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equipamiento industria alimentaria

TALSA REA-165 ELECTRIC KETTLE

Automatic stainless steel kettle with thermal-fluid bath, 165 litres

TALSA 165 LITRES BAIN-MARIE ADITEC MKA-120

DESCRIPTION

Automatic electric kettle for cooking, scalding, heating and melting,
with 165 L capacity and 9 kW of power.

The thermal-fluid chamber spreads heat evenly, stops the product
. burning and saves energy on the following loads.

Fully stainless steel, with internal radii for perfect cleaning.

m 1 : CONSTRUCTION AND STANDARD EQUIPMENT

Aditec MKA-120 time and temperature programmer, with F value.

g Effortless lid opening and silicone seal.
g Hot and cold water taps and safety drain valve.

Double safety thermostat.

KEY DATA

Capacity 165 L Max. working +153 L Power 9 kw

Thermal fluid +36L External 80 x 107 x 111 Net weight + 257 kg
VERSIONS

REF. VERSION POWER [\[o}

REA-165 Standard 9 kW 2 heating elements

REA-165 PowerPlus (optional) 12 kw Faster heating

External dimensions 80 x 107 x 111 cm (w x d x h). Optional: stainless basket and core probe.

APPLICATIONS

Professional cooking of meat and food products: cooking, scalding, heating and melting.

For information only. Specifications, dimensions and finishes may change without notice due to product improvements. The image is indicative. Please request a quotation
to confirm dimensions, materials and lead times.

José Bernad, S.L. www.josebernad.com
Parque Empresarial Campollano, Avda. Adeca 17 — 02007 Albacete (Espafia) T: +34 967 219 649



