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Glem Gas was established in 1959 in Modena, in the

heart of Emilia Romagna. The company proudly embodies
the culinary excellence of the region and its artistic tradition.
The people of Emilia Romagna have a passion for their land,
a spirit of innovation and a long history of craftsmanship.
At Glem Gas we offer added value through aesthetics,
technology and functionality. Our main goal in over half a
century in the business is to be “Cooking Specialists”.
Our products are high performing, versatile and reliable.
They are made to last and to be easy to use. We design
them to exceed your expectations.
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Innovative and refined. The new Glem Gas cookers are high-tech
products designed to meet the most modern trends and needs of
contemporary living. The styling and detail create a cooker that is
more of a piece of furniture than just an appliance.

We created a new interpretation of free standing cookers.

It is a blend between tradition and modernity. This unique approach
has been given industry recognition through Glem Gas being awarded
one of the most significant international design awards in the industry:
The Menzione d’Onore of the XXII Premio Compasso d’Oro ADI
(Mention of Honour of the XXIl Compasso D’Oro ADI awards).

ADI Design Index is the annual publication of ADI
Associazione per il Disegno Industriale (Industrial Design Association)
that collects the best Italian design put into production.






Matrix cookers have the Class A energy label.
This not only helps the environment but also
provides energy savings.

The fan in the back wall of the oven operates
to evenly distribute the heat. It provides a
rapid and consistent cooking environment.

It also allows for baking using more than

one shelf at the same time.

Used at lower temperatures the fan improves
the oven efficiency which save energy while
cooking perfectly.

The top models have a PRH (pre-heating)
function that allows you to rapidly pre-heat

the oven. The oven reaches the temperature

of 200°C in few minutes, and thus reduces the
total cooking time. The oven emits a tone when
it reaches temperature, at which point you can
set the cooking function you wish to use.

The fan operates without heat. It provides
effective defrosting in half the time.

Thanks to an innovative tangential cooling fan,
hot air is expelled from the rear of the cook
top keeping the control area and door cooler.
This makes it more comfortable for anyone
using the cooker and reduces the energy
consumption by taking advantage of the
natural “chimney effect” created by hot air.

An essential Design feature.

The smooth inner part of the oven door gives
not only a clean look it makes cleaning so
much easier.

The glass window is easily removable to allow
for the cleaning of the inner part of the door.

The size of the oven cavity has always been
a feature of Glem Gas cookers. The capacity
(in litres) of our ovens is among the largest in
the market. We pay particular attention to the
width of the cavity so as to allow the use of
the largest baking dishes.

All Glem Gas cookers are approved to be built
into your kitchen cabinetry according to the
European Building-in Homologation (UNI EN
30-1-1 class 2). No space required between
the bench and the cooker.
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OVEN LIGHT
The oven light illuminates the cooking
process.

UPPER ELEMENT
This function allows direct cooking. Very
good for cooking au gratin.

BOTTOM ELEMENT
Ideal for cooking pies and to give a final
touch to the cooking.

TRADITIONAL COOKING

The heat is given by the bottom and upper
oven elements. Ideal for pastry cooking and
traditional recipes.

BOTTOM ELEMENT WITH FAN
The heat of the bottom element is spread
through the fan. Ideal for soufflés.

FAN ASSISTED
The heat given by the bottom and upper
oven elements is spread through the fan.

FAN FORCED
The fan moves the hot air inside the oven,

allowing homogeneous cooking on 3 levels,
without spreading any smell.
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GRILL
It is used to cook “au gratin”. Ideal for
cooking “thin” meat.

DOUBLE GRILL
The grill along with the upper element allow
grilling on wider areas.

DOUBLE GRILL WITH FAN
Ideal for grilling meat and for cooking fish.

BOTTOM GAS
Traditional gas cooking.

GAS WITH FAN
The fan evenly spreads the heat produced
by the gas burner throughout the cavity.

TURNSPIT
Ideal for baking meats.

PRE-HEATING

The PRH allows you to pre-heat the
oven more quickly. The oven reaches the
temperature of 200°C in few minutes and
reduces the total cooking time.

DEFROSTING WITH FAN
This feature allows quick food
defrosting.










The new design of the Matrix series represents the perfect balance between
traditional and modern styles.

titanium
enamel

LEFT TRIPLE RING BURNER. This is a new arrangement of the burners. We have positioned the triple ring burner (3,6 kW) to the
left. The overall functionality of the stove top is perfectly optimised. Even when using a 30 cm diameter pan on the left burner, there is enough
clearance for other pans to be used on the other burners. The new design of the cast iron grids is intended to maximise space and integrate
perfectly with the cooker top. 2~ REMOVABLE GLASS. Essential design for ease of use. The smooth inner part of the oven door gives
not only a clean look it makes cleaning definitely easier. The glass window is easily removable to allow the cleaning of the internal glass.

EASY TO CLEAN. Thanks to the low porosity of the titanium enamel, cleaning is so much easier and reduces dirt build up. The titanium
enamel is resistant to the attack of acids and maintains its colour over time even after intensive use. 4 ITALIAN DESIGN. The solid aspect
of the door handle offers a confidence feeling to your daily gesture, the new knobs and reduced control panel integrate perfectly with the
modern home design. The 4 cm height of the hob is designed to match perfectly with bench profiles and materials. There is a refinement in
the detail of all the aesthetic elements as tradition of Glem Gas product.




Choose the size and features that best suit your kitchen space.

®
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TANGENTIAL COOLING FAN. Surface temperatures are reduced thanks to an innovative induced tangential cooling
system which exhausts hot air from the rear of the cook top. This system, together with a new cooling concept of the oven
door, drops considerably the surface temperature of the cooker. MULTIFUNCTION GAS OVEN WITH FAN.
Glem Gas has created an innovative oven which combines all the features of a multifunction electric oven with those of a gas
oven. The traditional cooking of a gas oven, ideal for roasting and baking, combined with fan forced ventilation provides a
great heat distribution for single and multi-level cooking. More recipes prepared in less time and with less energy consumption.

127 LT VOLUME CAPACITY. The size of the oven cavity has always been a feature of Glem Gas cookers. The capacity

(in litres) of our ovens is among the largest in the market. We pay particular attention to the width of the cavity so as to allow the use
of the largest baking dishes.




M165RI

Inox

¢ Multifunction gas oven with fan
® Gas grill

¢ Turnspit

* 1 grid

* 1 drip tray

Cooking functions:

N
~

5 gas burner
(1 triple ring burner)

Matrix 100x60




Matrix 100x60

M165Gl

Inox

e Gas oven
* Gas grill

e Turnspit

* 1 grid

® 1 drip tray

Cooking functions:

5 gas burner
(1 triple ring burner)




M165EI

Inox

El A

® Electric static oven
e Electric grill

e Turnspit

* 1 grid

* 1 drip tray

Cooking functions:
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5 gas burner
(1 triple ring burner)

Matrix 100x60




M965RI

Inox

¢ Multifunction gas oven with fan
® Gas grill

¢ Turnspit

* 1 grid

* 1 drip tray

Cooking functions:

5 gas burner
(1 triple ring burner)

Matrix 90x60



M96TRI

Inox

* Multifunction gas oven with fan
* Gas grill

e Turnspit

* 1 grid

® 1 drip tray

Cooking functions:

Left triple ring burner

5 gas burner
(1 triple ring burner)

Matrix 90x60




Matrix 90x60

MO65GI

Inox

e Gas oven
* Gas grill

e Turnspit

* 1 grid

® 1 drip tray

Cooking functions:

v
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5 gas burner
(1 triple ring burner)




Matrix 90x60

e Gas oven
® Gas grill

e Turnspit

* 1 grid

® 1 drip tray

Cooking functions:

Left triple ring burner

5 gas burner
(1 triple ring burner)




M9659I

Inox

& & & E
A

¢ Multifunction oven
e Electric grill

® 2 grid

® 1 drip tray

9 cooking functions:

5 gas burner
(1 triple ring burner)

© 0000 0000

Matrix 90x60



M965EI

Inox

=l A

¢ Electric static oven
e Electric grill

e Turnspit

* 1 grid

® 1 drip tray

Cooking functions:

HU=20E
JB80E

5 gas burner
(1 triple ring burner)

Matrix 90x60
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Technical features

Model

M165RI

M165GI

M165El

M965RI

MO6TRI

Colour

Inox

Inox

Inox

Inox

Inox

Maxi oven

Storage compartment

HOB FEATURES

Cast-iron grids

One-hand integrated in the knob

Safety valves

Number of burners

Triple ring burner

kW

3,6

3,6

3,6

Rapid burner

kw

Semi-rapid burner

kw

1,75

1,75

1,75

Auxiliary burner

kw

OVEN FEATURES

Gas oven - gas grill

Gas oven - gas grill with fan

Multifunction oven

Electric oven - electric grill

Full glass (double)

Removable glass door

Oven compartment net volume Its.

Its.

102

113

127

88

88

Thermostat

Gas

Gas

Elettrico

Gas

Gas

One-hand integrated in the knob

Safety valves

Turnspit

Enamelled tray

Wire grid

Closed door system

Titanium enamel

Self cleaning

Oven side racks

No lid with splash back

Tangential cooling fan

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width

cm

100

100

100

90

90

Depth

cm

60

60

60

60

60

Height

cm

86/91

86/91

86/91

86/91

86/91

-=No
« = STANDARD
0= OPTIONAL




Technical features

Model

M965GI

M96TGI

M9659I

MO65EI

Colour

Inox

Inox

Inox

Inox

Maxi oven

Storage compartment

HOB FEATURES

Cast-iron grids

One-hand integrated in the knob

Safety valves

Number of burners

Triple ring burner

kW

3,6

Rapid burner

kw

Semi-rapid burner

kw

1,75

Auxiliary burner

kw

OVEN FEATURES

Gas oven - gas grill

Gas oven - gas grill with fan

Multifunction oven

Electric oven - electric grill

Full glass (double)

Removable glass door

Oven compartment net volume Its.

Its.

98

98

100

110

Thermostat

Gas

Gas

Elettrico

Elettrico

One-hand integrated in the knob

Safety valves

Turnspit

Enamelled tray

Wire grid

Closed door system

Titanium enamel

Self cleaning

Oven side racks

No lid with splash back

Tangential cooling fan

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width

cm

90

90

90

90

Depth

cm

60

60

60

60

Height

cm

86/91

86/91

86/91

86/91

-=No
« = STANDARD
0= OPTIONAL
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MARKETING
Glem Gas

AD & GRAPHIC DESIGN
lkos

PHOTO
Studio 129 - Interiorvista

STAMPA
Sate S.r.l.
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GLEMGAS

Glem Gas S.p.A.

via Modenese, 4266

41018 San Cesario S.P.

Modena - Italy

tel. +39 059 959111
fax +39 059 959150
info@glemgas.com

www.glemgas.com



UNICA  GLEMGAS
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The leading italian cookers. Since 1959.

Cooking
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Glem Gas was established in 1959 in Modena, in the
heart of Emilia Romagna. The company proudly embodies
the culinary excellence of the region and its artistic tradition.
The people of Emilia Romagna have a passion for their land,
a spirit of innovation and a long history of craftsmanship.
At Glem Gas we offer added value through aesthetics,
technology and functionality. Our main goal in over half a
century in the business is to be “Cooking Specialists”.
Our products are high performing, versatile and reliable.

They are made to last and to be easy to use. We design
them to exceed your expectations.

MADE IN ITALY
Bl N
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Innovative and refined. The new Glem Gas cookers are high-tech
products designed to meet the most modern trends and needs

of contemporary living so as to bring forward and interpret the very
demanding customers needs.

The shape and the details as well as the robust and functional
structure are the key players which create a cooker that is a real piece
of furniture, by assuring an outstanding customised kitchen.

We created a new interpretation of free standing cookers. It is a blend
between tradition and modernity. This unique approach has been
given industry recognition through Glem Gas being awarded one

of the most significant international design awards in the industry:
The Menzione d’Onore of the XXII Premio Compasso d’Oro ADI
(Mention of Honour of the XXIl Compasso D’Oro ADI awards).

MmeEnzionE  ADI Design Index is the annual publication of ADI
> 2 Associazione per il Disegno Industriale (Industrial Design Association)
that collects the best Italian design put into production.

COMPASED D'ORD ADI



oA oS ANA e
AR RN




The fan in the back wall of the oven operates
to evenly distribute the heat. It provides a rapid
and consistent cooking environment. It also
allows for baking using more than one shelf at
the same time. Used at lower temperatures the
fan improves the oven efficiency which save
energy while cooking perfectly. Available in the
electrical and gas oven (see below).

All Glem Gas cookers are approved to be built
into your kitchen cabinetry according to the
European Building-in Homologation (UNI EN
30-1-1 class 2). No space required between
the bench and the cooker.

Security valves for cooktop, oven and grill
burners.
Ignition for cooktop, oven and grill burners.

The external temperatures are reduced
thanks to the new oven door. The innovative
extraction chimney considerably increases the
air flow circulation inside the oven door so as
to have external temperatures very low.

The size of the oven cavity has always been
a feature of Glem Gas cookers. The capacity
(in litres) of our ovens is among the largest in
the market. We pay particular attention to the
width of the cavity so as to allow the use of
the largest baking dishes.

) Multifunction gas oven with fan

S

e Cooking time is reduced up to 20% compared with
normal gas cookers

e Uniform distribution of heat inside the oven cavity

e Two cooking levels simultaneously

e Optimisation of space and cooking time

¢ Energy saving

¢ Homogeneous cooking with no burnt areas




The oven light illuminates the cooking
process.

This function allows direct cooking. Very
good for cooking au gratin.

Ideal for cooking pies and to give a final
touch to the cooking.

The heat is given by the bottom and upper
oven elements. Ideal for pastry cooking and
traditional recipes.

Traditional cooking with turnspit.

The heat of the bottom element is spread
through the fan. Ideal for soufflés.

The heat given by the bottom and upper
oven elements is spread through the fan.

This function allows direct cooking. With
turnspit.

The turnspit turns meat while the bottom
element roasts from below.

It is used to cook “au gratin”. Ideal for
cooking “thin” meat.

Ideal for grilling.

Ideal for grilling meat and for cooking fish.

Traditional gas cooking.

The fan evenly spreads the heat produced
by the gas burner throughout the cavity.

Ideal for even cooking.

The gas with fan function is combined
with turnspit.

Traditional gas cooking.

Ideal for baking meats.









The design of the Unica aims to introduce an aesthetic evolution on its segment.
Developed in conjunction with Marcello Cutino, BCF design, represents the result of a
continuous interaction between home design and traditional Glem Gas style.
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FULL FLAT INNER DOOR GLASS. Essential design in a brilliant titanium colour. The smooth inner part of the oven door gives
not only a clean look, it makes cleaning so much easier. © MATT FINISHING. The new matt black pan supports give more solidity and
richness to the cooktop. Furthermore, the new matt and porous finishing acts as anti-slip for all the saucepans. FULL FLAT PAN
SUPPORTS. The pan supports of Unica range have been designed to make easier their use. The full flat and levelled shape allows the
saucepans to slide from one burner to another so as to prevent them from tipping over. All the differences in height have been deleted so as
to have a functional and uniform cooking surface. 5 LEADING EDGE DESIGN. The full width handle on the oven door offers a sleek
horizontal element to the aesthetic that well integrates with modern kitchen design. The side panels create a better balance to the frontal view.
A lower control panel and higher hob profile give more personality to the Unica series.







Functionality and practicality are our main aims when we develop our products.
The synergy between design and technology allows to anticipate and meet our customers’ needs
in order to develop a product easy to clean and, at the same time, professional for cooking.

|

COLD GLASS. The innovative conception of the oven door allows the inner air flow to make the surface temperatures more suitable and
the kitchen more pleasant. 2 MULTIFUNCTION GAS OVEN WITH FAN Glem Gas has created an innovative oven which combines
all the features of an electric multifunction oven with those of a gas oven. The traditional cooking of the gas oven, ideal for roasting and baking,
together with a forced ventilation provides a great heat distribution for single and multi-level cooking. More recipes in less time and with
less consumption. & 129 LT VOLUME CAPACITY A single oven cavity, large and spacious. The wide space and capacity guarantee
different ways of cooking. Perfect for those want professionalism in the kitchen. < TITANIUM ENAMEL EASY TO CLEAN. Thanks
to the low porosity of the titanium enamel, cleaning is so much easier and reduces dirt build up. The titanium enamel is resistant to the attack
of acids and maintains its colour over time even after intensive use. The brightness of the titanium enamel gives more room and widthness
to your oven.

titanium
enamel
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UN9612Gl

Inox

* Gas oven
® Gas grill
* 1 grid

® 1 driptray
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UN9612RI

Inox

¢ Full safety

¢ Multifunction gas oven with fan

e Gas grill

* 1 grid

e 1 driptray

e Ignition and safety valves for cooktop,
oven and grill burners

% GRS
i~ W
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o I &l UN9612GlI
@ UN9612RiI
e

——1 UN9622GI
419181 Unoezzr

. j; UN9621Gl
UN9621RI

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support
e Full flat inner door glass

e Turnspit

® Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

UN9612GlI

OPTIONAL HOB:
e Cast iron pan support
* Safety valves
(standard on UN9612Rl)
e |gnition by button
(standard on UN9612Rl)
e One-hand ignition

OPTIONAL OVEN:

e Closed door system
(standard on UN9612Rl)

e Safety valves for oven
and grill burners
(standard on UN9612Rl)

® |gnition by button for oven
and grill burners
(standard on UN9612Rl)

® One-hand ignition for oven
and grill burners




UN9612WI

Inox

¢ Multifunction oven

e Electric grill

* 1 grid

e 1 driptray
FHOUEEF
UN9612EI

Inox

e Electric static oven
 Electric grill

® 1 grid

e 1 driptray

FHOOUO
SagE

UN9612MI

Inox

S —
ks

® Gas oven

e Electric grill
* 1 grid

® 1 driptray

) TS

[T L UN9612WI
® UN9612EI
& UN9612MI

11 UN9622WI
4410 UnoezoEl

© %1 uNgs22MI

. j; UN9621WI
UN9621EI
o t]| UN9621MI

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

e Turnspit (standard only on
UN9612MI - UN9612El)

® Thermostat

e Oven light

e Oven cavity with Titanium enamel

® Minute minder

e Storage compartment

e Adjustable feet

OPTIONAL HOB:

e Cast iron pan support
* Safety valves

® |gnition by button

® One-hand ignition

OPTIONAL OVEN:

o Safety valves for oven burner
(optional on UN9612MI)

e |gnition by button for oven
burner (optional on UN9612MI)

® One-hand ignition for oven
burner (optional on UN9612MI)

* Turnspit (optional on UN9612WI)

UN9612WI

15




UN9612GX

White

=

* Gas oven
® Gas grill
* 1 grid

® 1 driptray

e | (>
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UN9612RX

White

) ik Fl

e Full safety

e Multifunction gas oven with fan

e Gas grill

* 1 grid

e 1 driptray

e Ignition and safety valves for cooktop,
oven and grill burners
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UN9612GX
UN9612RX

UN9622GX
== UN9622RX
L4

UN9621GX
UN9621RI

STANDARD FEATURES:

e Crystal lid

¢ Matt enamelled pan support
e Full flat inner door glass

e Turnspit

® Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

OPTIONAL HOB:
e Cast iron pan support
e Safety valves
(standard on UN9612RX)
® |gnition by button
(standard on UN9612RX)
e One-hand ignition

OPTIONAL OVEN:

¢ Closed door system
(standard on UN9612RX)

e Safety valves for oven
and grill burners
(standard on UN9612RX)

® |gnition by button for oven
and grill burners
(standard on UN9612RX)

e One-hand ignition for oven
and grill burners

UN9612GX




UN9612WX

White

e Multifunction oven
e Electric grill

* 1 grid

® 1 driptray

HOUE

UN9612EX

White

e Electric static oven
e Electric grill

* 1 grid

e 1 driptray

HOOUO
=

UN9612MX

White

® Gas oven
 Electric grill
* 1 grid

e 1 driptray

) TS

UN9612WX
UN9612EX
UN9612MX

== UN9622WX
UN9622EX
-©- UN9622MX

UN9621WX
UN9621EX
UN9621MX

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

e Turnspit (standard only on
UN9612MX - UN9612EX)

e Thermostat

e Oven light

e Oven cavity with Titanium enamel

® Minute minder

e Storage compartment

e Adjustable feet

UN9612WX

OPTIONAL HOB:

e Cast iron pan support
* Safety valves

® |gnition by button

® One-hand ignition

OPTIONAL OVEN:

o Safety valves for oven burner
(optional on UN9612MX)

* |gnition by button for oven
burner (optional on UN9612MX)

® One-hand ignition for oven
burner (optional on UN9612MX)

® Turnspit (optional on UN9612WX)
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UN8612Gl

Inox

ot S )
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* Gas oven
® Gas grill
* 1 grid

® 1 driptray

| [
EB

UN8612RlI
Inox
¢ Full safety

* Multifunction gas oven with fan

® Gas grill

* 1 grid

e 1 driptray

e Ignition and safety valves for cooktop,
oven and grill burners

LA
s =

o ¢ UN8612GlI
® UN8612RI
LLLT]

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support
e Full flat inner door glass

e Turnspit

® Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

UN8612GlI

OPTIONAL HOB:
* Safety valves
(standard on UN8612Rl)
e |gnition by button
(standard on UN8612Rl)
e One-hand ignition

OPTIONAL OVEN:

e Closed door system
(standard on UN8612Rl)

e Safety valves for oven
and grill burners
(standard on UN8612Rl)

e |gnition by button for oven
and grill burners
(standard on UN8612Rl)

® One-hand ignition for oven
and grill burners




UN8612WI

Inox

* Multifunction oven
e Electric grill

* 1 grid

e 1 driptray
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@Q
-» »

UN8612EI

Inox

e Electric static oven
e Electric grill

* 1 grid

¢ 1 driptray

FHOOUO
SagE

2
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UN8612MI

Inox
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* Gas oven

e Electric grill
* 1 grid

* 1 driptray

[ ) TS

o e UN8612WI
@ UN8612EI
@1t UNs612MI

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

¢ Turnspit (standard only on
UN8612MI - UN8612El)

e Thermostat

e Oven light

e Oven cavity with Titanium enamel

® Minute minder

e Storage compartment

e Adjustable feet

UN8612WI

OPTIONAL HOB:
* Safety valves

® |gnition by button
® One-hand ignition

OPTIONAL OVEN:

® Safety valves for oven burner
(optional on UN8612MI)

* |gnition by button for oven
burner (optional on UN8612MI)

® One-hand ignition for oven
burner (optional on UN8612MI)

* Turnspit (optional on UN8612WI)

9
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UN8612GX

White

=3 =1 W%
el

* Gas oven
® Gas grill
* 1 grid

® 1 driptray

e | e
M

UN8612RX

White

® Full safety

¢ Multifunction gas oven with fan
® Gas grill

* 1 grid

¢ 1 driptray

* |gnition and safety valves for cooktop,

oven and grill burners

:{‘Q': % were <>
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UN8612GX
UN8612RX

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support
e Full flat inner door glass

e Turnspit

® Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

UN8612GX

OPTIONAL HOB:
e Safety valves
(standard on UN8612RX)
® |gnition by button
(standard on UN8612RX)
e One-hand ignition

OPTIONAL OVEN:

e Closed door system
(standard on UN8612RX)

e Safety valves for oven
and grill burners
(standard on UN8612RX)

® |gnition by button for oven
and grill burners
(standard on UN8612RX)

® One-hand ignition for oven
and grill burners




UN8612WX

White

e Multifunction oven
e Electric grill

e 1 grid

® 1 driptray

HOUE

UN8612EX

White

* Electric static oven
e Electric grill

* 1 grid

® 1 driptray

HDOUO
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UN8612MX

White

® Gas oven

e Electric grill
* 1 grid

e 1 driptray

[ ) TS

UN8612WX
UN8612EX
UN8612MX

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

e Turnspit (standard only on
UN8612MX - UN8612EX)

e Thermostat

e Oven light

e Oven cavity with Titanium enamel

® Minute minder

e Storage compartment

e Adjustable feet

UN8612WX

OPTIONAL HOB:
* Safety valves

® |gnition by button
® One-hand ignition

OPTIONAL OVEN:

® Safety valves for oven burner
(optional on UN8612MX)

* |gnition by button for oven
burner (optional on UN8612MX)

® One-hand ignition for oven
burner (optional on UN8612MX)

® Turnspit (optional on UN8612WX)
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PU9612GlI

Inox

* Gas oven
e Gas grill
* 1 grid

* 1 driptray

Cooking functions:

(T L) PU9612GI STANDARD FEATURES:
\arena * Crystal lid
@ _Q ® Matt enamelled pan support
LT e Full flat inner door glass
® Thermostat
e Oven light

e Oven cavity with Titanium enamel

e Minute minder

l__.:ql__F __6__ PU9622GI e Storage compartment

i e Adjustable feet
(O ¢ |

T PU9621Gl
[

OPTIONAL HOB:

e Cast iron pan support
* Safety valves

® |gnition by button

e One-hand ignition

OPTIONAL OVEN:

e Closed door system

e Safety valves for oven
and grill burners

e |gnition by button for
oven and grill burners

e One-hand ignition for
oven and grill burners

e Turnspit

PU9612GI




PU9612WI

Inox

e Multifunction oven
e Electric grill

* 1 grid

® 1 driptray

HOUE

PU9612ElI

Inox

 Electric static oven
e Electric grill

* 1 grid

® 1 driptray

FHEDOUO

PU9612MI

Inox
N Ve

= i

* Gas oven

e Electric grill
® 1 grid

e 1 driptray

(4] e [

Sz
%)

[T L PU9612WI
® PU9612EI
& PU9612MI

——1 PU9622WI
41018 puoszoE:

©¢1| Pugs22MmI

® 1 || PU9621WI
PU9621EI
(] PU9621MI

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

e Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

OPTIONAL HOB:

e Cast iron pan support
* Safety valves

® |gnition by button

® One-hand ignition

OPTIONAL OVEN:

® Safety valves for oven burner
(optional on PU9612MI)

e |gnition by button for oven
burner (optional on PU9612MI)

® One-hand ignition for oven
burner (optional on PU9612MI)

* Turnspit (optional on PU9612El -
PU9612MI)

PU9612WI
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PU9612GX

White

* Gas oven
® Gas grill
* 1 grid

® 1 driptray

PU9612GX

== PU9622GX

PU9621GX

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

® Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

OPTIONAL HOB:

e Cast iron pan support
e Safety valves

e |gnition by button

e One-hand ignition

OPTIONAL OVEN:

e Closed door system

e Safety valves for oven
and grill burners

e |gnition by button for
oven and grill burners

e One-hand ignition for
oven and grill burners

e Turnspit

PU9612GX



PU9612WX

White

e Multifunction oven
e Electric grill

e 1 grid

® 1 driptray

HEOUE

PU9612EX

White

e Electric static oven
e Electric grill

e 1 grid

¢ 1 driptray

HOOUO

PU9612MX

White

* Gas oven

e Electric grill
* 1 grid

* 1 driptray

(4 ][]

PU9612WX
PU9612EX
PU9612MX

e PU9622WX
PU9622EX
©- PU9622MX

PU9621WX
PU9621EX
PU9621MX

STANDARD FEATURES:

e Crystal lid

e Matt enamelled pan support

e Full flat inner door glass

e Thermostat

e Oven light

e Oven cavity with Titanium enamel
® Minute minder

e Storage compartment

e Adjustable feet

PU9612WX

OPTIONAL HOB:

e Cast iron pan support
* Safety valves

® |gnition by button

® One-hand ignition

OPTIONAL OVEN:

® Safety valves for oven burner
(optional on PU9612MX)

e |gnition by button for oven
burner (optional on PU9612MX)

® One-hand ignition for oven
burner (optional on PU9612MX)

® Turnspit (optional on PU9612EX -
PU9612MX)
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Technical features

Model

UN9612G

UN9612R

UN9612W

UN9612E

UN9612M

Colour

I-X

I-X

I-X

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

Safety valves

Number of burners

vUl|o o oo

Triple ring burner

kw

3,6

3,6

3,6

3,6

w
=2

Rapid burner

kW

3

Semi-rapid burner

kw

1,75

1,75

1,75

1,75

1,75

Auxiliary burner

kw

Electric hotplate cooktop

kw

Electric hotplate cooktop

kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its.

Its.

126

Thermostat

One-hand ignition

Ignition by button

Safety valves

o o o

Turnspit

Enamelled tray

—_

Wire grid

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width

cm

90

90

90

90

90

Depth

cm

60

60

60

60

60

Height

cm

85/90

85/90

85/90

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White




Technical features

Model

UN9621G

UN9621R

UN9621W

UN9621E

UN9621M

Colour

I-X

I-X

I-X

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

0

0

0

o o o

Safety valves

0

0

0

0

Number of burners

4 + 2 hotplate

4 + 2 hotplate

4 + 2 hotplate

4 + 2 hotplate

4 + 2 hotplate

Triple ring burner

kw

Rapid burner

kW

Semi-rapid burner

kw

Auxiliary burner

kw

Electric hotplate cooktop

kw

Electric hotplate cooktop

kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its.

Its.

126

Thermostat

One-hand ignition

Ignition by button

Safety valves

o o o

Turnspit

Enamelled tray

—_

Wire grid

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width

cm

90

90

90

90

90

Depth

cm

60

60

60

60

60

Height

cm

85/90

85/90

85/90

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White

27



Technical features

Model

UN9622G

UN9622R

UN9622W

UN9622E

UN9622M

Colour

I-X

I-X

I-X

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

Safety valves

Number of burners

o o o oo

Triple ring burner

kw

3,6

3,6

3,6

3,6

w
=2

Rapid burner

kW

Semi-rapid burner

kw

1,75

1,75

1,75

1,75

1,75

Auxiliary burner

kw

Electric hotplate cooktop

kw

Electric hotplate cooktop

kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its.

Its.

126

Thermostat

One-hand ignition

Ignition by button

Safety valves

o o o

Turnspit

Enamelled tray

—_

Wire grid

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width

cm

90

90

90

90

90

Depth

cm

60

60

60

60

60

Height

cm

85/90

85/90

85/90

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White




Technical features

Model

UN8612G

UN8612R

UN8612W

UN8612E

UN8612M

Colour

I-X

I-X

I-X

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

Safety valves

Number of burners

oo o |o

Triple ring burner

kw

3,6

3,6

3,6

3,6

w
=2

Rapid burner

kW

3

Semi-rapid burner

kw

1,75

1,75

1,75

1,75

1,75

Auxiliary burner

kw

Electric hotplate cooktop

kw

Electric hotplate cooktop

kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its.

Its.

109

Thermostat

One-hand ignition

Ignition by button

Safety valves

o o o

Turnspit

Enamelled tray

—_

Wire grid

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width

cm

80

80

80

80

80

Depth

cm

60

60

60

60

60

Height

cm

85/90

85/90

85/90

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White
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Technical features

Model

PU9612G

PU9612W

PU9612E

PU9612M

PU9621G

Colour

I-X

I-X

I-X

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

o o o

Safety valves

0

Number of burners

oo oo e

4 + 2 hotplate

Triple ring burner kw

3,6

w
=2

3,6

3,6

Rapid burner KW

Semi-rapid burner kw

1,75

1,75

1,75

1,75

Auxiliary burner kw

Electric hotplate cooktop kw

Electric hotplate cooktop kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its. Its.

70

72

70

Thermostat

One-hand ignition

o
*

Ignition by button

o
*

Safety valves

(=}
*

Turnspit

Enamelled tray

Wire grid

- = O ©o o o

- | ao

- |2 o o oo

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width cm

90

90

90

90

90

Depth cm

60

60

60

60

60

Height cm

85/90

85/90

85/90

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White




Technical features

Model

PU9621W

PU9621E

PU9621M

PU9622G

PU9622W

Colour

I-X

I-X

I-X

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

0

o o o

0

Safety valves

0

0

0

Number of burners

4 + 2 hotplate

4 + 2 hotplate

4 + 2 hotplate

o o oo o

Triple ring burner kw

3,6

w
=2

Rapid burner KW

Semi-rapid burner kw

1,75

1,75

Auxiliary burner kw

Electric hotplate cooktop kw

Electric hotplate cooktop kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its. Its.

67

72

70

Thermostat

One-hand ignition

o
%

Ignition by button

o
*

Safety valves

(=}
%

Turnspit

Enamelled tray

Wire grid

- | alo

- = O ©o o o

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width cm

90

90

90

90

90

Depth cm

60

60

60

60

60

Height cm

85/90

85/90

85/90

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White
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Technical features

Model

PU9622E

PU9622M

Colour

I-X

I-X

Maxi oven

Bottle compartment

Storage compartment

Adjustable feet

HOB FEATURES

Matt enamelled pan support

Cast iron pan support

One-hand ignition

Ignition by button

Safety valves

Number of burners

o o o o e

Triple ring burner kw

3,6

w
=2

Rapid burner KW

Semi-rapid burner kw

1,75

1,75

Auxiliary burner kw

Electric hotplate cooktop kw

Electric hotplate cooktop kw

OVEN FEATURES

Gas oven - gas grill

Multifunction gas oven with fan - gas grill

Multifunction oven

Electric oven - electric grill

Gas oven - electric grill

Full flat inner door glass

Oven compartment net volume Its. Its.

Thermostat

One-hand ignition

Ignition by button

Safety valves

Turnspit

Enamelled tray

Wire grid

Closed door system

Titanium enamel

Crystal lid

PROGRAMMER

Mechanical minute minder

DIMENSIONS

Width cm

90

90

Depth cm

60

60

Height cm

85/90

85/90

* on oven burner

- =NO

* = STANDARD
0 = OPTIONAL
| =INOX

X = White

MARKETING: Glem Gas / AD & GRAPHIC DESIGN: Ikos / PHOTO: Studio 129 - Interiorvista - Enrico Moretti / STAMPA: Grafiche Pioppi
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GLEMGAS

Glem Gas S.p.A.

via Modenese, 4266

41018 San Cesario S.P.

Modena - Italy

tel. +39 059 959111
fax +39 059 959150

info@glemgas.com

www.glemgas.com



ALPHA  GLEMGAS






The new triple-ring burners are more powerful and distribute
the heat below the pan better, to guarantee unique
performances in terms of heating time and cooking uniformity.
The classic triple-ring burner generates 3,6 Kw of power.

Glem introduces the new Alpha line, with soft and curved lines
and extremely functional in everyday use. A complete range
to satisfy any need: dimensions (from 53x50 cm to 90x60 cm),
oven size (normal, maxi), cooktop combination (gas burners,
electric hotplates, mixed). Some models are also equipped
with a LPG bottle compartment or with an additional lateral
storage compartment. All cookers are available in stainless
steel and in white.

Glem models are focused not only on technological innovation,
but also on structural details. The new cooktops, made of one
single piece, have a continuous surface with no patchiness and
are extremely easy to clean. The new minimalist design meets
the current trends that prefer basic and clear-cut shapes.

Not only design and functionality, but also and most of all high
level performances. The new ALPHA cookers have specific
functions, for both hobs and ovens, that allow to differentiate the
type of cooking to satisfy and cooking need.

Thanks to the low porosity of the titanium enamel, cleaning is
I - . I so much easier and reduces dirt build up. The titanium enamel

is resistant to the attack of acids and maintains its colour over
time even after intensive use. The brightness of the titanium
enamel gives more room and widthness to your oven.

rs

| 2 ¥ Q QI
=]l -33%
«

All Glem Gas appliances come with an European Class 2 33% temperature reduction on operating surface.
certification (according to EEC norm UNI EN 30-1-1 class

2), certifying that they are also approved for installation in

contact with kitchen cabinets.



AL9612GX AL9612GI

White Stainless steel

e Gas oven
e Gas grill

5 gas burners of which
1 triple ring Wok

o4

@t

AL9612MX  AL9612MI

White Stainless steel

* Gas oven
e Electric grill

5 gas burners of which
1 triple ring Wok

® i @—
°
i
|
|
K3 STANDARD FEATURES
® Enamelled pan supports
e Gas oven thermostat
e Gril
5000 090 9 I * Oven cavity with Titanium enamel
- P
I’ 8| OVEN OPTIONALS
S8 e Storage compartment
e Safety valves for gas oven/gas grill
2N | | ® Timer
90 ‘ 60 e Oven light

e Turnspit
e |gnition by button for gas oven/gas grill

HOB OPTIONALS
® |gnition by button



AP9612GX AP9612GlI
White Stainless steel
e Gas oven

e Gas grill

5 gas burners cooktop of which
1 triple ring wok

{4

AP9616GX
White

AP9616GI

Stainless steel

e Gas oven
e Gas grill

4 gas burners + 1 electric plate

1)
@
AP9622GX AP9622GlI
White Stainless steel
e Gas oven
e Gas grill

6 burners of which
1 triple ring Wok

e
ool

0000 000

140

90-95

STANDARD FEATURES

® Enamelled pan supports

e Oven Thermometer

e Storage compartment

o Gril

e Oven cavity with Titanium enamel
¢ Bottle-compartment

OVEN OPTIONALS

® Timer

® Gas oven thermostat

e Safety valves for gas oven/gas grill
e Oven light

o Turnspit

e |gnition by button for gas oven/gas grill

HOB OPTIONALS
e |gnition by button




AL8512GX AL8512GlI
White Stainless steel
e Gas oven

e Gas grill

5 gas burners cooktop of which
1 triple ring Wok burner

AL8516GX AL8516GlI
White Stainless steel
e Gas oven

e Gas grill

4 gas burners + 1 electric hotplate cooktop

0000 000

125

75
85-90

STANDARD FEATURES

e Enamelled pan supports

e Gas oven thermostat

e Gril

e Oven cavity with Titanium enamel

OVEN OPTIONALS

e Storage compartment

e Timer

e Safety valves for gas oven/gas grill

e Oven light

e Turnspit

e |gnition by button for gas oven/gas grill

HOB OPTIONALS
e |gnition by button




AP8511GX AP8511GlI
White Stainless steel
e Gas oven

® Gas grill

4 gas burners cooktop

—
! -

AP8516GX  AP8516GlI

White Stainless steel

e Gas oven
e Gas grill

4 gas burners + 1 electric

P
L Ina

[XeXeXe} oo

130

90-95

STANDARD FEATURES

® Enamelled pan supports

e Oven Thermometer

e Storage compartment

e Gril

e Oven cavity with Titanium enamel
¢ Bottle-compartment

OVEN OPTIONALS

e Timer

* Gas oven thermostat

e Safety valves for gas oven/gas grill

e Oven light

e Turnspit

e |gnition by button for gas oven/gas grill

HOB OPTIONALS
® |gnition by button




AL6611GX AL6611GlI
White Stainless steel
e Gas oven

® Gas grill

4 gas burners cooktop

@

L L1 ]

AL6609EX ALGG6O09EI
White Stainless steel

e Electric oven
e Electric grill

4 electric hotplates cooktop

000000

135

85-90

STANDARD FEATURES

® Enamelled pan supports

® Oven Thermometer

* Thermostat for electric oven

o Grill

e Oven cavity with Titanium enamel

OVEN OPTIONALS

e Storage compartment

® Timer

® Gas oven thermostat

e Safety valves for gas oven/gas grill

e Oven light

® Turnspit

e |gnition by button for gas oven/gas grill

HOB OPTIONALS
® |gnition by button



AL5511GX AL5511Gl
White Stainless steel
e Gas oven

e Gas grill

4 gas burners cooktop

1L J__1_J

AL5511MX  AL5511MI

White Stainless steel

® Gas oven
e Electric grill

4 gas burners cooktop

L JL L J

000000

125

53

‘ 50

75 ‘

85-90

STANDARD FEATURES

® Enamelled pan supports

e Oven Thermometer

o Grill

e Oven cavity with Titanium enamel

OVEN OPTIONALS

e Storage compartment

® Gas oven thermostat

e Safety valves for gas oven/gas grill

® Oven light

* |gnition by button for gas oven/gas grill

HOB OPTIONALS
® |gnition by button



ALPHA Technical Features

MODELS
DIMENSIONS

Width

Depth

Height

MAIN FEATURES
Colour

Bottle Compartment
Maxi-oven

Storage compartment
HOB FEATURES
Ignition by button
Enamelled pan supports
HOB COMBINATIONS
Triple-ring burner kW
Rapid burner kW
Semi-rapid burner kW
Auxiliary burner KW
Electric hotplates kKW
OVEN FEATURES

Oven compartment net volume It.
Static convection energy consumption kWh

Thermostat
Timer

Safety valves on oven burners

Ignition by button

Oven light

Turnspit

Titanium enamel

Gas oven - Gas grill

Gas oven - Electric grill
Electric oven - Electric grill

MODELS

DIMENSIONS

Width

Depth

Height

MAIN FEATURES
Colour

Bottle Compartment
Maxi-oven

Storage compartment
HOB FEATURES
Ignition by button
Enamelled pan supports
HOB COMBINATIONS
Triple-ring burner kW
Rapid burner kW
Semi-rapid burner kW
Auxiliary burner kW
Electric hotplates kW
OVEN FEATURES

Oven compartment net volume It.
Static convection energy consumption kWh

Thermostat
Timer

Safety valves on oven burners

Ignition by button

Oven light

Turnspit

Titanium enamel

Gas oven - Gas grill
Gas oven - Electric grill

Electric oven - Electric grill

AL9612GX

90
60
85-90

white

X
optional

optional
X

3,6
3
1,75x2

123

X

optional

optional

optional

optional

optional
X

X

AP9622GI

90
60
90-95

st. steel
X

optional
X

3,6
3x2
1,75x2

67

optional

optional

optional

optional

optional
X

X

AL9612GI

90
60
85-90

st. steel

X
optional

optional
X

3,6
3
1,75x2

123

X

optional

optional

optional

optional

optional
X

X

AL8512GX

80
50
85-90

white

X
optional

optional
X

3,6
3
1,75x2

90

X

X
optional
optional
optional
optional
optional

X

X

AL9612MX

90
60
85-90

white

X
optional

optional
X

3,6
3
1,75x2

123

X

optional

optional

optional

optional

optional
X

AL8512GI

80
50
85-90

st. steel

X
optional

optional
X

3,6
3
1,75x2

90

X

X
optional
optional
optional
optional
optional

X

X

AL9G12MI

90
60
85-90

st. steel

X
optional

optional
X

3,6
3
1,75x2

123

X

optional

optional

optional

optional

optional
X

AL8516GX

80
50
85-90

white

X
optional

optional
X

X

optional

optional

optional

optional

optional
X

X

AP9612GX

90
60
90-95

white

optional
X

3,6
3
1,75x2

67

optional

optional

optional

optional

optional

optional
X

X

AL8516GI

80
50
85-90

st. steel

X
optional

optional
X

1,75x2
1
15

90

X

optional

optional

optional

optional

optional
X

X

AP9612GI

90
60
90-95

st. steel

X

optional
X

3,6
3
1,75x2

67

optional

optional

optional

optional

optional

optional
X

X
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ALPHA Technical Features

MODELS AL6609EX AL6609EI AL6611GX AL6611GI AL5511GX AL5511Gl AL5511MX AL5511MI
DIMENSIONS

Width 60 60 60 60 53 53 53 53
Depth 60 60 60 60 50 50 50 50
Height 85-90 85-90 85-90 85-90 85-90 85-90 85-90 85-90
MAIN FEATURES

Colour white st. steel white st. steel white st. steel white st. steel
Bottle Compartment

Maxi-oven X X X
Storage compartment optional optional optional optional optional optional optional optional
HOB FEATURES

Ignition by button optional optional optional optional optional optional optional optional
Enamelled pan supports X X X X X X X X
HOB COMBINATIONS

Triple-ring burner kW 3,6 3,6 3,6

Rapid burner kW 3 3 3 3x2 3x2 3
Semi-rapid burner kW 1,75x2 1,75x2 1,75x2 1,75x2 1,75x2 1,75x2
Auxiliary burner kW 1 1 1 1 1 1
Electric hotplates kW 1x2-1,5%2 - 2x1 | 1x2 - 1,5x2 - 2x1 1,5
OVEN FEATURES

Oven compartment net volume It. 67 67 67 67 58 58 58 58
Static convection energy consumption” kWh 0,814 0,814 X

Thermostat X X optional optional optional optional optional optional
Timer optional optional optional optional optional optional optional optional
Safety valves on oven burners optional optional optional optional optional optional
Ignition by button optional optional optional optional optional optional
Oven light optional optional optional optional optional optional optional optional
Turnspit optional optional optional optional optional optional optional
Titanium enamel X X X X X X X X
Gas oven - Gas grill X X X X

Gas oven - Electric grill X X
Electric oven - Electric grill X X

Information provided according to the European Union Directive 94/2/CE. MAccording to the results of 24h standard tests on a normalized load as for the EN50304 regulations.
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GLEMGAS

Glem Gas S.p.A.

via Modenese, 4266

41018 San Cesario S.P.

Modena - Italy

tel. +39 059 959111
fax +39 059 959150

info@glemgas.com

www.glemgas.com
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