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LineMicro™

Small with big capacity - Piccolo con prestazioni da grande

* High cooking quality * High reliability
Elevata qualita di cottura Massima dffidabilita

* Steel chamber for the maximum hygiene * Versatility of use
Camera in acciaio per la massima igiene Versatilita di utilizzo

* Optimum thermal insulation * Very competitive prices
Ottimo isolamento termico Costi estremamente competitivi
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XF 043 XF 023 XFOI3 XF 003

XF 043 XF 023 XFOI3 XF 003

Capacity - Capacita 4 600x400 4 460x330 3 460x330 3 342x242
Pitch - Distanza 70 mm 70 mm 70 mm 70 mm

Voltage - Voltaggio 230 V~ IN /400 V~ 3N 230V~ IN 230V~ IN 230V~ IN

Frequency - Frequenza 50/ 60 Hz 50/ 60 Hz 50/ 60 Hz 50/ 60 Hz

Electrical power - Potenza elettrica 5,3 kW 3 kW 2,62 kW 2,62 kW
Max. Temperature - Temperatura Max. 300 °C 300 °C 300°C 300°C
Dimensions - Dimensioni = 800x706x472 WxDxH mm = 600x587x472 WxDxH mm = 600x587x402 WxDxH mm = 480x523x402 WxDxH mm

Weight - Peso 44 Kg 22 Kg 20 Kg 16 Kg

L.
BAKING UNIFORMITY - UNIFORMITA’ DI COTTURA

g * on all the points of a single tray;
km su tutti i punti di una singola teglia;
: m ' * on all the trays.

— su tutte le teglie.
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Via dell’Artigianato, 28/30 - | - 35010 - Vigodarzere (PD)

www.unox.com Tel: +39 049 86.57.511 - FAX.: +39 049 86.57.555

info@unox.com




