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Dragi prijateljii poslovni partneri,

Elektrotermija d.o.o. je privatno preduzece za proizvodnju
svih vrsta elektri¢nih grejaca i elektrotermickih uredaja.
Osnovana je 1984. godine kao radionica za proizvodnju
patron greja¢a sa samo dva zaposlena radnika. U godinama
koje slede osvojena je proizvodnja keramickih, galvanskih i
cevnih grejaca, kao i pratece opreme za grejanje i regulaciju
temperature. Neprestana briga o svakom korisniku i
napredna tehnologija omogucdili su da Elektrotermija
veoma brzo postane prepoznatljiva po visokom kvalitetu i
Sirokom asortimanu svojih proizvoda.

Danas je to moderno opremljena fabrika koja je organi-
zaciono i kadrovski sposobna da potencijalnim korisnicima
ponudi proizvode koji zadovoljavaju najsiri spektar njihovih
zahteva. Razvoj Elektrotermije se bazira na usavrsavanju
postojecih i osvajanju novih proizvoda uskladenih sa
potrebama trzista i propisima domacih i medunarodnih
standarda.

Brizljiv izbor kvalitetnih materijala, neprestano pracenje
svetskih tehnickih dostignuca, savremena proizvodna
oprema i visegodisnje iskustvo obezbedili su da nasi
proizvodi postanu prepoznatljivi po pouzdanom radu,
bezbednosti za upotrebu i dugom veku trajanja. Jednom
re¢ju, grejaci proizvedeni u Elektrotermiji zadovoljavaju
propise JUS-a i medunarodnog standarda IEC 60 335-1.
Elektrotermija poseduje veci broj atesta i sertifikata o
kvalitetu grejaca izdatih od strane nezavisnih specija-
lizovanih institucija.

Sa Zeljomdaiubuduénostiuspesno saradujemo

Mirjana Kovéi¢-Mandié, vIasnikMMuQ\ W

ELEKTROITERMI

Dear Ladies and Sirs,

Elektrotermija Ltd is company for production different
kinds of electric heating elements and devices.
Elektrotermija was founded in 1984. as workshop for
production of cartridge heaters with only two employees.
Throughout years Elektrotermija has developed production
of ceramic, galvanic and tubular heating elements, as well
as accessories for heating and temperature regulation.
Constant aim to satisfy the unique requirements of each
customer and flexible technology resulted that
Elektrotermija has become recognized for quality and wide
range of products in this part of Europe.

Today Elektrotermija is modern equipped factory with well
trained personal, able to respond on almost every
customer's requirement in short terms. Development of
Elektrotermija is based on improving existing and
introducing new products according to customer needs and
international standards.

Careful choice of materials and components, constant
introducing of new technologies, modern equipment and 25
years experience has provided that our products become
recognized by its reliable use, safety, long lifetime,
resistance to corrosion. Our products undergo 100% control
before delivery to costumer on modern equipment, as well
as control in every stage of production. Our products
conform to IEC 60 335-1 standard. Most of the heater types
areapproved by independent and specialized institutions.

Sincerely yours

Mirjana Kovcic-Mandic, owner M MLQ\ W
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ELEKIROTERMIA

PROIZVODNI PROGRAM

Proizvodnja svih vrsta cevnih, patron, keramickih i
galvanskih greja¢a i prate¢e opreme. Sirok spektar
standardnih i specijalnih grejaca za industriju, ugostiteljsku
i pekarsku opremu, aparate za domacinstvo i Siroku
potro$nju.

Grejacizaindustrijuispecijalne namene

Orebreni grejaci, Galvanski grejaci, Grejni kablovi, Grejaci
za dilatacione zavrtnje, Prateci grejaci, Uliveni i Upresovani
grejaci, Grejaci za rashladnu tehniku, Grejali za medicinske
uredaje, Uranjajuci grejaci, Patron grejaci, Keramicki infra
grejaci, Grejaci na tehnickoj keramici, Grejne spirale, Zice i
trake, Specijalni cevni grejaci, Otpornici, Grejaci za
Zelezni¢ke skretnice, Grejaciza mazutitermalno ulje.

Grejaciza ugostiteljsku i pekarsku opremu

Friteze, Rostilji i Kiperi, Pec¢nice, Kafomati, Ves masine,
Masine za pranje sudova, Kazani, Tople kupke i Kotlovi,
Masine za susenje, Palacinkare, Pecenjare, Pekarske i Pica
peci, Ostala ugostiteljska i pekarska oprema.

Grejaciza aparate zadomadinstvo i Siroku potrosnju
Bojleri, Elektricni kotlovi, Ves masine, Masine za pranje
sudova, Radijatori, Elektri¢ni Sporeti, Termoakumulacione
peci, Grejalice, Kaloriferi, Konvektori, Rostilji, Tosteri, Mali
kucniaparati.

Ostaliproizvodi

Uredaji i aparati (konvektori, grejalice, resoi, rostilji,
bojleri, kaloriferi, grejaciradijatora...)

Rezervni delovi (grejne ploce, prekidaci, dugmad, tinjalice,
prirubnice, dihtunzi, ventilatori, aspiratori...)

Oprema za merenjeiregulaciju temperature (termostati,
termoregulatori, termometri, termoelementi ...)

Specijalni elektrotermicki uredaji (proizvode se iskljucivo
na osnovu zahteva, prema postoje¢oj dokumentaciji ili
uzorku)

PRODUCTS

Production of all kinds of tubular, cartridge, ceramic and
galvanic heating elements and accessories. Wide range of
standard and special heaters for industry, catering and
bakery equipment, household appliances.

Heaters for industry and special application

Finned heaters, Heaters for galvanic baths, Heating cables,
Heaters for expansion screws, Heaters for pipelines, Cast-in
and Pressed-in heaters, Heaters for refrigeration, Heaters for
medical devices, Immersion heaters, Cartridge heaters,
Ceramic infra-red heaters, Ceramic heaters, Heating coils,
wires and ribbons, Special tubular heating elements,
Resistors, Heaters for railway points, Heaters for thermal
and fuel-oils.

Heaters for catering and bakery equipment

Deep fryers, Grills and Tilting frying pans, Ovens, Coffee
machines, Washing machines, Dishwashers, Boiling pans,
Water tanks and Bain-maries, Dryers, Pancake plates, Bread
and Pizza ovens, Other catering and bakery equipment.

Heaters for household appliances

Boilers, Water tanks, Washing machines, Dishwashers,
Radiators, Electric cooking stoves, Storage heaters, Space
heating devices, Heating devices with fans, Grills, Small
household appliances.

Otherproducts

Machines and devices (convectors, bathroom and quartz
heaters, grills, boilers, boiler heat exchangers etc.)

Spare parts (hot plates, switches, buttons, signal lamps,
thermostat tubes, flanges, gaskets, fans etc.)

Accessories for measuring and regulating temperature
(thermostats, thermoregulators, thermocouples etc.)
Special devices and machines (We produce devices for
various purposes according to costumer demands or
drawings)

NARUCIVANJE

Elektricne grejace moZete naruliti prema nazivu, nameni,
kataloSkom broju, crtezu, uzorku, ili je dovoljno dati
osnovne podatke (prostor za ugradnju, radna sredina,
radna temperatura) na osnovu kojih ¢emo projektovati i
proizvestigrejac.

HOWTO ORDER

Ordering by type, application, catalogue number, drawing
or sample of a heater. We can design and produce electric
heating elements based on your special requests ( working
space, media, temperature...).
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ELEKIROTERMIA

GREJACIZA UGOSTITELJSKU | PEKARSKU OPREMU

Izlazeci u susret Zeljama i potrebama trzista, razvili smo
c¢itav niz grejaca koje smo klasifikovali u jednu zajednjicku
grupu pod nazivom Grejaci za ugostiteljsku i pekarsku
opremu. Svaki od njih je predstavljen fotografijom, crtezom,
tehnickim karakteristikama, kao i oznakom po kojoj se moze
naruciti. Osim toga, posebno je dat je i kompletan pregled
grejata u kome su prikazane oznake drugih proizvodaca.
Svesni smo da ovaj katalog sadrZi samo deo grejaca koji su
kosiste u ovoj oblasti i nadamo se da cemo ga zajedno sa
vama proSirivati.

HEATERS FOR CATERING AND BAKERY EQUIPMENT

In order to satisfy various customers' demands we have
developed specific type of heaters that we have called
Heaters for catering and bakery equipment. Each one is
presented with photography, drawing, technical
characteristics and code by which it could be ordered. In
table (page 6 and 7) you can find codes of other
manufacturers beside our codes. We are awake of the fact
thatthis catalogue contains only part of the heaters that are
used for these purposes and we hope that we will expand it
with your help.

Grejaciza friteze

Predvideni su za profesionalne friteze i imaju dug vek
trajanja. Radna sredina ovih grejaca je jestivo ulje. [zradeni
su od prohromskih cevi i direktno su uronjeni u ulje.
Zapremina i oblik friteze odreduje oblik, broji snagu grejaca
koji se u nju ugraduju. U standardnoj ponudi se nalaze
grejaci friteza najpoznatijih proizvodaca na ovom prostoru:
Kovinostroj, Koncar, Igo... Grejaci friteza drugih prizvodaca
se proizvode po zahtevu.

Heaters for deep fryers

Heaters for deep fat fryers are made from stainless steel
tubes and directly immersed in frying oil. Volume and shape
of the fryer determines shape, number and power of heating
elements. Heaters are design for “professional” use for
restaurants, bars and hotels as well as for domestic fryers
and have long lasting lifetime.

Grejacizarostiljeikipere

Ugraduju se u profesionalne restoranske rostilje ili kipere.
Izradeni su od prohromskog celika i predvideni za
zagrevanje vazduha zracenjem. Karakterise ih pouzdan rad i
dobra mehanicka &vrstoca na povisenim temperaturama.
Osvojen je vedi broj tipova grejaca za ovu vrstu aparata
vodecih proizvodaca: Kovinostroj, Igo, Koncar...

Heaters for grills and tilting frying pans

Heaters for grills and pans are made from stainless steel
tubes with highly oxidized surface to improve better heat
transfer by radiation and mechanical strength at high
temperature. They are used for standard radiating grills or
can be clamped toiron pans.

Grejacizapecnice

Namenjeni su za ugradnju u pecnice restoranskih Sporeta za
pripremu hrane. Konstruisani su tako da imaju produzen
radni vek, dobru mehanic¢ku cvrstoc¢u i pouzdan rad na
visokim temperaturama. lzradeni su od prohroma, sluze za
grejanje vazduha, a prema mestu ugradnje u pe¢nici mogu
biti gornji ili donji. Standardno se proizvode grejacli za
pecnice Koncar, Kovinostroj, Igo...

Heaters for ovens

Heaters for ovens are embedded in the bottom and top of
the oven. Tubular heating elements are made from stainless
steel tubes and have good mechanical strength at high
temperatures and long lasting lifetime. They can be bent to
different shapes to meet customer requirements.

Grejaciza kafomate

Primenjuju se kod profesionalnih uredaja za pripremu kafe u
restoranima, hotelima, kafeima, barovima. To su najcesce
bakarni grejacipostavljeni na trouglaste, elipsaste, okrugle,
zvezdaste prirubnice, ili nazuvice. Razvijen je niz ovih
grejata za aparate tipa: Borac, Faema, Astoria, Cimbali, San
Marko... Osim toga, po zahtevu se izraduju grejaci za kuc¢ne
cajnikeiaparate zafilter kafu.

Heaters for coffee machines

Heaters for coffee machines are mainly made of copper
tubes with brass fittings and flanges since the tank of these
machines is made of copper. On request we produce
stainless steel heaters with stainless steel flanges. We
produce heaters for small households coffee machines and
tea kettles and jugs.

Grejacizaves masine

Namenjeni su za visoko produktivne masine koje
omogucavaju pranje vesa u manjim veSernicama u
hotelima, zdravstvenim ustanovama, vrti¢cima, motelima.
To su monofazne ili trofazne masine veceg kapaciteta kao
npr. Primat, Primus, Electrolux i slicne. Proizvode se sa
cevima od prohromskog celika koji obezbeduje dug vek
trajanja cakipriradu utvrdimihlorisanim vodama.

Q)

Heaters for washing machines

These heaters are specially designed for use in “heavy duty”
washing machines in hotels, restaurants, hospitals etc.
Tubular heating elements are made of stainless steel with
mounting flanges, gaskets etc. Heaters are resistant to
presence of detergents and other aggressive solvents. We
produce heaters for dry cleaning machines, too.
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ELEKIROTERMIA

Grejaciza masine za pranje sudova

Ugraduju se u profesionalne masine za pranje posuda, ¢asa i
sli¢cno u hotelima, restoranima, bolnicama itd. Izradeni su
od prohromskog celika koji je u stanju da podnese narocito
teske uslove rada - korozivne deterdzente i visoka toplotna
opterecenja. Time je obezbeden stabilan i pouzdan rad ovih
grejaca. Standardno se proizvode grejaci za El i Kovinostroj
masine, a ostalipo zahtevu.

Heaters for dishwashers

These tubular heating elements are specially designed for
use in machines for washing dishes, glasses etc. in hotels,
restaurants, hospitals etc. Heaters are made of stainless
steel durable to presence of detergents and other aggressive
solvents.

Grejaciza kazane, tople kupke i kotlove

Namenjenisu prvenstveno ugostiteljskoj opremiiuredajima
za pripremu hrane, $to ne znaci da se ne mogu primenjivati u
druge svrhe. Standardno se proizvode grejaci za: Koncar,
Kovinostroj i Igo kazane, Jugostroj i Igo kupke, El, Igo i
Koncar kotlove. U zavisnosti od namene mogu biti izradeni
sabakarnimiliprohromskim cevima.

Heaters for boiling pans, water tanks and bain-maries
Dimensions, materials and purpose of tanks and boilers
determine shape, power and number of heaters as well as
materials of which heaters are made. These heaters are
made of copper and stainless steel tubes with different
mounting flanges.

Grejacizamasine za susenje

Namenjeni su za masine za susenje razli¢itih kapaciteta koje
se upotrebljavaju kako u malim tako i u velikim veSerni-
cama. Grejace ovih masina odlikuje visok kvalitet izrade i
velika izdrZljivost kod suSenja vesa. Proizvode se sa
prohromskim cevima, a mogu biti i orebreni spiralno namo-
tanom prohromskom trakom. Tipi¢an predstavnik ove
grupe proizvoda su grejaciza Primat susare.

Heaters for dryers

Heaters are used for drying in machines with different
capacities. They are always made of stainless steel tubes. We
produce finned tubular heating elements for dryers with
stainless steel fins which increases heating surface and
decreases heater temperature thus lengthens heaters
lifetime.

Grejacizapalaéinkare

U Elektrotermiji postoji nekoliko razradenih varijanti
grejata za aparate za pripremu palacinki. Proizvode se
iskljucivo po zahtevu, sa oblikom, dimenzijama i karakte-
ristikama koji su prilagodeni konkretnim potrebama
narucioca. Odlikuju se ravhomernom raspodelom toplote
nagrejnojpovrsini palacinkare.

Heaters for pancake plates

Design to provide even temperature distribution along
whole surface of pancake plate. Made of stainless steel
tubes, dark annealed, bent according to the customers
demand.

Grejaciza pecenjare, pekarskeipica peci

Ovi grejaci su obi¢no u neprekidnoj upotrebi u restoranima,
picerijama i pekarama. Zbog toga imaju manja povrsinska
opterelenja i duZi radni vek u odnosu na grejace za kucne
aparate ovog tipa. Proizvode se sa cevima od prohroma
imaju dobru mehanic¢ku c¢vrsto¢u na visokim
temperaturama. Ugraduju se u pecenjare za meso, pekarske
pecisailibezventilatora, elektri¢ne pica pediitd.

Heaters for bread and pizza ovens

Since these heaters are in constant use in bread and pizza
ovens they have reduced surface load and always are dark
annealed. Heaters are made from stainless steel tubes and
have good mechanical strength at high temperatures and
long lasting lifetime. They can be bent to different shapes to
meet customer requirements.

Ostali grejaciza ugostiteljsku i pekarsku opremu

Kod nas je razvijen i veci broj grejala, za uredaje namenjene
termickojobradi prehrambenih proizvoda, koji se proizvode
po zahtevu i u dogovoru sa naruc¢iocem. Ovde se pre svega
izdvajaju grejaciza: valjke za susenje kora, prese za oblande,
aparate za americ¢ke krofne, aparate za hot dog, giros,
susare za razne vrste namirnica, topljenje meda, dimljenje
mesa...

Heaters for other catering and bakery equipment

We produce other heaters for catering and bakery
equipment such as heaters for hot dog, gyros, different kinds
of cookies, proving chambers, honey melting, smoking of
meat...
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Pregled grejaca za ugostiteljsku opremu sa uporednim oznakama / Overview of heaters for catering equipment

RB | Oznaka/Code | Snaga Napon Oznaka / Code Oznaka / Code Namena
N° | Elektrotermija | Power Voltage Magnohrom ETA Application
1| GC.05.001.01 5000 W 380V | MK 1853 Koncar - kazan / Koncar - boiling pan
2 | GC.05.002.01 700 W 220V | MK 1859 ETA 421726
3 | GC.05.002.02 1250 W 220V | MK 1859.1 ETA 421726
4 | GC.05.002.03 750 W 220V | MK 1859.2
5 | GC.05.002.04 500 W 220V | MK 1859.3
6 | GC.05.002.05 1100 W 220V | MK1859.4 Kovinostroj - kiper / Kovinostroj - tilting frying pan
7 | GC.05.002.06 1100 W 220V | MK 1859.5 Koncar - rostilj / Koncar - grill
8 | GC.05.002.07 1000 W 220V | MK 1859.6
9 | GC.05.002.08 1100 W 220V | MK 1859.7
10 | GC.05.002.09 1250 W 220V | MK 1859.8
11 GC.05.002.10 1500 W 220V | MK 1859.9
12 | GC.05.002.11 1000 W 220V | MK 1859.10
13 | GC.05.003.01 1500 W 220V | MK 1860.1 ETA 421 258 Igo - rostilj / EGO - grill
14 | GC.05.004.01 4000 W 220V | MK 1690.1 ETA 421 255
15 | GC.05.004.02 3000 W 220V | MK 1690.2 ETA 401 254 Primat - ve$ masina / Primat - washing machine
16 | GC.05.004.03 1500 W 220V
17 | GC05.005.01 3x2000 W 3220V | MK 1973 ETA 401 627 Kovinostroj -masina za posude / Kovinostroj - dishwasher
18 | GC.05.005.02 3x2000 W 3x220V ETA 40.11.668
19 | GC.05.006.01 1500 W 220V | MK 2133.1 ETA 401 208
20 | GC.05.006.02 3000 W 220V | MK 2133.2 ETA 401 209 Jugostroj - kupka G 1 %" / Jugostroj - bain-marie G 1 %"
21 | GC.05.006.03 1250 W 220V | MK 2133.3 ETA 401 209 Kovinostroj - kazan G 1 %" / Kovinostroj - boiling pan G 1 4"
22 | GC.05.006.04 2000 W 220V | MK21334 ETA 401 366
23 | GC.05.007.01 2000 W 220V | MK 1975.1 ETA 401 722 . N .
24 | GC.05.007.02 | _3000W 220V | MK1975.2 ETA 401723 Igo -kazan G 1" /EGO - bailing pan G 1%
25 | GC.05.008.01 | 3x2000 W | 220/380V | MK 209 007 00.1
26 | GC.05.008.02 3x3000 W | 220/380V | MK 209 007 00.2 El - kotao / El - water tank
27 | GC.05.008.03 | 3x2000 W 3x220V | MK 1976 ETA 401 605
28 | GC.05.009.01 3x1666 W 3x220V | MK 1977 ETA 401 626 Kovinostroj - masina za posude / Kovinostroj - dishwasher
29 | GC.05.010.01 600 W 220V | MK 1987.1 ETA 421115
30 | GC.05.010.02 700 W 220V | MK 1987.2 ETA 421114
31 GC.05.010.03 1150 W 220V | MK 1987.3
32 | GC.05.010.04 1500 W 220V | MK 1987.4 Igo - peé, peenjara / EGO - oven
33 | GC.05.010.05 600 W 220V | MK 1987.5 '
34 | GC.05.010.06 1500 W 220V | MK 1987.6
35 | GC.05.010.07 1200 W 220V | MK 1987.7
36 | GC.05.010.08 600 W 220V | MK 1987.8
37 | GC.05.011.01 1500 W 220V | MK 1999 ETA 401 125 Igo — kupka / EGO - bain-marie
38 | GC.05.012.01 2000 W 220V | MK 1992.2 ETA 401 728 Igo - friteza / EGO - fryer
39 | GC.05.013.01 1600 W 220V | MK 2000 Konéar - peénica / Koncar - oven
40 | GC.05.014.01 2300 W 220V | MK 2000.1
41 GC.05.015.01 4000 W 380V | MK2019.1 ETA 401 308
g ggggg: ggg jgggw gggx ’\MAE ;8: g; Primat - ves masina @39 / Primat - washing machine @39
44 | GC.05.015.04 3000 W 380V | MK2019.4
45 | GC.05.016.01 1500 W 220V | MK 2087 ETA 411236 Igo — kiper / EGO - tilting frying pan
46 | GC.05.017.01 2500 W 220V | MK 2088 ETA 411763 Kovinostroj - pe¢nica / Kovinostroj - oven
47 | GC.05.018.01 1000 W 220V | MK 2112 ETA 401 709 Igo - friteza / EGO - fryer
48 | GC.05.019.01 1800 W 220V | MK 2126.1 ETA 401 724 Kovinostroj - friteza / Kovinostroj - fryer
49 | GC.05.020.01 1250 W 220V | MK 2174.1
50 | GC.05.020.02 450 W 220V | MK2174.2
51 GC.05.020.03 1250 W 220V | MK2174.3
52 | GC05.020.04 700W 220V | MK2174.4 Kon¢ar - pe¢, kiper / Koncar - oven, tilting frying pan
53 | GC.05.020.05 500 W 220V | MK2174.5 ' '
54 | GC.05.020.06 1250 W 220V | MK2174.6
55 GC.05.020.07 800 W 220V | MK 2174.7
56 | GC.05.020.08 1100 W 220V | MK2174.8
57 | GC.05.021.01 1500 W 220V | MK 2221.1 ETA 401 725 Igo - kupka - M14x1.5 /EGO - bain-marie - M14x1.5
58 | GC.05.022.01 3x2000 W 3x220V | MK 2283 ETA 401 658 Igo - kotao / EGO - water tank
59 | GC.05.023.01 | 3x2000 W | 220/380V | MK 2284.1 ETA 401 657 " "
60 | GC.05.023.02 | 3x3333W | 220/380V | MK 2284.2 ETA 401 681 Kotao G 114"/ Water tank G 172
10, e




ELEKIROTERMIA

Pregled grejaca za ugostiteljsku opremu sa uporednim oznakama / Overview of heaters for catering equipment

RB | Oznaka/Code | Snaga Napon Oznaka / Code Oznaka / Code Namena

N° | Elektrotermija | Power Voltage Magnohrom ETA Application

61 | GC.05.024.01 1000 W 220V | MK 2285 ETA 411 207 Primat - susara / Primat - dryer

62 | GC.05.025.01 | 2x2500 W 2x380V | MK 2287.5 Koncar - kazan G 1 %" / Koncar - boiling pan G 1 %4"
63 | GC.05.026.01 900 W 220V | MK 2222 ETA 411102 ETA - rostilj - pe¢ / ETA - grill - oven

64 | GC.05.027.01 1500 W 220V | MK 2326 ETA 411 749 Igo - rostilj / EGO - grill

65 | GC.05.028.01 500 W 220V | MK 2463 Kon¢ar - rostilj / Koncar - grill

66 | GC.05.030.01 1500 W 220V | MK 202 035 ETA 421 758 Igo - rostilj / EGO - grill

67 | GC.05.031.01 500 W 110V | MK 1487.1 ETA 411009 Primat - susara / Primat - dryer

68 | GC.05.032.01 2500 W 220V | MK202 033 ETA 411754 Igo - pe¢nica / EGO - oven

69 | GC.05.033.01 450 W 220V | MK 2288 ETA 421 308 Kovinostroj - pe¢nica / Kovinostroj - oven

70 | GC.05.033.02 1200 W 220V ETA 40.11.148

71| GC.05.03401 3x2000 W 3220V Koncar - kotao / Koncar - water tank

72 | GC.05.034.02 | 3x2500 W 3x220V

73 | GC.05.035.01 2x2400 W 2x220V Koncar - friteza @39 / Koncar - fryer @39

74 | GC.05.036.01 | 3x3333W 3x220V Koncar - friteza @50 / Koncar - fryer @50

75 | GC.05.037.01 2500 W 220V Pecnica / Oven

76 | GC.05.038.01 3x1000 W 3x220V ETA 40.11.624

77 | GC.05.038.02 3x1660 W 3x220V ETA 40.11.625 Masina za posude / Dishwasher

78 | GC.05.038.03 | 3x2000 W 3x220V ETA 40.11.628

79 | GC.05.039.01 2x2000 W 2x220V . PR . . .

80 | GC.05.039.02 | 2x3000 W %220V Primus - ve$ masina / Primus - washing machine
81 | GC.05.040.01 2000 W 220V Electrolux - ve$ masina / Electrolux - washing machine
82 | GC.05.041.01 3x900 W 3x220V Ve$ masina / Washing machine

83 | GC.05.042.01 700 W 220V Rostilj, kiper / Grill, tilting frying pan

84 | GC.05.043.01 1500 W 220V ETAL 1138 S90 Rostilj / Grill

85 | GC.05.044.01 2000 W 230V ETA 4011737 Masina za pranje ¢asa / Washing machine for glasses
86 | GC.05.045.01 1500 W 220V

Z; ggggg:ggg Sggw ;58& Kafomat G 1" / Coffee machine G 1"

89 | GC.05.045.04 1750 W 220V

90 | GC.05.046.01 1000 W 220V | MK 2230.2 Kafomat M14x1.5 / Coffee machine M14x1.5

g; ggggggg; Eggw ;;gg Kafomat M10x1 / Coffee machine M10x1

gz gggzgizg; ;z;ggg w ;z;;g& San Marco - kafomat / San Marco - coffee machine
95 | GC.05.049.01 1250 W 220V ETA 4016 267 F85 Gaggia - kafomat / Gaggia - coffee machine

96 | GC.05.050.01 2x1250 W 2x220V Faema, Astoria - kafomati / Faema, Astoria - coffee machines
97 | GC.05.051.01 2x1400 W 2x220V ETA B107 Borac - kafomat / Borac - coffee machine

98 | GC.05.052.01 3000 W 230V Igo - pecnica / EGO - oven

|
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT

ELEKTROTERMIA

Oznaka/Code GC.05.001.01 Grejaczakazan Koncar/ Heater for boiling pan Koncar

608

T

8.5
?34

Napon /Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

380V

5000w
Prohrom
Stainless steel
Voda

Water

Oznaka/Code GC.05.002.xx

Grejacza kiper Kovinostrojirostilj Koncar / Heater for tilting frying pan Kovinostroj and grill Koncar

Materijal cevi: ~ Prohrom
( <[ Tube material: ~ Stainless steel
‘ @ Radnasredina: ~ Vazduh
r L Working media: ~ Air
| - T -
el ! -
|
i
Oznaka Napon Snaga ad L L1 A
Code Voltage Power (mm) (mm) (mm) (mm)

GC.05.002.01 220V 700 W 6.5 520 42 27.5
GC.05.002.02 220V 1250 W 8.5 605 150 40.5
GC.05.002.03 220V 750 W 6.5 390 42 25.5
GC.05.002.04 220V 500 W 6.5 510 35 26.5
GC.05.002.05 220V 1100 W 8.5 510 25 415
GC.05.002.06 220V 1100 W 6.5 500 21 335
GC.05.002.07 220V 1000 W 8.5 575 50 405
GC.05.002.08 220V 1100 W 8.5 500 70 70.5
GC.05.002.09 220V 1250 W 8.5 610 70 405
GC.05.002.10 220V 1500 W 8.5 390 70 485
GC.05.002.11 220V 1000 W 8.5 500 40 25

82

26.5
r&

Napon/Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

220V

1500w
Prohrom
Stainless steel
Vazduh

Air

Oznaka/ Code GC.05.003.01 Grejaczarostiljlgo/Heater for grill EGO

Oznaka/ Code GC.05.004.xx

65

A

|
JJ
6.5

Materijal cevi: ~ Prohrom

Tubematerial: ~ Stainless steel

Radnasredina:  Voda

Working media: ~ Water

Oznaka Napon Snaga L L1
Code Voltage Power (mm) (mm)

GC.05.004.01 220V 4000 W 607 380
GC.05.004.02 220V 3000 W 357 315
GC.05.004.03 220V 1500 W 357 315




GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.005.xx Grejaczamasinu za posude Kovinostroj/ Heater for dishwasher Kovinostroj

Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel

Radnasredina: ~ Voda

Working media: ~ Water

Napomena: Otvorza ugradnju @43mm
Remark: Mounting hole @43mm

Oznaka Napon | Snaga |Termostatska cev-TC
Code Voltage| Power | Thermostattube-TT
GC.05.005.01] 3x220 V| 3x2000 W | Bez TC/ Without TT
GC.05.005.02 | 3x220 V| 3x2000 W SaTC/WithTT

303

26.5

28

[(TOTIT)

Materijal cevi: ~ Bakar
Tube material: ~ Copper

5 .
H J - Radnasredina: ~ Voda
(o]
ﬁl '(G *L Working media: ~ Water
2 7:r Oznaka Napon | Snaga | @d L L1
L Code Voltage| Power | (mm) | (mm) | (mm)
GC.05.006.01 220V | 1500W | 6.5 241 180

GC.05.006.02 | 220V [3000W ]| 6.5 406 368
GC.05.006.03 | 220V [1250W]| 6.5 281 225
GC.05.006.04 | 220V [2000W ]| 8.5 300 232

Oznaka/ Code GC.05.007.xx Grejaczakazanlgo-G 1%:"/Heaterfor boilingpan EGO-G 172"

Materijal cevi: ~ Prohrom

Tubematerial: ~ Stainless steel
Radnasredina:  Voda

Working media: ~ Water

Oznaka Napon Snaga L L1
Code Voltage Power (mm) | (mm)
GC.05.007.01 220V 2000 W 330 245
GC.05.007.02 220V 3000 W 385 320

Oznaka/Code GC.05.008.xx Grejacza kotao El/ Heater for water tank E/

Materijal cevi: ~ Prohrom
Tubematerial: ~ Stainless steel
Radnasredina: ~ Voda

b  Workingmedia:  Water

o E n‘”? S Napomena: Otvorza ugradnju @43mm
- SEi - Mounting hole @43mm
= TR Remark: g
g Oznaka Napon Snaga L
Code Voltage Power (mm)
GC.05.008.01 220/380V 3x2000 W 420
GC.05.008.02 220/380 V 3x3000 W 650
GC.05.008.03 3x220V 3x2000 W 420

Grejaczamasinuzaposude Kovinostroj/Heater for dishwasher Kovinostroj

Napon/Voltage: 3x220V
Snaga/Power:  3x1666 W
Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
Radnasredina:  Voda

Working media: ~ Water

Napomena: Otvorza ugradnju @43mm
Remark: Mounting hole @43mm

/o g L7




GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.010.xx Grejaczapec-pecenjarulgo/Heater for oven EGO

Materijal cevi: ~ Prohrom
Tube material: ~ Stainless steel
Radnasredina:  Vazduh

(I}
% (= _ Working media: ~ Air
<

f

@d

Oznaka Napon Snaga ad L A
Code Voltage Power (mm) (mm) (mm)

GC.05.010.01 220V 600 W 6.5 615 67
GC.05.010.02 220V 700 W 6.5 765 67
GC.05.010.03 220V 1150 W 6.5 760 67
GC.05.010.04 220V 1500 W 6.5 615 45
GC.05.010.05 220V 600 W 6.5 425 67
GC.05.010.06 220V 1500 W 85 620 67
GC.05.010.07 220V 1200 W 85 490 61
GC.05.010.08 220V 600 W 8.5 445 51

Oznaka/ Code GC.05.011.01 Grejacza kupku lgo/Heater for bain-marie EGO

Napon/\Voltage: 220V
Snaga/Power: 1500 W

2 ég Materijal cevi: ~ Prohrom
= 5 e - Tube material: ~ Stainless steel
N e Radnasredina: ~ Voda
302 — Working media: ~ Water
Napomena: Otvorza ugradnju @43mm
Remark: Mounting hole @343mm

Napon/Voltage: 220V
Snaga/Power: 2000 W
Materijal cevi: ~ Prohrom

Tube material:  Stainless steel
Radnasredina: ~ Jestivo ulje

Working media: ~ Frying oil

| 320 |

- él ELI Napon/Voltage: 220V

= Snaga/Power: 1600 W
Materijal cevi: ~ Prohrom
o N\ .| [Tubematerial:  Stainless steel
Radnasredina: ~ Vazduh

363

3
N
35!

Working media: ~ Air

L
N
S

647
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT

ELEKTROTERMIA

Oznaka/Code GC.05.014.01 Grejaczapecnicu Koncar/Heater for oven Koncar

498

85

@85

i
of

Yo

520

J

Napon/Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

220V

2300w
Prohrom
Stainless steel
Vazduh

Air

Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel

Radnasredina:  Voda

Working media: ~ Water

Oznaka Napon | Snaga | @d L L1 L2

Code Voltage| Power | (mm)| (mm) | (mm) | (mm)

GC.05.015.01 | 380V [4000W | 65 | 543 | 514 | 400
GC.05.015.02 | 380V [4000W | 85 [ 535 [ 505 | 355
GC.05.015.03 | 380V [4000W | 85 [ 612 | 505 | 490
GC.05.015.04 | 380V [3000W | 65 [ 543 [ 514 | 400

P65

56

(&

N

E

f

605

Ititﬁu

Napon/Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

220V

1500 W
Prohrom
Stainless steel
Vazduh

Air

Oznaka/Code GC.05.016.01 Grejaczakiper Igo/Heater for tilting frying pan EGO

604

400

- [ J),
N—— - 4
} o
+ 2
e 1
i R =
- u

gos)

70

Napon/Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

220V

2500w
Prohrom
Stainless steel
Vazduh

Air

Oznaka/ Code GC.05.017.01 Grejacza pecnicu Kovinostroj/Heater for oven Kovinostroj

314

Napon/Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

220V

1000w
Prohrom
Stainless steel
Jestivo ulje
Frying oil

'@/



GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.019.01 Grejacza fritezu Kovinostroj/ Heater for fryer Kovinostroj

Napon/Voltage: 220V
Snaga/Power: 1800 W
Materijal cevi: ~ Prohrom
Tubematerial: ~ Stainless steel

Radnasredina: ~ Jestivo ulje

Working media: ~ Frying oil

101
a
95

‘ 445 35

Oznaka/ Code GC.05.020.xx

Materijal cevi: ~ Prohrom
Tube material: ~ Stainless steel

°
© L Radnasredina: ~ Vazduh
Working media: ~ Air
<
L
Oznaka Napon Snaga ad L A
Code Voltage Power (mm) (mm) (mm)
GC.05.020.01 220V 1250 W 8.5 460 26
GC.05.020.02 220V 450 W 8.5 670 40
GC.05.020.03 220V 1250 W 6.5 465 26
GC.05.020.04 220V 700 W 6.5 465 26
GC.05.020.05 220V 500 W 6.5 340 28
GC.05.020.06 220V 1250 W 8.5 670 40
GC.05.020.07 220V 800 W 6.5 750 28
GC.05.020.08 220V 1100 W 6.5 800 28

Oznaka/ Code GC.05.021.01 Grejacza kupku Igo- M14x1.5mm /Heater for bain-marie EGO - M14x1.5mm

Napon/Voltage: 220V
Snaga/Power: 1500 W
Materijal cevi: ~ Bakar

36

(7 G Tube material:  Copper

,,,,, S

P85
&

M14x1.5 Eg

Radnasredina:  Voda

Working media: ~ Water

Napon/Voltage: 3x220V
Snaga/Power:  3x2000 W

480

‘ Materijal cevi: ~ Prohrom
f Tube material: ~ Stainless steel

=S
i

Radnasredina: ~ Voda

s % Working media: ~ Water
Napomena: Otvorza ugradnju @48mm
Remark: Mounting hole 348mm

1O

3



GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.023.xx Grejaczakotao-G1%" /Heater for watertank-G1%"

Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
210 Radnasredina:  Voda

?8.5
\
I

Working media: ~ Water

W

Oznaka Napon | Snaga L | Termostatska cev - TC
Code Voltage | Power [(mm)| Thermostattube-TT

GC.05.023.01|220/380V [3x2000W| 435 SaTC/WithTT
GC.05.023.02 [220/380V [3x3333W| 658 | Bez TC/Without TT

Oznaka/Code GC.05.024.01 Grejaczasusaru Primat/Heater for dryer Primat

G11/2"

© Napon/Voltage: 220V
406 ;X' Snaga/Power: 1000 W
= Materijal cevi: ~ Prohrom
‘E Tubematerial: ~ Stainless steel
) 8 Radnasredina: ~ Vazduh
{ / Working media: ~ Air
- s
S
Napon/Voltage: 2x380 V
Snaga/Power:  2x2500 W
600 Materijal cevi: ~ Prohrom
T ii Iy ﬂE:E Tubematerial:  Stainless steel
RIS | HipE=  Radnasredina:  Voda
é S |V Working media: ~ Water
O]

Oznaka/ Code GC.05.026.01 Grejaczarostilj-pec ETA/ Heater for grill-oven ETA

Napon/Voltage: 220V
Snaga/Power: 900 W
— Materijal cevi: ~ Prohrom

?8.5

; g g Tubematerial: ~ Stainless steel
&‘ Radnasredina: ~ Vazduh

Working media: ~ Air

305 30

& Napon/Voltage: 220V
Y@ ‘ Snaga/Power: 1500 W
‘ Materijal cevi: ~ Prohrom

86

)
==

530

Tube material: ~ Stainless steel

B Radnasredina: ~ Vazduh

?6.5

Working media: ~ Air

105

3
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/Code GC.05.028.01 Grejaczarostilj Koncar/ Heater for grill Koncar

Napon/Voltage: 220V
T
5 ijal cevi: rohrom
Tubematerial:  Stainless steel
Radnasredina: ~ Vazduh
Working media: ~ Air

610

?6.5
22

Oznaka/ Code GC.05.030.01 Grejaczarostiljlgo/Heater for grill EGO

(G Napon/Voltage: 220V
g = D Snaga/Power: 1500 W
C : Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
Radnasredina:  Vazduh

400

Working media: ~ Air

| 265

Oznaka/Code GC.05.031.01 Orebreni grejacza susaru Primat/Finned heater for dryer Primat

Napon/Voltage: 110V
Snaga/Power: 500 W

° . Materijal cevi: ~ Prohrom
15 !
2 S g Tube material:  Stainless steel
b 0 UL AL AL LA LLLLLALLLL )
il R Radna sredina: Vazduh
= -—-[35 200 - Working media: ~ Air

610

Napon/Voltage: 220V
D Snaga/Power: 2500 W
Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel

450

547

Radnasredina:  Vazduh

B) Working media: ~ Air
|
g 70
S T
Oznaka/Code GC.05.033.xx Grejaczapecnicu Kovinostroj/Heater for oven Kovinostroj
Materijal cevi: ~ Prohrom
Tube material: ~ Stainless steel
[Te}
S Radnasredina: ~ Vazduh
7 I Workingmedia:  Air
N\ i
L 26
Oznaka Napon Snaga L
Code Voltage Power (mm)
GC.05.033.01 220V 450 W 524
GC.05.033.02 220V 1200 W 799

3



GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.034.xx Grejacza kotao Koncar/Heater for water tank Koncar

Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel

© 2 Radnasredina: ~ Voda
@
) . .
s fh ) Working media: ~ Water
==
‘ L 500
Oznaka Napon Snaga L
Code Voltage Power (mm)

GC.05.034.01 3x220V 3x2000 W 500
GC.05.034.02 3x220V 3x2500 W 580

Grejacza fritezu Koncar - 039mm / Heater for fryer Koncar - 339mm

Napon/Voltage: 2x220V
Snaga/Power:  2x2400 W
Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
Radnasredina: ~ Jestivo ulje

° % p D) Working media: ~ Frying oil

% C
)

175

Napon/Voltage: 3x220V
Snaga/Power:  3x3333 W
Materijal cevi: ~ Prohrom
Tubematerial:  Stainless steel
Radnasredina: ~ Jestivo ulje

Working media: ~ Frying oil

Oznaka/ Code GC.05.037.01 Grejaczapecnicu/Heater for oven

Napon/Voltage: 220V
Snaga/Power: 2500 W
Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
Radnasredina:  Vazduh
Working media: ~ Air

Oznaka/Code GC.05.038.xx Grejaczamasinu za posude/Heater for dishwasher

Materijal cevi: ~ Prohrom
Tubematerial: ~ Stainless steel
Radnasredina: ~ Voda

- Working media: ~ Water
gJ B4 Napomena: Otvorza ugradnju @43mm
50

b — 2] Remark: Mounting hole @43mm

© o

© S Oznaka Napon Snaga L

Code Voltage Power (mm)

GC.05.038.01 3x220V 3x1000 W 225
GC.05.038.02 3x220V 3x1660 W 300
GC.05.038.03 3x220V 3x2000 W 318

3
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.039.xx Grejaczaves masinu Primus/ Heater for washing machine Primus

Materijal cevi: ~ Prohrom
Tube material: ~ Stainless steel
Radnasredina:  Voda

w
N}

=4 Working media: ~ Water
1299 Napomena: Otvorza ugradnju 18x70mm
C Remark: Mounting hole 18x70mm
Oznaka Napon Snaga L
Code Voltage Power (mm)
GC.05.039.01 2x220V 2x2000 W 352
GC.05.039.02 2x220V 2x3000 W 470

Grejaczaves masinu Electrolux/Heater for washing machine Electrolux

Napon/Voltage: 220V
Snaga/Power: 2000 W
aa Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
Radnasredina:  Voda

[

Working media: ~ Water

Grejaczaves masinu/Heater for washing machine

Napon/Voltage: 3x220V
Snaga/Power:  3x900 W
Materijal cevi: ~ Prohrom

46

Tubematerial: ~ Stainless steel
Radnasredina:  Voda

Working media: ~ Water

Oznaka/ Code GC.05.042.01 Grejac zarostilj - kiper/ Heater for grill - tilting frying pan

Napon/Voltage: 220V
Snaga/Power: 700 W

g ® 7 Materijal cevi: ~ Prohrom
’ Tubematerial: ~ Stainless steel
) 262 \ Radnasredina: ~ Vazduh
C 11 2l Workingmedia:  Air

Oznaka/ Code GC.05.043.01 Grejaczarostilj/ Heater for grill
30 Napon/Voltage: 220V
e Snaga/Power: 1500 W
Lo é Materijal cevi: ~ Prohrom
2| dlges = Tube material: ~ Stainless steel
\ ) Radnasredina: ~ Vazduh
460 Working media: ~ Air
o T
(@ =
b D) 2
(@ P
=
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.05.044.01

Grejaczamasinu za pranje casa/Heater for washing machine for glasses

Napon/Voltage: 230V
Snaga/Power: 2000 W

° M 10x1 Materijal cevi: ~ Prohrom
S ! 5 Tube material: ~ Stainless steel
‘ 268 Radnasredina: ~ Voda
C i gﬂ Working media: ~ Water
i Q

Oznaka/Code GC.05.045.xx Grejacza kafomat - G 1"/ Heater for coffee machine-G 1"

Materijal cevi: ~ Bakar
Tubematerial:  Copper
Radnasredina:  Voda
Working media: ~ Water

Oznaka Napon | Snaga L | Termostatska cev-TC
Code Voltage | Power |(mm) | Thermostat tube - TT

GC.05.045.01| 220V | 1500W | 225 | BezTC/Without TT
GC.05.045.02| 220V [ 1500W | 225 SaTC/With TT
GC.05.045.03| 220V | 1750 W | 325 | Bez TC/Without TT
GC.05.045.04| 220V [1750W | 325 SaTC/With TT

Oznaka/ Code GC.05.046.01

Napon/Voltage: 220V

Snaga/Power: 1000 W

Materijalcevi: ~ Bakar + Kalajisanje
Tube material:  Tin plated Copper
Radnasredina: ~ Voda

Working media: ~ Water

Materijal cevi: ~ Bakar
Tube material: ~ Copper
Radnasredina: ~ Voda
Working media: ~ Water

Oznaka Napon Snaga L
Code Voltage Power (mm)
GC.05.047.01 220V 1500 W 586
GC.05.047.02 220V 1250 W 393

Oznaka/ Code GC.05.048.xx Grejacza kafomat San Marco/ Heater for coffee machine San Marco

Materijal cevi: ~ Bakar
Tube material: ~ Copper

o Radnasredina:  Voda
%E‘ Working media: ~ Water

L L
Oznaka Napon Snaga L
Code Voltage Power (mm)
GC.05.048.01 2x220V 2x1250 W 373
GC.05.048.02 2x220V 2x2000 W 585

3
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/Code GC.05.049.01 Grejacza kafomat Gaggia/Heater for coffee machine Gaggia

Napon/Voltage: 220V
Snaga/Power: 1250 W
Materijal cevi: ~ Bakar
Tubematerial: ~ Copper

Radnasredina:  Voda
Working media: ~ Water

—
ol e
>0 gm

O,
2
e
|
8.5
30°

342

Oznaka/Code GC.05.050.01

Napon/Voltage: 2x220V
Snaga/Power:  2x1250 W
Materijal cevi: ~ Bakar

Tubematerial: ~ Copper

7

A\
[(FTEY
\& &II

D/

78.5

N

]

_pol

i

Radnasredina:  Voda

©
I3
w
o
S

Working media: ~ Water

Oznaka/Code GC.05.051.01 Grejacza kafomat Borac/Heater for coffee machine Borac

Napon/Voltage: 2x220 V
Snaga/Power:  2x1400 W
n Materijal cevi: ~ Bakar

gt
F¥o
—MN\?

H Radnasredina:  Voda

Tube material: ~ Copper

P65
41,
\<\7

Working media: ~ Water

Oznaka/ Code GC.05.052.01 Grejaczapecniculgo/Heater for oven EGO

r‘ o 20 [T Napon/Voltage: 230V
r &l Snaga/Power: 3000 W

Materijal cevi: ~ Prohrom

Tube material: ~ Stainless steel
Radnasredina: ~ Vazduh

Working media: ~ Air

J
AN AVANIL

Oznaka/ Code GC.03.001.01 Grejaczapekarsku pec/Heater for bakery oven

Napon/Voltage: 380V
Snaga/Power: 510 W
Materijal cevi:  Prohrom
‘ 1647 Tubematerial: ~ Stainless steel
g € “ | hh L Radnasredina: ~ Vazduh
é Working media: ~ Air

1O, /o g

M14x1.5




GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.03.002.01 Grejacza pekarsku pe¢- duvaljku/Heater for fan oven

Napon/Voltage: 3x230V
404 Snaga/Power:  3x1333 W
Materijal cevi: ~ Prohrom
Tubematerial:  Stainless steel
Radnasredina: ~ Vazduh
lj lilﬂﬁ Hﬁw U Working media: ~ Air

Oznaka/Code GC.03.003.xx Dupligrejacza pekarsku pe¢/Heater for bakery oven

Materijal cevi: ~ Prohrom

572 Tube material: ~ Stainless steel
Radnasredina: ~ Vazduh
41 C Working media: ~ Air
3|9
h ' ) 70
© \ |
© Oznaka Napon Snaga
Code Voltage Power
GC.03.003.01 2x220 V 1400+900 W
GC.03.003.02 2x220 V. 1850+1150 W

Oznaka/ Code GC.03.004.xx Grejaczapecnicu - pizza pec/ Heater for pizza oven

Materijal cevi: ~ Prohrom
Tubematerial: ~ Stainless steel
Radnasredina: ~ Vazduh

Working media: ~ Air

280

e Oznaka Napon Snaga
b= Code Voltage Power
418 =4 GC.03.004.01 220V 1400 W
GC.03.004.02 220V 1000 W
Oznaka/ Code GC.03.005.01 Grejacza pekarsku pe¢saventilatorom/ 3 turn heater for fan oven
250
143 Napon/Voltage: 240V

Snaga/Power: 2500 W

i Materijal cevi: ~ Prohrom

8 ] ° Tube material: ~ Stainless steel
Radnasredina: ~ Vazduh

Working media: ~ Air
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N

Oznaka/ Code GC.03.050.01 Grejackomore za fermentaciju testa/Heater for proving chamber

300

Wm Napon/Voltage: 220V
Snaga/Power: 1500 W
Materijal cevi:  Prohrom

i
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M14x15

Tube material: ~ Stainless steel
Radnasredina: ~ Vazduh
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Working media: ~ Air
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GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Oznaka/ Code GC.03.100.01 Grejacpecizaoblande/Heater for waffle

Napon/Voltage: 220V
Snaga/Power: 1500 W
Materijal cevi: ~ Prohrom
Tubematerial:  Stainless steel
Radnasredina: ~ Vazduh

Working media: ~ Air

Oznaka/Code GC.03.110.01 Grejacvaljkazasusenje kora/Heater for pie crust

Napon/Voltage: 220V
Snaga/Power: 1500 W
Materijal cevi: ~ Prohrom
20 2040 20
qg‘;‘\ B [ ] Tubematerial: ~ Stainless steel
= ) Radnasredina: ~ Vazduh
Working media: ~ Air

?8.5

Oznaka/ Code GC.03.120.01 Grejacza giros/Heater for gyros

Napon/\Voltage: 230V
(€ i Snaga/Power: 1500 W
~ @ ) é} Materijal cevi: ~ Prohrom
\
= Tubematerial:  Stainless steel
- ; Radnasredina: ~ Vazduh
N \\‘L\r’) 108 : . .
5 = w Working media: ~ Air
o 372

Oznaka/ Code GC.03.130.01 Grejac aparataza americke krofnice/Heater for doughnut

Napon/Voltage: 220V
Snaga/Power: 3000 W
Materijal cevi: ~ Prohrom

8
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Tube material: ~ Stainless steel

Radnasredina: ~ Jestivo ulje

@ Working media: ~ Frying oil
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Oznaka/ Code GC.03.140.01

540 Napon/Voltage: 220V
1{(( S Snaga/Power: 3000 W
< DI Materijal cevi:  Prohrom
€ ‘ . ol Tubematerial:  Stainless steel
é 2 W h Radnasredina: ~ Vazduh
M 14x 1.5

Working media: ~ Air
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Oznaka/ Code GC.03.150.01

Grejacza palacinkaru - Profil / Heater for pancake plate - Profil

et Napon/Voltage: 2x220V
Snaga/Power:  2x1500 W
L Materijal cevi: ~ Prohrom
S 5 Tube material:  Stainless steel
& 3 - Radnasredina: ~ Vazduh
L Working media: ~ Air
100
Oznaka/Code GC.03.151.01 Grejaczapalacinkaru 2000/ Heater for pancake plate 2000W
g3o7 Napon/Voltage: 220V
A\
M Snaga/Power: 2000 W
Materijal cevi: ~ Prohrom
Tubematerial: ~ Stainless steel
Radnasredina: ~ Vazduh
e Working media: ~ Air
Oznaka/Code GC.03.151.02
Napon/Voltage: 220V
Snaga/Power: 2500 W
Materijal cevi: ~ Prohrom
Tube material:  Stainless steel
Radnasredina: ~ Vazduh
265 Working media: ~ Air

=

Oznaka/Code GC.03.152.01

Grejaczapalacinkaru 3600W/Heater for pancake plate 3600/

40

?85

Napon/Voltage:
Snaga/Power:
Materijal cevi:
Tube material:
Radnasredina:
Working media:

220V

3600W
Prohrom
Stainless steel
Vazduh

Air

=17
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Beleske / Notes

1D

3



GREJACI ZA UGOSTITELJSKU | PEKARSKU OPREMU / HEATERS FOR CATERING AND BAKERY EQUIPMENT ELEKTROTERMIA

Beleske / Notes
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KONTAKT CONTACT

Elektrotermijad.o.o. Elektrotermija Ltd
31311 BelaZemlja 31311 BelaZemlja
Uzice Uzice

Srbija Serbia
Tel/Fax:031/572-114,570-005,570-405  Tel/Fax:+38131572-114,570-005,570-405
E-mail: office@elektrotermija.rs E-mail: office@elektrotermija.rs

Web: www.elektrotermija.rs Web: www.elektrotermija.rs

Skype: elektrotermija Skype: elektrotermija
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