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CHARBROILERS THE HIGHLIGHTS

GAS MODELS
VCRB SERIES
VACB SERIES
VCCB SERIES
VTEC SERIES

Vulcan charbroilers set the standard for durability, performance and food quality in the foodservice
industry. With features such as heat deflector panels, a patented grate design and excusive |IRX™
infrared burner technology, our charbroilers deliver increased production capacity while conserving
gas usage to maximize your cooking operation. If operators are looking for high productivity,
superior product quality and durable construction, Vulcan charbroilers are unmatched.

Vulcan offers both gas and electric charbroilers.

COMMON APPLICATIONS SEGMENT SPECIFIC OPPORTUNITIES

- Lean Chicken - Full Service Chain Restaurants
- Fish - Independent Restaurants
- Vegetables

- Thinly sliced steak

TOP COMPETITORS
$ GARLAND [EFIAEND Click here to view Charbroiler Competitive Comparison Guide

A Welbilt Brand
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CHARBROILERS

Most models are countertop units designed to be placed on top of an equipment stand or
refrigerated base. Gas-powered charbroilers with radiant heat are the most common in the
industry. Charbroilers are characteristically found in independent restaurants and chain restaurants
— particularly steakhouses where having a smokey flavor and grill marks help with signature dishes.
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VCRB VCCB Low Profile
Supports the production Reliable legacy design
needs of independent with strong penetration
operators and offer in independent and full
both consistency and service restaurants.
performance in a busy

kitchen.

Burner Construction

HEAVY DUTY CAST IRON
Traditional construction

HEAVY DUTY CAST IRON WITH SUPERCHARGER PLATES

HEAVY DUTY CAST IRON
W/SUPERCHARGER
PLATES

VACB Achiever

Best temperature profile of
any charbroiler in its class
with more usable heat
across the grate area.

Robust construction that minimizes heat transfer between cooking zones

IRX™ INFRARED

Unique construction that eliminates convective heat transfer

[RX™
INFRARED

VTEC

Ideal for cooking lean
chicken, fish, vegetables
and thinly sliced steak

Adjustable grates can be lifted out for cleaning; as well as switched out to accommodate different
foods. For instance, Vulcan offers a variety of different grate styles and patterns that will transfer

unique grill marks to the food product.
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CHARBROILERS - VALUE PROPOSITION

KEY ATTRIBUTES AND VALUE PROPOSITION

The Vulcan VTEC charbroilers delivers enhanced productivity, unmatched energy efficiency, ease of
operation and superior food quality.

Patented IRX™ Infrared burner system
Produces the most even heat distribution
of any charbroiler platform. Use half the
gas of a traditional charbroiler without
affecting production.

Independent burner sections with high
range gas controls

Provides 2 square feet of usable cooking
surface per burner with even heat distribution.

VTEC36

Piezo Ignition
Adds convenience of spark ignition without
requiring a power cord and access to an outlet.

Consumable emitter panels as part of burner system
Eliminates convective air movement, which dries out
product. Increase product yield and serve food that

retains up to 30% more of its original moisture Stainless Steel Grate

High efficient 304 SS
burner, located inside
burner box
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