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	Deep-fryer 
Salvis Smartline

	
	

	
	Fryer with electromechanical control for goldenbrown 
frying products

	
	

	
	· Individual
· Modular

· Versatile



Specific characteristics
· Fast heating up
· Temperature to adjustable from 100 to 190 °C
· 40 portions of fries per hour
· Heating elements removable, incl. fryingbasket and lid
Construction / Specification
· Approved frying technique
· Punched oil container with cold zone as well as dripping off surface with downward 
gradient to the basin

· Electromechanical, variable control, operation via rotary knobs
· Supporting device for basket

· Thermostat with overheating protection
· Oil care by external filter system and oil intercepting optional container
· Discharge over safety drain valve 
· available as table-top or built-in model
· Table-top model with 1,5 m cable, without plug
Documents
· Installation and operating manual
Technical data
	Dimensions:

                        Width
                        Depth
                        Height
	380 mm

600 mm

200 / 218 mm

	Capacity

Power 
Voltage
	6 – 7 Liter

6,0 kW

400 V 3 N/AC

	Frequency
Connection
Fuse
	50 / 60 Hz
3 / N / PE

3x 16 A

	Approvals


	CE

	Protection
	Water jet protection IPX4


Technical amendments reserved!
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