
SP 010 P 
     MODEL 

      SPIDOGLASS SP010P
• Black smooth surfaces • Max. temperature

400°C

• Manual Control • Glass ceramic

DESCRIPTION 

Professional Contact Cooking System with Glass Ceramic 
plates, suitable for cooking a wide array of different foods, as 
such: toast, sandwich, meat, fish, vegetables, eggs, etc. 
High quality cooking result thanks to heat distribution uniformity 
and use of shock resistance, non-stick, non-porous and 
impermeable to smells and tastes Glass Ceramic Cooking 
Surfaces. 
High versatility of use thanks to SHB™ Plus technology which 
allows combined heating (contact + infrared) and high cooking 
Temperature setting. 
Up to 60% saving in Preheating Time thanks to SHB™ Plus. 
Up to 60% saving in Energy consumption thanks to the 
Protek.Safe™ high efficiency insulation system which 
eliminates unnecessary energy loss. 

STANDARD TECHNICAL FEATURES 

• Single Black Smooth Glass Ceramic
cooking plate:

 1 250x250 mm. 
• Stainless Steel Case
• Ergonomic Handle
• Self-looking Handle Bracket
• 4 Non-Slip Feets
• Removable Dip Tray
• ON/OFF button and LED light

 

STANDARD COOKING FEATURES 

SETTINGS: 
• Manual Control
• Temperature set:  120 °C – 400 °C.

ACCESSORIES 

• METAL SCRAPER
Metallic scraper for Glass Ceramic Surfaces
(included)

• SPIDO CLEAN SPRAY DETERGENT
750 ml Spray Detergent for Glass Ceramic
and Steel Surfaces (to be purchased
separately)
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SP 010 P 

Views 
Connection positions 

Dimensions and Weights 
Installation requirements 

Power supply 

DIMENSIONS AND WEIGHT 
Width 331 mm 
Depth 458 mm 
Height 176 mm 
Net Weight 10 Kg 

POWER SUPPLY 
STANDARD 

Voltage 230 V 
Phase 1PH+N+PE 
Cycle 50-60 Hz
Power 1.5 kW 
Maximum Amp Draw 6,5 A 
Power cable 
requirement H07RN-F 3G 1.5 mm2 

Cord diameter 10 mm 
Plug SCHUKO 

CONNECTION POSITIONS 
2 Terminal board power supply 
3 Unipotential terminal 
6 Technical data plate 
7 Safety thermostat 

INSTALLATION REQUIREMENTS 

Installations must conform to all local electrical systems, 
specifically minimum wire gauge required for field connection, 
hydraulic and ventilation codes. 
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Wiring diagrams 



SP 015 PT 

 MODELLO 

 SPIDOGLASS SP015PT
 Piani Trasparenti Lisci  Max. temperatura 400°C 

 Controllo Manuale  Vetro Ceramica

DESCRIZIONE 

Sistemi di cottura professionali a contatto con piani in vetroceramica, 
adatte per la cottura di un’ampia gamma di cibi diversi come : toast, 
panini , carne, pesce, verdure , uova , etc. 
Elevata qualità della cottura grazie alla distribuzione uniforme del 
calore prodotto e all’ uso di superfici di cottura in vetroceramica , 
materiale che offre alta resistenza agli shock termici, antiaderenza , 
non porosità e quindi impermeabilità ai sapori e agli odori . 
Ampia versatilità d’ uso grazie alla tecnologia SHB ™ Plus, che 
garantisce un riscaldamento combinato (per contatto e per 
irraggiamento infrarosso) e la possibilità di raggiungere alte 
temperature di cottura (fino a 400°C). 
Fino al 60 % di risparmio in Tempo di Preriscaldamento e fino al 60 % 
di risparmio in Consumi Energetici grazie al sistema di isolamento 
termico ad alta efficienza Protek.Safe ™, che elimina le perdite non 
necessarie di energia. 

CARATTERISTICHE TECNICHE STANDARD  

 Piano cottura in vetroceramica singolo trasparente liscio
1  x    300x400mm 

 Struttura in Acciaio Inox AISI 304
 Impugnatura Ergonomica 
 Maniglia superiore Auto-bloccante
 4 piedini antiscivolo
 Cassetto raccogli liquidi e residui rimovibile
 Pulsante ON/OFF e Luce LED funzionamento 

CARATTERISTICHE   STANDARD COTTURA  

CONTROLLO: 

 Controllo Manuale
 Gamma Temperatura regolabile : 120° C – 400° C 

ACCESSORI 

 RASCHIETTO METALLICO 
Raschietto metallico specifico per superfici in 
vetroceramica (incluso) 

 DETERGENTE SPRAY SPIDO CLEAN 
Bottiglia Detergente Spray da 750 ml . appositamente 
sviluppato per superfici in vetroceramica e per 
struttura in acciaio 
(da acquistare separatamente ) 
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SP 015 PT 

Viste 
Connessioni  

Dimensioni e Pesi  
Specifiche  Installazione 

Dati Alimentazione  
 

POSIZIONI DI CONNESSIONE 

2 Morsettiera alimentazione 
3 Morsetto Equipotenziale  
6 Targhetta Dati Tecnici  
7 Termostato di Sicurezza 

REQUISITI INSTALLAZIONE 

L’ installazione deve essere conforme a tutte le normative elettriche 
locali, in particolare alle sezioni minime dei cavi di collegamento, alle 
prese idrauliche e di ventilazione. 

DIMENSIONI E PESI  

Larghezza 481 mm 
Profondità 457 mm 
Altezza 182 mm 
Peso Netto  14,5 Kg 

DATI  TECNICI  
STANDARD 

Tensione 230 V 
Fase 1PH+N+PE 
Frequenza 50 Hz 
Potenza 2,8 kW 
Corrente Max 12,5 A 
Tipo Cavo Alimentazione H07RN-F 
Tipo Spina SCHUKO 
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SCHEMI ELETTRICI
INT Interruttore 
MO Morsettiera 
R Resistenza 
S Luce Spia 
TE Termostato lavoro 
TS Termostato sicurezza 

Schemi elettrici  
 



SP 020 P 
     MODEL 

      SPIDOGLASS SP020P
• Black smooth surfaces • Max. temperature

400°C

• Manual Control • Glass ceramic

DESCRIPTION 

Professional Contact Cooking System with Glass Ceramic 
plates, suitable for cooking a wide array of different foods, as 
such: toast, sandwich, meat, fish, vegetables, eggs, etc. 
High quality cooking result thanks to heat distribution uniformity 
and use of shock resistance, non-stick, non-porous and 
impermeable to smells and tastes Glass Ceramic Cooking 
Surfaces. 
High versatility of use thanks to SHB™ Plus technology which 
allows combined heating (contact + infrared) and high cooking 
Temperature setting. 
Up to 60% saving in Preheating Time thanks to SHB™ Plus. 
Up to 60% saving in Energy consumption thanks to the 
Protek.Safe™ high efficiency insulation system which 
eliminates unnecessary energy loss. 

  STANDARD TECHNICAL FEATURES 

• Double Black Smooth Glass Ceramic
cooking plate:

 2 250x250 mm. 
• Stainless Steel Case
• Ergonomic Handle
• Self-looking Handle Bracket
• 4 Non-Slip Feets
• Removable Dip Tray
• ON/OFF button and LED light

   STANDARD COOKING FEATURES 

SETTINGS: 
• Manual Control
• Temperature set:  120 °C – 400 °C.

ACCESSORIES 

• METAL SCRAPER
Metallic scraper for Glass Ceramic Surfaces
(included)

• SPIDO CLEAN SPRAY DETERGENT
750 ml Spray Detergent for Glass Ceramic
and Steel Surfaces (to be purchased
separately)
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SP 020 P 

Views 
Connection positions 

Dimensions and Weights 
Installation requirements 

Power supply 

DIMENSIONS AND WEIGHT 
Width 617 mm 
Depth 459 mm 
Height 176 mm 
Net Weight 17 Kg 

POWER SUPPLY 
STANDARD 

Voltage 230 V 
Phase 1PH+N+PE 
Cycle 50-60 Hz
Power 3 kW 
Maximum Amp Draw 13 A 
Power cable 
requirement H07RN-F 3G 1.5 mm2 

Cord diameter 10 mm 
Plug SCHUKO 

CONNECTION POSITIONS 
2 Terminal board power supply 
3 Unipotential terminal 
6 Technical data plate 
7 Safety thermostat 

INSTALLATION REQUIREMENTS 

Installations must conform to all local electrical systems, 
specifically minimum wire gauge required for field connection, 
hydraulic and ventilation codes. 



SP
 0

20
 P

 
 

SP 020 P 

WIRING DIAGRAMS 
INT Switch 
MO Terminal board 

R Heating element 
S Pilot light 

TE Thermostat 
TS Safety thermostat 

Wiring diagrams 




