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External Dimensions No. of Wells Wells Capacity Heat Input: Heat Input: Power Supply
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DFABSE002 47.5x90x85 400V 3N
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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.
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Wells are equipped with drain taps and S/S flat collection
containers in the base to collect the oil for straining and
reuse.

The Series 900 of cooking equipment is designed to meet the heavy duty cooking w5231 3 pn 0lantaad Balety digion ol ope o 301 iy o) usloeas 339 30 ol g3
requirements, granting the highest values of reliability, safety, hygiene, power and

flexibility. All built in high quality AISI 304 Stainless Steel.
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ELECTRIC CHIP DUMP

Provided with GN 1/1 container 15cm depth. With
perforated shaped false bottom to collect the oil. Halogen
heating lamp controlled by means of on/off switch.

Two versions of fryers can be supplied, gas or electrically heated.
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Gas heated version by means of burner il dimn lla 550k 3550 o3l dpaiatl

tube heating system thermostatically

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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controlled up to 190°C with two safety
features; over-heat thermostat and flame
failure cut out. Piezo ignition is provided
as a standard.
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