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COOKING LINE

Standard Features ‘

+ Durable stainless steel structure, corrosion-resistant

and easy to clean \ i “
Simple and reasonable structure, easy to manipulate Il w‘. '
and maintain l'-‘- v

* Heavy duty burners, with stable flame, standby pilots
* Heavy duty Cast iron grates for a strong bearing
performance
Independent manual controls to save the energy
+ Adjustable stainless steel legs
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Specifications
Intake-
PerBTU | Total BTU Net weight Dimension
Model Bumers and Control Method Gas type tub(?nm;.lm BTU/M B.TU/h Regulator (KG) (™)
2 Burners NG 4 25,000 50,000 4" w.c.
ATHP-12-2 Independent Manual control 25 31x725x33
Rriapendent Manual con LP 10 25,000 50,000 10" w.c.
NG 4 25,000 100,000 4" w.e.
4 Burners
ATHP-24-4 42 61x72.5%33
indapendant Masial control LP 10 25,000 | 100,000 | 10" we. 3
6B NG 4 25,000 150,000 4" w.c.
ATHP-36-6 urners 60
Independent Manual control LP 10 25.000 150,000 10" wee. 91x%72.5x33
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