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90mm 110mm 65x53x30 83x53x30 ekl
External Dimensions 4kw 6.6 kW 9.3 kW 11.6 kW Heat Input
(WxDxH) cm 3500 keal 5700 kcal 8000 kcal 10000 kcal Gas (kW)

RAAB70G0005 40x70x90 nl ni 10.6
RAAB70G0007 80x70x90
RAAB70G0009 120x70x90
RAAB70G0006 80x70x90

RAAB70G0008 120x70x90

Distributed by:

éanl"? Head Office & Showroom

Bayader Wadi El-Sier, Industrial Str.

S P.0.Box: 141399 — Amman 11814 — JORDAN
Tel. : 00962 (06) 5865536/7/8
e lial! (ke Fax : 00962 (06) 5863707

E-mail : headoffice@abdin.com.jo

ABDIN INDUSTRIAL Website : www.abdin.com.jo
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Reliability, Flexibility, Safety and Hygiene, is the
main objective of the new 700 Series. All built in
high quality AISI 304 Stainless Steel with 1.2mm
top thickness.

e (Gas ranges are available with 2,4,6 open burners,
with the choice of static oven or cupboard with
hinged doors underneath.

e Top is made of one piece, which made it very
easy to clean and maintained the burners isolated
from dirt and wearing out.

Series 700
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with double crown controlled by N /
. ; . > 4
simmer valve provided with flame [4

pilot and safety device to cut out

gas in case of flame failure.

e The treated cast iron pan supports provide a
heavy duty and continuous surface over the top
for easier movement of the pans between burners.
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e Ovens are gas operated and can be electric
operated as an option.

e Ovens are thermostatically controlled up to
340°C with safety device to cut out gas in case of
flame failure. Piezo ignition is provided as a
standard. Ovens are also provided with special
configuration cast iron base for optimum cooking
performance.
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