
Pan, Kettle 
and Fryer – 
all in one
PreciPan-Cooking System

YOUR KITCHEN – OUR FOCUS 
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  SIGNIFICANTLY LESS SPACE 

REQUIRED
 LOW INVESTMENT AND 

  OPERATING COSTS
 HIGH TIME SAVINGS AND

  MORE FLEXIBILITY

 HIGH TIME SAVINGS AND

PreciPan-Cooking System 

Cooking, frying and 
deep-frying - faster and 
more effi cient
Our drive is to provide you with the 
best tool for cooking. With the 
new Elro PreciPan, we are giving you 
a multifunctional and particularly 
powerful cooking system. Cooking 
becomes easier, more effi cient and 
even more fun.
In just one cooking system you 
can fry, boil, blanch, deep-frying, 
low-temperature cooking and 

pressure cooking. In this way, the 
PreciPan replaces or relieves the 
load on numerous conventional 
cooking devices, such as tippers, 
pots, pans or deep fryers.
Once you have cooked with 
the PreciPan, you won't want 
to do without it. It becomes an 
indispensable companion in the 
kitchen.
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Fun cooking -  
performance precise  
to the point

The PreciPan also delivers top performance when searing. Large quantities of meat 
or vegetables get delicious roasted flavors. The PreciPan can even handle sensitive 
cooking. Rice pudding, pudding, bechamel or cream sauces succeed effortlessly,  
without burning.

The PreciPan is also very gentle during low-temperature frying or cooking.  
The cooking temperature is precisely monitored and maintained. This enables  
optimum cooking results with minimal weight loss. The meat becomes  
wonderfully tender and juicy, just as you want it.

In just 4.5 minutes to 250 °C frying temperature or in just 24 minutes 
100 liters of water to cook pasta. Long waiting times are a thing of  
the past.
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High-performance frying 
bottom – fast, uniform and 
robust
Integrated high-performance heating elements ensure efficient heat transfer to the  
crucible bottom. The special layering of the bottom makes it very robust and ensures 
even heat distribution.

//  01  Thick layer insulation

//   02  High-performance heating 

 elements

//  03 Heat conductive special alloy

//  04 Robust stainless steel surface

01

04

0302

Multizone-Cooking –  
the new flexibility 
If you need smaller quantities or different foods at once, then do not heat part of the bottom  
at all or heat it at different temperatures. For example, sear steaks and steam vegetables next  
to them.

  LARGE QUANTITIES IN SHORT TIME

  OUTSTANDING FOOD QUALITY

  UP TO 15 % LESS FRYING LOSSES
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PERFORMANCE EXAMPLES

With optional pressure cooking, you enter a new world of effi ciency and quality. 
Pressure shortens cooking times by up to 30 %, with maximum preservation of color, 
vitamins and minerals. A must for healthy eating.
You simply fi ll the crucible with the food, close the lid and your PreciPan takes care of 
the rest. The pressure is quickly built up and released in the crucible - all automatically. 
This makes pressure cooking in the PreciPan easy and safe for every user.

Automatic pressure 
cooking – best quality 
prepared safely

BEST FOOD QUALITY
HEALTHY FOOD
UP TO 35 %* TOTAL TIME SAVINGS

*Compared to conventional cooking devices

16  %
POTATOES
18 MIN. // 15 MIN.

PULLED PORK:
120 MIN. // 90 MIN.

25 %

BOILING MEAT: 160 MIN. // 120 MIN.

25 %
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Easy to use
Clear operating display that is 
reduced to the essentials. No time-
consuming teach-in required.

Protected Display //  01 
The slightly lowered display and dial 
are protected from shocks caused 
by placed kitchen equipment.

Automatic lifting and lowering
//  02 
The automatic lifting and lowering 
system ensures that the cooking 
time of boiled or deep-fried products 
is accurate to the second. The food 
is automatically lowered and lifted 
out of the cooking medium.

PreciPan-Cooking System 

That makes 
the difference

Easy tilting //  05
The electric tilt function ensures 
easy tipping of liquid dishes without 
spilling.

Simple lid opening
The lid can be opened or closed 
easily, quickly and with minimal 
effort by hand. No tiresome 
waiting, as with electrically 
operated systems
.
Water Dosing System //  03
No waiting, no control. The 
water is automatically filled to 
the exact liter..

Spray gun with automatic return 
//  04
Helps clean or quench cooked 
food. 

Integrated crucible drain //  05
Thanks to the integrated crucible 
drain, cooking or dirty water can be 
easily drained during cleaning.

Flexible installation options 
Wallmounted, on a base, free-
standing, on feet or mobile. We 
offer the right installation solution 
tailored precisely to your needs.

Service-friendly
All important components are 
accessible from the front. This saves 
costs when maintenance is required

Sustainable
Up to 35 %* faster and up to 20 %* 
less energy consumption.
That's easy on the wallet and the 
environment.

* Compared to conventional cooking 
devices

//  01 //  02 //  03 //  04 //  05
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Savings calculation
per year

Annual Savings

Cost of goods
Up to 10 %* less weight loss in meat thanks 
to innovative heating technology,
low-temperature and pressure cooking.

Annual input of goods for meat in the  
preparation of approx. 500 meals / day

100.000 € 

 10.000 €

Energy costs

Up to 20 %* lower energy consumption

ca. 10.000 kWh/year * 
0,2 € / kWh           2 .000 €

Working time

Time savings through pressure cooking, 
high searing quantities and short cooking 
times. 

288 days x 75 min. x 28 €  10.080 €

Cleaning costs

Up to 30 %* less cleaning effort due to 
easy cleaning

288 days x 10 min. x 28 € 
(Average hourly wage of kitchen staff)

 1 .344 €

Annual Savings* = 2 3 .424 €

PreciPan-Cooking System  

 An Investment  
that pays off
ELRO cooking systems are not only reliable and durable, they are also very frugal in terms 
of resource consumption. This means that your PreciPan-Cooking System will pay for itself 
in a short time. Staff Canteen with approx. 400 meals per day. Payback period less 
than one year.

We would be happy to calculate your personal savings together with you.
Just give us a call or visit us on the Internet at www.elro.ch.

*Compared to conventional cooking devices

Of course, you first want to see how everything works and what  
the ELRO equipment can do.

We invite you to one of our ELRO cooking centers. There you can try out, test and enjoy 
everything together with colleagues and our ELRO chefs.
We look forward to seeing you there.

You want a test drive?  
Cook with us.
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 ELRO customer service – 
always at your service
We are there for you from A-Z. We take care of the professional 
installation of ELRO cooking kettles and accompany you 
throughout the product's life. Always with the clear goal of 
maintaining your investment and ensuring productivity.

Maintenance packages tailored precisely to your needs give you peace of mind. 
You simply focus on what's important and we take care of the rest.

What you get out of it:

Spare parts availability
All major spare parts are available 
within one day.

24/7-Service-Hotline
If there is a breakdown, we are on 
site within one day.

SERVICE-HOTLINE

24/7

18
DEDIC ATED
EMPLOY EE S

Experience &
Comp etence

24 h
SPARE PARTS
AVAILABILITY

Experience and competence
18 highly trained employees with years 
of experience are on duty every day.

Repair reliability
Over 80 % of all failures can be 
repaired during the first service call.

80  %
REPAIR
RELIABILITY
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Type
Tilting

EBPT10E EBPT10HE EBPT15E EBPT15HE

Mass / Capacity / Power

Number of meals 100-300 100-300 200-500 200-500

Frying surface (mm)
Width 693 693 993 993

Depth 629 629 629 629

Usable volume / max. Capacity (liter)  
Crucible depth (mm)

105 / 124 105 / 124 151 / 177 151 / 177

270 270 270 270

External  
dimensions (mm)

Width 1100 1100 1400 1400

Depth 974 974 974 974

Height 1000 1000 1000 1000

Connected load (kW / A) 22 28 33 42

Protection class IPx5         

Automatic lifting and lowering         

Pressure Option         

Removable core temperature sensor         

Installation types

Installation on feet     

Installation on base         

Wall mounted         

Mobile Version         

optional     standard

Whether 50 or several thousand meals, with the PreciPan we always offer the right size. 
Different options and types of installation allow ideal adaptation to your needs. Simply 
choose the size that suits you best.

The right one for 
every use 
PreciPan-Cooking System
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Sustainability has a 
system with us
Sustainability is an integral part of ELRO's corporate strategy. 
This includes responsible business practices as well as a focus 
on the environment, society and our employees.

Production

•  All waste in production is 100 % recycled.

•  Annual initiatives reduce the ecological 
fi ngerprint step by step.

•  Short distances, approx. 70 % of the 
purchased parts are from Switzerland, 
30 % from the surrounding EU countries.

Environment

•  ELRO cooking appliances minimise 
the consumption of electricity, water 
and cleaning chemicals.

•  Our products are recyclable and are 
returned to the raw materials market.

•  Food waste is virtually eliminated by 
modern production technologies.

Society and employees

•  Social commitment to the disabled and 
long-term partnerships with employees 
and suppliers are a matter of course for us.

•     ELRO promotes young talent.
5 % of the workforce in Switzerland are 
apprentices.

•  Women in management positions. 
By 2025, 30 % of senior and middle 
management positions are to be held 
by women.



YOUR KITCHEN – OUR FOCUS 

Contact

ELRO-Werke AG
Wohlerstrasse 47
5620 Bremgarten
Switzerland

elro.ch

ELRO Switzerland and International 
P +41 (0)56 6489-111
verkauf@elro.ch


