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COSMOS GAS
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Description

Cosmos Cook-Wok’s effective sauteing method aided by its unique mixing tool and technology makes
large volume cooking very easy. With a painted Body, SS Stove with Auto Igniter & SUS 304 Single
Layer Bowl, Lid & Mixing Arm with SS Planetary Head Assembly, Cook-wok ® is the ultimate cooking
machine.

Duration/Batch : 3.5kg/hr

Bowl Dimension : 970x515mm

Net Weight : 570*kg

Additional Information

Power : 2HP/440V (3Ph/50Hz)
Product Depth : 150
Product Height : 185
Product Width : 173
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