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the Rangethe Rangethe Range



MODEL
Temperature

Air
Temperature

Product Production* Elec. specifi c. Max fuse 
size

Dimensions 
cm (in) Weight

°C (°F) °C (°F)  kg/h lb/h V Hz Ph Amps L D H kg (lb)

  NK 50 -30/-35 (-22/-31) -18 (-0.4)  5 11 115-120 60 1 9.9 56 (22) 56 (22) 52 (20.5) 47 (104)

  NK 100 -35/-40 (-31/-40) +3/-18 (37.4/-0.4)  15 33 208-230 60 1 6.1 79 (31) 70 (27.5) 85 (33.5) 115 (253)

  NK 200 -35/-40 (-31/-40) +3/-18 (37.4/-0.4)  24 53 208-230 60 1 10.1 79 (31) 80 (27.5) 132 (52) 140 (309)

  NK 300 -35/-40 (-31/-40) +3/-18 (37.4/-0.4)  36 79 208-230 60 3
1 9.0 79 (31) 80 (27.5) 180 (70.9) 188 (414)

  NK 400 -35/-40 (-31/-40) +3/-18 (37.4/-0.4)  56 123 208-230 60 3
1 11.6 79 (31) 80 (27.5) 195 (77) 221 (487)

MODEL

Capacity 
of Pans

36x16x12
(14.2 x 6.3 

x 4.7 in)

Shelves
40x60 cm

(15.7 x23.6 in)

Pairs of
C -

Runners

  NK 50 2 1* 1

  NK 100 6 2 2

  NK 200 12 4 4

  NK 300 15 5 5

  NK 400 21 7 7

MODEL

Capacity 
of Trays

40 x 60 cm
(15.7 x 23.6 

in)

Pairs of
L -

Runners

Pairs of
C -

Runners

Shelves
40 x 60 

cm
(15.7 x 
23.6 in)

  NK 100 5 4 1 1

  NK 200 8 6 2 2

  NK 300 12 8 4 4

  NK 400 16 10 6 6


