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Reliability, Flexibility, Safety and Hygiene, is the
main objective of the new 700 Series. All built in
high quality AISI 304 Stainless Steel with 1.2mm
top thickness.

e Two versions of fryers can be supplied, gas or
electrically heated.

e Gas heated version by means of burner tube
heating system thermostatically controlled up to
190°C with two safety features; over-heat
thermostat and flame failure cut out. Piezo
ignition is provided as a standard.

e Electrically heated version by means of stainless
steel shielded elements thermostatically controlled
up to 190°C and over-heat thermostat for safety.
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e Fryers are supplied with a lid for every well and
chrome-plated wire baskets with heat-resistant
rubber handles. Wells are designed with wide
expansion zone to prevent hazardous overflows
and a cool zone to collect frying residues.

e Wells are equipped with drain taps and S/S fat
collection containers in the base to collect the oil
for straining and reuse.
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ELECTRIC CHIP DUMP

Provided with GN 1/1 container 15cm depth. With
perforated shaped false bottom to collect the oil. Ceramic
heater controlled by means of On/Off switch.
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Fryer
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External Dimensions

{WxDxH) cm

% DFAB70G001 30x70x90
% DFAB70G002 40x70x90
% DFAB70G003 60x70x90
% DFAB70G004 80x70x90
% DFAB70EQ01 30x70x90
% DFAB70E002 40x70x90
% DFAB70E003 60x70x90
% DFABTOE004  [RIRCT)
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ABDIN INDUSTRIAL

Head Office & Showroom

Bayader Wadi El-Sier, Industrial Str.

P.O.Box: 141399 — Amman 11814 — JORDAN
Tel. : 00962 (06) 5865536/7/8

Fax : 00962 (06) 5863707

E-mail : headoffice@abdin.com.jo

Website : www.abdin.com.jo

Plant

AL- Qastal Area, Airport Road.

P.O.Box: 141399 — Amman 11814 — JORDAN
Tel.: 00962 (06) 4711506/7

Fax: 00962 (06) 4711296

E-mail: plant@abdin.com.jo

Website: www.abdin.com.jo
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Heat Input:
Electric (Kw)
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Well Capacity Heat Input: Heat Input:
{Liter) Gas (Kw) Electric (Kw)
10.5 8.4
15 12.6
10.5+10.5 16.8
15415 25%
1.5 4
115 10.5
11.5+11.5 8
17.5+17.5 21
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Power Supply V/Hz

230V 50Hz

Technical Information
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Power supply

ViHz

230V 50Hz

400V 3N
50Hz

400V 3N
50Hz

400V 3N
50Hz

PREMIUM
QUALITY
SINCE
1974

Distributed by:

High Performance Cooking Equipment
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