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Модульное тепловые линии thermaline M2M

Тепловые модули Suite 10 с тремя варочными сторонами 
и основаниями для пароконвектоматов Electrolux Professional 
Технические характеристики

http://www.electroluxpro.nt-rt.ru
mailto:epx@nt-rt.ru


Suite 10
M2M -  Fine Dining Restaurants   Hotels

Enhanced hygiene.
Splash Guard to protect from 
dirt the Combi Oven Area.

M2M Block with three cooking sides and bases for combi ovens

Back Side

Front Side

Perfect finishing of gourmet dishes 
on the Left Side with Salamander, 
Bain Marie and Holding Cabinet 
at hand.

High hygiene and usability.
Bases for Combi Ovens 
integrated into the block 
with smooth panels where 
dirt cannot accumulate. 
Bases equiped with rails for 
GN containers and holes for 
power and drain connections.

More flexibility to power table top 
appliances with the Power Sockets. 
Different models available.



•  Three Side M2M Block 3100x1800x800H mm installed on concrete plinth • Lowered bases for combi ovens • With pot rack and salamander
support

• Functions: electric free cooking top, electric fry top, bain marie, full induction
• Bases: refrigerated bases, holding cabinet, open bases
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