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WELCOME

Bartscher - the one-stop portfolio for your needs

We at Bartscher are aware that the requirements and functional needs
of a modemn professional kitchen are as diversified and specific as the
customers themselves. As a provider of large-scale catering equipment,
we also pave the way for new businesses and business models in the
fields of catering, hotels and communal catering. As a brand, Bartscher
stands for top quality, innovative technology and expertise, which is
reflected in our high-quality products and our customer-friendly service,

The result of this standard can be seen in our current catalogue. We
present a comprehensive range from A for "ashtray" to K for "knife
sharpeners" to W for "wok pans'. The extensive Bartscher spectrum
also features exclusive premium devices such as the Hi-Light
Salamander. In this context, we endeavour to offer you high quality, easy
handling and an attractive price/performance ratio for all products.

We have been doing this for decades: In 2013, for example, we will
participate in the INTERNORGA for the 50th time in a row, presenting
highlights from our product portfolio. Visit us at the INTERNORGA in
Hamburg, Germany, or at one of the other specialised trade shows
in Germany and Europe where we exhibit our products and provide
detailed guidance.

Explore our product range and the consulting competence of your
personal partners. You are always welcome!

Bartscher GmbH/ BFEIBIR/E % & BRAA
Experience and competence since 1876/ 2% iy ARJRHE 1876 4

Bartscher GmbH is a supplier of professional kitchen equipment. Since
the company was founded in 1876 and the expansions of the family
business in the sixties, Bartscher GmbH has consistently taken steps
towards becoming a market leading kitchen supplier in Germany.
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Markus Kosfeld
Marketing Manager/ 1174218

HISTORY/ A& 58

1874  Establishment of the business in Geseke, Germany
HEEERRETRRRLS

1959  Commencement of catering equipment sales
throughout Germany

SEEIE A REE TR &R AR
1971 Anew warehouse is set up in Geseke, Germany
ERTHBSENCE

1978  Planning and construction of a new plant in
Salzkotten, Germany

FREERRRBREXFEILH 5
2004 Addition of an office wing

e IYNPSE)
2006  Setup of a new warehouse with training facilities and
a showroom
S ECHELEREI—FRNCE, FREIRTT
2011 Establishment of a paternoster system for faster and

more efficient spare part supply
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Sartscher
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Bartscher - International

Strong in Europe: Thanks to our
subsidiaries in several European

countries we are able to ensure
the complete range of Bartscher
products and services is available
locally to our customers.
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EE, FERAREE 1. Germany, Salzkotten
2, ¥BREIFRE 2. The Netherlands, lsselstein
SEE, ZHr 3. France, Reims
IHt, Hagendom 4. Switzerland, Hagendom
BF], FE4SRIETR /RS 5. Austria, Strasswalchen
S, £ 6. Poland, Warsaw
B2, FRIEHZRKET 7. Ukrane, lvano-Frankivsk
EREZR, E%FMWE 8. Rep. of Moldova, Chisinau
BZHr, BEHrRl 9. Russian Federation, Moscow
fE, ¥ 10. China, Shanghal

Trade Fair Calendar 2013

We will be presenting the latest trends once again in 2013 at all of the
major national and international trade fairs. Come and visit us and put
our equipment to the test!

Our showroom in Salzkotten is available throughout the year for product
presentations and training seminars.
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07.-10. HORECAVA, Amsterdam/ Fa/sirss-

26.-30.SIRHA, Lyon/ 5

08. - 13. INTERNORGA, Hamburg/ X &

20. - 22. EUROGASTRO, Warsaw/ #£3/

01. - 03. HOTELEX, Shanghai / £3§

07.-09. HOTEL UND GAST, Vienna/ 44l

14.-17. GASTE, Leipzig/ %tt5

01. - 04. PIR, Moscow/ E#i#l

18.-22. HOST, Milan / k=

09.-13. ALLES FUR DEN GAST, Salzburg/ /R %R

Restaurant Expo, Kiev/ i
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Logistical expertise
We are geared up for you at Bartscher: We keep around 2,500 different items in stock in our state of the
art high-bay warehouse. This enables us to process your orders quickly and to ship them efficiently by
forwarding agent or parcel service.
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Quality - made by Bartscher

= A high demand of our products is something we both have in common.
We have therefore integrated quality management systems into all of our
| processes - from the time the goods are received up to their final inspection.

This enables us to ensure the most reliable and best possible level of quality.

We organise the storage of our spare parts by means of a

microprocessorcontrolled paternoster system. More than 6,500 items are

— : ! available from our central facility in Salzkotten, which makes optimum use

= L of the 15,000 m~ of available space, and can be delivered as and when

required. Our level of service is of utmost importance to us and extends
beyond the rapid supply of spare parts.
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Sartscher

WE ARE THE RIGHT PARTNER FOR YOU, BECAUSE

EFERENED, EAKRNER

LONG-TERM INDUSTRY EXPERIENCE

We are as reliable as our products: We have been meeting
the highest consulting and technology requirements for 136
years. Bartscher stands for experience and competence in
professional kitchen equipment.

COMPREHENSIVE PRODUCT RANGE

We offer everything professionals can dream of: from
complete solutions for professional kitchens to exclusive
Hi-light Salamanders and small appliances. Our product
portfolio is unique. Our large-scale warehouse ensures a
high availability.

CUSTOMER FOCUS

We feel committed to fulfill your high requirements. Your
contact person will help and support you. A competent and
easy-to-reach hotline completes our service offer.

EXTENSIVE SERVICE PACKAGE

Our fast and effective after sales service minimises eventual
downtimes of your devices. We make sure that your
customers won't miss a thing.

QUALITY

Solid design, perfect finish and ergonomics are our
guiding principles. Our devices are designed to meet the
requirements of professionals, being highly durable, easy to
clean and last but not least energy-efficient.
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Information about new products and special offers
can be found at: www.bartscher.de

EXRERENEEFEFMIL: www.bartscher.de

I Cooking Technology/ P&

) w*‘i‘h Series 700 Classic/700 2 #1275 7-19
! - - = Series 900 Master/900 &\ 251 20-28
Boiling Kettles/ %4% 29
Titing Frying Pans/ AT Tk 4R 30-31
I Cooking Equipment Products/ 21112 &
. =1 T Convection Ovens/ Sz IR 32 -34
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Induction Cookers/ FE R4 47
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Sartscher

Series 700 Classic/700 28 Z 7|

The absolute professional range made from chrome nickel steel
18/10.

Practically indestructible and thought through in the finest detaill.

From the standing appliances range to the bridging units and
base unit options, a highly effective professional kitchen of the
highest standard.

\J Devices made of CNS 18/10

\J Depth 700 mm, height 850 - 900 mm
J Compactly designed, reliable

\J Easy cleaning

\J Front panel with large operating knobs
\J Electric or gas model

\J Devices are preset to natural gas H, liquid gas and naturalgas L
jets are enclosed

\J Gas stoves with pilot flame

\J Gas stoves with dual circuit bumer with high efficiency due to
even heat distribution

\J High efficieny due to low energy consumption
\ Pilot flame protected via extra cover

\J Deep fat fryers with large cooling zone

J New device linking. The devices are interlocked

A German Brand Since 1876
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Gas stove, 2 burners

with open base frame

W 400 x D 700 x H 850-900 mm

Power: 9,1 kW gas

2 burners: 1 x 5,56 kW, 1 x 3,6 KW

Weight: 42 kg

GTIN (EAN) 4015613484228
Code-No. 2851021

Gas stove, 4 burners

with open base frame

W 800 x D 700 x H 850-900 mm

Power: 18,2 KW gas

4 burners: 2 x 5,5 kW, 2 x 3,6 kW

Weight: 771 kg

GTIN (EAN) 4015613484235
Code-No. 2851041

Gas stove, 6 burners

with open base frame

W 1200 x D 700 x H 850-900 mm

Power: 27,3 KW gas

6 burners: 3 x 5,5 kW, 3 x 3,6 KW

Weight: 100 kg

GTIN (EAN) 4015613484242
Code-No. 2851061

Sliding grid made of CNS

BEM R ZRE

Suitable for 2 cooking zones in a row

FHEFTWKFE GHE)

GTIN (EAN) 4015613520414
Code-No. / 7= #4wfi%: 285086

Gas stove, 4 burners with electric air

circulating oven 1/1 GN

W 800 x D 700 x H 850-900 mm

Power: 18,2 kW gas

4 burners: 2 x 5,5 KW, 2 x 3,6 KW

Electric oven 1/1 GN,

W 541 x D 363 x H 300 mm,

3,6 KW/ 400V

Temperature range: 100C - 300C

Weight: 112 kg

GTIN (EAN) 4015613586885
Code-No. 2852241W

Devices are preset to natural gas H
EATHAERKAS
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Gas stove, 4 burners

with gas oven 2/1 GN
RS Sk dP
ETHMSEEF 2/1GN

W 800 x D 700 x H 850-900 mm
Power: 25,7 KW gas

4 burners: 2 X 5,5 kKW, 2 x 3,6 KW

Gas oven 2/1 GN,
PRSHREP 2/1 CN,

W B35 xD 675 x H 265 mm, 7,5 KW

Temperature range: 140°C - 300C

Weight: 115 kg

GTIN (EAN) 4015613484259
Code-No. 2852341

Gas stove, 6 burners

with gas oven 2/1 GN

and neutral cabinet

FEH RS <A

E TSI 2/1GN KiEMiE
W 1200 x D 700 x H 850-900 mm
Power: 34,8 KW gas

6 burners: 3 x 5,5 kW, 3 x 3,6 kW

Gas oven 2/1 GN,
BRI 2/1 GN,

W 535 x D 675 x H 265 mm,

7,5 KW

Temperature range: 140°C - 300°C

Neutral cabinet

W 350 x D 610 x H 400 mm

Weight: 165 kg

GTIN (EAN) 4015613484273
Code-No. 2852361

Gas stove, 6 burners

with large gas oven

FE LRSS S IR

ETHEAMS IR

W 1200 x D 700 x H 850-900 mm

Power: 40,3 kKW gas

6 bumners: 3 x 5,5 kW, 3 x 3,6 kW

Gas oven

W 1050 x D 530 x H 300 mm,

13 kKW

Temperature range: 140°C - 300°C

Weight: 177 kg

GTIN (EAN) 4015613484297
Code-No. 2852261

BRATHMSRRAS

A German Brand Since 1876

Gas stove, 4 burners

with electric oven 2/1 GN

e RS I Sk
ETHERI 2/1 GN

W 800 x D 700 x H 850-900 mm
Power: 18,2 KW gas

4 burners: 2 x 5,5 kKW, 2 x 3,6 kW

Electric oven 2/1 GN,
IR 2/1 GN,

W 535 xD 675 xH 265 mm,

5,4 KW/ 400V

Temperature range: 100°C - 300°C

Weight: 130 kg

GTIN (EAN) 4015613580722
Code-No. 2852251W

Optimum performance by means of
dual circuit burner

WL NG TE B

Gas stove, 6 burners

with electric air circulating oven
1/1 GN and neutral cabinet
TS kP

ETHIER 1/1GN KiEmiE

W 1200 x D 700 x H 850-900 mm
Power: 27,3 KW gas

6 burners: 3 x 5,5 kW, 3 x 3,6 kW

Electric oven 1/1 GN,
AR 1/1 GN,

W 541 x D 363 x H 300 mm,

3,6 KW/ 400V

Temperature range: 100°C - 300°C
Neutral cabinet

W 350 x D 610 x H 400 mm
Weight: 1562 kg

GTIN (EAN) 4015613586908

Code-No. 2852461W

AnEE h,_l.j_,l._l.l-
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Devices are preset to natural gas H

Sliding grid made of CNS

BEMERHITE M

Suitable for 2 cooking zones in a row

HEFTVCPLE GFHE)

GTIN (EAN) 4015613520414
Code-No. / F=fm#sf5: 285086
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Cerane stove, 2 heating zones

with open base frame

W 400 x D 700 x H 850-900 mm
Power: 4,6 KW / 3 NAC 400 V
2 cooking zones: @ 210 mm,

2x2,3KkW
Weight: 40 kg

GTIN (EAN) 4015613484358

Code-No. 287410
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Cerane stove, 4 heating zones

with open base frame

W 800 x D 700 x H 850-900 mm

Power: 9,2 KW / 3 NAC 400 V

4 cooking zones: @ 210 mm,

4 x2,3KW

Weight: 50 kg

GTIN (EAN) 4015613484365
Code-No. 287420

Cerane stove, 4 heating zones with

electric air circulating oven 1/1 GN

W 800 x D 700 x H 850-900 mm

Power: 12,8 kW, 3 NAC 400 V

4 cooking zones: @ 210 mm,

4x 2,3 KW

Electric oven 1/1 GN,

W 541 x D 363 x H 300 mm, 3,6 KW

Temperature range: 100°C - 300°C

Weight: 98 kg

GTIN (EAN) 4015613586915
Code-No. 287430W

BEAR BT 1876
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Sartscher

Electric stove, 2 hot-plates

with open base frame

W400 x D 700 x H 850-900 mm

Power: 5,2 KW / 3 NAC 400 V

2 hot-plates: @ 220 mm

2x2,6 KW

Weight: 34 kg

GTIN (EAN) 4015613484303
Code-No. 286102

Electric stove, 4 hot-plates

with open base frame

W800 x D 700 x H 850-900 mm

Power: 10,4 KW / 3 NAC 400 V

4 hot-plates: @ 220 mm

4x2,6 KW

Weight: 49 kg

GTIN (EAN) 4015613484310
Code-No. 286104

Electric stove, 6 hot-plates

with open base frame

W 1200 x D 700 x H 850-900 mm

Power: 15,6 kW / 3 NAC 400 V

6 hot-plates: @ 220 mm, 6 x 2,6 kW

Weight: 80 kg

GTIN (EAN) 4015613484327
Code-No. 286106

Electric stove, 4 hot-plates with
electric air circulating oven 1/1 GN
W 800 x D 700 x H 850-900 mm
Power: 14 kW / 3 NAC 400 V
4 hot-plates: @ 220 mm, 4 x 2,6 KW
Electric oven 1/1 GN,
W 541 x D 363 x H300 mm, 3,6 KW/ 3
NAC 400 V
Temperature range: 100°C - 300°C
Weight: 95 kg
GTIN (EAN) 4015613586922

Code-No. 286224W

Electric stove, 4 hot-plates

with electric oven 2/1 GN

same as model 286224,

except

Electric oven 2/1 GN,

W 535 x D 675 x H 265 mm,

5,4 KW/ 400V

Weight: 95 kg

GTIN (EAN) 4015613580715
Code-No. 286234W

1_34"- i
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Electric stove, 6 hot-plates with

electric air circulating oven 1/1 GN

and neutral cabinet

W 1200 x D 700 x H 850-900 mm

Power: 19,2 kW / 3 NAC 400 V

6 hot-plates: @ 220 mm, 6 x 2,6 KW

Electric oven 1/1 GN,

W 541 x D 363 x H 300 mm, 3,6 KW

Temperature range: 100°C - 300°C

Neutral cabinet

W 350 x D 610 x H 400 mm

Weight: 132 kg

GTIN (EAN) 4015613586939
Code-No. 286246W

Oven detergent
PR E BT

Electric stove, 4 hot-plates with

rectangular hot-plates and electric air

circulating oven 1/1 GN

W 800 x D 700 x H 850-900 mm

Power: 14 KW / 3 NAC 400 V

4 hot-plates: 220 x 220 mm,

4 x 2,6 KW

Electric oven 1/1 GN,

W 541 x D 363 x H 300 mm,

3,6 kW

Temperature range: 100°C - 300C

Weight: 95 kg

GTIN (EAN) 4015613586946
Code-No. 286324W

Electric stove, 6 hot-plates with rectangular
hot-plates with electric air circulating oven
1/1 GN and neutral cabinet
W 1200 x D 700 x H 850-900 mm
Power: 19,2 kW / 3 NAC 400 V
6 hot-plates: 220 x 220 mm, 6 x 2,6 KW
Electric oven 1/1 GN,
W 541 x D 363 x H 300 mm, 3,6 KW
Temperature range: 100°C - 300°C
Neutral cabinet
W 350 x D 610 x H 400 mm
Weight: 132 kg
GTIN (EAN) 4015613586953

Code-No. 286346W

BEAR BT 1876
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Gas griddle plate Gas griddle plate
with compound plate, smooth with steel plate, grooved
with open base frame with open base frame
FEi RS FEH IR FEH U ST P
ETFOE ETFOE ;
/R /B W 400 xD 700 x H 850-900 mm W 400 x D 700 x H 850-900 mm _‘_'..——-"l'
BINER  Power: 7 kW gas Power: 7 kW gas o "-
e S AEE with piezo ignition with piezo ignition \ ._D
=iFm| % /& Cooking surface: W 327 x D 504 mm  Cooking surface: W 327 x D 504 mm .l,___._————""
REE Weight: 57 kg Weight: 57 kg
GTIN (EAN) 4015613538860 GTIN (EAN) 4015613538877
% | Code-No. 2854061 Code-No. 2854071
Electric griddle plate Electric griddle plate
with compound plate, smooth with steel plate, grooved
with open base frame with open base frame
Tz R I FEH R FEitbzUR NP
ETFOKE ETFAE
/R /B W 400 xD 700 x H 850-900 mm W 400 x D 700 x H 850-900 mm
BINE Power: 5 kW /3 NAC 400V Power: 5 KW / 3 NAC 400 V
=Z1TmE % /& Cooking surface: W 327 x D 504 mm  Cooking surface: W 327 x D 504 mm
REE Weight: 54 kg Weight: 54 kg
GTIN (EAN) 4015613536538 GTIN (EAN) 4015613536545
P4 | Code-No. 286406 Code-No. 286407
Gas griddle plate Electric griddle plate
with compound plate, smooth with compound plate, smooth
with open base frame with open base frame
R ST AP =R YU
ETFHHEE ETHFOE
B/ R/B W800xD 700 x H 850-900 mm W 800 x D 700 x H 850-900 mm
RINE Power: 14 KW gas Power: 10 KW / 3 NAC 400 V

FR S5 A 2 with piezo ignition
=EmE % /7R Cooking surface: W 727 x D 504 mm  Cooking surface: W 727 x D 504 mm

REE Weight: 97 kg Weight: 90 kg
GTIN (EAN) 4015613538884 GTIN (EAN) 4015613536569
PR Code-No. 2854081 Code-No. 286408

Gas griddle plate with steel plate, Electric griddle plate with steel

1/2 smooth and 1/2 grooved plate, 1/2 smooth and 1/2 grooved
with open base frame with open base frame
FEMUMS IR 172 FI 12 I\ FibX e PP 172 FI 172 3
ETFHE ETHFOE
%W/ /B WB800xD 700 x H850 mm W 800 x D 700 x H 850 mm
RINE Power: 14 KW gas Power: 10 kW / 3 NAC 400 V

FL A g with piezo ignition
=0EmE % /7R Cooking surface: W 727 x D 504 mm  Cooking surface: W 727 x D 504 mm

REE Weight: 97 kg Weight: 90 kg
GTIN (EAN) 4015613538891 GTIN (EAN) 4015613536552
PR Code-No. 2856051 Code-No. 286409

Devices are preset to natural gas H
BRATHRAREIARS

A German Brand Since 1876
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Electric standing deep fat fryer

W 400 x D 700 x H 850-900 mm

Power: 156 kW / 3 NAC 400 V

Basin capacity: 15 litres

2 baskets: W 105 x D 245 x H 120 mm

with fat collecting container

Weight: 80 kg

GTIN (EAN) 4015613486208
Code-No. 286917

Electric standing deep fat fryer with 2
basins
W 400 x D 700 x H 850-900 mm
Power: 156 kW / 3 NAC 400 V
Basin capacity: 2 x 9 litres
2 baskets: W 105 x D 260 x H 140 mm
with fat collecting container
Weight: 52 kg
GTIN (EAN) 4016613486222

Code-No. 286925

Electric standing deep fat fryer with 2

basins

W 800 x D 700 x H 850-900 mm

Power: 30 kW / 3 NAC 400 V

Basin capacity: 2 x 15 litres

1 basket: W 260 x D 265 x H 100 mm

2 baskets: W 105 x D 245 x H 120 mm

with fat collecting container

Weight: 72 kg

GTIN (EAN) 4015613486215
Code-No. 286922

Substitute basket 71

W 105 x D 245 x H 120 mm

GTIN (EAN) 4015613488257
Code-No. 286999

Substitute basket 9l

W 105 x D 260 x H 140 mm

GTIN (EAN) 4015613488257
Code-No. 286996

Substitute basket 15l

W 260 x D 265 x H 100 mm

GTIN (EAN) 4015613488264
Code-No. 286998

Electric warmer for French fries with
open base frame
W 400 x D 700 x H 850-900 mm
Power: 1 kW /230 V
Ceramic radiant heater
Basin size 1/1 GN
Weight: 33 kg
GTIN (EAN) 4015613486253
Code-No. 286626

BEAR BT 1876
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€artscher

EMRS B ELIER

BIR/B

MR EINE
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REE

L

BHIER 7L

/RIS
7= i A
BRI 150

w/R/E

7= i 4w

R S ALK AP
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REINER
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1N (B2 /R /)
2N (E/R/B)

BLfEOmAE

RES

PR

ERTHRE

BRI B
G
ERATHSE

BIR/IB

G

Gas standing deep fat fryer

W 400 x D 700 x H 850-900 mm

Power: 15 kW gas

Basin capacity: 15 litres

2 baskets: W 105 x D 245 x H 120 mm

with fat collecting container

Weight: 44 kg

GTIN (EAN) 4015613484556
Code-No. 2859171

Gas standing deep fat fryer

with 2 basins

W 400 x D 700 x H 850-900 mm

Power: 11,6 KW gas

Basin capacity: 2 x 7 litres

2 baskets: W 105 x D 245 x H 120 mm

with fat collecting container

Weight: 50 kg

GTIN (EAN) 4015613486185
Code-No. 2859251

(B

Substitute basket 7I

W 105 x D 245 x H 120 mm

GTIN (EAN) 4015613488257
Code-No. 286999

(B

Substitute basket 15|

W 260 x D 265 x H 100 mm

GTIN (EAN) 4015613488264
Code-No. 286998

Gas standing deep fat fryer

with 2 basins

W 800 x D 700 x H 850-900 mm

Power: 30 kW gas

Basin capacity: 2 x 15 litres

1 basket: W 260 x D 265 x H 100 mm

2 baskets: W 105 x D 245 x H 120 mm

with fat collecting container

Weight: 87 kg

GTIN (EAN) 4015613486192
Code-No. 2859271

s

Installation admissible only in
combination with exhaust fumes flue.
R EiASSE T =R =E

for flue

W 294 x D 184 x H 1120 mm

GTIN (EAN) 4015613486680
Code-No. 285062

for hood

W 294 x D 65,5 x H 935 mm

GTIN (EAN) 4015613489124
Code-No. 2952720

(Britdie

Devices are preset to natural gas H

A German Brand Since 1876

BRATHSRRAS
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i

Delivered without baskets.

BEREKFE.

e
Lt

syl

=
Lt

U

Pasta basket GN 1/3 length

=M GN 1/3

W 140 x D 290 x H 200 mm

GTIN (EAN) 4015613490489
Code-No. 284123

o
it

5/ R/ B

7= R A

(Bl

Delivered without baskets.
BEREIEE.

16

R ) RELE MR
BRI B
BIpE

BmtaE ()
—REt KA 2k

BREE

=Yg

MRS RELEM IR

BRI B

RRINE
BmtaE ()

— R KAk

BEE

7= iRt

Pasta basket GN 1/3

EMEE GN1/3

W 290 x D 160 x H 200 mm

GTIN (EAN) 4015613490465
Code-No. 284113

R S WELE IR
BRI B
BIpE

BmtaE ()
—REt KA 2k

BREE

=Yg
FE RS ELE IR

E/IR/B
RS RINR
EMEEE (D)
— Rtk O sk

RES

il

Electric pasta cooker

W 400 x D 700 x H 850-900 mm

Power: 7 KW / 3 NAC 400 V

Capacity: 24 litres

Incorporated water inlet and outlet tap

Weight: 52 kg

GTIN (EAN) 4015613484594
Code-No. 286305

Gas pasta cooker

W 400 x D 700 x H 850-900 mm

Power: 8,7 kW gas

Capacity: 24 litres

Incorporated water inlet and outlet tap

Weight: 54 kg

GTIN (EAN) 4015613484563
Code-No. 2853051

Pasta basket GN 1/6

EME GN1/6

W 140 x D 140 x H 200 mm

GTIN (EAN) 4015613490472
Code-No. 284116

Electric pasta cooker

W 800 x D 700 x H 850-900 mm

Power: 14 KW / 3 NAC 400 V

Capacity: 2 x 24 litres

Incorporated water inlet and outlet tap

Weight: 82 kg

GTIN (EAN) 4015613484600
Code-No. 286310

Gas pasta cooker

W 800 x D 700 x H 850-900 mm

Power: 17,4 KW gas

Capacity: 2 x 24 litres

Incorporated water inlet and outlet tap

Weight: 87 kg

GTIN (EAN) 4015613484587
Code-No. 2853101

Devices are preset to natural gas H

BRATHMSRRAS
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E S ALE
BRREIPE T AR
EIRIB
MRBINE

B N 2R

B (V-8) 5EF
A%

KRIEH /B

REEZ
L
TEWEER B EL

(B8%HH)
B2

7= g

Al ©artscher

Gas lava rock grill

with open base frame

W 400 x D 700 x H 850-900 mm

Power: 9 KW gas

with piezo ignition

height adjustable

grid (V-grid) for meat

Griling surface: W 350 x D 5630 mm

Weight: 45 kg

GTIN (EAN) 4015613486161
Code-No. 2856201

Round bar grid for fish

Stainless steel

Weight: 5,5 kg

GTIN (EAN) 4015613527796
Code-No. 285099

KWF, Tkg %
= mimAg

IR AR
JRIE IPE AR
BRI B
MRBINER

BE A ER

B2 (V-8) 5
A%

KRBT /B

REE

o

Lava rock, 7 kg bag
GTIN (EAN) 4015613182049
Code-No. 100611

Gas lava rock grill

with open base frame

W 800 x D 700 x H 850-900 mm

Power: 18 KW gas

with piezo ignition

height adjustable

grid (V-grid) for meat

Griling surface: W 750 x D 5630 mm

Weight: 65 kg

GTIN (EAN) 4015613486178
Code-No. 2856301

VRS SRR BRIl

Filling volume lava rock 4,5 kg

AEAMLEER 4.5 kg

1

Devices are preset to natural gas H j Filling volume lava rock 9 kg
BRATRAREXRS i ARALAESR kg

A German Brand Since 1876 17 I
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Titing frying pans AR A

J  Structure CNS 18/10 J MR 304 NN

J  Electric or gas models J B ASERSIE

J Stainless steel pan with iron base J NEIERAR K A I E R

J  Thermostatic control from 50°C - 300°C JRERIATSER 50°C - 300°C

J  Pan capacity: 50 litres J WIRABE: 50 F+

J Pansize: W700xD 420 xH 178 mm | ¥R ~F: 700 T x 420 3R x 173 & mm
J  Water supply tap J Bk

J  Tiltable hinged lid J AMRRI A i S

A A Electric tilting frying pan
kb4R (FF#%EE)  with handwheel tilting device
/IR / B WB800 xD 700 x H 850-900 mm
BINZE Power: 6,5 KW /3 NAC 400V
RESE Weight: 120 kg
GTIN (EAN) 4015613484655
%I | Code-No. 286670

EHXMSAIHR  Gas tilting frying pan
kb4R (FF#%E)  with handwheel tilting device
/IR / B WB800 xD 700 x H 850-900 mm
M RBINE Power gas: 12,5 kW
BARINE Power electric: 0,05 kW / 230 V
REE Weight: 130 kg
GTIN (EAN) 4015613484631
FZY%A% | Code-No. 2856701

R HAHR  Electric tilting frying pan with electric
Yh4R (EREE HIKZN%EE) motor-driven tilting device
/IR /B W800xD 700 x H 850-900 mm
BINE Power: 6,75 kW /3 NAC 400 V
BEE Weight: 125 kg
GTIN (EAN) 4015613484662
FEYES | Code-No. 286600

EX M S AT Gas tilting frying pan with electric
kbR (BLEE 13EBN3EE) motor-driven tilting device
/R /= WB800xD 700 x H 850-900 mm
MRS RINE  Power gas: 12,5 KW
BRINE  Power electric: 0,25 KW / 230 V
BEE Weight: 185 kg
GTIN (EAN) 4015613484648
@A | Code-No. 2856001

Devices are preset to natural gas H
BRATHRARIAS

18 EEmAR BT 1876
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€artscher

A

I 1%
(/B m#)
/RS
NEPER
=
x2 (D)
RIfR
RHOKERER 1/2
REE

7= R g

RS A R
(I m#A)
/R B
WEER
=)
=8 (OH)
BINE
KR IKERRE 1/2
REE

LT

Devices are preset to natural gas H

Wik

\J 804 NN

J BASERS ANLE

J Bl

J BBk AES s

J BE 65 F

J WEBEZ @ 400 mm, B E 450 mm
J ARIKERER 1/2

Boiling kettles

J CNS 18/10

\J Electric or gas models

\ Indirect heating

\J With automatic water level controler

\J Capacity 55 litres

\ Internal dimensions: @ 400 mm, height 450 mm
J Connection valve for hot and cold water 1/2"

Electric boiling kettle

indirect heating

W 800 x D 700 x H 850-900 mm

Internal dimensions: @ 400 mm,

height 460 mm

Capacity: 55 litres

Power: 12 kW / 3 NAC 400 V

Connection valve for cold and hot water 1/2"

Weight: 87 kg

GTIN (EAN) 4015613577869
Code-No. 286811

Gas boiling kettle

indirect heating

W 800 x D 700 x H 850-900 mm

Internal dimensions: @ 400 mm,

height 450 mm

Capacity: 55 litres

Power: 15,56 KW gas

Connection valve for cold and hot water 1/2'

Weight: 92 kg

GTIN (EAN) 4015613585239
Code-No. 2858021

Exhaust gas flue only required
if the unit is not placed below
an exhaust hood.

HSURE

EIEEHRETER

Exhaust flue

W 544 xD 185 xH 1120 mm

GTIN (EAN) 4015613486666
Code-No. 285060

A German Brand Since 1876

BRATHMSRRAS
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20

Series 900 Master/900 Z )l 2 75l

The 900 series is designed for the professional kitchen where the
highest production capacity is required.

Excellent functional design with electric or gas models with extra
large operating knobs.

Constructed with solid high grade chrome nickel steel 18/10, for
long life professional use.

\J Devices made of CNS 18/10

\J Depth 900 mm, height 850 - 900 mm

J Robust and compact design

\J Front panel shaped with large operating knobs
\J Electric or gas models

\J Devices are preset to natural gas H, liquid gas jets and natural
gas L jets are enclosed

\J Gas stoves with pilot flame

\J Gas stoves with dual circuit bumer with high efficiency due to
even heat distribution

\J Pilot fame protected via extra cover
J New device linking. The devices are screwed together

900 AHH M EWEEMIRIT, HBREFERUTEK.

WMAENDIEEIRIT, EAEREHE, B RISRITELXE.

XA 304 NEMNHE T W B &RIKERF®.

J IZEFRA 304 NEM

J & 900 mm, & 850 - 900 mm

J BEm ARt

J BTRVERMUE 4B A HEE

J BARBMSIEEAE

J ZEARBERAERBUS
Feer0

J BRBEFAER AAEE

J BEMERE WSk s
MEETN, AHHES

J ATESNEC AP

J IR &R PR A

BEAR

JBETF 1876



Series 900 Master/900 &\ £ 51 A @artscher

ER S LI Gas stove, 4 burners
ETFHAME  with open base frame
w/R/B= W00 x D 900 x H 850-900 mm
MSRINE  Power: 23 kW
PSLTHER 4 bumers:
TX35KW/1x85KW/2x55KW
REE Weight: 108 kg
GTIN (EAN) 4015613481944
%A | Code-No. 2951041

Sliding grid made of CNS

AEMREIE g

Suitable for 2 cooking zones

in a row

BEFXCELPE (GRHE)

GTIN (EAN) 4016613520421
Code-No. 295086

E RS /53L4P  Gas stove, 6 burners
ZETFOME  with open base frame
/R /B W 1350 x D 900 x H 850-900 mm
RBINE Power: 35 kW
ST 6 bumers:
2Xx35KW/2x55KW/2x8,5KW
REE Weight: 154 kg
GTIN (EAN) 4015613481951
Y%A | Code-No. 2951061

RS/ \ k4P Gas stove, 8 burners
ETFOME  with open base frame
w/R/B W 1800 x D 900 x H 850-900 mm
RBINE Power 47 KW
PSLTHER 8 bumers:
3Xx35KW/2x55KkW/3x8,5KWNV
REE2 Weight: 209 kg
GTIN (EAN) 4015613481906
%A | Code-No. 2951081

Devices are preset to natural gas H
BRATHRAREIARS
A German Brand Since 1876 21 I
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FsU RS sk ap
ETRSIRI 21 GN
BRI

BINE

JPLThE

PASURIR 2/1 GN,
BRI B
mEEHE
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SRS 4 ki
T HARH 2/1GN
/R B
BINE

' ' . fSThE

AR 2/1 GN,

B"/IR/B

mESEE
BEE

7= iRt

Optimum performance by means
of dual circuit burner

WISk RN, IABRIEE

SR ISP
TSR 2/1GN
RARE

/R B

BINE

I ThE

S

MRS MELR 2/1 GN,

= B/R/B
BESEE

B

B/R/B

=R TD

ETRER 2/1GN
R tEHiE

BRI B

BInE

JEP I ES

HRIP 2/1 GN,

Bw/IR/B

' mESEE
fE1E

Bw/IR/B

BEE

7= iRt

Devices are preset to natural gas H
EATHERRAS

22

B & BB A%
BF I E (GHHE)

e A

Gas stove, 4 burners

with gas oven 2/1 GN

W 900 x D 900 x H 850-900 mm

Power: 31 kW

4 burners:

TXx36KW/1x85KN/2x55KN

Gas oven 2/1 GN,

W 535 x D 675 x H 265 mm, 8,0 kW

Temperature range: 140°C - 300°C

Weight: 155 kg

GTIN (EAN) 4015613481852
Code-No. 2952141

Gas stove, 4 burners

with electric oven 2/1 GN

W 900 x D 900 x H 850-900 mm

Power: 23 kKW gas

4 burners:

1TXx36KW/1x85KN/2x5,5KN

Electric oven 2/1 GN,

W 535 x D 675 xH 265 mm, 5,4 KW /3

NAC 400 V

Temperature range: 100°C - 300°C

Weight: 170 kg

GTIN (EAN) 4015613582344
Code-No. 2952241W

Sliding grid made of CNS

Suitable for 2 cooking zones

in a row

GTIN (EAN) 4015613520421
Code-No. 295086

Gas stove, 6 burners

with gas oven 2/1 GN

and neutral cabinet

W 1350 x D 900 x H 850-900 mm

Power: 43 KW

6 bumers:

2x35KW/2x55KW/2x85KN

Gas oven 2/1 GN,

W 535 x D 675 x H 265 mm, 8 KW

Temperature range: 140°C - 300°C

Neutral cabinet

W 349 x D 610 x H 400 mm

Weight: 211 kg

GTIN (EAN) 4015613481876
Code-No. 2952361

Gas stove, 6 burners

with electric oven 2/1 GN

and neutral cabinet

W 1350 x D 900 x H 850-900 mm

Power: 35 kKW gas

6 bumers:

2x35KW/2x55KW/2x85KN

Electric oven 2/1 GN,

W 535 x D 675 x H 265 mm,

5,4 KW / 3 NAC 400 V

Temperature range: 100°C - 300°C

Neutral cabinet

W 349 x D 610 x H 400 mm

Weight: 220 kg

GTIN (EAN) 4015613582351
Code-No. 2952461W

BEAR BT 1876



Series 900 Master/900 £ Ml 2 51 A @ar tscher

RS /\SLIP  Gas stove, 8 burners
ETHEREL 2/1 GN  with 2 gas ovens 2/1 GN
|/ R/ B W 1800 x D 900 x H 850-900 mm
RS RINZE  Power: 63 kW
IPSLTHER 8 bumers:
3X35KW/2x55KWN/3x8,5KWNV
SRS HRLP 2/1 GN - 2 gas ovens 2/1 GN,
B/R/E W5E35xD 675 xH 2656 mm
MEIRIPIIE (88) 80KWeach
JRESEE Temperature range: 140°C - 300°C
BEE Weight: 301 kg
GTIN (EAN) 4015613481913
%A | Code-No. 2952181

Optimum performance by means of dual
circuit burner

MERL A, ARG

Sliding grid made of CNS i

B EMRHITEIME

Suitable for 2 cooking zones

in arow

EFULPE (GHHE)

GTIN (EAN) 4015613520421
Code-No. 295086

Oven detergent

IR EFBEH

T

YT L s

E S/ SL4P  Gas stove, 8 burners
ETWEE 2/1 GN  with 2 electric ovens 2/1 GN
#w /R /B W 1800 x D 900 x H 850-900 mm
BASRINE  Power: 47 KW gas
IPSLTHER 8 bumers:
3Xx3,5KW/2x55KWN/3x8,5KW

KA 2/1 GN,
EIRE

(84
BESEE
REE

T

2 electric ovens 2/1 GN,
W 535 x D 675 x H 265 mm,
5,4 KW / 3 NAC 400 V each

Temperature range: 100°C - 300°C

Weight: 305 kg
GTIN (EAN) 4015613582368
Code-No. 2952281W

Devices are preset to natural gas H
BRATRAREIARS

A German Brand Since 1876
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b oSk P
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RSk ThR
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EIR/B
BESEE
ki
EIR/B

7E g

Electric stove, 4 hot-plates

with open base frame

W 900 x D 900 x H 850-900 mm

Power: 16 KW / 3 NAC 400 V

4 hot-plates 4 kW each, 300 x 300 mm

Weight: 97 kg

GTIN (EAN) 4015613482095
Code-No. 296204

Electric stove, 4 hot-plates

with electric oven 2/1 GN

W 900 x D 900 x H 850-900 mm

Power: 21,4 kW / 3 NAC 400 V

4 hot-plates 4 kW each, 300 x 300 mm

Electric oven 2/1 GN,

W 535 xD 675 xH 265 mm, 5,4 KW

Temperature range: 100°C - 300°C

Weight: 146 kg

GTIN (EAN) 4015613582399
Code-No. 296324W

Electric stove, 6 hot-plates

with electric oven 2/1 GN

and neutral cabinet

W 1350 x D 900 x H 850-900 mm

Power: 29,4 kW / 3 NAC 400 V

6 hot-plates 4 kW each, 300 x 300 mm

Electric oven 2/1 GN,

W 535 x D 675 x H 265 mm, 5,4 KW

Temperature range: 100°C - 300°C

Neutral cabinet

W 349 x D 610 x H 400 mm

Weight: 212 kg

GTIN (EAN) 4015613582375
Code-No. 296216W

BEAR BT 1876
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Sartscher

Electric griddle plate

with steel plate, smooth

with open base frame

W 450 x D 900 x H 850-900 mm

Power: 6,6 KW / 3 NAC 400 V

Cooking surface: W 346 x D 658 mm

Weight: 78 kg

GTIN (EAN) 4015613536576
Code-No. 296406

Gas griddle plate

with steel plate, smooth

with open base frame

W 450 x D 900 x H 850-900 mm

Power: 8 KW gas

with piezo ignition

Cooking surface: W 346 x D 658 mm

Weight: 83 kg

GTIN (EAN) 4015613538907
Code-No. 2954031

Electric griddle plate

with steel plate, smooth

with open base frame

W 900 x D 900 x H 850-900 mm

Power: 13,2 kW / 3 NAC 400 V

Cooking surface: W 796 x D 658 mm

Weight: 135,3 kg

GTIN (EAN) 4015613536583
Code-No. 296408

Gas griddle plate

with steel plate, smooth

with open base frame

W 900 x D 900 x H 850-900 mm

Power: 13,8 KW gas

with piezo ignition

Cooking surface: W 796 x D 658 mm

Weight: 140,5 kg

GTIN (EAN) 4015613538938
Code-No. 2954071

Electric griddle plate

with steel plate,

1/2 smooth and 1/2 grooved

with open base frame

W 900 x D 900 x H 850-900 mm

Power: 13,2 kW / 3 NAC 400 V

Cooking surface: W 796 x D 658 mm

Weight: 131,3 kg

GTIN (EAN) 4015613536590
Code-No. 296409

Gas griddle plate

with steel plate,

1/2 smooth and 1/2 grooved

with open base frame

W 900 x D 900 x H 850-900 mm

Power: 13,8 kW gas

with piezo ignition

Cooking surface: W 796 x D 658 mm

Weight: 140 kg

GTIN (EAN) 4015613538952
Code-No. 2956051

Devices are preset to natural gas H
BERTHSREXAS
A German Brand Since 1876 25 I
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Gas lava rock grill

with open base frame

ez RS KL R P
ETFAKE

W 450 x D 900 x H 8560-900 mm
Power: 11 kW gas

with piezo ignition

m/R/ B
MREINE
VS

grid (V-grid) for meat
B (v-8) BATrE

R

REE

R R

Grilling surface: 420 x 675 mm

Weight: 75 kg

GTIN (EAN) 4016613486321
Code-No. 2954501

Frame with grid (V-grid)
height adjustable
RIAESE MM (V- BY)

W 449 x D 810xH 178 mm

grid (V-grid) for meat
B (v-8) BTFrE

I

REE

R

Grilling surface: 420 x 675 mm

Weight: 10 kg

GTIN (EAN) 4016613527918
Code-No. 296465

Filling volume lava rock 6 kg

AIEALIFAEE 6 kg

KIIA, Tkg % Lavarock, 7 kg bag
GTIN (EAN) 4015613182049
Code-No. 100611

R

F RS AL B RER
ETFAE
BRI/ B
REINE
Be s NGBS
B (RS V- 2Y)
AFBaERAZE
SRIEE

RES

PR R

Filling volume lava rock 13 kg
AlfE A REE 13 kg

26

Gas lava rock grill

with open base frame

FeH U RS KL B IR P
ETFOE

W 450 x D 900 x H 850-900 mm
Power: 11 kW gas

with piezo ignition

grid (round bar grid) for fish
BR (AR ATask

Grilling surface: 420 x 675 mm

Weight: 78 kg

GTIN (EAN) 4015613486338
Code-No. 2954601

Frame with grid (round bar grid)
height adjustable
ARG (EHER)

W 449 x D 810 xH 178 mm

grid (round bar grid) for fish
B2 (EHR) AFax

Grilling surface: 420 x 675 mm

Weight: 14,5 kg

GTIN (EAN) 4016613527925
Code-No. 296466

Gas lava rock grill

with open base frame

W 900 x D 900 x H 850-900 mm

Power: 22 KW gas

with piezo ignition

Grid (round bar grid/V-grid)

for fish and meat

Grilling surface: 870 x 675 mm

Weight: 112 kg

GTIN (EAN) 4015613486369
Code-No. 2954621

BERATHRISRRAS

BEAR

Devices are preset to natural gas H
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€artscher
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Installation admissible only in combination with exhaust fumes flue.

ReEmESSATEzRRE

Substitute basket Substitute basket

Electric standing deep fat fryer

W 450 x D 900 x H 850-900 mm small large
Power: 15 KW / 3 NAC 400 V AT TS AERIEE
Basin capacity: 18 litres R KE

2 baskets

W 130 x D 280 x H 145 mm, each

with fat collecting container

Weight: 60 kg

GTIN (EAN) 4016613482361
Code-No. 296620

130 x 280 x 145 mm 270 x 280 x 145 mm
GTIN (EAN) 4015613586120 GTIN (EAN) 4015613586137
Code-No. 296621 Code-No. 296622

Electric standing deep fat fryer

with 2 basins

W 900 x D 900 x H 850-900 mm

Power: 30 KW / 3 NAC 400 V

Basin capacity: 2 x 18 litres

4 baskets

W 130 x D 280 x H 145 mm, each

with fat collecting container

Weight: 100 kg

GTIN (EAN) 4015613482378
Code-No. 296960

Gas standing deep fat fryer Substitute basket Substitute basket

W 450 x D 900 x H 850-900 mm small large
Power gas: 18 kW B Bl
Power electric: 0,02 KW / 230 V INEY KE

130 x 280 x 130 mm 270 x 280 x 130 mm
GTIN (EAN) 4015613586113 GTIN (EAN) 4015613586106 .
Code-No. 295927 Code-No. 295952

Basin capacity: 20 litres

2 baskets

W 130 x D 280 x H 130 mm, each

with fat collecting container

Weight: 72 kg

GTIN (EAN) 4015613482385
Code-No. 2959251

Gas standing deep fat fryer with

2 basins

W 900 x D 900 x H 850-900 mm

Power gas: 36 kW

Power electric: 0,05 KW /230 V

Basin capacity: 2 x 20 litres

4 baskets W 130 x D 280 x H 130

mm, each

with fat collecting container

Weight: 130 kg

GTIN (EAN) 4015613482392
Code-No. 2959501

|.H';'-l"|" |

for flue

W 344 x D 185 x H 1120 mm

GTIN (EAN) 4015613486673
Code-No. 285061

(BEldid

U

for hood

W 344 x D 66,5 x H 935 mm

GTIN (EAN) 4015613489100
Code-No. 2952710

Devices are preset to natural gas H
BRATHRARRAS

A German Brand Since 1876




Series 900 Master/900 L)\l Z 5]

28

e
(Bl

T
= ‘ Pasta basket GN 1/3 length

. EMEGN1/3

W 140 x D 290 x H 200 mm
GTIN (EAN) 4015613490489
/ Code-No. 284123

i

B B E M IR
E/R/B
BIR
EMEEE ()
— R kA

REE

T

i

MRS BEEHIP
B/R/ B
MEEIhE
BHEAEE ()
—{REEH KA

REE

T

Pasta basket GN 1/3
EM®E GN1/3

W 290 x D 160 x H 200 mm
GTIN (EAN) 4015613490465
Code-No. 284113

Electric pasta cooker,

with 1 basin

W 450 x D 900 x H 850-900 mm

Power: 9,9 KW / 3 NAC 400 V

Capacity: 40 litres

Incorporated water inlet and outlet tap

Weight: 60 kg

GTIN (EAN) 4015613486390
Code-No. 296310

\J Delivered without baskets
J BEAESER

Gas pasta cooker,

with 1 basin

W 450 x D 900 x H 850-900 mm

Power: 13,8 kW Gas

Capacity: 40 litres

Incorporated water inlet and outlet tap

Weight: 74 kg

GTIN (EAN) 4015613486376
Code-No. 2953011

Devices are preset to natural gas H
EATHARKAS

Pasta basket GN 1/6
=M% GN 1/6

W 140 x D 140 x H 200 mm
GTIN (EAN) 4015613490472
Code-No. 284116

BEAR BT 1876



Boiling Kettles/ i#%&

Sartscher

PM-series -

Indirectly heated

J Models made of 1,2 - 1,5 mm thick
CNS 14301

J Kettle made of 2 mm thick CNS
14404

J With tap for warm and cold water

\J Branch for water 10 mm

J Funnel fittings with safety valve
(calibrated to 0,5 bar) for pressure
monitoring and outlet valve

\J 8 possible switch settings "0" Off, "1"
Partial load 50 %, "2" full load 100 %

J Automatic switch off in case of
interferences

\J Thermostat for regulating the cooking
temperature

J Automatic water-level control in
intermediate jacket

Kettle size/ iFRB =

J 100/ F+: @600 x H/ & 415 mm
J 150 L/ F+: @600 x H/ & 540 mm
J 200/ F+: @ 750 x H/ & 520 mm

ELECTRIC

\J Electric heating via cast-enclosed "Incoloy 800" -resistors made

of special alloy

\J High heating performance according to CE-DIN 18855 Norms for

high-speed cooking devices

GAS
J Gas heating via stainless steel high-performance burners
\J Piezo ignition

\J Gas supply for the bumers is provided by a gas multiple positioner 2 A2 MMAS, MHAHA
Gas boiling kettle, indirect heating/ iU A S iH4R, B4
Model Size (W x D x H mm) kg Litres
BE Rt (BEx&Ex®) F= H
PM 9 IG100A 900x900x900 160 100
PM 9 IG150A 900x900x900 175 160
PM 1 IG300A 1150x1300x900 320 300
PM 1 IG500A 1150x1300x1030 370 500
e 25 Elestric boiling kettle, indirect heating/ SEMITtH 13748, [
BRTRIARS Model Size (W x D x H mm) kg Litres
—‘#} BE Rt (BEx&Ex®) T F
.ﬁ PM 9 IE100 900x900x900 135 100
PM 9 IE150 900x900x900 165 150
\UL PM 1 IE200 1000x1150x900 240 200
¥ . PM 1 IE300 1150x1300x900 280 300
® PM 1 IE500 11860x1300x1030 330 500
| s Boiling kettle for steam heating deliverable on request/ AT 1R HEZ S INHH R

A German Brand Since 1876

PM- &7l -

[B] 2% I
JIEERBEER 1.2-1.6 mm Kt
£8240 CNS 14301

JERERABEEA 2 mm KRN
CNS 14404

J Aok e Sk

J BKOER 10mm

JVEREZEEE BE05EB) , &
BKE, HEHLEKE

J 3MEL AT AR, 07 k|, 17
FF (50%) . 27 & (100%)

J E T, BEsiIEEIR

J ERFATNZERE

J REFENRE B Bk s 2

J 300/ F: @900 x H/ /& 570 mm
J 500 L/ F: @900 x H/ /& 780 mm

FE IR

SRS R

J B,
sBiE
J BINEME, & CE-DIN1885S, AN RR

V BREINE, BRAREINPS
J RN

Power
RBINE
27 kW
27 kW
48 KW
58 KW

Power
BE
16 kW
18 kW
32 kW
36 kW
36 kW

EiIEAELE S “Incoloy 800" it - 45544

Code-No.

7 AR
2800041
2800051
2800071
2800081

Code-No.

e
280019
280020
280021
280022
280023




Tilting Frying Pans/ AJ ik &b £&

Tilting frying pans

280C
\J Water supply tap
\ Tiltable hinged lid

\J Electric or gas model
\J Support structure CNS 18/10

\J Cast-iron pan for ideal heat distribution
and outstanding frying quality
J Thermostatic control from 100°C to

AR KD 53

J BASERS AL

J & H B 304 NN

J BRRESARNS, BRRERYRE

J RERNETSE 100°C 3 280°C z |8l

NE:7/ 92 S
J AR RS

(Bl

— N ||
,——’/’/’» l |

(B ;_:_[uLllE-i

— |

30

s S A kb SR
BFHEE

WERSY B/R/B
HHRMRT E/R/B
wiEaE (7H)

BINE

REE

T

UM S AT IR 4R
BFEE

WERSY B/R/S
BHRERT B/R/B
AR E ()
MR RBIhR
BRINE

RES

7= g

Electric tilting frying pan
with handwheel tilting device
Outside dimension: W 800 x D 730 x H 870 mm
Cast pan size;: W 540 x D 412 x H 107 mm
Pan capacity: 43 litres
Power: 7,15 kW / 400 V 50-60 Hz 3 NAC
Weight: 142 kg
GTIN (EAN) 4015613585628
Code-No. 282680

Gas tilting frying pan
with handwheel tilting device
Outside dimension: W 800 x D 730 x H 870 mm
Cast pan size: W 540 x D 412 x H 107 mm
Pan capacity: 43 litres
Power gas: 13 KW
Power electric: 0,2 KW / 230 V 50-60 Hz 1 NAC
Weight: 160 kg
GTIN (EAN) 4015613585642
Code-No. 2816801

Devices are preset to natural gas H
EATHERKAS

BEAR BT 1876



Tilting Frying Pans/ AJ iz &b £&

Sartscher

Tilting frying pans
J Pan made of CNS, bottom made of steel

J Water inlet set
\J Height-adjustable legs

ELECTRIC

\J Electric with thermal resistors made of "Incoloy 800"
\J Temperature control 45°C - 300°C via thermostat

\J Structure made of CNS 18/10

\J In case of disturbance interruption of power supply

GAS

\J Gas heating via conduit burner made of CNS
\ Ignition via pilot flame

\J Safety system with thermal element

J Thermostatically controlled gas valve 100°C - 300°C

Electric tilting frying pan

with handwheel tilting device
TR AR SRR F R EE
W 900 x D 900 x H 900 mm

Power: 9,9 KW /400 V 50 Hz 3 NAC
Pan: W 798 x D 570 x H 255 mm

B/IR/E
ISSYES

Wi BRI/ B

EEE8 (OH
NEW=IEE
oKk

Capacity: 80 litres
Cooking surface steel
Water inlet tap

BEE Weight: 160 kg
GTIN (FAN) 4015613413853

445 | Code-No. 193035

Electric tilting frying pan

with handwheel tilting device

FEH AR F R EE

W 1200 x D 900 x H 900 mm

Power:14,8 KW /400 V 50 Hz 3 NAC

Pan: W 1098 x D 570 x H 190 mm

Capacity: 120 litres

Cooking surface steel

Water inlet tap

Weight: 213 kg

GTIN (EAN) 4015613413808
Code-No. 193060

&/R/IB
B2E8 Oh

M= ITE
ok RSk

REE

7R RS

Devices are preset to natural gas H
BRATRAREIARS

A German Brand Since 1876

AR 53

J BRI BT 304 REEEN, TREB AN
J HkE
J BEMET

Calit

J BAM, “Incoloy 800" &4 A
J ERFAEHIRESERE 456°C - 300C
J Z BRI 304 NEEN

J AE T, AR

AR

J BRUPKAGEM

J RS IEI85)

J BLRIEMAZ 2 1ERE

J BEMRSERERE 100C - 300C

Gas tilting frying pan

with handwheel tilting device

TSRS AR W RELF R E

W 900 x D 900 x H 900 mm

Power: 22 kW

Pan: W 798 x D 570 x H 2565 mm

Capacity: 80 litres

Cooking surface steel

Water inlet tap

Weight: 168 kg

GTIN (EAN) 4015613411897
Code-No. 1930301

Gas tilting frying pan

with handwheel tilting device

MRS AMAR KRB F R EE

W 1200 x D 900 x H 900 mm

Power: 30 kW

Pan: W 1098 x D 570 x H 190 mm

Capacity: 120 litres

Cooking surface steel

Water inlet tap

Weight: 220 kg

GTIN (EAN) 4015613413860
Code-No. 1930501




Convection Ovens/ 3 &= HE 1P b

32

Bartscher convection ovens C series EIFE RS C 251

J Model: stainless steel interior + exterior | PISNEBANEE N TR

J Interior lighting J FPAERRA

J Double glazed door J WEFIHIE]

J Rounded baking compartment J WA I A R AR R

J Temperature switch: O - 280°C J AXEESEE 0 - 280°C
J Timer: 0-120 minutes J ERf: 0-120 %

The Bartscher C series is characterized by innovative technical solutions that are tailored to the specific needs of professional chefs. An optimum
circulation of air inside the oven guarantees an even cooking result on multiple levels.

A simple, fast and efficient cleaning process is ensured by the rounded corners in the cooking chamber.

The design of the ovens makes them perfect for preparing both pastries and meat dishes. The simple operation and a high degree of reliability guarantee
an optimum range of applications.

E7r C RN E W FINERH T RM TS FASIWRAESES, RIEEERZHRERR.
PR AMIEREE, BEREELEBRERE, REE%.
ZRFEIRERRIT AT R N =R R RAXRY . BREFE, EFRAR2AE, 2B L.

y J 180° opening - ‘f J Double glazed J Rounded off

door - for more Door s cooking chamber

free space E J WEFEIHIE - \ﬂ J PRI A R
J 180" TR¥: 7T - L

TAEZZ(E

MR UFIP C4430 Convection oven C4430 with grill and humidity

5 Insertions: 4 (442 x 325 mm)

ETEEFR Distance between trays 75 mm

BINE  Power: 3,1 KW /230 V 50-60 Hz 1 NAC - plug-in

/R / B W550xD 620 x H 520 mm

RBESE Weight: 29,6 kg
GTIN (EAN) 4015613585543
F=E@Y%AS | Code-No. 206873

B4 Aluminum tray
% /R W 442 xD 325 mm
GTIN (EAN) 4015613588469
R4 | Code-No. 206001

J#  Grill grid
B /FE W 442 x D 325 mm
GTIN (EAN) 4016613588476
R4 | Code-No. 206002

ivery includes 4 baking trays 442 x 325 mm

\J Del
J BES 4 4 442 x 325 mm (&

BEAR BT 1876



Convection Ovens/ 3} &= KR kA

& UEHP C5230
R

ETEER
RIfR

R/IR/B

LT

GN 2/3 ##

E/IR/IB
7= R A

GN 2/3 1232
RIR/IE

7= R A

I SRR C6640
TR

LR ER
RIfR

/RS

REE

R

FRIPE ¥EF 1000m!
BiEr i
EWMEREE LS,

T EBRERERI R
E{=E-27))5

T

% B#4E FB 1264H0
(BLKBRIERE)

CNS

12 NER

LT ER

BESEE

BIfE

B/R/S

REE

e
—RISHAT
12x GN 1/1

RES

R

Z]  €3artscher

Convection oven C5230 with humidity
Insertions: 5 x 2/3 GN
Distance between trays 70 mm
Power: 4,2 KW / 400 V 50-60 Hz 3 NAC
W 700 x D 760 x H 635 mm
Weight: 50,4 kg
GTIN (EAN) 4015613585550
Code-No. 206782

GN 2/3 tray

W 354 x D 325 x H 20 mm

GTIN (EAN) 4016613271781
Code-No. A101195

GN 2/3 grid

W 354 x D 325 mm

GTIN (EAN) 4015613332123
Code-No. 133212

Convection oven C6640 with humidity
Insertions: 6 x 600 x 400 mm
Distance between trays 80 mm
Power: 9,4 KW / 400 V 50-60 Hz 3 NAC
W 920 x D 1050 x H 840 mm
Weight: 93,6 kg
GTIN (EAN) 4015613585567
Code-No. 206797

Oven detergent 1000 ml

Self-cleaning product

Heavily alkaline,

liquid product for

removing burnt fat and white of egg

GTIN (EAN) 4015613320878
Code-No. 173010

Fermenting cupboard FB 1264H0

with waterpan for humidification

CNS

6 insertions for 12 trays 600 x 400 mm

Distance between trays 75 mm

Temperature range: 30 up to 90°C

Power: 2,0 KW / 230 V 50 Hz

W 920 x D 930 x H 790 mm

Weight: 30 kg

GTIN (EAN) 4015613582429
Code-No. 116540

1 pair of guiding rails

for use with 12 x GN 1/1

Weight: 2 kg

GTIN (EAN) 4015613588162
Code-No. 116007

A German Brand Since 1876

\J Delivery includes 2 baking trays GN 2/3
J BEE 2 MER GN 2/3

\J Delivery includes 3 baking trays 600 x 400 mm
J BEE 3 MEA 600 x 400 mm




Accessories/ ¥akP L ¢
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ek, WAESNE,
1.5mm &,

M

B/R/ B

REE

7= RTD

KRB

3FEB/IIE, 1.5mmE,
B4

B/IR/E

PG

BILEE, FFLO3mm
3A/MHE,1.5mmE,

BHFLEE GN2/3

F7. 093 mm, 4 Al
BiBE, 1.5mmE
Bl B/R/B

=g

JE# GN1/A
4 BRMAnE, 1.5mmE,
R

i

BILEE GN 1/,
F7. @3 mm, 4 BIfA
G, 1.5mmE

48]

B/IRNB

REE

D

Baking trays for convection ovens

MR RIER

Baking tray

with 4 side rim, 1,5 mm thick

Stainless steel

W 433 x D 333 xH 10 mm

Weight: 0,48 kg

GTIN (EAN) 4015613505862
Code-No. 100312

Baking trays for insertion size
W 600 x D 400 mm
JE £ R <F 600 x 400 mm

Baking tray

with 3 side rim, 1,5 mm thick

Aluminium,

W 600 x D 400 mm

Weight: 1,0 kg

GTIN (EAN) 4015613464930
Code-No. 100300

Perforated tray, punch hole @ 3 mm

with 3 side rim, 1,5 mm thick

Aluminium,

W 600 x D 400 mm

Weight: 1,0 kg

GTIN (EAN) 4015613464961
Code-No. 100301

Baking trays GN 2/3
125 GN 2/3

Perforated tray GN 2/3

punch hole @ 3 mm with 4 inclined

edges, 1,5 mm thick

Aluminium, W 354 x D 325 mm

Weight: 0,36 kg

GTIN (EAN) 4015613524139
Code-No. 100414

Baking trays GN 1/1
28 GN1/1

Baking tray GN 1/1

with 4 inclined edges, 1,5 mm thick

Aluminium

W 530 x D 3256 mm

Weight: 0,72 kg

GTIN (EAN) 4015613521794
Code-No. 100402

Perforated tray GN 1/1,

punch hole @ 3 mm

with 4 inclined edges, 1.5 mm thick

Aluminium

W 530 x D 3256 mm

Weight: 0,54 kg

GTIN (EAN) 4015613521800
Code-No. 100403

BEAR BT 1876
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The M & E series of Bartscher combi steamers/ B FE FaEZ M M & E 225

Healthy food preparation with powerful and intelligent equipment

EFAGRUBSNERNEELE, EREREVIIEIL !

Gently heating, thawing and cooking food in a short space of time -
these are just a few good reasons why the combi steamer has become
the appliance of choice for many chefs in the catering industry. Thanks
to its numerous functions this multi-talented appliance is now an
indispensable tool in the professional kitchen.

Accordingly, the performance characteristics of this all-rounder are
becoming more and more extensive. We have improved our models
and provided them with even more functions.

The list of features is long and includes, for example, a 2 to 3-stage
fan speed regulator for optimum adjustment to the respective food, an
adjustable steam extractor for cooking at a high degree of humidity and
reversing fan wheels to ensure even browning of the food.

You can choose between the M series with manual operation and the
E series with digital setting options. In addition to all standard features
offered by both series, such as air circulation,

steaming and combi-steaming, the E series also incorporates the core
temperature-controlled Delta-T cooking method with optional core
Sensor.

99 cooking programmes with 9 cooking phases each, ensures
a tremendous amount of flexibility. Both series are designed to
accommodate both 1/1 gastronorm trays and standard 600 x 400
mm baking trays. An optional extra is a practical hand-held shower,
which can be attached directly to the appliance to facilitate the cleaning
process.

Regardless of whether a kitchen operation is set up in the catering,
refreshment, snack, gastronomy or hotel industry - all segments are able
to benefit economically from the new Bartscher combi-steamers. This is
not only because of the solid build quality and high level of reliability that
are typical of Bartscher, but also because of the excellent cleaning and
maintenance properties offered by the appliances.

Everything else is new, but one thing remains the same: the good price/
performance ratio, which makes the all-rounder even more attractive.,

A German Brand Since 1876

B BAERFENEENEANTRELR —&
B AR ERER SR IRITI R L TEERIE S —D
BRE. HRERERFEEL SRR EEENSLBEM
AEVEEAASRGREE. SIFER, FaEEEMEE
AEBEEEIRE, HEMAERMETMRIZEYT 7.
EFfE£EARRTmESRINEE, ABREEZ %R,

BEIAMEEL  ZRTIRENEME =X EEE
WBEAREBYNEIEG, PRFKSEEET, ERIE
BRESNREN, REXBUBREVHNEEEH.
IEREE M RAINF o (EmR M E RIINBETRER
o MMATIFRTIAVEDNBRNT SER. AR IEED
BESN, FTFRULEE B2 OIRERS Delta-T 2T 75N
A& OBERT. BHRERE QOMETRENS
MZES S OMEITME, Br REERAR 2T T %,
I ARTENES 1/1 GN k& 4R 600 x 400 mm &R .
FEFFFKEMHEIERE A EEEE&EEAEE L.
TIHRETESE. BT, NEIE. ERBEEE—E
BRZ RSB B & ERABTRNE TN BEFFA
ABEFERLR, FEANZENMRES, BFOaERE
HETEHLSs THE SN REMRIFNERHAERS.
BREREPEHEENNZE LSRN .




Combi steamers series M and
series E

J Model CNS

\J Knob control or electronic control with up
to 99 programs and up to 9 phases in
each program

\J Capacity of up to 10 GN 1/1 or 600 x
400 mm

\J Functions: convection, steaming, combi
steaming Delta-T cooking (series E) - core
temperature sensor optionally available -

\J Reversing engine direction (clockwise and
counter-clockwise rotation) for an optimal
cooking compartment temperature

J Fan speed - series M adjustable in 2
speeds - series E adjustable in 3 speeds

\ Steam generation through direct injection

\J Adjustable steam extractor
\ lluminated cooking compartment
J Convenient GN side-loading tray

J LED indicators for temperature, time,
steaming, core temperature

\J Prepared for attaching a core temperature
Sensor

\J Prepared for holder for hand shower

\J Double door glazing, inner door can be
opened easily for cleaning

J Removable support rails

ZEIEFE M ZRFFIE &7

J AEMR

J WE R R VR RN BB F AR (R AT i
&, SRE MR

, 99 g

JEKRKBEE A 10 GN 1/1 573 600 x
400 mm

J ThEE: XffEy, 3%, 1&
Delta-T cooking (E &%) — BlEEHR
Ea el

J RMEBEREER (AT AR 1E)
AT RERERTRE

J RUBER - M 2751 2 #4A)F - E &5 3
=N

J BB AEERE S

J FEEN

J PR ERRA

J EAMMNBEARNES

J LED iETRE. RE,
EHE

J Al WEREERIRERET

A &bmE

J FIEREEF IR EBUKAE
J RERZIIR], AERIAHFHERE

J ZIEZEATHR )

. @ \J Easy to adjust steam extractor

Z‘/‘Lj—lﬂ"ﬂ

B 9HE

\J Electronic control with up to
99 programs and up to 9
phases in each program

J BTFIAE 99 MBS E

./ Prepared for attaching a core
temperature sensor

J EEPOEERT

speeds

J Fan speed adjustable - 2/3

J FUERTIES - 2/3 1%

{ | Removable support rails

Il | zemriRm

cleaning
J WEF =
REDELE

J Double door glazing, inner
door can be opened easily for

SIRIRI], WE

BE

BEAR BT 1876
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Combi Steamers/ F7 &

Sartscher

Combi steamers series E

\J Electronic control with up to 99 programs
and up to 9 phases in each program

J Easy adjustment of the cooking values
(tme, humidity, temperature ....)

J Functions: convection, steaming,
combi steaming, Delta-T cooking (core
temperature sensor optionally available)

Combi steamers series M

\J Easy knob control

\J Easy to unterstand symbols for simplest
operation of the unit

\J Functions: convection, steaming, combi
steaming

M Z 5 T RE# K
J HESRIRIE

J BIEEREESE

J ThEE: X F. g

E BRI FTREAIER

J BT 99 MIZEGMIZESR 9 N MEE
\/ LE*‘?’E'{’E@% (AfE). &5 BE)

Cooking phase and preheat

Display core temperature
ZINVREET

Set temperature core
temperature sensor
WERIRE
R

A German Brand Since 1876

Reduce temperature
core temperature sensor
RN

Increase temperature
core temperature sensor

2R G N

J TEE: X %. fE. DeltaT =iE
(R ERET L)
-
= B
Indicator oven ON/OFF 3
e— — OFF/ %=
URESCE) — Convection/ 357 O — - ;):FN//(;&F
Cook/bake setting Steaming
Z/EEE T | — % Convection @ Steaming
b S -
. Combi steaming X AT
® @ Combi steaming
—
Indicator heating function 4~; A
e i - | Display temperature/Delta-T cooking
Delta-T cooking SBEE$ETR /Delta-T cooking
Temperature setting (°C ) - . Max. temperature activation | @ @ | Temperature activation
EEEE (C) @ for cooking/baking Delta-T cooking BEFE
4 with steam (110°C) HiE Display time/core
m EEmE - —— temperature sensor
AT=/ Core temperature P18 / R R
Unlimited time > 55 (110°C) sensor actl\/{itlon 4 @ @ | Time activation
TCBRETE | A ZimE EfEheasy
e ‘ -
Time setting (minutes) _ =4 D\s;\ay fa};;geed/humdty
KR / JRETETR
RERE (540) Fan speed @ @ Humidity activation
activation —— .

Display cooking phases/program
ZEME / RERTR
Program activation

activation/deactivation —+— @ I mERH®
RERE Steam extractor | @ | Interior lighting
HRRE WERRIATE R
Delete program/
Fan speed level 2 _ Timer activation cook\r?g ghase _W @ _| smRT/STOP
RERE 2 VR BHLE / BENE e/ #LE
Core temperature
E d level 1 sensor activation Set
an spee evel I . i V’l:\:a }'E;FF s | etings
REZE 14 @ s RIS B E

37




Combi Steamers/ FBE3k IEHE

1 T BE# 1B M5230,
5x2/3 GN
BARE
TR ERE
BESEHE
AokESE
BINE
AR
B/R/B

TR RS

Rt

\ Delivery includes 1 grid 2/3 GN und 1 tray 2/3 GN
J BB 1 MEZE 2/3 GN 1 1 MER 2/3 GN

M1 s B M5110,
5x1/1 GN
BARE

LETEBEE
mESEE
HoKEE

BIpE
BRI B
RES

FE A
—IRESHAT 5 &
600 x 400

PR R

R=F

\ Delivery includes 1 grid 1/1 GN und 1 tray 1/1 GN
J BEZ 1 NEEZE 1/1 GN AL 1 ANKER 1/1 GN

AR EREM7110,
7x1/1 GN
BRBE

LETEERE
mESEE
ok

BIpE
BIR/B
BREE

Rt

=Yg
—XESHAT T &

600 x 400
BREE

PG

38

Electric combi steamer M 5230

up to 5 x 2/3 GN

Capacity of up to 5 GN 2/3

Distance between trays 74 mm

Temperature range: 50 - 280°C

Connection to water supply 3/4"

Power: 3,2 KW / 230 V 50 Hz 1 NAC -

plug-in

Size: W 620 x D 7565 x H 635 mm

Weight: 62 kg

GTIN (EAN) 4015613581538
Code-No. 116613

B E#RST  Core temperature sensor

VLT

GTIN (EAN)4015613520414
Code-No. 116000

Electric combi steamer M 5110

upto5x1/1 GN

Capacity of up to 5 GN 1/1 or

600 x 400 mm

Distance between trays 74 mm

Temperature range: 50 - 280°C

Connection to water supply 3/4"

Power: 6,3 KW /400 V 50 Hz 3 NAC

Size: W 890 x D 815 x H 635 mm

Weight: 81,8 kg

GTIN (EAN) 4015613583464
Code-No. 116615

1 pair of bakery standard guiding rails
for use of 5 trays 600 x 400
Weight: 3 kg
GTIN (EAN) 4015613538723
Code-No. 116001

Electric combi steamer M 7110

upto7x1/1 GN

Capacity of upto 7 GN 1/1 or

600 x 400 mm

Distance between trays 74 mm

Temperature range: 50 - 280°C

Connection to water supply 3/4"

Power: 9,6 KW / 400V 50 Hz 3 NAC

Size: W 890 x D 815 x H 815 mm

Weight: 101,2 kg

GTIN (EAN) 4015613581621
Code-No. 116617

1 pair of bakery standard guiding rails
for use of 7 trays 600 x 400
Weight: 4,2 kg
GTIN (EAN) 4015613583471
Code-No. 116002

BEAR BT 1876



Combi Steamers/ 7 BE3k 1EHE

MRS TTREZREM7110G,
7 x1/1 GN
BARE

ETEER

m ST
ok
BAThE
SRS

Rt ®/R/&
REE

e
—MRESHAT 7 &
600 x 400

RES

7R RS

\ Delivery includes 1 grid 1/1 GN and 1 tray 1/1 GN
J BEZ 1 MEZE 1/1 GN L1 ANER 1/1 GN

B FsEE R M10110,
10x 1/1 GN
RARE
LT ER
EESEE
fHEKiERE
BIfE
R~ ®|/R/B

L

—IMRSHAT 108
600 x 400

7= AR

PR T BERIERE M10T10G,

10x11GN

RARE

ETREER

BESEE

fHKiE

BAOhE

BREThE

R~ ®|/FR/B

REE

7R RS

Sartscher

Gas combi steamer M 7110 G

upto7x1/1 GN

Capacity of up to 7 GN 1/1 or

600 x 400 mm

Distance between trays 74 mm

Temperature range: 50 - 280C

Connection to water supply 3/4"

Power electric: 0,8 KW / 230 V 50 Hz 1 NAC

Power gas: R 1/2" 16,5 KW

Size: W 890 x D 850 x H 930 mm

Weight: 117,2 kg

GTIN (EAN) 4015613582115
Code-No. 1166271

1 pair of bakery standard guiding rails

for use of 7 trays 600 x 400

Weight: 4,2 kg

GTIN (EAN) 4015613583471
Code-No. 116002

Electric combi steamer M 10110
bis zu 10 x 1/1 GN
Capacity of up to 10 GN 1/1 or 600 x 400 mm
Distance between trays 74 mm
Temperature range: 50 - 280°C
Connection to water supply 3/4"
Power: 12,6 kW / 400 V 50 Hz 3 NAC
Size: W 890 x D 815 xH 1015 mm
Weight: 115,2 kg
GTIN (EAN) 4015613581545
Code-No. 116620

1 pair of bakery standard guiding rails
for use of 10 trays 600 x 400
Weight: 5 kg
GTIN (EAN) 4015613583488
Code-No. 116003

Gas combi steamer M 10110 G
up to 10 x 1/1 GN
Capacity of up to 10 GN 1/1 or 600 x 400 mm
Distance between trays 74 mm
Temperature range: 50 - 280°C
Connection to water supply 3/4"
Power electric: 0,8 KW / 230 V 50 Hz 1 NAC
Power gas: R 1/2" 19 KW
Size: W 890 x D 850 x H 1150 mm
Weight: 131,2 kg
GTIN (EAN) 4015613582146
Code-No. 1166301

ae 1IN _

FHEKHE Hand shower
HMEKE Hose length 2 m
FFXIEIT  With shut-off valve for water

MiZERE R ERERESL  connection 1/2"

Includes holder for connection to
the combi steamer
GTIN (EAN) 4015613587189

7= imAD Code-No 116005

o

\J From a water hardness of 7° we strongly recommend an upstream use of a water softener as well as a water

pressure of 3 bar maximum.

JKBETE 7" PLERARRZENERPAY, KEKKASE.
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Combi Steamers/ FBE3k IEHE

il

FE 1 7 RE 7 148 E5230,
5x2/3 GN

BRAE

+FTREBR

BESEE

fokERE

BINE

Rt B/R/&
REE

\J Delivery includes 1 grid 2/3 GN und 1 tray 2/3 GN
J BEE 1 NEZR 2/3 GN A1 1 N 2/3 GN

A T REE R ES110,
5x1/1 GN
RABE
ETEER
mESEE
HokER
BIpE
BIR/E

7= R 4R
—MIRESHAT 5
£ 600 x 400

REE

R~f

D

\J Delivery includes 1 grid 1/1 GN und 1 tray 1/1 GN
J S 1 NEZE 1/1 GN A1 1 ANER 1/1 GN

Fz

ENTF 5. 7% 10 GN 1/1 ZHEFH
304 NG5
BREE
B/IR/E
SEE

Rt

a 7= i mAg
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FHBSLBIK S
MEKE
FFxi@]

PR SR R Sk

VT

Electric combi steamer E 5230

up to 5 x 2/3 GN

Capacity of up to 5 GN 2/3

Distance between trays 74 mm

Temperature range: 50 - 280°C

Connection to water supply 3/4"

Power: 3,2 kW / 230 V 50 Hz 1 NAC -

plug-in

Size: W 620 x D 755 x H 635 mm

Weight: 62,2 kg

GTIN (EAN) 4015613581491
Code-No. 116523

Hand shower

Hose length 2 m

With shut-off valve for water

connection 1/2"

Includes holder for connection to

the combi steamer

GTIN (EAN) 4015613587189
Code-No 116005

Electric combi steamer E 5110
upto5x1/1 GN
Capacty of upto 5 GN 1/1 or 600 x 400 mm
Distance between trays 74 mm
Temperature range: 50 - 280°C
Connection to water supply 3/4"
Power: 6,3 KW / 400V 50 Hz 3 NAC
Size: W 890 x D 815 x H 635 mm
Weight: 80,2 kg
GTIN (EAN) 4015613581507
Code-No. 116525

1 pair of bakery standard guiding rails
for use of 5 trays 600 x 400
Weight: 3 kg
GTIN (EAN) 4015613538723
Code-No. 116001

GN container 1/1 GN, 65 mm deep
JER 1/1 GN, IRE 65mm

Base unit

for 5, 7 and 10 GN 1/1 steamers

CNS 18/10

Capacity: 10 x 1/1 GN

Size: W 850 D 700 x H 741 mm

Weight: 18,9 kg

GTIN (EAN) 4015613582702
Code-No. 115068

BEAR BT 1876



Combi Steamers/ 7 BE3k 1EHE

A e EF ET110,
7x1/1 GN
BRBE
LETEERE
BESEE
ftokiERE

BINE
B/FR/ B

7= g

Rt

—IRESHAT 7 &
600 x 400
BEE

7R R

Sartscher

Electric combi steamer E 7110
upto7x1/1 GN
Capacity of up to 7 GN 1/1 or 600 x 400 mm
Distance between trays 74 mm
Temperature range: 50 - 280°C
Connection to water supply 3/4"
Power: 9,6 KW / 400 V 50 Hz 3 NAC
Size: W 890 x D 815 xH 815 mm
Weight: 101,8 kg
GTIN (EAN) 4015613581477
Code-No. 116527

1 pair of bakery standard guiding rails
for use of 7 trays 600 x 400
Weight: 4,2 kg
GTIN (EAN) 4015613583471
Code-No. 116002

\ Delivery includes 1 grid 1/1 GN und 1 tray 1/1 GN
J BEZ 1 NEEZE 1/1 GN A1 ANER 1/1 GN

I A BEZ &R E10110,
10x 1/1 GN
RARE
LETRER
BmESEE
ok iESRE
BIhE
B/IR/E
REE

7 ARG
—XHR S AT 10 & 600
X 400

REE

T

R~Y

KEkP R T7 RE 2 76 R IE 1875 1
MBUAER R, Ei& 3/47

FRASE, AIETMNI1-6E

HEEENRK 16 E

A German Brand Since 1876

Electric combi steamer E 10110
upto 10 x 1/1 GN
Capacity of up to 10 GN 1/1 or 600 x 400 mm
Distance between trays 74 mm
Temperature range: 50 - 280C
Connection to water supply 3/4"
Power: 12,6 KW / 400 V 50 Hz 3 NAC
Size: W 890 x D 815 xH 10156 mm
Weight: 115,2 kg
GTIN (EAN) 4015613581484
Code-No. 116530

1 pair of bakery standard guiding rails

for use of 10 trays 600 x 400

Weight: 5 kg

GTIN (EAN) 4015613583488
Code-No. 116003

Inlet pressure max. 16 bar
mESEE

L

GTIN (EAN) 4015613468617
Code-No. 533051

BB ERST  Core temperature sensor

GTIN (EAN) 4015613520414

R Code-No. 116000

Pressure regulator for convection ovens and steamers
Model chrome-plated brass, connection 3/4"
preset to 3 bar, adjustable from 1 to 6 bar

max. operating temperature 65°C

J From a water hardness of 7° we strongly recommend
an upstream use of a water softener as well as a water
pressure of 3 bar maximum.

JKEEETE 7° PLEBABEEIE BRI, KERKA
3 Es
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Combi steamers M Touch+
electric or gas

Device and cooking compartment CNS

18/10 equipped with:

J 99 cooking programmes with 9 cooking
stages each

\J Automatic cooking compartment cleaning

\J Easily comprehensible icons and intuitive
handling

\J Capacity: upto 10x 1/1 GN

\J Distance between trays: 70 mm

J Combined steam generation system

|/ Boiler with an output of 1 KW for steam
generation

\J 6-level fan

\J Core temperature sensor

\J Hand shower with automatic roll-up function

\J Double door glazing can be pivoted for
easy cleaning

J llluminated cooking compartment —
halogen lighting

\J Cooking compartment with rounded edges

\J Separate connections for soft and normal
water

\J 2 water connections a 3/4

T BEZLEFE M touch +

FE TR B SR SUhR
1% 4 SN I B04 RGN BEAT T

J 9 MEEEN, BMENE 9 MR

J PR B BB TIRE

J ﬁi%'&ﬁ’ﬂ%ﬁ%ﬁr&ﬁﬁ%ﬁﬁ%iﬁ
2

J BE&EAA 10x1/1 GN

J ETERER: 70 mm

J ERIENTIAE

J KW KPR ZREN

J 6- B FER "

J R ERE

J FEBEK, B3l4ETse

J BRI, BxAE

J PRREATIEE - RN

V PR A A BT
V EIE KRR KIRIL F

J 2Nk 3/4

J Removable support rails

J ZERATHRED

FEEE

VIPATNZEERAT, ERE

P 8 PR 55 )

\J Double door glazing can be
pivoted for easy cleaning

J Time-controlled halogen
lighting mounted on the
cooking compartment door

J WERZHIE, AIEsE,

D4,

\J Groove-free hygiene cooking
chamber

\J Integrated hand shower with
automated retraction

J TMERR N, EIEEE,

J FRBEE

J EEFREBKE, ATREZK
%

JAutomatic cooking
compartment cleaning

BEAR BT 1876




Combi Steamers/ 7 &3

A German Brand Since 1876

Sartscher

On/OFF
F/x

) Manual
= cooking

Sa Recipe
@ Service

Lighting

ictil

Menu setting
XBRE

START/STOP
Frig /B
Back

R[5

Plus/Minus Setting
/R E

Manual

\ \ Easily comprehensible icons and intuitive handling
J BB SENHIEE TR RS EENTFRE

':H:: Manual \J Touchscreen 3 J Manual
— COOKiﬂg operating panel el operating panel
J BRI AEEAR G 50° J EETREREER
$ Pecie § i s
=) INF
A |"'| 1l "‘}
@ Service e
. o
- ':_ J Fecipes Service functions J Senvice
e e operating panel » Cleaning operating panel
5 e | EMORERE Descaling J IRSBRIEER
Fish Poultry [EE Date and Time
- Parameters
Boad Voot Backlight
. 1 System info
= )
Dessert  Exira Language




Combi Steamers/ FBE3k IEHE

Al

44

=

el

[~ =

b=
o=
| *2ERT 6 70
10 GN 1/1 Z&J/%%
REEN
B/IR/B
-, | REE
- |
L o

Base unit for 6 and

10 GN 1/1 steamers

Stainless steel

W 810 x D 625 xH 870 mm

Weight: 12 kg

GTIN (EAN) 4015613525891
Code-No. 115064

MBI TTREZIEFE M 6110
Touch+, 6 x1/1 GN
BRARE

ETRER

mESTE

RINE

Rt ®/&R/&

R TD

METIBEEEFE M 6110
Touch+, 6 x1/1 GN
BARE

LETEER

RESTE

AR

MR IhE

Rt ®/&R/&
REE

D

Electric combi steamer M 6110 Touch+
upto6x1/1 GN
Capacity: up to 6 x 1/1 GN
Distance between trays 70 mm
Temperature range: 50 - 300°C
Power: 11,4 KW / 3 NAC 400 V
Size: W 853 x D 848 x H 820 mm
Weight: 120 kg
GTIN (EAN) 4015613525761

Code-No. 116506

Gas combi steamer M 6110 Touch+

upto6x1/1 GN

Capacity: up to 6 x 1/1 GN

Distance between trays 70 mm

Temperature range: 50 - 300°C

Power electric: 1,4 kW /1 NAC 230 V

Power gas: R 1/2" 12 KW

Size: W 853 x D 848 x H 820 mm

Weight: 142 kg

GTIN (EAN) 4015613527895
Code-No. 1167061

\J Delivery includes 2 grids, 2 baking trays

J BEF 2 B,

BT REE &R M 10110
Touch+, 10x1/1 GN
BABE

ETREER

RESTE

BINE

R~ ®/R/&

REE

D

PRES ZE%FE M 10110
Touch+, 10x 1/1 GN
BRARE

LT R
BESEE

B AThE

MRE IR

R~t B/®/8
REE8

D

2 NER

Electric combi steamer M 10110 Touch+

up to 10 x 1/1 GN

Capacity: up to 10 x 1/1 GN

Distance between trays 70 mm

Temperature range: 50 - 300°C

Power: 16,7 kW / 3 NAC 400 V

Size: W 853 x D 848 xH 1110 mm

Weight: 168 kg

GTIN (EAN) 4015613527888
Code-No. 116510

Gas combi steamer M 10110 Touch+

up to 10 x 1/1 GN

Capacity: up to 10 x 1/1 GN

Distance between trays 70 mm

Temperature range: 50 - 300°C

Power electric: 1,7 KW /1 NAC 230 V

Power gas: R 1/2" 19 kW

Size: W 853 xD 848 xH 1110 mm

Weight: 178 kg

GTIN (EAN) 4015613527901
Code-No. 1167101

X 2EHEE  Insert for base unit
AEFENE  Stainless steel
A8 Capacity: 6x 1/1 GN
BEE Weight 5kg
GTIN (EAN) 4015613527291
YRS | Code-No. 115066

BEAR BT 1876



Salamander/ & A YA

Sartscher

| & 0,

The special advantages of the Bartscher
Hi-Light-Salamanders

J Enormous energy saving up to 65 % compared to
conventional salamanders

\J Friendly kitchen atmosphere for employees due to less
waste heat

J Easy to use

\J Fast heating up time (approx. 5 sec.)

J Choice whether full heating capacity or just 1/3 for
small meals.

J Automated switch-off with acoustic signal

\ Timer with memory-function
(previous setting can be chosen again)

In companies where the power consumption is settled
according to the measured 1/4 hourly output, the
settlement value will be decreased.

Thus enormous cost savings can be achieved in
electricity billing.

E 5F Hi-Light H A %P
IhEEfLE:

J B SR E AP S A
REE =4 65%

J =R ERHR L

J B

J BIEREHGEMA (456
234h)

J AT 2 I N 1/3 10
4,

| BN ESET
| EHEAILTIAE
)

#NE AEBETIZ S/
HWEEN1/4, NEEES
o

THREA .

Three stars for the Bartscher

Hi-Light Bl A 4P,

Hi-Light-Salamanders

B 7 Hi-Light A 4P
Easy operation/ 2 {E &
Rapidity/ i

Economy/ i

Hi-Light-Lift-Salamander "Premium"

fFAIEFIEM  with HI-TOUCH control panel
3R HE, {RIBINBE, 3 heating elements, keep warm function,
BHZhBTEE IIEE  automatic switch-on function
304 NGE4M  Chrome nickel steel 18/10
SARIATRTEIZE 3 adjustable time programs
FEHER  Manual timer
S E A/NRTETS  Full or reduced heating surface adjustment
HH  Saving of energy
PR INAEERIEY  Height-adjustable heating element
TEKITE R IEZE  Drip collecting tray and grid
The results of a comparison of measuremeants in a catering company FF/3E W 540 x D 370 mm
over 4 weeks between a B4 THR . -
— SR AT PV R ORI AR Hi-Light TIAUR 1006547 + 100546 - /zlfﬁ popen o KIS S0 A0y
BRI L LR S B
Consumption Consumption RER Weight 50 kg
KWh/Day W/ Year™ € /Day* € Near* GTIN (EAN) 4015613496474
g = - €/xR" €/ & @A | Code-No. 100547
HEE KW/ X BHEE KW/ E AR
conventional
S 20.2 6464 3,64 1.163,52
Hi-Light-
Salamander
L?E%ﬂ%f%m 70 2240 126 403,20 Delivery includes console for wall fastening
100547 + 100546 it 25 Fig ¢4 A & 2 T3
Saving 13.2 4204 2,38 760,32
TE

Saving = 65 % - Presumption: * 1 kW = 0,18 € (incl. service share), ** 320 Workdays
TE =65% - fHfE: *1KkW=0.18€ (BIERSZEE) . ~ 320 T{EH

A German Brand Since 1876




Hi-Light-Salamanders/ [ X 4P
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B8 7 Hi-Light P4 A 4P
304 NG
e ER AT

TR B AN ELE

/R

BINE

BRI B

R4S

B 77 Hi-Light F+BEE A %R ECO
a5 (R38 THE

304 RNEMW

Rz mErEY,
2 ML
TNz 52 8RB

LA HFED
BIpE
BIR/B
REE

D

Electric-Hi-Light-Lift-Salamander

2 heating elements

Chrome nickel steel 18/10,

height-adjustable heating element

drip collecting tray and grid

W 390 x D 316 mm

Power: 3 kW /1 NAC 230 V

W 400 x D 455 x H 5156 mm

Weight: 30 kg

GTIN (EAN) 4016613404370
Code-No. 101542

Electric Hi-Light-Salamander ECO
3 heating elements, with keep warm
function
Chrome nickel steel 18/10
Drip collecting tray and grid W 540 x D
370 mm
Height-adjustable cooking grid, 2
positions
- Distance between grid and heating
element: 125 mm/ 175 mm
- Extricable handle
Power: 4,5 KW / 3 NAC 380 - 400 V
W 570 x D 500 x H 520 mm
Weight: 38 kg
GTIN (EAN) 4015613578439
Code-No. 100548

\ Delivery includes console for wall fastening

J BEFERAEE TiHEm

B2 J7 Hi-Light FHREE A 4P
3Lz, HRIBINEE

304 NEW
Ik = EET
SRk B E L
/R

BIR

E/IR/B

PG

F 71 Hi-Light FP T A4
4 M Inkes

304 NG5

B ERA TS

TE/K BN ELE

/R

BINE

B/IR/E

SEE

e YR

Electric Hi-Light-Lift-Salamander

3 heating elements, with keep warm

function

Chrome nickel steel 18/10

height-adjustable heating element

drip collecting tray and grid

W 540 x D 370 mm

Power: 4,5 kW / 3 NAC 380 - 400 V

W 570 x D 500 x H 520 mm

Weight: 50 kg

GTIN (EAN) 4015613369747
Code-No. 100546

Electric-Hi-Light-Lift-Salamander

4 heating elements

Chrome nickel steel 18/10

height-adjustable heating element

drip collecting tray and grid

W 725 x D 370 mm

Power: 6 kW / 3 NAC 380 - 400 V

W 735 x D 530 xH 515 mm

Weight: 56 kg

GTIN (EAN) 4015613404387
Code-No. 101544

BEAR BT 1876



Induction Stoves/ B #}P
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A German Brand Since 1876

Table top induction stoves with 1

cooking zone
W 340 x D 420 x H 100 mm

Cerane surface: W 290 x D 290 mm

Weight: 7,5 kg

with 2,5 kW /230 V

1 coil @ 230 mm

GTIN (EAN) 4015613370156
Code-No. A105942

with 3,5 kW /230 V

1 coil @ 230 mm

GTIN (EAN) 4015613432564
Code-No. A105954

Wok attachment @ 300 mm
Meaterial: stainless steel

@ 300 mm, W 340 x D 340 x H 60 mm

Weight: 1,4 kg
GTIN (EAN) 4015613370170
Code-No. A105947

Table top induction stoves with 1

cooking zone
W 400 x D 455 x H 120 mm

Cerane surface: W 350 x D 350 mm

with 3 kW /230 V

1 coil @ 230 mm

Weight: 10,0 kg

GTIN (EAN) 4015613370187
Code-No. A105946

with 3,5 kW /230 V

1 coil @ 260 mm

Weight: 13,0 kg

GTIN (EAN) 4015613370194
Code-No. A105948

with 5 kW /400 V

1 coil @ 260 mm

Weight: 14,0 kg

GTIN (EAN) 4015613370200
Code-No. A105949

Wok attachment @ 300 mm
Material: stainless steel

& 300 mm, W 400 x D 400 x H 60 mm

Weight: 1,4 kg
GTIN (EAN) 4015613371306
Code-No. A105959

artscher

yac =}
-
-

€€
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Your specialized dealer:

B EmEL
Bartscher GmbH itk SEZRIKAZEE 838 2HERA
Franz-Kleine-StraBe 28 JE 21 #£ A-C &
33154 Salzkotten FIE: 021-58204486-216 A German Brand Since 1876.

Germany f£H: 021-58204212 mERE BT 1876



