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Description

COSMOS INDUCTION
COOK WOK PRIME
CCWP-I 100

Cosmos Cook-Wok Prime is an advanced cooking
system for stir frying and various food stuff which
involves cooking and mixing functions.

It comes with a best-in-class stirrer system which
scrapes the bottom and sides of the cooking pan
effectively. Unique RPM stirrer with variable
control system, two way rotation & time settings.

Cosmos Cook-Wok Prime is an advanced cooking system for stir frying and various food stuff which

involves cooking and mixing functions.

It comes with a best-in-class stirrer system which scrapes the bottom and sides of the cooking pan
effectively. Unique RPM stirrer with variable control system, two way rotation & time settings.

Bowl Dimension : 600 x 370 mm

Net Weight: 400kgs

Additional Information

Power : 15+0.75kW/380-415V/3Ph/50Hz
Product Depth : 920

Product Height : 1210

Product Width : 1130
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