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 Preservation – Perfectly preserves 

1 to 30 soft-boiled, medium, hard-

boiled, or Asian-boiled eggs in shell 

for up to 4 hours with no additional 

coagulation.

Presentation – Its appealing design 

will re-position the egg on the 

breakfast buffet.

Precise Temperature Control – 

accurately controlled safe 

conditions keep eggs  ready for 

immediate consumption.

Protection – Shields eggs from 

contamination due to unintended 

contacts.

Profitable – Eggs are a low cost, 

high protein food source.

Perfect Egg Preservation and Presentation



Technical Specifications

Dimensions Specifications

     Height   544 mm / 21.4"  

     Width   444 mm  / 17.5"

     Depth   444 mm / 17.5"  

     Net weight   8.5 kg / 18.74 lbs.

Power Supply

     Electrical connection   220 - 240 VAC  50 Hz 

     Single-phase connection   2 P + PE / 1,6 A  

     Peak capacity   0.3 kW  

     Power consumption   0.120 kWh  

Temperatures

     Nominal operating temperature   60 °C / 140 °F  

     Maximum operating temperature   85 °C / 185 °F

     Ambient temperature   5 to 35 °C /  41 to 95 °F

Miscellaneous

     Capacity   maximum 30 eggs  

     Process tray for eggs   yes (stainless steel)  

     Gastronorm   GN 1/2 (stainless steel)  

     Sound level   max. 34 dB(A)  

     Certificates  

89/336/EEC as amended by 92/31/EEC; 

73/23/EEC; 93/68/EEC HACCP compliant / 

Certified by SGS Belgium  
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