Ristoattrezzature®
L 4 4 4 4

Cod: 111900061002834

Countertop electric fry top 1/2 smooth 1/2 grooved plate 7.2 kW 60x60x28h
cm

Description

Electric countertop fry top, stainless steel construction. Knobs made of athermic material with
functional screen printing on the edge.

Heating by means of tubular heating elements with stainless steel sheath placed in direct
contact with the cooking plate. Temperature regulation of the hotplate by means of a thermostat.
Working temperatures between 90°C and 300°C. Safety thermostat with manual reset against
equipment malfunction.

Single large, thick plate machined with a smooth finish for optimum heat transmission. Welded
splash guard. The groove geometry of the grooved plate is such that it can be cleaned with the
smooth scraper used for cutting. The plate is mounted on the hob at a slight angle to allow
grease to flow towards the drain.

Cooking plate 1/2 smooth 1/2 grooved.



AISI 304 stainless steel worktop with rounded edges with large radius for easy cleaning. Stainless
steel front, side and rear panelling.

Large hole on the cooking surface to drain grease into a container below the cooking surface.
Grease collection container supplied.

Laser-cut top finish to ensure a "head-to-toe" connection of the tops and binding of the tops to
each other.

Dimensions

Dimensioni esterne 600x600x280 mm

Technical data

Alimentazione Electric
Potenza Elettrica 7.2 KW
Temperatura d'esercizio +90 +300 °C

Voltaggio 400V
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