ONMCAN // Food Equipment

SERVING THE FOOD INDUSTRY SINCE 1951

24" Natural Gas Infrared Cheese Melter

[tem: 46030 Model: FW-CN-0024

Elevate your signature appetizers and main courses
with Omcan 24” Natural Gas Infrared Cheese Melter.

Offering 20,000 BTUs of power, this cheese melter is ideal
for melting cheese, warming chips, and achieving a crispy
finish on a variety of dishes. It features a standing pilot
ignition system and robust pre-mix atmospheric infrared
burners for an energy-efficient cooking process that
consistently delivers outstanding results.

FEATURES:

v/ Natural gas infrared burner for better

and even heat distribution

Standing pilot ignition system

Chrome plated wiring grid rack

with 3 adjustable rack positions
Removable oil collector for easy cleaning

Stainless steel front and sides
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Conversion kit included

Telephone: 1-800-465-0234 Fax: (905) 607-0234 Email: sales@omcan.com Website: www.omcan.com
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TECHNICAL SPECIFICATION

Item 46030
Model FW-CN-0024
BTU/Hour 20,000
Net Dimensions 2 RIS A
(607 x 480 x 592mm)
Net Weight 101 Ibs. (46 kg)
. . 30” x 25" x 30"
Gross Dimensions (770 x 640 x 770mm)
Gross Weight 145.5 Ibs. (66 kg)

TECHNICAL DRAWINGS
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