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1 Steamer Lid

2 Upper cooking tray (III)

3 Middle cooking tray (II)

4 Lower cooking tray (I)

5 Drip Tray

6 Steam vent

7 Housing

8 Lid for water tank

9 Water tank

10 Water gauge

11 Filter

12 Timer

13 Power indicator

14 Power plug

15

16 Rice container

17 Removable stainless steel inserts for 
cooking trays

Handles for cooking trays

Lower Position (1 Bar) Middle Position (2 Bars) Upper Position (3 Bars)
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Dear customer,

Thank you for selecting  rapido Steamer to be a part of your home.  

Your new steamer is the patented STRIX steam technology, improving productivity by 50% more than other systems. This is an 
especially outstanding feature for a gentle and nutrient-preserving preparation of your food.

With 3 steam containers, you can adjust the cooking volume up to 9 liters.

This will assist you with a healthy diet and can help you create numerous nutritious meals.

Stay healthy!

/#+&0#+1

2$3#+45%,#$657#8%6%9,'645$85:

This manual included with your Rapido and provides important information for you learn how to safely use and care for your 
steamer. 

The manual must be readily available when you are using the device. It should be read by anyone who operates, cleans or 
maintains it.
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A#68$-5*=6%9&6'%&54&+B6-:&5'&6-+#*&&165'63#::#0'C

Remove the device and all accessories out of the box.
Remove all packaging from the appliance and the accessories.
Lift steamer from box, if possible, keep the packaging during the warranty period in order repack the steamer in case there 
are any issues with the steamer.  

D#%&6#$6%9&6'%,*=&+'6#$6%9&61&E,*&

Do not remove any labels, as these have been applied for safety reasons and are required for any warranty.

2$*:81&16,$6%9,'67#F

Steam housing
3 BPA-Free steam containers from TritanTM plastic
3 stainless steel inserts for the cooking trays
Separate rice bowl
Cooking tray lid (1 piece)
Removable water tank incl. Cover
drip tray
This manual

Optional Accessories: Extra large cooking tray * for asparagus (etc.)
* not included in this box 

"58%,#$C6

If misused, personal injury and damage may occur.
Please read page 7 onwards for safety instructions.

!
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/#+6'53&65$16%+#87:&I3+&&6#-&+5%,#$6#36J#8+6K5-,1#B6-:&5'&6&$'8+&6%9&6,$'%5::5%,#$6',%&64&&%'6%9&63#::#0,$>6+&@8,+&4&$%'C

Make sure that the device will not fall over.
Do not place cloth under the unit.
Choose the installation location so that it is out of reach from children, including all electricity cables. 
Only operate the device indoors. 

/#+6'53&65$16%+#87:&I3+&&6#-&+5%,#$6#36%9&61&E,*&B6%9&63#::#0,$>6&:&*%+,*,%J6*#$$&*%,#$6,$'%+8*%,#$'648'%67&6#7'&+E&1C

Before connecting the device, ensure that the voltage is 220-240 volts AC 50-60 Hz. This data must match to avoid damage 
to the device. If in doubt ask your electrician.
Connect your steamer to an electrical outlet with the appropriate electricity values. These can be found on the rating label 
located on the down side and in the “Technical data” on page 22. Make sure that the power cord is plugged into the wall 
outlet.
If the power cord is damaged, it must be replaced by the manufacturer or its service agent in order to avoid a hazard for the 
user and third parties.
Electricity safety is only guaranteed when the device is connected to a protective conductor system and is properly installed.
The manufacturer assumes no responsibility for damages caused by an inadequate protective conductor.
Make sure that the power cord is undamaged and is not laid on hot surfaces or sharp edges.
The power cable must not be pulled too tightly.
Make sure that the plug is properly inserted in the socket. A loose plug can lead to overheating of the device or an electric 
shock.
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steamer immediately after, follow these steps:

After 60 min. of use, you will have to empty the drip tray.

H-&+5%,#$'

Carefully read all instructions in this manual before use.
Our steamers are carefully inspected at our factories prior to shipment. We ask you nevertheless to double-check everything. 

Do not use a damaged device.
If damaged, the power cable, the device must not be put into operation.
The steam cooker should not be placed next to a gas or electric burner, or placed on top of heated furnaces or hot surfaces.
Do not operate the device in direct sunlight or close to other heat sources.

accessories with a soft cloth.
Unplug the steamer always from the power supply when it is unattended, before disassembling, cleaning or installation of 
accessories (see Safety instructions).
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Note for the safe handling of your steamer, please take the following precautions:

for use with cold water, never use warm or hot water or other liquids.
Fill the water tank to at least up to 10 min. Make sure it is at that level even if you use a shorter cooking time.
To avoid burns, touching the surfaces of appliances (lid, cooking tray, cooking tray inserts) during or immediately after the 
operation is not advised. 

Always use the drip tray, which collects all liquids from the cooking tray.

placed in the center of the cooking container.
Depending on the amount of your food to be cooked, you can split them up into 3 cooking trays.
Operate the only steamer with the lid on the cooking tray.
Never remove the water tank during the steamer is in use.
Do not leave the steamer unattended.
Use your steamer only for its intended use.
Make sure that the power cable is undamaged and is not laid on hot surfaces or sharp edges.
The oven must not be operated by children. Make sure that the steamer and the cable are out of reach of children.
Children, elderly persons or persons with restricted with physical, sensory or mental disabilities or lack experience and 
knowledge, must be continuously monitored by a person responsible for their safety when handling the steam cooker.
Children should not play with the device.
When the steamer is operated near children, Special supervision is needed to ensure that children are not injured.
Use only the accessories supplied with your steamer.
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Q&6*5+&38:609&$6*:&5$,$>C Let the individual parts of the steam oven cool down after use! 

Do not remove any parts of your steamer, if the plug is still connected.
Before cleaning the steamer or taking it apart, make sure that the power has been disconnected.
Do not clean the steamer housing under running water, use a damp cloth to clean this.
Clean the components of your steamer immediately after each use with a mild detergent (dishwashing liquid).
Do not use aggressive or abrasive cleaning agents and solvents.
Rinse the components of your steamer with clean water and dry with a soft cloth.
Never place the connection cable in water or other liquids. Wipe the power plug with a wet or damp cloth. Never touch the 
power plug with wet hands.
Pull out the main connector from the socket, not the power cord.
When water or other liquids come in contact with the motor base, conduct a timely customer service. Pull the cord out of 
the socket and no longer operate the instrument until it has been serviced
Make sure that the power cord is kept tidy, so the unit does not fall over and cause bodily injuries.
Repairs within the warranty period may only be carried out by customer service. Any improper repairs may cause considerable 
danger to the user, this may also invalidate the warranty.
Defective components may only be replaced by original spare parts. Only when the original parts ensures that the safety 
requirements are met.
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!"

R

H-&+5%,$>62$'%+8*%,#$'6

During operation, never put your hands on the surface of the cooking container or the lid to avoid injury.
Avoid putting your hand over the lid opening while operating the steam cooker.

If there is a scorched smell, immediately stop the machine and disconnect the power connection. Contact us immediately 
if that occurs. 

M%&54&+6S''&47:J

See “Description” on page 2 for the use of cooking tray for further information.

1. 
2. 
3. Put the drip tray on the housing (this absorbs all liquids from cooking tray)
4. Make sure above parts have been installed before insert the Cooking trays and must place the trays centrally and securely.
5. The bottom stainless steel inserts are universally applicable in each of the three cooking container.
6. 
7. The upper cooking tray is marked with three lines (III), the middle with two strokes (II) and the bottom with a bar (I).
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Cooking Tray  1 (I) 

If you are using only one cooking container, please make sure that is it lower cooking tray (I) (see description on page 2).

Cooking Tray  2 (I + II)
Put the larger amount of foods that require longer cooking time in the lower cooking tray (I). Place the food with a shorter cooking 

the food in the lower cooking tray. If you are working with two cooking trays, please make sure that you use the lower cooking tray 
(I) and the middle cooking container (II).

Cooking Tray  3 (I + II + III)

the lower cooking tray(I). This way, the raw or half-cooked meat juices will not drip onto other foods. If you use all three cooking tray, 
please pay attention to the correct order (I + II + III).

bianco_rapido_IM.indd   10 7/11/2016   11:23 AM
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Food Portion Cooking time in minutes Cooking time in minutes Cooking time in minutes

Fish 400 g 11 12 13

400 g 8 9 10

350 g 7 8 9

250 g 5 6 7

5 Stk. 10 11 12

Rice 30 30 30

45 45 45

The cooking times are listed in the table below as a recommendation. These times may vary depending on the size of the food, 
the position (Low (I), moderate (II) or Upper cooking trays (III).
You can adjust the processing time according to your personal preferences.

The rice can be cooked in the rice container that is included.

As a general guideline, you should take 225 ml of water and 225 grams of rice.
For brown rice, you need 265 ml of water. Customize this, depending on your personal taste.
White rice takes about 30 minutes while brown rice requires 45 minutes.
The cooking times are listed as cooked in the lower cooking tray.

1. Put the rice and the water in the rice container.
2. Fill the water tank with cold water up to the required duration.
3. Place the rice in cooking container and seal it with the cover.
4. Set the cooking time according to the proportions.

"##=,$>6K,*&
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Fill the water tank to at least the 10-minute mark with clean and cold water, as indicated on the water tank, in order to 
avoid damaging the device.
Fill the water tank with cold water until the maximum mark (max 2.0l).
Place the food in the cooking container. Use one, two or all three cooking containers and the rice container as needed. 

Set the timer by turning to the desired duration.
The power indicator lights up when the duration has been selected.
The steamer starts immediately. During operation, the power indicator is on.

Unplug the steamer from the electric socket. Wait 2-3 minutes to allow the steam cooker and the cooking container cool 
down. Carefully open the lid and let all remaining steam escape.
The hot water from the steam may cause injury.

"58%,#$C

The cooking tray, the lid and inserts are hot after operation. To prevent burns, always work with an oven mitt or heat 
protection, such as a dry towel.

!
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Always place meat in the lower cooking tray (I).

cooking time is needed.

pieces in the upper cooking tray and larger pieces in the lower cooking trays.

Never

S3%&+6H-&+5%,$>6%9&6'%&54&+

Disconnect the Rapido Steamer from the electricity socket immediately after using it.
Please take caution that all surfaces may be hot, and thereby cause injuries.
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6 "58%,#$609,:&6*:&5$,$>C  All electricity sockets must be disconnected prior to cleaning. 

     The steamer housing may not be cleaned in a dishwasher.  

Clean the components of your steamer after each use.
Before cleaning, disconnect the electricity plug from the socket.
Remove the lid, the cooking container, the bottom inserts and the drip tray.
Clean the components of your steam oven with mild detergent (dishwashing liquid).
Never use bleach or an abrasive sponge for cleaning. Do not use aggressive or abrasive cleaning agents and solvents.
Rinse the components of your steamer with clear water and dry with a soft cloth.
You can clean the cooking trays and inserts in a dishwasher. Dry after rinsing the cleansed parts with a dry cloth.

When assembling ensure that the cooking trays used are placed in the correct order.

":&5$,$>6%9&605%&+6%5$=6

You do not need to drain the water tank after each use. 

Do not use abrasive cleaning agents or solvents.

":&5$,$>6%9&6'%&54&+

Clean the steamer with a soft, damp cloth. Dry this with a soft dry cloth.
Do not use abrasive cleaning agents and solvents.
Do not immerse the housing in water or other liquids (danger of short circuit).
Never rinse the steamer housing under running water (danger of short circuit).

23605%&+6&$%&+'6%9&69#8',$>B6,44&1,5%&:J68$-:8>6%9&6-#0&+6*#+163+#46%9&
?:&*%+,*,%J6#8%:&%65$16*#$%5*%68'63#+6 6'&+E,*&U6
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If you suspect or notice that your device needs longer to cook than normal, you should deep cleanse your steamer.

To do this, follow these steps:
1. Fill the water tank half full with white vinegar (Do not use vinegar or citric acid!).
2. Put the drip tray, the lower cooking container incl. Cover the housing.
3. Set the timer to 5 minutes.
4. Once the time is up, allow the steamer to cool completely.
5. Pour White vinegar from the drip tray and out of the water tank
6. 
7. Rinse the water tank, the cooking tray and cover several times with cold water.
8. Dry all parts before you stow.

M%#+5>&

1. Start with the upper cooking tray (III).
2. Place the middle cooking container (II) on top.
3. Now you can stow the lower cooking tray (I) in this.
4. You can now store the lower cooking tray (I).
5. The rice container can be stored also in the cooking tray (I).
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1. Start with the upper cooking tray (III).
2. Place the middle cooking container (II) on top.
3. Now you can stow the lower cooking tray (I) in this.
4. You can now store the lower cooking tray (I).
5. The rice container can be stored also in the cooking tray (I).

Vegan
Recipe Ideas for Your

Steamer  
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Serves 4 

600 g asparagus spears, peeled
1 tsp fresh orange zest 
3 tbsp fresh orange juice 
2 tbsp Dijon mustard
2 tbsp olive oil
1 tbsp fresh lemon juice
Coarse salt and freshly ground pepper to taste 

1. Fill the water tank with water.
2. Place the asparagus in the steam container.
3. Steam for 8 minutes or until the asparagus is tender.
4. Mix the ingredients in a bowl with a whisk.
5. Transfer the asparagus to a serving plate
6. Drizzle the vinaigrette over the asparagus and serve.
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Serves 4

4 baking apples
2 tbsp raisins
4 tbsp cane sugar or agave nectar
2 tsp cinnamon
1 pinch of salt
1 tsp vanilla (Bourbon vanilla or scraped vanilla beans)

1. Remove the apple cores and stems. It is best to use a melon baller. Take care not to cut all the way through to the bottom 
of the apples.

2. Mix the remaining ingredients in a bowl.
3. 
4. 
5. Close the steamer and set it to 18 min.
6. Steam the apples for 18 min., then check with a fork to see if they are done.
7. When the apples are done, remove them carefully.
8. Serve them hot or warm.
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Serves 4

500 g baby carrots
2 tsp fresh lemon juice 
1 tsp margarine, melted
1 tsp fresh parsley, chopped 

Salt and freshly ground pepper to taste

1. Fill the water tank with water.
2. Place the carrots in the top steamer container.
3. Steam the carrots for 18-20 min. until they are tender.
4. Transfer the carrots to a bowl.
5. Add margarine, lemon juice, salt and pepper.
6. Garnish with parsley.
7. Serve warm.
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Serves 4

1 tsp sesame oil
1/2 tsp coconut sugar
1 tbsp soy sauce
1 garlic clove, chopped
1 thumb-sized piece of fresh ginger, minced
1/4 tsp chilli powder
4 pak choi, halved

1. Combine all ingredients except the pak choi in a bowl; stir until the sugar has dissolved and set aside.
2. Fill the water tank with water.
3. Place the pak choi in the steamer container.
4. Cover the steamer and set the time to 5 min.
5. Steam for 3-4 min. or until the white part of the stems is tender.
6. Transfer the pak choi to a serving plate.
7. Drizzle the sesame dressing over it and serve immediately.

TIP

bianco_rapido_IM.indd   20 7/11/2016   11:23 AM
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Serves 4

For the Asparagus: 
1 pound asparagus tips, trimmed

For the Vinaigrette:
1 tsp fresh lemon zest 
1 tbsp fresh lemon juice
1 tsp Dijon mustard
1 tbsp olive oil

Salt and freshly ground pepper to taste

1. Fill the water tank with water.
2. Place the asparagus in the steamer container.
3. Cover the steamer and set the time to 5 min.
4. Steam for 4-5 min. or until the asparagus is tender.
5. Transfer the cooked asparagus to a serving plate.
6. Combine all ingredients for the vinaigrette in a bowl and stir well.
7. Drizzle the vinaigrette over the asparagus and serve.
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Serves 4

1 tbsp lemon zest 
1 tbsp fresh lemon juice 
2 tbsp butter, melted
! tsp paprika powder
Salt and freshly ground pepper to taste 
! cup cashew nuts, ground

1. Fill the water tank with water.
2. Fill the steamer bowl with broccoli.
3. Cover the steamer and set the time to 4 min.
4. 
5. Mix the remaining ingredients except the cashew nuts in a bowl.
6. Remove broccoli from the steamer and drain it on a paper towel.
7. Add the broccoli to the bowl and stir gently until coated.
8. Sprinkle with cashew nuts and serve immediately.

TIP
The brocoli stems can also be cooked wonderfully in steamer.
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Yields 3 cups

! kale, chopped
1 red pepper, diced
1 small yellow onion, diced
1 cucumber, diced

2 tbsp salt

2 tbsp mustard
2 tsp turmeric
1 " cups granulated sugar 
3 cups white vinegar

1. Fill the water tank with water.
2. Put all the vegetables in the steamer container.
3. Cover the steamer and set the time to 5 min.
4. Remove vegetables immediately after they are cooked and set aside.
5. Mix all the ingredients for the brine in a soup pot over medium heat.
6. Stir continuously until the mixture comes to a boil and thickens.
7. 
8. Divide the vegetables equally between the canning jars.
9. Pour the brine over the vegetables in the cans, cover and let it cool down.
10. Store the jars in a cool place before serving.
11. The chow chow will keep well in the refrigerator for up to 2 months.
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Serves 4

2 cups couscous
2 cups of water for cooking
1 tbsp broth mix
1 spring onion, chopped
1 garlic clove, chopped

! cup raisins
! cup dried apricots, diced
1 tsp cayenne pepper
1 tsp vinegar
2-4 tbsp olive oil

1. Fill the water tank with water.
2. Put the couscous in the rice insert; which is then placed in the bottom steamer container.
3. In a bowl, stir the broth mix in hot water and pour over couscous.
4. Cover the steamer and set the time to 10 min.
5. Steam for 10 min. or until couscous is tender.
6. Mix the remaining ingredients in a mixing bowl.
7. Add the cooked couscous to the mixing bowl and stir gently.
8. Taste and add seasoning, if needed.
9. Serve immediately with your choice of garnish.
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Collard Greens
  
Serves 4

4 fresh collard greens 
" cup smoked tofu, diced
1 cup vegetable stock

" tsp apple cider vinegar
Salt and pepper to taste 

1. Thoroughly wash the collard greens with cold water and remove any sand.
2. Divide the collard greens between the 3 steamer containers.
3. Fill the water tank with water.
4. Cover the steamer and set the time to 20 min.
5. While the collard greens are cooking, mix the rest of the ingredients in the rice container and cook for 10 min. in the steamer.
6. Divide the cooked collard greens between the bowls.
7. Spread the smoked tofu over the collard greens and stir before serving.
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Serves 4

600g fresh green beans
1 tbsp olive oil
1 tbsp fresh lemon juice 
Salt and pepper to taste

1. Fill the water tank with water.
2. Place the green beans in the top steamer container.
3. Cover the steamer and set the time to 15 min.
4. Steam for 12-15 min. or until the green beans are bright green and tender.
5. Remove from steamer and drain them on a paper towel.
6. Transfer the green beans to a serving bowl.
7. Mix in the remaining ingredients and serve warm.
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Serves 4

2 cups cooked rice

3 spring onions, chopped
1 tsp lemon zest
2 tsp fresh lemon juice
2 tsp olive oil
2 tsp salt
4 large green peppers, tops and cores removed

1. Mix all ingredients except the peppers in a bowl.
2. 
3. 
4. Fill the water tank with water.
5. Place the peppers in the steamer container.
6. Cover the steamer and set the time to 20 min.
7. 
8. Remove the cooked peppers and serve.
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for 3 jars

4 fresh beetroots 
2 tbsp fresh ginger, chopped
Zest and juice of one lemon
1 " cups granulated sugar 

1. 
2. Place the beets in the steamer container.
3. Fill the water tank with water.
4. Cover the steamer and set the time to 30 min.
5. After the beets are cooked, check for doneness by piercing them with the tip of a small paring knife. If they are still hard, 

6. Remove from steamer and let them cool.
7. 
8. Grate with a large grater or shred in a food processor.
9. In a large soup pot, mix the remaining ingredients with the grated beets; place the pot over medium heat and bring to a boil, 

stirring often.
10. Cook for 5 min. or until the marmalade thickens a little.
11. 
12. Let it cool, then refrigerate.
13. The marmalade keeps well in the refrigerator for 2 months.
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Serves 4

125 ml coconut milk
Water for cooking as required

2 spring onions, chopped

1. Place the rice insert in the bottom steamer container.
2. Put the rice in the rice insert.
3. Add the coconut milk and enough water to just cover the rice by 1 " cm.
4. Fill the water tank with water.
5. Cover the steamer and set the time to 30 min.
6. Steam for 30 min. or until the rice is tender.
7. 
8. 

TIP
To prepare this dish with brown rice, simply increase the quantity of water by 1/3 cup and steam for an additional 15-20 min.
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Yields 3-4 servings

For the potato puree:
4 medium potatoes, peeled and diced
1 cup water (to puree in the  blender)

For the beet puree:
4 medium fresh beets 
2/3 cup water (to puree in the  blender)

For the carrot puree:
4 medium carrots, cut and peeled
2/3 cup water (to puree in the  blender)

1. Fill the water tank with water.
2. Place the beets in the bottom steamer container.
3. Place the potatoes in the middle steamer container.
4. Place the carrots in the top steamer container.
5. Place the steamer container with the beets in the steamer.
6. Cover the steamer and set the time to 30 min.
7. After 10 min., place the steamer container with the potatoes and carrots in the steamer.
8. 

vegetable.
9. Puree the baby food until smooth.
10. Serve immediately or freeze in separate containers for later use.
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Serves 4

600 g Brussels sprouts, cut into halves 
Salt and pepper to taste
100 g of smoked tofu, chopped

1. Fill the water tank with water.
2. Place the Brussels sprouts in the steamer container.
3. Season with salt and pepper.
4. Cover the steamer and set the time to 6 min.
5. Steam for 5-6 min.
6. Remove from steamer and drain them on a paper towel.
7. Brown the smoked tofu in a pan over medium heat until it is slightly crispy.
8. Add the Brussels sprouts while the pan is still hot and stir until coated.
9. Serve immediately.
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2 tbsp readymade pesto, plus a little more for garnish
1 medium yellow onion, sliced into rings
500 g fresh spinach leaves
1 lemon, cut into slices
Coarse salt and freshly ground pepper to taste 

1. Fill the water tank with water.
2. Place the onion rings and cod in the bottom steamer container (I).
3. 
4. 
5. Put the lid on the steamer container and place it on the steamer.
6. Set the timer to 6 min.
7. 

Place them on steamer container (I) and close the steamer by covering the top steamer container with the lid.
8. 
9. Serve immediately with the remaining lemon slices and pesto reserved for garnish. 
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The packaging protects your steamer from damage during transit. The packaging materials are selected according to 
environmentally compatible and disposal technology and are therefore recyclable.

The recycling of packaging into the material cycle reduces waste, and saves raw materials. Disposal of unneeded packaging 
materials at collection points for the recycling system marked with “Green Dots”.

236-#'',7:&B6=&&-6%9&6-5*=5>,$>618+,$>6%9&605++5$%J6-&+,#16%#6*5$6-5*=5>,$>6,$6*5'&6#3605++5$%J6,$6#+1&+6+&-5*=6%9&6
'%&54&+6,$6*5'&6%9&+&65+&65$J6,''8&'60,%96%9&6'%&54&+U66

Appliance and packaging must be disposed in accordance to local regulations for disposal of electronic and 
packaging material. Find out where appropriate at your local waste management companies.
Do not dispose of electrical appliances in household waste, but use the collection points in your community 
Speak to your local government for information regarding the collection systems If electrical appliances are 
disposed of inappropriately, hazardous substances could get into the groundwater and thus enter the food 
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Check whether the oven is properly connected to the 

the water tank with cold water up to the desired duration 
on, at least up to 10 min. mark.

with the preparation.

Check if the steam vent is clogged. If so, clean this valve 
with a damp cloth.

It is possible you need to reassemble the steamer. Instruc-
tions can be found on page 15 

Check whether the cooking trays are placed in the correct 

Check to see whether the drip tray has to be emptied
Check whether the water tank to see if it has been in-
stalled correctly.
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7,5$*#61,6-8+#6V47W6X6"#U6YV6 6 6 6 7,5$*#61,6-8+#6V47W6X6"#U6YV
Maarweg 255      Maarweg 255
D-50825 Köln      D-50825 Köln
Germany      Germany

Email  info@biancodipuro.com   Email  kundendienst@biancodipuro.com

Visit our website at  www.biancodipuro.com

Copyright © bianco di puro GmbH & Co. KG, 2016

 Voltage / Frequency 220 – 240V ~ 50 / 60Hz
 Performance 1500 - 1800 Watt
 Cooking Container 3000 ml volume per cooking container, TritanTM plastic, BPA-Free 

Total volume of the cooking container 9000 ml volume 
 Water Tank 2000 ml volume
 Operating duration 1 - 30 minutes per cycle
 Devlice dimensions h 360 x b 310 x 260, in mm:
 Packaging dimensions h 360 x b 310 x t 345, in mm:
 Product Weight 3.970 kg
 Package weight 5.680 kg

 Manufacturer Warranty 2 Years
 Commercial Use No
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