
Robustness and stability of all components. 4-digit
display showing temperature and time. With
countdown timer. High precision thermoregulating
heating. Circulation fan. Max. working depth 16.5
cm. Optimised operation up to 50lt . Working
temperature between 40ºC and 115ºC with precision
of +/-0.3ºC. All components are made of AISI 304
stainless steel .

RONER R PLUS

Cus toms  code :  85 16 . 10 . 80
EAN :  8436537860 12 1

Technical data:
25 customisable cooking programmes.
Delayed start; start-up programming from 10 minutes to 24
hours.
Cooling system with automatic ventilation at the end of the
cooking time, in case the Roner is left in water. 
4-digit display for temperature and time. 
Countdown timer. 
Circulation fan for an even temperature. 
Maximum working depth of 16.5 cm. 
Optimum operation up to 50 litres. 
Operating temperature between 40ºC and 115ºC , with an
accuracy of +/- 0.3ºC. 
A motor circuit breaker that detects overvoltage and
overheating.  
Power : 2000w. - 230v/50Hz. 

Measurements :  2 1  x  1 1  x  10 cm                 
Packaging measurements :  45 x  34 x  25 cm
Weight :  5  Kgs .

Format

80016P lus  Roner  R  P lus


