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Technical data sheet
Product features

 – Protection of controls: IPX4
 – Maximum device temperature [°C]: 110

SAP Code 00015108

Net Width [mm] 330

Net Depth [mm] 660

Net Height [mm] 1020

Net Weight [kg] 23.50

Power electric [kW] 3.000

Loading 230 V / 1N - 50 Hz

Electric pasta cooker 8 l with 230 V base

Model SAP Code 00015108

VT 30 EL + PD 30 L A group of 
articles - web Pasta cookers and Bain Marine
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Technical data sheet
Technical parameters

1. SAP Code:
00015108

11. Construction type of device:
With substructure

2. Net Width [mm]:
330

12. Power electric [kW]:
3.000

3. Net Depth [mm]:
660

13. Loading:
230 V / 1N - 50 Hz

4. Net Height [mm]:
1020

14. Protection of controls:
IPX4

5. Net Weight [kg]:
23.50

15. Maximum device temperature [°C]:
110

6. Gross Width [mm]:
390

16. Minimum device temperature [°C]:
30

7. Gross depth [mm]:
700

17. Additional information:
Baskets are not part of the delivery - can be purchased 
additionally

8. Gross Height [mm]:
1200

18. Water supply connection:
3/4"

9. Gross Weight [kg]:
28.50

19. Cross-section of conductors CU [mm²]:
0,75

10. Device type:
Electric unit

20. Diameter nominal:
DN 50

Electric pasta cooker 8 l with 230 V base

Model SAP Code 00015108

VT 30 EL + PD 30 L A group of 
articles - web Pasta cookers and Bain Marine


