MIBRASA®

INCLUDED ACCESSORIES

Oven Compact-L (HMB 160)

. Grill/s [GT160]

. Firebreak-dissipating filter [FB-DF]
. Mibrasatongs [TG]

. Grill brush [CEP]

. Ash shovel [PALA]

. Poker [PK160]

Parrilla Double (GMB 130)

. Rod grill [CPV-130/160F]
. Ember [PK160]

. Mibrasatongs [TG]

° Grill brush [CEP]

° Ash shovel [PALA]

EXTRA ACCESSORIES

o Espeto kit [KITESPGMB130]
e  Gastronorm kit [SGN130]
« Spiedo GMB 130 DUO [SPIEDO130-DUO]

Oven grill (x2)

QUALITY GUARANTEE
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Project: Item#

DOUBLE + COMPACT-L
GMB130_HMB160

Parrilla Double + Mibrasa Oven

FEATURES

The Mibrasa DUQ s an integral solution for

restaurants that want to maximize their cooking
production with the best possible execution and
result.

In one sole unit, the DUOis made up of two
Mibrasa grilling machines: Charcoal oven and
Parrilla; a synergy that guarantees chefs absolute
control through an agile workspace that in turn
speeds up cooking processes.

Each Mibrasa grilling machine features unique
characteristics that enable different cooking
processes. This combination allows us to work
with all simultaneously and as a result maximizes
the capacity forcreation.

Iltem: DUOGMB130_HMB160

Parrilla Double
(GMB 130)

Oven Compact-L

TECHNICAL INFORMATION (HMB 160)

Fire up time’ 30 min-average 45 min-average

Cooking temperature 482 °F / 250 °C 482 - 662 °F / 250- 350°C

Coversper service® NA 160 - 190

2x 19.7x 24.8in /

Cookingsurface area 2% 500 x 630 mm |29:7x23.4in/755x 595 mm

Grill heightrange 13.8in / 350 mm NA
Initial charcoal load! 26.51b / 12 kg 401b / 18 kg
Charcoal load duration? 5h 8h

Equivalent power’ 6.5hp / 4,8 kW 8hp / 6 kW

Exhaust rate 2530 cfm / 4300 m3/h 2060 cfm / 3500 m3/h

Net weight 2242 1b / 1017 kg

Crated weight 26411b / 1198 kg

Crated dimensions (WxDxH) 93.3x43.3x78.7in /2370 x 1100 x 2000 mm

*Approximate data 1. Consult instruction manual 2. Will vary depending on quality of charcoal

SURFACE DIMENSIONS

Parrilla heating rack (x2
Parrilla grill (x2) & 02)
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Parrilla vertical cooking rack
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DOUBLE + COMPACT-L

GMB130_HMB160

MIBRASA® Parrilla Double + Mibrasa Oven
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SAFETY STANDARDS AND INSTALLATION GUIDELINES

Clearances to construction/other appliances fromthe DUO 3in / 76 mm
Clearances of flammable materials from the DUO 12in /300 mm
Clearance of workspace from front of the DUO 44in /1100 mm

Specifications and designare subjectto
change without notice.
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