








VAPHOOR 
Automatic steam cooker 

t 

1325 1220 633 

CONSTRUCTJON 

• Outside frame, cooking chamber, locking door
and external panelling made of stainless steel
18/10.

• Closing system with sliding door rotating on
the vertical axis of the cooking chamber.

• Completely insulated cooking chamber and
steam generator.

• Adjustable stainless steel supporting feet.

DIMENSIONS 

Width 1325 
Lenght 1220 
Height 2000 
• (GAS version "8''1700 mml 

@ DESIGNED 

AND MANUFACTURED 

TO CE STANDARDS 

mm(*) 

mm 
mm 

THE FEATURES 

OPERATI ON 
• Door automatic release device at the end of

the cooking cycle.
• Digitai electronic programmer for cooking

times and main operating functions such as
steam inlet and discharge at the end of the
cooking cycle.

• Generator and cooking chamber pressure
contro! gauges.

• Cooking pressure selector: 0,5 bar or 0,98
bar.

• Cooking chamber bottom automatic washing
devi ce. 

• Floating particles filtering device placed at
the water inlet.

• Device for quick hooking of the pan holding
trolley at the entrance of the cooking chamber.

• Water level electronic adjustment in the steam
generator with external window.

• Safety device preventing the heating system
from being switched on in case there should be
no water in the steam generator.

• Safety devices: cooking chamber pressure
switch, steam generator pressure switch, safety "
valve calibrated at a maximum pressure of 0,9 �
bar and safety microswitch on the door. ] 

� • Machine built according to l.S.P.E.S.L. o. 
regulations and provided with test and :}! 

I:'. inspection certificate. a 
• VAPHOOR Mod. Gas "S" has been expecially ·�

designed for the cooking of the frozen foodstuffs. 
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lA SCIENZA DELLE GRANDI CUCINE
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