FOOD CHUTE RANGE

e An economical yet highly effective solution to
merchandising and serving burgers, hot dogs
etc.

e Simple constructions and controls make this
unit the obvious choice when temporary
unskilled labour is employed.

¢ Allows for chute widths to be changed quickly
and easily.

e With hygiene being at the upmost of
importance, the full stainless steel construction

Lo _j‘ Q ! makes cleaning simple and quick.
PONDER WOHEESE CHEESERURGER ¢ Asimple ON/OFF switch operates the heat
lamps
e Designed for front and rear loading and
unloading
e Complete with lane listing strips for product
identification

* Removable top chute part for easy cleaning

¢ Air baffles to help improve heat retention

¢ Adjustable feet to help with levelling on uneven
surfaces

Equipment Specifications

Dimensions e . Commodity/
Model Code Specifications Weight
(wxdxh) P 9 HS Code
VI017S Economy 2 Tier Food | g5g 561 x 725mm | H4KW 6A 230V 53kg | 73239300
Chute 50Hz
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