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ure sensor set SST2-D4P

P> Designed for digital electric combi-steamers
from the Silversteam2 series
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P> Temperature sensor design
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4 measuring points for the optimum cooking temperature of meat, poultry, game and fish. The
multi-point measurement of the core temperature sensor creates the best conditions for a per-
fect food cooking result. The core temperature sensor set with its magnetic holder is the perfect
accessory for digital Silversteam2 combi-steamers.

v Insertion depth: 90 mm
’ v Temperature sensor diameter: 4 mm

v Number of measuring points:: 4
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Description

P> Holder: magnetic

Features
+ Set comprises: 1 holder
1 core temperature sensor
+ Designed for: Digital electric combi-steamers from the Silversteam2 series
+ Material temperature sensor: Chrome-nickel steel
+ Puncture depth: 90 mm
- Diameter temperature sensor: 4 mm
+ Number of measuring points: 4
« Length cable: 1.75m
« Important information: -
* Size: W 170 x D 15 x H 270 mm
+ Weight: 0.16 kg

Code-No. 116113

Subject to technical modifications and errors GTIN 4015613877747




