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With the VOSS PRAKTIK cooking kettle you can produce soups or hot drinks 
in large quantities, blanch your sausages or deliver freshly cooked products for 
catering events.

A large range of applications means the VOSS PRAKTIK cooking kettle is the 
perfect companion for catering and gastronomy businesses, butchers, 
canteens and industrial kitchens.

The corpus is completely fabricated from stainless steel and meets the hygienic 
requirements for all production sectors. The safety drain cock empties your 
VOSS PRAKTIK cooking kettle easily and quickly to ensure a careful internal 
cleaning without additional effort. 
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Modells width* depth* height* volume heating  connected load
VOSS PRAKTIK 200 E  800  1000  920 200 ltr. Electrical 12 kW
VOSS PRAKTIK 300 E  1150  1000  920 300 ltr. Electrical 18 kW
VOSS PRAKTIK 400 E  1450  1000  920 400 ltr. Electrical 24 kW
* maximum dimensions in mm, with attachment parts and opened lid. Additional dimensions you will find on our website under product overview: VOSSpro.de/PRAKTIK
**  For VOSS PRAKTIK 200 E only

VOS Schott GmbH
Am Seefeld 3, 35510 Butzbach, Germany

Standard equipment
 Core temperature sensor
 Safety drain cock
 Height adjustable feet

Accessories
 Feeding baskets
 Feeding baskets with 
 fold-out bottom
 Bottom or floating sieve

Options
 Second water intake
 CNS base frame
 Cold and hot water filling device
 Mobile version**
 Customisation
 Maintenance and support contract
 Programming

PRAKTIK
Cooking kettle 
for food manufacturers

The VOSS PRAKTIK cooking kettle is characterised by its low power rating 
and mobile design. Giving you extreme flexibility with regard to installation. 
Due to the identical depth of all models you can build up a neat line of 
several cooking kettles and increase your capacity step by step.

The separate control box can be mounted on any wall and with the modern 
controller you can prepare, store and start the application for your individual 
thermal process.

You can upgrade the VOSS PRAKTIK with a wide range of options and 
accessories to match your individual requirements.


