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Conveyor toaster DLT150-1 S

Description

P> Modern design:
v~ With high-quality coating in black
v Elegant silk-matt look

P> Infinitely variable belt speed
P> Adjustable type of heat supply

p> Ideal for buffets or self-service areas

Elegant, powerful and versatile - the continuous toaster in matt black impresses both visually

and functionally. Whether bread rolls, sandwich toast or classic toast slices: everything is toast-

ed evenly and efficiently. The infinitely variable belt speed, the selectable heat supply and the
option of front or rear output enable flexible adaptation to different requirements.

P> Toast output can be changed:

v/ Front or rear side

Features

- Colour: Black, matt

« Designed for: Bread roll
Sandwich toast
Toast

« Functions:

* Model:

- Distribution of toast:

+ Output / hour:

+ Guide opening dimensions:
* Belt speed:

* Heat-up time:

« Control unit:

+ Control lamp:

p Continue on the next page
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Subject to technical modifications and errors.

Upper / lower heat (toast)
Upper heat (bread roll)
Standby

Conveyor toaster

Front

Reverse

Approx. 150 slices of toast
W 265 x H 85 mm
Stepless control

15 - 20 minutes
Electronic

Toggle

ON/OFF

P> Designed for bread rolls, sandwich toast and
toast

Code-No. 100262

GTIN 4015613867649
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+ Height-adjustable feet: Yes

+ ON/OFF switch: Yes

* Properties: Belt speed and type of heat supply can be controlled separately
+ Equipment connection: Pluggable

« Power load: 2.24 kW {230V |50/60 Hz

- Material: Stainless steel, coated

+ Important information: -

« Size: W 370 x D 420 x H 390 mm

- Weight: 15.8 kg
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Add on Products

Toast tongs 100
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* Material: Stainless steel
- Important information: -
- Size: W 101 x D 340 x H 70 mm

+ Weight: 0.24 kg

Code-No. A151301
GTIN 4015613753119
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