
ROASTER CHARCOALOVEN ROC54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit/ / Ash pan drawer

1 Stainless steel tong // Grease collector tray // Grill scraper// Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784x577x1630 mm
With packaging 884X677X1780 mm
Weight(NET) 223 kg
Weight (with packaging) 290 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1550 mm
With packaging 1880X970X1730 mm
Weight(NET) 280 kg
Weight (with packaging) 390 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3GC

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

2 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1000 mm
With packaging 1280X970X1180 mm
Weight(NET) 190 kg
Weight (with packaging) 250 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP2G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

HORNOS DE BRASA

PARRILLAS

ADLER 2012 MAQUINARIA DE HOSTELERÍA                  www.adler20212.es      
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INFORMACIÓN TÉCNICA SOBREMESA 45 SOBREMESA 75 ESTANTE 45 ESTANTE 75

Productividad estimada 45 comensales 75 comensales 45 comensales 75 comensales

Tiempo de encendido 30 min promedio 30 min promedio 30 min promedio 30 min promedio

Consumo diario de carbón* 6 - 8 kg 10 - 12 kg 6 - 8 kg 10 - 12 kg

Tiempo útil de uso* 7 horas 9 horas 7 horas 9 horas

Temperatura de asado 250 ºC a 350 ºC 250 ºC a 350 ºC 250 ºC a 350 ºC 250 ºC a 350 ºC

Tasa de escape 1.600 m3/hora 2.100 m3/hora 1.600 m3/hora 2.100 m3/hora

Salida de calor * 6 KW 6 KW 6 KW 6 KW

Diámetro de extracción Ø Ø 180mm Ø 180mm Ø 180mm Ø 180mm

Dimensiones sin embalaje 784 x 577 x 1040 984 x 577 x 1040 784 x 577 x 1630 984 x 577 x 1630

Peso 190 Kg 238 Kg 223 Kg 270 Kg

INSTALACIÓN

Separación con equipos 
no inflamables 100 mm

Separación con equipos 
inflamables 300 mm

ACCESORIOS INCLUIDOS

Comunes: 2 Parrillas de acero inox Kit chimenea
 (cortafuegos)

2 Rejillas Gastronorm 
(2 niveles)

1 Pinza de acero inox

Cajón cenicero Atizador

Pala para cenizas Bandeja recogegrasas Rascador de parrilla

P.V.P 8.175 € 9.300 € 9.175 € 10.375 €

Fondo 577 Fondo 577

ROASTER CHARCOALOVEN ROC54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit/ / Ash pan drawer

1 Stainless steel tong // Grease collector tray // Grill scraper// Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784x577x1630 mm
With packaging 884X677X1780 mm
Weight(NET) 223 kg
Weight (with packaging) 290 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

PARRILLA 
MODELOS 45

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray // Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 75 diners
Fire up time 30 min average
Charcoal daily consumption * 10 – 12 kg
Performance* 9 h
Broiling temperature 250 °C to 350 °C
Exhaust rate 2.100 m3/h
HeatOutput* 6 kw
Extraction diameter Φ 180mm

Without packaging 984X577X1630 mm
With packaging 1084X677X1780 mm
Weight(NET) 270 kg
Weight (with packaging) 337 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice

Technical sheet

R

ROASTER CHARCOALOVEN ROC74

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

PARRILLA 
MODELOS 75 

FONDO 577

OPCIONES ACABADO PUERTA

ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

NEGRO
(Estándar)

ROJO
(Opcional)

INOX
(Opcional)

ROASTER CHARCOALOVEN ROC54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit/ / Ash pan drawer

1 Stainless steel tong // Grease collector tray // Grill scraper// Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784x577x1630 mm
With packaging 884X677X1780 mm
Weight(NET) 223 kg
Weight (with packaging) 290 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

*Los hornos están sujetos a cambios técnicos y de diseño sin previo aviso. Dimensiones en mm.
*Depende de la calidad del carbón

HORNOS DE BRASAS FONDO 577

ADLER 2012 MAQUINARIA DE HOSTELERÍA        
Trav. C/Fustería 24, C/Clavo 25 · San Vicente del Raspeig (Alicante) · 03690 · España · Tel: 961202335 · Fax: 965 675 216       info@adler2012.es        www.adler20212.es

560

2070

1375
530

· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

CALIDAD Y SERVICIO



ADLER 2012 MAQUINARIA DE HOSTELERÍA        
Trav. C/Fustería 24, C/Clavo 25 · San Vicente del Raspeig (Alicante) · 03690 · España · Tel: 961202335 · Fax: 965 675 216       info@adler2012.es        www.adler20212.es

INFORMACIÓN TÉCNICA SOBREMESA 75 SOBREMESA 110 ESTANTE 75 ESTANTE 110

Productividad estimada 75 comensales 110 comensales 75 comensales 110 comensales

Tiempo de encendido 30 min promedio 30 min promedio 30 min promedio 30 min promedio

Consumo diario de carbón* 10 - 12 kg 15 - 17 kg 10 - 12 kg 15 - 17 kg

Tiempo útil de uso* 9 horas 9 horas 9 horas 9 horas

Temperatura de asado 250 ºC a 350 ºC 250 ºC a 350 ºC 250 ºC a 350 ºC 250 ºC a 350 ºC

Tasa de escape 2.100 m3/hora 2.500 m3/hora 2.100 m3/hora 2.500 m3/hora

Salida de calor * 6 KW 8 KW 6 KW 8 KW

Diámetro de extracción Ø Ø 180mm Ø 180mm Ø 180mm Ø 180mm

Dimensiones sin embalaje 784 x 777 x 1040 984 x 777 x 1040 784 x 777 x 1630 984 x 777 x 1630

Peso 235 Kg 302 Kg 275 Kg 350 Kg

INSTALACIÓN

Separación con equipos 
no inflamables 100 mm

Separación con equipos 
inflamables 300 mm

ACCESORIOS INCLUIDOS

Comunes: 2 Parrillas de acero inox Kit chimenea
 (cortafuegos)

2 Rejillas Gastronorm
(2 niveles)

1 Pinza de acero inox

Cajón cenicero Atizador

Pala para cenizas Bandeja recogegrasas Rascador de parrilla

P.V.P 9.300 € 10.425 € 10.375 € 11.675 €

Fondo 777Fondo 777

PARRILLA 
MODELOS 110

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit// Ash collector drawer

1 Stainless steel tong// Grease collector tray// Grill scraper//Poker// Ash shovel

Black Red Inox

Productivity + - 110 diners
Fire up time 30 min average
Charcoal daily consumption * 15 – 17 kg
Performance* 9 h
Broiling temperature 250 °C to 350 °C
Exhaust rate 2.500 m3/h
Heat Output* 8 kw
Extraction diameter Φ 180mm

Without packaging 984x777x1040 mm
With packaging 1084X877X1190 mm
Weight(NET) 302 kg
Weight (with packaging) 350 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

Technical sheet

R

ROASTER CHARCOALOVEN R76

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

PARRILLA 
MODELOS 75 

FONDO 777

ROASTER CHARCOAL OVEN R56

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong // Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 75 diners
Fire up time 30 min average
Charcoal daily consumption * 10 – 12 kg
Performance* 9 h
Broiling temperature 250 °C to 350 °C
Exhaust rate 2.100 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784x777x1040 mm
With packaging 884X877X1190 mm
Weight(NET) 235 kg
Weight (with packaging) 308 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece *Los hornos están sujetos a cambios técnicos y de diseño sin previo aviso. Dimensiones en mm.

*Depende de la calidad del carbón

HORNOS DE BRASAS FONDO 777

560

2070

1375
530

· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

CALIDAD Y SERVICIO

OPCIONES ACABADO PUERTA

ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

NEGRO
(Estándar)

ROJO
(Opcional)

INOX
(Opcional)

ROASTER CHARCOALOVEN ROC54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit/ / Ash pan drawer

1 Stainless steel tong // Grease collector tray // Grill scraper// Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784x577x1630 mm
With packaging 884X677X1780 mm
Weight(NET) 223 kg
Weight (with packaging) 290 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R
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DIMENSIONES 45 75FONDO 777 75FONDO 555 110

X 784 784 984 984

Y 577 777 577 777

Z 1685 1685 1685 1685

X 1 250 250 250 250

Y 1 675 875 675 875

Y 2 285 285 285 285

Z 1 650 650 650 650

Z 2 730 730 730 730

Z 3 305 305 305 305

Z 4 130 130 130 130

11 

  

DIMENSIONES 45 75FONDO 777 75FONDO 555 110

X 784 784 984 984

Y 577 777 577 777

Z 1095 1095 1095 1095

X 1 250 250 250 250

Y 1 675 875 675 875

Y 2 285 285 285 285

Z 1 60 60 60 60

Z 2 730 730 730 730

Z 3 305 305 305 305

10 

 

 

 

 

 

2.3 DIBUJOS 

 

 

DIMENSIONES (mm): 

 

 
ROASTER CHARCOALOVEN ROC54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit/ / Ash pan drawer

1 Stainless steel tong // Grease collector tray // Grill scraper// Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784x577x1630 mm
With packaging 884X677X1780 mm
Weight(NET) 223 kg
Weight (with packaging) 290 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice.

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet
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ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece
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OPCIONES ACABADO PUERTA

ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece
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NEGRO
(Estándar)

ROJO
(Opcional)

INOX
(Opcional)

ROASTER CHARCOAL OVEN R54

*Depends on the charcoal quality.

2 Stainless steel grill racks // 2 Gastronorm racks // Chimney kit // Ash pan drawer

1 Stainless steel tong// Grease collector tray// Grill scraper // Poker // Ash shovel

Black Red Inox

Productivity + - 45 diners
Fire up time 30 min average
Charcoal daily consumption * 6 – 8 kg
Performance* 7 h
Broiling temperature 250 ºC to 350 ºC
Exhaust rate 1.600 m3/h
Heat Output* 6 kw
Extraction diameter Φ 180mm

Without packaging 784Χ577Χ1040
With packaging 884X677X1190 mm
Weight(NET) 190 kg
Weight (with packaging) 240 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS & WEIGHTS

INCLUDED ACCESSORIES

DOOR COLORS

TECHNICAL DRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece
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Los hornos están sujetos a cambios técnicos y de diseño sin previo aviso. Dimensiones en mm.
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· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

CALIDAD Y SERVICIO
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· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

CALIDAD Y SERVICIO

COMPONENTES 

965 675 216

“CALIDAD Y
SERVICIO”

“CALIDAD Y
SERVICIO”

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CALIDAD Y SERVICIO

ROASTER CHARCOAL OVEN R54

Productivity + - 45 diners

TECHNICAL INFORMATION

DOOR COLORS

TECHNICAL DRAWINGS

*Dimensions in mm

sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Technical sheet

R

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Technical sheet

R

12 

3.2 COMPONENTES EXTERNOS

cortafuegos 

Gastronorm 

aire 

Rejillas Gastronorm
para atemperar / 
mantener  

Productivity + - 75 diners
Fire up time 30 min average
Charcoal daily consumption * 10 – 12 kg
Performance* 9 h

TECHNICAL INFORMATION

Technical sheet

R

ROASTER CHARCOALOVEN ROC74

Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Black Red Inox

Weight (with packaging) 337 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

DOORCOLOURS

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The ovens are subject to technical and design changes without previous notice

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

Puerta 

Bandeja 
recogegrasas

Regulador entrada 
de aire 

Puertas 

Kit de chimenea 

Cortafuegos desmontable

Regulador de flujo 
de aire

Termómetro 

Cajón recogedor de 
cenizas 

Armario de  
almacenamiento 

Ruedas 

3.1 COMPONENTES

10

extraíbles
Parrillas superiores

Sistema de elevación

Volante

Ruedas

Bandeja
recogegrasas

Base con 
ladrillo refractario

Cajón recogedor 
de cenizas

Parrillas extraíbles
 con ranuras en "V"

Armario de 
almacenamiento con puertas



*Las parrillas están sujetas a cambios técnicos y de diseño sin previo aviso. Dimensiones en mm.

INFORMACIÓN TÉCNICA GP1G GP2G GP3G

Zona de asado 630  x 620 mm 1000 x 620 mm 3 x (500 x 620 mm)

Tiempo de encendido 30 min promedio 30 min promedio 30 min promedio

Consumo diario de carbón* 16 - 20 kg 18 - 22 kg 27 - 38 kg

Temperatura de asado 200 ºC a 250 ºC 200 ºC a 250 ºC 200 ºC a 250 ºC

Tasa de escape 2.000 m3/hora 2.500 m3/hora 5.300 m3/hora

Dimensiones sin embalaje 800 x 825 x 1000 mm 1200 x 825 x 1000 mm 1800 x 825 x 1000 mm

Peso 130  Kg 190 kg 250 kg

INSTALACIÓN

Separación con equipos 
no inflamables 100 mm

Separación con equipos 
inflamables 300 mm

ACCESORIOS INCLUIDOS

Por modelo: 1 Parrilla extraíble con ranura1 Parrilla extraíble con ranura “V” 2 Parrillas extraíbles con ranura “V” 3 Parrillas extraíb3 Parrillas extraíbles con ranura “V”

Comunes:

Iniciador de carbón Cajón cenicero Pala para carbón
Rascador de parrilla Atizador Bandeja recogegrasas

Ladrillos reflactarios Iniciador de carbónI 2 Parrillas superiores extraíbles 
(4 en GP3G)

P.V.P 6.750 € 8.500 € 10.550 €
*Depende de la calidad del carbón

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray // Charcoal shovel // Fire bricks // Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 630X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal16 – 20 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.000 m3/h

Without packaging 800X825X1000 mm
With packaging 880X970X1180 mm
Weight(NET) 130 kg
Weight (with packaging) 170 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP1G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

2 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1000 mm
With packaging 1280X970X1180 mm
Weight(NET) 190 kg
Weight (with packaging) 250 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP2G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1000 mm
With packaging 1880X970X1180 mm
Weight(NET) 250 kg
Weight (with packaging) 330 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

*Dimensions in mm

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray // Charcoal shovel // Fire bricks // Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 630X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal16 – 20 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.000 m3/h

Without packaging 800X825X1000 mm
With packaging 880X970X1180 mm
Weight(NET) 130 kg
Weight (with packaging) 170 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP1G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

2 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1000 mm
With packaging 1280X970X1180 mm
Weight(NET) 190 kg
Weight (with packaging) 250 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP2G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1000 mm
With packaging 1880X970X1180 mm
Weight(NET) 250 kg
Weight (with packaging) 330 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

*Dimensions in mm

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

ADLER 2012 MAQUINARIA DE HOSTELERÍA        
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· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

CALIDAD Y SERVICIO

PARRILLA DE CARBÓN SOBREMESASOBREMESA

https://www.facebook.com/adler2012suministrosdehosteleria
https://www.instagram.com/adler2012suministroshosteleria/


*Las parrillas están sujetas a cambios técnicos y de diseño sin previo aviso.Dimensiones en mm.

INFORMACIÓN TÉCNICA GP1GC GP2GC GP3GC

Zona de asado 630  x 620 mm 1000 x 620 mm 3 x (500 x 620 mm)

Tiempo de encendido 30 min promedio 30 min promedio 30 min promedio

Consumo diario de carbón* 16 - 20 kg 18 - 22 kg 27 - 38 kg

Temperatura de asado 200 ºC a 250 ºC 200 ºC a 250 ºC 200 ºC a 250 ºC

Tasa de escape 2.000 m3/hora 2.500 m3/hora 5.300 m3/hora

Dimensiones sin embalaje 800 x 825 x 1550 mm 1200 x 825 x 1550 mm 1800 x 825 x 1550 mm

Peso 160  Kg 220 kg 280 kg

INSTALACIÓN

Separación con equipos 
no inflamables 100 mm

Separación con equipos 
inflamables 300 mm

ACCESORIOS INCLUIDOS

Por modelo: 1 Parrilla extraíble con ranura “V” 2 Parrillas extraíble con ranura “V” 3 Parrilla extraíble con ranura “V”

Comunes:

Iniciador de carbón Cajón cenicero Pala para carbón
Rascador de parrilla Atizador Bandeja recogegrasas

Ladrillos reflactarios Iniciador de carbónI 2 Parrillas superiores extraíbles 
(4 en GP3G)

P.V.P 7.775 € 8.975 € 11.100 €
*Depende de la calidad del carbón

560

2070

1375
530

· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 630X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal16 – 20 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.000 m3/h

Without packaging 800Χ825Χ1550 mm
With packaging 880X970X1730 mm
Weight(NET) 160 kg
Weight (with packaging) 230 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

ROASTER CHARCOALPARRILLAGP1GC

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

ROASTER CHARCOALPARRILLAGP2GC

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease trip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1550 mm
1280X970X1730 mm
220 kg
310 kg

With packaging
Weight(NET)
Weight (with packaging)

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1550 mm
With packaging 1880X970X1730 mm
Weight(NET) 280 kg
Weight (with packaging) 390 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3GC

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 630X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal16 – 20 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.000 m3/h

Without packaging 800Χ825Χ1550 mm
With packaging 880X970X1730 mm
Weight(NET) 160 kg
Weight (with packaging) 230 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

ROASTER CHARCOALPARRILLAGP1GC

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

ROASTER CHARCOALPARRILLAGP2GC

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease trip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1550 mm
1280X970X1730 mm
220 kg
310 kg

With packaging
Weight(NET)
Weight (with packaging)

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1550 mm
With packaging 1880X970X1730 mm
Weight(NET) 280 kg
Weight (with packaging) 390 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3GC

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

ADLER 2012 MAQUINARIA DE HOSTELERÍA        
Trav. C/Fustería 24, C/Clavo 25 · San Vicente del Raspeig (Alicante) · 03690 · España · Tel: 961202335 · Fax: 965 675 216       info@adler2012.es        www.adler20212.es

CALIDAD Y SERVICIO

PARRILLA DE CARBÓN CON MUEBLECON MUEBLE

https://www.facebook.com/adler2012suministrosdehosteleria
https://www.instagram.com/adler2012suministroshosteleria/


Las parrillas están sujetas a cambios técnicos y de diseño sin previo aviso. Dimensiones en mm.

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray // Charcoal shovel // Fire bricks // Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 630X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal16 – 20 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.000 m3/h

Without packaging 800X825X1000 mm
With packaging 880X970X1180 mm
Weight(NET) 130 kg
Weight (with packaging) 170 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP1G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

PARRILLA GP1G

PARRILLA DE CARBÓN SOBREMESASOBREMESA

*Depends on the charcoal quality.

2 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1000 mm
With packaging 1280X970X1180 mm
Weight(NET) 190 kg
Weight (with packaging) 250 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP2G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

PARRILLA GP2G

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1000 mm
With packaging 1880X970X1180 mm
Weight(NET) 250 kg
Weight (with packaging) 330 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

*Dimensions in mm

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

PARRILLA GP3G

ADLER 2012 MAQUINARIA DE HOSTELERÍA        
Trav. C/Fustería 24, C/Clavo 25 · San Vicente del Raspeig (Alicante) · 03690 · España · Tel: 961202335 · Fax: 965 675 216       info@adler2012.es        www.adler20212.es
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· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

CALIDAD Y SERVICIO

PARRILLA GP1GC PARRILLA GP2GC PARRILLA GP3GC

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 630X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal16 – 20 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.000 m3/h

Without packaging 800Χ825Χ1550 mm
With packaging 880X970X1730 mm
Weight(NET) 160 kg
Weight (with packaging) 230 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

ROASTER CHARCOALPARRILLAGP1GC

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

ROASTER CHARCOALPARRILLAGP2GC

*Depends on the charcoal quality.

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease trip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 1000X620 mm
Fire up time 30 min average
Charcoal daily consumption* Charcoal18 – 22 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 2.500 m3/h

Without packaging 1200x825x1550 mm
1280X970X1730 mm
220 kg
310 kg

With packaging
Weight(NET)
Weight (with packaging)

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1550 mm
With packaging 1880X970X1730 mm
Weight(NET) 280 kg
Weight (with packaging) 390 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3GC

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

PARRILLA DE CARBÓN CON MUEBLECON MUEBLE

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash pan drawer // Grease tray //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1000 mm
With packaging 1880X970X1180 mm
Weight(NET) 250 kg
Weight (with packaging) 330 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

*Dimensions in mm

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3G

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

*Depends on the charcoal quality.

3 “V” grooved removable grill rack // 4 removable upper racks // Grill scraper // Poker//

Ash drawer // Grease drip pan //Charcoal shovel// Fire bricks //Charcoal starter // Packaging

Extra “V” grills // “Z” grills // Rod grills

Roasting area 3x (500X620 mm)
Fire up time 30 min average
Charcoal daily consumption* Charcoal27 – 38 kg
Broiling temperature 200 °C to 250 °C
Exhaust rate 5.300 m3/h

Without packaging 1800X825X1550 mm
With packaging 1880X970X1730 mm
Weight(NET) 280 kg
Weight (with packaging) 390 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

TECHNICAL INFORMATION

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

ROASTER CHARCOALPARRILLAGP3GC

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece
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2070

1375
530

· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO

ADLER 2012 MAQUINARIA DE HOSTELERÍA        
Trav. C/Fustería 24, C/Clavo 25 · San Vicente del Raspeig (Alicante) · 03690 · España · Tel: 961202335 · Fax: 965 675 216       info@adler2012.es        www.adler20212.es

CALIDAD Y SERVICIO

*Las parrillas están sujetas a cambios técnicos y de diseño sin previo aviso. Dimensiones en mm.

INFORMACIÓN TÉCNICA GPM1G GPM2G GPM3G

Zona de asado  1 X (500  x 620 mm) 2 X(500  x 620 mm) 3 x (500 x 620 mm)

Dimensiones sin embalaje 700 x 760 x 980 mm 1250 x 760 x 980 mm 1800 x 760 x 980 mm

Peso 130  Kg 190 kg 250 kg

INSTALACIÓN

Separación con equipos 
no inflamables 100 mm

Separación con equipos 
inflamables 300 mm

ACCESORIOS INCLUIDOS

Por modelo:
1 Parrilla extraíble con ranura “V” 2 Parrilla extraíble con ranura “V” 3 Parrilla extraíble con ranura “V”

2 Parrillas superiores extraibles 2 Parrillas superiores extraibles 4 Parrillas superiores extraibles

Comunes:
Rascador de parrilla Atizador Bandeja recogegrasas

Pala para carbón Iniciador de carbón

P.V.P 5.280 € 6.995 € 9.100 €

PARRILLA DE CARBÓN ENCASTRABLEENCASTRABLE
ROASTER CHARCOAL PARRILLA BUILT- IN GPM1G

“

RoastingArea 500x620
Without packaging 700X760X980 mm
With packaging 780X900X1160 mm
Weight(NET) 130 kg
Weight (with packaging) 170 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm *The parrillas are subject to technical and design changes without previous notice.

OPTIONALACCESSORIES

1 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Grease tray // Charcoal shovel // Charcoal starter // Packaging

V” grills // “Z” grills // Rod grills

*Depends on the charcoal quality

Technical sheet

R

BIOKAN GP -Commercial Kitchen Equipment
sales@roastergrills.com
+30 210 2203458
www.roastergrills.com

Sales Office
312 Syngrou Ave.,Kallithea,17673,Athens,Greece
Factory
2nd km.Kozani – Nea Nikopoli,50100,Kozani,Greece

ROASTER CHARCOALPARRILLABUILT-IN GPM2G

RoastingArea 2x (500X620mm)
W ithout packaging 1250X760X980 mm
W ith packaging 1330X905X1160 mm
W eight(NET) 190 kg
W eight (with packaging) 250 kg

Clearance with non-flammable
equipment

100 mm

Clearance with flammable
equipment

300 mm

DIMENSIONS &WEIGHTS

INCLUDEDACCESSORIES

TECHNICALDRAWINGS

INSTALLATION

*Dimensions in mm

OPTIONALACCESSORIES

*Depends on the charcoal quality

2 “V” grooved removable grill rack // 2 removable upper racks // Grill scraper // Poker//

Grease tray // Charcoal shovel // Charcoal starter // Packaging

“V” grills // “Z” grills // Rod grills

*The parrillas are subject to technical and design changes without previous notice.

Technical sheet
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*Dimensions in mm
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*Depends on the charcoal quality
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ROASTER CHARCOAL PARRILLA BUILT- IN GPM1G

“

RoastingArea 500x620
Without packaging 700X760X980 mm
With packaging 780X900X1160 mm
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Weight (with packaging) 170 kg
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· Hornos completamente construídos en Italia, lo que es 
sinónimo de diseño, calidad y robustez.

· Ofrecen una mayor productividad gracias a la cinta 
transportadora y a la acción de convección.

· No requiere personal con experiencia durante su uso, 
puesto que es fácil e intuitivo.

· Ahorra hasta un 30% de energía, respecto a un horno 
normal, gracias a la convección y al uso de relés 
electroestáticos.

· Fácil acceso al interior para mejor limpieza.

· Puerta para inspección de la cocción.

· Construido totalmente en acero inoxidable.

· Temperatura exterior no superior a 40ºC.

· Temperatura de funcionamiento en tiempo reducido.

· Cinta transportadora en acero inoxidable.

· Panel de control digital eléctrico.

· Base robusta en acero inoxidable (incluida)

· Posibilidad de cocinar una amplia variedad de alimen-
tos: pizzas, pan, bollos, verduras...

LAVAVAJILLAS 500X500

info@adler2012.es     www.adler2012.es
965 675 216

LAVAVAJILLAS 500X500

“CALIDAD Y
SERVICIO”

HORNOS TÚNELES DE PIZZA (GAS)

“CALIDAD Y
SERVICIO”

HTUNEL C-65

VALORES RELATIVOS C-65
DIÁMETRO  PIZZA TIEMPO ESTIMADO

25 cm 137 pizzas/h
32 cm 103 pizzas/h
40 cm 51 pizzas/h
45 cm 40 pizzas/h

CARACTERÍSTICAS TÉCNICAS

2070 x 1375x 560 (+530) mm

650 x 1000 x 100 mm

0-350 ºC

22,6 kW - 19400 kcal/h

304 Kg

DIMENS. EXT. (LXPXH+PATAS)

DIMENS. INT. (LXPXH)

TEMP. FUNCIONAMIENTO

POTENCIA A GAS

PESO NETO


