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Stedam Cabinet Environmental Friendly)

Less heat-input high speed turbo jet burner & No Air Blower required
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Easy Operation & Safety

The unit equipped with a unique design of air/gas
pre-mixing turbo jet burner that produces relatively
low flue temperature during combustion. Built-in
overheat sensors in the stainless steel heating
chamber act as protective device which prevents
overheating while greatly prolongs the life span
of the chamber.Electronic Ignition Device & high
quality Flame Failure Device are also equipped
for burners that help to create a safe workplace
for cooks.
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No Sound Pollution
No air-blower design keeps the noise level lower

$A70dB » iBY ARt EI s T than 70dB that absolutely provides a quiet work
VEIBEE o environment for kitchen crews.
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Special design of stainless steel heating chamber
together with the powerful burner generates
continuous and powerful second-generated steam
rapidly in 8 minutes for clean and quality food.
The shorter start-up time than traditional steaming
equipment is profoundly a feature to satisfy a high
efficient kitchen.
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Hygiene, Durable, Easy Cleaning & Maintenance

Stainless steel exterior construction and internal
water tank with automatic floating ball valve for
easy cleaning.
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Cost Saving
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http://www.profitind.com

SCE-3AB-GST-N2

1) TEImEEFERFMERZEBEST 1) No air-blower and electric cables are required.
IS IEEEEHRE Electrical power saving and no chance of
o 5@ o electrical failure occurs which save both energy
2) EREHEROREBNEE and cost for maintenance and servicing.
Hile MO RBITESRE  9) gpecially designed less heat-input high speed
E%ﬁﬂiﬁﬁﬁﬁgﬁﬁ{%%ﬁﬁ% turbo jet burner, that produces relatively low
FURE - BEFELARED - 1 flue temperature, minimizes energy wastage.
MEBTIEMBER » Fi518 This in turn reduces fuel cost and facilitates
S TEHEGFE  XEEmyEs environment protection. What’s more, the
MBS - cooking performance is not affected and food
= — freshness is still preserved.
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3) Ei&ﬁ&%_ jE;, i’fﬁﬁf':’ﬂgm’ *3) Air gap insulation reduces material cost and is
32 RESENE - also environmental friendly. TaAmE
. Stainless steel slatted bar shelving
IRIREZAEMIE  Specification of Steam Cabinet
e i EEEL
700 1 Door Steam Cabinet 3 Doors Steam Cabinet
T @) Dimensions (mm)
BEx®ExS Width x Depth x Height 700 x 910 x 1800 | 850 x 910 x 1900
E IRIREE Qty of Burner(s) 4
NE HEG AR TR (GEMEQ/ /) [ RIERE okirEx) Heat input kW (BTU/hr.) /Operating Pressure (mm in water column)
% e jeEs) Town Gas 48 (163824) /100
° e BHE LP. Gas 50 (170650) /280
™ KRR Natural Gas 48 (163824) /200
[c06= & . .
o [e® HERIBXO (@) Fuel pipe connection (mm)
~| SE=ZZZ(@DEE=EEEE SCE'1AB'GST‘N2 *;ﬁ Town Gas g25
& F g BHRER L.P. Gas @25
— KRR Natural Gas @25
' 850 JRZI7KBXO (@) Water inlet / Drainage pipe (mm)
ok | KK Water inlet / Drain @15/ @38
J$E | £8 () Net/ Gross Wt. (kgs) 165 /240 200/ 320
Sk fissE Remark
AR TCHTFHRERHEZ Standard 7 pes. stainless steel slatted bar shelving for single
o B - Accessories: door Steam Cabinet.
g 2 PO S EmE =92 4 pes. stainless steel slatted bar shelving for 3
7 HEE o doors Steam Cabinet.
FERCH: @430mm ERA Optional Accessories: | « @430mm Rice Pan
ESES: | BR X BHE  KRARER Fuel suit for: Town Gas, Natural Gas, L.P. Gas
SCE-3AB-GST-N2 x (FRRERTLATIRARALTER) __ (Tnust spe?ify gas t?/pe before ordering).
3 FEMBHMEREREKZHEER > FETEAK  If any of these units will be installed in area with hard water supply, water
15 ORI EEUKEE LU R EEEEMAER  softener shall be installed before water inlet of the unit to avoid any damages
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may occur to the heating chamber.
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