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Vag® 23 2 Smokeleas Teppenyaki
Smokeless Teppenyaki satisfies the general crave of both environmetal protection and the recipe of
exotic cuisine. It cooks food with the provision of electricity, meaning neither toxic nor greenhouse
gases such as CO and CO, are produced. Moreover, fireless cooking means there are far less worries
about fire control. Thus, if suits for outdoor as well as indoor environment.
The unique Air Curtain Directing Design effectively guides emerging fumes to prevent even the
smallest diturbance to the enjoying customers and striving chef. Besides, the Air Curtain drains
exhaust heat so as to maintain comfortable temperature, which can well cut down the cost of air-con.

~-> Air Curtain Directing Design -> Lever Lifting Mechanism of Heating Plate

Air flows from the guest The heating plate can be lifted by the
side to the chef side, forming lever system. Maintenence and cleaning can
an air curtain to cover the be done safely and swiftly.

heating zone and drive the
fumes away.
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Smokeleas Tepenyaki

f — TY-1160-E-FT

Ventilation and air filtering system
embedded.

Suitable for small-size restaurants
and clubhouses, which do not
possess independent ventilators.
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TY-1160-E

Requires independent ventilation systems
Suitable for commercial Japanese
restaurants and Teppenyaki stalls.

General characteristics:

- Dimensions:

- Hot plate dimensions: 1100(L)*600(W)*20(Thick)mm
- Electric loading: 12kW

- Voltage: 380/3P+N

- Electric rating: 28 Amp

- Airflow rate: 500CFM

- Static pressure: 750Pa

*x* preferences of specification changes are welcomed
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