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TECHNOLOGY AND QUALITY

Vimitex is a highly competitive, catering equipment manufacturer. Since 1973 we 
have been designing and producing commercial kitchen appliances in our factory in 
Greece.  

Being a true customer-oriented company, we are committed to satisfying our 
customers’ needs through extensive research based on the feedback we have 
collected throughout the years. 

Our popular doner kebab / gyros machines are designed with certain key factors in 
mind. The grills are used intensively on high heat for many hours every day, so we 
opt for materials that guarantee longevity and durability, such as our high 
temperature resistant protective grid and top quality infrared ceramic tiles. 
Maximum grilling power is another requirement that we have successfully fulfilled 
thanks to our powerful infrared burners that deliver high heat, offering optimum 
energy efficiency at the same time. Our simple lines and solid construction provide 
effortless cleaning and make the machines very user-friendly and safe.



Product family Doner Kebab Grill

Type 8 infrared gas burners

Max meat weight 100 kg

Power 21.6 kW

Dimensions 500 x 500 x 1170 mm

Power supply Gas: LPG, natural gas

908
For strategically located, high volume kebab shops 
and fast food restaurants where speed of service is 
paramount, we recommend this extra powerful 
gyros grill. 

Eight high efficiency infrared burners are so 
arranged that the meat is grilled continuously while 
rotating, ensuring much faster cooking. A sliding 
spit adjustment mechanism with a motor on top 
gives precise control of the burner-to-meat distance 
and protects the motor from damage. 

Designed to withstand long operation hours, it is 
manufactured with durability, ease of use and low 
maintenance in mind.

Technical Data 

Burners: 8x2.7 kW

Infrared burner: single ceramic

Burner position: vertical, 105x150mm

Burner protection grid: 1850℃

Dual burner control

Control knobs: 4 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 850 mm

Usable spit length: 780 mm

Spit top fixing mechanism: Vari-Angle Lock (VAL)

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: square stainless steel 
550x490mm

Motor position: top, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 38 kg - Gross weight: 43 kg

Packaging dimensions: 550 x 580 x 1210mm

TECHNOLOGY AND QUALITY

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: square stainless steel 
550x490mm

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 7 infrared gas burners

Max meat weight 120 kg

Power 18.9 kW

Dimensions 500 x 500 x 1310 mm

Power supply Gas: LPG, natural gas

907
The largest model in our popular gyros range 
features 7 infrared horizontal burners with top 
quality ceramic tiles that withstand temperatures of 
up to 1250ºC. It is recommended for fast food 
establishments in busy streets, which specialise in 
various shawarma dishes, where grilling speed is 
crucial to keep up with demand. 

Because of the much longer spit, this model offers 
fast and continuous slicing, while the meat rotates. A 
sliding spit adjustment mechanism with a motor on 
top protects the motor from damage and gives 
precise control of the burner-to-meat distance.  

A clever ‘bridge’ design under the body of the grill 
makes cleaning extremely fast and easy during peak 
hours or after long periods of operation.  

Manufactured for longevity and reliability, it is the 
ideal solution for professionals.

Technical Data 

Burners: 7x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 7 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 940 mm

Usable spit length: 860 mm

Spit top fixing mechanism: Vari-Angle Lock (VAL)

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: square stainless steel 
550x490mm

Motor position: top, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 34 kg - Gross weight: 38 kg

Packaging dimensions: 550 x 580 x 1350mm

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: square stainless steel 
550x490mm

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY



Product family Doner Kebab Grill

Type 6 infrared gas burners

Max meat weight 80 - 100 kg

Power 16.2 kW

Dimensions 540 x 670 x 1100 mm

Power supply Gas: LPG, natural gas

906B
A well designed doner kebab machine able to grill 
up to 80 kg of meat to suit high demands of busy 
kebab shops. Six very powerful infrared burners in 
horizontal position guarantee fast, thorough and 
healthy grilling due to the heavy duty ceramic tiles 
that can resist temperatures up to 1250º C. 

The motor is ideally placed in the base to protect it 
from the heavy weight of the meat, therefore 
offering durability and particular ease of operation.  

High quality, solid materials have been used to 
ensure long hours of use, reducing maintenance 
requirements. A powerful, yet energy-saving 
machine it is the perfect choice for experienced 
professionals .

Technical Data 

Burners: 6x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 6 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 870 mm

Usable spit length: 800 mm

Spit top fixing mechanism: stopper

Removable grease collector

Removable oil drip tray (optional)

Motor position: in the base, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 46 kg - Gross weight: 50 kg

Packaging dimensions: 570 x 700 x 1150mm

Accessories

Heat resistant glass (pair)

Shovel

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY



Product family Doner Kebab Grill

Type 6 infrared gas burners

Max meat weight 100 kg

Power 16.2 kW

Dimensions 500 x 500 x 1170 mm

Power supply Gas: LPG, natural gas

906
Our best selling gyros machine. This model can 
most successfully satisfy the requirements of a busy 
doner kebab shop.  

Six very powerful infrared burners in horizontal 
position guarantee fast, thorough and healthy 
grilling due to the heavy duty ceramic tiles that can 
resist temperatures up to 1250º C. A sliding spit 
adjustment mechanism with a motor on top gives 
precise control of the burner-to-meat distance and 
protects the motor from damage.  A clever ‘bridge’ 
design under the body of the grill makes cleaning 
extremely fast and easy during peak hours or after 
long periods of operation.  

Built for longevity with sturdy materials it is the ideal 
solution for  experienced professionals.Technical Data 

Burners: 6x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 6 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 850 mm

Usable spit length: 780 mm

Spit top fixing mechanism: Vari-Angle Lock (VAL)

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: square stainless steel 
550x490mm

Motor position: top, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 31.5 kg - Gross weight: 35 kg

Packaging dimensions: 550 x 580 x 1200mm

TECHNOLOGY AND QUALITY

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: square stainless steel 
550x490mm

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 4 infrared gas burners

Max meat weight 80 - 100 kg

Power 14 kW

Dimensions 540 x 670 x 1100 mm

Power supply Gas: LPG, natural gas

904TR
Ideal machine for a high volume kebab shop with a 
steady flow of customers. It features 4 large infrared 
burners with double ceramic tiles which help sear 
the meat faster, speeding up the cooking time. 

Each burner is precisely controlled by thermo-
magnetic valves for better temperature adjustment. 
The motor is fully protected inside the base which is 
designed and reinforced to withstand over 100 kg of 
meat. 

Technical Data 

Burners: 4x3.5 kW

Ceramic infrared burner: double (2 x 132x92mm)

Burner position: horizontal, 185x132mm 

Burner protection grid: 1850℃

Individual burner control

Control knobs: 4 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 810 mm

Usable spit length: 740 mm

Spit top fixing mechanism: stopper

Burner-to-meat distance adjustment mechanism: 
sliding body

Removable grease collector

Motor position: in the base, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 39 kg - Gross weight: 45 kg

Packaging dimensions: 560 x 700 x 1150mm

TECHNOLOGY AND QUALITY

Accessories

Heat resistant glass (pair)

Shovel

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 5 infrared gas burners

Max meat weight 60 kg

Power 13.5 kW

Dimensions 540 x 670 x 1020 mm

Power supply Gas: LPG, natural gas

905B
A new generation gas gyros grill combined with high 
efficiency horizontal burners. It is recommended for 
a restaurant or takeaway shop with a great demand 
in doner kebab dishes.  

The motor is placed in the base for maximum 
protection, making the grill very simple and safe to 
operate. Its production capacity is enough to cover 
daily needs both in speed and quality of cooking in 
order to promptly serve customers during busy 
hours. 

Technical Data 

Burners: 5x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 5 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 780 mm

Usable spit length: 700 mm

Spit top fixing mechanism: stopper

Burner-to-meat distance adjustment mechanism: 
sliding body

Removable grease collector

Removable oil drip tray (optional)

Motor position: in the base, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 43.5 kg - Gross weight: 47 kg

Packaging dimensions: 570 x 700 x 1060 mm

Accessories

Heat resistant glass (pair)

Shovel

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY



TECHNOLOGY AND QUALITY

Product family Doner Kebab Grill

Type 5 infrared gas burners

Max meat weight 60 kg

Power 13.5 kW

Dimensions 500 x 500 x 980 mm

Power supply Gas: LPG, natural gas

905
This gas doner kebab grill can successfully meet the 
high demands of a restaurant or takeaway shop. Its 
production capacity is enough to cover daily needs 
both in speed and quality of cooking in order to 
promptly serve customers during busy hours. 

A version of the grill with a clever ‘bridge’ design 
under the body of the grill is also available, which 
makes cleaning extremely fast and easy by helping 
grease fall directly in the oil drip pan.  

High quality, durable materials have been used to 
ensure long hours of operation, which simplify and 
reduce maintenance requirements.

Technical Data 

Burners: 5x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 5 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 720 mm

Usable spit length: 630 mm

Spit top fixing mechanism: sliding ring

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: round stainless steel Ø 
440mm

Motor position: top, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, 
G30/G31: 50mbar

Net weight: 28 kg - Gross weight: 31 kg

Packaging dimensions: 550 x 580 x 1020mm

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: round stainless steel Ø 440mm / 
square stainless steel 550x490mm 

Spit base: stainless steel with ball bearings 

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 4 infrared gas burners

Max meat weight 35 kg

Power 10.8 kW

Dimensions 500 x 500 x 1090 mm

Power supply Gas: LPG, natural gas

904V
Another option for a medium-volume kebab 
restaurant. This grill has 4 vertical burners and meat 
capacity of 30-35 kg.  

The grilling speed is suitable for a steady flow of 
customers while the much longer spit offers a nice 
spreading of the meat. 

Its simple lines and solid construction ensure ease of 
cleaning, reliability and robustness.

Technical Data 

Burners: 4x2.7 kW

Infrared burner: single ceramic

Burner position: vertical, 105x150mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 4 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 845 mm

Usable spit length: 750 mm

Spit top fixing mechanism: metallic pin

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: square stainless steel Ø 
440mm

Motor position: top, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 35 kg - Gross weight: 39 kg

Packaging dimensions: 550 x 580 x 1150mm

TECHNOLOGY AND QUALITY

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: round stainless steel Ø 440mm

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 4 infrared gas burners

Max meat weight 40 kg

Power 10.8 kW

Dimensions 540 x 670 x 940 mm

Power supply Gas: LPG, natural gas

904B
The most economical choice in our series with the 
motor in the base. The horizontal position of the 
burners offers fast grilling times covering the needs 
of a restaurant, hotel or food stand that serves gyros 
among other dishes.  

A new generation gas grill, it is carefully designed so 
as to fully protect the motor from grease, heat and 
the weight of the loaded spit.  

A ball bearing system keeps the meat in place 
without straining the motor. A large oil drip tray 
ensures quick and easy cleaning as well as 
immediate access to the motor for maintenance. 

Technical Data 

Burners: 4x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 4 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 700 mm

Usable spit length: 620 mm

Spit top fixing mechanism: stopper

Burner-to-meat distance adjustment mechanism: 
sliding body

Removable grease collector

Removable oil drip tray (optional)

Motor position: in the base, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanized steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, 
G30/G31: 50mbar

Net weight: 41.5 kg - Gross weight: 46 kg

Packaging dimensions: 570 x 700 x 980mm

Accessories

Heat resistant glass (pair)

Shovel

Spit base: stainless steel with ball bearings 

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY



TECHNOLOGY AND QUALITY

Product family Doner Kebab Grill

Type 4 infrared gas burners

Max meat weight 35 kg

Power 10.8 kW

Dimensions 500 x 500 x 900 mm

Power supply Gas: LPG, natural gas

904
Small but powerful, this gas doner kebab machine is 
perfect for a restaurant, hotel or snack bar that 
serves gyros among other dishes. 

The grill can provide a sufficient number of servings 
very fast due to the horizontal position of the 
burners so customers can quickly be served during 
peak hours.  

Its simple design and solid construction guarantee 
low maintenance and durability while  a patent spit 
fixing pin offers great ease of operation and safety.

Technical Data 

Burners: 4x2.7 kW

Infrared burner: single ceramic

Burner position: horizontal, 150x105mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 4 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 655 mm

Usable spit length: 550 mm

Spit top fixing mechanism: metallic pin

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: round stainless steel Ø 
400mm

Motor position: top, 230V/4W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, 
G30/G31: 50mbar

Net weight: 26.5 kg - Gross weight: 29.5 kg

Packaging dimensions: 550 x 580 x 950mm

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: round stainless steel Ø 400mm

Spit base: stainless steel with ball bearings 

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 3 infrared gas burners

Max meat weight 40 kg

Power 10.5 kW

Dimensions 540 x 670 x 900 mm

Power supply Gas: LPG, natural gas

903TR
This doner kebab grill has 3 large infrared burners 
with double ceramic tiles for fast roasting. It is ideal 
for quick service businesses with a steady flow of 
customers that need a simple, fast and economical 
machine. 

It can grill all types of meat with no restrictions. The 
motor is fully protected inside the base providing 
effortless cleaning and easy access for maintenance. 

TECHNOLOGY AND QUALITY

Technical Data 

Burners: 3x3.5 kW

Ceramic infrared burner: double (2 x 132x92mm)

Burner position: horizontal, 185x132mm 

Burner protection grid: 1850℃

Individual burner control

Control knobs: 3 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 660 mm

Usable spit length: 580 mm

Spit top fixing mechanism: stopper

Burner-to-meat distance adjustment mechanism: 
sliding body

Removable grease collector

Motor position: in the base, 230V/14W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar,  
G30/G31: 50mbar

Net weight: 36 kg - Gross weight: 40 kg

Packaging dimensions: 560 x 700 x 950mm

Accessories

Heat resistant glass (pair)

Shovel

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge



Product family Doner Kebab Grill

Type 3 infrared gas burners

Max meat weight 20 kg

Power 8.1 kW

Dimensions 500 x 500 x 900 mm

Power supply Gas: LPG, natural gas

903
This gas doner kebab grill is the most affordable 
solution for a restaurant, hotel or snack bar that 
would like to include some kebab in its menu.  

A patent spit fixing pin and a simple design ensure 
maximum ease of handling and cleaning. 

Handmade from highly durable materials, it frees 
the operator from time consuming maintenance 
tasks. 

Technical Data 

Burners: 3x2.7 kW

Infrared burner: single ceramic

Burner position: vertical, 105x150mm

Burner protection grid: 1850℃

Individual burner control

Control knobs: 3 thermo-magnetic valves

Progressive control knobs

Safety control device: thermocouple

Spit length: 655 mm

Usable spit length: 550 mm

Spit top fixing mechanism: metallic pin

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: round stainless steel Ø 
400mm

Motor position: top, 230V/4W, 2rpm

Ignition: manual

Material : stainless steel / iron / galvanised steel

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, 
G30/G31: 50mbar

Net weight: 23.5 kg - Gross weight: 26.5 kg

Packaging dimensions: 550 x 580 x 950mm

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: round stainless steel Ø 400mm

Spit base: stainless steel with ball bearings 

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY



Product family Doner Kebab Grill

Type 6 electric infrared radiant 
heating elements

Max meat weight 60 kg

Power 4.2 kW

Dimensions 500 x 500 x 1010 mm

Power supply 400V/50Hz

906EL
This doner kebab grill is an ideal solution for those 
food establishments where an electric machine is 
required.  

High performance and energy-efficiency is one of its 
major assets as the 6 Schott glass-ceramics radiate 
high infrared heat with just 4.2kW total power 
consumption. This guarantees stable and tasty 
grilling while the simple design provides easy 
operation and cleaning.

Technical Data 

Heating elements: 6x700 W

Heating elements position: vertical, two-sided

Glass ceramics: Schott 

Control knobs: 3 (4-position switches)

Dual heating element control

Central switch ON-OFF

Spit length: 830 mm

Usable spit length: 750 mm

Spit top fixing mechanism: double ring

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: round stainless steel Ø 
400mm

Motor position: top, 230V/14W, 2rpm

Material : stainless steel / iron / galvanised steel

Net weight: 31.5 kg - Gross weight: 35.5 kg

 Packaging dimensions: 550 x 580 x 1050mm

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: round stainless steel Ø 440mm

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY



Product family Doner Kebab Grill

Type 4 electric infrared radiant 
heating elements

Max meat weight 35-40 kg

Power 2.8 kW

Dimensions 500 x 500 x 900 mm

Power supply 230V/50Hz

904EL
An energy saving, electric doner kebab grill, ideal for 
medium and low volume restaurants.  

It boasts infrared glass-ceramics by the world's 
leading German brand Schott, which guarantee 
perfect grilling for all types of meat. 

Its simple lines and solid construction ensure ease of 
cleaning, reliability and robustness. 

Technical Data 

Heating elements: 4x700 W

Heating elements position: vertical, two-sided

Glass ceramics: Schott

Control knobs: 2 (4-position switches)

Dual heating element control

Central switch ON-OFF

Spit length: 655 mm

Usable spit length: 560 mm

Spit top fixing mechanism: metallic pin

Burner-to-meat distance adjustment mechanism: 
sliding spit

Removable oil drip tray: round stainless steel Ø 
400mm

Motor position: top, 230V/4W, 2rpm

Material : stainless steel / iron / galvanised steel

Net weight: 23.5 kg - Gross weight: 26.5 kg

 Packaging dimensions: 550 x 580 x 950mm

Accessories

Heat resistant glass (pair)

Shovel

Removable oil drip tray: round stainless steel Ø 400mm

Spit base: stainless steel with ball bearings

Spit: 12x12 stainless steel 

Spit disk: stainless steel with reinforced outer edge

TECHNOLOGY AND QUALITY
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