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SPEEDY CHICKEN
GN 1/1 Mod. 071 Mod. 101 Mod. 072 Mod. 102 Mod. 171 Mod. 201 Mod. 202

16 24 32 48 16 + 24 48 96 35’ / 55’

12 18 24 36 12 + 18 36 72 35’ / 55’

h 145 mm

PS1108

PS1106

The data reported in this document is to be considered non-binding. The company reserves the right to make changes at any time, without prior notice

* The times refer to model 101 and may vary based on the size and/or load quantity.

EXPAND YOUR COOKING HORIZONS

Baking tray specific to poultry cooking in general. 
In HTC3 (High Thermical Conducibility), a special material developed by Lainox 

with high thermal conductivity and a triple-layer, non-stick coating.

UP TO 96 CHICKENS IN JUST 35 MINUTES *

IDEAL FOR:
- Chicken, cockerel, duck in different sizes and quantities - Obtaining soft and succulent cooked breast, with browned, crispy skin - Maintaining the product 
whole, without it sticking to the tray during removal thanks to the non-stick coating.

ADVANTAGES:
- Up to 18% more product as compared to chicken grills, due to reduced weight loss - Cooking time: up to 35% faster as compared to classic chicken grills 
- Energy consumption: up to 20% less thanks to faster cooking as compared to classic chicken grills - Washing and cleaning times and costs reduced to a 
minimum - Non-stick coating prevents the accumulation of residue, and thanks to the reduced weight loss the oven stays cleaner.

*chickens weighing 950 g.
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The special cones where the products are inserted generate convective heat transfer, 
speeding up the rate of heat exchange during cooking.
Thanks to this innovative system, the product is cooked both on the outside and inside in rapid time.

Cooking time *

Example no. of chickens - PS1108

Example no. of chickens - PS1106

Chicken weight from 950 g to 1300 g.

COOKING POTENTIAL


