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EKC 96EKC 96EKC 96EKC 96    ----    COOKER WITH 5 BURNERS AND ELECTRIC CONVECTION OVENCOOKER WITH 5 BURNERS AND ELECTRIC CONVECTION OVENCOOKER WITH 5 BURNERS AND ELECTRIC CONVECTION OVENCOOKER WITH 5 BURNERS AND ELECTRIC CONVECTION OVEN    

    
    

EKA EVOLUTION LINEEKA EVOLUTION LINEEKA EVOLUTION LINEEKA EVOLUTION LINE    

COOKERCOOKERCOOKERCOOKERSSSS        

    

    

 
The EKC 96 semi-professional cooker has been 
added to the Eka product range as a 
complementary appliance designed for snack food 
kiosks and bars looking for a sound compromise 
between reliability and quality, which is achieved in 
part thanks to the burners featuring safety 
thermocouples and electronic ignition. 
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DIMENSIONAL FEATURESDIMENSIONAL FEATURESDIMENSIONAL FEATURESDIMENSIONAL FEATURES    HOB FUNCTIONAL FEATURESHOB FUNCTIONAL FEATURESHOB FUNCTIONAL FEATURESHOB FUNCTIONAL FEATURES    
DIMENSIONSDIMENSIONSDIMENSIONSDIMENSIONS    WWWW    DDDD    HHHH    AISI 304 

COOKER DIMENSIONS (mm) 900 655 900 
BURNERS THERMAL SUPPLY 
(kW) 

14,3 

CARDBOARD BOX DIMENSIONS 
WITH PALLET (mm) 

960 690 1070 N°OF BURNERS 5 

COOKER DIMENSIONS (inches) 35,43 25,78 35,43 

TYPE OF BURNERS 

CENTRAL 
TRIPLE-
CROWN 

1 pcs 3,5 kW 

CARDBOARD BOX DIMENSIONS 
WITH PALLET (inches) 

37,79 27,16 42,12 FAST 3 pcs 3 kW 

COOKER WEIGHT (kg) 74 SEMI-FAST 1 pcs 1,8 kW 
PACKED COOKER WEIGHT (kg) 88 BURNERS IGNITION SYSTEM ELECTRONIC 
COOKER WEIGHT (lbs) 163,14 BURNERS SAFETY SYSTEM WITH THERMOCOUPLE 
PACKED COOKER WEIGHT (lbs) 194,00 OVEN FUNCTIONAL FEATURESOVEN FUNCTIONAL FEATURESOVEN FUNCTIONAL FEATURESOVEN FUNCTIONAL FEATURES 

FAN DIMENSIONS (mm) Ø 150 - NR. 6 BLADES POWER ELECTRICITY 

CENTER-TO-CENTER DISTANCE 
BETWEEN RUBBER FEET  (mm) 

468 CAPACITY N° 4 TRAYS/GRIDS 1/1 GN 

DISTANCE BETWEEN RACK RAILS 
(mm) 

70 TYPE OF COOKING VENTILATED 

ELECTRICAL FEATURESELECTRICAL FEATURESELECTRICAL FEATURESELECTRICAL FEATURES HUMIDIFICATION / 

OVEN POWER SUPPLY (kW) 2,9 COOKING CHAMBER AISI 430 STAINLESS STEEL 
FREQUENCY (Hz) 50/60 WATER OUTLET / 
VOLTAGE (Volt) AC 220/230 STEAM OUTLET / 
N° OF MOTORS 2 MONODIRECTIONAL TEMPERATURE 100 ÷ 275°C 
RPM 2250 TEMPERATURE CONTROL THERMOSTAT 

N° OF RESTISTORS 

CIRC. 2 pcs 1,35 kW CONTROL PANEL ELECTROMECHANICAL 
GRILL 1 pcs 2,5 kW N° OF PROGRAMS / 

SOLE / / 
PROGRAMMABLE COOKING 
STEPS 

/ 

BOILER / PRE-HEATING TEMPERATURE / 
LIMIT CONTROL  BIPOLAR WITH MANUAL RESET PRE-HEATING FUNCTION / 

PROTECTION AGAINST WATER / 

DOOR 

TILT DOOR 

LIGHTING NR. 2 INCANDESCENT LAMPS  
(IN THE COOKING CHAMBER)  

VENTILATED 

PLUSPLUSPLUSPLUS INSPECTIONABLE GLASS 

EMBEDDED GASKET FEET ADJUSTABLE 
NEW DOOR HINGES EQUIPMENTEQUIPMENTEQUIPMENTEQUIPMENT 
AISI 304 COOKING CHAMBER LATERAL SUPPORTS 1 RIGHT + 1 LEFT 

OVEN DOOR WITH INSPECTIONABLE GLASS CABLE 
SINGLE-PHASE [3G 1,5] - L=1450 

mm 

    HOB REDUCER CROSS SHAPE 

 OPTIONALOPTIONALOPTIONALOPTIONAL 

 CHROMED GRID 1/1 GN COD. KG9G 

 AISI 304 CHICKEN PAN COD. KGP 

 
AISI 304 TRAY 1/1 GN 
(530x325x40 mm) 

COD. KT9G 

 

 

 


