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TexHn4yeckue XapaKTepnuctukm

MNone3sHas Harpys3ka: 120 kg
MoLHOCTb: 1700 W

BxopHoe HanpshkeHune: AC 220-230V

HoOMWHaNbHbIV TOK: 75A
Knacc 3awmnTbli: Class |
Yacrora: 50/60 Hz
Macca: 27114 kr
LwnpwnHa: 2370 Mm
lMoka3aH npumep 6e3 0eKopaMUBHbIX 3/1eMeHMmos,
MOYHOCMb MEXHUYECKO20 ONUCAHUS He rny6uxa: 652 MM
caparmupyemes. BbicoTa: 423 mm

The Therma Dry Basic warming tray is designed for the presentation and serving of optimally heated dishes,
even in self-service systems. The warming tray allows for user-friendly handling and promotes a smooth

operation in the gastronomy sector.

The Hupfer Therma Dry food warming tray is the ideal solution for presenting and serving optimally tempered
dishes in the hospitality sector. This high-quality warming tray made of robust stainless steel ensures the
highest hygiene standards and a durable construction. The innovative infrared heating technology provides
even and efficient heat distribution, ensuring that dishes are always served at the perfect temperature. The
user-friendly operation promotes a smooth workflow, especially in self-service systems. With its modern design,
the warming tray integrates harmoniously into any commercial kitchen and enhances the attractiveness of the
buffet. Hygienic surfaces facilitate cleaning and guarantee a safe environment. Experience a new dimension of

food presentation with the Hupfer Therma Dry warming tray!

* Infrared heating technology ensures even and efficient heat distribution,
optimally tempering food.

e Suitable for self-service, it allows for user-friendly handling and promotes a
smooth operation in the hospitality sector.

e Stainless steel ensures a durable and robust construction that meets the

[Jlata obpatueHns: 19.04.2025, 3Ha4eHUA 8eAUYUH U pa3Mepos A8/AAMCA NpubaUUMENbHLIMU, MOYHOCMb
12:53:37 mexHUYeckoz20 onucaHus He 2apaHmupyemcs. © Hupfer

Hupfer Metallwerke GmbH & Co. KG Dieselstral3e 20, 48653 Coesfeld - Postfach 1463, 48634 Coesfeld - Ten.: +49 2541
805-0 - dakc: +49 2541 805-111 - info@hupfer.de - www.hupfer.com
info@hupfer.de - www.hupfer.com



HUPFER

Heated well Therma Dry island GN 5/1 we make work flow
TexHu4eckue xapaKkmepucmuku u3zdenus 8900477 | WHW TDB mTr GN 5/1 -

highest hygiene standards.

¢ Hygienic surfaces make cleaning easier and provide a safe and clean
environment.

e Modern design integrates seamlessly into any commercial kitchen and
enhances the attractiveness of the buffet.
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