Gas fryers

& Manufactured in stainless steel 18/10 AISI 304,

Seamiess welded basin of stainless steel AISE 304 with mounded COMmErs
for 4 simple and fygienic mambenance, squipped with cold 2one, (bullet)
patlet tap of the tub i served frontally, Delivered with chromed siove grid of
steel wire that retaing the impurities 1o lengthen the quality and the
duraten of life of the deep-frying ol Cover executed in stainless stegl.
Gas heating, Gas heating through warmth-changers, immersed in the tub,
equipped with bumners with horizontal flame. Temperature regutabion
through a thermostatc gas tap bebwesn 90°C and 130°C.

Gas fryer 1 basin B litres -top-

- Dimenzions of the basin ZB0x300xh230 mm.

= Dil capacity Min, 7 Et. Max. B lit.

= Chromed basket, dimensions 230x255:dv1 10 mm,
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Gas fryer 2 basins 8 litres -top-

- Dimensions of the basin 2B0x300xhE30 mm,

= il capacity Min. 7 Gt Max. 8 lit.

= Chromed basket, dimensions 230x255:dv1 10 mm,

kcal-h / kW v I m'
10,850 f 12,6 = 47

mim
TDn50xhi2a0




/ Grill-Panini-Medium, vitroceramic
= Upper plate gridiled, underplate fiat all in vitroceramic,
easy maintenance working surface | 360XE70mm.
- Reception tub for liquids in front.
« Fitted with batanced springs on upper part,
- Regulation thermostat from 207 Gl 2007 in 4 min,
from 207 till 300°C in 6 min, low energy consumpion.
- Chassts in stainless AISI 304,
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Electric deep fryer 1 tub 16 liter

- Best for frying Muffins, dowgh-nus,...

= Tub in stainless steel AIS| 304 with cold zone and waste tap, ground
gricile.

- 0l capacity minimum 14 liter and maximum 160,

- Temperature regulation S0 till 190c.

- Sold with 1 baskel 475X245XhB0mm, 2 athermic kandlles,

- Body in stainless steel, fitted with 2 handlles athermic.
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Electric deep fryer table model basin 10 litres

- Basket 2302950105 mm,
* = With Secured front tap.
N - Basin with cooling area and drain faucet.
| ] - Removable heating saction for cleaning.
E& - Delivered with profective thermostal.

- Designed in stainless AIS| 304.
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Grill-Panini-Large- vitroceramic |I

= Upper plate gridlled, underplate flat all in vitroceramic, easy mainte-
nance working surface: 558X270mm, |
= Take-up blade on front.
= Constructed with spring system lor balancing of upper section,
- 2 Thermostats for temperature regutation up to 300°C from 20° tot |
200° in 4 minutes, van 20° to 300° in & minutes). ||
- Structure in stainless steel AISI 304, |
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Electric deep fryer 1 tub 30 liter |
P - Best for rying Muffns, dough-nus.. /
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- Tub in stainkess steel AISH 304 with cold zone and wasie lap, Ground y
gridlle.

- Temperature reguiation 50 till 190c.

= (il capacity minimum 27 fer and maximum 30 i

- Sold with 1 basket 585x445Xh80mm, 2 athermic handles.

.. - Body in stainless steel, fitted with 2 handies athermic.
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Electric deep fryer table model 2 basins 10 litres

- Basket 230x285xh 105 mm.
- With Secured front tap,
- Basin with cooling area and drain faucet.
- Removable heating section for cleaning.
| - Delvered with protactive thermastat,
. - Designed in stainless AISI 304.
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/ Salt basin
/ pr— » Manutactured in stainless steal 18/10 AISI 304,

= R Basin in stainkess steel AISI 304 18/10 with perforated bottem which
) : allows the abondant deep-frying ail to slink aff
Equipped with a vaull placed on top with an integrated ceramic
resistance, ONOFF switche

|

f Salt basin for french fries -top-
= Useful dimensions for the basin 325x530xh150 mm,
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Electric frying pan

- Manufactured in stainless steel 1810 AIS1 304,

Basin manufacturd in stainless steel aisi 304 of a very strong
thickness and with a very high heath conduction. Frontal manual
tumbling system.

Electric heating, through 3 armoured resistances in stainless steel
{umiforrm cooking thraughout the entire cooking surface in the
basin). Temperature requlation through thermostat, from 50°C (o
300C.

Tumbling elec. frying pan, stainless steel basin, cap. 30 lit.
- Basis 490x440xh140 mm, surface 21,56 dm’,



Gas Fryers

» Manufactured in Stainlessisteal 1810 AISI 304, with adjustabse feet in
stainlesstslmel.

Tank “Pressed” in stainlesaistes] AIS) 304 with intarior rounded angles Tor
pasy mamntenance, cold zone, outlet tap (bullet) in the cupboard. Filter in
chrosmi stainlessisteed, Lid in stamless'stesl. Base with drip tray for
dacantation.

Tank heated, by integral horizontal gas heat exchanger. Control
temperature 90°C 10 190°C, by thermostatic vale.

G99/F20-A1

Gas fryer single tank 20 litres on cupboard
- Dimension tank 290xd00xh270 mm,

- Oil capacity Min.18 lit. Max. 20 it
- 1 Wire basket stainless/stee] chromed, dim. 27063600140 mm.
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Gas fryer twin tanks 2 x 20litres on cupboard

= Dimengion tank 260x400xdh270 mm.

- (Nl capacity Min. 18 lit. Max, 20 Iit.

- 2 Wire baskets in stainless/steel chromed, dim. 270x360xh140mm.
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Table deep fryer electric ,1 contenant Bliter
Baskat :200:260h100 mm
Secured front tap
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Deep fryer table model 2 contenants each 8 liter
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Deep fryer table
Made inc Fully made of stainlesssieed, contenant in AES| 304,

twao side handles in athermic material.

Cold zone: 0il is filered by decantation which allows o bake fish, french fryes and
dougnuts, kow oil consumption, no change in taste and

no burning of food rests or waste.

Basket: Strongly made, athermic handle,

Precision: The bullb thermostatic item in stainlesssteal,

very precise from 0 1ill 180°C.

Safety: Equiped with a double secured thesmostatic item cuts off f overheating or lack
of ol contact microswitch fitted on the removable box,

Easy maintenance: Control bax removable, all other items can ba washed

in dishwasher,

Table deep fryer electric, 1 contenant 5 liter
Basket - 138x2604h100 mm
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Table deep fryer electric , 1 contenant 8 liter
Basket :200x260xh100 mm




