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Electric Pasta Cooker Series 600
DRNMHE-4060 400mm

Product codes:

Reference: 6351D
EAN13: -
UPC: -

Product description:

Material and Design

Made of stainless steel, durable and corrosion-resistant.

Monoblock tank for greater hygiene and easy cleaning.

Countertop design, ideal for kitchens with limited space.

Front drainage tube, which facilitates water evacuation.
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Equipped with adjustable legs for stability on different surfaces.

Ergonomic design and long life, designed for continuous use.

Included Equipment

1 cooking tank with a capacity of 15 liters.

6 stainless steel cooking baskets.

Adjustable thermostat between 30 °C and 110 °C.

Front water drainage tap.

Filter for draining water from the baskets.

Adjustable legs.

Technical Specifications

Model: DRNMHE-4060
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Reference: 6351D

Installation Type: Countertop

Power Type: Electric

Power: 6 kW

Voltage: 400 V

Water Capacity: 15 liters

Cooking Capacity: 6 baskets

Boiling Temperature Range: 30 °C — 110 °C

Drainage System: Front tap with retention filter

Tank Type: Monoblock

Construction Material: Stainless steel
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Included Accessories: 6 stainless steel baskets

Adjustable Legs: Yes

Dimensions (mm): 400 x 630 x 300

Net Weight: 25 kg

Volume: 0.11 m3

Additional Features

Precise temperature control thermostat between 30 °C and 110 °C.

Monoblock tank with rounded corners to prevent residue buildup.

Water evacuation system via tap, practical and safe.

Water retention filter when removing the baskets.

Includes 6 individual baskets, allowing different types of pasta to be cooked
simultaneously.
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Adjustable legs, for perfect leveling on any surface.

Compact and easy-to-use design, ideal for professional kitchens.

Robust and durable construction, ideal for intensive use.

Product features:

Power Watts: 6000W
Type: After-dinner conversation
Heat: Cook Pasta

Product short description:

Countertop electric pasta cooker designed for professional kitchens requiring compact, hygienic,
and efficient equipment for intensive cooking. Thanks to its stainless steel construction,
monoblock tank, and precise temperature control, it guarantees prolonged, safe, and high-quality
use in demanding gastronomic environments.

Product gallery:
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