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What{areJeustomersilooking}for

* Fast payback period on investment L e
* Flexible use — options adaptable to your needs
* Large quantities at a short time

* Fast cleaning, hygienic design

Highest variability Only one unit is needed for boiling, stewing, braising,
low-temperature cooking, roasting, frying and pressure cooking.

Patented high-speed The only way to preserve flavor, color, vitamins and minerals to
pressure-cooking technology the maximum.

With temperatures up to 250 °C Food is prepared with delicious roasted flavors.

Fast heating

ELROLit frying bottom

Robust and durable multilayer Pressure Control System Elro Touch
heat-conducting base.





