Rinnai

Professional Kitchen Series

RINNAI (Malaysia) SDN. BHD. s [oeaer

D2-3-G & D2-3-1, (Ground Floor & 1st Floor),
Block D 2, Pusat Dagangan Dana 1,
Jalan PJU 1A/46, PJU 1A, Ara Damansara, 47301 Petaling Jaya,
Selangor Darul Ehsan.
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D|g|tal one- touch Auto control micomcircuit system Easy oil drammg through the bottom of fryer
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= Auto t emperature control ( 50°C - 220°C) * Fryer basket included
= Safety device for over heating * Filter adopted for oil recycling
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RFA-227G RFA-327G RFA-427G
46 Liter Gas Fryer

23 Liter Gas Fryer 30 Liter Gas Fryer
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Dual burners define power and control —
from ultra-high 16,000 BTU for boiling and
searing to a low 500 BTU for simmering.
Slide pots smoothly from burner to burner on

the heavy-duty grates.
i
RSB-420L RLT-60
= Auto ignition * Auto ignition
* 2-step power heating * 2-step power
control heating control
* High caloric double * SUS mesh
bumer thermal effiency
* Durable stainless steel * High caloric
* Separable top plate for double burmer
easy cleaning * Separable safety
* Lower rack for cookware backguard
* Durable stainless
steel
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Use Rinnai cook tops once, and feel the real
passion ignite. Dual-stacked, sealed burners place
infinite control in your hands — from highest
searing heat to the faintest breath of flame —
allowing greater nuanced cooking.
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