
Baine Marie



HOT BAINE MARIE
It would be a blunder if the guest or staff is served a cold meal. 
STAR OPUS Baine Marie ensures your guest/ staff is treated to a 
hot meal every time. We have discussed extensively with the 
users and have designed the Baine Marie after incorporating the 
inputs provided by them. The leakage of water is eliminated by 
doing a running welding on the inside tank.

The most common problem of heater going defective is 
because of the dry running in high traffic areas where the water 
is evaporated and the Baine Marie is put on without the water, 
we have eliminated this problem by making a well into the tank 
which will have water even when the Baine Marie is dry and this 
will ensure the heater is not running dry. Our heaters are also 
specially made for operating on both water and air.

4 Section Baine Marie



o Inside tank constructed out of 1mm thickness 304 grade
stainless steel in Standard model & 202 in Economical model

o Inner tank is provided a well, where water is stored even when
the water in the Baine Marie tank has evaporated. The
heaters are fitted into this well

o Full length TIG welding. Leak testing done for every tank

o Heaters designed and manufactured to work in both water &
air medium

o Thermostat and safety features incorporated

o Outer Body constructed out of 1mm thickness 304 grade
stainless steel in Standard model & 202 in Economical model

o Drain valve provided

o Legs resting on adjustable Nylon Bullet Feets

o All TIG welded for exposed areas & polished to No.4 Finish

PRODUCT FEATURES

o GN pans with or without Lids
o Tray Rail & Sneeze guard
o Bottom Shelf
o Sliding / open able doors
o Strong & Durable Castor Wheels for easy movement 
o Customisation as per your requirements

OPTIONAL ACCESORIES




