Rieber

hybrld kitchen® 200 termperature range up to +200 °C) LR ——

THE MOST SPACE-
EFFICIENT KITCHEN

Whether in the school meal service, te ward kitchen, hot/cold
senving or even for cooking and baking in the catering field, the hytorid
kitcher® is the mobile kitchen for all fields of use. With just a single
moduleyou benefit from all the features you need for the best possitle
wiorkdflow and maximum flexibility. Carry out an extremely wide range
of tasks with just one piece of equipment. A special functional door
with separately controlled heating systems and fans gives the hybrid
kitcher® it unigue hybrid functionality, The electronic control offers
the choice of several seftings. A real time clock is integrated in the
controller,

THE ALL-ROUNDER - ONE SYSTEM DOES IT ALL!

TEMPERATURE CORE TEMPERATURE CHILLING
SIMMERING SIMMERING

HYBRID FUNCTION SIMMERING ALL FUNCTIONS
WITH 2 ZONES WITH STEAM (EXCEPT
FOR COOLING)
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BxrGMN 116 mmdesp 4 xXGH 1 100 mm deep
1 % GMN 1/ 150 mm deep

TECHNICAL DATA

The hybrid kitchen® 200 reaches temperafires up to +200 °C and can be passively cooled, for instance, using cooling pellets, The hybrid
kitchen® 200 is suitable for regenerating, simmering, baking, hot holding, core temperature simmering, steaming and simultaneous cooking
at different chamber temperatures. Fassive cooling throughout the appliance interior using cooling pellets, Core temperature sensor,
Electromagnetic steam controlfsteam outlet — controlled from the outside, Special functional door with separately controlled heating systems
and fans as well as user-fiendly door lock, Electronic control for various functions, The water tank for the steam function integrated into the
door can be emptied and cleaned at the touch of a button. The hybrid kitchen® 200 has a cloged top and a moulded shape for stacking.
Hygienic design H3. Functional door, can be removed for easy cleaning of the appliance. Also available as a built-in unit,

TECHNICAL DATA THROUGHPUT

5

Mobile version:
Approx extemal dimensions (M XD X H
Temperature range
Wiaight
Connected load
Power

hybrid kitchen® 200
(mobile version)

Built-in version:
Approx extemal dimensions (WD X H

hybrid kitchen® 200

(built-in version) Door hinge left.
Erergy panelwith buit-in outlst lef
Forinstaliation, note: Hot steam
escapes from the bottorm of the
door,

Aocessoties available on reguest.

662 X B70X 951 mm
up to +200 °C

69 kg

13 amp 230V

3 kW

Orderno. 8501 08 11

594 X 758X 811 mm

Orderno. 8501 08 12

HYBRID KITCHEN®

e, filling wolume: approx. 78 litres

[]

A approx. 60 persons

T

ENERGY EFFICIENCY

fyerage simmering timeis 120 min:

COMPETITOR
PRODUCTS: approx, 192 kKWh

Al approx. 0.65 kW/portion

f ] HYBRID KIGTHEN®: approx. 3.5 kK
M approx. 0.41 kW/portion

Safety instroctions: Unit will heat upwhile in use: rigk of bums. Maobile units must be kandied propay.
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