.
installations powered by LPG;
e the plinth can be installed to

refrigerated under counters only if, on the

ACCESSORIES

Extension works: made of AISI 304

stainless steel, 15/10 mm thickness, flat

shape with satin finish. To be fixed to

worktops. Used as handrail and support
surface for pans and trays. Front
handrails: made in tubular AISI 304
stainless steel, @ 40 mm.

MOD. DESCRIPTION m }
cm kW kW

OKPT FEET SET FORTOP ELEMENT -40CM

e

-
] {’.‘

1KPT FEET SET FOR TOP ELEMENT - 80 CM
2KPT FEET SET FORTOP ELEMENT - 120CM 120x20x10

“ NCLT SIDE PANELS 5,3x92x79

* NCLTL SIDE PANELS 0,3x92x79

| NCLTLB SIDE PANELS FOR BRATT PAN WITH TILTING
WELL

04NTR FRAME WITH CASTORS FOR 40 CM ELEMENT 40x75x15

L

e
O8NTR FRAME WITH CASTORS FOR 80 CM ELEMENT 80x75x15
10NTR FRAME WITH CASTORS FOR 100 CM ELEMENT  100x75x15
12NTR FRAME WITH CASTORS FOR 120 CM ELEMENT  120x75x15
12NZC PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x80x15
K . X

14NZC CLIP PLINTH ON 3SIDES-FOR 140 CM BLOCK  140x80x15
16NZC PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x80x15
18NZC PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x80x15
20NZC PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x80x15
22NZC PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x80x15
24NZC PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x80x15

»
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https://www.angelopo.com/en/detail/feet-set-for-top-element-40-cm/0kpt
https://www.angelopo.com/en/detail/feet-set-for-top-element-80-cm/1kpt
https://www.angelopo.com/en/detail/feet-set-for-top-element-120-cm/2kpt
https://www.angelopo.com/en/detail/side-panels/nclt
https://www.angelopo.com/en/detail/side-panels/ncltl
https://www.angelopo.com/en/detail/side-panels-for-bratt-pan-with-tilting-well/ncltlb
https://www.angelopo.com/en/detail/frame-with-castors-for-40-cm-element/04ntr
https://www.angelopo.com/en/detail/frame-with-castors-for-80-cm-element/08ntr
https://www.angelopo.com/en/detail/frame-with-castors-for-100-cm-element/10ntr
https://www.angelopo.com/en/detail/frame-with-castors-for-120-cm-element/12ntr
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12nzc
https://www.angelopo.com/en/detail/clip-plinth-on-3-sides-for-140-cm-block/14nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24nzc

ACCESSORIES

MOD.  DESCRIPTION N
cm kW kW
26NZC PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x80x15
E .
28NZC CLIP PLINTH ON 3 SIDES - FOR 280 CM BLOCK  280x80x15
{ NzC SIDE PLINTH FOR BACK TO BACK BLOCK

=

NZCC SIDE PLINTH FOR BACK TO BACK BLOCK
WITH UPRIGHTS

r.‘__ 04MF SMOKE EXHAUST FLUE FOR 40 CM ELEMENT 40x6,5x17,6
08MF SMOKE EXHAUST FLUE FOR 80 CM ELEMENT 80x6,5x17,6
04NCF HANDRAIL FOR A FRONT SIDE 40 CM 40x6,9x4
O8NCF HANDRAIL FOR A FRONT SIDE 80 CM 80x6,9x4
12NCF HANDRAIL FOR A FRONT SIDE 120 CM 120x6,9x4
14NCF HANDRAIL FOR A FRONT SIDE 140 CM 140x6,9x4
16NCF HANDRAIL FOR A FRONT SIDE 160 CM 160x6,9x4
04NPF EXTENSION WORK SHELF - 40 CM 40x15,1x5,4

e

O8NPF EXTENSION WORK SHELF - 80 CM 80x15,1x5,4
12NPF EXTENSION WORK SHELF - 120CM 120x15,1x5,4
16NPF EXTENSION WORK SHELF - 160 CM 160x15,1x5,4

| e ﬂ -_

- = PMSN KNOBS PROTECTION 22x45x18

»
()
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26nzc
https://www.angelopo.com/en/detail/clip-plinth-on-3-sides-for-280-cm-block/28nzc
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block/nzc
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block-with-uprights/nzcc
https://www.angelopo.com/en/detail/smoke-exhaust-flue-for-40-cm-element/04mf
https://www.angelopo.com/en/detail/smoke-exhaust-flue-for-80-cm-element/08mf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-40-cm/04ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-80-cm/08ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-120-cm/12ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-140-cm/14ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-160-cm/16ncf
https://www.angelopo.com/en/detail/extension-work-shelf-40-cm/04npf
https://www.angelopo.com/en/detail/extension-work-shelf-80-cm/08npf
https://www.angelopo.com/en/detail/extension-work-shelf-120-cm/12npf
https://www.angelopo.com/en/detail/extension-work-shelf-160-cm/16npf
https://www.angelopo.com/en/detail/knobs-protection/pmsn

MODULAR COOKING ICON2000 2MM

BRIDGE INSTALLATION

Cross bar made of AlSI 304 stainless steel
for top elements support. The table with
installation instructions is in the
introductory section to the chapter.

ACCESSORIES

MOD. DESCRIPTION ;Zm ka kw} o
o 04NSPT CROSS BAR SUPPORT FOR 40 CM ELEMENT 40x5x80
p— 08NSPT CROSS BAR SUPPORT FOR 80 CM ELEMENT 80x5x80
_— 12NSPT CROSS BAR SUPPORT FOR 120 CM ELEMENT 120x5x80
— 16NSPT CROSS BAR SUPPORT FOR 160 CM ELEMENT 160x5x80
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https://www.angelopo.com/en/detail/cross-bar-support-for-40-cm-element/04nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-80-cm-element/08nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-120-cm-element/12nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-160-cm-element/16nspt

MODULAR COOKING ICON2000 2MM

INSTALLATION ON MULTI-ELEMENTS SUPPORT

Itis possible to install a cooking line on

plinth made of stainless steel or masonry,

by using a multi-elements support on

which appliances are placed. Through the

extensions it is possible to lengthen the
width of the frame. The multi-element

frame can be equipped with a plinth made

of AISI 304 stainless steel, closing the
support on 3 sides. INSTALLATION

ACCESSORIES

RESTRICTIONS:

e plinth is suitable for installations
powered by natural gas; not suitable on
installations powered by LPG;

e with plinth, cooking top height is fixed, it

is not adjustable.
e it is not possible to place: boiling pans

14N1PI3G, fryers ON1FR7IX-ON1FR1EX,
automatic pasta cookers 10NCP1IA-12N

CP1IA-20NCP2IA-10NCP1EA-12NCP1E

A, refrigerated under compartments (
except in the HYDESIGN solution),
module IN1TTé61

MOD. DESCRIPTION kwm kw} O
Iy 12NT4 MULTI-ELEMENTS SUPPORT -4 FEET-120CM  120x80x15
P 16NT4 MULTI-ELEMENTS SUPPORT -4 FEET-160CM  160x80x15
18NT4 MULTI-ELEMENTS SUPPORT -4 FEET-180CM  180x80x15
20NT4 MULTI-ELEMENTS SUPPORT -4 FEET-200CM  200x80x15
24NT4 MULTI-ELEMENTS SUPPORT - 6 FEET-240CM  240x80x15
- 04NT2E EAEL&T_Z%LEMENTS EXTENSION SUPPORT - 2 A0XOX0
"r MULTI-ELEMENTS EXTENSION SUPPORT - 2
. 06NT2E oo oom 60x0x0
0SNT2E II\:/IELI,;I_}'I'_I-S%LEmENTS EXTENSION SUPPORT - 2 80XOX0
10NT2E II\:/IELIJEI__I_'I'_I-l%IE)Eg/II\I/EINTS EXTENSION SUPPORT - 2 100X0X0
12NT2E II;/IELéI__r'I'_I—lEzIbEE/II\I/EINTS EXTENSION SUPPORT - 2 120X0%0
14NT2E E/IElél}'l:l—liLoEg/ll\l/ElNTS EXTENSION SUPPORT - 2 140x0x0
16NT2E E/IELIJEI:I_'I:I-llileg/I'\EINTS EXTENSION SUPPORT - 2 160x0x0
18NT2E E/IELéI__rT_I-lI;IbEg/II\EINTS EXTENSION SUPPORT - 2 180x0x0
20NT2E IE/IELI,;I_}'I'_I-Z%IE)E(IEA’\EINTS EXTENSION SUPPORT - 2 200X0X0
12NZ PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x86x15
-—*
16NZ PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x86x15
18NZ PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x86x15
20NZ PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x86x15

»
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https://www.angelopo.com/en/detail/multi-elements-support-4-feet-120-cm/12nt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-160-cm/16nt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-180-cm/18nt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-200-cm/20nt4
https://www.angelopo.com/en/detail/multi-elements-support-6-feet-240-cm/24nt4
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-40-cm/04nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-60-cm/06nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-80-cm/08nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-100-cm/10nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-120-cm/12nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-140-cm/14nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-160-cm/16nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-180-cm/18nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-200-cm/20nt2e
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20nz

ACCESSORIES

MOD. DESCRIPTION b kwm kw}
22NZ PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x86x15

A
24NZ PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x86x15
26NZ PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x86x15
28NZ PLINTH ON 3 SIDES - FOR 280 CM BLOCK 280x86x15
30NZ PLINTH ON 3 SIDES - FOR 300 CM BLOCK 300x86x15
32Nz PLINTH ON 3 SIDES - FOR 320 CM BLOCK 320x86x15
34Nz PLINTH ON 3 SIDES - FOR 340 CM BLOCK 340x86x15
36NZ PLINTH ON 3 SIDES - FOR 360 CM BLOCK 360x86x15
38NZ PLINTH ON 3 SIDES - FOR 380 CM BLOCK 380x86x15
40NZ PLINTH ON 3 SIDES - FOR 400 CM BLOCK 400x86x15
42NZ PLINTH ON 3 SIDES - FOR 420 CM BLOCK 420x86x15
44NZ PLINTH ON 3 SIDES - FOR 440 CM BLOCK 440x86x15
46NZ PLINTH ON 3 SIDES - FOR 460 CM BLOCK 460x86x15
48NZ PLINTH ON 3 SIDES - FOR 480 CM BLOCK 480x86x15
50NZ PLINTH ON 3 SIDES - FOR 500 CM BLOCK 500x86x15
52NZ PLINTH ON 3 SIDES - FOR 520 CM BLOCK 520x86x15
54NZ PLINTH ON 3 SIDES - FOR 540 CM BLOCK 540x86x15
185Nz SIDE PLINTHS FOR BACK TO BACK BLOCK

NN

: tonze Z0geLTIRE e ekt

1855NZ SIDE PLINTHS FOR BACK TO BACK

ICON7000-92000 BLOCKS

»
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-280-cm-block/28nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-300-cm-block/30nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-320-cm-block/32nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-340-cm-block/34nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-360-cm-block/36nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-380-cm-block/38nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-400-cm-block/40nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-420-cm-block/42nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-440-cm-block/44nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-460-cm-block/46nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-480-cm-block/48nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-500-cm-block/50nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-520-cm-block/52nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-540-cm-block/54nz
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-block/185nz
https://www.angelopo.com/en/detail/zoccolature-laterale-per-blocchi-schiena-schiena-c/185nzc
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-icon7000-9000-blocks/185snz

MODULAR COOKING ICON2000 2MM

INSTALLATIONS ON BEAM

Installation suspended on a beam for one
or two-sided customised layouts with no
structural constraints and absolute
flexibility, both top units and units with
underneath cupboard/oven being
inserted with great flexibility in the
various models. The supporting beam has
inside the positioning of all necessary
equipment for power/water/etc. supply.

ACCESSORIES

Cantilever support in tubular Fe360
heavy thickness welded steel structure
with anticorrosion epoxy paint finish.
Complete with pair of support feet, side
covers and top cover in AISI 304 stainless
steel, satin finish. The following
appliances are NOT installable on
cantilever beam: ON1FR1EA-ON1FR7IX-
ON1FR1EX-0T1FR7IX, 14N1PI3G, 10NC

P1IA-12NCP11A-20NCP2IA-10NCP1EA-
12NCP1EA, refrigerated counters,
equipped columns, 60NITTC, IN1TT61.

MOD. DESCRIPTION b kwm kw§

-~ e 20NSTSM zl[\l;lIGLE-FRONT CANTILEVER SUPPORT 200 200x84x97
{%ﬂﬁ 24NSTSM (S:IIDJIGLE-FRONT CANTILEVER SUPPORT 240 240x84x97
28NSTSM (S:IID:GLE-FRONT CANTILEVER SUPPORT 280 280x84x97

F—. -E . 32NSTSM zIICIIGLE—FRONT CANTILEVER SUPPORT 320 320x84x97
%éa_‘é AQ 36NSTSM EIICIIGLE—FRONT CANTILEVER SUPPORT 360 360x84x97
40NSTSM gerIIGLE-FRONT CANTILEVER SUPPORT 400 400x84x97

L ,'-‘, 24NSTSME E)J;Egil_?_l\gzgé:\l/\llGLE FRONT CANTILEVER
_‘4 I‘ 20NSTSB ESIUBLE-FRONT CANTILEVER SUPPORT 200 200x139x97
%% /‘%‘ 24NSTSB EI\?IUBLE-FRONT CANTILEVER SUPPORT 240 240x139x97
28NSTSB (I?SIUBLE-FRONT CANTILEVER SUPPORT 280 280x139x97
s . 32NSTSB (I?I\C/)IUBLE—FRONT CANTILEVER SUPPORT 320 320x139x97
e Hé
%2_4 1‘: 36NSTSB gI\C/)IUBLE—FRONT CANTILEVER SUPPORT 360 360x139x97
40NSTSB EI\O/IUBLE—FRONT CANTILEVER SUPPORT 400 400x139x97
E:E% 24NSTSBE E)J;Egﬂ?_l\lzzgg\aUBLE FRONT CANTILEVER

. 02NSAT EI&IC\)AF(EL?SCANTILEVER SUPPORT FOR20CM 20x16x76

IL;{- 04NSAT E&?A}(EL?SCANTILEVER SUPPORT FOR40CM 40x16x76
08NSAT E&?/EL?SCANTILEVER SUPPORT FOR80CM 80X16x76

10NSAT HOOK TO CANTILEVER SUPPORT FOR 100CM 100x16x76

ELEMENTS

»
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https://www.angelopo.com/en/detail/single-front-cantilever-support-200-cm/20nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-240-cm/24nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-280-cm/28nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-320-cm/32nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-360-cm/36nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-400-cm/40nstsm
https://www.angelopo.com/en/detail/extension-to-single-front-cantilever-support-240-cm/24nstsme
https://www.angelopo.com/en/detail/double-front-cantilever-support-200-cm/20nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-240-cm/24nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-280-cm/28nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-320-cm/32nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-360-cm/36nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-400-cm/40nstsb
https://www.angelopo.com/en/detail/extension-to-double-front-cantilever-support-240-cm/24nstsbe
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-20-cm-elements/02nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-40-cm-elements/04nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-80-cm-elements/08nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-100-cm-elements/10nsat

ACCESSORIES

MOD.  DESCRIPTION N
cm kw kw
N HOOK TO CANTILEVER SUPPORT FOR 120 CM
H 12NSAT ooy e 120x16x76
SUPPORTS FOR TOP ELEMENTS ON
LR N SNTOP CANTILEVER BEAM 92x4x25
BT 20NSCRM  BACK PANNELLING 200 CM 200x80x68
24NSCRM  BACK PANNELLING 240 CM 240x80x68
28NSCRM  BACK PANNELLING 280 CM 280x80x68
32NSCRM  BACK PANNELLING 320 CM 320x80x68
36NSCRM  BACK PANNELLING 360 CM 360x80x68
40NSCRM  BACK PANNELLING 400 CM 400x80x68
04NSCTT  BOTTOM PANEL FOR 40 CM TOP ELEMENTS 40x84x50
=
08NSCTT  BOTTOM PANEL FOR 80 CM TOP ELEMENTS 80x84x50
12NSCTT  BOTTOM PANEL FOR 120 CMTOP ELEMENTS  120x84x50
NSCLD SIDE PANEL - RIGHT VERSION 0,4x92x79
NSCLS SIDE PANEL - LEFT VERSION 0,4x92x79
SIDE PANEL - RIGHT VERSION FOR TOP
NSCLTD ELEMENT 0,4x92x79
SIDE PANEL - LEFT VERSION FOR TOP
NSCLTS ELEMENT 0,4x92x79
SIDE PANEL - RIGHT VERSION FOR BRATT PAN
NSCLBD /i TiLTING WELL 0.4x13x79
NsCLps  SIDEPANEL-LEFTVERSIONFORBRATTPAN (/o oo

WITH TILTING WELL

»
()
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https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-120-cm-elements/12nsat
https://www.angelopo.com/en/detail/supports-for-top-elements-on-cantilever-beam/sntop
https://www.angelopo.com/en/detail/back-pannelling-200-cm/20nscrm
https://www.angelopo.com/en/detail/back-pannelling-240-cm/24nscrm
https://www.angelopo.com/en/detail/back-pannelling-280-cm/28nscrm
https://www.angelopo.com/en/detail/back-pannelling-320-cm/32nscrm
https://www.angelopo.com/en/detail/back-pannelling-360-cm/36nscrm
https://www.angelopo.com/en/detail/back-pannelling-400-cm/40nscrm
https://www.angelopo.com/en/detail/bottom-panel-for-40-cm-top-elements/04nsctt
https://www.angelopo.com/en/detail/bottom-panel-for-80-cm-top-elements/08nsctt
https://www.angelopo.com/en/detail/bottom-panel-for-120-cm-top-elements/12nsctt
https://www.angelopo.com/en/detail/side-panel-right-version/nscld
https://www.angelopo.com/en/detail/side-panel-left-version/nscls
https://www.angelopo.com/en/detail/side-panel-right-version-for-top-element/nscltd
https://www.angelopo.com/en/detail/side-panel-left-version-for-top-element/nsclts
https://www.angelopo.com/en/detail/side-panel-right-version-for-bratt-pan-with-tilting-well/nsclbd
https://www.angelopo.com/en/detail/side-panel-left-version-for-bratt-pan-with-tilting-well/nsclbs

MODULAR COOKING ICON2000 2MM

EQUIPPED UPRIGHTS
Uprights: welded tubular AISI 304
stainless steel structure, section 50x30
mm, 2 mm thick, cover made of AlSI 304
stainless steel plate, satin finish, 0.8 mm
thick. They are pre-arranged for fixing to
floor by plugs and appliance fixing by

the upper level, between uprights, it is
possible to install a pan-support
connecting grid. The compatibility of the
accessories at the lower level depends on
the underlying functional elements. If the
lower level has no accessory, upright must

well can not be installed to upright or, if
there are upper connection grids, fitted in
the cooking block; mod.60N1TTC :
installation not possible.

means of screws. To choose the
accessories of the uprights see the

introductory section to the chapter. At

ACCESSORIES

be compulsorily completed with cover

CCIA-CCIB. INSTALLATION

RESTRICTIONS: bratt pan with tilting

MOD. DESCRIPTION L2 kw@ kw} -
=1
= CMG04 SINGLE FRONT UPRIGHT - 1 GRID40CM 40x46x182
CMGO08 SINGLE FRONT UPRIGHT - 1 GRID80CM 80x46x182
. CMRO04 SINGLE FRONT UPRIGHT - 1 SHELF 40 CM 40x46x182
CMRO08 SINGLE FRONT UPRIGHT - 1 SHELF 80 CM 80x46x182
. CBGG04 DOUBLE FRONT UPRIGHT - 2 GRIDS 40 CM 40x86x182
L
CBGGO08 DOUBLE FRONT UPRIGHT - 2 GRIDS 80 CM 80x86x182
-
- CBRR04 DOUBLE FRONT UPRIGHT - 2 SHELVES 40 CM 40x86x182
-
CBRRO0O8 DOUBLE FRONT UPRIGHT - 2 SHELVES 80 CM 80x86x182
- ;
: CBGRO4 ESIUBLE FRONT UPRIGHT - 1 GRID 1 SHELF 40 40x86x182
‘.H
CBGROS gaUBLE FRONT UPRIGHT - 1 GRID 1 SHELF 80 80x86x182
GP04 PAN SUPPORT CONNECTING REST 40 CM 40x40x5
\ ﬁ\.
GPO0O6 PAN SUPPORT CONNECTING REST 60 CM 60x40x5
GPO0O8 PAN SUPPORT CONNECTING REST 80CM 80x40x5
GP10 PAN SUPPORT CONNECTING REST 100 CM 100x40x5
GP12 PAN SUPPORT CONNECTING REST 120CM 120x40x5

»
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https://www.angelopo.com/en/detail/single-front-upright-1-grid-40-cm/cmg04
https://www.angelopo.com/en/detail/single-front-upright-1-grid-80-cm/cmg08
https://www.angelopo.com/en/detail/single-front-upright-1-shelf-40-cm/cmr04
https://www.angelopo.com/en/detail/single-front-upright-1-shelf-80-cm/cmr08
https://www.angelopo.com/en/detail/double-front-upright-2-grids-40-cm/cbgg04
https://www.angelopo.com/en/detail/double-front-upright-2-grids-80-cm/cbgg08
https://www.angelopo.com/en/detail/double-front-upright-2-shelves-40-cm/cbrr04
https://www.angelopo.com/en/detail/double-front-upright-2-shelves-80-cm/cbrr08
https://www.angelopo.com/en/detail/double-front-upright-1-grid-1-shelf-40-cm/cbgr04
https://www.angelopo.com/en/detail/double-front-upright-1-grid-1-shelf-80-cm/cbgr08
https://www.angelopo.com/en/detail/pan-support-connecting-rest-40-cm/gp04
https://www.angelopo.com/en/detail/pan-support-connecting-rest-60-cm/gp06
https://www.angelopo.com/en/detail/pan-support-connecting-rest-80-cm/gp08
https://www.angelopo.com/en/detail/pan-support-connecting-rest-100-cm/gp10
https://www.angelopo.com/en/detail/pan-support-connecting-rest-120-cm/gp12

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw§ O
GP14 PAN SUPPORT CONNECTING REST 140 CM 140x40x5
< M
GP16 PAN SUPPORT CONNECTING REST 160 CM 160x40x5
GP18 PAN SUPPORT CONNECTING REST 180 CM 180x40x5
= r GP20 PAN SUPPORT CONNECTING REST 200 CM 200x40x5
| 3N RO4IA SHELF FOR UPRIGHT SIDE A CM 40 40x160x25
]
RO4IB SHELF FOR UPRIGHT SIDE B CM 40 40x160x25
'— ROSIA SHELF FOR UPRIGHT SIDE ACM 80 80x160x25
!
RO8IB SHELF FOR UPRIGHT SIDE B CM 80 80x160x25
E = GO8IA GRID SHELF FOR UPRIGHT SIDE ACM 80 80x25x5
]
GO08IB GRID SHELF FOR UPRIGHT SIDE B CM 80 80x25x5
-
BN TGNIA CONTAINER SUPPORT FOR UPRIGHT SIDE A 74x36x5
S
TGNIB CONTAINER SUPPORT FOR UPRIGHT SIDE B 74x36x5
o
CRAIA ARTICULATED TAP SIDE A
]
CRAIB ARTICULATED TAP SIDE B
- ' = RBE208IA SHELF WITH SOCKETS BOX SIDE A CM 80 80x25x34 2301/6134”2/ 20
q
RBE208IB  SHELF WITH SOCKETS BOX SIDE B CM 80 80x25x34 2301’61(;\:4"2/ 30
M PE1IA SOCKET SIDE A 230V IN~/50
+60Hz
]
PE1IB SOCKET SIDE B 230V IN-/50
+60Hz

»
()
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https://www.angelopo.com/en/detail/pan-support-connecting-rest-140-cm/gp14
https://www.angelopo.com/en/detail/pan-support-connecting-rest-160-cm/gp16
https://www.angelopo.com/en/detail/pan-support-connecting-rest-180-cm/gp18
https://www.angelopo.com/en/detail/pan-support-connecting-rest-200-cm/gp20
https://www.angelopo.com/en/detail/shelf-for-upright-side-a-cm-40/r04ia
https://www.angelopo.com/en/detail/shelf-for-upright-side-b-cm-40/r04ib
https://www.angelopo.com/en/detail/shelf-for-upright-side-a-cm-80/r08ia
https://www.angelopo.com/en/detail/shelf-for-upright-side-b-cm-80/r08ib
https://www.angelopo.com/en/detail/grid-shelf-for-upright-side-a-cm-80/g08ia
https://www.angelopo.com/en/detail/grid-shelf-for-upright-side-b-cm-80/g08ib
https://www.angelopo.com/en/detail/container-support-for-upright-side-a/tgnia
https://www.angelopo.com/en/detail/container-support-for-upright-side-b/tgnib
https://www.angelopo.com/en/detail/articulated-tap-side-a/craia
https://www.angelopo.com/en/detail/articulated-tap-side-b/craib
https://www.angelopo.com/en/detail/shelf-with-sockets-box-side-a-cm-80/rbe208ia
https://www.angelopo.com/en/detail/shelf-with-sockets-box-side-b-cm-80/rbe208ib
https://www.angelopo.com/en/detail/socket-side-a/pe1ia
https://www.angelopo.com/en/detail/socket-side-b/pe1ib

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} o
"N RPE104IA  SHELF WITH SOCKET SIDE A CM 80 40x25x5 zooy /20
]
RPE104IB  SHELF WITH SOCKET SIDE B CM 80 40x25x5 230V A /50
BN RPE108IA  SHELF WITH SOCKET SIDE ACM 80 80x25x5 2o0y /20
]
RPE108IB  SHELF WITH SOCKET SIDE B CM 80 80X25x5 200V /50
CCIA UPRIGHT COVER SIDE A
i
ccis UPRIGHT COVER SIDE B
TI08 UPPER MIDDLE CLOSING SECTION 6x54x2
-
TI10 UPPER MIDDLE CLOSING SECTION 6x74x2
TI12 UPPER MIDDLE CLOSING SECTION 10x94x5
TI14 UPPER MIDDLE CLOSING SECTION 6x114x2
TI16 UPPER MIDDLE CLOSING SECTION 6x134x2
TI18 UPPER MIDDLE CLOSING SECTION 6x154x2
TI20 UPPER MIDDLE CLOSING SECTION 6x174x2
TI22 UPPER MIDDLE CLOSING SECTION 6x194x2
TI24 UPPER MIDDLE CLOSING SECTION 6x214x2
TI26 UPPER MIDDLE CLOSING SECTION 6x234x2
TI28 UPPER MIDDLE CLOSING SECTION 6x254x2
TLEO2 UPPER SIDE CLOSING SECTION FOR 2 BACK
TO BACK COOKING BLOCKS
TLEO4 UPPER SIDE CLOSING SECTION FOR 2 BACK
TO BACK COOKING BLOCKS
TLEOpM  UPPERSIDE CLOSING SECTION FOR ONE

SIDED COOKING BLOCK

»
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https://www.angelopo.com/en/detail/shelf-with-socket-side-a-cm-80/rpe104ia
https://www.angelopo.com/en/detail/shelf-with-socket-side-b-cm-80/rpe104ib
https://www.angelopo.com/en/detail/shelf-with-socket-side-a-cm-80/rpe108ia
https://www.angelopo.com/en/detail/shelf-with-socket-side-b-cm-80/rpe108ib
https://www.angelopo.com/en/detail/upright-cover-side-a/ccia
https://www.angelopo.com/en/detail/upright-cover-side-b/ccib
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti08
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti10
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti12
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti14
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti16
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti18
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti20
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti22
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti24
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti26
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti28
https://www.angelopo.com/en/detail/upper-side-closing-section-for-2-back-to-back-cooking-blocks/tle02
https://www.angelopo.com/en/detail/upper-side-closing-section-for-2-back-to-back-cooking-blocks/tle04
https://www.angelopo.com/en/detail/upper-side-closing-section-for-one-sided-cooking-block/tle02m

ACCESSORIES

MOD.

DESCRIPTION

oM R

TLEO4M

UPPER SIDE CLOSING SECTION FOR ONE
SIDED COOKING BLOCK

»
()
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https://www.angelopo.com/en/detail/upper-side-closing-section-for-one-sided-cooking-block/tle04m

MODULAR COOKING ICON2000 2MM

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

Commercial reference HD9 comprises: o
WELDING of the worktop, brushed
FINISHING of the worktop with circular
strokes. Multiply the price of HD9 by the
number of elements to be welded minus
1. E.g.: for a block of 4 elements, HD9 x

3es; o the multi-module STAND on which

the elements will be installed. o
ASSEMBLY of the cooking range on the

ACCESSORIES

multi-modulo stand; e PACKAGING in a
wooden crate. Send the order together
with a drawing/diagram indicating the
commercial codes of the cooking block

elements. For color and single dashboard

options, ask for a quote from our sales
offices by sending a drawing / diagram of
the cooking block with indications of the

modules that compose it. INSTALLATION

RESTRICTIONS:

e it is not possible to insert: bratt pans
w/tilting well, fryers w/automatic basket
lifting, automatic lifting of pasta cooker

baskets, 150/200 | pasta cookers, griddles

of 120 cm, element IN1TTé61;
e it is not possible to join/weld the

surfaces of two cooking blocks in back-to-

back solution.

MOD. DESCRIPTION ;Zm kwm kw} =
!”Cr%r] HD9 WORKTOP ICON9000 HYDESIGN JOINT
HDNCLTL WELDED SIDE PANELS 0,3x92x79
NCLTL SIDE PANELS 0,3x92x79
12NZ PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x86x15
é
16NZ PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x86x15
18NZ PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x86x15
20NZ PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x86x15
22NZ PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x86x15
24NZ PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x86x15
26NZ PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x86x15
28NZ PLINTH ON 3 SIDES - FOR 280 CM BLOCK 280x86x15
30NZ PLINTH ON 3 SIDES - FOR 300 CM BLOCK 300x86x15
32Nz PLINTH ON 3 SIDES - FOR 320 CM BLOCK 320x86x15
34NZ PLINTH ON 3 SIDES - FOR 340 CM BLOCK 340x86x15
36NZ PLINTH ON 3 SIDES - FOR 360 CM BLOCK 360x86x15
38NZ PLINTH ON 3 SIDES - FOR 380 CM BLOCK 380x86x15
40NZ PLINTH ON 3 SIDES - FOR 400 CM BLOCK 400x86x15

»
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https://www.angelopo.com/en/detail/worktop-icon9000-hydesign-joint/hd9
https://www.angelopo.com/en/detail/welded-side-panels/hdncltl
https://www.angelopo.com/en/detail/side-panels/ncltl
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-280-cm-block/28nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-300-cm-block/30nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-320-cm-block/32nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-340-cm-block/34nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-360-cm-block/36nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-380-cm-block/38nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-400-cm-block/40nz

ACCESSORIES

MOD.  DESCRIPTION N
cm kW kW
42NZ PLINTH ON 3 SIDES - FOR 420 CM BLOCK 420x86x15
44NZ PLINTH ON 3 SIDES - FOR 440 CM BLOCK 440x86x15
46NZ PLINTH ON 3 SIDES - FOR 460 CM BLOCK 460x86x15
48NZ PLINTH ON 3 SIDES - FOR 480 CM BLOCK 480x86x15
50NZ PLINTH ON 3 SIDES - FOR 500 CM BLOCK 500x86x15
52NZ PLINTH ON 3 SIDES - FOR 520 CM BLOCK 520x86x15
54NZ PLINTH ON 3 SIDES - FOR 540 CM BLOCK 540x86x15
185Nz SIDE PLINTHS FOR BACK TO BACK BLOCK
.h\.
z t ZOCCOLATURE LATERALE PER BLOCCHI
185NZC SCHIENA/SCHIENAC
1855NZ SIDE PLINTHS FOR BACK TO BACK

ICON7000-9000 BLOCKS

»
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-420-cm-block/42nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-440-cm-block/44nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-460-cm-block/46nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-480-cm-block/48nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-500-cm-block/50nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-520-cm-block/52nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-540-cm-block/54nz
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-block/185nz
https://www.angelopo.com/en/detail/zoccolature-laterale-per-blocchi-schiena-schiena-c/185nzc
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-icon7000-9000-blocks/185snz

Modular Cooking

ICON9000 PLUS

For those looking

for the ultimate in solidity

ICON9000 PLUS appliances have an
AlS| 304 stainless steel surface,
thickness 3 mm.

ICON9000 PLUS also offers various
types of finish: with HYDESIGN joint-
free hygienic worktop, with continuous
instrument panel and with painting of
doors, dashboard panel or both in a RAL
colour of the customer’s choice.

Genuine ITALIAN design: outstanding
in ergonomics, materials and finishes,
with CSQA hygienic design certification
under the EN 1672-2 and UNI 8421
standards.

For appliances configuration and the

various possible installations, see the
opening pages of ICON9000 section.
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MODULAR COOKING ICON2000 PLUS SMM

OPEN BURNERS
3 MM TOP. Worktop pressed in a single chamber made of AISI 430 stainless steel,
solution. 4 kW burners (single crown), 7 3 level container removable guides,

and 10 kW burners (double crown).
Burner distribution table in the

introductory section to the chapter.
Burner grids in enamelled cast iron.

capacity 3 x GN 2/1, standard equipped
with 1 grid GN 2/1 GN, electronic spark
ignition in gas version. Side compartment
with pressed container guides, capacity 6

Under oven: gas STATIC (...G), PLURI- x GN 1/1.
VENTILATED (...GV) or electric STATIC
(...E), PLURI-VENTILATED (...EV), cooking

MOD.

DESCRIPTION

P

cm
| L]
= OTOFAA  2BURNER GAS RANGE 40x92x25 17
- 1TOFAA  4BURNER GAS RANGE 80x92x25 34
l s © TWO BURNER GAS BOILING TABLE, PLATE ON
1TOFAB 5 oo 80x92x25 235
oo op ool
2TOFAA  6BURNER GAS RANGE 120x92x25 51
ooo -
IT1FAG  FOURBURNER GASRANGE WITHSTATIC 60x9290 36 0001 230V IN-/50
OVEN + 60Hz
L—I_—_"
FOUR BURNER GAS RANGE WITH TWO-FAN 230V 1IN~/ 50
1TIFAAGY (oo oonl 80x92x90 42 01 Y o
Tmeme o SIX BURNER GAS RANGE, TWO FAN 230V 1N~/ 50
— — 2TIFAAGY  4\VECTION GAS OVEN, CABINET 120x92x90 59 01 + 60Hz
[ — ] I
|
ITAFAAEY FOURBURNERRANGEWITHELECTRICTWO g0 oo o o o 400V3-/50Hz

FAN CONVECTION OVEN

+60Hz

»
()
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https://www.angelopo.com/en/detail/2-burner-gas-range/0t0faa
https://www.angelopo.com/en/detail/4-burner-gas-range/1t0faa
https://www.angelopo.com/en/detail/two-burner-gas-boiling-table-plate-on-the-right/1t0fab
https://www.angelopo.com/en/detail/6-burner-gas-range/2t0faa
https://www.angelopo.com/en/detail/four-burner-gas-range-with-static-oven/1t1fag
https://www.angelopo.com/en/detail/four-burner-gas-range-with-two-fan-gas-oven/1t1faagv
https://www.angelopo.com/en/detail/six-burner-gas-range-two-fan-convection-gas-oven-cabinet/2t1faagv
https://www.angelopo.com/en/detail/four-burner-range-with-electric-two-fan-convection-oven/1t1faaev

ACCESSORIES

MOD. DESCRIPTION ;:Zm ka kw}
- DPF 2 CAST IRON FIREPROOF DISCS, @ 180 MM
- BLFA SMOOTH RADIANT PLATE 28x32,5x0
. BRFA RIBBED RADIANT PLATE 28x32,5x0
O RWFA WOK PAN ADAPTOR
“—1231; NGA SBLAI\;'ZIIégzs STEEL GRID FORTWO OPEN 35x75x5
% VSX2 TWO BURNER STAINLESS STEEL SURROUNDS
VSX4 FOUR BURNER STAINLESS STEEL SURROUNDS
NCEA WATERFILLING TAP
NCEAM WATERFILLING TAP

»
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https://www.angelopo.com/en/detail/2-cast-iron-fireproof-discs-180-mm/dpf
https://www.angelopo.com/en/detail/smooth-radiant-plate/blfa
https://www.angelopo.com/en/detail/ribbed-radiant-plate/brfa
https://www.angelopo.com/en/detail/wok-pan-adaptor/rwfa
https://www.angelopo.com/en/detail/stainless-steel-grid-for-two-open-burners/nga
https://www.angelopo.com/en/detail/two-burner-stainless-steel-surrounds/vsx2
https://www.angelopo.com/en/detail/four-burner-stainless-steel-surrounds/vsx4
https://www.angelopo.com/en/detail/water-filling-tap/ncea
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 PLUS SMM

FLEXI-PLATE

3 MM TOP. Appliance with

elements. Models equipped with remote

multifunctional plate suitable for direct control of power peaks: 1TOFPE.

cooking (like a griddle) and indirect
cooking (like solid top boiling plate).
Cooking plate in polished AlSI 430

stainless steel. 4 cooking independent

areas controlled by temperature
thermostat, adjustable 110-360°C.

Heating through by braze-welded heating

MOD. DESCRIPTION cm kWQ kW* :
L 1TOFPE MULTIFUNCTION PLATE FLEXIPLATE 80x92x25 12 400+Végﬁ; ”
ACCESSORIES
MOD. DESCRIPTION cm kWQ kW* .
N KPP KIT FOR PLATE CLEANING
\/ RFT GRIDDLE SCRAPER

/ KLRL

SMOOTH AND RIBBED BLADES FOR GRIDDLE
SCRAPER

N
_4 NCEAM

WATERFILLING TAP

»
()
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https://www.angelopo.com/en/detail/multifunction-plate-flexiplate/1t0fpe
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 PLUS SMM

SOLID TOP BOILING TABLE
3 MM TOP. For GAS models, plate

heating by a stainless steel central burner,
electronic continuous spark ignition. For
ELECTRIC models, plate heating through

by braze-welded heating elements,
independent temperature control on
different working area. Electric models
equipped with remote control of power

peaks.
MOD. DESCRIPTION % kwm kW* .
OTOTPG ~ COUNTER TOP SOLID GAS RANGE 40x92x25 6,5 0,001 230:/ 23;2/ >0

| 230V 1IN~/ 50

r . 1TOTPG COUNTER TOP SOLID GAS RANGE 80x92x25 12,5 0,001 - 60Hz
20 OTOTPE SOLID TOP ELECTRIC BOILING TABLE 40x92x25 6 400:/63':&” 30
= 1TOTPE SOLID TOP ELECTRIC BOILING TABLE 80x92x25 12 400;\/63';"2" 0
ACCESSORIES
MOD. DESCRIPTION I{‘; ka kw} O
N
_4 NCEAM WATER FILLING TAP
!’:
b KPP KIT FOR PLATE CLEANING
/ﬂ\ 0 ANGELO PO - 1-2025 154


https://www.angelopo.com/en/detail/counter-top-solid-gas-range/0t0tpg
https://www.angelopo.com/en/detail/counter-top-solid-gas-range/1t0tpg
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table/0t0tpe
https://www.angelopo.com/en/detail/solid-top-electric-boiling-table/1t0tpe
https://www.angelopo.com/en/detail/water-filling-tap/nceam
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp

MODULAR COOKING ICON2000 PLUS SMM

ELECTRIC PLATES

3 MM TOP. Plane with pressed watertight standard equipped with 1 grid GN 2/1
base recess to retain spilled liquids and GN. Models equipped with remote

cast iron plates with watertight seal for control of power peaks: 0TOPE4, 1TOPE4,

protection against spillages. Five-position 1T1PE4EV.
switch for temperature setting. Under

oven electric PLURI-VENTILATED (...EV),

cooking chamber made of AlSI 430

stainless steel, 3 level container

removable guides, capacity 3 x GN 2/1,

MOD.  DESCRIPTION vz ka kw} o
h—
- OTOPE4  TWO PLATE ELECTRIC BOILING TABLE-400V  40x92x25 8 4004\/6§ﬁ; 50
e 1TOPE4  FOURPLATE ELECTRIC BOILING TABLE-400V  80x92x25 16 400V SR~30
4 PLATE ELECTRIC RANGE, ELECTRIC TWO- 400V 3N~ 50
ITIPE4EV " L\ CONVECTION OVEN- 400V 80x92x90 24 +60 Hz
ACCESSORIES
MOD. DESCRIPTION b= kwo kw} L
N
_4 NCEAM  WATERFILLING TAP
A0 ANGELO PO - 1-2025 155


https://www.angelopo.com/en/detail/two-plate-electric-boiling-table-400v/0t0pe4
https://www.angelopo.com/en/detail/four-plate-electric-boiling-table-400v/1t0pe4
https://www.angelopo.com/en/detail/4-plate-electric-range-electric-two-fan-convection-oven-400v/1t1pe4ev
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 PLUS SMM

GLASS-CERAMIC

3 MM TOP. Cooking surface in

pyroceram, flush with worktop and

sealed. Heating by induction (...VT1l =
single zone induction, ...VT2| = all area
induction) or infrared (...VTR). To use

electromagnetic induction, pots of

suitable material are required. Models
equipped with remote control of power

peaks: OTOVTR, 1TOVTR.

MOD. DESCRIPTION L2 kw@ kw} o
i o INDUCTION PYROCERAM COOKING RANGE 2 400V 3N~ 50
- OTOVTl  yooic 40x92x25 10 eom
INDUCTION PYROCERAM COOKING RANGE 400V 3N ~ 50
0TOVT2I ALL AREAS 40x92x25 10 260 Hz
jEu oo 1TOVTA1I INDUCTION PYROCERAM COOKING RANGE 4 80X92x25 20 4OOY 3N ~50
AREAS +60Hz
INDUCTION PYROCERAM COOKING RANGE 400V 3N ~ 50
iTovT2l ALL AREAS 80x92x25 20 260 Hz
i =) INFRARED PYROCERAM COOKING RANGE 2 400V 3N ~ 50
= OTOVTR AREAS 40x92x25 6,8 260 Hz
ACCESSORIES
MOD. DESCRIPTION L2 kw@ kw} o

ey
_4 NCEAM

WATERFILLING TAP

»
()
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https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas/0t0vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-all-areas/0t0vt2i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas/1t0vt1i
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-all-areas/1t0vt2i
https://www.angelopo.com/en/detail/infrared-pyroceram-cooking-range-2-areas/0t0vtr
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 PLUS SMM

GRIDDLES

3 MM TOP. Pressed top with a front
recess for liquid collection and drain.
Cooking plate made of compound or
chromium plated, thickness 15 mm.

heating by means of armoured elements

made in AlSI 309 stainless steel. Cooking-
Pro System with electric models. Electric

models equipped with remote control of

Independent controls on each-cooking power peaks.
area, thermostatic temperature control.
Pull-out tray on the front for fat drainage.
Gas heating by means of 3 flame branches
burners, electronic spark ignition; electric
MOD. DESCRIPTION L2 kWQ kw§ o
57\1__.
- OTOFT4G GAS GRIDDLE - SMOOTH CHROMIUM PLATE 40x92x25 10,5 0,001 230Y61(;\j|—|~z/ 20
OTOFT7G  GASGRIDDLESMOOTHCOMPOUNDPLATE  40x92x25 105 0001 220Y 1=/
| M 1TOFT7G  GASGRIDDLE SMOOTH COMPOUND PLATE 80x92x25 21 0,001 2301/2(')\:2/ >0
El ~
L 2TOFT7G GAS GRIDDLE SMOOTH COMPOUND PLATE 120x92x25 31,5 0,001 230Y;(;VHZ/ 20
‘-l—— 400V 3N~/
[ ]
o OTOFT4E ELECTRIC GRIDDLE SMOOTH CHROMIUM 40%92x25 5.1 230V 3~/
PLATE X
50+60 Hz
400V 3N~/
OTOFT7E ELECTRIC GRIDDLE SMOOTH COMPOUND 40%92x25 5.1 230V 3~/
PLATE :
50+60 Hz
"i"_ﬂ' ELECTRIC GRIDDLE SMOOTH/RIBBED -
= 1TOFT6E CHROMIUM PLATE 80x92x25 10,2 23(?V 3~/
50+60 Hz
= 400V 3N~/
"_p [ ] 1TOFT7E ELECTRIC GRIDDLE SMOOTH COMPOUND 80X92x25 102 230V 3~/
PLATE X
50+60 Hz
- —r 400V 3N~/
[ il 2TOFT7E ELECTRIC GRIDDLE SMOOTH COMPOUND 120x92x25 15,3 230V 3~/
PLATE 50+60 Hz
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https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate/0t0ft4g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/0t0ft7g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/1t0ft7g
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate/2t0ft7g
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate/0t0ft4e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/0t0ft7e
https://www.angelopo.com/en/detail/electric-griddle-smooth-ribbed-chromium-plate/1t0ft6e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/1t0ft7e
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate/2t0ft7e

ACCESSORIES

MOD.  DESCRIPTION N
cm kW kW
09PS 40 cm GRIDDLE SPLASH GUARDS
< s
19PS 80 cm GRIDDLE SPLASH GUARDS
29PS 120 cm GRIDDLE SPLASH GUARDS
>»> RFT GRIDDLE SCRAPER
, KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
2 SCRAPER
\l\
h KPP KIT FOR PLATE CLEANING

»
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https://www.angelopo.com/en/detail/40-cm-griddle-splash-guards/09ps
https://www.angelopo.com/en/detail/80-cm-griddle-splash-guards/19ps
https://www.angelopo.com/en/detail/120-cm-griddle-splash-guards/29ps
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/kit-for-plate-cleaning/kpp

MODULAR COOKING ICON2000 PLUS SMM

GRILLS

3 MM TOP. Cooking grid, inclined, made thermocouple. For electric models,

of enamelled cast iron with special
nanotechnological surface treatment,
which promotes the sliding of cooking
fats, make cleaning easier and ensure
perfect cooking results. For gas models,
heating of ceramic tiles surface through

heating of the cooking grid through

electric elements directly in contact with
the grid. Water tank for fat collection and
smoke removal. Independent control on
each-cooking area. Models equipped with
remote control of power peaks: 0TOGRE,

triple flame stainless steel burners 1TOGRE.
controlled by safety valve, pilot light and
MOD. DESCRIPTION L2 kWQ kw§ o
' ] -
- OTOGRG GAS CHARGRILL 40x92x25 9 0001 23°Y (slg‘HZ/ >0
s 1TOGRG  GASCHARGRILL 8ox9225 18 0001 230 1N/
= 400V 3N~/
- OTOGRE ELECTRIC GRILL 40x92x25 525 230V 3~/
50+60 Hz
aﬂ- 400V 3N~/
Eer 1TOGRE ELECTRIC GRILL 80x92x25 10,5 230V 3~/
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 kWQ kw§ o
sy RGRG40  GASGRID HEIGHT ADJUSTMENT - 40 CM
RGRG80  GASGRID HEIGHT ADJUSTMENT - 80 CM
) MGGRG GRILLED SHELF FOR GAS GRILL

»
()
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https://www.angelopo.com/en/detail/gas-chargrill/0t0grg
https://www.angelopo.com/en/detail/gas-chargrill/1t0grg
https://www.angelopo.com/en/detail/electric-grill/0t0gre
https://www.angelopo.com/en/detail/electric-grill/1t0gre
https://www.angelopo.com/en/detail/gas-grid-height-adjustment-40-cm/rgrg40
https://www.angelopo.com/en/detail/gas-grid-height-adjustment-80-cm/rgrg80
https://www.angelopo.com/en/detail/grilled-shelf-for-gas-grill/mggrg

MODULAR COOKING ICON2000 PLUS 3SMM

BOILING PANS

3 MM TOP. Worktop incorporating the
boiling pan fully weld-sealed through

continuous welding. Condensation
collection rim on the worktop. Rear-

hinged spring-loaded lid with handle.
Gas/electric, indirect heating. Cylindrical
boiling pan container made of AISI 304
stainless steel on the walls and base in

AIS| 316L stainless steel.

sz kWQ kW* -%-

MOD.  DESCRIPTION
1T1PI2G GAS INDIRECT HEATED BOILING PAN 140 L 80x92x90 24 0,001 2301/61(;\:-;2/ 50
1T1PI2E ELECTRIC INDIRECT HEATED BOILING PAN 80x92x90 14 4OOY 3~/50Hz
140 L + 60Hz
ACCESSORIES
MOD.  DESCRIPTION z o0 kw§ -
CPX152 TWO SECTIONS PASTA STRAINER 50x50x48

»
()
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https://www.angelopo.com/en/detail/gas-indirect-heated-boiling-pan-140-l/1t1pi2g
https://www.angelopo.com/en/detail/electric-indirect-heated-boiling-pan-140-l/1t1pi2e
https://www.angelopo.com/en/detail/two-sections-pasta-strainer/cpx152

MODULAR COOKING ICON2000 PLUS SMM

PASTA COOKER

3 MM TOP. Working top with sealed

watertight tank made in AISI 316L

stainless steel; large recess to disperse
starch and cooking foam; basket shelves
at the front. Automatic water filling

through tap on the top. Gas models with
electronic continuous spark ignition.
Baskets are compulsory accessories. For
the automatic basket lift please choose

the accessory 20T1SCP for every tank,
for it is compatible with all models.
Models equipped with remote control of
power peaks: OTICP1EH, 1T1CP2EH.

MOD. DESCRIPTION I{‘; ka kw} O
' i OT1CP1GH GASPASTACOOKER 1WELL40L 40x92x90 14 0,001 2305\(/”%'2‘”'/
‘B 230V 1N~/
1T1CP2GH GASPASTA COOKER 2 WELLS40+40L 80x92x90 28 0,001 50Hz
|
OT1CP1EH ELECTRIC PASTACOOKER 1WELL40L 40x92x90 12 400:/63':&” 30
1T1CP2EH ELECTRIC PASTA COOKER 2 WELLS, 40+40 L 80x92x90 24 4004\/63,:2” 50
ACCESSORIES
MOD. DESCRIPTION I{‘; ka kw} O
230V 1IN~/
20T1SCP BASKET LIFT FOR 40 L PASTA COOKER WELL 20x92x90 0,2 50Hz
KSCP 3 PASTA COOKER BASKETS FOR AUTOMATIC 27%x13,7%x20
LIFTER
KSCP6 6 PASTA COOKER BASKETS FOR AUTOMATIC 13x12x20
LIFTER
KCP40 4 BASKETS FOR 40 LTS PASTA COOKER
C19CP BASKET GN 1/9 FOR PASTA COOKER 9,3x9,3x20
C2715 PASTA COOKER BASKET 6,6 L 27x13,7x20

»
()
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https://www.angelopo.com/en/detail/gas-pasta-cooker-1-well-40-l/0t1cp1gh
https://www.angelopo.com/en/detail/gas-pasta-cooker-2-wells-40-40-l/1t1cp2gh
https://www.angelopo.com/en/detail/electric-pasta-cooker-1-well-40-l/0t1cp1eh
https://www.angelopo.com/en/detail/electric-pasta-cooker-2-wells-40-40-l/1t1cp2eh
https://www.angelopo.com/en/detail/basket-lift-for-40-l-pasta-cooker-well/20t1scp
https://www.angelopo.com/en/detail/3-pasta-cooker-baskets-for-automatic-lifter/kscp
https://www.angelopo.com/en/detail/6-pasta-cooker-baskets-for-automatic-lifter/kscp6
https://www.angelopo.com/en/detail/4-baskets-for-40-lts-pasta-cooker/kcp40
https://www.angelopo.com/en/detail/basket-gn-1-9-for-pasta-cooker/c19cp
https://www.angelopo.com/en/detail/pasta-cooker-basket-6-6-l/c2715

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW

C0930 PASTA COOKER BASKET 4,8 L 9,2x30,6x20

C1830 PASTA COOKER BASKET 10L 18,8x30,6x20

C2830 PASTA COOKER BASKET 15L 26,6x30,6x20

C4627 PASTA COOKER BASKET 23,5L 27x46x20

C2327 PASTA COOKER BASKET 12 L 27x22x20

CV40 PASTA COOKERLID 40 L

»
()
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https://www.angelopo.com/en/detail/pasta-cooker-basket-4-8-l/c0930
https://www.angelopo.com/en/detail/pasta-cooker-basket-10-l/c1830
https://www.angelopo.com/en/detail/pasta-cooker-basket-15-l/c2830
https://www.angelopo.com/en/detail/pasta-cooker-basket-23-5-l/c4627
https://www.angelopo.com/en/detail/pasta-cooker-basket-12-l/c2327
https://www.angelopo.com/en/detail/pasta-cooker-lid-40-l/cv40

MODULAR COOKING ICON2000 PLUS SMM

FRYERS 15L

3 MM TOP. TANKS WITH 15-LITER peaks.
CAPACITY Oil tanks fully weld-sealed to

worktop, cold-pressed with rounded

edges for improved cleaning. Large oil

expansion space in the upper section.

Models with digital controls (FR...D) and

safety thermostat. Each tank delivered

with 1 basket and lid. Electric models

equipped with remote control of power

MOD.  DESCRIPTION 2 AN &
400V 3N~/
OT1FR5ED ELECTRIC FRYER 1 WELL 15 L DIGITAL 40x92x90 10,5 230V 3~/
CONTROLS .
50+60 Hz
400V 3N~/
1T1FR6ED ELECTRIC FRYER 2 WELLS 15+15 L DIGITAL 80x92x90 21 230V 3~/
CONTROLS .
50+60 Hz
ACCESSORIES
MOD.  DESCRIPTION N &
N\
g’ i@; KCFR15 2BASKETS FORELECTRICFRYER15L

CFR15 BASKET FOR ELECTRIC FRYERWELL 15L 22,5x28,3x15,5

FO OILFILTER

Y
T
] ) RO OIL DRAIN CONTAINER 35x50x31,5

»
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https://www.angelopo.com/en/detail/electric-fryer-1-well-15-l-digital-controls/0t1fr5ed
https://www.angelopo.com/en/detail/electric-fryer-2-wells-15-15-l-digital-controls/1t1fr6ed
https://www.angelopo.com/en/detail/2-baskets-for-electric-fryer-15-l/kcfr15
https://www.angelopo.com/en/detail/basket-for-electric-fryer-well-15-l/cfr15
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 PLUS SMM

GAS FRYERS 16 LITERS

3 MM TOP. TANKS WITH 16-LITER
CAPACITY Oil tanks fully weld-sealed to
worktop, cold-pressed with rounded

means of cooking thermostats and safety

edges for improved cleaning. Large oil
expansion space in the upper section.
Piezoelectric ignition by models with
mechanical controls. Electric continuous
spark system ignition by models with
digital controls. Temperature control by

thermostat. Models ...D = digital controls.
Each tank delivered with 1 basket and lid.

MOD. DESCRIPTION L2 ka kw} o
{—I'—- OT1FR8GD GASFRYER 1WELL 16 L DIGITAL CONTROLS 40x92x90 16,5 0,001 230;6&';”' /
| m
- - GAS FRYER 2 WELLS 16+16 L DIGITAL 230V 1IN~/
r1 = 1T1FR9GD CONTROLS 80x92x90 33 0,001 50Hz
J
- OTOSPE ELECTRIC CHIP SCUTTLE 40x92x25 1 2301/61(;\:2/ >0
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} o
N
! E 3 KCFR16 2 BASKETS FOR FRYER WELL 16 L 28x40x20
A -
\ ~
- CFR16 BASKET FORFRYERWELL 16 L 28x27,3x13
' W FO OILFILTER
] ) RO OIL DRAIN CONTAINER 35x50x31,5
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https://www.angelopo.com/en/detail/gas-fryer-1-well-16-l-digital-controls/0t1fr8gd
https://www.angelopo.com/en/detail/gas-fryer-2-wells-16-16-l-digital-controls/1t1fr9gd
https://www.angelopo.com/en/detail/electric-chip-scuttle/0t0spe
https://www.angelopo.com/en/detail/2-baskets-for-fryer-well-16-l/kcfr16
https://www.angelopo.com/en/detail/basket-for-fryer-well-16-l/cfr16
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 PLUS 3SMM

FRYERS 21-23 L

3 MM TOP. TANKS WITH 21-23-LITER service. Each tank delivered with 2
CAPACITY Oil tanks fully weld-sealed to baskets and lids. Electric models equipped
worktop, cold-pressed with rounded with remote control of power peaks.
edges for improved cleaning. Large oil
expansion space in the upper section.
Models with digital controls (FR...D) and
safety thermostat. For gas models
electronic management of ignition by
ionization, assuring safety and easier
MOD. DESCRIPTION = ka kw§ o
230V 1IN~/
OT1FR1ID GASFRYER 1WELL22L DIGITALCONTROLS 40x92x90 21 0,03 50HzZ
GASFRYER 2 WELLS 22+22 L DIGITAL 230V 1IN~/
1T1FR2ID CONTROLS 80x92x90 42 0,06 50Hz
ELECTRIC FRYER 1 WELL 21 L DIGITAL 400V 3N~ 50
OT1FRI1ED CONTROLS 40x92x90 18 60 Hz
ELECTRIC FRYER 2 WELLS 21+21 L DIGITAL 400V 3N ~ 50
1T1FR2ED CONTROLS 80x92x90 36 260 Hz
ACCESSORIES
MOD. DESCRIPTION = ka kw§ o
\ o=
% C3830AD  FRYERBASKET 30x38x12
-
i I CFR221 BASKET FORFRYER WELL 21-22 L 15x36,8x12
w FO OILFILTER
] | RO OIL DRAIN CONTAINER 35x50x31,5

»

0 ANGELO PO - 1-2025

165


https://www.angelopo.com/en/detail/gas-fryer-1-well-22-l-digital-controls/0t1fr1id
https://www.angelopo.com/en/detail/gas-fryer-2-wells-22-22-l-digital-controls/1t1fr2id
https://www.angelopo.com/en/detail/electric-fryer-1-well-21-l-digital-controls/0t1fr1ed
https://www.angelopo.com/en/detail/electric-fryer-2-wells-21-21-l-digital-controls/1t1fr2ed
https://www.angelopo.com/en/detail/fryer-basket/c3830ad
https://www.angelopo.com/en/detail/basket-for-fryer-well-21-22-l/cfr221
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 PLUS SMM

AUTOMATIC FRYERS

3 MM TOP. AUTOMATIC BASKET LIFT
WITH STANDARD DIGITAL CONTROLS.
For gas models electronic management of
ignition by ionization, assuring safety and
easier service. Each tank delivered with 2
baskets. “V” shaped tank for model ...FR7.
Qil filtering and recycling system for the
models... X. Installation not allowed on
beams or frames for models: OT1FR7IX.

MOD. DESCRIPTION I{‘; ka kw} O
o GAS FRYER 1 WELL 23 LV SHAPED DIGITAL 230V 1IN~/
— OT1FR7IX CONTROLS 40x92x90 25 0,1 5012
ACCESSORIES
MOD. DESCRIPTION I{‘; ka kw} oy
e BASKET FOR FRYERWITH 21/22/23 L WELL
o
\gﬁ' CFR2123A AND AUTOMATIC MODELS 13,3x36,8x13
= FO OIL FILTER
l J RO OIL DRAIN CONTAINER 35x50%x31,5
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https://www.angelopo.com/en/detail/gas-fryer-1-well-23-l-v-shaped-digital-controls/0t1fr7ix
https://www.angelopo.com/en/detail/basket-for-fryer-with-21-22-23-l-well-and-automatic-models/cfr2123a
https://www.angelopo.com/en/detail/oil-filter/fo
https://www.angelopo.com/en/detail/oil-drain-container/ro

MODULAR COOKING ICON2000 PLUS SMM

BRATT PANS

3 MM TOP. Bratt pans... BR3... with tank
fully made of AlSI 304 stainless steel, tank

control of power peaks.

bottom in COMPOUND, 85 or 125 liter
capacity. Gas/electric heaeting, manual

(...BR3...) or automatic tank lifting
(...BR3...A...). Active protection

thermostat and micro-switch cutting off
the power supply when the tank is raised.
Cooking-Pro System with electric models.

Electric models equipped with remote

MOD. DESCRIPTION L2 ka kw} O
1T1BR3G GAS BRATT PAN - MANUAL TILTING 80x92x90 20 0,05 2305\(/)élj~ /
230V 1IN~/
1T1BR3GA GASBRATT PAN - AUTOMATICTILTING 80x92x90 20 0,15 50Hz
2T1BR3G GAS BRATT PAN - MANUAL TILTING 120x92x90 30 0,001 2305\(/):":~/
|
|
2T1BR3GA GASBRATT PAN-AUTOMATIC TILTING 120x92x90 30 0,17 400V 3N~/
’ 230V 3~/ 50Hz
400V 3N~/
1T1BR3E ELECTRIC BRATT PAN - MANUAL TILTING 80x92x90 10,2 230V 3~/
50+60 Hz
400V 3N~/
1T1IBR3EA ELECTRIC BRATT PAN-AUTOMATIC TILTING 80x92x90 10,2 230V 3~/
50+60 Hz
% — .
2T1BR3EA ELECTRIC BRATT PAN - AUTOMATIC TILTING 120x92x90 15,3 400:/635\_"; 30
= :
|
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
't f CB21 TROLLEY FOR BRATT PAN WITH CONTAINER 75,5x81,2x78

»
()
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https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/1t1br3g
https://www.angelopo.com/en/detail/gas-bratt-pan-automatic-tilting/1t1br3ga
https://www.angelopo.com/en/detail/gas-bratt-pan-manual-tilting/2t1br3g
https://www.angelopo.com/en/detail/gas-bratt-pan-automatic-tilting/2t1br3ga
https://www.angelopo.com/en/detail/electric-bratt-pan-manual-tilting/1t1br3e
https://www.angelopo.com/en/detail/electric-bratt-pan-automatic-tilting/1t1br3ea
https://www.angelopo.com/en/detail/electric-bratt-pan-automatic-tilting/2t1br3ea
https://www.angelopo.com/en/detail/trolley-for-bratt-pan-with-container/cb21

MODULAR COOKING ICON2000 PLUS SMM

BAIN-MARIE
3 MM TOP. Pressed tank in AISI 304 equipped with remote control of power
stainless steel, with rounded corners. peaks.

Manual water filling. Tank drainage with
rotary control on the front of the

machine, allowing a quick and effective
emptying. Temperature with thermostatic
control and safety thermostat. Useful
tank to contain basins GN. Basins are
compulsory accessories. Electric models

MOD. DESCRIPTION I{% ka kw} O
e OTOBM1G  GASWET WELL BAIN-MARIE aox92x2s 5 opo1 230V IN-/S0
OTOBM1E ELECTRIC BAIN MARIE 40x92x25 2,55 2301/61(')\1;2/ 20
‘ - 1TOBM2G GASWET WELL BAIN-MARIE 80x92x25 8 0,001 2301/61(;\:2/ S0
400V 3N~/
1TOBM2E ELECTRIC BAIN MARIE 80x92x25 51 230V 3~/
50+60 Hz

ACCESSORIES

MOD. DESCRIPTION L2 ka kw} O
OFFBM \I;\I/E;_FLORATED BASE PLATE FOR BAIN-MARIE
TRA12 BRIDGE SUPPORT FOR CONTAINERS GN 1/2 2,5x32x2,5
TRA16 BRIDGE SUPPORT FOR CONTAINERS GN 1/6 2,5x17x2,5
1/1 GN FOOD CONTAINER WITH LID AND
BGN11 HANDLES 32,5x53x15
q Il
4 1/2 GN FOOD CONTAINER WITH LID AND
BGN12 HANDLES 32,5%x26,5x15
1/3 GN FOOD CONTAINER WITH LID AND
BGN13 HANDLES 32,5x17,7x15
1/6 GN FOOD CONTAINER WITH LID AND
BGN16 HANDLES 16,2x17,7x15
PAN ANGELO PO - 1-2025 168
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https://www.angelopo.com/en/detail/gas-wet-well-bain-marie/0t0bm1g
https://www.angelopo.com/en/detail/electric-bain-marie/0t0bm1e
https://www.angelopo.com/en/detail/gas-wet-well-bain-marie/1t0bm2g
https://www.angelopo.com/en/detail/electric-bain-marie/1t0bm2e
https://www.angelopo.com/en/detail/perforated-base-plate-for-bain-marie-well/0ffbm
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-2/tra12
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-6/tra16
https://www.angelopo.com/en/detail/1-1-gn-food-container-with-lid-and-handles/bgn11
https://www.angelopo.com/en/detail/1-2-gn-food-container-with-lid-and-handles/bgn12
https://www.angelopo.com/en/detail/1-3-gn-food-container-with-lid-and-handles/bgn13
https://www.angelopo.com/en/detail/1-6-gn-food-container-with-lid-and-handles/bgn16

ACCESSORIES

MOD.  DESCRIPTION I Q by
cm kW kW
= 2/3 GN FOOD CONTAINER WITH LID AND
\ g " BGN23 HANDLES 32,5x35,4x15
B11F2 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5%2
ﬂ 2CM
\\ : STAINLESS STEEL CONTAINER GN 1/1, HEIGHT
N B11F4 * 53x32,5x4
4CM
B11F6 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5%6.5
6.5CM
N
_4 NCEAM WATER FILLING TAP

»
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https://www.angelopo.com/en/detail/2-3-gn-food-container-with-lid-and-handles/bgn23
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6
https://www.angelopo.com/en/detail/water-filling-tap/nceam

MODULAR COOKING ICON2000 PLUS SMM

AIR BLADE HANDRAILS

3 MM TOP. CHEF COMFORT PRO. Chef
Comfort Pro system applied to a cooking
block gives added comfort and improves
working conditions for the Chef. It
reduces heat and effectively directs
cooking fumes towards the hood. To fit
the air blade system in a cooking block, it

is necessary toinsert the 20 cm

handrails might be connected, placing
them either on the left or on the right, for
a maximum of 160 cm width. Scheme for

composition examples of Chef Comfort
Pro are in the introductory section to the

chapter. The handrail has holes, from
which air overflows; also, the air flow is
directional thanks to the swing of the

motorized element to which the special handrail.
MOD. DESCRIPTION L2 kWQ kw§ o
o ENGINED ELEMENT FOR AIR BLADE 230V 1N~/ 50
20TITLA || ANDRAIL SYSTEM 20x92x90 02 + 60Hz
i 20T1TN NEUTRAL ELEMENT 20x92x90
ACCESSORIES
MOD.  DESCRIPTION Z M X =~
04NCFAD AIRBLADEHANDRAILFORAFRONTSIDE-40 0 /o
CM DX
08NCFAD AIRBLADEHANDRAILFORAFRONTSIDE-80 g o o
CM DX
AIR BLADE HANDRAIL FOR A FRONT SIDE -
12NCFAD 120 CM DX 120x6,9x4
AIR BLADE HANDRAIL FOR A FRONT SIDE -
16NCFAD 160 CM DX 160x6,9x4
04NCFAS AIRBLADEHANDRAILFORAFRONTSIDE-40 0 /o
CMSX
08NCFAS AIRBLADEHANDRAILFORAFRONTSIDE-80 g /o o
CM SX
AIR BLADE HANDRAIL FOR A FRONT SIDE -
12NCFAS  "50 crmox 120%6,9x4
16NCEAs  AIRBLADE HANDRAIL FOR AFRONT SIDE - 160x6,9x4

160 CM SX

»
()
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https://www.angelopo.com/en/detail/engined-element-for-air-blade-handrail-system/20t1tla
https://www.angelopo.com/en/detail/neutral-element/20t1tn
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-40-cm-dx/04ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-80-cm-dx/08ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-120-cm-dx/12ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-160-cm-dx/16ncfad
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-40-cm-sx/04ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-80-cm-sx/08ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-120-cm-sx/12ncfas
https://www.angelopo.com/en/detail/air-blade-handrail-for-a-front-side-160-cm-sx/16ncfas

MODULAR COOKING ICON2000 PLUS 3SMM

NEUTRAL AND COMPLEMENTARY ELEMENTS

3 MM TOP. Complementary elements
made of AlSI 304 stainless steel: neutral
elements with or withour water column,
with or without drawers, element with
integrated salamander support, elements

with retractable spray gun.

MOD.

DESCRIPTION

o R

cm
20TOTN NEUTRAL ELEMENT 20x92x25
—
OTOTN NEUTRAL ELEMENT 40x92x25
1TOTN NEUTRAL ELEMENT 80x92x25
MY
OTOTNCL NEUTRAL ELEMENT WITH WATER FILLING 40x92x25
— TAP
 —
E ’ 0TOTC1 NEUTRAL ELEMENT WITH DRAWER/FRAME 40x92x25
| _I, I NEUTRAL ELEMENT WITH TWO
1TOTC2 DRAWERS/FRAMES 80x92x25
i B NEUTRAL ELEMENT WITH SALAMANDER
2 1TOTNRG SUPPORT 80x92x25
i NEUTRAL ELEMENT WITH RETRACTABLE
E 20T1TND SPRAY GUN 20x92x90
i 20T1TN NEUTRAL ELEMENT 20x92x90

»
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https://www.angelopo.com/en/detail/neutral-element/20t0tn
https://www.angelopo.com/en/detail/neutral-element/0t0tn
https://www.angelopo.com/en/detail/neutral-element/1t0tn
https://www.angelopo.com/en/detail/neutral-element-with-water-filling-tap/0t0tncl
https://www.angelopo.com/en/detail/neutral-element-with-drawer-frame/0t0tc1
https://www.angelopo.com/en/detail/neutral-element-with-two-drawers-frames/1t0tc2
https://www.angelopo.com/en/detail/neutral-element-with-salamander-support/1t0tnrg
https://www.angelopo.com/en/detail/neutral-element-with-retractable-spray-gun/20t1tnd
https://www.angelopo.com/en/detail/neutral-element/20t1tn

ACCESSORIES

o R

MOD. DESCRIPTION Y
\ 3 BGN11P10 1/_1 GN POLYCARBONATE FOOD CONTAINER
H=100
NCEA WATERFILLING TAP

-

»
()
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https://www.angelopo.com/en/detail/1-1-gn-polycarbonate-food-container-h-100/bgn11p10
https://www.angelopo.com/en/detail/water-filling-tap/ncea

MODULAR COOKING ICON2000 PLUS SMM

REFRIGERATED UNDER COMPARTMENTS

Self-supporting refrigerated counters for
supporting “top” elements. Made entirely
of AISI 304 stainless steel. Automatic
condensation evaporation. For each
compartment with door: 1 pair of runners
and 1 GN 1/1 stainless steel grid.
Refrigerant gas R290 with low GWP.
Installation restrictions:

e not possible on cantilever beam

e not possible on multi-elements support
(except HYDESIGN)

e plinth can only be installed if there are
elements on feet on the right and left of
the refrigerated counter

e combination NOT permitted with gas
fry-top

MOD. DESCRIPTION L2 ka kw} O
REFRIGERATED COUNTER -2°C ++10°C -2 230V 1IN~/
2NBRP2P DOORS 120x83,5x65 0,6 50H2
“B REFRIGERATED COUNTER -2°C ++10°C- 2 230V 1IN~/
m 2NBRP2C oo oo 120x83,5%65 06 Sorh
REFRIGERATED COUNTER -15°C +-20°C -2 230V 1IN~/
2NBRN2C BIG DRAWERS 120x83,5x65 0,8 50Hz
‘t,______au REFRIGERATED COUNTER -2°C + +10°C - 4 230V IN~/
1 : 2NBRP4C DRAWERS 120x83,5x65 0,6 50Hz
] ﬁ i
s }1- REFRIGERATED COUNTER -2°C ++10°C-3 230V 1IN~/
— e 3NBRP3P DOORS 160x83,5x65 0,6 50Hz
.
REFRIGERATED COUNTER -2°C ++10°C-3 230V 1IN~/
3NBRP3C BIG DRAWERS 160x83,5x65 0,6 50Hz
— }} REFRIGERATED COUNTER -2°C ++10°C- 6 230V 1IN~/
— 3NBRP6C - \\WERS 160x83,5x65 0,6 =0Hz
==
ACCESSORIES
MOD. DESCRIPTION L2 kw@ kw} O
\ PAIR OF RUNNERS FOR REFRIGERATED
i CGNBR S NTER 1x67x1
RGPBR PLASTIC COATED SHELF GN 1/1 32,5x53x0,6
G610X GRID GN 1/1 MADE IN ROUND STAINLESS 53x32,5x1,2
STEEL
C151 STAINLESS STEEL WIRE BASKET GN 1/1 53x32,5x15
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https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-2-doors/2nbrp2p
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-2-big-drawers/2nbrp2c
https://www.angelopo.com/en/detail/refrigerated-counter-15-c-20-c-2-big-drawers/2nbrn2c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-4-drawers/2nbrp4c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-3-doors/3nbrp3p
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-3-big-drawers/3nbrp3c
https://www.angelopo.com/en/detail/refrigerated-counter-2-c-10-c-6-drawers/3nbrp6c
https://www.angelopo.com/en/detail/pair-of-runners-for-refrigerated-counter/cgnbr
https://www.angelopo.com/en/detail/plastic-coated-shelf-gn-1-1/rgpbr
https://www.angelopo.com/en/detail/grid-gn-1-1-made-in-round-stainless-steel/g610x
https://www.angelopo.com/en/detail/stainless-steel-wire-basket-gn-1-1/c151

ACCESSORIES

MOD.

DESCRIPTION

oM R

o

KRP6BR

SET OF 6 SWIVELLING WHEELS WITH BRAKE

30x30x30

»
()
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https://www.angelopo.com/en/detail/set-of-6-swivelling-wheels-with-brake/krp6br

MODULAR COOKING ICON2000 PLUS SMM

UNDER COMPARTMENTS

Free-standing structure to support top
units made of AISI 304 stainless steel.

Bottomless drawers on telescopic
runners useful to GN 1/1 GN containers
h. max 100 mm. Models ..H2 with

hygienic radius H2. TPV: cannot be

chargrills and electric plates.

installed in frame ONITGH2. It is not
possible to install INIVBR under the
following elements: induction and

ACCESSORIES

infrared pyroceram appliances, electric

MOD. DESCRIPTION L2 kw@ kw} -
ONITG UNDER COMPARTMENT - OPEN VERSION 40x80x65
=N
UNDER COMPARTMENT - OPEN VERSION -
L . ONITGHZ |}y Enic RADIUS H2 40x80x65
INITG UNDER COMPARTMENT - OPEN VERSION 80x80x65
UNDER COMPARTMENT - OPEN VERSION -
INITGH2 v GiENIC RADIUS H2 80x80x65
2NITG UNDER COMPARTMENT - OPEN VERSION 120x80x65
“‘E ONITB UNDER COMPARTMENT WITH RIGHTDOOR ~ 40x85x65
w‘r INITB UNDER COMPARTMENT WITH TWO DOORS ~ 80x85x65
- !
—y UNDER COMPARTMENT WITH TWO
. ONIVC2 DRAWERS/FRAMES 40x85x65
HEATED UNDER COMPARTMENT WITH 230V 1N~/
“‘T“ INIVBR oo 80X85x65 2 SOrh
v |4
. PBND HINGED DOOR - OPENING ON THE RIGHT
-
PBNS HINGED DOOR - OPENING ON THE LEFT
TPV CONTAINER RACK - GN 1/1 34,8x45,5x32,6
BGN11p10 /1 GN POLYCARBONATE FOOD CONTAINER

H=100

»
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https://www.angelopo.com/en/detail/under-compartment-open-version/0nitg
https://www.angelopo.com/en/detail/under-compartment-open-version-hygienic-radius-h2/0nitgh2
https://www.angelopo.com/en/detail/under-compartment-open-version/1nitg
https://www.angelopo.com/en/detail/under-compartment-open-version-hygienic-radius-h2/1nitgh2
https://www.angelopo.com/en/detail/under-compartment-open-version/2nitg
https://www.angelopo.com/en/detail/under-compartment-with-right-door/0nitb
https://www.angelopo.com/en/detail/under-compartment-with-two-doors/1nitb
https://www.angelopo.com/en/detail/under-compartment-with-two-drawers-frames/0nivc2
https://www.angelopo.com/en/detail/heated-under-compartment-with-doors/1nivbr
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-right/pbnd
https://www.angelopo.com/en/detail/hinged-door-opening-on-the-left/pbns
https://www.angelopo.com/en/detail/container-rack-gn-1-1/tpv
https://www.angelopo.com/en/detail/1-1-gn-polycarbonate-food-container-h-100/bgn11p10

MODULAR COOKING ICON2000 PLUS SMM

ACCESSORIES ICON9000 PLUS 3 mm

Plinth: on 3 sides, made of AlS| 304

right and on the left of the refrigerated

stainless steel plinth. To be fixed to the counter, there are elements on feet.
e with plinth, cooking top height is fixed, it

feet of the appliances with clips.
INSTALLATION RESTRICTIONS:

e to be installed only on installations
powered by natural gas; not suitable on

installations powered by LPG;
e the plinth can be installed to

ACCESSORIES

is not adjustable.
Extension works: made of AISI 304

shape with satin finish. To be fixed to

stainless steel, 15/10 mm thickness, flat

worktops. Used as handrail and support
refrigerated under counters only if, on the surface for pans and trays. Front

handrails: made in tubular AISI 304
stainless steel, @ 40 mm.

MOD. DESCRIPTION m }
cm kW kw

OKPT FEET SET FORTOP ELEMENT -40CM

e

-
] f,;’.‘

1KPT FEET SET FOR TOP ELEMENT - 80 CM
2KPT FEET SET FORTOP ELEMENT - 120CM 120x20x10

“ NCLT SIDE PANELS 5,3x92x79

* TCLTL SIDE PANELS - ICON9000 PLUS - 3MM 0,3x72x78

| NCLTLB SIDE PANELS FOR BRATT PAN WITH TILTING
WELL

04NTR FRAME WITH CASTORS FOR 40 CM ELEMENT 40x75x15

L

e
O8NTR FRAME WITH CASTORS FOR 80 CM ELEMENT 80x75x15
10NTR FRAME WITH CASTORS FOR 100 CM ELEMENT  100x75x15
12NTR FRAME WITH CASTORS FOR 120 CM ELEMENT  120x75x15
12NZC PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x80x15
K . X

14NZC CLIP PLINTH ON 3SIDES-FOR 140 CM BLOCK  140x80x15
16NZC PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x80x15
18NZC PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x80x15
20NZC PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x80x15
22NZC PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x80x15
24NZC PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x80x15

»
()
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https://www.angelopo.com/en/detail/feet-set-for-top-element-40-cm/0kpt
https://www.angelopo.com/en/detail/feet-set-for-top-element-80-cm/1kpt
https://www.angelopo.com/en/detail/feet-set-for-top-element-120-cm/2kpt
https://www.angelopo.com/en/detail/side-panels/nclt
https://www.angelopo.com/en/detail/side-panels-icon9000-plus-3-mm/tcltl
https://www.angelopo.com/en/detail/side-panels-for-bratt-pan-with-tilting-well/ncltlb
https://www.angelopo.com/en/detail/frame-with-castors-for-40-cm-element/04ntr
https://www.angelopo.com/en/detail/frame-with-castors-for-80-cm-element/08ntr
https://www.angelopo.com/en/detail/frame-with-castors-for-100-cm-element/10ntr
https://www.angelopo.com/en/detail/frame-with-castors-for-120-cm-element/12ntr
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12nzc
https://www.angelopo.com/en/detail/clip-plinth-on-3-sides-for-140-cm-block/14nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22nzc
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24nzc

ACCESSORIES

MOD.  DESCRIPTION N
cm kW kW
26NZC PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x80x15
E .
28NZC CLIP PLINTH ON 3 SIDES - FOR 280 CM BLOCK  280x80x15
{ NzC SIDE PLINTH FOR BACK TO BACK BLOCK

=

NZCC SIDE PLINTH FOR BACK TO BACK BLOCK
WITH UPRIGHTS

r.‘__ 04MF SMOKE EXHAUST FLUE FOR 40 CM ELEMENT 40x6,5x17,6
08MF SMOKE EXHAUST FLUE FOR 80 CM ELEMENT 80x6,5x17,6
04NCF HANDRAIL FOR A FRONT SIDE 40 CM 40x6,9x4
O8NCF HANDRAIL FOR A FRONT SIDE 80 CM 80x6,9x4
12NCF HANDRAIL FOR A FRONT SIDE 120 CM 120x6,9x4
14NCF HANDRAIL FOR A FRONT SIDE 140 CM 140x6,9x4
16NCF HANDRAIL FOR A FRONT SIDE 160 CM 160x6,9x4
04NPF EXTENSION WORK SHELF - 40 CM 40x15,1x5,4

e

O8NPF EXTENSION WORK SHELF - 80 CM 80x15,1x5,4
12NPF EXTENSION WORK SHELF - 120CM 120x15,1x5,4
16NPF EXTENSION WORK SHELF - 160 CM 160x15,1x5,4

| e ﬂ -_

- = PMSN KNOBS PROTECTION 22x45x18

»
()
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26nzc
https://www.angelopo.com/en/detail/clip-plinth-on-3-sides-for-280-cm-block/28nzc
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block/nzc
https://www.angelopo.com/en/detail/side-plinth-for-back-to-back-block-with-uprights/nzcc
https://www.angelopo.com/en/detail/smoke-exhaust-flue-for-40-cm-element/04mf
https://www.angelopo.com/en/detail/smoke-exhaust-flue-for-80-cm-element/08mf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-40-cm/04ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-80-cm/08ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-120-cm/12ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-140-cm/14ncf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-160-cm/16ncf
https://www.angelopo.com/en/detail/extension-work-shelf-40-cm/04npf
https://www.angelopo.com/en/detail/extension-work-shelf-80-cm/08npf
https://www.angelopo.com/en/detail/extension-work-shelf-120-cm/12npf
https://www.angelopo.com/en/detail/extension-work-shelf-160-cm/16npf
https://www.angelopo.com/en/detail/knobs-protection/pmsn

MODULAR COOKING ICON2000 PLUS SMM

BRIDGE INSTALLATION

Cross bar made of AlSI 304 stainless steel
for top elements support. The table with
installation instructions is in the
introductory section to the chapter.

ACCESSORIES

MOD. DESCRIPTION ;Zm ka kw} o
o 04NSPT CROSS BAR SUPPORT FOR 40 CM ELEMENT 40x5x80
p— 08NSPT CROSS BAR SUPPORT FOR 80 CM ELEMENT 80x5x80
_— 12NSPT CROSS BAR SUPPORT FOR 120 CM ELEMENT 120x5x80
— 16NSPT CROSS BAR SUPPORT FOR 160 CM ELEMENT 160x5x80
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https://www.angelopo.com/en/detail/cross-bar-support-for-40-cm-element/04nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-80-cm-element/08nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-120-cm-element/12nspt
https://www.angelopo.com/en/detail/cross-bar-support-for-160-cm-element/16nspt

MODULAR COOKING ICON2000 PLUS SMM

INSTALLATION ON MULTI-ELEMENTS SUPPORT

Itis possible to install a cooking line on
plinth made of stainless steel or masonry,
by using a multi-elements support on
which appliances are placed. Through the
extensions it is possible to lengthen the
width of the frame. The multi-element
frame can be equipped with a plinth made
of AISI 304 stainless steel, closing the
support on 3 sides. INSTALLATION

RESTRICTIONS:

e plinth is suitable for installations
powered by natural gas; not suitable on
installations powered by LPG;

e with plinth, cooking top height is fixed, it
is not adjustable.

e it is not possible to place: fryer
OT1FR7IX, refrigerated under
compartments ( except in the HYDESIGN

solution)

ACCESSORIES

MOD. DESCRIPTION & ka kw}
. 12NT4 MULTI-ELEMENTS SUPPORT -4 FEET - 120CM 120x80x15
3 Fﬂ 16NT4 MULTI-ELEMENTS SUPPORT -4 FEET - 160 CM 160x80x15
18NT4 MULTI-ELEMENTS SUPPORT -4 FEET - 180 CM 180x80x15
20NT4 MULTI-ELEMENTS SUPPORT -4 FEET - 200 CM 200x80x15
24NT4 MULTI-ELEMENTS SUPPORT - 6 FEET - 240 CM 240x80x15
" 04NT2E E/IELéI:rT_I;lEOLEmENTS EXTENSION SUPPORT - 2 40%0%0
' "'F-r“ MULTI-ELEMENTS EXTENSION SUPPORT - 2
¢ O6NT2E ‘oo o 60x0x0
08NT2E ';AELéI-}TI-S%LEmENTS EXTENSION SUPPORT -2 80x0X0
10NT2E II\:/IELIJEI__I:I'_I-l%IE)E(l;/II\I/EINTS EXTENSION SUPPORT -2 100x0x0
12NT2E E/IELéI:rT_I_lEzIbEgLENTS EXTENSION SUPPORT - 2 120x0x0
14NT2E E/IElél__r'l'_I—jil_oEg/ll\l/ElNTS EXTENSION SUPPORT -2 140x0x0
16NT2E E/IELéI:rT_I-lIZIbEg:\ENTS EXTENSION SUPPORT - 2 160x0x0
18NT2E E/IELél:rTl-lESLOEg/I'\EINTS EXTENSION SUPPORT - 2 180x0x0
20NT2E ';AELéI-}TI-Z%IE)EE/]’\ENTS EXTENSION SUPPORT -2 200x0x0
12NZ PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x86x15
-—é
16NZ PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x86x15
18NZ PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x86x15
20NZ PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x86x15

»
()
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https://www.angelopo.com/en/detail/multi-elements-support-4-feet-120-cm/12nt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-160-cm/16nt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-180-cm/18nt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-200-cm/20nt4
https://www.angelopo.com/en/detail/multi-elements-support-6-feet-240-cm/24nt4
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-40-cm/04nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-60-cm/06nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-80-cm/08nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-100-cm/10nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-120-cm/12nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-140-cm/14nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-160-cm/16nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-180-cm/18nt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-200-cm/20nt2e
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20nz

ACCESSORIES

MOD. DESCRIPTION b kwm kw}
22NZ PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x86x15

A
24NZ PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x86x15
26NZ PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x86x15
28NZ PLINTH ON 3 SIDES - FOR 280 CM BLOCK 280x86x15
30NZ PLINTH ON 3 SIDES - FOR 300 CM BLOCK 300x86x15
32Nz PLINTH ON 3 SIDES - FOR 320 CM BLOCK 320x86x15
34Nz PLINTH ON 3 SIDES - FOR 340 CM BLOCK 340x86x15
36NZ PLINTH ON 3 SIDES - FOR 360 CM BLOCK 360x86x15
38NZ PLINTH ON 3 SIDES - FOR 380 CM BLOCK 380x86x15
40NZ PLINTH ON 3 SIDES - FOR 400 CM BLOCK 400x86x15
42NZ PLINTH ON 3 SIDES - FOR 420 CM BLOCK 420x86x15
44NZ PLINTH ON 3 SIDES - FOR 440 CM BLOCK 440x86x15
46NZ PLINTH ON 3 SIDES - FOR 460 CM BLOCK 460x86x15
48NZ PLINTH ON 3 SIDES - FOR 480 CM BLOCK 480x86x15
50NZ PLINTH ON 3 SIDES - FOR 500 CM BLOCK 500x86x15
52NZ PLINTH ON 3 SIDES - FOR 520 CM BLOCK 520x86x15
54NZ PLINTH ON 3 SIDES - FOR 540 CM BLOCK 540x86x15
185Nz SIDE PLINTHS FOR BACK TO BACK BLOCK

NN

: tonze Z0geLTIRE e ekt

1855NZ SIDE PLINTHS FOR BACK TO BACK

ICON7000-92000 BLOCKS

»

ANGELO PO - 1-2025

180


https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-280-cm-block/28nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-300-cm-block/30nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-320-cm-block/32nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-340-cm-block/34nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-360-cm-block/36nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-380-cm-block/38nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-400-cm-block/40nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-420-cm-block/42nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-440-cm-block/44nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-460-cm-block/46nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-480-cm-block/48nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-500-cm-block/50nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-520-cm-block/52nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-540-cm-block/54nz
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-block/185nz
https://www.angelopo.com/en/detail/zoccolature-laterale-per-blocchi-schiena-schiena-c/185nzc
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-icon7000-9000-blocks/185snz

MODULAR COOKING ICON2000 PLUS SMM

INSTALLATIONS ON BEAM

Installation suspended on a beam for one
or two-sided customised layouts with no
structural constraints and absolute
flexibility, both top units and units with
underneath cupboard/oven being
inserted with great flexibility in the
various models. The supporting beam has
inside the positioning of all necessary
equipment for power/water/etc. supply.

Cantilever support in tubular Fe360
heavy thickness welded steel structure
with anticorrosion epoxy paint finish.
Complete with pair of support feet, side
covers and top cover in AISI 304 stainless
steel, satin finish. The following
appliances are NOT installable on
cantilever beam: OT1FR7I1X, refrigerated
counters, equipped columns.

ACCESSORIES

MOD.  DESCRIPTION Q }
cm kw kW
N 20NSTSM  S'NGLE-FRONT CANTILEVER SUPPORT 200 200x84x97
— c™M
{A_—'H’%

. 24NSTSM (S:IIDJIGLE-FRONT CANTILEVER SUPPORT 240 240XBAXOT
28NSTSM ?:I’DIIGLE-FRONT CANTILEVER SUPPORT 280 280x84x97
3oNSTSM  SINGLE-FRONT CANTILEVER SUPPORT 320 390x84x97

'F.-_-"‘-‘ -EQ CM
é 36NSTSM zll\NAGLE-FRONT CANTILEVER SUPPORT 360 360x84x97
4ONSTSM gerIIGLE-FRONT CANTILEVER SUPPORT 400 400x84x97
=)
T EXTENSION TO SINGLE FRONT CANTILEVER
o 24NSTSME ¢\ ,pp0RT - 240 CM
N 20NSTSB ~ DOUBLE-FRONT CANTILEVERSUPPORT200 00 120 o
-—-'4 ; CM
R -i! _
] 24NSTSB g\aUBLE FRONT CANTILEVERSUPPORT 240 0 /0 o
28NSTSB (I?SIUBLE-FRONT CANTILEVERSUPPORT 280 o0 1o, oo
__ 39NSTSB (I?I\C/)IUBLE—FRONT CANTILEVERSUPPORT 320 0 1o, o
%4—_[ 111 -Hé
\ . 36NSTSB (I::)I\C/)IUBLE—FRONT CANTILEVER SUPPORT 360 5. 120 oo
4ONSTSB EI\O/IUBLE—FRONT CANTILEVERSUPPORT400 0 oo, o
gq_ :}:% s EXTENSION TO DOUBLE FRONT CANTILEVER
\ 24NSTSBE  ¢\,ppoRT - 240 CM
HOOK TO CANTILEVER SUPPORT FOR 20 CM
02NSAT ELEMENTS 20x16x76
H HOOK TO CANTILEVER SUPPORT FOR 40 CM
[ 04NSAT ELEMENTS 40x16x76
HOOK TO CANTILEVER SUPPORT FOR 80 CM
O8NSAT ELEMENTS 80x16x76
10NSAT HOOK TO CANTILEVER SUPPORTFOR100CM 0 o (

ELEMENTS
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https://www.angelopo.com/en/detail/single-front-cantilever-support-200-cm/20nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-240-cm/24nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-280-cm/28nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-320-cm/32nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-360-cm/36nstsm
https://www.angelopo.com/en/detail/single-front-cantilever-support-400-cm/40nstsm
https://www.angelopo.com/en/detail/extension-to-single-front-cantilever-support-240-cm/24nstsme
https://www.angelopo.com/en/detail/double-front-cantilever-support-200-cm/20nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-240-cm/24nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-280-cm/28nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-320-cm/32nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-360-cm/36nstsb
https://www.angelopo.com/en/detail/double-front-cantilever-support-400-cm/40nstsb
https://www.angelopo.com/en/detail/extension-to-double-front-cantilever-support-240-cm/24nstsbe
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-20-cm-elements/02nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-40-cm-elements/04nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-80-cm-elements/08nsat
https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-100-cm-elements/10nsat

ACCESSORIES

MOD.  DESCRIPTION N
cm kw kw
N HOOK TO CANTILEVER SUPPORT FOR 120 CM
H 12NSAT ooy e 120x16x76
SUPPORTS FOR TOP ELEMENTS ON
LR N SNTOP CANTILEVER BEAM 92x4x25
BT 20NSCRM  BACK PANNELLING 200 CM 200x80x68
24NSCRM  BACK PANNELLING 240 CM 240x80x68
28NSCRM  BACK PANNELLING 280 CM 280x80x68
32NSCRM  BACK PANNELLING 320 CM 320x80x68
36NSCRM  BACK PANNELLING 360 CM 360x80x68
40NSCRM  BACK PANNELLING 400 CM 400x80x68
04NSCTT  BOTTOM PANEL FOR 40 CM TOP ELEMENTS 40x84x50
=
08NSCTT  BOTTOM PANEL FOR 80 CM TOP ELEMENTS 80x84x50
12NSCTT  BOTTOM PANEL FOR 120 CMTOP ELEMENTS  120x84x50
NSCLD SIDE PANEL - RIGHT VERSION 0,4x92x79
NSCLS SIDE PANEL - LEFT VERSION 0,4x92x79
SIDE PANEL - RIGHT VERSION FOR TOP
NSCLTD ELEMENT 0,4x92x79
SIDE PANEL - LEFT VERSION FOR TOP
NSCLTS ELEMENT 0,4x92x79
SIDE PANEL - RIGHT VERSION FOR BRATT PAN
NSCLBD /i TiLTING WELL 0.4x13x79
NsCLps  SIDEPANEL-LEFTVERSIONFORBRATTPAN (/o oo

WITH TILTING WELL

»
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https://www.angelopo.com/en/detail/hook-to-cantilever-support-for-120-cm-elements/12nsat
https://www.angelopo.com/en/detail/supports-for-top-elements-on-cantilever-beam/sntop
https://www.angelopo.com/en/detail/back-pannelling-200-cm/20nscrm
https://www.angelopo.com/en/detail/back-pannelling-240-cm/24nscrm
https://www.angelopo.com/en/detail/back-pannelling-280-cm/28nscrm
https://www.angelopo.com/en/detail/back-pannelling-320-cm/32nscrm
https://www.angelopo.com/en/detail/back-pannelling-360-cm/36nscrm
https://www.angelopo.com/en/detail/back-pannelling-400-cm/40nscrm
https://www.angelopo.com/en/detail/bottom-panel-for-40-cm-top-elements/04nsctt
https://www.angelopo.com/en/detail/bottom-panel-for-80-cm-top-elements/08nsctt
https://www.angelopo.com/en/detail/bottom-panel-for-120-cm-top-elements/12nsctt
https://www.angelopo.com/en/detail/side-panel-right-version/nscld
https://www.angelopo.com/en/detail/side-panel-left-version/nscls
https://www.angelopo.com/en/detail/side-panel-right-version-for-top-element/nscltd
https://www.angelopo.com/en/detail/side-panel-left-version-for-top-element/nsclts
https://www.angelopo.com/en/detail/side-panel-right-version-for-bratt-pan-with-tilting-well/nsclbd
https://www.angelopo.com/en/detail/side-panel-left-version-for-bratt-pan-with-tilting-well/nsclbs

MODULAR COOKING ICON2000 PLUS SMM

EQUIPPED UPRIGHTS
Uprights: welded tubular AISI 304
stainless steel structure, section 50x30
mm, 2 mm thick, cover made of AlSI 304
stainless steel plate, satin finish, 0.8 mm
thick. They are pre-arranged for fixing to
floor by plugs and appliance fixing by

the upper level, between uprights, it is
possible to install a pan-support
connecting grid. The compatibility of the
accessories at the lower level depends on
the underlying functional elements. If the
lower level has no accessory, upright must

e bratt pan with tilting well can NOT BE
installed to upright or, if there are upper
connection grids, fitted in the cooking
block

means of screws. To choose the
accessories of the uprights see the

introductory section to the chapter. At

ACCESSORIES

be compulsorily completed with cover

CCIA-CCIB. INSTALLATION
RESTRICTIONS:

MOD. DESCRIPTION L2 kw@ kw} -
B
= CMG04 SINGLE FRONT UPRIGHT - 1 GRID40CM 40x46x182
CMGO08 SINGLE FRONT UPRIGHT - 1 GRID80CM 80x46x182
. CMRO04 SINGLE FRONT UPRIGHT - 1 SHELF 40 CM 40x46x182
CMRO08 SINGLE FRONT UPRIGHT - 1 SHELF 80 CM 80x46x182
. CBGG04 DOUBLE FRONT UPRIGHT - 2 GRIDS 40 CM 40x86x182
L
CBGGO08 DOUBLE FRONT UPRIGHT - 2 GRIDS 80 CM 80x86x182
-
- CBRR04 DOUBLE FRONT UPRIGHT - 2 SHELVES 40 CM 40x86x182
-
3 CBRRO0O8 DOUBLE FRONT UPRIGHT - 2 SHELVES 80 CM 80x86x182
. ;
: CBGRO4 ESIUBLE FRONT UPRIGHT - 1 GRID 1 SHELF 40 40x86x182
h"'n -
CBGROS gaUBLE FRONT UPRIGHT - 1 GRID 1 SHELF 80 80x86x182
GP04 PAN SUPPORT CONNECTING REST 40 CM 40x40x5
<
GPO0O6 PAN SUPPORT CONNECTING REST 60 CM 60x40x5
GPO0O8 PAN SUPPORT CONNECTING REST 80 CM 80x40x5
GP10 PAN SUPPORT CONNECTING REST 100 CM 100x40x5
GP12 PAN SUPPORT CONNECTING REST 120CM 120x40x5

»
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https://www.angelopo.com/en/detail/single-front-upright-1-grid-40-cm/cmg04
https://www.angelopo.com/en/detail/single-front-upright-1-grid-80-cm/cmg08
https://www.angelopo.com/en/detail/single-front-upright-1-shelf-40-cm/cmr04
https://www.angelopo.com/en/detail/single-front-upright-1-shelf-80-cm/cmr08
https://www.angelopo.com/en/detail/double-front-upright-2-grids-40-cm/cbgg04
https://www.angelopo.com/en/detail/double-front-upright-2-grids-80-cm/cbgg08
https://www.angelopo.com/en/detail/double-front-upright-2-shelves-40-cm/cbrr04
https://www.angelopo.com/en/detail/double-front-upright-2-shelves-80-cm/cbrr08
https://www.angelopo.com/en/detail/double-front-upright-1-grid-1-shelf-40-cm/cbgr04
https://www.angelopo.com/en/detail/double-front-upright-1-grid-1-shelf-80-cm/cbgr08
https://www.angelopo.com/en/detail/pan-support-connecting-rest-40-cm/gp04
https://www.angelopo.com/en/detail/pan-support-connecting-rest-60-cm/gp06
https://www.angelopo.com/en/detail/pan-support-connecting-rest-80-cm/gp08
https://www.angelopo.com/en/detail/pan-support-connecting-rest-100-cm/gp10
https://www.angelopo.com/en/detail/pan-support-connecting-rest-120-cm/gp12

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw§ O
GP14 PAN SUPPORT CONNECTING REST 140 CM 140x40x5
< M
GP16 PAN SUPPORT CONNECTING REST 160 CM 160x40x5
GP18 PAN SUPPORT CONNECTING REST 180 CM 180x40x5
= r GP20 PAN SUPPORT CONNECTING REST 200 CM 200x40x5
| 3N RO4IA SHELF FOR UPRIGHT SIDE A CM 40 40x160x25
]
RO4IB SHELF FOR UPRIGHT SIDE B CM 40 40x160x25
'— ROSIA SHELF FOR UPRIGHT SIDE ACM 80 80x160x25
!
RO8IB SHELF FOR UPRIGHT SIDE B CM 80 80x160x25
E = GO8IA GRID SHELF FOR UPRIGHT SIDE ACM 80 80x25x5
]
GO08IB GRID SHELF FOR UPRIGHT SIDE B CM 80 80x25x5
-
BN TGNIA CONTAINER SUPPORT FOR UPRIGHT SIDE A 74x36x5
S
TGNIB CONTAINER SUPPORT FOR UPRIGHT SIDE B 74x36x5
o
CRAIA ARTICULATED TAP SIDE A
]
CRAIB ARTICULATED TAP SIDE B
- ' = RBE208IA SHELF WITH SOCKETS BOX SIDE A CM 80 80x25x34 2301/6134”2/ 20
q
RBE208IB  SHELF WITH SOCKETS BOX SIDE B CM 80 80x25x34 2301’61(;\:4"2/ 30
M PE1IA SOCKET SIDE A 230V IN~/50
+60Hz
]
PE1IB SOCKET SIDE B 230V IN-/50
+60Hz

»
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https://www.angelopo.com/en/detail/pan-support-connecting-rest-140-cm/gp14
https://www.angelopo.com/en/detail/pan-support-connecting-rest-160-cm/gp16
https://www.angelopo.com/en/detail/pan-support-connecting-rest-180-cm/gp18
https://www.angelopo.com/en/detail/pan-support-connecting-rest-200-cm/gp20
https://www.angelopo.com/en/detail/shelf-for-upright-side-a-cm-40/r04ia
https://www.angelopo.com/en/detail/shelf-for-upright-side-b-cm-40/r04ib
https://www.angelopo.com/en/detail/shelf-for-upright-side-a-cm-80/r08ia
https://www.angelopo.com/en/detail/shelf-for-upright-side-b-cm-80/r08ib
https://www.angelopo.com/en/detail/grid-shelf-for-upright-side-a-cm-80/g08ia
https://www.angelopo.com/en/detail/grid-shelf-for-upright-side-b-cm-80/g08ib
https://www.angelopo.com/en/detail/container-support-for-upright-side-a/tgnia
https://www.angelopo.com/en/detail/container-support-for-upright-side-b/tgnib
https://www.angelopo.com/en/detail/articulated-tap-side-a/craia
https://www.angelopo.com/en/detail/articulated-tap-side-b/craib
https://www.angelopo.com/en/detail/shelf-with-sockets-box-side-a-cm-80/rbe208ia
https://www.angelopo.com/en/detail/shelf-with-sockets-box-side-b-cm-80/rbe208ib
https://www.angelopo.com/en/detail/socket-side-a/pe1ia
https://www.angelopo.com/en/detail/socket-side-b/pe1ib

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} o
"N RPE104IA  SHELF WITH SOCKET SIDE A CM 80 40x25x5 zooy /20
]
RPE104IB  SHELF WITH SOCKET SIDE B CM 80 40x25x5 230V A /50
BN RPE108IA  SHELF WITH SOCKET SIDE ACM 80 80x25x5 2o0y /20
]
RPE108IB  SHELF WITH SOCKET SIDE B CM 80 80X25x5 200V /50
CCIA UPRIGHT COVER SIDE A
i
ccis UPRIGHT COVER SIDE B
TI08 UPPER MIDDLE CLOSING SECTION 6x54x2
-
TI10 UPPER MIDDLE CLOSING SECTION 6x74x2
TI12 UPPER MIDDLE CLOSING SECTION 10x94x5
TI14 UPPER MIDDLE CLOSING SECTION 6x114x2
TI16 UPPER MIDDLE CLOSING SECTION 6x134x2
TI18 UPPER MIDDLE CLOSING SECTION 6x154x2
TI20 UPPER MIDDLE CLOSING SECTION 6x174x2
TI22 UPPER MIDDLE CLOSING SECTION 6x194x2
TI24 UPPER MIDDLE CLOSING SECTION 6x214x2
TI26 UPPER MIDDLE CLOSING SECTION 6x234x2
TI28 UPPER MIDDLE CLOSING SECTION 6x254x2
TLEO2 UPPER SIDE CLOSING SECTION FOR 2 BACK
TO BACK COOKING BLOCKS
TLEO4 UPPER SIDE CLOSING SECTION FOR 2 BACK
TO BACK COOKING BLOCKS
TLEOpM  UPPERSIDE CLOSING SECTION FOR ONE

SIDED COOKING BLOCK
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https://www.angelopo.com/en/detail/shelf-with-socket-side-a-cm-80/rpe104ia
https://www.angelopo.com/en/detail/shelf-with-socket-side-b-cm-80/rpe104ib
https://www.angelopo.com/en/detail/shelf-with-socket-side-a-cm-80/rpe108ia
https://www.angelopo.com/en/detail/shelf-with-socket-side-b-cm-80/rpe108ib
https://www.angelopo.com/en/detail/upright-cover-side-a/ccia
https://www.angelopo.com/en/detail/upright-cover-side-b/ccib
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti08
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti10
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti12
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti14
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti16
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti18
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti20
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti22
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti24
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti26
https://www.angelopo.com/en/detail/upper-middle-closing-section/ti28
https://www.angelopo.com/en/detail/upper-side-closing-section-for-2-back-to-back-cooking-blocks/tle02
https://www.angelopo.com/en/detail/upper-side-closing-section-for-2-back-to-back-cooking-blocks/tle04
https://www.angelopo.com/en/detail/upper-side-closing-section-for-one-sided-cooking-block/tle02m

ACCESSORIES

MOD.

DESCRIPTION

oM R

TLEO4M

UPPER SIDE CLOSING SECTION FOR ONE
SIDED COOKING BLOCK

»
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https://www.angelopo.com/en/detail/upper-side-closing-section-for-one-sided-cooking-block/tle04m

MODULAR COOKING ICON2000 PLUS SMM

HYGIENIC CONTINUOUS WORKTOP - HYDESIGN

Commercial reference HD9 comprises: o
WELDING of the worktop, brushed
FINISHING of the worktop with circular
strokes. Multiply the price of HD9 by the
number of elements to be welded minus
1. E.g.: for a block of 4 elements, HD9 x

3es; o the multi-module STAND on which

the elements will be installed. o
ASSEMBLY of the cooking range on the

ACCESSORIES

multi-modulo stand; e PACKAGING in a
wooden crate. Send the order together
with a drawing/diagram indicating the
commercial codes of the cooking block

elements. For color and single dashboard

options, ask for a quote from our sales
offices by sending a drawing / diagram of
the cooking block with indications of the

modules that compose it. INSTALLATION

RESTRICTIONS:

e it is not possible to insert: bratt pans
w/tilting well, fryers w/automatic basket
lifting, automatic lifting of pasta cooker

baskets, 150/200 | pasta cookers, griddles

of 120 cm;
e it is not possible to join/weld the

surfaces of two cooking blocks in back-to-

back solution.

MOD. DESCRIPTION ;Zm kwm kw} =
!”Cr%r] HD9 WORKTOP ICON9000 HYDESIGN JOINT
HDTCLTL  WELDED SIDE PANELS 0,3x72x78
TCLTL SIDE PANELS - ICON9000 PLUS - 3MM 0,3x72x78
12NZ PLINTH ON 3 SIDES - FOR 120 CM BLOCK 120x86x15
é
16NZ PLINTH ON 3 SIDES - FOR 160 CM BLOCK 160x86x15
18NZ PLINTH ON 3 SIDES - FOR 180 CM BLOCK 180x86x15
20NZ PLINTH ON 3 SIDES - FOR 200 CM BLOCK 200x86x15
22NZ PLINTH ON 3 SIDES - FOR 220 CM BLOCK 220x86x15
24NZ PLINTH ON 3 SIDES - FOR 240 CM BLOCK 240x86x15
26NZ PLINTH ON 3 SIDES - FOR 260 CM BLOCK 260x86x15
28NZ PLINTH ON 3 SIDES - FOR 280 CM BLOCK 280x86x15
30NZ PLINTH ON 3 SIDES - FOR 300 CM BLOCK 300x86x15
32Nz PLINTH ON 3 SIDES - FOR 320 CM BLOCK 320x86x15
34NZ PLINTH ON 3 SIDES - FOR 340 CM BLOCK 340x86x15
36NZ PLINTH ON 3 SIDES - FOR 360 CM BLOCK 360x86x15
38NZ PLINTH ON 3 SIDES - FOR 380 CM BLOCK 380x86x15
40NZ PLINTH ON 3 SIDES - FOR 400 CM BLOCK 400x86x15
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https://www.angelopo.com/en/detail/worktop-icon9000-hydesign-joint/hd9
https://www.angelopo.com/en/detail/welded-side-panels/hdtcltl
https://www.angelopo.com/en/detail/side-panels-icon9000-plus-3-mm/tcltl
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-120-cm-block/12nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-160-cm-block/16nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-180-cm-block/18nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-200-cm-block/20nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-220-cm-block/22nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-240-cm-block/24nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-260-cm-block/26nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-280-cm-block/28nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-300-cm-block/30nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-320-cm-block/32nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-340-cm-block/34nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-360-cm-block/36nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-380-cm-block/38nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-400-cm-block/40nz

ACCESSORIES

MOD. DESCRIPTION b kwm kw}
42NZ PLINTH ON 3 SIDES - FOR 420 CM BLOCK 420x86x15

A
44NZ PLINTH ON 3 SIDES - FOR 440 CM BLOCK 440x86x15
46NZ PLINTH ON 3 SIDES - FOR 460 CM BLOCK 460x86x15
48NZ PLINTH ON 3 SIDES - FOR 480 CM BLOCK 480x86x15
50NZ PLINTH ON 3 SIDES - FOR 500 CM BLOCK 500x86x15
52NZ PLINTH ON 3 SIDES - FOR 520 CM BLOCK 520x86x15
54NZ PLINTH ON 3 SIDES - FOR 540 CM BLOCK 540x86x15
185Nz SIDE PLINTHS FORBACK TO BACK BLOCK

\. N\

| tooNzc Z0SEOLTURE e FeRotocc
\ \ 185SNZ SIDE PLINTHS FOR BACK TO BACK

ICON7000-92000 BLOCKS

»
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https://www.angelopo.com/en/detail/plinth-on-3-sides-for-420-cm-block/42nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-440-cm-block/44nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-460-cm-block/46nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-480-cm-block/48nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-500-cm-block/50nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-520-cm-block/52nz
https://www.angelopo.com/en/detail/plinth-on-3-sides-for-540-cm-block/54nz
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-block/185nz
https://www.angelopo.com/en/detail/zoccolature-laterale-per-blocchi-schiena-schiena-c/185nzc
https://www.angelopo.com/en/detail/side-plinths-for-back-to-back-icon7000-9000-blocks/185snz

Modular Cooking

| OMEGA

Perfect to be positioned in the middle of
the room to work on two fronts, OMEGA
range encompasses a wide assortment of
modular elements which can be accessed
from both sides of the kitchen.

Modules have an AlSI 304 stainless
steel laser-cut surface, thickness 20/10
mm. Thus, all elements can be perfectly
juxtaposed and are liquid tight.

Gas and electric cooking griddles have
been ameliorated: the new cast iron

griddles with nanotechnological surface
treatment, which promotes the sliding of
cooking fats, make cleaning easier and
ensure perfect cooking results.

Griddle, tiles and burner are easily and
completely removable and dishwasher
safe.

The tanks of pasta cookers and fryers
have a moulded perimetric edging in line
with UNI-EN 1672-2 recommendations
(Food processing machinery - Safety and
hygiene requirements).

/& ANGELO PO

Utmost hygiene care, also during
installation; possibility of positioning the
elements on support feet (not included
in the modular elements); possibility of
installation on a stainless-steel skirting,
or brickwork skirting, or through an

AISI 304 stainless-steel plurimodular
supporting frame, whose thickness is
30/10 mm, and which offers various
solutions with only 4 or 6 stainless-steel
feet.

All our products are CE certified.

OMEGA
1100 mm

»
()
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OMEGA
1100 mm

OMEGA

HOW TO COMPOSE YOUR OMEGA

Open Burners

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

10kW—@@77 KW

7v— o |

08WFA2PG ¢ 08 WFA2PE

Pyroceram Cooking Elements

10kwfmf7kw
7kw—m—1o kw

08WFA4V

7 kw-Eo K9, -7 kW
-+
10 kW £o ¢ —-10 kW

\
7 kW
12WFA6G e 12WFAGE

10 kW— -7
7 kKW—

kW

—10 kW

08WFA4G o 08WFA4E

o (B
7 kwfw

[
10 kW
12WFAAN e 12WFAG6A

— 7 kW
—10 kW

5 1WA | A -5 kw 7 kW— —7 kW
5kw—%f—5kw 7 kW—| —7 kW
04WVT1IV 08WVT1IV 3 04WVT2IV 08WVT2IV
Griddles
FT[ ...
I I 1
‘ 4 ‘ 7 6
Cr

Compound

1 3
Fe ] Fe @
Bain-Marie
® () !
] ®

2/3GN

8 =0 = ws

Available only for countries outside the European
Community. Contact our offices for more information.

®

®

1/2GN 1/3GN 1/6 GN
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OMEGA

HOW TO COMPOSE YOUR OMEGA

Pasta Cooker - Baskets

[ ]
L

Single baskets

NN

Baskets Set
- KCPWA40

‘ CW4627 CW2327 CW2715
CW2715
CW0930
I I ¢
CW2715 CW2715 CW2715
@ cw2s30 @ cwo930 c19cp
® cwis30 @ cwis3o
Fryers
FR[ ..
I I 1
3 (688)
K4
U9 0112 15 U949 0 112+12
1 well model 2 wells models Fryer baskets
04WFR3ED 08WFRA4ED KCFRY " ' CFR91214 !
19 19+9 ;
06WFR3GD 10WFR4GD
112 | 12+12 KCFR12 !! CFR91214 !
O4V\I/F1§5ED KCFR15 " CFR15 !

Each well is supplied with 1 basket as standard.

GN 1/1 containers rack for 80 cm cabinets

Open Burners 08WFAAV /
Solid Top Boiling Tables 10WTPGV \/
Induction Pyroceram Cooking Elements | 0BWVT1IV e 08WVT2IV \/
Electric Plates 08WPE4V v
Grills 08WGRGV e 08WGREV /
Griddles ALL APPLIANCES v
Fryers @
Neutral Elements 08WPCV © 08WPNV v
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OMEGA
1100 mm

A

OMEGA

ACCESSORIES

Installation on feet

"""""""

BTy —

.....

*16WT4 + 24WT4
160 + 240 cm

*04WT2E + 20WT2E

40 + 200 cm
\‘\.

©
o
@]
3

_—

d [oe]
1o
With plinth, the height of the cooking top is fixed, it is not adjustable. i3
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MODULAR COOKING OMEGA

OPEN BURNERS

Possibility of choosing among 2,4 or 6
open burners, either combined with
compartment or with oven. Passthrough
gas or electric static oven, insulated doors
on both sides, working dimensions for
containers 2/1or 1/1 GN. The ovenis in
AISI 430 stainless steel with removable
stainless steel container guides having
three-heighted supports. In the 6-burner

model with electric oven, the passthrough
cupboard can be fitted with 1/1 GN rack
support guides and is complete with
hinged doors at both sides. Module with 6
open burners with (underneath the hob)
plate warmer cupboard with insulated
sliding doors on both sides and
thermostatically-controlled fan heating.

MOD. DESCRIPTION I{% kw@ kw} o
\ﬂ—rf' O4WFAAV 2 BURNER GAS RANGE ON CABINET 40x11072 17 0006 230V 2N/
! = - 230V 1N~/ 50
;:_;T},- O8WFA4V 4 BURNER GAS RANGE ON CABINET 80x110x72 34 0006 ]
'_F::__-__,:jr O8WFA4G  4BURNER GASRANGE ON GASSTATICOVEN ~ 80x110x72 44 0,006 2301/61&\';2/ 20
—
-.--"'-'..-
4 BURNER GAS RANGE WITH STATIC 400V 3N~/
08WFA4E - rRic OVEN 80x110x72 34 65 50Hz
'-"'—q: 2 BURNER GAS BOILING TABLE RADIANT 230V 1N~/ 50
e 08WFA2PG | \TE ON GAS STATIC OVEN 80x110x72 34 + 60Hz
n--""-'-.-.
2 BURNER GAS BOILING TABLE RADIANT 400V 3N ~ 50
08WFAZ2PE | /\TE ON ELECTRIC STATIC OVEN 80x110x72 24 65 +60 Hz
) 6 BURNER GAS RANGE WITH GAS STATIC 230V 1N~/ 50
e - 12WFA6G  uer i AND CABINET 120x110x72 61 0001 7
6 BURNER GAS RANGE WITH ELECTRIC 400V 3N ~ 50
12WFAGE  r/Tic OVEN AND CABINET 120x110x72 = 51 6,5 +60Hz
6 BURNER GAS RANGE ON HEATED 230V 1N~/ 50
12WFA6A  Con0aRD 120x110x72 51 25 -+ 5OHs
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https://www.angelopo.com/en/detail/2-burner-gas-range-on-cabinet/04wfaav
https://www.angelopo.com/en/detail/4-burner-gas-range-on-cabinet/08wfa4v
https://www.angelopo.com/en/detail/4-burner-gas-range-on-gas-static-oven/08wfa4g
https://www.angelopo.com/en/detail/4-burner-gas-range-with-static-electric-oven/08wfa4e
https://www.angelopo.com/en/detail/2-burner-gas-boiling-table-radiant-plate-on-gas-static-oven/08wfa2pg
https://www.angelopo.com/en/detail/2-burner-gas-boiling-table-radiant-plate-on-electric-static-oven/08wfa2pe
https://www.angelopo.com/en/detail/6-burner-gas-range-with-gas-static-oven-and-cabinet/12wfa6g
https://www.angelopo.com/en/detail/6-burner-gas-range-with-electric-static-oven-and-cabinet/12wfa6e
https://www.angelopo.com/en/detail/6-burner-gas-range-on-heated-cupboard/12wfa6a

MOD.  DESCRIPTION 4 ka kw} ‘o

6 BURNER GAS RANGE ON AMBIENT 230V 1IN~ /50
12WFAAN  ’ooo e 120x110x72 51 0001 “77
ACCESSORIES
MOD. DESCRIPTION I{g‘ ka kw} ‘o

DPF 2 CAST IRON FIREPROOF DISCS, @ 180 MM

BLFA SMOOTH RADIANT PLATE 28x32,5x0

RWFA WOK PAN ADAPTOR

. BRFA RIBBED RADIANT PLATE 28x32,5x0

=¥ STAINLESS STEEL GRID (1 GRID EACH 2 OPEN
I
é!-z::; 9GA BURNERS) 35x75x5
\K’\ VSX2 TWO BURNER STAINLESS STEEL SURROUNDS
wr
VSX4 FOUR BURNER STAINLESS STEEL SURROUNDS
GN 1/1 CONTAINERS RACK FOR 80 CM
08WTG CABINETS
ﬁ
q
 { o : KPW 4 FEET SET - FLOOR INSTALLATION
AN ANGELO PO - 1-2025 194
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https://www.angelopo.com/en/detail/6-burner-gas-range-on-ambient-cupboard/12wfaan
https://www.angelopo.com/en/detail/2-cast-iron-fireproof-discs-180-mm/dpf
https://www.angelopo.com/en/detail/smooth-radiant-plate/blfa
https://www.angelopo.com/en/detail/ribbed-radiant-plate/brfa
https://www.angelopo.com/en/detail/wok-pan-adaptor/rwfa
https://www.angelopo.com/en/detail/stainless-steel-grid-1-grid-each-2-open-burners/9ga
https://www.angelopo.com/en/detail/two-burner-stainless-steel-surrounds/vsx2
https://www.angelopo.com/en/detail/four-burner-stainless-steel-surrounds/vsx4
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

SOLID TOP BOILING TABLE

Ideal for cooking over indirect heat, the 2/1+ 1/1GN.The ovenisin AlSI 430
cooking plate is constructed in 16MO5 stainless steel with removable stainless
steel 15 mm thickness. Special burner steel container guides having three-
under the plate in stainless steel with heighted supports.

output of 12 kW and electronic
continuous spark ignition (max temp.
500°C). Where required, passthrough
electric static oven, insulated doors on
both sides, working dimensions for trays

MOD. DESCRIPTION ;;Zm ka kW* -
10WTPGV SOLID TOP GAS RANGE ON CABINET 100x110x72 12,5 0,006 230Y61(;\:_|NZ/ >0

+ | SOLID TOP GAS RANGE ON ELECTRIC STATIC 400V 3N ~ 50
— -
&

Fﬁ,— 10WTPGE OVEN 100x110x72 12,5 6,5 260 Hz

ACCESSORIES

MOD.  DESCRIPTION z o0 kw§ o
GN 1/1 CONTAINERS RACKFOR 80 CM
08WTG CABINETS
B ﬁﬁ
o= ¥ KPW 4 FEET SET - FLOOR INSTALLATION
A ANGELO PO - 1-2025 195
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https://www.angelopo.com/en/detail/solid-top-gas-range-on-cabinet/10wtpgv
https://www.angelopo.com/en/detail/solid-top-gas-range-on-electric-static-oven/10wtpge
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

INDUCTION PYROCERAM

Pyroceram surface, independent cooking
areas, kW 5 or 7 each. Double
sidedcontrols. Under cabinet, side
walls/bottom in single radiused piece,
insulated hinged double walled doors.
Generators placed in a cold zone
optimizing performances.

MOD. DESCRIPTION L2 ka kw} o
INDUCTION PYROCERAM COOKING RANGE 2 400V 3~/ 50Hz
OAWVTLIV' sREAS ON CABINET 40x110x72 10 6oHz
INDUCTION PYROCERAM COOKING RANGE 2 400V 3~/ 50Hz
04WVT2IV 2 o 40x110x72 14 OV
N INDUCTION PYROCERAM COOKING RANGE 4 400V 3~/ 50Hz
rﬂvrﬂ' OBWVTLIV' AREAS ON CABINET 80x110x72 20 g0z
INDUCTION PYROCERAM COOKING RANGE 4 400V 3~/ 50Hz
OBWVT2IV' AREAS ON CABINET 80x110x72 B 4oz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} o
GN 1/1 CONTAINERS RACK FOR 80 CM
O8WTG  CABINETS
B qq
il KPW 4 FEET SET - FLOOR INSTALLATION

»
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https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas-on-cabinet/04wvt1iv
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-2-areas-on-cabinet/04wvt2iv
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas-on-cabinet/08wvt1iv
https://www.angelopo.com/en/detail/induction-pyroceram-cooking-range-4-areas-on-cabinet/08wvt2iv
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

INFRARED CERAMIC AND ELECTRICAL PLATES

Infrared ceramic cooking range: infrared
pyroceram surface, 2 areas, 3,4 kW each.
Double sided controls. Under cabinet,
side walls/bottom in single radiused piece,

side walls/bottom in single radiused piece,
insulated hinged door and heat-resistant
chromium-plated handles. Electric models
equipped with remote control of power

insulated hinged door and heat-resistant peaks.
chromium-plated handles. Electric plates:
cast iron fully sealed cooking plates, 4 kW
each, controlled by a 5-position switch,
thermal protection device. Under cabinet,
MOD. DESCRIPTION I{‘; ka kw} o
INFRARED PYROCERAM COOKING RANGE 2 400V 3~/ 50Hz
04WVT3RV AREAS ON CABINET 40x110x72 6,8 = 60Hy
04WPE4V 2 ELECTRIC PLATES RANGE ON CABINET - 40x110x72 8 400Y 3~/50Hz
400V +60Hz
08WPE4V 4 ELECTRIC PLATES RANGE ON CABINET- 80x110x72 16 4OOY 3~/50Hz
400V +60Hz
ACCESSORIES
MOD. DESCRIPTION I{‘; ka kw} o
GN 1/1 CONTAINERS RACK FOR 80 CM
08WTG CABINETS
-2
g [ | KPW 4 FEET SET - FLOOR INSTALLATION
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https://www.angelopo.com/en/detail/infrared-pyroceram-cooking-range-2-areas-on-cabinet/04wvt3rv
https://www.angelopo.com/en/detail/2-electric-plates-range-on-cabinet-400v/04wpe4v
https://www.angelopo.com/en/detail/4-electric-plates-range-on-cabinet-400v/08wpe4v
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

GRILLS AND BRAISING PAN

Gas grill: heating by two burners
controlled by pilot light and
thermocouple. Spark ignition device.
Electric chargrill: incoloy electric
elements directly in contact with the
cooking grid. Water tank for fat collection

Electric fixed bratt pan: 2/1 GN cooking
pan in stainless steel AISI 304 and
“Compound” (AISI 316L+FE) bottom, 15
mm thickness. Thermostatic
Termperature control. Under cabinet
with door. Delivered with 1/1 GN H= 200

and smoke removal. For both models: stainless steel container.
inclined grid made of cast iron with

special enamelling for high temperature.

MOD. DESCRIPTION

sz kWQ kW* -%_

08WGRGV GASCHARGRILLON NEUTRAL CABINET 80x110x72 18 0,001 230l/61(;\ll_|~z/ 50
‘ 400V 3N~/
r ﬁ 0O8WGREV ELECTRIC CHARGRILL ON NEUTRAL CABINET 80x110x72 11,1 230V 3~/
'f’l’ﬂ 50+60 Hz
i 400V 3N~/
06WBR3E EI,_AEB?II\-IEI'IF BRATT PAN WITH FIXED WELL ON 60x110x72 10 230V 3~/
— 50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
GN 1/1 CONTAINERS RACK FOR 80 CM
08WTG CABINETS
-
i | o : KPW 4 FEET SET - FLOOR INSTALLATION
/ﬂ\ 0 ANGELO PO - 1-2025 198


https://www.angelopo.com/en/detail/gas-chargrill-on-neutral-cabinet/08wgrgv
https://www.angelopo.com/en/detail/electric-chargrill-on-neutral-cabinet/08wgrev
https://www.angelopo.com/en/detail/electric-bratt-pan-with-fixed-well-on-cabinet/06wbr3e
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

GRIDDLES

Omega griddles contained in a watertight
recess (740x510 mm). They have two
independent cooking zones, one on each

working side, and thermostatic

temperature control. Cooking fats are
drained through the two holes on each
working side. For gas models heating is

stainless steel with rated power 7 kW;
ignition is electronically controlled with
continuous spark system. For electric

models heating is by means of two sets of

independently controlled armoured

elements in AISI 309. Electric models
equipped with remote control of power

arranged by means of two banks of peaks.
burners with 3 flame branches, each in
MOD. DESCRIPTION L2 ka kw} o
GAS GRIDDLE SMOOTH CHROMIUM PLATE 230V IN~/50
08WFT4GV ON CABINET 80x110x72 14 0,006 - 60Hz
GAS GRIDDLE SMOOTH COMPOUND PLATE 230V IN~/50
08WFT7GV ON CABINET 80x110x72 14 0,001 - 60Hz
GAS GRIDDLE RIBBED/SMOOTH CHROMIUM 230V IN~/50
08WFT6GV PLATE ON CABINET 80x110x72 14 0,006 - 60Hz
400V 3N~/
ELECTRIC GRIDDLE SMOOTH COMPOUND
06WFT7EV PLATE ON CABINET 60x110x72 10,2 23(?V 3~/
50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE SMOOTH CHROMIUM
06WFT4EV PLATE ON CABINET 60x110x72 10,2 23(?V 3~/
50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE RIBBED/SMOOTH
O06WFT6EV CHROMIUM PLATE ON CABINET 60x110x72 10,2 239V 3~/
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} o
\/ RFT GRIDDLE SCRAPER
g KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
= SCRAPER
08WTG GN 1/1 CONTAINERS RACK FOR 80 CM

CABINETS

»
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https://www.angelopo.com/en/detail/gas-griddle-smooth-chromium-plate-on-cabinet/08wft4gv
https://www.angelopo.com/en/detail/gas-griddle-smooth-compound-plate-on-cabinet/08wft7gv
https://www.angelopo.com/en/detail/gas-griddle-ribbed-smooth-chromium-plate-on-cabinet/08wft6gv
https://www.angelopo.com/en/detail/electric-griddle-smooth-compound-plate-on-cabinet/06wft7ev
https://www.angelopo.com/en/detail/electric-griddle-smooth-chromium-plate-on-cabinet/06wft4ev
https://www.angelopo.com/en/detail/electric-griddle-ribbed-smooth-chromium-plate-on-cabinet/06wft6ev
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg

ACCESSORIES

MOD.

DESCRIPTION

oM R

KPW

4 FEET SET - FLOOR INSTALLATION

»
()
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https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

GRIDDLES WITH MILD STEEL PLATE

Omega griddles contained in a watertight
recess (740x510 mm). They have two
independent cooking zones, one on each
working side, and thermostatic
temperature control. Cooking fats are
drained through the two holes on each
working side. For gas models heating is
arranged by means of two banks of
burners with 3 flame branches, each in

stainless steel with rated power 7 kW;
ignition is electronically controlled with
continuous spark system. For electric
models heating is by means of two sets of
independently controlled armoured
elements in AlSI 309. Electric models
equipped with remote control of power
peaks. Models available only for countries
outside the European Community.

Models available only for countries outside
€| the European Community. Contact our

offices for more information.

MOD. DESCRIPTION I{‘; ka kw} o
GAS GRIDDLE WITH SMOOTH MILD STEEL 230V 1IN~/ 50
O08WFT1GV PLATE ON CABINET 80x110x72 14 0,006 - 60Hz
400V 3N~/
ELECTRIC GRIDDLE WITH SMOOTH MILD
O6WFTI1EV STEEL PLATE ON CABINET 60x110x72 10,2 23(?V 3~/
50+60 Hz
400V 3N~/
ELECTRIC GRIDDLE WITH SMOOTH/RIBBED
O06WFT3EV MILD STEEL PLATE ON CABINET 60x110x72 10,2 23(?V 3~/
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} o
» RFT GRIDDLE SCRAPER
KLRL SMOOTH AND RIBBED BLADES FOR GRIDDLE
= SCRAPER
GN 1/1 CONTAINERS RACK FOR 80 CM
0BWTG CABINETS
T ﬁﬁ
¢ KPW 4 FEET SET - FLOOR INSTALLATION

»
()
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https://www.angelopo.com/en/detail/gas-griddle-with-smooth-mild-steel-plate-on-cabinet/08wft1gv
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-mild-steel-plate-on-cabinet/06wft1ev
https://www.angelopo.com/en/detail/electric-griddle-with-smooth-ribbed-mild-steel-plate-on-cabinet/06wft3ev
https://www.angelopo.com/en/detail/griddle-scraper/rft
https://www.angelopo.com/en/detail/smooth-and-ribbed-blades-for-griddle-scraper/klrl
https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

PASTA COOKER

AISI 316L stainless steel tank sealed to electronic continuous spark system. For
the worktop, 40 liter. Water supplied to electric models, by means of stainless
the tank by means of solenoid valve with steel elements installed inside the well.
safety monitoring devices, with automatic Baskets are compulsory accessories.
top-up to minimum level. For gas models Models equipped with remote control of
heating is direct by means of stainless power peaks: 04WCP1EM.

steel burners controlled by safety valves
with pilot light and thermocouple. The
pilot flame unit is ignited by means of an

MOD. DESCRIPTION I{‘; ka kw} O
04WCP1EM ELECTRIC PASTA COOKER 1 WELL 40L ON 40x110x72 12 400V 3~/50Hz
CABINET
230V 1IN~/
06WCP1GM GAS PASTACOOKER 1 WELL40LON CABINET  60x110x72 14 0,001 50Hz
-
ACCESSORIES
MOD.  DESCRIPTION z o0 kw§ o
‘s CW40L LID FOR PASTA COOKERWELL40L 39,5x77,5x4,9
\ \
m‘- KCPW40 4 BASKETS FOR PASTA COOKER 40 L
\
i C19CP BASKET GN 1/9 FOR PASTA COOKER 9,3x9,3x20
CW2715 BASKET 5.8 L FOR PASTA COOKER
CWO0930 BASKET 4.5 L FOR PASTA COOKER
g@lg- CW1830 BASKET 9.8 L FOR PASTA COOKER 40x60x20
CW2830 BASKET 14 L FOR PASTA COOKER 29x26x29
CW4627 BASKET 22 L FOR PASTA COOKER
CW2327 BASKET 10 L FOR PASTA COOKER

»
()
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https://www.angelopo.com/en/detail/electric-pasta-cooker-1-well-40-l-on-cabinet/04wcp1em
https://www.angelopo.com/en/detail/gas-pasta-cooker-1-well-40-l-on-cabinet/06wcp1gm
https://www.angelopo.com/en/detail/lid-for-pasta-cooker-well-40-l/cw40l
https://www.angelopo.com/en/detail/4-baskets-for-pasta-cooker-40-l/kcpw40
https://www.angelopo.com/en/detail/basket-gn-1-9-for-pasta-cooker/c19cp
https://www.angelopo.com/en/detail/basket-5-8-l-for-pasta-cooker/cw2715
https://www.angelopo.com/en/detail/basket-4-5-l-for-pasta-cooker/cw0930
https://www.angelopo.com/en/detail/basket-9-8-l-for-pasta-cooker/cw1830
https://www.angelopo.com/en/detail/basket-14-l-for-pasta-cooker/cw2830
https://www.angelopo.com/en/detail/basket-22-l-for-pasta-cooker/cw4627
https://www.angelopo.com/en/detail/basket-10-l-for-pasta-cooker/cw2327

ACCESSORIES

MOD.

DESCRIPTION

oM R

KPW

4 FEET SET - FLOOR INSTALLATION

»
()
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https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

FRYERS

The models feature cooking tanks welded
to the hob, cold pressed with generous
coving and two front oil expansion
recesses. All models are fitted with safety
thermostat and digital electronics with
0-190°C temperature control functions,
precision +/-1°C. 100° melting and
holding program for optimal melting of
solid fats. For gas models heating is by

means of AlS| 304 stainless steel heat 04WFR3ED, 0BWFR4ED, 04WFR5ED.

exchange pipes heated by torch burners
The pilot flame unit is ignited by means of
an electronic continuous spark system.
Electric models have heating element
completely immersed in the well,
withrotation through 90°. 1 basket per
tank included. Models equipped with
remote control of power peaks:

MOD. DESCRIPTION L2 ka kw} O
-
ELECTRIC FRYER 1 WELL 9 L DIGITAL 400V 3N~/
04WFR3ED 40x110x72 7,3 230V 3~/
CONTROLS .
50+60 Hz
400V 3N~/
04WFR5ED ELECTRIC FRYER 1 WELL 15 L DIGITAL 40x110x72 10,5 230V 3~/
CONTROLS X
50+60 Hz
400V 3N~/
08WFR4ED ELECTRIC FRYER 2 WELLS 9+9 L DIGITAL 80x110x72 146 230V 3~/
CONTROLS X
50+60 Hz
230V 1IN~/
06WFR3GD GASFRYER 1WELL 12 L DIGITAL CONTROLS 60x110x72 11 0,03 50HzZ
GAS FRYER 2 WELLS 12+12 L DIGITAL 230V 1IN~/
_ r_r‘.’ 10WFR4GD CONTROLS 100x110x72 22 0,06 50Hz
. |
ACCESSORIES
MOD.  DESCRIPTION 2 AN &
KCFR9 2 BASKETS FOR FRYER WELL 9/11/14 L 46x12x19

KCFR12 2BASKETS FOR GASFRYERWELLS 12 L

KCFR15 2BASKETS FORELECTRICFRYER15L

CFR91214 BASKETFORFRYERWELL 9/11/12/14 L 22,5x28,3x11,5

CFR15 BASKET FOR ELECTRIC FRYERWELL 15L 22,5x28,3x15,5
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https://www.angelopo.com/en/detail/electric-fryer-1-well-9-l-digital-controls/04wfr3ed
https://www.angelopo.com/en/detail/electric-fryer-1-well-15-l-digital-controls/04wfr5ed
https://www.angelopo.com/en/detail/electric-fryer-2-wells-9-9-l-digital-controls/08wfr4ed
https://www.angelopo.com/en/detail/gas-fryer-1-well-12-l-digital-controls/06wfr3gd
https://www.angelopo.com/en/detail/gas-fryer-2-wells-12-12-l-digital-controls/10wfr4gd
https://www.angelopo.com/en/detail/2-baskets-for-fryer-well-9-11-14-l/kcfr9
https://www.angelopo.com/en/detail/2-baskets-for-gas-fryer-wells-12-l/kcfr12
https://www.angelopo.com/en/detail/2-baskets-for-electric-fryer-15-l/kcfr15
https://www.angelopo.com/en/detail/basket-for-fryer-well-9-11-12-14-l/cfr91214
https://www.angelopo.com/en/detail/basket-for-electric-fryer-well-15-l/cfr15

ACCESSORIES

MOD.

DESCRIPTION

oM R

KPW

4 FEET SET - FLOOR INSTALLATION

»
()
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https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

BAIN-MARIE
Well in AlSI 304 stainless steel, with
watertight welded joint to the hob,

pressed with wide coved shape. Water

supply by means of solenoid valve

controlled by means of a push-button

and keep the temperature constant at the
set level. Safety thermostat to ensure

thermal protection. Well designed to take

1/1 GN + 1/3 GN containers. Max h = 150

without detent, which delivers water remote control of power peaks.
straight to the tank. Drainage into the

cupboard. Thermostatically controlled

heating to optimise energy consumption

mm. Electric models equipped with

MOD. DESCRIPTION L2 kw@ kw} O
ELECTRIC WET WELL BAIN-MARIE ON 230V 1IN~ /50
04WBMEV CABINET 40x110x72 3 - 60Hz
ACCESSORIES
MOD. DESCRIPTION L2 kw@ kw} O
B qq
= KPW 4 FEET SET - FLOOR INSTALLATION
TRA11 BRIDGE SUPPORT FOR CONTAINERS GN 1/1 2,5x54x2,5
TRA12 BRIDGE SUPPORT FOR CONTAINERS GN 1/2 2,5x32x2,5
TRA16 BRIDGE SUPPORT FOR CONTAINERS GN 1/6 2,5x17x2,5
1/1 GN FOOD CONTAINER WITH LID AND
BGN11 HANDLES 32,5x53x15
2 '] 1/2 GN FOOD CONTAINER WITH LID AND
BGN12 HANDLES 32,5x26,5x15
1/3 GN FOOD CONTAINER WITH LID AND
BGN13 HANDLES 32,5x17,7x15
1/6 GN FOOD CONTAINER WITH LID AND
BGN16 HANDLES 16,2x17,7x15
2/3 GN FOOD CONTAINERWITH LID AND
BGN23 HANDLES 32,5x35,4x15
B11F2 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53%32,5%2
ﬁ 2CM
\\ : STAINLESS STEEL CONTAINER GN 1/1, HEIGHT
N B11F4 oM ’ 53x32,5x4
B11F6 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53%32,5%6,5

6.5CM

»
()
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https://www.angelopo.com/en/detail/electric-wet-well-bain-marie-on-cabinet/04wbmev
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-1/tra11
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-2/tra12
https://www.angelopo.com/en/detail/bridge-support-for-containers-gn-1-6/tra16
https://www.angelopo.com/en/detail/1-1-gn-food-container-with-lid-and-handles/bgn11
https://www.angelopo.com/en/detail/1-2-gn-food-container-with-lid-and-handles/bgn12
https://www.angelopo.com/en/detail/1-3-gn-food-container-with-lid-and-handles/bgn13
https://www.angelopo.com/en/detail/1-6-gn-food-container-with-lid-and-handles/bgn16
https://www.angelopo.com/en/detail/2-3-gn-food-container-with-lid-and-handles/bgn23
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6

MODULAR COOKING OMEGA

NEUTRAL ELEMENTS

Sound proofing material and coving. The model 80 cm wide can be
strengthening bars in AISI 304 stainless equipped with rack to take 1/1 and 2/1
steel, 20/10 mm thick, reinforce the GN containers.

worktop underneath. The cupboards are
passthrough type with hinged doors on
both sides, in AlSI 304 stainless steel,
constructed with uncompromising
attention to hygiene, with side walls and
bottom in a single piece with generous

MOD.  DESCRIPTION 2 AN &

02WPN NEUTRAL ELEMENT 20x110x72

NEUTRAL ELEMENT WITH HOLE FOR PAN
02WPNRG REST STRUCTURE 20x110x72

02WPNCL _Il\_lAEllDJTRAL ELEMENT WITH WATER FILLING 20x110x72

NEUTRAL ELEMENT WITH WATER FILLING
04WPNCLV TAP ON CABINET 40x110x72

NEUTRAL ELEMENT ON CABINET WITH
04WPN4C DRAWERS 40x110x72

NEUTRAL ELEMENT WITH DRAWERS ON
08WPCV CABINET 80x110x72

E 1

% 04WPNV NEUTRAL ELEMENT ON CABINET 40x110x72
e
fe

=

08WPNV NEUTRAL ELEMENT ON CABINET 80x110x72

»
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https://www.angelopo.com/en/detail/neutral-element/02wpn
https://www.angelopo.com/en/detail/neutral-element-with-hole-for-pan-rest-structure/02wpnrg
https://www.angelopo.com/en/detail/neutral-element-with-water-filling-tap/02wpncl
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/04wpnv
https://www.angelopo.com/en/detail/neutral-element-with-water-filling-tap-on-cabinet/04wpnclv
https://www.angelopo.com/en/detail/neutral-element-on-cabinet-with-drawers/04wpn4c
https://www.angelopo.com/en/detail/neutral-element-with-drawers-on-cabinet/08wpcv
https://www.angelopo.com/en/detail/neutral-element-on-cabinet/08wpnv

ACCESSORIES

o R

MOD. DESCRIPTION b
GN 1/1 CONTAINERS RACK FOR 80 CM
08WTG CABINETS
B ﬁq
Sg ¥ KPW 4 FEET SET - FLOOR INSTALLATION

»
()
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https://www.angelopo.com/en/detail/gn-1-1-containers-rack-for-80-cm-cabinets/08wtg
https://www.angelopo.com/en/detail/4-feet-set-floor-installation/kpw

MODULAR COOKING OMEGA

MULTI-ELEMENTS AND EXTENSION SUPPORTS

AISI 304 Stainless steel support, 30/10 feet.

mm thickness. Useful for all Omega

elements. 4 stainless steel feet, adjustable
for levelling. Multi-element extension
support 2/4 feet in AlSI 304 stainless
steel, 30/10 mm thickness, pre-arranged
for the connection to the multi-module
frame integrating the floor support with
2/4 (additional) adjustable stainless steel

ACCESSORIES

MOD. DESCRIPTION b= kwm kw}

. 16WT4 MULTI-ELEMENTS SUPPORT -4 FEET - 160 CM 160x0x0
Fﬂ 18WT4 MULTI-ELEMENTS SUPPORT -4 FEET - 180 CM 180x0x0

20WT4 MULTI-ELEMENTS SUPPORT -4 FEET - 200 CM 200x0x0

22WT4 MULTI-ELEMENTS SUPPORT -4 FEET - 220 CM 220x0x0

"~ 24WT4 MULTI-ELEMENTS SUPPORT - 6 FEET - 240 CM 240x0x0

- 04WT2E :i_/lELél__rTl;"%LEmENTS EXTENSION SUPPORT -2 20x95x40

' xf--.-.:'i-q‘ MULTI-ELEMENTS EXTENSION SUPPORT - 2

o 06WT2E FEET - 60 CM 60x0x0
08WT2E E/lELél__rTl-SEOLEmENTS EXTENSION SUPPORT -2 80x0x0

10WT2E E/lELéErtl-l%%Eg/:\ENTS EXTENSION SUPPORT -2 100x0x0

12WT2E :\:/IELéI-}T_I-lEZIE)EE/]’\EINTS EXTENSION SUPPORT -2 120%0x0

14WT2E :\:/IElél-_l-T_I_]iIbEgII\ENTS EXTENSION SUPPORT -2 140x0x0

16WT2E :SlLéj(;'CDrgg/-lrl‘Jé_-:;léE!I__EM ENTS EXTENSION 160x0x0

18WT2E E/IELéI-_I—T_I_lEsIbEE/:\ENTS EXTENSION SUPPORT -2 180x0x0

20WT2E MULTI-ELEMENTS EXTENSION SUPPORT - 2 200%0%0

FEET - 200 CM

»
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https://www.angelopo.com/en/detail/multi-elements-support-4-feet-160-cm/16wt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-180-cm/18wt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-200-cm/20wt4
https://www.angelopo.com/en/detail/multi-elements-support-4-feet-220-cm/22wt4
https://www.angelopo.com/en/detail/multi-elements-support-6-feet-240-cm/24wt4
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-40-cm/04wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-60-cm/06wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-80-cm/08wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-100-cm/10wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-120-cm/12wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-140-cm/14wt2e
https://www.angelopo.com/en/detail/160-cm-multi-elements-extension-support-2-feet/16wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-180-cm/18wt2e
https://www.angelopo.com/en/detail/multi-elements-extension-support-2-feet-200-cm/20wt2e

MODULAR COOKING OMEGA

SKIRTING

AIS| 304 stainless steel plinth. Fixed to

the multi-elements support and closes it
on 4 sides. Plinth can be easily removed
for periodic inspections These plinths can
be fitted only on natural gas cooking multi-
elements blocks. It is not suitable for LPG

products.

ACCESSORIES

MOD. DESCRIPTION I{% kw@ kw} ‘o
. 16WZzZ PERIMETER PLINTH FOR A 160 CM BLOC 160x0x0

=

\. 18wz PERIMETER PLINTH FOR A 180 CM BLOC 180x40x40
20WZzZ PERIMETER PLINTH FOR A 200 CM BLOC 200x0x0
22WZ PERIMETER PLINTH FOR A 220 CM BLOC 220x0x0
24WZ PERIMETER PLINTH FOR A 240 CM BLOC 240x0x0
26WZ PERIMETER PLINTH FOR A 260 CM BLOC 22x260x12
28WZ PERIMETER PLINTH FOR A 280 CM BLOC 280x0x0
30wz PERIMETER PLINTH FOR A 300 CM BLOC 300x0x0
32wz PERIMETER PLINTH FOR A 320 CM BLOC 320x0x0
34WZ PERIMETER PLINTH FOR A 340 CM BLOC 340x0x0
36WZ PERIMETER PLINTH FOR A 360 CM BLOC 360x0x0
38WZ PERIMETER PLINTH FOR A 380 CM BLOC 380x0x0
40WZ PERIMETER PLINTH FOR A 400 CM BLOC 400x0x0
42WZ PERIMETER PLINTH FOR A 420 CM BLOC 420x0x0
44WZ PERIMETER PLINTH FOR A 440 CM BLOC 440x0x0
46WZ PERIMETER PLINTH FOR A 460 CM BLOC 460x0x0
48WZ PERIMETER PLINTH FOR A 480 CM BLOC 240x30x14

»
()
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https://www.angelopo.com/en/detail/perimeter-plinth-for-a-160-cm-bloc/16wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-180-cm-bloc/18wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-200-cm-bloc/20wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-220-cm-bloc/22wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-240-cm-bloc/24wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-260-cm-bloc/26wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-280-cm-bloc/28wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-300-cm-bloc/30wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-320-cm-bloc/32wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-340-cm-bloc/34wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-360-cm-bloc/36wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-380-cm-bloc/38wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-400-cm-bloc/40wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-420-cm-bloc/42wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-440-cm-bloc/44wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-460-cm-bloc/46wz
https://www.angelopo.com/en/detail/perimeter-plinth-for-a-480-cm-bloc/48wz

MODULAR COOKING OMEGA

HANDRAILS / EXTENSION WORK / SHELVES

Front handrails: made in tubular AISI 304

stainless steel, @ 40 mm. Extension work allowed.
shelves: in AISI 304 stainless steel, 15/10

mm thickness, flat shape with satin finish,

used as handrail and support surface for

pans and trays. 11WCLN: side finishing

unit for Omega top and side elements, in

AlISI 304 stainless steel. The installation

of front handrails and extension work

ACCESSORIES

shelves on ELECTRIC griddles are NOT

MOD. DESCRIPTION L2 kw@ kw} O
04CCF HANDRAIL FOR AFRONTSIDE 40 CM 40x0x0
e —
08CCF HANDRAIL FOR AFRONT SIDE 80 CM 80x0x0
12CCF HANDRAIL FOR AFRONT SIDE 120CM 120x0x0
16CCF HANDRAIL FOR AFRONT SIDE 160 CM 160x8x8
20CCF HANDRAIL FOR AFRONT SIDE 200 CM 200x10x10
22CCF HANDRAIL FOR AFRONT SIDE 220 CM 220x4x4
04CPF EXTENSION WORK SHELF - 40 CM 40x0x0
'\/ 08CPF EXTENSION WORK SHELF - 80 CM 80x0x0
12CPF EXTENSION WORK SHELF - 120 CM 120x0x0
16CPF EXTENSION WORK SHELF - 160 CM 160x0x0
20CPF 200 cm EXTENSION WORK SHELF 200x0x0
22CPF 220 cm EXTENSION WORK SHELF 220x0x0
»
\? 11WCLN SIDE FINISHING PANEL 7,5x110x72

»
()
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https://www.angelopo.com/en/detail/handrail-for-a-front-side-40-cm/04ccf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-80-cm/08ccf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-120-cm/12ccf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-160-cm/16ccf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-200-cm/20ccf
https://www.angelopo.com/en/detail/handrail-for-a-front-side-220-cm/22ccf
https://www.angelopo.com/en/detail/extension-work-shelf-40-cm/04cpf
https://www.angelopo.com/en/detail/extension-work-shelf-80-cm/08cpf
https://www.angelopo.com/en/detail/extension-work-shelf-120-cm/12cpf
https://www.angelopo.com/en/detail/extension-work-shelf-160-cm/16cpf
https://www.angelopo.com/en/detail/200-cm-extension-work-shelf/20cpf
https://www.angelopo.com/en/detail/220-cm-extension-work-shelf/22cpf
https://www.angelopo.com/en/detail/side-finishing-panel/11wcln

MODULAR COOKING OMEGA

PAN SUPPORT RESTS

Pan support rests made in AlSI 304

stainless steel; perimetric frame intubular

stainles steel 50x25 mm, tubular
crossbars @ 15 mm; tubular
supportcolumns @ 100 mm. The pan
support rest can be fixed only on the
special neutral element (02WPNRG).
Equipped with fixing screws to the top.

MOD. DESCRIPTION v kwm kw}
GP1670 PAN SUPPORT REST 2 COLUMNS 160x70x70
LN T
L ]
= i GP1870 PAN SUPPORT REST 2 COLUMNS 180x70x70
GP2070 PAN SUPPORT REST 2 COLUMNS 200x70x70
GP2270 PAN SUPPORT REST 2 COLUMNS 220x70x70
GP2470 PAN SUPPORT REST 2 COLUMNS 240x70x70
GP2670 PAN SUPPORT REST 2 COLUMNS 260x70x70
GP2870 PAN SUPPORT REST 2 COLUMNS 280x70x70
GP3070 PAN SUPPORT REST 2 COLUMNS 300x70x70
F‘% q—f‘ GPS1670 £ N UPPORTRES! WITHSALAMANDER 160x70x70
1 GPS1870 (/N oSPPORTRES WITH SALAMANDER 180x70x70
GPS2070 (/N eSFPORTRES ITH SALAMANDER 200x70x70
GPs2270  FINSUPPORTRES! WITHSALAMANDER 220x70x70
GPs2470  FINUPPORTRES (oI THSALAMANDER 240x70x70
GPs2670  EONSUPPORTREST WITHSALAMANDER 260x70x70
GPs2870  ENSUPPORTRES! WITHSALAMANDER 280x70x70
GPS3070 PAN SUPPORT REST WITH SALAMANDER 300x70x70

SUPPORT 2 COLUMNS

»
()

ANGELO PO - 1-2025

212


https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp1670
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp1870
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp2070
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp2270
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp2470
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp2670
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp2870
https://www.angelopo.com/en/detail/pan-support-rest-2-columns/gp3070
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps1670
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps1870
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps2070
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps2270
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps2470
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps2670
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps2870
https://www.angelopo.com/en/detail/pan-support-rest-with-salamander-support-2-columns/gps3070

Cooking block with one-piece worktop

/& ANGELO PO
MONOLITHE

Performance & beauty

crafted together

The one-piece worktop modular kitchen
MONOLITHE is the product of more
than 90 years of Angelo Po’s experience
in the catering industry.

MONOLITHE is the perfect solution for
those in search of unrivalled strength,
hygiene and beauty, for both hidden and
open kitchens.

Self-supporting structure in AISI 304
stainless steel, 3 mm thickness, chromed
aluminium handles and control knob and
AISI 304 stainless steel worktop.

SINGLE-SIDED
1000 mm

—
|

with rear splashback.

»
()

The perfect union between performance
and style, beauty and personality.
100% MADE IN ITALY.

All the advantages of a modular kitchen
with a one-piece steel worktop of 3 mm
thickness, without joints and with no
length limits.

Monolithe is available in 3 versions:
single-sided or double-sided, pass-

through or with two integrated and
opposites cooking blocks.

Control panel, doors and side panels can
be painted in any RAL colour to customer
choice.

DOUBLE-SIDED
1920 mm

GH [

island with two independent
cooking lines.

PASS-THROUGH

1100 mm

island with controls possible on both sides
and pass-through under-compartments.

ANGELO PO - 1-2025
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MONOLITHE

CHOOSE YOUR MONOLITHE
l E I SR

Lateral side ends Pasta cooker Water column freely Glass-ceramic

integrated in the with tanks placeable on the top, and induction
cooking block. hygienically welded or alternatively on the hobs fixed with
Alternatively, setting to the worktop rear splashback for high-strength silicone
up the cooking block single-sided version

next to a wall or Induction hob
to a column with remote

generators on cold
area for excellent
performance
and durability

Ll
I
=
-
o
z
()
>

COOKING-PRO system

Q -

. q q q 4—>
Energy saving Maximum Cooking It increases
cleanability uniformity productivity Multilayered material of electric griddle and
and hygiene electric bratt pans
In electric models, Cooking-Pro System ensures quicker speed in the 1) Heating elements incorporated in
temperature rise, large cooking uniformity, improved energy efficiency, and a aluminum . .
. . 4 . 2) Ceramic fiber insulation
greater power performance thanks to the special cooking plate featuring heating 3) AISI 441 stainless steel
elements incorporated in an innovative multilayered material. 4) Mineral wool insulation
A\ ANGELO PO - I-2025 214
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Medium-volume

drop-in electric deep
fryers and version-9 |
fryer hygienically welded
to the top

ri

Electric flush-top
griddle with recess
that can be filled
with water and
overflow stopper

W W M W

| P N i

EC certified gas Wok
with wide recess welded
to the top and that can
be filled with water,
frontal cooking residuals
grid with 1” discharge,
pull out cold water
spray head and
extractable drawer

Wok Gas 32kW for
ethnic cooking (no CE)

i
e —

Under compartments
to be chosen among
static or ventilated,
gas and electric
ovens, neutral or
hot compartments,
refrigerated
counters or digital
temperature holding
cabinet. Horizontal
and vertical drawers

GRILL WITH NANOTECHNOLOGIES

[oF

e

Ll
T
=
-
o
4
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>

It favours the sliding of fats so that it is more easily cleanable while at the same time obtaining a perfect cooking

Cooking griddles made in cast iron with a superficial nanotechnological treatment that favours the sliding of cooking fats up
until 8% more*.

Furthermore, the new griddle profile in the gas version favours the drainage of fats towards a frontal collection point. Grids,
tilting elements and burner are easily removable and dishwasher safe.

*compared to the previous model
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WWW.MONOLITHE.IT

CONFIGURE YOUR MONOLITHE

MONOLITHE

Make your configuration on
www.monolithe.it
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Create your kitchen with
a few 3 simple steps

Ll
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o
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|

;]Ea Generate your Get
personalized document the quote

W Thie 1yTHES
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Angelo Po Showroom - Italy—
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Vertical Cooking

] COMBI OVENS

Angelo Po offers a complete family of
combi ovens to meet all the catering
sector's needs. Choose the ideal size
for your production requirements, from
electric and gas versions, and various
equipment and functional characteristic
levels, with the right productivity.

The result for you will be impeccable
cooking, with various processes
reproduced and repeated with uniform
outstanding quality. Make full use

of the special functions for smoking,
pasteurising, vacuum cooking, drying, and
low temperature and Delta T cooking.
Banqueting and holding functions are
also available.

ACT.O

The first Angelo Po industry 4.0 multi-
function combi oven: a state-of-the-art,
complete catering appliance, to satisfy
every chef's demands. The special ACT.O
multimedia platform to optimise use of
resources. With ACT.O, the oven "goes
on-line" and communicates with the chef
and devices with the loT functions.

»
()

COMBISTAR FX

Guaranteed cooking quality and
economic and environmental benefits
during cooking and washing. User-
friendliness, customisation and flexibility.
Durable and rugged.

COMBISTAR BX

Supremely easy to use for every catering
professional. The utmost user-friendliness
for the very best gourmet results. With
standard washing, or totally automatic
washing in the "W" version.

PRACTICO

Perfect for small spaces: less than 52 cm
wide. An effective, convenient cooking
system with dimensions reduced to the
absolute minimum. Available in GN 2/3
or 1/1 container capacity.

For optimal use, Angelo Po multi-function
combi ovens can be fitted with a wide
range of special containers for all cooking
modes: grilling, frying, braising, steaming,
kebabs, spare ribs and chops, whole
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chickens, pizza, fried eggs and soufflés,
baguettes, etc.

Angelo Po combi ovens, essential aids in
your "Kitchen System".

ACT.O and PRACTICO ovens can be
connected as standard to APO.LINK
portal for remote control of appliances.
Contact us for more information about
how to access Industry 4.0 tax breaks for
the Italian market and availability of the
APO.LINK portal for all other countries.

SALAMANDER

Available in electric or gas version, the
salamander completes your cooker for
"au gratin" cooking, for toasting or for
keeping foods hot. Cooking grill size:
57x34 cm.
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ACT.O

FUNCTIONS AND MAIN FEATURES

ACT.O SPECIFICATIONS

e 10” touchscreen display.

o Interface customisation for one or more
users.

o Weekly scheduler function.

e Cooking programs library: 274
processes in the MULTI.ACTO menu,
105 processes in the automatic

cooking menu, 77 processes in the
multiphase cooking menu, 48 processes
in the special cooking menu (DeltaT,
Low Temperature, Drying, Smoking,
Pasteurization, etc..).

e Customised cooking page.

e Function which recommends
accessories for use.

e Function matching cooking programs to
recipes and photos.

e Function for programming 5-stage
manual cooking.

e SBS cooking time control function.

e Display of set and current cooking
values.

e Regeneration programs.

e Low Temperature, Delta T and Smoking
cooking programs.

e Banqueting, Holding, Drying and
Vacuum programs.

e Cooking process save function.

e Function matching production batch
to individual cooking process with
traceability in HACCP data.

e ECO energy saving function during
cooking and washing cycles.

e PLUS extra power function (gas).

e APM power modulation function.

e MULTILACTO function.

e MULTLTIMER function.

N

N
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e MULTI.STEP function (18
programmable stages).

e SPECIAL and AUTOMATIC COOKING
function.

e TOTAL COOKING TIME function: for
multi-stage cooking, display of end-of-
cooking time.

e User manual with cooking advice.

e Manual steam injection.

e °C or °F setting.

e Switch-on time setting.

o Self-diagnosis with malfunction alarms.
e Automatic notice periodic maintenance.
e USB port for data downloading from
and to PC (HACCP, various cooking
processes, etc.).

e Data selection knob with data
confirmation push function.

e Possibility of simultaneous use of two
core probes.

e Multi point cooking probe (5 sensors)
with increasing density.

e Low temperature and superheated
steam.

e DCR direct control of humidity during
cooking + three steam levels.

e AOC active control of cooking
environment with controlled
overpressure.

e RDC + EVOS steam generation system.
e Automatic pre-heating and cooling.

e Automatic washing and descaling
system.

e Rinse function.

e Washing system using Dual Power-
Pearls microgranules for standard models.
e Liquid chemical cleaner dispenser by W

ANGELO PO - 1-2025
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models or for standard models with GPAT
accessory.

e 10 sachets of Dual Power-Pearls
cleaner supplied as Standard.

e 6 fan speeds with static function.

o Fan direction autoreverse function.

e Steam condenser discharge
temperature control.

o |PX5 water protection rating.

e Cooking chamber lighting with LED
lights.

e Preset for control panel display using
mirror software, compatible with all
operating systems.

e Pre-set for remote control of power
peaks.

e Connectable as standard to the
APO.LINK portal for remote control.

OPTIONALS

o SMOK smoker.

o FMP pasteuriser.

o KIOT wireless connection.

e Second KATSS (fine tip) vacuum
cooking probe.

e Second KATSM multipoint cooking
probe.

e Spray gun.

o Fat filter.
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ACT.O

AUTOMATIC WASHING

Effective kitchen water
management systems.

ACT.O actively manages the water system, delivering impressive
savings during both washing and cooking but with washing
efficacy and cooking quality unchanged. Lower running costs and
better environmental safeguards.

The new closed-circuit automatic washing system is equipped
with a high-efficiency recirculation pump, enabling an up to 50%
reduction in water and cleaner consumption.

AUTOMATIC CLEANER AND AUTOMATIC

DESCALING DESCALER DISPENSER

CONSTANT PERFORMANCE AND HIGH-PERFORMANCE CHEMICALS TOTAL OPERATOR SAFETY

RELIABILITY OVER TIME ACT.O enables a dual cooking chamber The dispenser ensures automatic cleaner

The ACT.O descaling process is effective washing system: and descaler (liquid) intake with no need

even in case of intensive use of the oven e Dual ATClean? liquid cleaner and for the operator to handle the chemical

with steam cooking modes and without ATKalc. product.

softener. e Dual Power-Pearls and CALPEARLS The operator can decide to switch from
microgranules, which are easier to store. liquid to microgranule products at any time.

ACT.O SMART COOKING

INTERNET OF THINGS

The ACT.O research and
development project began
by listening to people and
their demands.

ACT.O responds to the need for effective communication in
every professional kitchen.

Equipped as standard with an loT device, ACT.O becomes even
easier to use and to manage from remote, from anywhere in
the restaurant, by both the executive chef and the manager.
Connectable as standard (without other accessories) to the
APO.LINK portal.

»
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COMBISTAR FX

FUNCTIONS AND MAIN FEATURES

TOP MODEL - LEVEL 3

e Multi-Function Combi Oven with digital
controls and EVC high-visibility colour
interactive interface.

e Convection from 10°C to 300°C and
humidity % from O to 100 / Combination
cooking from 30°C to 250°C and steam %
from 10 to 90 / Steam from 30°C to 125°C.
o Different cooking modes with automatic
programs cooking library C3, stored and
programmable cooking processes library
CF3, CMP functions, FAVOURITES and
PERSONALIZED from manual selection.

e |t is possible to save personalized cooking
programs in the cooking pre-loaded library
or with function SaveCooking.

e Cooking assisted functions: Holding, Delta
T, Reheating, Banqueting, Low Temperature,
Pasteurization, Smoke, Vacuum, Drying.

e Pre-Setting for smoke with accessory
SMOK, for pasteurization with accessory
FMP.

e Multicooking function for cooking
through multi-timer with 20 containers,
Multieasy for a simultaneous use of
compatible programs of cooking, Multicore
for the simultaneous use of two core probes,
help on line (UMB) with the user manual on
display.

e ECO function for the consumption
reduction in cooking and washing.

e Automatic washing programs with
triple-action sanitizing effect in the cooking

PLUS MODEL - LEVEL 2

e Multi-Function Combi Oven with digital
controls, LED display (7 segments).

e Convection from 10°C to 300°C and
humidity % from O to 100 / Combination
cooking from 30°C to 250°C and steam %
from 10 to 90 / Steam from 30°C to 125°C.
e Cooking modes: manual or programmable
selection, 20 programs with 4 phases ,
standard 3 re-heating programs, 5 smoking,
4 Low Temperature and 1 Delta T.

e Pre-Setting for smoke with accessory
SMOK.

e ECO function for the consumption
reduction in cooking and washing.

e Semi-automatic washing programs

with double-action sanitizing effect in the
cooking chamber SC2.

e Data selection control knob, backlit
touchsensitive keys.
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chamber TAS, washing drain function ADC,
long rinsing TMC and short rinsing SPLASH.
Decalcification program.

e Control panel with interactive interface,
active EVC display. Data selection control
knob, backlit touchsensitive keys. Viewing
function of recipes with photos and videos
through USB.

e RDC steam generator with low
management cost. Manual steam injection.
e Generating steam optimizer EVOS.

e Functions for the active control of: APM
power, DCR humidity, AOC management
of the cooking chamber with overpressure,
automatic fan reverse AWC, 6 fan

speeds MFC (with static function), PTM
temperature state, PLUS extra power (gas
models), steam generation dual level (DSG),
control of the cooking time in seconds (SBS).
e Alarm reset keys. Self-diagnosis with
malfunction alarms. Continuous halogen
chamber lighting. Automatic Cooling and
Preheating.

e Multi-point temperature core probe with
progressive density PDP.

e Download- Upload information (HACCP,
cooking, ...) through USB Key.

e Pre-setting for remote control of power
peaks.

e Start-up time selection.

e RDC steam generator with low
management cost. Manual steam injection.
e Generating steam optimizer EVOS.

e Functions for the active control of: APM
power (gas models), AOC management of
the cooking chamber with overpressure,
humidity control UR2, automatic fan reverse
AWC, 3 fan speeds (with static function),
PTM temperature state, PLUS extra power
(gas models), steam generation dual level
(DSG).

e Alarm reset keys. Self-diagnosis with
malfunction alarms. Continuous halogen
chamber lighting. Automatic Cooling and
Preheating.

e Single-point temperature core probe.

e Pre-setting for remote control of power
peaks.

e Delayed start function.
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COMBISTAR FX

TABLE OF COMPARISON FOR THE CONFIGURATION POSSIBILITIES

LEV. 8 2
ECO energy saving functions in cooking and washing ° °
PLUS extra power function (gas) o d
APM power modulation function (gas) ° °
APM power modulation function (electric) °
Multieasy function, simultaneous use of compatible cooking programs °
Multicooking function, multi-timer for simultaneous cooking °
Multicore function, simultaneous use of two core temperature probes °
Cook&Chill function for automatic cooking and chilling °
Possibility of referring to the User Manual on oven control panel °
Start-up time selection °
100% automatic washing with triple action sanitizer TAS °
Automatic washing with double action sanitizer SC2 °
Automatic washing with ADC drain °
Long TMC rinsing and short Splash rinsing °
100% automatic C3 cooking programs °
Library of 18-phased cooking programs, CF3 Save As command (150 already stored programs) °
CMP page for personalized cooking °
Advice on which accessory to use ACA function °
Cookbook with pictures °
Display of set and current cooking values ° °
Library of 4-phased cooking processes, (99 already stored programs) °
Multipoint core temperature probe with progressive density PDP °
Singlepoint core temperature probe °
Low temperature steam and superheated steam . .
DCR direct humidity control + DSG dual level steam generation while cooking °
UR2 active humidity control + DSG dual level steam generation while cooking °
AOC cooking environment active control system with overpressure ° °
RDC + EVOS steam generation system . .
Food regeneration programs ° °
Low Temperature, Delta T and Smoking programs ° °
Banqueting, Holding, Drying and Vacuum programs °
Saving function for personalized cooking °
6-speed MCF fan with static function .
3-speed fan with static function .
Auto-reverse AWC function to reserve fan rotation direction ° °
EVC interactive graphic display °
Automatic preheating and cooling . .
Manual steam injection ° °
Cooking time control and SBS steam injection per second function °
Self-diagnosis with malfunctioning alarms ° °
Dreinage and steam condenser temperature control . .
IPX5 protection against water ° °
Double toughened glass door ° °
Door with intermediate block position ° °
Halogen lighting ° .
Detergents .
Pull-out rack supports ° °
Height-adjustable feet ° °
Water connection pipes ° °
Handbook with cooking advice . .
USB interface for computer upload and download (HACCP, various cooking modes...) °
Serigraphy of Angelo Po logo ° o
ACCESSORIES
CCM personalized logo serigraphy o) o)
SMOK smoking kit o o
FMP pasteurization kit [¢)
KSFMS second core temperature probe for vacuum packing o) o
Connection cable to print cooking data o) o)
Spray gun o) o)
Fat filter o) o
e = Standard O = Optional
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INTENSIVE POULTRY COOKING

EASY, CLEAN WITH ACT.O

Angelo Po produces specialist BENEFITS HOW IT WORKS

combi ovens for roasting and Automatic cooking fat removal actually The cooking fats are collected in the
spit-roasting whole chickens during the cooking processes enables: oven’s cooking chamber and run off

automatically into the tank installed
1. perfect cooking results for roasting and  in the oven’s stand, with no operator
spit-roasting whole chickens and fatty action required at any time in the cooking

and fatty meats.

The stgn(cjiargltrf]eaturgsl ?f A(;I'.O OV?:,‘ ahre meats; programme. The tank underneath the
Zx?an € I;NI Epl)eua unctions, whic 2.excellent returns on sales, as the meat oven can then be handled easily and
deliver unbeatable operator convenience, remains succulent, minimising weight cleanly by the operator at the end of the
improved ergonomics and, above all, easy, loss: cooking cycle.

clean poultry cooking. 3.cleaner oven and working

environment, meaning less energy use Every oven specially equipped for

for cleaning. intensive poultry cooking can also be
used for any other cooking process!
Delicatessen or pastries!

JOVENS AND ACCESSORIES FOR POULTRY COOKING

Complete your oven with the specific accessories for easy, quick, clean fitting and handling of containers, racks and fat tanks.

Oven support HANDLING BY TROLLEY
OVEN MStIED) " Chicken grids
2 fat collection tank luded i
( at collection tanks Include ) TroIIey Trayssér%::(tjjrfe]older Slidlng guide

‘1
L

it
G11P6 ¢ G11P8 o
AT61ECW TBATP610 G11P10 C610N TRG811 GS11
——-e'“‘ ] R
I | T eI = F _;%‘d
<O \ |
™ N
J : L N Y
e 't'”'t %
G11P6 ¢ G11P8 e
AT101ECW TBATP610 G11P10 C610N TRG1211 GS11

2 | | =\

e
G11P6 ¢ G11P8 e
AT122ECW TBATP812 G11P10 C812N SRG4P21 GS21
Model AT61ECW  AT101ECW AT122ECW
The exclusive
Capacity in GN containers 6x1/1 10x1/1 12x2/1-24x1/1 ?yr;%::\cq) cpcc))nrsutg-nir;
automatically
eliminates cooking
. fats from the
Ca‘paaty °f.GN n 2 3 8 chamber before they
chickens grids burn
N° of chickens per cooking 16 + 20 24 + 30 64
cycle ) ’
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COMBISTAR BX

FUNCTIONAL FEATURES
BX SETTING

e Multi Function Combi Oven with digital
control panel and LED display (7 segments).
e Convection from 10°C to 300°C and
humidity % from O to 100

e Combined from 30°C to 250°C and
steam % from 10 to 90

e Steam from 30°C to 125°C.

e Cooking modes: manual or programmable
setting, 6 programs in 3 stages (standard

3 reheating programs and 3 cooking
programs, all editable).

e Pre-setting for vacuum core probe and
smoking SMOK accessories.

e For standard models, washing program
with SC2 dual sanitising effect, with
manual sprinkling of cleaners. For W
models, washing system with fully
automatic TAS triple sanitising effect,

liquid cleaner dispenser with no operator

e Functions for active control of: power APM
(gas models); AOC cooking environment
control with slight controlled, modulated
overpressure; UR2 humidity control; AWC
fan autoreverse; 2 fan speeds (1 on-off);
PTM temperature trend monitoring; dual
level steam generation (DSG).

e Alarm reset key. Selfdiagnosis with
malfunction alarms. Permanent lighting
with halogen lamp.

e Automatic Cooling and Preheating.

e Pre-setting for remote control of power
peaks.

e Delayed start function.

The BX61... and BX101... container rack
runners are designed for GN and 60x40
containers.

handling required. Long TMC and short OPTIONAL
SPLASH rinses. e Cooking core probe (KSBX11LN,
e Data selection control knob, selection KSBX21LN).

push buttons.
e RDC + EVOS steam generator with low

e Vacuum core probe (only together with
product core probe) (KSQCF).

= )4

management cost. Manual steam injection.
e Active control functions: APM power
control (gas models), AOC automatic
cooking control.

BX BX..W
APM power modulation function (gas) . .
SC2 Semi-automatic Washing . -
TAS triple sanitising effect 100% automatic washing system - °
Automatic liquid chemical cleaner dispenser (cleaner and descaler) - °
SMOK Smoker o [e)
Display of set and current cooking values . .
6 programs: 3 generation and 3 cooking in 3 phases . .
Single Point cooking probe o o
KSFMS second vacuum core probe o) o
Low temperature steam and superheated steam ° °
UR2 active humidity control while cooking + dual level steam generation (DSG) . .
AOC cooking environment active control system with overpressure ° °
RDC + EVOS steam generation system . .
Reheating programs . .
2-speed van . .
AWC autoreverse to reserve fan rotation direction ° °
Digital controls . °
Data selection knob with push function to confirm data ° °
Automatic preheating and cooling . .
Manual steam injection ° °
Temperature setting °C or °F . °
Self-diagnosis with malfunctioning alarms . .
Dreinage and steam condenser temperature control ° .
IPX5 protection against water ° °
Double toughened glass door . .
Halogen lighting . .
Spray gun and fat filter o) o
Pull-out rack support
Height-adjustable feet ° °
Water connection pipes . °
Handbook with cooking advice ° .
Connection cable to print cooking data o) o)
Technical assistance information
Delayed start function . .
e = Standard O = Optional
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PRACTICO

FUNCTIONAL FEATURES

& ANGELOPO

PRACTICO SETTING

e Control panel with capacitive
touchscreen, high resolution 7”

LCD interface, with swipe function.
Programmable (300 programs - up to 18
consecutive cooking stages).

e Multilingual interface.

e Convection cooking from 10 to 300°C,
steam from 30 to 125°C and combi from
30 to 250°C.

e Execution time for cooking processes
from O to 40 hours, cooking time control
to the second, infinite function.

¢ Immediate, energy-saving steam
generation.

o 3 levels of steam control.

e Saved program library.

e Delta T and low temperature cooking
programs.

e Regeneration program.

e Holding program.

o MultiRail container rack for a variable
number of containers h.65 + 20 mm.

e Fan autoreverse function in response to
cooking cycle duration.

e 6 fan speeds.

e Fan stop with door opening.

e 100% automatic washing (with no
handling of chemical).

COMBI OVENS

e 4 washing programmes, 1 semi-
automatic, 1 automatic rinse.

e Automatic cooling and preheating.
e Core probe, with external connection,
multipoint with 5 sensors, supplied as
standard.

e LED lighting in cooking chamber.

e USB port for download and upload
(cooking programs, software updates,
HACCP data, oven backup, images).

e Connectable as standard to the
APO.LINK portal for remote control.

Model ACT.O AT61... AT101... AT82... AT122... AT201... AT202...
Cooking chamber dim. (mm)  645x650x510 645x650%x755 890x825x665 890x825x925  645x650x1454  890x825x1460
Capacity in GN containers 6x1/1 10x 1/1 8x2/1-16x1/112x2/1-24x1/1 20x1/1 20x2/1-40x1/1
(Container clearance mm) (69,5) (66) (69,5) (67,5) (66) (66)

FX..P Capacity in EN 60x40 cm 5 8 ) _ 15 )

cont. (Container clearance mm) (92) (85) (85)

Portions for cooking process *(n°) 85 140 223 335 280 560
Model COMBISTAR FX FXé61... 2/3 FX101... 2/3 FX82... 2/3 FX122... 2/3 FX201... 2/3 FX202... 2/3
Cooking chamber dim. (mm)  645x650x510 645x650x755 890x825x665 890x825x925 645x650x1454  890x825x1460
Capacity in GN containers 6x1/1 10x 1/1 8x2/1-16x1/112x2/1-24x1/1 20x1/1 20x2/1-40x1/1
(Container clearance mm) (69,5) (66) (69,5) (66) (66) (66)

FX..P Capacity in EN 60x40 cm 5 8 ] ] 15 ]

cont. (Container clearance mm) (92) (85) (85)

Portions for cooking process *(n°) 85 140 223 335 280 560
Model COMBISTAR BX BX61... BX101... BX82... BX122...
Cooking chamber dim. (mm) 645x650x510 645x650x755 890x825x665 890x825x925
Capacity in GN containers 6x1/1 10x1/1 8x2/1-16x1/1 12x2/1-24x1/1
(Container clearance mm) (66) (66) (69,5) (66)

FX..P Capacity in EN 60x40 cm &) 10 ) )

cont. (Container clearance mm) (42,5) (42,5)

Portions for cooking process *(n°) 85 140 223 335

Model PRACTICO TT623 TT61 TT101

Cooking chamber dim. (mm) 400x369x390 400x534x390 400x534x590

Capacity in GN containers h 40 6x2/3 6x1/1 10x1/1

mm (Container clearance mm) (55) (55) (55)

Portions for cooking process *(n°) 45 60 85

Special voltages and frequency on request. ® * Figure refers to ovens with GN capacity. ® Water intake pipe: 3/4” ® Water drain mm 40 e H20 pressure Bar 2
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COMBI OVENS

CONFIGURATION OF SUPERIMPOSED OVENS

ACT.O
) | |
=1
AT... AT... (hy KSAT... YBem
o @ AT61E... AT61E KSAT11E
AT61E... AT61G 98x96x154.5
AT61G... AT61E KSAT11G ’
AT61G... AT61G
— AT101E... AT61E KSAT11E
AT101E... AT61G 98x96x188.5
AT101G... AT61E KSAT11G ’
o o—! AT101G... AT61G
AT82E... AT82E...
AT82E.. AT82G.. D22
118x118x200
AT82G... AT82E... KSAT82G
AT82G... AT82G...
KSAT... * height including 150 mm feet for bottom oven and smoke exhaust flue and/or vents
** the top oven can be equipped with 100% automatic washing using the GPATKS kit
& The top oven CANNOT BEA ...W
COMBISTAR FX / BX
) I
y *
FX... FX... KSFX.... Vem
|
< 92x94x159
O lo FX61G... FX61E... KSFX11G
FX61G... FX61G...
- FX101E... FX61E... KSEX11E
FX101E... FX61G... 92%94x183.5
FX101G... FX61E... KSEX11G ’
B o—! FX101G... FX61G...
2 FX82E... FX82E...
O |& FX82E... FX82G... R
@ 122,5x117x189
FX82G... FX82E... KSFX82G ’
T FX82G... FX82G...
— KSFX... * height including 100 mm feet for bottom oven and vents
) I
! *
BX... BX... KSFX... Vem
U BX61E... BX61E... KSEX11E
BX61E... BX61G... 92%94x159
BX61G... BX61E... KSEX11G
BX61G... BX61G...
o BX101E... BX61E... KSFX11E
BX101E... BX61G... 99%94x183.5
BX101G... BX61E... KSEX11G ’
BX101G... BX61G...
BX82E... BX82E...
BX82E.. BX82G... RGP
! 122,5x117x189
i i BX82G... BX82E... KSFX82G
= =) BX82G... BX82G...
— KSFX... * height including 100 mm feet for bottom oven and vents
CHICKENSTAR VERSION: NO possibility to place another oven or blast chiller under this model.
ALL models of COMBISTAR BX and COMBISTAR FX are interchangeable.
PRACTICO
: ‘
o] [ ] ]
*
.. | T. 18175 Wem

D .. | TT. |KSTT.| Yom

TT623 | TT623 | KSTT23 | 51,3x75x164

TT623 | TT623 |TATTS23| 51,3x75x189

oL 1:
D TT61 TT61 | KSTT11 | 51,3x91,6x164 TT61 TT61 |TATTS11| 51,3x91,6x189
o o
TT101 TT61 | KSTT11 | 51,3x91,6x189
e
KSTT... o— TATTS...

* height including foot/frame/chimney/vents/handle
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COMBI OVENS

SPECIAL ACCESSORIES

COMPATIBILITY BETWEEN SPRAY GUN AND TANKS

LDR610 | KSAS |KSAS21

LDR610 + KSAS

LDR610 +
KSAS21

KSTCAT11

LDRAT +
KSTCAT11

LDRAT +

KSET11|  'ksET11

%\_‘ | - | x_".\'-

e

el RN [N :
] !:.\-— _"‘. ] ! _"'.

FX61..3
FX101..3
BX61..W
BX101..W

®

FX82..3
FX122...3
BX82..W
BX122..W

®

AT61...
AT101...

AT61..+
AT101...

Moo

NB: the tank kits cannot be installed on the ovens models dedicated to the intensive cooking of poultry AT... C.

Characteristics of the special accessories

==

GPAT ATINSTL2

TSPG11 BFR...F4
KATSC: 7-pin connector for installation
on the control panel to allow use of
second external core probe (multipoint
KATSM or vacuum KATSS) on ACT.O.
The oven can take either of the two
accessory probes depending on
requirements. Complete with magnetic
protective cap to be fitted when not in
use.

KIOT: electronic antenna allowing the
ACT.O oven to be connected to an
existing Wi-Fi network. For installation
inside the oven's control panel.

GPAT: accessory kit for automatic
supply of cleaner and descaler. For
installation in the bottom of the rear of
standard ACT.O ovens. Can be adapted
for 1/1 GN ovens. Includes the hoses
for insertion in the containers (to be

placed no more than 2 m from the oven).

External structure in AISI 304 stainless
steel. Supplied as standard with all "W"
version ACT.O ovens.

ATINSTL2: ACT.O oven installation kit,
includes water intake hoses, filters and
special drain hose. The installation hoses
(without filters) are supplied as standard
in COMBISTAR models.

TM...AL2

GRIBS11: AISI 304 stainless steel GN
1/1 grill, with special design for cooking
spare ribs and chops in combi ovens,

arranged vertically in three parallel rows:

hot air cooking at 265 °C with 30%
humidity.

GR11AL: 3003 alloy grill, ideal for
grilling meat, fish and vegetables: hot air
cooking 245°C with 0% humidity.

TSPG11: GN 1/1 tray in non-stick
aluminium alloy: smooth side for pizza
and ribbed side for cooking thin foods.
Use smooth side for pizza/focaccia
(fresh or defrosted): dry mode at 260°C

or 230°C with humidity from 30 to 60%.

Use ribbed side for paillards, escalopes,
finely cut vegetables, small fish: dry
mode at 240°C with humidity 0%.

BFR...F4: made in stainless steel mesh,
ideal for frying: dry mode at 215°C with
humidity 0%.

T...S...: tray in non-stick coating 3003
aluminium alloy. Moulds @ 12,5 cm,

ideal for fried eggs and pies: dry mode at

220°C and humidity 20%.

ANGELO PO - 1-2025

GRIBS11 GR11AL
T...FE... KAFX...

TM...ALA2: micro-perforated tray in
3003 alloy with non-stick coating, ideal
for bread-making and pastries: hot air
cooking 225° with 0% humidity.

T...FE...: rectangular iron enameled tray,
ideal for braising: combined cooking at
145°C and humidity 40%.

KAFX...: AISI 304 component section air
filter for BX61/101 (11) and BX82/122
(21) ovens. For use in kitchens where the
air is contaminated with cooking fats.
Standard on ACT.O and COMBISTAR FX
ovens, it can be removed and washed in
the dishwasher regularly.
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COMBI OVENS

RECOMMENDATIONS AND ADVICE

Water Connection

The appliance must be supplied with drinking water having
the characteristics shown in the table. If these characteristics
are not complied with the appliance might suffer damage;

a water treatment device should therefore be installed.

Parameters to be checked

Value

Pressure

FX-BX-TT 200+400 kPa
(2+ 4 bar)
AT 100+400 kPa (1+ 4 bar)

Instantaneous water flow (I/h)

151/h (AT 61) (*)

151/h (AT 101) (*)

24 1/h (AT 82) (*)

24 1/h (AT 122) (*)

30 I/h (AT 201) (*)

48 I/h (AT 202) (%)

91/h (FX 61 - BX61) (*)

12 1/h (FX 101 - BX101) (*)
17,5 1/h (FX 82 - BX82) (*)
17,5 1/h (FX 122 - BX122) ()

Automatic washing products

Angelo Po detergents are designed to optimize and guarantee
the best performance over time and durability of the ovens.
Only original Angelo Po detergents can guarantee:

e a troublefree oven operation over time

e the maximum possible lifetime of the components

e the highest hygiene and safety standards

e the best cleaning results.

ATTENTION: only the use of Angelo Po detergents allows
you to fully benefit from all the coverage provided by the
guarantee on Angelo Po ovens.

You can find our detergent products on the section pages:
contact our sales offices for availability and prices.

241/h (FX 201) (*) Products Description Ovens
321/h (FX 202) (*)
* ACT.OAT...
18 1/ (TT6280 DUAL ATCLEAN® PRACTICO TT...
18 1/h (TT101) (*)
pH 7+8.5
TDS - Total Dissolved Solids 40+150 ppm Liquid PRACTICOTT...
Hardness é3+9°f 0o 5 STARCLEANFX detergent (FI)(?I\:;II}”I;I'(A‘I}V
1,5+5°d, 2.1+6.3%, - -
30+90 ppm)
Langelier index ( Recommended) (**) >0.5
MBISTAR
Salt and metallic ion content STARCLEANFM E)? 3/ ;X /EM
Requested Chlorine <0,1 mg/I
Chlorides <10 mg/I
Sulphates <30 mg/I
Recommended (**) |Iron < 0,1 mg/l DUAL POWER- . Detergent ACT.O AT...
Copper < 0,05 mg/I PEARLS in microgranules
Manganese < 0,05 mg/I
Liquid ACT.OAT...
(*) The value refers to the amount of water needed for steam ATCAL descaler PRACTICO TT...
production inside the cooking chamber.
(**) Values different from these parameters may cause
corrosion if combined with wrong use and environ- ment. Descaler
CALPEARLS in microgranules  ACTOAT...
It is sole responsibility of the operator / purchaser / owner
of this equipment to verify that the supply water, treated
or not upstream of the water connection , falls within the PRACTICO TT...
standard values published in this document. Failure to comply STARBRIGHTFX COMBISTAR
with these values may damage the equipment and void the - FX..3/ BX..W
) Liquid
manufacturer’s war- ranty of the damaged parts. . .
rinse aid
. . STARBRIGHTFM FM
Recommendations for Cleaning
Since the appliance is used for preparing foods for human
consumption, special care must be paid to everything relating Double action liquid
to hygiene, and the appliance and the entire surrounding 10VENDEGR21 COMBIFIT CF

environment must constantly be kept clean.

Recommendations for manual cleaning

For washing and rinsing

Drinking water at room
temperature

For cleaning and drying

Non-abrasive cloth which does
not leave any lint

Recommended detergents

Detergents containing max. 5%
caustic soda, 5% potash

Products for eliminating
unpleasant smells

Polishes containing citric acid,
acetic acid

A0

detergent/rinse aid

Descaling program alert

For ACT.O, COMBISTAR FX level 3 and PRACTICO, you

are advised to set the "Descaling alert time" in the User
Parameters. After this time, the appliance will alert you that a
descaling wash is necessary. The oven is set in OFF mode by
default.
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SPECIAL COOK&CHILL DS

Choose Angelo Po professional cooking and
blast chilling appliances.

All combi ovens and blast chillers/freezers in the price list are suitable for Cook&Chill operation.

B CONTAINERS HANDLED ON A TROLLEY

Container transfer from oven to blast chiller, and vice-versa, is possible thanks to combi oven, blast chiller and trolley compatibility.
Refer to the table below for compatibility and the accessories required.

IDE.O Trolley for Roll-In Accessories for Accessories for

COMBI OVENS ARLO /BLITZ . rack combi ovens Blast Chiller/Freezer
TRG811
™

&l 1
wmo, |

AT61... e FX61... ¢ BX61... RE101S OF101S C610N % GS11A
TRG1211
[ P i
|\
T +
AT101... e FX101... m
BX101... RE101S OF101S C610N GS11 GS11A

‘f“ ‘ v N ls
AT82... e FX82... ¢ BX82... OF72S C812 e C812N* GS21A
TRG122
l . ﬂ‘
-

AT122... e FX122... OF102S C812 ¢ C812N* GS21 GS21A

Trolley already
included
- in the oven - -

AT201... AT202... BFR201R
FX201... FX202... BFR202R  BFP202R

*Trolley code for AT models.
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|SPECIAL COOK&CHILL Q%
I STACKED OVEN AND BLAST CHILLER

= The combi oven and blast chiller stacking system allows cooking and chilling to be performed in just 1 m? within the kitchen.

COMBI OVENS ARIL.O IDE.O/ CHILLSTAR ECO* Accessories for Blast Chiller/Freezer

" O EE

TT623 e AT61... @ FX61... @
BX61... e TT61 RE51H OF51H e GF51H

W Fg e -

TT101. AT101 e FX101...

RE51H OF51H e GF51H

COOK&CHILL
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WATER TREATMENT

Devices for the treatment of steam generation water
in combination ovens

The right water treatment for steam without pre-treatment with a centralized hardness and conductivity; if not

generation in the ovens allows to: salt softener. So pay attention to which already in possession, you can order:

e remove the limescale formation of in water is analyzed. For this and other spare part kit Total and Temporary
the oven aspects, you can view the information Hardness code 3435910

e improve the quality of the steam used = document on filtering devices on our spare part kit conductivity meter code
in cooking food site. 3436190

e protect the oven from aggressive 2.identify the average consumption of
substances in the water To choose the right filter device the oven model (see table)

e keep constant the oven performance. according to the oven model, follow 3.to receive information on which filter

these steps: to use, contact our sales offices with

It is recommended to apply the filtering 1.check the characteristics of the water, the data to the previous two points

devices directly to the mains water, measuring total hardness, temporary and the desired duration of the filter.

Model TT623 TT61 TT101 BX-FX-AT61 BX-FX-AT101

Water consumption for l"|f|_'-llg d— ' - r

steam generation I/h 6xGN 2/3 6xGN 1/1 10 x GN 1/1 6xGN 1/1 10 X GN 1/1

Convection mode - - o - -

Combination mode 1,1 1,6 55 53 53
Steam mode at max level 4.6 6,8 13,7 13,1 13,2
(P;g‘\%a)iling Convection mode 07 1 25 24 24
(P;g‘\’z;iling Combination mode 12 18 52 5 5

Prevailing Steam mode (70%) 3,3 49 10,1 9,7 9,8

Balanced Convection-Steam-

Combination mode e 28 6.4 61 6.2
Example of oven use 7h / day
Convection mode 5 7 17 17 17
Combination mode 9 ikg) 36 35 35
Steam mode 23 85 71 68 69
Balanced Convection Stcan- 1 20 e @ @
Decarbonation FILTER* PC50S PC50S PC50S PC50S
Decarbonation FILTER* PC110S PC110S
Demineralization FILTER* PC110X PC110X PC110X PC110X PC110X
* general advice with water 10° DH
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WATER TREATMENT

TECHNICAL INFORMATION ¢

W L -

v

‘@?.Jf} L i i
L ' 7
~Hrs A
e A s, A
Loy M
e = :
v _ﬁ_..’
-l

Model BX-FX-AT82 BX-FX-AT122 FX-AT201 FX-AT202
Water consumption for ‘l" - "' l v L
steam generation I/h 8xGN 2/1 12 x GN 2/1 20 x GN 1/1 20 x GN 2/1
Convection mode = = = =
Combination mode 7,7 7,8 10,5 14
Steam mode at max level 19,3 19,5 26,3 35
Prevailing Convection mode
(70%) 35 35 47 6,3
Prevailing Combination mode
(70%) 7,3 7.4 10 13,3
Prevailing Steam mode (70%) 14,3 14,4 19,4 25,9
Balanged Fonvection-Steam- 9 9.1 123 164
Combination mode
Example of oven use 7h / day
Convection mode 24 25 88 44
Combination mode 51 52 70 93
Steam mode 100 101 136 182
Balanced Convection-Steam- 63 64 86 114
Combination mode
Decarbonation FILTER* PC110S PC110S
Decarbonation FILTER* P120SY P120SY P120SY P120SY
Demineralization FILTER* P120SYX P120SYX P120SYX P120SYX

* general advice with water 10° DH
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COMBI OVENS ACT.O

AT61

Multi-functional combi oven 4.0 capacity
6 containers 1/1 GN. 10 " touchscreen
control panel, customizable and
programmable. Internet connection
possible via Ethernet cable or via Wi-Fi
with KIOT accessory. Two data exchange
systems: nearby via mirroring and |OT via
Cloud (registration required). Washing
and descaling system with automatic

liquid cleaner dispenser, with no user
action required, or with manual addition
of cleaner or descaler in microgranule
form. Both options are possible with W
version of ACT.O or with addition of
GPAT dispenser accessory. ACT.O
INTENSIVE POULTRY COOKING version
accessories table: see the introductory
section to this chapter. Available in R

version with reversed door opening (from
right to left). They can be be connected as
standard via Ethernet cable (not supplied)
to APO.LINK portal.

MOD. DESCRIPTION L2 kWQ kw} O
400V 3N~/
ACT.O ELECTRIC COMBI OVEN 6X1/1 GN
ATOIEW  \\/TH DISPENSER FOR AUTOMATIC WASHING 7 2X8%:5x83,6 12 230V3~/
50+60 Hz
400V 3N~/
AT61E ACT.O ELECTRIC COMBI OVEN 6X1/1 GN 92x89,5x83,6 12 a0 somz
ACT.O ELECTRIC COMBI OVEN 6X1/1 GN 400V 3N~/
AT61EWR  WITH DISPENSER FOR AUTOMATIC WASHING  92x89,5x83,6 12 230V 3~/
AND WITH RIGHT-HAND DOOR OPENING 50+60 Hz
400V 3N~/
ACT.O ELECTRIC COMBI OVEN 6X1/1 GN
AT61ER  \yTH RIGHT-HAND DOOR OPENING 92x89,5x83,6 12 230vs-/
50+60 Hz
400V 3N~/
ACT.O ELECTRIC COMBI POULTRY OVEN
@ ATOIECW |\ 1TH AUTOMATIC WASHING DISPENSER 92x89,5x83,6 12 2(3)82’03;;
l"'!— T
ACT.O GAS COMBI OVEN 6X1/1 GN WITH 230V 1N~/
AT61GW 1) cbENSER FOR AUTOMATIC WASHING 92:89,5x836 14 08 50Hz
AT61G ACT.O GAS COMBI OVEN 6X1/1GN 92x89,5x83,6 14 08 2305\(/)&::” /
ACT.O GAS COMBI OVEN 6X1/1 GN WITH 230V 1N~/
AT61GWR DISPENSER FOR AUTOMATIC WASHINGAND  92x89,5x83,6 14 08 oMy
WITH RIGHT-HAND DOOR OPENING
ACT.O GAS COMBI OVEN 6X1/1 GN WITH 230V 1N~/
AT6IGR I GHT-HAND DOOR OPENING 92x89,5x836 14 08 50Hz
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https://www.angelopo.com/en/detail/act-o-electric-combi-oven-6x1-1-gn-with-dispenser-for-automatic-washing/at61ew
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-6x1-1-gn/at61e
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-6x1-1-gn-with-dispenser-for-automatic-washing-and-with-right-hand-door-opening/at61ewr
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-6x1-1-gn-with-right-hand-door-opening/at61er
https://www.angelopo.com/en/detail/act-o-electric-combi-poultry-oven-with-automatic-washing-dispenser/at61ecw
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-6x1-1-gn-with-dispenser-for-automatic-washing/at61gw
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-6x1-1-gn/at61g
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-6x1-1-gn-with-dispenser-for-automatic-washing-and-with-right-hand-door-opening/at61gwr
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-6x1-1-gn-with-right-hand-door-opening/at61gr

ACCESSORIES

MOD.  DESCRIPTION L2 o
L oy, TBATA610 OPEN FRAME FOR ACT.O OVENS 1/1GN 92x66x63
TBATAG90 OPEN RAISED STAND (90 CM H) FORACT.O 9266x84
OVENS
CONTAINER RACK FOR OPEN STAND
't | g TBATAGLV  1patas10
CONTAINER RACK FOR OPEN STAND H. 90
TBATAGV 3 1o ATAG90 41x52,2x67,5
.—Ti'j TBATC410 BASEFRAMEWITHDOORSFORACTOOVENS o0 o0
3 ; 1/1GN
} STAND WITH DOORS FOR 1/1 GN ACT.O
"W TBATP610 1)1 TRY OVENS - 2 FAT TANKS INCLUDED 90x80x55
-
Vg KRTB610 4 SWIVELLING WHEELS
e RETRACTABLE SPRAY GUN FOR ACT.O AND
i
- LDRAT PRACTICO OVENS 23x33,5x10,6
st TANK KIT FOR ACTO OVEN ..\W GN 1/1 ON
; ._;‘.\‘.- KSTBAT11 50\ sTAND 71x50x10
ok TANK KIT FOR ACTO OVEN ...W GN 1/1 ON
\- C KSTCATI1 | OSED STAND/WORKTOP 76x50x10
] l § RGP5AT Z%ﬁ) g:l/l GRID RACK FOR ACT.O OVENS 47 5x54x7
=D OVEN REMOVABLE STRUCTURE EXTRACTION
C610N TROLLEY, CAPACITY 6 OR 10X 1/1 GN 45x81x94
1| CONTAINERS
- Gs11 g:g:(NGGNGllelDE FOR REMOVABLE ROLL-IN 3 abxd
™
N REMOVABLE RACK CAPACITY 6 X 1/1 GN
Li N TRG811 CONTAINERS OR 2 CHICKEN GRIDS 36,5x68x43,5
REMOVABLE RACK CAPACITY 5 X PASTRY
SRT5P CONTAINERS 60X40 CM 33x68x44
SP61 REMOVABLE RACK FOR 18 PLATES @ 30 CM 36x67x44
i 1
i cTo1 THERMAL COVER FOR REMOVABLE RACK 38643

FOR 61 OVENS
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https://www.angelopo.com/en/detail/open-frame-for-act-o-ovens-1-1-gn/tbata610
https://www.angelopo.com/en/detail/open-raised-stand-90-cm-h-for-act-o-ovens/tbata690
https://www.angelopo.com/en/detail/container-rack-for-open-stand-tbata610/tbata61v
https://www.angelopo.com/en/detail/container-rack-for-open-stand-h-90-cm-tbata690/tbata69v
https://www.angelopo.com/en/detail/base-frame-with-doors-for-act-o-ovens-1-1-gn/tbatc610
https://www.angelopo.com/en/detail/stand-with-doors-for-1-1-gn-act-o-poultry-ovens-2-fat-tanks-included/tbatp610
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat
https://www.angelopo.com/en/detail/tank-kit-for-acto-oven-w-gn-1-1-on-open-stand/kstbat11
https://www.angelopo.com/en/detail/tank-kit-for-acto-oven-w-gn-1-1-on-closed-stand-worktop/kstcat11
https://www.angelopo.com/en/detail/60x40-cm-grid-rack-for-act-o-ovens-6x1-1-gn/rgp5at
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-6-or-10-x-1-1-gn-containers/c610n
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-1-1/gs11
https://www.angelopo.com/en/detail/removable-rack-capacity-6-x-1-1-gn-containers-or-2-chicken-grids/trg811
https://www.angelopo.com/en/detail/removable-rack-capacity-5-x-pastry-containers-60x40-cm/srt5p
https://www.angelopo.com/en/detail/removable-rack-for-18-plates-30-cm/sp61
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-61-ovens/ct61

ACCESSORIES

MOD.  DESCRIPTION 4 kw@ kw* o

9 KATSC ACT.O EXTERNAL PROBE CONNECTOR

MULTIPOINT EXTERNAL PROBE FOR ACT.O

KATSM OVENS 10x10x10
-
VACUUM COOKING EXTERNAL PROBE FOR
KATSS ACT.O OVENS 10x10x10
GPAT ACT.O DETERGENT/DESCALER DISPENSER 15x17x10

ACT.O DETERGENT/DESCALER DISPENSER
GPATKS  LoRTOP SUPERIMPOSED OVENS 18x25x10

I'é'\ KIOT REMOTE CONNECTION KIT FOR ACT.O
- OVENS
r
| SCAT61  HEATSHIELD FOR LEFT SIDE PANEL 5,2x72x68,5
==
@ ATINSTL2  ACT.O OVEN INSTALLATION KIT 25x40x10
H u STACKABLE CONFIGURATION KIT - LOWER
M | KSAT11E [ EcTRIC ACT.O OVEN 78x82x25
D_‘ KSAT11G gA‘ASCAIéA_\rBCISEOCV(El’\\IIFIGURATION KIT - LOWER B2
SMOKE EXHAUSTING CONNECTING KIT FOR
$‘ KCATG ACT.O GAS OVENS
®
N KVCT610  STEAM CONDENSER FOR COMBI OVENS 21x48x27
INTEGRAL OVEN HOOD WITHOUT MOTOR
s CFAT11  ORELECTRIC OVENGN 1/1 92,1x108x50
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~ /50
CFAT11A  /5TOR FOR ELECTRIC OVEN GN 1/1 92,1x108x50 042 . 40Hz
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N/ 50
CFAT11AF MOTORAND CARBON FILTER FORELECTRIC  92,1x108x65 042 2%V
OVEN GN 1/1 '
[' FCA ElAL;gﬁTNKO))er SPARE PARTS FORHOODMODEL o
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https://www.angelopo.com/en/detail/act-o-external-probe-connector/katsc
https://www.angelopo.com/en/detail/multipoint-external-probe-for-act-o-ovens/katsm
https://www.angelopo.com/en/detail/vacuum-cooking-external-probe-for-act-o-ovens/katss
https://www.angelopo.com/en/detail/act-o-detergent-descaler-dispenser/gpat
https://www.angelopo.com/en/detail/act-o-detergent-descaler-dispenser-for-top-superimposed-ovens/gpatks
https://www.angelopo.com/en/detail/remote-connection-kit-for-act-o-ovens/kiot
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/scat61
https://www.angelopo.com/en/detail/act-o-oven-installation-kit/atinstl2
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-electric-act-o-oven/ksat11e
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-gas-act-o-oven/ksat11g
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-act-o-gas-ovens/kcatg
https://www.angelopo.com/en/detail/steam-condenser-for-combi-ovens/kvct610
https://www.angelopo.com/en/detail/integral-oven-hood-without-motor-for-electric-oven-gn-1-1/cfat11
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-for-electric-oven-gn-1-1/cfat11a
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-and-carbon-filter-for-electric-oven-gn-1-1/cfat11af
https://www.angelopo.com/en/detail/filtration-spare-parts-for-hood-model-cafornox/fca

COMBI OVENS ACT.O

AT101

Multi-functional combi oven 4.0 capacity liquid cleaner dispenser, with no user
10 containers 1/1 GN. 10 " touchscreen action required, or with manual addition
control panel, customizable and of cleaner or descaler in microgranule
programmable. Internet connection form. Both options are possible with W
possible via Ethernet cable or via Wi-Fi version of ACT.O or with addition of

with KIOT accessory. Two data exchange GPAT dispenser accessory. ACT.O
systems: nearby via mirroring and IOT via INTENSIVE POULTRY COOKING version

version with reversed door opening (from
right to left). They can be be connected as
standard via Ethernet cable (not supplied)
to APO.LINK portal.

Cloud (registration required). Washing accessories table: see the introductory
and descaling system with automatic section to this chapter. Available in R
MOD. DESCRIPTION L2 kw@ kw} =2
H 400V 3N~/
ACT.O ELECTRIC COMBI OVEN 10X1/1 GN
| -
AT101EW WITH DISPENSER FOR AUTOMATIC WASHING 92x89,5x107,1 1 239\/ 3~/
50+60 Hz
- =
AT101E  ACT.OELECTRICCOMBIOVEN10X1/1GN  92x89,5x107,1 17 AO00V3N-/

230V 3~/ 50Hz

ACT.O ELECTRIC COMBI OVEN 10X1/1 GN 400V 3N~/
AT101EWR WITH DISPENSER FOR AUTOMATIC WASHING ~ 92x89,5x107 17 230V3~/
AND WITH RIGHT-HAND DOOR OPENING 50+60 Hz
400V 3N~/
ACT.O ELECTRIC COMBI OVEN 10X1/1 GN
AT101ER T RIGHT-HAND DOOR OPENING 92x89,5x107 17 230vs-/
50+60 Hz
400V 3N~/
ACT.O ELECTRIC COMBI POULTRY OVEN
AT101ECW |\ 1711 AUTOMATIC WASHING DISPENSER 92x89,5x107,1 17 230V3~/
50+60 Hz
ACT.O GAS COMBI OVEN 10X1/1 GN WITH 230V 1N~/
AT101GW 1), cbENSER FOR AUTOMATIC WASHING 92x89,5x107.1 19,5 08 50Hz
230V 1N~/
AT101G  ACT.O GAS COMBI OVEN 10X1/1 GN 92x89,5x107,1 195 08 SOy
ACT.O GAS COMBI OVEN 10X1/1 GN WITH 230V 1N~/
AT101GWR DISPENSER FOR AUTOMATIC WASHING AND ~ 92x89,5x107,1 19,5 0,8 oMy
WITH RIGHT-HAND DOOR OPENING
ACT.O GAS COMBI OVEN 10X1/1 GN WITH 230V 1N~/
AT101GR ¢/ GHT-HAND DOOR OPENING 92x89,5x107.1 19,5 08 50Hz

»
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https://www.angelopo.com/en/detail/act-o-electric-combi-oven-10x1-1-gn-with-dispenser-for-automatic-washing/at101ew
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-10x1-1-gn/at101e
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-10x1-1-gn-with-dispenser-for-automatic-washing-and-with-right-hand-door-opening/at101ewr
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-10x1-1-gn-with-right-hand-door-opening/at101er
https://www.angelopo.com/en/detail/act-o-electric-combi-poultry-oven-with-automatic-washing-dispenser/at101ecw
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-10x1-1-gn-with-dispenser-for-automatic-washing/at101gw
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-10x1-1-gn/at101g
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-10x1-1-gn-with-dispenser-for-automatic-washing-and-with-right-hand-door-opening/at101gwr
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-10x1-1-gn-with-right-hand-door-opening/at101gr

ACCESSORIES

MOD.  DESCRIPTION 2 AN &
-~
| TBATA610 OPEN FRAME FOR ACT.O OVENS 1/1 GN 92x66x63
b g CONTAINER RACK FOR OPEN STAND
| § TBATAGLV 1paTAS10
m TBATC610 BASEFRAMEWITHDOORSFORACT.OOVENS o0 o0 o
e 1/1GN
)
STAND WITH DOORS FOR 1/1 GN ACT.O
Fﬂw TBATP610 56 TRY OVENS - 2 FAT TANKS INCLUDED 70xB0x53
e
v KRTB610 4 SWIVELLING WHEELS
Ed e RETRACTABLE SPRAY GUN FOR ACT.O AND
]
- LDRAT PRACTICO OVENS 23x33,5x10,6
dad TANK KIT FOR ACTO OVEN ..W GN 1/1 ON
O KSTBAT11 Jor cranp 71x50x10
ol TANK KIT FOR ACTO OVEN ..W GN 1/1 ON
\" 3 KSTCAT11 | 0SED STAND/WORKTOP 76x30x10
N
N 60X40 CM GRID RACK FOR ACT.O OVENS
jl § RGP8AT | aN 71,8x54x7
{ 4
5= OVEN REMOVABLE STRUCTURE EXTRACTION
C610N TROLLEY, CAPACITY 6 OR 10X 1/1 GN 45x81x94
0 CONTAINERS
s SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS11 RACK GN /1 63x46x4
Y REMOVABLE RACK CAPACITY 10X 1/1 GN
H % TRG1211  CONTAINERS OR 3 CHICKEN GRIDS 36,5x68x65
REMOVABLE RACK CAPACITY 8 X PASTRY
SRT8P CONTAINERS 60X40 CM A3x69x66
SP101 REMOVABLE RACK FOR 28 PLATES @ 30 CM 36x67x65
T
i THERMAL COVER FOR REMOVABLE RACK
| = CT101 FOR 101 OVENS 38x64x67
9 KATSC ACT.O EXTERNAL PROBE CONNECTOR
- KATSM  MULTIPOINT EXTERNAL PROBE FOR ACT.O 100x10
OVENS
A\ ANGELO PO - 1-2025 238
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https://www.angelopo.com/en/detail/open-frame-for-act-o-ovens-1-1-gn/tbata610
https://www.angelopo.com/en/detail/container-rack-for-open-stand-tbata610/tbata61v
https://www.angelopo.com/en/detail/base-frame-with-doors-for-act-o-ovens-1-1-gn/tbatc610
https://www.angelopo.com/en/detail/stand-with-doors-for-1-1-gn-act-o-poultry-ovens-2-fat-tanks-included/tbatp610
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat
https://www.angelopo.com/en/detail/tank-kit-for-acto-oven-w-gn-1-1-on-open-stand/kstbat11
https://www.angelopo.com/en/detail/tank-kit-for-acto-oven-w-gn-1-1-on-closed-stand-worktop/kstcat11
https://www.angelopo.com/en/detail/60x40-cm-grid-rack-for-act-o-ovens-10x1-1-gn/rgp8at
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-6-or-10-x-1-1-gn-containers/c610n
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-1-1/gs11
https://www.angelopo.com/en/detail/removable-rack-capacity-10-x-1-1-gn-containers-or-3-chicken-grids/trg1211
https://www.angelopo.com/en/detail/removable-rack-capacity-8-x-pastry-containers-60x40-cm/srt8p
https://www.angelopo.com/en/detail/removable-rack-for-28-plates-30-cm/sp101
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-101-ovens/ct101
https://www.angelopo.com/en/detail/act-o-external-probe-connector/katsc
https://www.angelopo.com/en/detail/multipoint-external-probe-for-act-o-ovens/katsm

ACCESSORIES

CAFORNOX

MOD. DESCRIPTION L2 kw@ kw§ O
sy VACUUM COOKING EXTERNAL PROBE FOR
KATSS ACT-0 OVENS 10x10x10
GPAT ACT.O DETERGENT/DESCALER DISPENSER 15x17x10
ACT.O DETERGENT/DESCALER DISPENSER
GPATKS  LoRTOP SUPERIMPOSED OVENS 18x25x10
_—
= KIOT gli/l\éll(\l);'E CONNECTION KIT FORACT.O
[ ]
r
| SCAT101  HEAT SHIELD FOR LEFT SIDE PANEL 52x72x93
=
@ ATINSTL2  ACT.O OVEN INSTALLATION KIT 25x40x10
H ﬂ STACKABLE CONFIGURATION KIT - LOWER
e | KSAT11G  GaAsACT.OOVEN 78x82x25
D STACKABLE CONFIGURATION KIT - LOWER
y KSAT11E [ EcTRIC ACT.O OVEN 78x82x25
SMOKE EXHAUSTING CONNECTING KIT FOR
$ KCATG  AcT.0GASOVENS
&
N KVCT610  STEAM CONDENSER FOR COMBI OVENS 21x48x27
INTEGRAL OVEN HOOD WITHOUT MOTOR
- CFAT11 FOR ELECTRIC OVEN GN 1/1 92,1x108x50
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~/ 50
CFAT11A  /5TOR FOR ELECTRIC OVEN GN 1/1 92,1x108x50 042 =, 4oHz
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~/ 50
CFAT11AF MOTOR AND CARBON FILTER FORELECTRIC ~ 92,1x108x65 0,42 -+ 50Hs
OVENGN 1/1 :
[' FCA FILTRATION SPARE PARTS FORHOOD MODEL ) . .

»
()
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https://www.angelopo.com/en/detail/vacuum-cooking-external-probe-for-act-o-ovens/katss
https://www.angelopo.com/en/detail/act-o-detergent-descaler-dispenser/gpat
https://www.angelopo.com/en/detail/act-o-detergent-descaler-dispenser-for-top-superimposed-ovens/gpatks
https://www.angelopo.com/en/detail/remote-connection-kit-for-act-o-ovens/kiot
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/scat101
https://www.angelopo.com/en/detail/act-o-oven-installation-kit/atinstl2
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-gas-act-o-oven/ksat11g
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-electric-act-o-oven/ksat11e
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-act-o-gas-ovens/kcatg
https://www.angelopo.com/en/detail/steam-condenser-for-combi-ovens/kvct610
https://www.angelopo.com/en/detail/integral-oven-hood-without-motor-for-electric-oven-gn-1-1/cfat11
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-for-electric-oven-gn-1-1/cfat11a
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-and-carbon-filter-for-electric-oven-gn-1-1/cfat11af
https://www.angelopo.com/en/detail/filtration-spare-parts-for-hood-model-cafornox/fca

COMBI OVENS ACT.O

AT82
Multi-functional combi oven 4.0 capacity automatic liquid cleaner dispenser, with
8 containers 2/1 GN or 16 containers 1/1 no user action required, or with manual
GN. 10 " touchscreen control panel, addition of cleaner or descaler in
customizable and programmable. Internet microgranule form. Both options are
connection possible via Ethernet cable or possible with W version of ACT.O or with
via Wi-Fi with KIOT accessory. Two data addition of GPAT dispenser accessory.
exchange systems: nearby via mirroring They can be be connected as standard via
and 10T via Cloud (registration required). Ethernet cable (not supplied) to
Washing and descaling system with APO.LINK portal.
MOD. DESCRIPTION L2 kWQ kw§ o
I ACT.O ELECTRIC COMBIOVEN 8 XGN 2/1 400V 3N~ 50
L ATB2EW  \\ i1 AUTOMATIC WASHING 118,1x108,4x99.2 196 60Hz
;
AT82E ACT.OELECTRIC COMBIOVEN8X2/1GN  118,1x1084x99,2 19,6 400 SR~20
! ACT.O GAS COMBIOVEN 8 XGN 2/1 WITH 230V 1IN~/
L AT82GW AUTOMATIC WASHING 118,1x108,4x99,2 27 0,55 50Hz
-
AT82G ACT.O GAS COMBI OVEN 8X2/1GN 118,1x108,4x99,2 27 0,55 23(?6&';'“ /
ACCESSORIES
MOD. DESCRIPTION L2 kWQ kw§ o
: OPEN STAND WITH LOWER SHELF FOR ACT.O
p TBATA812 guo o A0 86x118,1x58,5
A CONTAINER RACK FOR OPEN STAND
; -y TBATAB2V o\ o 76x16x42
.—'Tm TBATC812 STAND WITH DOORS FOR ACT.O OVENS 117,7%91.3x58.6
. ‘ 2/1GN
é‘% G KRTB610 4 SWIVELLING WHEELS
E— RETRACTABLE SPRAY GUN FOR ACT.O AND
]
- LDRAT PRACTICO OVENS 23x33,5x10,6
OVEN REMOVABLE STRUCTURE EXTRACTION
C812N TROLLEY, CAPACITY8OR 12X 2/1GN 65,7x100,2x88,5

CONTAINERS
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https://www.angelopo.com/en/detail/act-o-electric-combi-oven-8-x-gn-2-1-with-automatic-washing/at82ew
https://www.angelopo.com/en/detail/act-o-electric-combi-oven-8x2-1-gn/at82e
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-8-x-gn-2-1-with-automatic-washing/at82gw
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-8x2-1-gn/at82g
https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-act-o-ovens-2-1-gn/tbata812
https://www.angelopo.com/en/detail/container-rack-for-open-stand-tbata812/tbata82v
https://www.angelopo.com/en/detail/stand-with-doors-for-act-o-ovens-2-1gn/tbatc812
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-8-or-12-x-2-1-gn-containers/c812n

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw§ o
e SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS21 RACK GN 2/1 65,5x81,3x4,6
REMOVABLE RACK CAPACITY 8 X 2/1 GN
@ TRG82 CONTAINERS, PITCH 72 MM >7x70,4x56,8
§ SPX82 REMOVABLE RACK FOR 42 PLATES @ 30 CM 61x80x62
NG it
THERMAL COVER FOR REMOVABLE RACK
CT82 FOR 82 OVENS 62,7%80,6x56,8
|
P KATSC ACT.O EXTERNAL PROBE CONNECTOR
KATSM MULTIPOINT EXTERNAL PROBE FOR ACT.O 10x10x10
- OVENS
p————
VACUUM COOKING EXTERNAL PROBE FOR
KATSS ACT-0 OVENS 10x10x10
GPAT ACT.O DETERGENT/DESCALER DISPENSER 15x17x10
ACT.O DETERGENT/DESCALER DISPENSER
GPATKS  LoRTOP SUPERIMPOSED OVENS 18x25x10
_—
= KIOT SE/BSSSTE CONNECTION KIT FOR ACT.O
[ ]
=
@ ATINSTL2  ACT.O OVEN INSTALLATION KIT 25x40x10
! STACKABLE CONFIGURATION KIT - LOWER
E KSAT82G L\ 210 OVEN 86x124x54
Ju STACKABLE CONFIGURATION KIT - LOWER
) KSAT82E [ TRiC ACT.0 OVEN 86x124x54
SMOKE EXHAUSTING CONNECTING KIT FOR
$‘ KCATG  AcT.oGASOVENS
INTEGRAL OVEN HOOD WITHOUT MOTOR
o CFAT21 FOR ELECTRIC OVEN GN 2/1 118x126x50
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~/ 50
CFAT21A  /5TOR FOR ELECTRIC OVEN GN 2/1 118x126x50 042 + 60Hz
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~ /50
CFAT21AF MOTOR AND CARBON FILTER FORELECTRIC  118x126x65 0,42 - 6Oy

OVENGN 2/1

»
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https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-2-1/gs21
https://www.angelopo.com/en/detail/removable-rack-capacity-8-x-2-1-gn-containers-pitch-72-mm/trg82
https://www.angelopo.com/en/detail/removable-rack-for-42-plates-30-cm/spx82
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-82-ovens/ct82
https://www.angelopo.com/en/detail/act-o-external-probe-connector/katsc
https://www.angelopo.com/en/detail/multipoint-external-probe-for-act-o-ovens/katsm
https://www.angelopo.com/en/detail/vacuum-cooking-external-probe-for-act-o-ovens/katss
https://www.angelopo.com/en/detail/act-o-detergent-descaler-dispenser/gpat
https://www.angelopo.com/en/detail/act-o-detergent-descaler-dispenser-for-top-superimposed-ovens/gpatks
https://www.angelopo.com/en/detail/remote-connection-kit-for-act-o-ovens/kiot
https://www.angelopo.com/en/detail/act-o-oven-installation-kit/atinstl2
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-gas-act-o-oven/ksat82g
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-electric-act-o-oven/ksat82e
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-act-o-gas-ovens/kcatg
https://www.angelopo.com/en/detail/integral-oven-hood-without-motor-for-electric-oven-gn-2-1/cfat21
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-for-electric-oven-gn-2-1/cfat21a
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-and-carbon-filter-for-electric-oven-gn-2-1/cfat21af

COMBI OVENS ACT.O

AT122
Multi-functional combi oven 4.0 capacity automatic liquid cleaner dispenser, with
12 containers 2/1 GN or 24 containers no user action required, or with manual
1/1 GN. 10 " touchscreen control panel, addition of cleaner or descaler in
customizable and programmable. Internet microgranule form. ACT.O INTENSIVE
connection possible via Ethernet cable or POULTRY COOKING version accessories
via Wi-Fi with KIOT accessory. Two data table: see the introductory section to this
exchange systems: nearby via mirroring chapter. They can be be connected as
and 10T via Cloud (registration required). standard via Ethernet cable (not supplied)
Washing and descaling system with to APO.LINK portal.
MOD. DESCRIPTION I{% kw@ kw} o
! ACT.O ELECTRIC COMBIOVEN 12 XGN 2/1 400V 3N~ 50
L ATI22EW  \\ i1 AUTOMATIC WASHING 118,1x108,4x125,2 275 60 Hz
"
ACT.O GASCOMBI OVEN 12 X GN 2/1 WITH 230V 1IN~/
AT122GW AUTOMATIC WASHING 118,1x108,4x125,2 32 0,6 50Hz
| l ACT.O ELECTRIC COMBI POULTRY OVEN 400V 3N~ 50
L Lﬂ ATI22ECW \\ 111 AUTOMATIC WASHING DISPENSER 1 18:1x¥1084x125,2 275 L 60Hz
- r
ACCESSORIES
MOD. DESCRIPTION I{% kw@ kw} o
3 OPEN STAND WITH LOWER SHELF FOR ACT.O
l?;!“ﬂ TBATAg12 OPENSTANDS 86x118,1x58,5
L CONTAINER RACK FOR OPEN STAND
; Ly TBATA82V 15:1ro1 76x16x42
.—'Tm TBATC812 STAND WITH DOORS FOR ACT.O OVENS 117.7x91,3x58.,6
. : 2/1GN
\
STAND WITH DOORS FORGN 2/1 GN ACT.O
ﬂw TBATP812  50ULTRY OVENS - 2 FATTANKS INCLUDED  117/7X91.3x58.6
(;'ii G KRTB610 4 SWIVELLING WHEELS
E— RETRACTABLE SPRAY GUN FOR ACT.O AND
]
_‘. LDRAT PRACTICO OVENS 23x33,5x10,6
OVEN REMOVABLE STRUCTURE EXTRACTION
C812N TROLLEY, CAPACITY8OR 12X 2/1GN 65,7x100,2x88,5
CONTAINERS
=\ SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS21 RACK GN 2/1 65,5x81,3x4,6

ANGELO PO - 1-2025
A0

242


https://www.angelopo.com/en/detail/act-o-electric-combi-oven-12-x-gn-2-1-with-automatic-washing/at122ew
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-12-x-gn-2-1-with-automatic-washing/at122gw
https://www.angelopo.com/en/detail/act-o-electric-combi-poultry-oven-with-automatic-washing-dispenser/at122ecw
https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-act-o-ovens-2-1-gn/tbata812
https://www.angelopo.com/en/detail/container-rack-for-open-stand-tbata812/tbata82v
https://www.angelopo.com/en/detail/stand-with-doors-for-act-o-ovens-2-1gn/tbatc812
https://www.angelopo.com/en/detail/stand-with-doors-for-gn-2-1-gn-act-o-poultry-ovens-2-fat-tanks-included/tbatp812
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-8-or-12-x-2-1-gn-containers/c812n
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-2-1/gs21

ACCESSORIES

OVENGN 2/1

MOD.  DESCRIPTION Z A =~
REMOVABLE RACK CAPACITY 12 X 2/1 GN
TRG122 CONTAINERS, PITCH 72 MM 85,7x58,8x85,3
SPX122 REMOVABLE RACK FOR 68 PLATES @ 30 CM 80x61x86
SRG4P21  REMOVABLE RACK FOR 8 CHICKEN GRIDS 58x80x80
THERMAL COVER FOR REMOVABLE RACK
| CT122 FOR 129 OVENS 62,7x80,6x82,8
|
P KATSC ACT.O EXTERNAL PROBE CONNECTOR
KATSM MULTIPOINT EXTERNAL PROBE FOR ACT.O 100X10
- OVENS
p————
VACUUM COOKING EXTERNAL PROBE FOR
KATSS ACT-0 OVENS 10x10x10
P~
= KIOT (R)E/I\EIS;I'E CONNECTION KIT FORACT.O
[ ]
=>
@ ATINSTL2  ACT.O OVEN INSTALLATION KIT 25x40x10
SMOKE EXHAUSTING CONNECTING KIT FOR
$ KCATG ACT.O GAS OVENS
INTEGRAL OVEN HOOD WITHOUT MOTOR
- CFAT21 FOR ELECTRIC OVEN GN 2/1 118x126x50
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~/ 50
CFAT21A  /5TOR FOR ELECTRIC OVEN GN 2/1 118x126x30 042 =, 4oHz
SELF-EXTRACTING INTEGRAL HOOD WITH 230V 1N~/ 50
CFAT21AF MOTOR AND CARBON FILTER FORELECTRIC ~ 118x126x65 0,42 -+ 50Hs

»
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https://www.angelopo.com/en/detail/removable-rack-capacity-12-x-2-1-gn-containers-pitch-72-mm/trg122
https://www.angelopo.com/en/detail/removable-rack-for-68-plates-30-cm/spx122
https://www.angelopo.com/en/detail/removable-rack-for-8-chicken-grids/srg4p21
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-122-ovens/ct122
https://www.angelopo.com/en/detail/act-o-external-probe-connector/katsc
https://www.angelopo.com/en/detail/multipoint-external-probe-for-act-o-ovens/katsm
https://www.angelopo.com/en/detail/vacuum-cooking-external-probe-for-act-o-ovens/katss
https://www.angelopo.com/en/detail/remote-connection-kit-for-act-o-ovens/kiot
https://www.angelopo.com/en/detail/act-o-oven-installation-kit/atinstl2
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-act-o-gas-ovens/kcatg
https://www.angelopo.com/en/detail/integral-oven-hood-without-motor-for-electric-oven-gn-2-1/cfat21
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-for-electric-oven-gn-2-1/cfat21a
https://www.angelopo.com/en/detail/self-extracting-integral-hood-with-motor-and-carbon-filter-for-electric-oven-gn-2-1/cfat21af

COMBI OVENS ACT.O

AT201

Multi-functional combi oven 4.0 capacity
20 containers 1/1 GN. 10 " touchscreen
control panel, customizable and
programmable. Internet connection
possible via Ethernet cable or via Wi-Fi
with KIOT accessory. Two data exchange
systems: nearby via mirroring and IOT via
Cloud (registration required). Washing
and descaling system with automatic

liquid cleaner dispenser, with no user
action required, or with manual addition
of cleaner or descaler in microgranule
form. They can be be connected as
standard via Ethernet cable (not supplied)
to APO.LINK portal.

MOD. DESCRIPTION L2 kWQ kw§ -
400V 3N~/
ACT.O ELECTRIC COMBIOVEN 20X GN 1/1
AT201EW WITH AUTOMATIC WASHING 95x98,5x189 34 23(?V 3~/
50+60 Hz
I "a
ACT.O GAS COMBI OVEN 20 X GN 1/1 WITH 230V 1IN~/
AT201GW AUTOMATIC WASHING 95%x98,5x189 40 1,5 50H2
ACCESSORIES
MOD.  DESCRIPTION Z I =~
R
't = ROLL-IN RACK TROLLEY 20X1/1GN GRID
= F R201AT CLEAR.66 MM 59x74x170
£ S
ROLL-IN RACK TROLLEY 15 PCS 60X40 CM
R201ATP CLEAR.85MM 59x74x170
=
M R201ATPP ROLL-IN PLATE RACK TROLLEY 60 PLATES @ 89x43x173
: 30CM
"-, CT2011 THERMAL COVER FOR ROLL-IN TROLLEY FOR 64,6x38,6x130,9
| 201 OVENS
) il
[
@ KATSC ACT.O EXTERNAL PROBE CONNECTOR
KATSM g\l/JIIE_LISPOINT EXTERNAL PROBE FORACT.O 10x10x10
—
——
VACUUM COOKING EXTERNAL PROBE FOR
KATSS ACT.O OVENS 10x10x10
P~ REMOTE CONNECTION KIT FOR ACT.O
o :
L~ KIOT OVENS
=
@ ATINSTL2 ACT.OOVEN INSTALLATIONKIT 25x40x10
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https://www.angelopo.com/en/detail/act-o-electric-combi-oven-20-x-gn-1-1-with-automatic-washing/at201ew
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-20-x-gn-1-1-with-automatic-washing/at201gw
https://www.angelopo.com/en/detail/roll-in-rack-trolley-20x1-1gn-grid-clear-66-mm/r201at
https://www.angelopo.com/en/detail/roll-in-rack-trolley-15-pcs-60x40-cm-clear-85mm/r201atp
https://www.angelopo.com/en/detail/roll-in-plate-rack-trolley-60-plates-30-cm/r201atpp
https://www.angelopo.com/en/detail/thermal-cover-for-roll-in-trolley-for-201-ovens/ct2011
https://www.angelopo.com/en/detail/act-o-external-probe-connector/katsc
https://www.angelopo.com/en/detail/multipoint-external-probe-for-act-o-ovens/katsm
https://www.angelopo.com/en/detail/vacuum-cooking-external-probe-for-act-o-ovens/katss
https://www.angelopo.com/en/detail/remote-connection-kit-for-act-o-ovens/kiot
https://www.angelopo.com/en/detail/act-o-oven-installation-kit/atinstl2

ACCESSORIES

MOD. DESCRIPTION I{;' kwm kw} oy
SMOKE EXHAUSTING CONNECTING KIT FOR
KCATG ACT.O GAS OVENS
PMAT20 HANDLE PROTECTION 22x45x18
A\ ANGELO PO - 1-2025 245
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https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-act-o-gas-ovens/kcatg
https://www.angelopo.com/en/detail/handle-protection/pmat20

COMBI OVENS ACT.O

AT202

Multi-functional combi oven 4.0 capacity
20 containers 2/1 GN. 10 " touchscreen
control panel, customizable and
programmable. Internet connection
possible via Ethernet cable or via Wi-Fi
with KIOT accessory. Two data exchange
systems: nearby via mirroring and IOT via
Cloud (registration required). Washing
and descaling system with automatic

liquid cleaner dispenser, with no user
action required, or with manual addition
of cleaner or descaler in microgranule
form. They can be be connected as
standard via Ethernet cable (not supplied)
to APO.LINK portal.

MOD. DESCRIPTION L2 kw@ kw} O
ACT.O ELECTRIC COMBI OVEN 20 X GN 2/1 400V 3N ~ 50
AT202EW /1111 AUTOMATIC WASHING 120x117x189 235 60 Hz
ACT.O GAS COMBI OVEN 20 X GN 2/1 WITH 230V IN~/
AT202GW [ To o O e 120x117x189 55 16 Yo
ACCESSORIES
MOD.  DESCRIPTION Z I =~
ROLL-IN RACK TROLLEY 20X2/1GN GRID
R202AT oo 80x90x171
R202ATpp ROLLIN PLATERACKTROLLEY 120 PLATES @ o o0
30CM
- GR202AT  FLOOR SLIDE GUIDE FOR ROLL-IN AT202 81x143x5
n THERMAL COVER FOR ROLL-IN TROLLEY FOR
1
. CT2021  n SV 63.2x79,6x130,9
|
|
] KATSC ACT.O EXTERNAL PROBE CONNECTOR
KATSM g\L/JIIE_LIS POINT EXTERNAL PROBE FOR ACT.O Lox10x10
—
——
VACUUM COOKING EXTERNAL PROBE FOR
KATSS AT OVENS 10x10x10
o REMOTE CONNECTION KIT FOR ACT.O
C :
L~ KIOT OVENS
=>
@ ATINSTL2  ACT.O OVEN INSTALLATION KIT 25x40x10
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https://www.angelopo.com/en/detail/act-o-electric-combi-oven-20-x-gn-2-1-with-automatic-washing/at202ew
https://www.angelopo.com/en/detail/act-o-gas-combi-oven-20-x-gn-2-1-with-automatic-washing/at202gw
https://www.angelopo.com/en/detail/roll-in-rack-trolley-20x2-1gn-grid-clear-66-mm/r202at
https://www.angelopo.com/en/detail/roll-in-plate-rack-trolley-120-plates-30-cm/r202atpp
https://www.angelopo.com/en/detail/floor-slide-guide-for-roll-in-at202/gr202at
https://www.angelopo.com/en/detail/thermal-cover-for-roll-in-trolley-for-202-ovens/ct2021
https://www.angelopo.com/en/detail/act-o-external-probe-connector/katsc
https://www.angelopo.com/en/detail/multipoint-external-probe-for-act-o-ovens/katsm
https://www.angelopo.com/en/detail/vacuum-cooking-external-probe-for-act-o-ovens/katss
https://www.angelopo.com/en/detail/remote-connection-kit-for-act-o-ovens/kiot
https://www.angelopo.com/en/detail/act-o-oven-installation-kit/atinstl2

ACCESSORIES

MOD. DESCRIPTION I{;' kwm kw} oy
SMOKE EXHAUSTING CONNECTING KIT FOR
KCATG ACT.O GAS OVENS
PMAT20 HANDLE PROTECTION 22x45x18
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https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-act-o-gas-ovens/kcatg
https://www.angelopo.com/en/detail/handle-protection/pmat20

COMBI OVENS COMBISTAR FX

FX61

Capacity 6 x 1/1 GN containers with

with reversed door opening (from right to

removable hooked rack. Versions left).
available TOP (level 3) with digital control
panel, cooking program library and triple
cleaning effect (detergent and descaler
dispenser included) or PLUS (level 2) with
LED panel, washing system with dual
cleaning effect and manual application of
cleaning product. Available in R version
MOD. DESCRIPTION L2 kWQ kw§ o
-t
; 400V 3N~/
; @ FX61E3 TOP MULTI-FUNCTION ELECTRIC COMBI 92%90,1x78.5 12 230V 3~/
= OVEN 6X1/1GN .
. 50+60 Hz
TOP MULTI-FUNCTION GAS COMBI OVEN 230V 1IN~/
FX61G3 6X1/1GN 92x90,1x78,5 13,5 0,8 50Hz
i TOP MULTI-FUNCTION ELECTRIC COMBI 400V 3N~/
i FX61E3R OVEN 6X1/1 GN WITH RIGHT-HAND DOOR 92x90,1x78,5 12 230V 3~/
e OPENING 50+60 Hz
TOP MULTI-FUNCTION GAS COMBI OVEN 230V 1N~/
FX61G3R 6X1/1 GN WITH RIGHT-HAND DOOR 92x90,1x78,5 13,5 0,8
50Hz
OPENING
-t
400V 3N~/
F@ FX61E2 PLUS MULTI-FUNCTION ELECTRIC COMBI 92x90,1x78.5 12 230V 3~/
OVEN 6X1/1GN .
i 50+60 Hz
PLUS MULTI-FUNCTION GAS COMBI OVEN 230V 1IN~/
FX61G2 6X1/1GN 92x90,1x78,5 13,5 0,8 50Hz
afE
400V 3N~/
ELECTRIC MULTIFUNCTION COMBI OVEN 6 X
FX61E2R GN 1/1 WITH RIGHT-HAND DOOR OPENING 92x90,1x78,5 12 239V 3~/
= 50+60 Hz
PLUS GAS MULTIFUNCTION COMBI OVEN 230V 1N~/
FX61G2R 6X1/1 GN WITH RIGHT-HAND DOOR 92x90,1x78,5 13,5 0,8 50Hz

OPENING

»
()

ANGELO PO - 1-2025

248


https://www.angelopo.com/en/detail/top-multi-function-electric-combi-oven-6x1-1-gn/fx61e3
https://www.angelopo.com/en/detail/top-multi-function-gas-combi-oven-6x1-1-gn/fx61g3
https://www.angelopo.com/en/detail/top-multi-function-electric-combi-oven-6x1-1-gn-with-right-hand-door-opening/fx61e3r
https://www.angelopo.com/en/detail/top-multi-function-gas-combi-oven-6x1-1-gn-with-right-hand-door-opening/fx61g3r
https://www.angelopo.com/en/detail/plus-multi-function-electric-combi-oven-6x1-1-gn/fx61e2
https://www.angelopo.com/en/detail/plus-multi-function-gas-combi-oven-6x1-1-gn/fx61g2
https://www.angelopo.com/en/detail/electric-multifunction-combi-oven-6-x-gn-1-1-with-right-hand-door-opening/fx61e2r
https://www.angelopo.com/en/detail/plus-gas-multifunction-combi-oven-6x1-1-gn-with-right-hand-door-opening/fx61g2r

ACCESSORIES

MOD.  DESCRIPTION L2 o
OPEN STAND WITH LOWER SHELF FOR
D TBFXA610  ~5\1g1STAR OVENS 1/1GN 88,8x69x68,5
OPEN RAISED STAND (90 CM H) FOR
TBAFX690 5 \1BISTAR FX61/BX61 OVENS 89x69x83
CONTAINER RACK FOR TBFXA610 CAPACITY
TBFXA61V 18X 1/1 GN CONTAINERS OR 9 PASTRY
i CONTAINERS 60X40 CM
CONTAINER RACK FOR TBAFX690 CAPACITY
TBAFX69V 5,3 CN 1/1 CONTAINERS 21x65,1x66,5
- STAND WITH DOORS FOR COMBISTAR
r o TBFXC610 e\ 1 6N 89,6x75,5%68,5
éﬁ‘w‘ G KRTB610 4 SWIVELLING WHEELS
RETRACTABLE SPRAY GUN FOR COMBISTAR
% LDR610 1y et Suens 45x23x10
ol TANK KIT FOR COMBISTAR TOP OVEN ON
oo KSTBFX  5pensTAND
il TANK KIT FOR COMBISTAR TOP OVEN ON
\- 2 KSAS CLOSED STAND/WORKTOP 528x71,8x12,1
k@ CART2 TANKS TROLLEY FOR TOP OVENS 43,1x49,5x36,3
= OVEN REMOVABLE STRUCTURE EXTRACTION
C610N TROLLEY, CAPACITY 6 OR 10X 1/1 GN 45x81x94
iy CONTAINERS
— HOOKED RACK FOR COMBISTAR FX61
== RGP5FM  CAPACITY 5X PASTRY CONTAINERS 60X40 57x45x12
‘ cM
s SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS11 RACK GN 1/1 63x46x4
REMOVABLE RACK CAPACITY 6 X 1/1 GN
_5‘%* TRG811  -HNTAINERS OR 2 CHICKEN GRIDS 36,5%68x43,5
k\
3N
' REMOVABLE RACK CAPACITY 5 X PASTRY
SRT5P CONTAINERS 60X40 CM 33x68x44
SPé61 REMOVABLE RACK FOR 18 PLATES @ 30 CM 36x67x44
) cT61 THERMAL COVER FOR REMOVABLE RACK 38x6and3

FOR 61 OVENS

ANGELO PO - 1-2025

249


https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-combistar-ovens-1-1-gn/tbfxa610
https://www.angelopo.com/en/detail/open-raised-stand-90-cm-h-for-combistar-fx61-bx61-ovens/tbafx690
https://www.angelopo.com/en/detail/container-rack-for-tbfxa610-capacity-18-x-1-1-gn-containers-or-9-pastry-containers-60x40-cm/tbfxa61v
https://www.angelopo.com/en/detail/container-rack-for-tbafx690-capacity-24-x-gn-1-1-containers/tbafx69v
https://www.angelopo.com/en/detail/stand-with-doors-for-combistar-ovens-1-1-gn/tbfxc610
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-combistar-fx-bx-ovens/ldr610
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-open-stand/kstbfx
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-closed-stand-worktop/ksas
https://www.angelopo.com/en/detail/tanks-trolley-for-top-ovens/cart2
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-6-or-10-x-1-1-gn-containers/c610n
https://www.angelopo.com/en/detail/hooked-rack-for-combistar-fx61-capacity-5-x-pastry-containers-60x40-cm/rgp5fm
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-1-1/gs11
https://www.angelopo.com/en/detail/removable-rack-capacity-6-x-1-1-gn-containers-or-2-chicken-grids/trg811
https://www.angelopo.com/en/detail/removable-rack-capacity-5-x-pastry-containers-60x40-cm/srt5p
https://www.angelopo.com/en/detail/removable-rack-for-18-plates-30-cm/sp61
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-61-ovens/ct61

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} o
B
| SC61 HEAT SHIELD FOR LEFT SIDE PANEL 71,7x53%63
L'
KSFMS VACUUM / COOKING CORE PROBE
STACKABLE CONFIGURATION KIT - LOWER
KSFX11E  5VEN COMBISTAR ELECTRIC
STACKABLE CONFIGURATION KIT - LOWER
KSFX11G  5VEN COMBISTAR GAS
X STAND ON WHEELS FOR STACKED OVENS
I
'@ TRKSFX11 £y 61461 ORFX101+61
SMOKE EXHAUSTING CONNECTING KIT FOR
$ KCFXG  coMmBISTAR GAS OVENS 32x24x12
COOKING STEAM CONDENSATION DEVICE
' KVCX610E FOR ELECTRIC COMBI OVENS 25x32x20
% FX61E.../FX101E...
COOKING STEAM CONDENSATION DEVICE
KVCX610G £ GAS COMBI OVENS FX61G../FX101G.. 25x32x20
. INTEGRATED SELF-EXTRACTING HOOD WITH 230V 1N~ /50
CAFORNOX CHARCOAL FILTER MOTOR FOR ELECTRIC 92x71,5x65 0,42 + 40L1s
OVEN 6 AND 10GN 1/1 i
FILTRATION SPARE PARTS FOR HOOD MODEL
[- FCA CAFORNOX 50x50x10
INTEGRATED SELF-EXTRACTING HOOD WITH 930V N~/
x: CAFX11 MOTOR FOR ELECTRIC OVEN (MODELS FX / 92x71,5x50 0,42 SOk
BX)
CEMx11  NTEGRATEDHOODWITHOUTMOTORFOR o) o1 o o

ELECTRIC OVEN (FX/BXMODELS)

»
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https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc61
https://www.angelopo.com/en/detail/vacuum-cooking-core-probe/ksfms
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-electric/ksfx11e
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-gas/ksfx11g
https://www.angelopo.com/en/detail/stand-on-wheels-for-stacked-ovens-fx61-61-or-fx101-61/trksfx11
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg
https://www.angelopo.com/en/detail/cooking-steam-condensation-device-for-electric-combi-ovens-fx61e-fx101e/kvcx610e
https://www.angelopo.com/en/detail/cooking-steam-condensation-device-for-gas-combi-ovens-fx61g-fx101g/kvcx610g
https://www.angelopo.com/en/detail/integrated-self-extracting-hood-with-charcoal-filter-motor-for-electric-oven-6-and-10-gn-1-1/cafornox
https://www.angelopo.com/en/detail/filtration-spare-parts-for-hood-model-cafornox/fca
https://www.angelopo.com/en/detail/integrated-self-extracting-hood-with-motor-for-electric-oven-models-fx-bx/cafx11
https://www.angelopo.com/en/detail/integrated-hood-without-motor-for-electric-oven-fx-bx-models/cfmx11

COMBI OVENS COMBISTAR FX

FX101
Capacity 10 x 1/1 GN containers with with reversed door opening (from right to
removable hooked rack. Versions left).

available TOP (level 3) with digital control
panel, cooking program library and triple
cleaning effect (detergent and descaler
dispenser included) or PLUS (level 2) with
LED panel, washing system with dual
cleaning effect and manual application of
cleaning product. Available in R version

MOD. DESCRIPTION I{% kw@ kw} -
400V 3N~/
FX101E3  TOPELECTRIC COMBI OVEN 10X GN 1/1 92x90,1x103 173 230V3~/
50+60 Hz
FX101G3  TOP GAS COMBI OVEN 10X GN 1/1 92x90,1x103 19,5 08 23()5\(’)&':” /
400V 3N~/
TOP ELECTRIC COMBI OVEN 10X GN 1/1 WITH
FX101E3R o N D DOOR OPENING 92x87,4x97,5 173 230V3-/
50+60 Hz
TOP GAS COMBI OVEN 10X GN 1/1 WITH 230V 1IN~/
FX101G3R  ¢\GHT-HAND DOOR OPENING 72874975 195 08 50Hz
el 400V 3N~/
FX101E2  PLUSELECTRIC COMBI OVEN 10X GN 1/1 92x90,1x103 173 230V3~/
- 50+60 Hz
FX101G2  PLUS GAS COMBI OVEN 10X GN 1/1 92x90,1x103 19,5 08 23%\(’):":" /
pll
400V 3N~/
PLUS ELECTRIC COMBI OVEN 10X GN 1/1
FX101E2R | i DOOR OPENING 92x87,4x97,5 173 230V3-/
- 50+60 Hz
PLUS GAS COMBI OVEN 10X GN 1/1 WITH 230V 1N~/
FX101G2R  p\c/iT-HAND DOOR OPENING 92874x97,5 195 08 50Hz
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https://www.angelopo.com/en/detail/top-electric-combi-oven-10x-gn-1-1/fx101e3
https://www.angelopo.com/en/detail/top-gas-combi-oven-10x-gn-1-1/fx101g3
https://www.angelopo.com/en/detail/top-electric-combi-oven-10x-gn-1-1-with-right-hand-door-opening/fx101e3r
https://www.angelopo.com/en/detail/top-gas-combi-oven-10x-gn-1-1-with-right-hand-door-opening/fx101g3r
https://www.angelopo.com/en/detail/plus-electric-combi-oven-10x-gn-1-1/fx101e2
https://www.angelopo.com/en/detail/plus-gas-combi-oven-10x-gn-1-1/fx101g2
https://www.angelopo.com/en/detail/plus-electric-combi-oven-10x-gn-1-1-with-right-hand-door-opening/fx101e2r
https://www.angelopo.com/en/detail/plus-gas-combi-oven-10x-gn-1-1-with-right-hand-door-opening/fx101g2r

ACCESSORIES

MOD.  DESCRIPTION L2 o
> OPEN STAND WITH LOWER SHELF FOR
ﬁ;j] TBFXA610 5 \p1STAR OVENS 1/1 GN 88,8x69x68,5
CONTAINER RACK FOR TBFXA610 CAPACITY
TBFXA61V 18X 1/1 GN CONTAINERS OR 9 PASTRY
CONTAINERS 60X40 CM
STAND WITH DOORS FOR COMBISTAR
r " TBFXC610 Ve 11 o 89,6x75,5%68,5
@i‘w G KRTB610 4 SWIVELLING WHEELS
RETRACTABLE SPRAY GUN FOR COMBISTAR
% LDR610 v ors 45x23x10
- - TANK KIT FOR COMBISTAR TOP OVEN ON
s KSTBFX  5pensTAND
Lo TANK KIT FOR COMBISTAR TOP OVEN ON
s KSAS CLOSED STAND/WORKTOP 52,8x71,8x12,1
‘k@ CART2 TANKS TROLLEY FOR TOP OVENS 43,1x49,5x36,3
= OVEN REMOVABLE STRUCTURE EXTRACTION
C610N TROLLEY, CAPACITY 6 OR 10 X 1/1 GN 45x81x94
= CONTAINERS
=T HOOKED RACK FOR COMBISTAR FX101
== RGPS8FM  CAPACITY 8 X PASTRY CONTAINERS 60X40 66x45x12
=== CcM
e SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS11 S ACK GN AL 63x46x4
REMOVABLE RACK CAPACITY 10X 1/1 GN
TRG1211 - GNTAINERS OR 3 CHICKEN GRIDS 36,5x68x65
REMOVABLE RACK CAPACITY 8 X PASTRY
SRT8P CONTAINERS 60X40 CM 43x69x66
SP101 REMOVABLE RACK FOR 28 PLATES @ 30 CM 36x67x65
T
1 THERMAL COVER FOR REMOVABLE RACK
| & CT101 i 38x64x67
F
| sC101 HEAT SHIELD FOR LEFT SIDE PANEL 71,5%20x87,5
L'
KSFMS VACUUM / COOKING CORE PROBE
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https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-combistar-ovens-1-1-gn/tbfxa610
https://www.angelopo.com/en/detail/container-rack-for-tbfxa610-capacity-18-x-1-1-gn-containers-or-9-pastry-containers-60x40-cm/tbfxa61v
https://www.angelopo.com/en/detail/stand-with-doors-for-combistar-ovens-1-1-gn/tbfxc610
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-combistar-fx-bx-ovens/ldr610
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-open-stand/kstbfx
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-closed-stand-worktop/ksas
https://www.angelopo.com/en/detail/tanks-trolley-for-top-ovens/cart2
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-6-or-10-x-1-1-gn-containers/c610n
https://www.angelopo.com/en/detail/hooked-rack-for-combistar-fx101-capacity-8-x-pastry-containers-60x40-cm/rgp8fm
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-1-1/gs11
https://www.angelopo.com/en/detail/removable-rack-capacity-10-x-1-1-gn-containers-or-3-chicken-grids/trg1211
https://www.angelopo.com/en/detail/removable-rack-capacity-8-x-pastry-containers-60x40-cm/srt8p
https://www.angelopo.com/en/detail/removable-rack-for-28-plates-30-cm/sp101
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-101-ovens/ct101
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc101
https://www.angelopo.com/en/detail/vacuum-cooking-core-probe/ksfms

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} o
STACKABLE CONFIGURATION KIT - LOWER
KSFX11E  5VEN COMBISTAR ELECTRIC
STACKABLE CONFIGURATION KIT - LOWER
KSFX11G  5VEN COMBISTAR GAS
X STAND ON WHEELS FOR STACKED OVENS
I
'@ TRKSFX11 ) 61461 0RFX101+61
SMOKE EXHAUSTING CONNECTING KIT FOR
* KCFXG  comBIsTAR GAS OVENS 3232412
COOKING STEAM CONDENSATION DEVICE
‘ KVCX610E FOR ELECTRIC COMBI OVENS 25x32x20
% FX61E.../FX101E...
COOKING STEAM CONDENSATION DEVICE
KVCX610G [or GAS COMBI OVENS FX61G../FX101G.. 25x32x20
, INTEGRATED SELF-EXTRACTING HOOD WITH 230V 1N~/ 50
@W CAFORNOX CHARCOAL FILTER MOTOR FOR ELECTRIC 92x71,5%65 0,42 - 5O
OVEN 6 AND 10GN 1/1 - ovnz
FILTRATION SPARE PARTS FOR HOOD MODEL
[- FCA CAFORNOX 50x50x10
INTEGRATED SELF-EXTRACTING HOOD WITH 230V 1N~/
- CAFX11  MOTORFORELECTRIC OVEN (MODELSFX/  92x71,5x50 0,42 SOMs
BX)
CFMx11  'NTEGRATED HOODWITHOUTMOTORFOR o) 1 o o

ELECTRIC OVEN (FX/BXMODELS)

»
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https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-electric/ksfx11e
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-gas/ksfx11g
https://www.angelopo.com/en/detail/stand-on-wheels-for-stacked-ovens-fx61-61-or-fx101-61/trksfx11
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg
https://www.angelopo.com/en/detail/cooking-steam-condensation-device-for-electric-combi-ovens-fx61e-fx101e/kvcx610e
https://www.angelopo.com/en/detail/cooking-steam-condensation-device-for-gas-combi-ovens-fx61g-fx101g/kvcx610g
https://www.angelopo.com/en/detail/integrated-self-extracting-hood-with-charcoal-filter-motor-for-electric-oven-6-and-10-gn-1-1/cafornox
https://www.angelopo.com/en/detail/filtration-spare-parts-for-hood-model-cafornox/fca
https://www.angelopo.com/en/detail/integrated-self-extracting-hood-with-motor-for-electric-oven-models-fx-bx/cafx11
https://www.angelopo.com/en/detail/integrated-hood-without-motor-for-electric-oven-fx-bx-models/cfmx11

COMBI OVENS COMBISTAR FX

FX82
Capacity 8x2/1 GNor 16 x 1/1 GN product. Available in R version with
containers with removable hooked rack. reversed door opening (from right to left).

Versions available TOP (level 3) with
digital control panel, cooking program
library and triple cleaning effect
(detergent and descaler dispenser
included) or PLUS (level 2) with LED
panel, washing system with dual cleaning
effect and manual application of cleaning

MOD. DESCRIPTION I{% kWQ kw§ -
400V 3N~/
i FX82E3T  TOPELECTRIC COMBI OVEN 8X GN 2/1 117,8x109x93,5 198  230V3~/
N 'y o 50+60 Hz
FX82G3T  TOP GAS COMBI OVEN 8X GN 2/1 117,8x109x935 27 08 230;6&':” /
400V 3N~/

TOP ELECTRIC COMBI OVEN 8X GN 2/1 WITH

i IEE FX82E3TR o/ N D DOOR OPENING 117,8x109x93,5 19.8 2gqv03~ /
- -l 50+60 Hz
TOP GAS COMBI OVEN 8X GN 2/1 WITH RIGHT- 230V 1IN~/

FX82G3TR |, AND DOOR OPENING 1178x109x93,5 27 08 50Hz
400V 3N~/
FX82E2T  PLUSELECTRIC COMBI OVEN 8X GN 2/1 117,8x109x93,5 198  230V3~/
- i 50+60 Hz
FX82G2T  PLUS GAS COMBI OVEN 8X GN 2/1 117,8x109x93,5 27 08 2305\(’):":" /
[ I 400V 3N~/

PLUS ELECTRIC COMBI OVEN 8X GN 2/1 WITH

‘ Eg FX82E2TR [ e o O = R OPENING 117,8x109x93,5 19.8 2gqv03~/
- = 50+60 Hz
PLUS GAS COMBI OVEN 8X GN 2/1 WITH 230V 1N~/

FX82G2TR  p\c/iT-HAND DOOR OPENING 1178x109x93,5 27 08 50Hz
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https://www.angelopo.com/en/detail/top-electric-combi-oven-8x-gn-2-1/fx82e3t
https://www.angelopo.com/en/detail/top-gas-combi-oven-8x-gn-2-1/fx82g3t
https://www.angelopo.com/en/detail/top-electric-combi-oven-8x-gn-2-1-with-right-hand-door-opening/fx82e3tr
https://www.angelopo.com/en/detail/top-gas-combi-oven-8x-gn-2-1-with-right-hand-door-opening/fx82g3tr
https://www.angelopo.com/en/detail/plus-electric-combi-oven-8x-gn-2-1/fx82e2t
https://www.angelopo.com/en/detail/plus-gas-combi-oven-8x-gn-2-1/fx82g2t
https://www.angelopo.com/en/detail/plus-electric-combi-oven-8x-gn-2-1-with-right-hand-door-opening/fx82e2tr
https://www.angelopo.com/en/detail/plus-gas-combi-oven-8x-gn-2-1-with-right-hand-door-opening/fx82g2tr

ACCESSORIES

MOD.  DESCRIPTION L2 o
OPEN STAND WITH LOWER SHELF FOR
TBFXA812 (ot o SVENS 2/1 GN 121,2x86,5x58,7
CONTAINER RACK FOR TBFXA812 CAPACITY
TBFXA8B2V /% 2/1 GN CONTAINERS 85x113x40
k,q--: TBEXCB12 éTVAEr\,l\IZ \2/\;|1T6HND00R5 FOR COMBISTAR 1217%92.8¢58.9
@i‘% G KRTB610 4 SWIVELLING WHEELS
RETRACTABLE SPRAY GUN FOR COMBISTAR
% LDR610 v ors 45x23x10
o - TANK KIT FOR COMBISTAR TOP OVEN ON
v KSTBFX21  5pen sTAND
il TANK KIT FOR COMBISTAR TOP OVEN ON
s KSAS21 (| 0sED STAND/WORKTOP 30,6x73,5x21,2
CART2 TANKS TROLLEY FOR TOP OVENS 43,1x49,5x36,3
OVEN REMOVABLE STRUCTURE EXTRACTION
c812 TROLLEY, CAPACITY 8 OR 12X 2/1 GN 65,7x100,2x83,5
CONTAINERS
=\ Gs21 sRigl< NGGNG2L;I1 DE FOR REMOVABLE ROLL-IN £5.5¢8 1,314 6
REMOVABLE RACK CAPACITY 8 X 2/1 GN
@ TRG82 CONTAINERS, PITCH 72 MM >7x70,4x56,8
S \\
\’f\l SPX82 REMOVABLE RACK FOR 42 PLATES @ 30 CM 61x80x62
T
t : CT82 'IIE'(H)E}ZI\;(A)I;/ Eg\s/ER FORREMOVABLERACK () o0 oo
L |
|
1
Sc82 HEAT SHIELD FOR LEFT SIDE PANEL 80,5x53x78
L'
KSFMS VACUUM / COOKING CORE PROBE
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https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-combistar-ovens-2-1-gn/tbfxa812
https://www.angelopo.com/en/detail/container-rack-for-tbfxa812-capacity-14-x-2-1-gn-containers/tbfxa82v
https://www.angelopo.com/en/detail/stand-with-doors-for-combistar-ovens-2-1gn/tbfxc812
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-combistar-fx-bx-ovens/ldr610
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-open-stand/kstbfx21
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-closed-stand-worktop/ksas21
https://www.angelopo.com/en/detail/tanks-trolley-for-top-ovens/cart2
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-8-or-12-x-2-1-gn-containers/c812
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-2-1/gs21
https://www.angelopo.com/en/detail/removable-rack-capacity-8-x-2-1-gn-containers-pitch-72-mm/trg82
https://www.angelopo.com/en/detail/removable-rack-for-42-plates-30-cm/spx82
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-82-ovens/ct82
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc82
https://www.angelopo.com/en/detail/vacuum-cooking-core-probe/ksfms

ACCESSORIES

COMBISTAR GAS OVENS

MOD. DESCRIPTION % kwo kw*
KSPxezG  STACKABLECONFIGURATIONKIT-LOWER 150,107,

‘@ TRKSEX82 gaAPIEJIEP%I;I;VDHEELS FOR TWO OVENS FX82

> $ KCEXG SMOKE EXHAUSTING CONNECTING KIT FOR 39%24x12

»
()
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https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-electric/ksfx82e
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-gas/ksfx82g
https://www.angelopo.com/en/detail/stand-on-wheels-for-two-ovens-fx82-superposed/trksfx82
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg

COMBI OVENS COMBISTAR FX

FX122

Capacity 12x2/1GNor 24 x 1/1 product.
containers with removable hooked rack.

Versions available TOP (level 3) with

digital control panel, cooking program

library and triple cleaning effect

(detergent and descaler dispenser

included) or PLUS (level 2) with LED

panel, washing system with dual cleaning

effect and manual application of cleaning

MOD. DESCRIPTION

FX122E3T TOPELECTRIC COMBIOVEN 12X GN 2/1 117,8x109x119,5 27,5 4004\/63ﬁ; >0
O
230V 1IN~/
FX122G3T TOP GASCOMBIOVEN 12XGN 2/1 117,8x109x119,5 32 0,95 50Hz
FX122E2T PLUSELECTRIC COMBIOVEN 12X GN 2/1 117,8x109x119,5 27,5 400*\/63':; >0
230V 1IN~/
FX122G2T PLUS GAS COMBIOVEN 12X GN 2/1 117,8x109x119,5 32,5 0,95 50Hz

ACCESSORIES

MOD. DESCRIPTION g‘; ka kw} i
TBEXAB12 e A e o TR 121,2x86,5%58,7
TBEXAB2V S R R C12 CAPACITY g5y11340

f!-’-]‘"f TBFXC812 o2 VITH POORSFOR COMBISTAR 121,7%92,8x58,9

éﬁh G KRTB610 4 SWIVELLING WHEELS

% LDR610 E)E;BR);(AS-\?:EEE SPRAY GUN FOR COMBISTAR 45x23x10

'\:-‘;\) KSTBEX21 BBI;EE g—:-—LL%R COMBISTAR TOP OVEN ON
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https://www.angelopo.com/en/detail/top-electric-combi-oven-12x-gn-2-1/fx122e3t
https://www.angelopo.com/en/detail/top-gas-combi-oven-12x-gn-2-1/fx122g3t
https://www.angelopo.com/en/detail/plus-electric-combi-oven-12x-gn-2-1/fx122e2t
https://www.angelopo.com/en/detail/plus-gas-combi-oven-12x-gn-2-1/fx122g2t
https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-combistar-ovens-2-1-gn/tbfxa812
https://www.angelopo.com/en/detail/container-rack-for-tbfxa812-capacity-14-x-2-1-gn-containers/tbfxa82v
https://www.angelopo.com/en/detail/stand-with-doors-for-combistar-ovens-2-1gn/tbfxc812
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-combistar-fx-bx-ovens/ldr610
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-open-stand/kstbfx21

ACCESSORIES

MOD.  DESCRIPTION L2 o
\ &
' TANK KIT FOR COMBISTAR TOP OVEN ON
\" 2 KSAS21 CLOSED STAND/WORKTOP 30,6x73,5x21,2
OVEN REMOVABLE STRUCTURE EXTRACTION
c812 TROLLEY, CAPACITY 8 OR 12X 2/1 GN 65,7x100,2x83,5
CONTAINERS
— SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS21 RACK GN 2/1 65,5x81,3x4,6
REMOVABLE RACK CAPACITY 12 X 2/1 GN
TRG122 CONTAINERS, PITCH 72 MM 85,7x58,8x85,3
SRG4P21  REMOVABLE RACK FOR 8 CHICKEN GRIDS 58x80x80
SPX122 REMOVABLE RACK FOR 68 PLATES @ 30 CM 80x61x86
hf
SC122 HEAT SHIELD FOR LEFT SIDE PANEL 80,5x53x104
T
¥ THERMAL COVER FOR REMOVABLE RACK
| = CT122 FOR 192 OVENS 62,7x80,6x82,8
L'
KSFMS VACUUM / COOKING CORE PROBE
) * KCEXG SMOKE EXHAUSTING CONNECTINGKITFOR 40, 1

COMBISTAR GAS OVENS

»
()
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https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-closed-stand-worktop/ksas21
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-8-or-12-x-2-1-gn-containers/c812
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-2-1/gs21
https://www.angelopo.com/en/detail/removable-rack-capacity-12-x-2-1-gn-containers-pitch-72-mm/trg122
https://www.angelopo.com/en/detail/removable-rack-for-8-chicken-grids/srg4p21
https://www.angelopo.com/en/detail/removable-rack-for-68-plates-30-cm/spx122
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc122
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-122-ovens/ct122
https://www.angelopo.com/en/detail/vacuum-cooking-core-probe/ksfms
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg

COMBI OVENS COMBISTAR FX

FX201 - FX202

Capacity 20 trays 1/1 GN /FX201), 20 cleaning product.
trays 2/1 or 40 trays 1/1 /(FX202) with

standard roll-in carriage. Versions

available TOP (level 3) with digital control
panel, cooking program library and triple
cleaning effect (detergent and descaler
dispenser included) or PLUS (level 2) with
LED panel, washing system with dual
cleaning effect and manual application of

MOD. DESCRIPTION = ka kw§ -
400V 3N~/
FX201E3  TOPELECTRIC COMBI OVEN 20X GN 1/1 96,2%93,5x185,5 343 230V 3~/
50:60 Hz
FX201G3  TOP GAS COMBI OVEN 20 X GN 1/1 962x935x1855 40 15 230;6&?” /
400V 3N~/
FX201E2  PLUSELECTRICCOMBIOVEN20XGN1/1  96,2x93,5x185,5 343 230V3~/
50+60 Hz
FX201G2  PLUS GAS COMBI OVEN 20X GN 1/1 962x935x1855 40 15 2305\(3'}";‘” /
FX202E3  TOP ELECTRIC COMBI OVEN 20X GN 2/1 122.7x112x185.5 55,5 4001;3% >0
FX202G3  TOP GAS COMBI OVEN 20X GN 2/1 1227x112x1855 55 16 2305\(’);?” /
FX202E2  PLUSELECTRIC COMBIOVEN20XGN2/1  1227x112x1855 55,5 400:’63':&“ 50
FX202G2  PLUS GAS COMBI OVEN 20X GN 2/1 1227x112x1855 55 16 23%\(’”}";'” /

»
()
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https://www.angelopo.com/en/detail/top-electric-combi-oven-20-x-gn-1-1/fx201e3
https://www.angelopo.com/en/detail/top-gas-combi-oven-20-x-gn-1-1/fx201g3
https://www.angelopo.com/en/detail/plus-electric-combi-oven-20-x-gn-1-1/fx201e2
https://www.angelopo.com/en/detail/plus-gas-combi-oven-20-x-gn-1-1/fx201g2
https://www.angelopo.com/en/detail/top-electric-combi-oven-20x-gn-2-1/fx202e3
https://www.angelopo.com/en/detail/top-gas-combi-oven-20x-gn-2-1/fx202g3
https://www.angelopo.com/en/detail/plus-electric-combi-oven-20x-gn-2-1/fx202e2
https://www.angelopo.com/en/detail/plus-gas-combi-oven-20x-gn-2-1/fx202g2

ACCESSORIES

MOD.  DESCRIPTION | kWQ kw}
ROLL-IN RACK TROLLEY 20X1/1GN GRID
R201TXN CLEAR.66 MM 59x74x170
ROLL-IN RACK TROLLEY 15 PCS 60X40 CM
R201TPXN CLEAR.85MM 59x75x170
ROLL-IN RACK TROLLEY 20X2/1GN GRID
R202TXN CLEAR.66 MM 80x90x171
R201PXN ROLL-IN PLATE RACK TROLLEY 60 PLATES @ 59x74x167
30CM
R202PXN ROLL-IN PLATE RACK TROLLEY 120 PLATES @ 82x92x170
30CM
) THERMAL COVER FOR ROLL-IN TROLLEY FOR
1 l 1l CT2011 201 OVENS 64,6x38,6x130,9
i =
L ‘_-J THERMAL COVER FOR ROLL-IN TROLLEY FOR
CT2021 202 OVENS 63,2x79,6x130,9
SC201 HEAT SHIELD FOR LEFT SIDE PANEL 71,7x53x157,5
SC202 HEAT SHIELD FOR LEFT SIDE PANEL 80,5x53x157,5
L'
KSFMS VACUUM / COOKING CORE PROBE
2 $ KCEXG SMOKE EXHAUSTING CONNECTING KIT FOR 30%24x12

COMBISTAR GAS OVENS

»
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https://www.angelopo.com/en/detail/roll-in-rack-trolley-20x1-1gn-grid-clear-66-mm/r201txn
https://www.angelopo.com/en/detail/roll-in-rack-trolley-15-pcs-60x40-cm-clear-85mm/r201tpxn
https://www.angelopo.com/en/detail/roll-in-rack-trolley-20x2-1gn-grid-clear-66-mm/r202txn
https://www.angelopo.com/en/detail/roll-in-plate-rack-trolley-60-plates-30-cm/r201pxn
https://www.angelopo.com/en/detail/roll-in-plate-rack-trolley-120-plates-30-cm/r202pxn
https://www.angelopo.com/en/detail/thermal-cover-for-roll-in-trolley-for-201-ovens/ct2011
https://www.angelopo.com/en/detail/thermal-cover-for-roll-in-trolley-for-202-ovens/ct2021
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc201
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc202
https://www.angelopo.com/en/detail/vacuum-cooking-core-probe/ksfms
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg

COMBI OVENS COMBISTAR BX

BX61-BX101

Combistar BX61 capacity either 6 trays
1/1 GN or 6 trays EN 60x40 cm; BX101
capacity either 10 trays 1/1 GN or 10
trays EN 60x40 cm, both with standard
pull-out rack support. Available in W
version with totally automatic washing
system with triple cleaning effect
(detergent and descaler dispenser
included), as alternative to standard

version with dual cleaning effect and
manual application of cleaning product.
Available in R version with reversed door
opening (from right to left).

MOD. DESCRIPTION L2 kw@ kw} O
400V 3N~/
BX61E ELECTRIC COMBI OVEN 6X1/1GN 92x90,6x78,5 12 230V3~/
50+60 Hz
400V 3N~/
ELECTRIC COMBI OVEN 6X1/1GN WITH
BX61EW s i C WASHING SYSTEM 92x90,6x78,5 12 230v3-/
50+60 Hz
BX61G GAS COMBI OVEN 6X1/1GN 92x90,6x78,5 135 08 23%:";‘”/
GAS COMBI OVEN 6X1/1GN WITH 230V 1IN~/
BX61GW  AUTOMATIC WASHING SYSTEM 92x906x785> 135 08 50Hz
400V 3N~/
ELECTRIC COMBI OVEN 6X1/1GN WITH
BX61ER RIGHT-HAND DOOR OPENING 92x87,4x73 12 230V3-/
50+60 Hz
ELECTRIC COMBI OVEN 6X1/1GN WITH 400V 3N~/
BX61EWR RIGHT-HAND DOOR OPENING AND WITH 92x87,4x73 12 230V3~/
AUTOMATIC WASHING SYSTEM 50+60 Hz
GAS COMBI OVEN 6X1/1GN WITH RIGHT- 230V 1IN~/
BX61GR [ o R OPENING 92x87,4x73 135 08 SOMs
GAS COMBI OVEN 6X1/1GN WITH RIGHT- 230V 1N~/
BX61GWR HAND DOOR OPENING AND WITH 92x87,4x73 135 08 SOy
AUTOMATIC WASHING SYSTEM
400V 3N~/
BX101E ELECTRIC COMBI OVEN 10X1/1GN 92x90,6x103 173 230V 3~/
50+60 Hz
400V 3N~/
ELECTRIC COMBI OVEN 10X1/1GN WITH
BX101EW (o o WASHING SYSTEM 92x90,6x103 173 230V3-/
50+60 Hz
BX101G  GASCOMBI OVEN 10X1/1GN 92x90,6x103 19,5 08 2305\(/):";'”/
GAS COMBI OVEN 10X1/1GN WITH 230V 1IN~/
BX101GW  \ ;TOMATIC WASHING SYSTEM 92x90,6x103 19,5 08 50Hz
400V 3N~/
ELECTRIC COMBI OVEN 10X1/1GN WITH
BX101ER o o N D OOR OPENING 92x87,4x97,5 173 230V3-/
50+60 Hz
ELECTRIC COMBI OVEN 10X1/1GN WITH 400V 3N~/
BX101EWR RIGHT-HAND DOOR OPENING AND WITH 92x87,4x97,5 173 230V3~/
AUTOMATIC WASHING SYSTEM 50+60 Hz
GAS COMBI OVEN 10X1/1GN WITH RIGHT- 230V 1IN~/
BX101GR 7 o OPENING 92x87,4x97,5 195 08 SOMs
GAS COMBI OVEN 10X1/1GN WITH RIGHT- 230V AN~/
BX101GWR HAND DOOR OPENING AND WITH 92x87,4x97,5 195 08 SOMs

AUTOMATIC WASHING SYSTEM

»
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https://www.angelopo.com/en/detail/electric-combi-oven-6x1-1gn/bx61e
https://www.angelopo.com/en/detail/electric-combi-oven-6x1-1gn-with-aumatic-washing-system/bx61ew
https://www.angelopo.com/en/detail/gas-combi-oven-6x1-1gn/bx61g
https://www.angelopo.com/en/detail/gas-combi-oven-6x1-1gn-with-automatic-washing-system/bx61gw
https://www.angelopo.com/en/detail/electric-combi-oven-6x1-1gn-with-right-hand-door-opening/bx61er
https://www.angelopo.com/en/detail/electric-combi-oven-6x1-1gn-with-right-hand-door-opening-and-with-automatic-washing-system/bx61ewr
https://www.angelopo.com/en/detail/gas-combi-oven-6x1-1gn-with-right-hand-door-opening/bx61gr
https://www.angelopo.com/en/detail/gas-combi-oven-6x1-1gn-with-right-hand-door-opening-and-with-automatic-washing-system/bx61gwr
https://www.angelopo.com/en/detail/electric-combi-oven-10x1-1gn/bx101e
https://www.angelopo.com/en/detail/electric-combi-oven-10x1-1gn-with-automatic-washing-system/bx101ew
https://www.angelopo.com/en/detail/gas-combi-oven-10x1-1gn/bx101g
https://www.angelopo.com/en/detail/gas-combi-oven-10x1-1gn-with-automatic-washing-system/bx101gw
https://www.angelopo.com/en/detail/electric-combi-oven-10x1-1gn-with-right-hand-door-opening/bx101er
https://www.angelopo.com/en/detail/electric-combi-oven-10x1-1gn-with-right-hand-door-opening-and-with-automatic-washing-system/bx101ewr
https://www.angelopo.com/en/detail/gas-combi-oven-10x1-1gn-with-right-hand-door-opening/bx101gr
https://www.angelopo.com/en/detail/gas-combi-oven-10x1-1gn-with-right-hand-door-opening-and-with-automatic-washing-system/bx101gwr

ACCESSORIES

MOD.  DESCRIPTION L2 o
OPEN STAND WITH LOWER SHELF FOR
b TBFXAG10 - comBISTAR OVENS 1/1GN 88.8x69x68,5
OPEN RAISED STAND (90 CM H) FOR
TBAFX690 5 \1BISTAR FX61/BX61 OVENS 89x69x83
CONTAINER RACK FOR TBFXA610 CAPACITY
TBFXA61V 18X 1/1 GN CONTAINERS OR 9 PASTRY
2 CONTAINERS 60X40 CM
e |
CONTAINER RACK FOR TBAFX690 CAPACITY
TBAFX69V 5,3 CN 1/1 CONTAINERS 21x65,1x66,5
r--| TBFXC610 SoTvAE'\rig \f;'ngNDOORS FOR COMBISTAR 89,6x75,5x68,5
é*% G KRTB610 4 SWIVELLING WHEELS
RETRACTABLE SPRAY GUN FOR COMBISTAR
% LDR610 1y et Suens 45x23x10
ol TANK KIT FOR COMBISTAR TOP OVEN ON
X o KSTBFX OPEN STAND
il TANK KIT FOR COMBISTAR TOP OVEN ON
\. - KSAS CLOSED STAND 52,8x71,8x12,1
HOOKED RACK FOR COMBISTAR BX61
, ol 1 RGP5BX  CAPACITY 5X PASTRY CONTAINERS 60X40 57x45x12
= | — cM
[
HOOKED RACK FOR COMBISTAR BX101
RGP8BX  CAPACITY 8 X PASTRY CONTAINERS 60X40 66x45x12
cM
1= OVEN REMOVABLE STRUCTURE EXTRACTION
C610N TROLLEY, CAPACITY 6 OR 10X 1/1 GN 45x81x94
iy CONTAINERS
- SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS11 RACK GN 1/1 63x46x4
REMOVABLE RACK CAPACITY 6 X 1/1 GN
_:%* TRG811  -HNTAINERS OR 2 CHICKEN GRIDS 36,5%68x43,5
LN
' REMOVABLE RACK CAPACITY 10X 1/1 GN
TRG1211 - G\TAINERS OR 3 CHICKEN GRIDS 36,5x68x65
- REMOVABLE RACK CAPACITY 5 X PASTRY
-1 SRT5P CONTAINERS 60X40 CM 33x68x44
SRTSP REMOVABLE RACK CAPACITY 8 X PASTRY 3666

CONTAINERS 60X40 CM

»
()
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https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-combistar-ovens-1-1-gn/tbfxa610
https://www.angelopo.com/en/detail/open-raised-stand-90-cm-h-for-combistar-fx61-bx61-ovens/tbafx690
https://www.angelopo.com/en/detail/container-rack-for-tbfxa610-capacity-18-x-1-1-gn-containers-or-9-pastry-containers-60x40-cm/tbfxa61v
https://www.angelopo.com/en/detail/container-rack-for-tbafx690-capacity-24-x-gn-1-1-containers/tbafx69v
https://www.angelopo.com/en/detail/stand-with-doors-for-combistar-ovens-1-1-gn/tbfxc610
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-combistar-fx-bx-ovens/ldr610
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-open-stand/kstbfx
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-closed-stand/ksas
https://www.angelopo.com/en/detail/hooked-rack-for-combistar-bx61-capacity-5-x-pastry-containers-60x40-cm/rgp5bx
https://www.angelopo.com/en/detail/hooked-rack-for-combistar-bx101-capacity-8-x-pastry-containers-60x40-cm/rgp8bx
https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-6-or-10-x-1-1-gn-containers/c610n
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-1-1/gs11
https://www.angelopo.com/en/detail/removable-rack-capacity-6-x-1-1-gn-containers-or-2-chicken-grids/trg811
https://www.angelopo.com/en/detail/removable-rack-capacity-10-x-1-1-gn-containers-or-3-chicken-grids/trg1211
https://www.angelopo.com/en/detail/removable-rack-capacity-5-x-pastry-containers-60x40-cm/srt5p
https://www.angelopo.com/en/detail/removable-rack-capacity-8-x-pastry-containers-60x40-cm/srt8p

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} o
SP61 REMOVABLE RACK FOR 18 PLATES @ 30 CM 36x67x44
SP101 REMOVABLE RACK FOR 28 PLATES @ 30 CM 36x67X65
THERMAL COVER FOR REMOVABLE RACK
CT61 FOR 61 OVENS 38x64x43
THERMAL COVER FOR REMOVABLE RACK
CT101 FOR 101 OVENS 38x64x67
F SC61 HEAT SHIELD FOR LEFT SIDE PANEL 71,7x53x63
SC101 HEAT SHIELD FOR LEFT SIDE PANEL 71,5x20x87,5
% KAFX11 AIRFILTER KIT FOR COMPONENTS BOX 24,2x18x7,2
SINGLE POINT CORE PROBE KIT FOR BX
KSBX11LN  JUrNs oN 1/1 10x60x4
STACKABLE CONFIGURATION KIT - LOWER
KSFX11E  5VEN COMBISTAR ELECTRIC
STACKABLE CONFIGURATION KIT - LOWER
KSFX11G  5VEN COMBISTAR GAS
SMOKE EXHAUSTING CONNECTING KIT FOR
*‘ KCFXG COMBISTAR GAS OVENS 32x24x12
COOKING STEAM CONDENSATION DEVICE
‘ KVCX610E FORELECTRIC COMBI OVENS 25x32x20
% FX61E.../FX101E...
COOKING STEAM CONDENSATION DEVICE
KVCX610G [ GAS COMBI OVENS FX61G../FX101G.. 25x32x20
; INTEGRATED SELF-EXTRACTING HOOD WITH 230V 1N~ /50
@9’ CAFORNOX CHARCOAL FILTER MOTOR FOR ELECTRIC 92x71,5%65 0,42 - 60Hs
OVEN 6 AND 10GN 1/1 i
FILTRATION SPARE PARTS FOR HOOD MODEL
[' FCA CAFORNOX 50x50x10
INTEGRATED SELF-EXTRACTING HOOD WITH 230V 1N~/
e CAFX11 MOTOR FOR ELECTRIC OVEN (MODELS FX/ 92x71,5x50 0,42 0Hz
BX)
CEMX11 INTEGRATED HOOD WITHOUTMOTORFOR o, 1 5 o

ELECTRIC OVEN (FX/BXMODELS)

»
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https://www.angelopo.com/en/detail/removable-rack-for-18-plates-30-cm/sp61
https://www.angelopo.com/en/detail/removable-rack-for-28-plates-30-cm/sp101
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-61-ovens/ct61
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-101-ovens/ct101
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc61
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc101
https://www.angelopo.com/en/detail/air-filter-kit-for-components-box/kafx11
https://www.angelopo.com/en/detail/single-point-core-probe-kit-for-bx-ovens-gn-1-1/ksbx11ln
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-electric/ksfx11e
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-gas/ksfx11g
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg
https://www.angelopo.com/en/detail/cooking-steam-condensation-device-for-electric-combi-ovens-fx61e-fx101e/kvcx610e
https://www.angelopo.com/en/detail/cooking-steam-condensation-device-for-gas-combi-ovens-fx61g-fx101g/kvcx610g
https://www.angelopo.com/en/detail/integrated-self-extracting-hood-with-charcoal-filter-motor-for-electric-oven-6-and-10-gn-1-1/cafornox
https://www.angelopo.com/en/detail/filtration-spare-parts-for-hood-model-cafornox/fca
https://www.angelopo.com/en/detail/integrated-self-extracting-hood-with-motor-for-electric-oven-models-fx-bx/cafx11
https://www.angelopo.com/en/detail/integrated-hood-without-motor-for-electric-oven-fx-bx-models/cfmx11

COMBI OVENS COMBISTAR BX

BX82 - BX122

Combistar BX82 capacity either 8 trays
2/1GNor 16 trays 1/1 GN; BX122
capacity either 12 trays 2/1 GN or 24
trays 1/1 GN, both with standard pull-out
rack support. Available in W version with
totally automatic washing system with
triple cleaning effect (detergent and
descaler dispenser included), as
alternative to standard version with dual

cleaning product.

cleaning effect and manual application of

MOD. DESCRIPTION L2 kWQ kw§ -
400V 3N~/
BX82E ELECTRIC COMBI OVEN 8X2/1GN 117,8x109,5x93,5 198  230V3~/
50+60 Hz
400V 3N~/
ELECTRIC COMBI OVEN 8X2/1GN
BX82EW 1 10 a1 WASHING SYSTEM 117,8x109,5x93,5 198 230V3-/
50+60 Hz
BX82G GAS COMBI OVEN 8X2/1GN 117,8x109,5935 27 08 23%&':” /
GAS COMBI OVEN 8X2/1GN AUTOMATIC 230V 1N~/
BX82GW |\ ASHING SYSTEM 1178x109.5%935 27 08 50Hz
BX122E ELECTRIC COMBI OVEN 12X2/1GN 117,8x109,5x119,5 27,5 400:/6§ﬁz“ 20
ELECTRIC COMBI OVEN 12X2/1GN 400V 3N ~ 50
LJ ] BX122EW  \ JTOMATIC WASHING SYSTEM 117,8¢109,5x119,5 275 +60 Hz
BX122G  GASCOMBI OVEN 12X2/1GN 1178x1095¢1195 32 0,95 230;6&':” /
GAS COMBI OVEN 12X2/1GN AUTOMATIC 230V 1IN~/
BX122GW ) o~ ovoTEM 1178x109,5x1195 32 0,95 SOrs
ACCESSORIES
MOD. DESCRIPTION L2 kWQ kw§ -
OPEN STAND WITH LOWER SHELF FOR
TBFXAB12 (ot o SVENS 2/1 GN 121,2x86,5x58,7
CONTAINER RACK FOR TBFXA812 CAPACITY
TBFXAB2V 1/ 5/1 GN CONTAINERS 85x113x40
. STAND WITH DOORS FOR COMBISTAR
¥ "o TBFXC812  Juevcomen 121,7x92,8x58,9
é"‘% G KRTB610 4 SWIVELLING WHEELS
RETRACTABLE SPRAY GUN FOR COMBISTAR
% LDR610 1o et Suens 45x23x10
ol TANK KIT FOR COMBISTAR TOP OVEN ON
X > KSTBFX21  5peN sTAND
\. ), KSAS21 TANK KIT FOR COMBISTARTOPOVENON ;0 0 o0 o

CLOSED STAND
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https://www.angelopo.com/en/detail/electric-combi-oven-8x2-1gn/bx82e
https://www.angelopo.com/en/detail/electric-combi-oven-8x2-1gn-automatic-washing-system/bx82ew
https://www.angelopo.com/en/detail/gas-combi-oven-8x2-1gn/bx82g
https://www.angelopo.com/en/detail/gas-combi-oven-8x2-1gn-automatic-washing-system/bx82gw
https://www.angelopo.com/en/detail/electric-combi-oven-12x2-1gn/bx122e
https://www.angelopo.com/en/detail/electric-combi-oven-12x2-1gn-automatic-washing-system/bx122ew
https://www.angelopo.com/en/detail/gas-combi-oven-12x2-1gn/bx122g
https://www.angelopo.com/en/detail/gas-combi-oven-12x2-1gn-automatic-washing-system/bx122gw
https://www.angelopo.com/en/detail/open-stand-with-lower-shelf-for-combistar-ovens-2-1-gn/tbfxa812
https://www.angelopo.com/en/detail/container-rack-for-tbfxa812-capacity-14-x-2-1-gn-containers/tbfxa82v
https://www.angelopo.com/en/detail/stand-with-doors-for-combistar-ovens-2-1gn/tbfxc812
https://www.angelopo.com/en/detail/4-swivelling-wheels/krtb610
https://www.angelopo.com/en/detail/retractable-spray-gun-for-combistar-fx-bx-ovens/ldr610
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-open-stand/kstbfx21
https://www.angelopo.com/en/detail/tank-kit-for-combistar-top-oven-on-closed-stand/ksas21

ACCESSORIES

MOD.  DESCRIPTION I{‘; kWQ kw}
OVEN REMOVABLE STRUCTURE EXTRACTION
C812 TROLLEY, CAPACITY8 OR 12X 2/1GN 65,7x100,2x83,5
CONTAINERS
a SLIDING GUIDE FOR REMOVABLE ROLL-IN
GS21 RACK GN 2/1 65,5x81,3x4,6

REMOVABLE RACK CAPACITY 8 X 2/1 GN

TRG82 CONTAINERS, PITCH 72 MM

57x70,4x56,8

REMOVABLE RACK CAPACITY 12X 2/1 GN
TRG122 CONTAINERS, PITCH 72 MM 85,7x58,8x85,3

ST, SPX82 REMOVABLE RACK FOR 42 PLATES @ 30 CM 61x80x62

SPX122 REMOVABLE RACK FOR 68 PLATES @ 30 CM 80x61x86

THERMAL COVER FOR REMOVABLE RACK
CT82 FOR 82 OVENS 62,7x80,6x56,8

THERMAL COVER FOR REMOVABLE RACK

CT122 FOR 122 OVENS 62,7x80,6x82,8
h' SC82 HEAT SHIELD FOR LEFT SIDE PANEL 80,5x53x78
SC122 HEAT SHIELD FOR LEFT SIDE PANEL 80,5x53x104
Q\ KAFX21 AIRFILTER KIT FOR COMPONENTS BOX 34,5x18x6,6
-~ KSBX21LN SINGLE POINT CORE PROBE KIT FOR BX 92x5x5

OVENSGN 2/1

STACKABLE CONFIGURATION KIT - LOWER
KSFX82E  5\/EN COMBISTAR ELECTRIC 120x50x30

STACKABLE CONFIGURATIONKIT - LOWER
KSFX82G OVEN COMBISTAR GAS 120x107x30

SMOKE EXHAUSTING CONNECTING KIT FOR
$ KCFXG COMBISTAR GAS OVENS 32x24x12
4\ ANGELO PO - 1-2025 265
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https://www.angelopo.com/en/detail/oven-removable-structure-extraction-trolley-capacity-8-or-12-x-2-1-gn-containers/c812
https://www.angelopo.com/en/detail/sliding-guide-for-removable-roll-in-rack-gn-2-1/gs21
https://www.angelopo.com/en/detail/removable-rack-capacity-8-x-2-1-gn-containers-pitch-72-mm/trg82
https://www.angelopo.com/en/detail/removable-rack-capacity-12-x-2-1-gn-containers-pitch-72-mm/trg122
https://www.angelopo.com/en/detail/removable-rack-for-42-plates-30-cm/spx82
https://www.angelopo.com/en/detail/removable-rack-for-68-plates-30-cm/spx122
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-82-ovens/ct82
https://www.angelopo.com/en/detail/thermal-cover-for-removable-rack-for-122-ovens/ct122
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc82
https://www.angelopo.com/en/detail/heat-shield-for-left-side-panel/sc122
https://www.angelopo.com/en/detail/air-filter-kit-for-components-box/kafx21
https://www.angelopo.com/en/detail/single-point-core-probe-kit-for-bx-ovens-gn-2-1/ksbx21ln
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-electric/ksfx82e
https://www.angelopo.com/en/detail/stackable-configuration-kit-lower-oven-combistar-gas/ksfx82g
https://www.angelopo.com/en/detail/smoke-exhausting-connecting-kit-for-combistar-gas-ovens/kcfxg

COMBI OVENS PRACTICO

TT623-TT61-TT101

Multi-functional combi ovens.
Customizable and programmable 7"
touchscreen control panel. Fully
automatic washing system with liquid
detergent. Multipoint cooking core probe
supplied. Models TT623...: capacity 6 x
GN 2/3 h=40 mm. Models TTé61...:
capacity 6 X GN 1/1 h=40 mm. Models
TT101...: capacity 10 X GN 1/1 h=40 mm.

Models ...R: handle on the right, opening
from right to left. They can be be
connected as standard via Ethernet cable
(not supplied) to APO.LINK portal.

MOD. DESCRIPTION L2 kWQ kw§ O
400V 3N/
TT623 ELECTRIC COMBIOVEN 6 x GN 2/3 51,3x73,2x83,3 5,5 230V 3+1N/
50+60 Hz
400V 3N/
TT61 ELECTRIC COMBI OVEN 6 x GN 1/1 51,3x89,6x83,3 6,9 230V 3+1N/
50+60 Hz
400V 3N~/
TT101 ELECTRIC COMBI OVEN 10x GN 1/1 51,3x89,6x103,3 11 230V 3~/
50+60 Hz
400V 3N/
TT623R ELECTRIC COMBI OVEN 6 x GN 2/3 RIGHT 513x73.2x83,3 55 230V 31N/
HANDLE X
m 50+60 Hz
400V 3N/
‘ TT61R ELECTRIC COMBI OVEN 6 x GN 1/1 RIGHT 51,3x89.6x83,3 6.9 230V 321N/
HANDLE ;
50+60 Hz
400V 3N~/
TT101R ELECTRIC COMBIOVEN 10 x GN 1/1 RIGHT 51.3x89.6x103.3 1 230V 3~/
HANDLE K
50+60 Hz
ACCESSORIES
MOD. DESCRIPTION L2 kWQ kw§ O
| —— TATT23 OPEN SUPPORT FOROVEN TT623... 51,4x51x86,9
I TATT61 OPEN SUPPORT FOROVEN TTé61... 51,4x67,6x86,9
TATT101 OPEN SUPPORT FOROVEN TT101... 51,4x67,6x74,9
i CONTAINER RACK FOR OPEN SUPPORT
El | TATT23V TATT23 9%50x42
y CONTAINER RACK FOR OPEN SUPPORT
TATT61V TATT61 Ix67x42
CONTAINER RACK FOR OPEN SUPPORT
TATT101V oo o) 9x90x30
¥ ; v ;; KRTTA 4 SWIVELLING WHEELS FOR OPEN SUPPORT 25x25x12
KITFORTT61-TT101 ONWORK TABLE 70CM
g _ KTT1170 DEPTH 47,2x28%3
[
‘ KSTT23 STACKING KITFORTWO OVENS TT623 49%x48x18
I .
KSTT11 STACKING KITFORTWO OVENSTT61 OR 48x66x18

TT61+TT101

»
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https://www.angelopo.com/en/detail/electric-combi-oven-6-x-gn-2-3/tt623
https://www.angelopo.com/en/detail/electric-combi-oven-6-x-gn-1-1/tt61
https://www.angelopo.com/en/detail/electric-combi-oven-10-x-gn-1-1/tt101
https://www.angelopo.com/en/detail/electric-combi-oven-6-x-gn-2-3-right-handle/tt623r
https://www.angelopo.com/en/detail/electric-combi-oven-6-x-gn-1-1-right-handle/tt61r
https://www.angelopo.com/en/detail/electric-combi-oven-10-x-gn-1-1-right-handle/tt101r
https://www.angelopo.com/en/detail/open-support-for-oven-tt623/tatt23
https://www.angelopo.com/en/detail/open-support-for-oven-tt61/tatt61
https://www.angelopo.com/en/detail/open-support-for-oven-tt101/tatt101
https://www.angelopo.com/en/detail/container-rack-for-open-support-tatt23/tatt23v
https://www.angelopo.com/en/detail/container-rack-for-open-support-tatt61/tatt61v
https://www.angelopo.com/en/detail/container-rack-for-open-support-tatt101/tatt101v
https://www.angelopo.com/en/detail/4-swivelling-wheels-for-open-support/krtta
https://www.angelopo.com/en/detail/kit-for-tt61-tt101-on-work-table-70-cm-depth/ktt1170
https://www.angelopo.com/en/detail/stacking-kit-for-two-ovens-tt623/kstt23
https://www.angelopo.com/en/detail/stacking-kit-for-two-ovens-tt61-or-tt61-tt101/kstt11

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw} O
TATTS23  OPENSUPPORT FOR TWO STACKED TT623 51.4x51x25
1 OVENS
. s .
TATTS11  OPENSUPPORTFORTWO STACKED TT61 51.4x67 6x25
OVENS
L RETRACTABLE SPRAY GUN FOR ACT.O AND
- LDRAT PRACTICO OVERS 23x33,5x10,6
KTTSM MULTIPOINT COOKING EXTERNAL PROBE 20x20x8
-l
KTTSS EXTERNAL VACUUM PROBE 20x20x8
P KSMOKTT CONNECTION KIT FOR SMOKER ACCESSORY ~ 21x76x6
DETERGENT TANK KIT FOR TT61-TT101 OVEN
N2 KSETT11 5\ OPEN SUPPORT OR WORKTABLE 24x77x12
L
KRATT23  FRONT COOLING KIT FOR TT623 26x59x17
KRATT11  FRONT COOLING KIT FOR TT61-TT101 26x75x17
) SCTT623  HEATSHIELD FOR OVEN TT623 81x58x7,5
i SCTT61 HEAT SHIELD FOR OVEN TT61 81x75x7,5
SCTT101  HEAT SHIELD FOR OVEN TT101 101x75x8
m[ CTT23 HOOD FOR ELECTRIC OVEN TT623... 52x85x30
ey CATT23  HOODWITHMOTOR FOR ELECTRIC OVEN 5228530 04  230VIN-/
TT623... 50Hz
CONDENSING HOOD WITH MOTOR FOR 230V 1N~/
CACTT23 ¢\ cCTRIC OVENTT623... 52x85x30 0.4 50Hz
ﬂ_ CTT11 HOOD FOR ELECTRIC OVENS TT61..-TT101...  52x102x30
i HOOD WITH MOTOR FOR ELECTRIC OVENS 230V 1N~/
i CATTIL  1761.-TT101. >2x102x30 04 50Hz
CONDENSING HOOD WITH MOTOR FOR 230V 1N~/
CACTT11 £\ ECTRIC OVENS TT61..-TT101... 52x102x30 0.4 50Hz

»
()
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https://www.angelopo.com/en/detail/open-support-for-two-stacked-tt623-ovens/tatts23
https://www.angelopo.com/en/detail/open-support-for-two-stacked-tt61-ovens/tatts11
https://www.angelopo.com/en/detail/retractable-spray-gun-for-act-o-and-practico-ovens/ldrat
https://www.angelopo.com/en/detail/multipoint-cooking-external-probe/kttsm
https://www.angelopo.com/en/detail/external-vacuum-probe/kttss
https://www.angelopo.com/en/detail/connection-kit-for-smoker-accessory/ksmoktt
https://www.angelopo.com/en/detail/detergent-tank-kit-for-tt61-tt101-oven-on-open-support-or-worktable/ksett11
https://www.angelopo.com/en/detail/front-cooling-kit-for-tt623/kratt23
https://www.angelopo.com/en/detail/front-cooling-kit-for-tt61-tt101/kratt11
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt623/sctt623
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt61/sctt61
https://www.angelopo.com/en/detail/heat-shield-for-oven-tt101/sctt101
https://www.angelopo.com/en/detail/hood-for-electric-oven-tt623/ctt23
https://www.angelopo.com/en/detail/hood-with-motor-for-electric-oven-tt623/catt23
https://www.angelopo.com/en/detail/condensing-hood-with-motor-for-electric-oven-tt623/cactt23
https://www.angelopo.com/en/detail/hood-for-electric-ovens-tt61-tt101/ctt11
https://www.angelopo.com/en/detail/hood-with-motor-for-electric-ovens-tt61-tt101/catt11
https://www.angelopo.com/en/detail/condensing-hood-with-motor-for-electric-ovens-tt61-tt101/cactt11

COMBI OVEN ACCESSORIES

ACCESSORIES

The SMOK smoking kit guarantees

durability and uniformity in hot or cold
smoking processes. Three smoking levels:
standard, soft and strong. Automatic

switch-off. Compatible with ACT.O,
COMBISTAR FX, COMBISTAR BX,
PRACTICO ovens (with KSMOKTT

multi-point core probe. For combi ovens.

Spray gun/ tank kit compatibility table:
see the introductory section to this
chapter. Special accessories features: see

the introductory section to this chapter.
Compatible with ACT.O, COMBISTAR FX

LEVEL 3, PRACTICO ovens.

accessory). FMP: Kit for pasteurization on
pot, to be used in conjunction with the

ACCESSORIES

MOD. DESCRIPTION b
B SMOK SMOKING KIT 27x37,2x16 230V IN-/50
S412F2  BAG OF BEECHWOOD FLAKES, 2 KG, 4-12 MM
S412Q2  BAG OF OAKWOOD FLAKES, 2 KG, 4-12 MM
N FMP PASTEURIZATION KIT
][ LDL EXTERNAL SPRAY GUN FOR OVENS
@ PND DETERGENT NEBULIZER 1,5 L
G23X STAINLESS STEEL GRID GN 2/3 32,5%35x0
=
W R 610X GRID GN 1/1 MADE IN ROUND STAINLESS 53325012
STEEL
G241X STAINLESS STEEL GRID GN 2/1 65x53x3,5
G23P4 GRID GN 2/3 FOR 4 CHICKENS ON A SPIT 32,5x35x15,7
G11P6 GRID GN 1/1 FOR 6 CHICKENS ON A SPIT 53x32,5%15,7
G11P8 GRID GN 1/1 FOR 8 CHICKENS ON A SPIT 53x32,5%15,7
G11P10  GRID GN 1/1 FOR 10 CHICKENS ON A SPIT 53x32,5x15,7
GRIBS11  GN 1/1 GRIDL FOR RIBS-CHOPS 53x32,5x13,1
GR11AL  NON-STICK GRILL FOR GRILLING GN 1/1 53x32,5x1,2
GN 1/1 TRAY, DOUBLE USE FOR 5332, 5¢4

PIZZA/FRYTOP

‘ TSPG11
(<
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https://www.angelopo.com/en/detail/smoking-kit/smok
https://www.angelopo.com/en/detail/bag-of-beechwood-flakes-2-kg-4-12-mm/s412f2
https://www.angelopo.com/en/detail/bag-of-oakwood-flakes-2-kg-4-12-mm/s412q2
https://www.angelopo.com/en/detail/pasteurization-kit/fmp
https://www.angelopo.com/en/detail/external-spray-gun-for-ovens/ldl
https://www.angelopo.com/en/detail/detergent-nebulizer-1-5-l/pnd
https://www.angelopo.com/en/detail/stainless-steel-grid-gn-2-3/g23x
https://www.angelopo.com/en/detail/grid-gn-1-1-made-in-round-stainless-steel/g610x
https://www.angelopo.com/en/detail/stainless-steel-grid-gn-2-1/g241x
https://www.angelopo.com/en/detail/grid-gn-2-3-for-4-chickens-on-a-spit/g23p4
https://www.angelopo.com/en/detail/grid-gn-1-1-for-6-chickens-on-a-spit/g11p6
https://www.angelopo.com/en/detail/grid-gn-1-1-for-8-chickens-on-a-spit/g11p8
https://www.angelopo.com/en/detail/grid-gn-1-1-for-10-chickens-on-a-spit/g11p10
https://www.angelopo.com/en/detail/gn-1-1-gridl-for-ribs-chops/gribs11
https://www.angelopo.com/en/detail/non-stick-grill-for-grilling-gn-1-1/gr11al
https://www.angelopo.com/en/detail/gn-1-1-tray-double-use-for-pizza-frytop/tspg11

ACCESSORIES

MOD. DESCRIPTION I{;' kw@ kw§ -
BFR23F4 GN 2/3 TRAY FOR FRYING, HEIGHT 4 CM 32,5x35x4
<> BFR11F4 GN 1/1 TRAY FOR FRYING, HEIGHT 4 CM 53x32,5x4
BFR21F4 GN 2/1TRAY FOR FRYING, HEIGHT 4 CM 65x53x4
T4S23 NON-STICK TRAY GN 2/3 4 MOLDS 32,5x35x4
T6S11 NON-STICK TRAY GN 1/1 6 MOLDS 53x32,5x4

NON-STICK TRAY 60x40 CM FOR 5
T64BA BAGUETTES 60x40x3

g ¢ ¢

T11AL20 GN 1/1 TRAY, HEIGHT 2CM 53x32,5x2
T23ALA2 NON-STICK TRAY GN 2/3, HEIGHT 2CM 32,5x35x2
T11ALA2 NON-STICK TRAY GN 1/1, HEIGHT 2CM 53x32,5x2
T11ALA4 NON-STICK TRAY GN 1/1, HEIGHT 4 CM 53x32,5x4

NON-STICK MICRO-PERFORATED
TM23ALA2 CONTAINER GN 2/3 32,5x35x2

NON-STICK MICRO-PERFORATED
TM11ALA2 CONTAINER GN 1/1 53x32,5x2

TM11AL2 MICRO-PERFORATED CONTAINERGN 1/1 53x32,5x2

)

RECTANGULAR ENAMELLED CONTAINER GN
T23FE20 2/3, HEIGHT 2 CM 32,5x35x2

RECTANGULAR ENAMELLED CONTAINER GN

T11FE20 1/1, HEIGHT 2 CM 53x32,5x2
RECTANGULAR ENAMELLED CONTAINER GN

T11FE40 1/1, HEIGHT 4 CM 53x32,5x4

T6040AL ALUMINIUM CONTAINER 60X40 CM, HEIGHT 60x40x3

3CM

NON-STICK MICRO-PERFORATED
TM64ALA -G TAINER 60X40 CM 60x40x2

STAINLESS STEEL CONTAINER GN 2/3, HEIGHT

B23F2 5 CM 32,5x35,4x2

B23F4 i‘l;:AI\I/INLESS STEEL CONTAINER GN 2/3, HEIGHT 32,5x35,4x4
A ANGELO PO - 1-2025 269
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https://www.angelopo.com/en/detail/gn-2-3-tray-for-frying-height-4-cm/bfr23f4
https://www.angelopo.com/en/detail/gn-1-1-tray-for-frying-height-4-cm/bfr11f4
https://www.angelopo.com/en/detail/gn-2-1-tray-for-frying-height-4-cm/bfr21f4
https://www.angelopo.com/en/detail/non-stick-tray-gn-2-3-4-molds/t4s23
https://www.angelopo.com/en/detail/non-stick-tray-gn-1-1-6-molds/t6s11
https://www.angelopo.com/en/detail/non-stick-tray-60x40-cm-for-5-baguettes/t64ba
https://www.angelopo.com/en/detail/gn-1-1-tray-height-2-cm/t11al20
https://www.angelopo.com/en/detail/non-stick-tray-gn-2-3-height-2-cm/t23ala2
https://www.angelopo.com/en/detail/non-stick-tray-gn-1-1-height-2-cm/t11ala2
https://www.angelopo.com/en/detail/non-stick-tray-gn-1-1-height-4-cm/t11ala4
https://www.angelopo.com/en/detail/non-stick-micro-perforated-container-gn-2-3/tm23ala2
https://www.angelopo.com/en/detail/non-stick-micro-perforated-container-gn-1-1/tm11ala2
https://www.angelopo.com/en/detail/micro-perforated-container-gn-1-1/tm11al2
https://www.angelopo.com/en/detail/rectangular-enamelled-container-gn-2-3-height-2-cm/t23fe20
https://www.angelopo.com/en/detail/rectangular-enamelled-container-gn-1-1-height-2-cm/t11fe20
https://www.angelopo.com/en/detail/rectangular-enamelled-container-gn-1-1-height-4-cm/t11fe40
https://www.angelopo.com/en/detail/aluminium-container-60x40-cm-height-3-cm/t6040al
https://www.angelopo.com/en/detail/non-stick-micro-perforated-container-60x40-cm/tm64ala
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-3-height-2-cm/b23f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-3-height-4-cm/b23f4

ACCESSORIES

MOD.  DESCRIPTION L2 o
B23F6 STAINLESS STEEL CONTAINER GN 2/3, HEIGHT ) o ooy oo
6,5CM
B12F2 STAINLESS STEEL CONTAINERGN 1/2, HEIGHT ) (o
2CM
B12F4 STAINLESS STEEL CONTAINERGN 1/2, HEIGHT ) (o s
4CM
B12F6 STAINLESS STEEL CONTAINER GN 1/2, HEIGHT 1 o o o
6.5CM
B11F2 STAINLESS STEEL CONTAINERGN 1/1, HEIGHT o+
2CM
B11F4 STAINLESS STEEL CONTAINER GN /1, HEIGHT ;o o o
4CM
B11F6 STAINLESS STEEL CONTAINER GN /1, HEIGHT oo o ¢
6.5CM
B21F2 STAINLESS STEEL CONTAINERGN 2/1, HEIGHT . .,
2CM
B21F4 STAINLESS STEEL CONTAINERGN 2/, HEIGHT . .
4CM
B21F6 STAINLESS STEEL CONTAINERGN 2/1, HEIGHT . .
6.5CM
BF23F2 PERFORATED CONTAINER2/3GN, HEIGHT2 1 o oo 0 o
g cM
il
"" BE23F4 EE/IIQFORATED CONTAINERGN 2/3, HEIGHT4 1 o ooy
BE23F6 (F;If/IIQFORATED CONTAINERGN 2/3, HEIGHT 65 ) o ooy o
BF11F2 (P:E/IRFORATED CONTAINERGN 1/LHEIGHT2 oo ) o )
BF11F4 EIIE/IRFORATED CONTAINERGN /L HEIGHT4 o ) o,
BF11F6 EIIE/IRFORATED CONTAINERGN /1, HEIGHT 65 oo 0 o
STAINLESS STEEL PERFORATED CONTAINER
BF11F10 5\ '1/1, HEIGHT 10 CMWITH HANDLES 53x32,5x10
BE11F20 EE/IIQFORATED CONTAINERGN /1, HEIGHT 20 o o o 0
_ @ BRG11 DRIPPING FAT PAN GN 1/1 53x32,5x4
BRG DRIPPING FAT PAN GN 2/1 65x53x4
[- FGX FAT FILTER FOR OVENS 50x40x5

»
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https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-3-height-6-5-cm/b23f6
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-2-cm/b12f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-4-cm/b12f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-6-5-cm/b12f6
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-1-height-2-cm/b21f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-1-height-4-cm/b21f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-1-height-6-5-cm/b21f6
https://www.angelopo.com/en/detail/perforated-container-2-3-gn-height-2-cm/bf23f2
https://www.angelopo.com/en/detail/perforated-container-gn-2-3-height-4-cm/bf23f4
https://www.angelopo.com/en/detail/perforated-container-gn-2-3-height-6-5-cm/bf23f6
https://www.angelopo.com/en/detail/perforated-container-gn-1-1-height-2-cm/bf11f2
https://www.angelopo.com/en/detail/perforated-container-gn-1-1-height-4-cm/bf11f4
https://www.angelopo.com/en/detail/perforated-container-gn-1-1-height-6-5-cm/bf11f6
https://www.angelopo.com/en/detail/stainless-steel-perforated-container-gn-1-1-height-10-cm-with-handles/bf11f10
https://www.angelopo.com/en/detail/perforated-container-gn-1-1-height-20-cm/bf11f20
https://www.angelopo.com/en/detail/dripping-fat-pan-gn-1-1/brg11
https://www.angelopo.com/en/detail/dripping-fat-pan-gn-2-1/brg
https://www.angelopo.com/en/detail/fat-filter-for-ovens/fgx

COMBI OVEN ACCESSORIES - WATER
TREATMENT

FILTERS AND COMPLETE SYSTEMS FOR WATER TREATMENT

Filters for water treatment dedicated to
steam generation in combi ovens. For the

correct choice of the filter, see the
introductory section in the chapter.
ATTENTION:

ACCESSORIES

cartridge and liter counter.

TPC511 head and CPC511 liter-counter.
e The P120SY code includes: head, filter

e The P120SYX code includes: head, filter
cartridge; the CPC120X liter-counter

e the PC50S /PC110S / PC110X filter must be added.
cartridges must be installed with the

MOD. DESCRIPTION L2 kWQ kw§ -
HEADER FOR PC50S / PC110S / PC110X
@ TPCs11 (R ADEREOR 9.2x11x6
= CARTRIDGE FOR DECARBONATION
PC505 FILTERING CAPACITY 4675 LT/ KH® 14,4x0x55,7
- CARTRIDGE FOR DECARBONATION
PC110S [} TERING CAPACITY 7907 LT/KH® 18,4x5x55,7
= PC110X  CARTRIDGE FOR DEMINERALIZATION 18 4x0x55,7
- VOLUMETRIC LITER COUNTER FOR PC505-
= CPC511  C1105-PC110X CARTRIDGES 6,2x2,2x6,2
COMPLETE FILTERING SYSTEM FOR
P120SY  DECARBONATION FILTERING CAPACITY 9918  28,8x0x55
i LT/10 KH®
REPLACEMENT CARTRIDGE
.7 PC1205 DECARBONATION FOR P120SY 18,4x0x55,7
i COMPLETE FILTERING SYSTEM FOR
@ P120SYX  DEMINERALIZATION FILTERING CAPACITY 28,8x0x55
5000 LT/10 KH®
REPLACEMENT CARTRIDGE FOR
.I PC120X  DEMINERALIZATION FOR P120SYX 18,4x0x55,7
- cPc120x  VOLUMETRICLITERCOUNTERFORPI20SYX o oo o
== SYSTEM
. 2R3834  REDUCTIONKITFOR PIPESFROM 3/4" TO 3/8"  11x11x11
e

»
()
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https://www.angelopo.com/en/detail/header-for-pc50s-pc110s-pc110x-cartridges/tpc511
https://www.angelopo.com/en/detail/cartridge-for-decarbonation-filtering-capacity-4675-lt-kh/pc50s
https://www.angelopo.com/en/detail/cartridge-for-decarbonation-filtering-capacity-7907-lt-kh/pc110s
https://www.angelopo.com/en/detail/cartridge-for-demineralization/pc110x
https://www.angelopo.com/en/detail/volumetric-liter-counter-for-pc50s-pc110s-pc110x-cartridges/cpc511
https://www.angelopo.com/en/detail/complete-filtering-system-for-decarbonation-filtering-capacity-9918-lt-10-kh/p120sy
https://www.angelopo.com/en/detail/replacement-cartridge-decarbonation-for-p120sy/pc120s
https://www.angelopo.com/en/detail/complete-filtering-system-for-demineralization-filtering-capacity-5000-lt-10-kh/p120syx
https://www.angelopo.com/en/detail/replacement-cartridge-for-demineralization-for-p120syx/pc120x
https://www.angelopo.com/en/detail/volumetric-liter-counter-for-p120syx-system/cpc120x
https://www.angelopo.com/en/detail/reduction-kit-for-pipes-from-3-4-to-3-8/2r3834

COMBI OVEN ACCESSORIES - CLEANING
PRODUCTS

CLEANING PRODUCTS FOR OVENS ACT.OAT...

Angelo Po detergents are designed to components guarantee on Angelo Po ovens. Contact
optimize and guarantee the best o the highest hygiene and safety our sales offices for availability and prices.
performance over time and durability of standards
the ovens. Only original Angelo Po e the best cleaning results.
detergents can guarantee: ATTENTION: only the use of Angelo Po
e a troublefree oven operation over time detergents allows you to fully benefit
e the maximum possible lifetime of the from all the coverage provided by the
MOD. DESCRIPTION % ka kw§ O

STARTERKIT - DETERGENT AND DESCALER - 1

6301439  CAN 10LT ATCAL + 1 CAN 10LT DUAL 23x38x42
ATCLEAN2
ﬂ 3399930  DETERGENT DUAL POWER-PEARLS - 100 43,531 516
- SACHETS PR

6301326 DETERGENT DUAL ATCLEAN2 -2 10LT CANS 33x48x42

6301325 gai-[EE%ENT DUAL ATCLEAN2 -20 10LT CANS 80x120x42

%-__'ﬂ, 3389340 DESCALER CAL-PEARLS - 50 SACHETS 30,5x22x18

6301248 DESCALER ATCAL -2 10LT CANS 33x48x42

6301249 DESCALER ATCAL - 20 10LT CANS (PALLET) 80x120x42
PAN ANGELO PO - 1-2025 272
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https://www.angelopo.com/en/detail/starter-kit-detergent-and-descaler-1-can-10lt-atcal-1-can-10lt-dual-atclean2/6301439
https://www.angelopo.com/en/detail/detergent-dual-power-pearls-100-sachets/3399930
https://www.angelopo.com/en/detail/detergent-dual-atclean2-2-10lt-cans/6301326
https://www.angelopo.com/en/detail/detergent-dual-atclean2-20-10lt-cans-pallet/6301325
https://www.angelopo.com/en/detail/descaler-cal-pearls-50-sachets/3389340
https://www.angelopo.com/en/detail/descaler-atcal-2-10lt-cans/6301248
https://www.angelopo.com/en/detail/descaler-atcal-20-10lt-cans-pallet/6301249

COMBI OVEN ACCESSORIES - CLEANING
PRODUCTS

CLEANING PRODUCTS FOR OVENS PRACTICO TT...

Angelo Po detergents are designed to components guarantee on Angelo Po ovens. Contact
optimize and guarantee the best o the highest hygiene and safety our sales offices for availability and prices.
performance over time and durability of standards

e the best cleaning results.
ATTENTION: only the use of Angelo Po
detergents allows you to fully benefit
from all the coverage provided by the

the ovens. Only original Angelo Po
detergents can guarantee:

e a troublefree oven operation over time
e the maximum possible lifetime of the

MOD. DESCRIPTION L2 kw@ kw§ -
STARTER KIT - DETERGENT AND DESCALER - 1

6301439  CAN 10LT ATCAL + 1 CAN 10LT DUAL 23x38x42
ATCLEAN2

6301326  DETERGENT DUALATCLEAN2 -2 10LTCANS  33x48x42

-

DETERGENT DUAL ATCLEAN2 - 20 10LT CANS

6301325 .16 80x120x42

6301248  DESCALER ATCAL -2 10LT CANS 33x48x42

6301249  DESCALER ATCAL - 20 10LT CANS (PALLET) 80x120x42
DETERGENT STARCLEANFX - 2 10LT CANS -

6028420 op T EXLIV.3- BX.W OVENS 33x48x42
DETERGENT STARCLEANFX - 20 10LT CANS -

6300740 R TT-FXLIV.3- BX.W OVENS (PALLET) 80x120x42
RINSE AID STARBRIGHTFX - 2 10LT CANS FOR

6028430 17 £y |1v.3-BX..W OVENS 33x48x42

6300750  RINSEAID STARBRIGHTFX - 20 10LT CANS B0x120x42

FOR TT-FXLIV.3-BX..W OVENS (PALLET)
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https://www.angelopo.com/en/detail/starter-kit-detergent-and-descaler-1-can-10lt-atcal-1-can-10lt-dual-atclean2/6301439
https://www.angelopo.com/en/detail/detergent-dual-atclean2-2-10lt-cans/6301326
https://www.angelopo.com/en/detail/detergent-dual-atclean2-20-10lt-cans-pallet/6301325
https://www.angelopo.com/en/detail/descaler-atcal-2-10lt-cans/6301248
https://www.angelopo.com/en/detail/descaler-atcal-20-10lt-cans-pallet/6301249
https://www.angelopo.com/en/detail/detergent-starcleanfx-2-10lt-cans-for-tt-fx-liv-3-bx-w-ovens/6028420
https://www.angelopo.com/en/detail/detergent-starcleanfx-20-10lt-cans-for-tt-fx-liv-3-bx-w-ovens-pallet/6300740
https://www.angelopo.com/en/detail/rinse-aid-starbrightfx-2-10lt-cans-for-tt-fx-liv-3-bx-w-ovens/6028430
https://www.angelopo.com/en/detail/rinse-aid-starbrightfx-20-10lt-cans-for-tt-fx-liv-3-bx-w-ovens-pallet/6300750

COMBI OVEN ACCESSORIES - CLEANING

PRODUCTS

CLEANING PRODUCTS FOR OVENS COMBISTAR FX...3-BX

Angelo Po detergents are designed to components

optimize and guarantee the best

o the highest hygiene and safety

performance over time and durability of standards

the ovens. Only original Angelo Po
detergents can guarantee:

e a troublefree oven operation over time
e the maximum possible lifetime of the

e the best cleaning results.

guarantee on Angelo Po ovens. Contact

our sales offices for availability and prices.

ATTENTION: only the use of Angelo Po

detergents allows you to fully benefit
from all the coverage provided by the

MOD.  DESCRIPTION N
cm kw kw

DETERGENT STARCLEANFM -2 10LT CANS -

3014740 b o AND FMOVENS 33x48x42
DETERGENT STARCLEANFM - 20 10LT CANS -

3016060 L 5r Bx AND FM OVENS (PALLET) 80x120x42
DETERGENT STARCLEANFX -2 10LT CANS -

6028420  op T EXLIV.3- BX.W OVENS 33x48x42
DETERGENT STARCLEANFX - 20 10LT CANS -

6300740 R TT-FXLIV.3- BX.W OVENS (PALLET) 80x120x42
RINSE AID STARBRIGHTFX - 2 10LT CANS FOR

6028430 13 £y ||v.3-BX..W OVENS 33x48x42

6300750  RINSEAID STARBRIGHTFX - 20 10LT CANS B0 120x42

FOR TT-FX.LIV.3-BX..W OVENS (PALLET)

»
()
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https://www.angelopo.com/en/detail/detergent-starcleanfm-2-10lt-cans-for-bx-and-fm-ovens/3014740
https://www.angelopo.com/en/detail/detergent-starcleanfm-20-10lt-cans-for-bx-and-fm-ovens-pallet/3016060
https://www.angelopo.com/en/detail/detergent-starcleanfx-2-10lt-cans-for-tt-fx-liv-3-bx-w-ovens/6028420
https://www.angelopo.com/en/detail/detergent-starcleanfx-20-10lt-cans-for-tt-fx-liv-3-bx-w-ovens-pallet/6300740
https://www.angelopo.com/en/detail/rinse-aid-starbrightfx-2-10lt-cans-for-tt-fx-liv-3-bx-w-ovens/6028430
https://www.angelopo.com/en/detail/rinse-aid-starbrightfx-20-10lt-cans-for-tt-fx-liv-3-bx-w-ovens-pallet/6300750

COMBI OVEN ACCESSORIES - CLEANING
PRODUCTS

CLEANING PRODUCTS FOR OVENS FM- COMBIFIT CF

Angelo Po detergents are designed to components

optimize and guarantee the best

o the highest hygiene and safety

performance over time and durability of standards

the ovens. Only original Angelo Po

detergents can guarantee:

e a troublefree oven operation over time
e the maximum possible lifetime of the

e the best cleaning results.

guarantee on Angelo Po ovens. Contact

our sales offices for availability and prices.

ATTENTION: only the use of Angelo Po

detergents allows you to fully benefit
from all the coverage provided by the

MOD.  DESCRIPTION N
cm kw kw
-
DETERGENT STARCLEANFM -2 10LT CANS -
el
= 3014740 L5R BX AND FM OVENS 33x48x42
DETERGENT STARCLEANFM - 20 10LT CANS -
3016060 L 5r Bx AND FM OVENS (PALLET) 80x120x42
RINSE AID STARBRIGHTFM - 2 10LT CANS FOR
3014730 FM OVENS 33x48x42
RINSE AID STARBRIGHTFM - 20 10LT CANS
3016070 LoREMOVENS (PALLET) 80x120x42
DETERGENT-RINSE AID DOUBLE ACTION
3331160  1OVENDEGR21-45LT-CANS-FORCOMBIFIT  40x31x27

CF OVENS

»
()
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https://www.angelopo.com/en/detail/detergent-starcleanfm-2-10lt-cans-for-bx-and-fm-ovens/3014740
https://www.angelopo.com/en/detail/detergent-starcleanfm-20-10lt-cans-for-bx-and-fm-ovens-pallet/3016060
https://www.angelopo.com/en/detail/rinse-aid-starbrightfm-2-10lt-cans-for-fm-ovens/3014730
https://www.angelopo.com/en/detail/rinse-aid-starbrightfm-20-10lt-cans-for-fm-ovens-pallet/3016070
https://www.angelopo.com/en/detail/detergent-rinse-aid-double-action-1ovendegr21-4-5lt-cans-for-combifit-cf-ovens/3331160

SALAMANDER

SALAMANDERS

Available in both electric and gas

versions. Cooking grid 57x34 cm. Height-
adjustable heating top min. 5 - max. 23

cm.

MOD.  DESCRIPTION Z A =~
60SM GAS SALAMANDER 64x50x47 5,25
400V 2N~/
60SME ELECTRIC SALAMANDER 64x50x47 3,9 230V 1IN~/
50+60 Hz
ACCESSORIES
MOD.  DESCRIPTION Z M X =~
’ KSM WALL HANGING BRACKET FOR SALAMANDER ~ 60x13x44

»
()

ANGELO PO - 1-2025

276


https://www.angelopo.com/en/detail/gas-salamander/60sm
https://www.angelopo.com/en/detail/electric-salamander/60sme
https://www.angelopo.com/en/detail/wall-hanging-bracket-for-salamander/ksm

Multifunctional Appliances

ARI.O

The multifunction cold & hot

ARI.O is the multifunction capable of
performing any function from -40°C

to +85°C: from quick blast chilling

and freezing, to slow direct or vacuum
cooking in steam mode with humidity
control in the chamber, from thawing to
programmed proving.

It revolutionizes the world of kitchens:
multiple functions in a single machine,
from cold to warm. Guaranteeing
food safety and quality, it integrates
automation, sustainability and
digitalization in kitchen operations to
establish itself as a modern machine,
essential for improving the quality and
efficiency of work.

Food Quality and Safety

The power and reliability of ARI.O,
combined with uniform management

of temperature and humidity, allow you
to create and replicate safe meals of
extraordinary gastronomic quality. ARL.O

& ANGELO PO

enhances the taste and flavor of foods,
preserving their nutritional properties
and reducing weight loss, both in rapid
blast chilling processes and in low-
temperature cooking. The economic
advantage is exceeded by the gain in
quality of the food, which retains its tasty
liquids until the dish.

Sustainability and Automation

Thanks to the automation of processes,
ARI.O eliminates low added value
operations, allowing staff to express their
creativity to the fullest and making the
kitchen organization more sustainable
and efficient. Furthermore, it reduces
food waste by extending the shelf life of
food and ensures operational efficiency,
allowing meals to be prepared in advance
and guaranteeing high-quality dishes
without long waiting times. The blast
chilling and slow cooking processes allow
for great energy savings, reducing costs.

/& ANGELO PO

Connection to the APO.LINK portal

for remote control of the equipment,
through a dedicated accessory.

Contact us for more information about
how to access Industry 4.0 tax breaks for
the Italian market and availability of the
APO.LINK portal for all other countries.

ANGELO PO

2

* i

»
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IARI.O

° o
& Mraoo @ ¢

-40°/+85°C ! Connection to the 1 : . ! 3 sensors |.F.R. . Control panel with 7"
with humidity regulation APO.LINK portal Refrigerant fluid R290 core probe touch display

ARI.O

multifunction cold & hot
with humidity control

e One-piece structure with rounded internal corners; exterior e Temperature that can be reached in the chamber:
and interior in AISI 304 stainless steel -40°C / +85°C
e Insulation with polyurethane foam injection, CFC-free; eco- e Control panel: electronic board with 7” color touch display
friendly blowing agent HFO with low GWP (Global Warming e USB port for data download and software updates
Potential) e Main functions: cold (blast chilling and freezing, cold storage),
e Internal compartment with removable tray holder frame made hot (slow cooking, thawing, holding, pre-heating, drying,
of AISI 304 stainless steel pasteurization, proofing and retarder proofing), humidity
e Hot gas defrosting with automatic condensate evaporation management, automatic cycles, special cycles, favorites
e Food core temperature probe: heated, 3-sensor Multipoint e Connection to the APO.LINK portal for remote control of the
with intelligent recognition of the food core equipment, through a dedicated accessory (Industry 4.0).
210 g
5 g
oG BE z
2 @
5
=)
=

RE101L

»
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ARI.O

MAIN FUNCTIONS AND PROGRAMS

= ©90’
W +90°:+3°C

= © 240’

W +90°+-18°C

Nk

BLAST CHILLING, timed and/or with probe
detection mode

BLAST CHILLING - FREEZING, timed and/or
with probe detection mode

CHILLING STORAGE, after every cycle, food is
ketp safe through the automatic passage to the
conversation phase, at positive and/or negative
temperature

Controlled food THAWING, though time and/
or with probe detection

HUMIDITY management in the chamber:
steam emission - humidity probe

PROVING and RETARDER PROVING for
leavened products allow programmed or
manual leavening

HOT HOLDING allows you to keep food warm
throughout the serving session

SLOW COOKING (or at low temperature)
timed and/or with probe detection mode,
even in vacuum, allows to cook food slowly at
low temperature; management of humidity

in the chamber

Crammed with ready-to-use
functions and customisable

programs

In very little space,

ARI.O offers functions and programs to:

freeze a raw roasting joint and store it safely for weeks
defrost it in record times

store it at positive temperature until the time of cooking
cook it at low temperature, also in a vacuum, so the meat stays

succulent and tasty

® hold it at +65°C

AUTO

=R

MULTIPOINT
~R0S=

o0

%

ANGELO PO - 1-2025

for serving.

DRYING for fruit and vegetables, allows
to dry food

PASTEURIZATION allows to pasteurize sauces
extending their shelf life in complete safety

FAVOURITES to store processes

AUTOMATIC according to food category (fish,
meat, pasta, desserts, ice cream...); through
time and/or with probe detection

SMART ON automatic activation of the blast
chilling function

I.F.R. “Intelligent Food Recognition” system
with multipoint core probe. It intelligently
varies ventilation and refrigeration to adapt to
any kind of food

INFINITY cycle keeps running nonstop for
blast chilling and/or freezing

CONNECTIVITY connection to the
APO.LINK portal to remotely control the
equipment (accessory)
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ARI.O

FUNCTIONAL CHARACTERISTICS

- I—: é}:l

Blast-freezing

special functions, for people
who demand even more

essential functions,
from cold to hot

ITECHNICAL INFORMATION

-40°
+85°

©

e 7" touch display, with large, colorful and intuitive icons

e Main functions: blast chilling, blast freezing, slow cooking,
holding, proofing and retarder proofing, thawing, drying,
pasteurization storage, humidity management and much more

e Automatic programs, designed for every need

e 100 favorite programs, for maximum customization

e USB port to data download and software update

e Multipoint core probe

e Connection to the APO.LINK portal for remote control
of the equipment, through a dedicated accessory
(Industry 4.0).

o 100

favourite programs,
for the utmost
customisation

automatic programs,
developed for all
requirements

H % E
*: ki a (.
v
MOD. @ %’% T B O
) ®90 240 I.LFR.
+90°»+3°C  +90°»-18°C LXK
RE51H = N°5GN 1/1 hot gas 20 12
o N°5GN 1/1
~ RE51M 50X40 hot gas 30 20
<
RE101L N° 10 GN 1/1
RE101S 60X40 hot gas 60 30
Container insertion
i | H | Sel
1 1 wn 1
6! 1 £ & -
D] GN1/1 : B3| St : ZZ
Z 1 Zz 1 O
O O : GN 53 cm
g 4 ‘ EN 60 cm
T 4 ' e Ll :
GN 32,5cm 0 GN 32,5cm i
! EN 40 cm !
..51H : ..101S 0 .51M e . 101L
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MULTIFUNCTION COLD/HOT ARI.O

ARI.O

Multifunction machine. Main functions: access Industry 4.0 tax breaks for the
blast chilling, blast freezing, slow cooking, Italian market and availability of the
holding, proving and retarder-proving, APO.LINK portal for all other countries.

defrosting, drying, pasteurization,
conservation. Active humidity
management. Connection to APO.LINK
portal for remote control of appliance
through accessory (Industry 4.0). Contact
us for more information about how to

MOD. DESCRIPTION I{% kw@ kw} o
i MULTIFUNCTION BLAST CHILLER/FREEZER 230V 1N~/
5 2 RES1H 20/12 KG/CYCLE UNDER OVEN 92,9x79,5X75 1 50Hz
|-
| I E MULTIFUNCTION BLAST CHILLER/FREEZER 230V 1N~/
RES1M 30/20 KG/CYCLE - WITH WORKTOP 74,7%79,5%90 14 50Hz
=
B
MULTIFUNCTION BLAST CHILLER/FREEZER 400V 3N ~ 50
4 RE101L 60/30 KG/CVCLE 80,2x95,1x178,2 3 6O Hy
D MULTIFUNCTION BLAST CHILLER/FREEZER 400V 3N ~ 50
RE101S 60730 KG/CYCLE 80,2x95,1x178,2 3 6Oy
I
ACCESSORIES
MOD. DESCRIPTION I{% kw@ kw} o
230V 1N~/ 50
+60Hz

! APOLINK  REMOTE CONNECTION DEVICE 14,9x9,1x4,7 0,07

SSvVU VACUUM CORE PROBE

L Y KFSL PROBE FASTENER FOR LIQUIDS 12x33x4

= GS11A ROLL-IN RACK RUNNER FOR MODELS ...101S 63x46x4

KEN51 4 RACKS AND 5 GUIDES FOR CONTAINERS EN
| \ 60X40 FOR MODELS ...51 (EXCEPT MOD..H)

\ 4 RACKS AND 10 GUIDES FOR CONTAINERS
KEN301L EN 60X40 FOR MODELS...101L

4 RACKS AND 10 GUIDES FOR CONTAINERS

KEN301S ¢\ 40x40 FOR MODELS ...1015

»

c ANGELO PO - 1-2025


https://www.angelopo.com/en/detail/multifunction-blast-chiller-freezer-20-12-kg-cycle-under-oven/re51h
https://www.angelopo.com/en/detail/multifunction-blast-chiller-freezer-30-20-kg-cycle-with-worktop/re51m
https://www.angelopo.com/en/detail/multifunction-blast-chiller-freezer-60-30-kg-cycle/re101l
https://www.angelopo.com/en/detail/multifunction-blast-chiller-freezer-60-30-kg-cycle/re101s
https://www.angelopo.com/en/detail/remote-connection-device/apolink
https://www.angelopo.com/en/detail/vacuum-core-probe/ssvu
https://www.angelopo.com/en/detail/probe-fastener-for-liquids/kfsl
https://www.angelopo.com/en/detail/roll-in-rack-runner-for-models-101s/gs11a
https://www.angelopo.com/en/detail/4-racks-and-5-guides-for-containers-en-60x40-for-models-51-except-mod-h/ken51
https://www.angelopo.com/en/detail/4-racks-and-10-guides-for-containers-en-60x40-for-models-101l/ken301l
https://www.angelopo.com/en/detail/4-racks-and-10-guides-for-containers-en-60x40-for-models-101s/ken301s

ACCESSORIES

MOD.  DESCRIPTION vz kwm kw}
e e KEAT11 CLOSING KIT FOR BLAST CHILLER MODEL
& . N RE51H AND OVEN ACT.O AT61-101
/
\ G610X GRID GN 1/1 MADE IN ROUND STAINLESS 53x32,5x1.2
< STEEL
G64C STAINLESS STEEL GRID EN 60X40 CM 60x40x1,2
B12F2 STAINLESS STEEL CONTAINER GN 1/2, HEIGHT 32,5%26,5x2
2CM
-
S B12F4 Z'EAIJANLESSSTEELCONTAlNERGN 1/2, HEIGHT 32,5%26,5x4
B12F6 STAINLESS STEEL CONTAINER GN 1/2, HEIGHT 32,5%26.5%6,5
6.5CM
B11F2 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5%2
2CM
B11F4 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5x4
4CM
B11F6 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53%32,5%6,5
6.5CM
f#- 4 STAINLESS STEEL WHEELS FOR BLAST
= KRPAB90 CHILLER 5 CONTAINERS (EXCEPT MODELS
iy T
>
KRPRVX 4 SWIVELLING WHEELS ON AISI 304 0x0x12,6

STAINLESS STEEL PLATE

»
()
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https://www.angelopo.com/en/detail/closing-kit-for-blast-chiller-model-re51h-and-oven-act-o-at61-101/keat11
https://www.angelopo.com/en/detail/grid-gn-1-1-made-in-round-stainless-steel/g610x
https://www.angelopo.com/en/detail/stainless-steel-grid-en-60x40-cm/g64c
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-2-cm/b12f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-4-cm/b12f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-6-5-cm/b12f6
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6
https://www.angelopo.com/en/detail/4-stainless-steel-wheels-for-blast-chiller-5-containers-except-models-h/krpab90
https://www.angelopo.com/en/detail/4-swivelling-wheels-on-aisi-304-stainless-steel-plate/krprvx

/& ANGELO PO

Refrigeration

| BLAST CHILLERS-FREEZERS

Connection to APO.LINK portal for
remote control of appliances for all lines.

with quality materials such as AlSI 304
stainless steel, different production
capacities, from the version stackable
on oven to the roll-in and passthrough
models.

Having a blast chiller-freezer means the
certainty of serving safe, quality foods,
but also generates many benefits relating
to the more efficient and sustainable
management of the kitchen and/or
preparation unit.

Its use guarantees food safety with

Contact us for more information about
how to access Industry 4.0 tax breaks for
the Italian market and availability of the

The IDE.O line allows not only blast APO.LINK portal for all other countries.

perfect quality: it's impossible to tell the
difference between a fresh product and a
blast chilled and/or blast frozen one.

It's an essential tool in modern kitchens,
and our wide range is sure to offer the
right solution for your needs.

Different lines and setups, flexibility
with special cycles and programs for
each type of food, sturdy machines built

chilling and freezing but also proving,
thawing, preserving... and much more
thanks to the -40/+45°C chamber
temperature for efficient and sustainable
organization.

The CHILLSTAR ECO* line is the
simple and intuitive solution that
provides essential performances while
guaranteeing quality and safety food.

i b s W -t i

»
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BLAST CHILLERS-FREEZERS

IDE.O

° [ 4
S Mraoo @& &

Connection to the
APO.LINK portal

all cycles from

-40°C to +45°C core probe touch display

Refrigerant fluid R290 3 sensors |.F.R. Control panel with 7”

IDE.O

with special functions

e One-piece structure with rounded internal corners; exterior e Control panel: electronic board with 7" color touch display
and interior in AISI 304 stainless steel e USB port for data download and software updates

e Insulation with polyurethane foam injection, CFC-free e Main functions: cold (blast chilling and freezing, cold storage),

e Internal compartment with removable tray holder frame made hot (thawing, proving and retarder-proving), automatic cycles,
of AISI 304 stainless steel special cycles, favorites

e Electric defrosting with tray to collect condensate liquids e Connection to the APO.LINK portal for remote control of the

e Food core temperature probe: heated, 3-sensor Multipoint equipment, through a dedicated accessory (Industry 4.0).

with intelligent recognition of the food core
e Temperature that can be reached in the chamber:
-40°C /+45°C

AMNGELO PO

& ANGELO PO

OF51M OF101L

0 ANGELO PO - 1-2025 284



BLAST CHILLERS-FREEZERS

CHILLSTAR ECO* e BLITZ

&290

Refrigerant fluid R290
(CHILLSTAR ECO")

Connection to the
APO.LINK portal

CHILLSTAR ECO*

easy and intuitive

e One-piece structure with rounded internal corners; exterior
and interior in AISI 304 stainless steel

e |nsulation with polyurethane foam injection, CFC-free

e Internal compartment with removable tray holder frame made
of AlSI 304 stainless steel wire

e Air defrosting with tray to collect condensate liquids

e Food core temperature probe: single point

e Control panel: electronic board with segment display, RS485
communication port (excluding models ...DM and ...H)

e Functions: blast chilling and freezing via probe or timing, soft/
hard modes, cold storage

e Connection to the APO.LINK portal for remote control of
the equipment, through a dedicated accessory (Industry 4.0),
excluding models ...DM and ...H.

GF101L

o]

(]

Under-oven models
available

1]

o
o

G

Control panel
with monochrome
graphic display
(BLITZ Roll In)

3 sensors |.FR.
! core probe !
‘ (BLITZ Roll-In) ‘

BLITZ ROLL-IN
AND PASS-THROUGH

with special functions

e Structure made of insulated panels, prefabricated in AISI 304
stainless steel sheet

e CFC-free expanded polyurethane insulation

e Inner compartment useful for nr. 20 containers GN 1/1 and
60x40 cm or GN 2/1 and 60x80 cm trolleys

o Air defrosting

e Core probe: heated, 3 sensors multipoint

e Control panel: electronic board with monochrome graphic
display and encoder; Easy View LED multicolor lighting

e USB port useful to software up-date and data download

e Functions: cold (blast chilling and freezing, preservation), hot
(proving and retarder proving, thawing), automatic cycles,
special cycles, favourites

e Appliances pre-set for remote cooling connection

e Connection to the APO.LINK portal for remote control of the
equipment, through a dedicated accessory (Industry 4.0).

BFR202R

ANGELO PO - 1-2025




»

BLAST CHILLERS-FREEZERS

FUNCTIONAL CHARACTERISTICS
IDE.O @

e 7" touch display, with large, colorful and intuitive icons
e Main functions: blast chilling, blast freezing, proving and
retarder proving, thawing, cold storage and much more

e Automatic programs, designed for every need

e Favorite programs, for maximum customization

e USB port to data download and software update

e Multipoint core probe

e Connection to the APO.LINK portal for remote control
of the equipment, through a dedicated accessory
(Industry 4.0).

CHILLSTAR ECO*

e Control panel with segment display

¢ Single-point core probe

e Connection to the APO.LINK portal for remote control
of the equipment, through a dedicated accessory
(Industry 4.0), models ...DM and ...H excluded.

BLITZ ROLL-IN

e Blast chiller and freezer with special functions: blast
chilling, freezing, thawing, proving...

e LCD control panel board and encoder

e Easy-View led lighting allows the user to check on the
functioning at a distance

@1or | INFO / e USB port to data download and software update

e Multipoint core probe

e Connection to the APO.LINK portal for remote control
of the equipment, through a dedicated accessory
(Industry 4.0).

O=|  ANISAK
15H
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BLAST CHILLERS-FREEZERS

MAIN FUNCTIONS AND PROGRAMS

IDE.O = OF... CHILLSTAR ECO* = GF... BLITZ ROLL-IN= BF...
OF... GF... BF...
= OO0 . : '
=+90°++3°C BLAST CHILLING, timed and/or with probe detection mode / ‘/ /
= O 240 i . . )
W 190°2-18°C BLAST CHILLING - FREEZING, timed and/or with probe detection mode / / /

® '{L-, CHILLING STORAGE, after every cycle, food is ketp safe through the automatic / / /
= passage to the conversation phase, at positive and/or negative temperature

@ Controlled food THAWING, though time and/or with probe detection / ‘/
@ — PROVING and RETARDER PROVING for leavened products allow programmed
L1/ or manual leavening \/ /

ﬁ FAVOURITES to store processes / \/

A U T D AUTOMATIC according to food category (fish, meat, pasta, desserts, ice cream...); ‘/ ‘/
through time and/or with probe detection

S MDANHT SMART ON automatic activation of the blast chilling function / /
L= « . ey . .
I.LER. “Intelligent Food Recognition” system with multipoint core probe. ‘/ /
MU‘—T":D_" NT ¢ intelligently varies ventilation and refrigeration to adapt to any kind of food
~R03B=
m INFINITY cycle keeps running nonstop for blast chilling and/or freezing / \/
CONNECTIVITY connection to the APO.LINK portal for remote control of the / ‘/ /
equipment, through a dedicated accessory (models GF51DM-GF51H excluded)
0 ANGELO PO - |-2025 287
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BLAST CHILLERS-FREEZERS

TECHNICAL INFORMATION

HE

MOD. @ e :%zi * M O/~ S
bpb ®90' ©240° I.F.R.
+90°—»+3°C +90°—»-18°C L)
OF51H N°5GN 1/1 electric 20 KG 12 KG V4
8:221'\/' N st electric 25 KG 15KG V4
838% N* 10 e/t electric 50 KG 25 KG V4
o
L
a
OF141L N* L e/ electric 70KG 38 KG V4
OF72S NN electric 72KG 40KG V4
OF102S NeZoeN electric 120 KG 60 KG V4
GF51H N° 5 GN 1/1 air 15KG 7KG
GF51DM N ot air 18KG 10KG
+
Q
O
w
o
< GF51 N°5GN 1/1 ;
< o air 20 KG 12KG
3 GF51M
I
o
GF101L NT10 N1/l air 45KG 28 KG
GF141L N /1 air 70 KG 38 KG
BFR201R s electric 120 KG 72KG v @
N
£ BFR202R NG electric 210KG  144KG V4 @
@
BFP202R NG electric 210KG 144 KG V4 @

ANGELO PO - 1-2025
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BLAST CHILLERS-FREEZERS

TECHNICAL INFORMATION

Container insertion

t ? TS

T b 2 TEr
: : wSt eN11 oot
& &5 N 1/1 39! EN ;o) GN1/1
Qi N1 R zZ! &
z | zz! oMl Dot [ GN2/1 -
o} O iy GN 53 cm Lo
i i EN 60 cm R GN1/1
[ — 4 1 [—— 4 ! ! i %E
GN 32,5 cm : GN 32,5cm : : B e—— y
0 EN 40 cm GN 53 cm
3 3 .51e.51Me..101Le ‘
.51H ; ..101S ; ..51DM e ..141L ; .725 e ..1025

Roll-in and pass-Through models

—/o
o
= :
o 1
s
— 100
[ =] ! =
He)
[E]
L
-
£
<t §T
O ~Ni
o\ «—i
. \oJ.____
82,5 cm 83cm
BFR202R BFP202R BFR201R
Models BFR.../BFP... are suitable for the insertion of trolleys
with capacity:
20x1/1GNo
EN 60x40 cm for BFR201R
20x2/1GNo
EN 60x80 cm for BFR202R / BFP202R
/ﬂ\ c ANGELO PO - |-2025
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BLAST CHILLERS/FREEZERS WITH SPECIAL
FUNCTIONS IDE.O

IDE.O

Blast chiller and freezer with special
functions. Main functions: blast chilling,
blast freezing, slow cooking, proving and
retarder-proving, defrosting,
conservation. Connection to APO.LINK
portal for remote control of appliance

us for more information about how to
access Industry 4.0 tax breaks for the
Italian market and availability of the
APO.LINK portal for all other countries.

through accessory (Industry 4.0). Contact

MOD. DESCRIPTION b kwo kw* L
: BLAST CHILLER/FREEZER WITH SPECIAL 230V 1N~/
. OF51H FUNCTIONS 20-12 KG/CYCLE - UNDEROVEN 7 29X79:9%75 095 50Hz
[*)
BLAST CHILLER/FREEZER WITH SPECIAL 230V N~/
OF51 FUNCTIONS 25-15 KG/CYCLE - WITHOUT 74,7x74x82 0,9 SOMs
WORKTOP
BLAST CHILLER/FREEZER WITH SPECIAL 230V AN~/
OF51M FUNCTIONS 25-15 KG/CYCLE - WITH 74x74,7x85 0,9 SOMs
WORKTOP
BLAST CHILLER/FREEZER WITH SPECIAL 400V 3N~/
OF101L FUNCTIONS 50-25 KG/CYCLE 80,2x95,1x178,2 18 50Hz
n BLAST CHILLER/FREEZER WITH SPECIAL 400V 3N~/
OF101S FUNCTIONS 50-25 KG/CYCLE 80,2x95,1x178,2 18 50Hz
N
BLAST CHILLER/FREEZER WITH SPECIAL 400V 3N~/
| OF141L L NCTIONS 70-38 KG/CYCLE 80x95,1x200 21 50Hz
BLAST CHILLER/FREEZER WITH SPECIAL 400V 3N~/
l OF72s FUNCTIONS 72-40 KG/CYCLE 104x111,4x194 205 50Hz
] 1
BLAST CHILLER/FREEZER WITH SPECIAL 400V 3N~/
OF1025 FUNCTIONS 120-60 KG/CYCLE 104x111,4x194 25 50Hz

»
()

ANGELO PO - 1-2025

290


https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-20-12-kg-cycle-under-oven/of51h
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-25-15-kg-cycle-without-worktop/of51
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-25-15-kg-cycle-with-worktop/of51m
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-50-25-kg-cycle/of101l
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-50-25-kg-cycle/of101s
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-70-38-kg-cycle/of141l
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-72-40-kg-cycle/of72s
https://www.angelopo.com/en/detail/blast-chiller-freezer-with-special-functions-120-60-kg-cycle/of102s

ACCESSORIES

MOD.

DESCRIPTION

o R

W

SSvU

VACUUM CORE PROBE

»
()

ANGELO PO - 1-2025

291


https://www.angelopo.com/en/detail/vacuum-core-probe/ssvu

BLAST CHILLERS-BLAST FREEZERS CHILLSTAR

ECO+

CHILLSTAR ECO+

Blast chiller and freezer. Main functions:
blast chilling, blast freezing, conservation.
Connection to APO.LINK portal for
remote control of appliance through

accessory (Industry 4.0), except
modd.GF51DM/51H. Contact us for more
information about how to access Industry

other countries.

4.0 tax breaks for the Italian market and
availability of the APO.LINK portal for all

MOD. DESCRIPTION L2 ka kw} -
— BLAST CHILLER/FREEZER 15-7 KG/CYCLE - 230V 1N~/
i GF51H UNDER OVEN 92,9x78x75 0,57 5012
'] e B
BLAST CHILLER/FREEZER 20-12 KG/CYCLE - 230V 1N~/
— GF51 WITHOUT WORKTOP 74,5x70x82 082 50Hz
BLAST CHILLER/FREEZER 20-12 KG/CYCLE - 230V 1N~/
GF51M WITH WORKTOP 74,7%72,5x90 0,82 SOMs
BLAST CHILLER/FREEZER 18-10 KG/CYCLE - 230V 1N~/
m'—_ GF51IDM  \v/iTH WORKTOP 74,7x70,7x84,2 0.77 50Hz
==
ﬁ GF101L BLAST CHILLER/FREEZER 45-28 KG/CYCLE 80x93x186 1,9 40%\(’)3':”/
GF141L  BLAST CHILLER/FREEZER 70-38 KG/CYCLE 80x93x200 25 4005\(’)3':" /

»
()
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https://www.angelopo.com/en/detail/blast-chiller-freezer-15-7-kg-cycle-under-oven/gf51h
https://www.angelopo.com/en/detail/blast-chiller-freezer-20-12-kg-cycle-without-worktop/gf51
https://www.angelopo.com/en/detail/blast-chiller-freezer-20-12-kg-cycle-with-worktop/gf51m
https://www.angelopo.com/en/detail/blast-chiller-freezer-18-10-kg-cycle-with-worktop/gf51dm
https://www.angelopo.com/en/detail/blast-chiller-freezer-45-28-kg-cycle/gf101l
https://www.angelopo.com/en/detail/blast-chiller-freezer-70-38-kg-cycle/gf141l

BLAST CHILLERS-FREEZERS WITH SPECIAL
FUNCTIONS BLITZ ROLL-IN

BLITZ ROLL-IN

Blast chiller and freezer. BFR201R: for

trolley with capacity 20 x GN 1/1 and/or

EN 60x40. BFR202R: for trolley with
capacity 20 x GN 2/1 and/or EN 60x80.
BFP202R: pass-through, for trolley with
capacity 20 x GN 2/1 and/or EN 60x80.
Models ....R pre-setting for remote

cooling connection. Connection to
APO.LINK portal for remote control of
appliance through accessory (Industry
4.0). Contact us for more information
about how to access Industry 4.0 tax
breaks for the Italian market and
availability of the APO.LINK portal for all

other countries. Appliance can be ordered
and sent as disassembled on request ;
please mention it upon the order.

MOD. DESCRIPTION L2 ka kw} O
ROLL-IN BLAST CHILLER/FREEZER 120/72 400V 3N ~ 50
BFR201R KG/CYCLE PRESET FOR REMOTE COOLING 105x125x226 3,6 R
+60Hz
UNIT
ROLL-IN BLAST CHILLER/FREEZER 210/144 400V 3N ~ 50
BFR202R KG/CYCLE PRESET FOR REMOTE COOLING 140x125x226 53 :
+60Hz
UNIT
PASS-THROUGH BLAST CHILLER/FREEZER 400V 3N ~ 50
' BFP202R 210/144 KG/CYCLE PRESET FOR REMOTE 140x135%x226 5,3 +60 Hz
COOLING UNIT )
ACCESSORIES
MOD. DESCRIPTION L2 ka kw} O
AIR COOLED REMOTE COOLING UNIT FOR 400V 3N~/
‘ GR7AU MODEL . 201R 150x91x86 55 oL
AIR COOLED REMOTE COOLING UNIT FOR 400V 3N~/
GR14AU MODEL .202R.. 150x91x86 10,7 50Hz
t E: CRG2011 TROLLEY FOR 18 CONTAINERS GN 1/1 44 5x61x171
P =
'ﬁ . CRG2021 TROLLEY FOR 18 CONTAINERS GN 2/1 65x72x171

»
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https://www.angelopo.com/en/detail/roll-in-blast-chiller-freezer-120-72-kg-cycle-preset-for-remote-cooling-unit/bfr201r
https://www.angelopo.com/en/detail/roll-in-blast-chiller-freezer-210-144-kg-cycle-preset-for-remote-cooling-unit/bfr202r
https://www.angelopo.com/en/detail/pass-through-blast-chiller-freezer-210-144-kg-cycle-preset-for-remote-cooling-unit/bfp202r
https://www.angelopo.com/en/detail/air-cooled-remote-cooling-unit-for-model-201r/gr7au
https://www.angelopo.com/en/detail/air-cooled-remote-cooling-unit-for-model-202r/gr14au
https://www.angelopo.com/en/detail/trolley-for-18-containers-gn-1-1/crg2011
https://www.angelopo.com/en/detail/trolley-for-18-containers-gn-2-1/crg2021

ACCESSORIES FOR BLAST CHILLERS-BLAST

FREEZERS

APOLINK: cannot be used on GF51H-
GF51DM models. GS11A/GS21A..: allow
to handle the roll-in rack between blast

chiller/freezer and oven.

ACCESSORIES

MOD. DESCRIPTION I{% kWQ kw§ -
! APOLINK REMOTE CONNECTION DEVICE 14,9%x9,1x4,7 0,07 2301/61(')\:—72/ 50
WORKTOPH=6CMWITHREAR
-..—--' PA51 SPLASHBACK FOR MODELS WITHOUT 74,5x70x14,5
WORKTOP
-
";‘4 KFSL PROBE FASTENER FOR LIQUIDS 12x33x4
GS11A ROLL-IN RACK RUNNER FOR MODELS...101S 63x46x4
GS21A ROLL-IN RACK RUNNER FOR MODELS 65.5x81,3x4.6

...725/102S

"\.‘\ KEN51

4 RACKS AND 5 GUIDES FOR CONTAINERS EN
60X40 FOR MODELS ...51 (EXCEPT MOD..H)

\ KEN301L

4 RACKS AND 10 GUIDES FOR CONTAINERS
EN 60X40 FOR MODELS...101L

4 RACKS AND 10 GUIDES FOR CONTAINERS

KEN301S £\ 60x40 FOR MODELS ...101S
KEN725  4RACKSAND 10 GUIDES FOR CONTAINERS
EN 60X40 AND/OR 60X80 FOR MODELS ...725
KEN102S  *RACKSAND 10 GUIDES FOR CONTAINERS
EN 60X40 AND/OR 60X80 FOR MODELS ...1025
GRID GN 1/1 MADE IN ROUND STAINLESS
f"“ G610X TEEL 53%32,5x1,2
G21X GRID GN 2/1 MADE IN ROUND STAINLESS 53x65%07
STEEL
G64C STAINLESS STEEL GRID EN 60X40 CM 60x40x1,2
B12F2 STAINLESS STEEL CONTAINER GN 1/2, HEIGHT ) o
2CM
o
N— B12F4 STAINLESS STEEL CONTAINERGN /2, HEIGHT ) o
4CM
B12F6 STAINLESS STEEL CONTAINER GN 1/2, HEIGHT ) o o o

6.5CM

»
()
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https://www.angelopo.com/en/detail/remote-connection-device/apolink
https://www.angelopo.com/en/detail/work-top-h-6-cm-with-rear-splashback-for-models-without-worktop/pa51
https://www.angelopo.com/en/detail/probe-fastener-for-liquids/kfsl
https://www.angelopo.com/en/detail/roll-in-rack-runner-for-models-101s/gs11a
https://www.angelopo.com/en/detail/roll-in-rack-runner-for-models-72s-102s/gs21a
https://www.angelopo.com/en/detail/4-racks-and-5-guides-for-containers-en-60x40-for-models-51-except-mod-h/ken51
https://www.angelopo.com/en/detail/4-racks-and-10-guides-for-containers-en-60x40-for-models-101l/ken301l
https://www.angelopo.com/en/detail/4-racks-and-10-guides-for-containers-en-60x40-for-models-101s/ken301s
https://www.angelopo.com/en/detail/4-racks-and-10-guides-for-containers-en-60x40-and-or-60x80-for-models-72s/ken72s
https://www.angelopo.com/en/detail/4-racks-and-10-guides-for-containers-en-60x40-and-or-60x80-for-models-102s/ken102s
https://www.angelopo.com/en/detail/grid-gn-1-1-made-in-round-stainless-steel/g610x
https://www.angelopo.com/en/detail/grid-gn-2-1-made-in-round-stainless-steel/g21x
https://www.angelopo.com/en/detail/stainless-steel-grid-en-60x40-cm/g64c
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-2-cm/b12f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-4-cm/b12f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-2-height-6-5-cm/b12f6

ACCESSORIES

MOD. DESCRIPTION L2 kw@ kw§ -
B11F2 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5%2
2CM
-
S B11F4 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53x32,5x4
4CM
B11F6 STAINLESS STEEL CONTAINER GN 1/1, HEIGHT 53%32,5%6,5
6.5CM
B21F2 STAINLESS STEEL CONTAINER GN 2/1, HEIGHT 65x53x2
2CM
B21F4 STAINLESS STEEL CONTAINER GN 2/1, HEIGHT 65x53x4
4CM
B21F6 STAINLESS STEEL CONTAINER GN 2/1, HEIGHT 65%53x6.5
6.5CM
ret_a. 4 STAINLESS STEEL WHEELS FOR BLAST
= KRPAB90 CHILLER 5 CONTAINERS (EXCEPT MODELS
o P N
s d
* KRPRVX 4 SWIVELLING WHEELS ON AISI 304 Ox0x12.6

STAINLESS STEEL PLATE

»
()
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https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-2-cm/b11f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-4-cm/b11f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-1-1-height-6-5-cm/b11f6
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-1-height-2-cm/b21f2
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-1-height-4-cm/b21f4
https://www.angelopo.com/en/detail/stainless-steel-container-gn-2-1-height-6-5-cm/b21f6
https://www.angelopo.com/en/detail/4-stainless-steel-wheels-for-blast-chiller-5-containers-except-models-h/krpab90
https://www.angelopo.com/en/detail/4-swivelling-wheels-on-aisi-304-stainless-steel-plate/krprvx

Refrigeration

REFRIGERATORS

A solution
to any need

Angelo Po refrigerators take great care

of any type of food and dish, ensuring
maximum freshness and quality: choosing
the best ingredients in the kitchen and
properly storing them to keep them fresh
every day are the secrets to give a unique
flavor to any dish.

X-CEL models were designed to ensure
maximum reliability and large energy
savings. Furthermore, with the X-CEL
and X-TRA PLUS ranges, it is possible to
obtain a perfect hygiene in a short time
and very easily. Such hygiene is synonym
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of quality and food safety: the storage
compartment has press-formed side walls
made of AISI 304 stainless steel.

The FREE-GO PLUS models allow to
meet all storage and space needs, as well
as guaranteeing high flexibility of use.

All the refrigerated cabinets are designed
for a large storage capacity thanks to

the ventilated refrigeration system

with an evaporator outside the storage
compartment.

In addition, they respond to new market

ANGELO PO - 1-2025
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trends for an increasingly eco-friendly
refrigeration, friend of the environment
and energy saving.

To meet the demand for remote control
of appliances, X-CEL e X-TRA PLUS

lines offer models connectable to the
APO.LINK portal as standard or via
accessory.

Contact us for more information about
how to access Industry 4.0 tax breaks for
the Italian market and availability of the
APO.LINK portal for all other countries.
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REFRIGERATORS

X-CEL e X-TRA PLUS

AISI 304 ". -<'

F---+

F-H
68,4cm 139 cm

Press-formed
side walls

X-CEL

High energy efficiency

e One-piece construction internal and external made of AlSI
304 stainless steel, including bottom, back and ceiling

e Storage chamber made of AlSI 304 stainless steel, pressed-
formed internal sides, 20 levels

¢ Ventilated cooling system

e Refrigerant fluids: R600a by positive temperature models,
and R290 by negative temperature models

e Evaporator positioned outside the refrigerating chamber
with anti-corrosion treatment

e Reliability guaranteed up until room temperature +43°C -
Climate class 5

e Control panel with electronic circuit board, HACCP alarms
signalling

e Highly energy-efficient power unit

e Connection to APO.LINK portal, for remote control of
appliance via accessory (Industry 4.0)

e Each compartment is delivered as standard with: n. 5 stainless

steel AISI 304 grids.
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. Optimized width | Insulation thickness

65cm” ¥ 53 cm

APO.LINK
Connectivity

LED Lighting and
key-operated lock

Grids and trays
GN 2/1

X-TRA PLUS

Maximum hygiene

e One-piece construction internal and external made of AlSI
304 stainless steel

e Storage chamber made of AISI 304 stainless steel, pressed-
formed internal sides, 20 levels

¢ Ventilated cooling system

e Refrigerant fluid: R600a by 1 column positive temperature
models; R290 by the other models

e Evaporator positioned outside the refrigerating chamber
with anti-corrosion treatment

e Reliability guaranteed up until room temperature +43°C -
Climate class 5

e Control panel equipped with digital thermometer-thermostat,

with RS485 communication port by the standard models
e Connection to APO.LINK portal (Industry 4.0) for remote
control of appliance Ethernet network: models ...LI as
standard; via accessory the other models
e Each compartment is delivered as standard with:
n. 4 plastic-coated grids.
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FREE-GO PLUS
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65cm " 53cm 55cm’
Greater storage . 1 w
5 w Reversible door w
' capacity thanks ' e : ' e © Mod....7and ...15
. . ! w uring on-site . LED Lightingand . ? Mod. ...6 and ...13
Insulation thickness ! mzﬁjgﬁﬁaﬁg{ installation © key-operated lock grids ané:i/tlrays GN grids and trays
e (except glass door)

FREE-GO PLUS

More storage volume e More eco-friendly

e Storage chamber equiped with shelf supports in AISI 304
‘ stainless steel, 21 levels

EX... g e Ventilated cooling system

AISI 304 e Refrigerant fluid: R290. Models for pre-set remote cooling:
One-piece construction internal and external made R134a by p