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Fit System

Bain Maire Unit 1500 mm - 4 GN (stainless steel
finish)
320108 (FSV15C4X) Bain-marie unit, 4GN,

stainless steel

304 AISI stainless steel worktop with rounded edges. Worktop
thickness 50mm. Side panels in stainless steel. Cupboard with stainless
steel doors on operator side. Well with rounded corners able to
accomodate GN 1/1 containers max. h=200mm (not included).
Drainage tap. Thermostatically controlled temperature can be set
between +20/+90 °C. Digital control panel. Electronic overheating
protection. Overshelf with heating lights. Tray slide in stainless steel
tubing, mounted on the customer side of the unit, folds down in order
to facilitate passage of the unit through doorways. The unit is mounted
on 4 wheels (150mm high).

Main Features
• Bain marie unit includes:

-wheels
-panelings in stainless steel or with cherry
wood finish

-doors on the operator side in stainless steel
or with cherry wood finish

-1 tray slider in stainless steel or with cherry
wood finish

-1 overshelf with hot lights
• Thermostatically controlled temperature can

be set from +80 to +90°C, at ambient
temperature, following HACCP rules.

• Endowed with high-speed heaters reducing
pre-heating time (15% less than standard
heaters).

• Electronic overheating protection.
• Optional tilting plinth can be installed to cover

the feet as special.
• Manual water filling is standard; electrovalve

to fill up with water available as special.
• Digital control panel.
• Complies with main international certification

bodies and is CE marked.
• Well with drainage tap and rounded corners

to facilitate cleaning operations; the well
dimensions allow the storage of 4 GN 1/1
containers or various combinations of
containers, all with a maximum height of 200
mm (available as accessories).

Construction
• 304 AISI stainless steel top with rounded

edges.
• Unit mounted on four wheels, 150 mm in height

(two with brakes), but can be mounted on 150
mm high feet (as special).

• Tray slider constructed in 304 AISI stainless
steel tubing or with cherry wood finish and is
installed on the customer side and it can also
be folded down to facilitate passage of the
units through doorways.

• Cupboard on the operator side are closed by
doors (in stainless steel or with cherry wood
finish).
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D = Drain
EI = Electrical connection
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Electric
Supply voltage:

320108 (FSV15C4X) 230 V/1N ph/50 Hz 
Electrical power: 2.62 kW 

Key Information:
N° of doors: 4 
Door Type: Hinged 
Number of wells: 1 
External dimensions, Height: 1320 mm 
External dimensions, Width: 1500 mm 
External dimensions, Depth: 650 mm 
Net weight: 127 kg 
Well width: 1280 mm 
Well depth: 510 mm 
Well height: 210 mm 
Well/top temperature: 80°/90° 


