
DATA SHEET 
MOTORISED GAS POT WITH SCRAPER 

SBG200A-GAS 
 
Round and conical pan designed for food preparation and discharge into carts through a motorized tilting system that maintains a 
constant discharge height. It features a double bottom containing thermal oil and an inner tank that is easy to clean, equipped with a 
removable stirrer whose blades scrape the walls to prevent product adhesion and facilitate cleaning. Additionally, it has a double-walled 
structure with full thermal insulation, contributing to significant energy savings. 
       

 
 

     TECHNICAL SPECIFICATIONS: 
 
• Manufactured in satin-finished AISI 304 stainless steel. 
• Double-walled stainless steel kettle. 
• Heating by stainless steel armored electric resistances, immersed in thermal oil. 
• Three working modes: continuous rotation in the same direction, rotation with pause, reverse rotation, and automatic tank positioning 
for discharge. 
• Removable stirrer with Teflon scrapers for easy cleaning. 
• Complete control panel equipped with emergency stop and electronic board. 
• Variable speed drive. 
• Built according to CE standards. 
• Operating temperature range: 50°C to 180°C. 
• Overpressure safety valve. 
• Recipe book integrated into PLC with programmable touch screen. 
• Option to generate process data reports for sanitary control (Industry 4.0). 
• Filling and cleaning tap (optional). 
• Drain tap (optional). 
 
 

     MODEL: SBG200A-GAS 

     DIMENSIONES: LENGT 1935 mm. / WIDTH 1385 mm. / HEIGTH 1223 mm. 
     BURNER POWER: 24 KW 
     MOTOR POWER: 1,1 Kw. 
     TOTAL POWER: 25,1 Kw. 
     CAPACITY: 200 L. 
     VOLTAJE: 380/400V III. 
 
 
 
 
 

 



 
 

 
 
 
 

The company reserves the right to make technical modifications without prior notice. 
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