
Hot Chocolate CI 2080/8 & CI 2080/5/TR

TECHNICAL FEATURES:
Hot Chocolate pots  

• Grey or brown polycarbonate body at choice

• Motorized gearbox 230V ~ 50/60Hz 60W

• 1000W heating elements

• Removable tanks (5 l. transparent or in s.steel*
- 8 l. s.steel)

• Motorized gearbox with fan 230 ~ 50/60Hz 60W

• 1000 W heating element

• Dimensions - Overall sizes cm. 26x32x50

• Weight: 9 or 10 kgs

• The table top Ideal to cook and keep warm the chocolate drinks or milk, tea, coffee,

herbal tea, and also tonic hot drink as mulled wine, “Bombardino”.

• Different models with 5 litres transparent or s.steel containers and 8 litres stainless steel

container; containers are completely removable for easy cleaning.

• Equipped with 0°-90° thermostat and double switch: motor/resistance.
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