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INCREASE YOUR
PRODUCTION

Precipan, greater flexibility
thanks to 2 independent wells!



9 cooking modes in a single unit !

Precipan, redefines
the boundaries with

FastPAD.

FLEXIBLE
Share your enthusiasm
with FastPAD! !

PRECIPAN

MORE CAPACITY
MORE FLEXIBLE

MORE INNOVATIVE
SIMPLER



Precipan offers 9 cooking modes for each well independently!

Precipan
With 2 x 17dm2, Precipan can ensure service to 100 or more covers.

Increase your production with a modular unit from the Advancia range.

Smoke
2 salmon filets per pass





Intelligent Heating Technology means that there is no need for 

a pre-heating phase.

Multizone heating guarantees spot on cooking across the 

entire well.



In addition to the large cooking area Precipan has a plating 

area that can take a GN1/1 container. Ideal for preparation 

and service.
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x...standard
∞...not available
�...optional
[]...kit

MODEL B1A9BFPD18E

Usable surface (dm²) 2 x 17
Nominal liquid capacity (litres) 2 x 18
Nominal oil capacity (litres) 2 x 7
Basket capacity GN 1/2 (Kg) 2 x 3
Basket capacity GN 1/6 (Kg) 20
Control zones 12
Culinary capacity
Omelette (pieces) 226
Steak-chopped (pieces)/pass 12
Browning meat (Kg) 9
Blanquette (Kg) 16
Rice (Kg) 9
Salmon à la plancha (pieces) 24
Vichy carrots (Kg) 5
FriteFrozen chips 6*6 (practical production) 36/ h
Custard (L) 30

Technical characteristics
External dimensions

Height(mm) 900
Width (mm) 1000
Depth (mm) 920
Well (Width x Depth x Deep in mm) 310 x 545 x 147
Net weight (Kg) 158

Electrical power (kW)

400/50/3/N+E 2 x 9
230/50/3+E 2 x 9

Max Intensity (A)

400/50/3/N+E 2 x 13
230/50/3+E 2 x 22,6

Cold water connection

Max temperature 30°C
Max/Min pressure (bar) 

Filtered to

1,5 / 6
50 microns

3mm Top: stainless top 3mm thick x
FlushTop: Module can be suited to other units x
FastPad II toughened glass interactive touch control x
Recorded recipes with adjustments possible x
Counter / volumetric water dosing x
Possible programming of cooking cycle (up to 5 phases) x
HACCP data recording kit via a USB stick
Well base temperature display

x
x

Intelligent Heating �echnology (IHT) x
Rapid temperature increase (1°C/second) x
Rapid cooling of the cooking surface x
Precise heating temperature x
Water supplied via a double function push button
Automatic water filling x
Water safety system in fryer mode
Multiflow: 3 possible drainage solutions

x
x

Unit incorporating 9 cooking modes (fryer, grill, pan work, simmering...) x
Multi zone cooking surface (6 per well) x
CleaningSystemPlus x
Technical diagnostic cycle x
Totally stainless construction x
Ergonomic controls x
Well base temperature control x
Stratinox tri-metallic well base x
Slide out oil recovery container []

Double skinned self-closing door x
Compatible with Advancia modules x
Temperature gradient x
Multitimer x

x

x

Core probe socket [] 

USB port []

3.5mm core probe / Fresh product core probe

Accessories: scoop, scraper, handle, 2 half covers and strainer
Basket support

[]

Usine TGCP - BP 90 069

ZI Rue Paul Héroult

39801 POLIGNY FRANCE

Phone : +33 (0)3 84 73 75 77

Fax : +33 (0)3 84 73 75 66 


