
  
  

Cod: 11195002092003

Bench-top electric fryer 10+10 litres 2 basins three-phase

  

Description

Electric counter-top fryer, stainless steel construction. Knobs made of athermic material with
functional serigraphy on the edge.

Oil heating by means of fixed stainless steel heating elements immersed in the oil with free
central area for easy cleaning.

Two 10-litre tanks each equipped with thermostat, which allows temperature regulation between
100°C and 190°C. Safety thermostat with manual reset.

Stainless steel tank and bowl with rounded edges sloping towards the drain hole.

Moulded worktop and basin for easy cleaning. Stainless steel front, side and rear panelling.

Steel baskets coated with a layer of protective material supplied.

Drainvalve with handle made of athermic material and safety lock on the front of the



equipment.

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

  

Dimensions

Dimensioni esterne 600x600x280 mm

Technical data

Alimentazione Electric

Capacità vasca 10+10 Lt

Potenza Elettrica 16 kW

Temperatura d'esercizio +100 +190 °C

Voltaggio 400 V

Standard equipment

In dotazione 2 cesti
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