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Technical data

2850/2

2850/3

2850/4

2850/2x2 2850/5

2850/3x2 2850/4x2

Energy consumption electricity kw
steam kg

63,6
100

95,4
150

127,2
200

127,2
200

159
250

190,8
300

254,4
400

Stock length cm max.

100

100

100

100

100

100

100

Minimum room height cm

380

380

380

380

380

380

380

Capacity kg

320-800 480-1200 640-1600 640-1600

Other methods of heating on request.

Subject to technical modifications.

800-2000 1000-2400 1300-3200
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