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	Salvis Deep Fat Fryer

	
	
	SFR-EVO-31

	
	
	

	
	
	Freestanding execution with integrated basket lifting device 

	
	
	

	
	
	· Single-pan deep fat fryer 

· Electronic control system with digital display

· 4 buttons for programmable temperature and time

· Frying basket included


	
	
	


Specific characteristics

· Single-pan deep fat fryer for frying and baking of meat, fish, potatoes, vegetables, and pastries.
· Swivel tubular heating element in the basin with an enlarged heating surface for more efficient heat

transfer, including a working and safety thermostat.

· Integrated fat/oil drain with shut-off function for safe emptying of the basin contents.
· Double filter system consisting with easy-to-clean metal and cloth filters for efficient collection of frying


residues and extended oil lifespan.
· Removable collection container made of stainless steel on ball-bearing slide rails enables safe and


convenient oil and fat maintenance.

· Basin insulation (R-value 0.18 m2K/W) for minimised energy loss.
Execution

· Automated basket lifting device for lowering and lifting the frying basket at the start and end of the frying

process.
Control:

· Simple, user-friendly interface with a high-quality membrane keypad seamlessly integrated into the


control panel.
· Digital display for optimal readability of temperature and time.

· Four buttons for easy selection of variable temperature and time settings.

· Automatic fat melting stage during the heating phase.

· Programmable fat/oil usage duration for optimal monitoring of fat lifespan.

· AQA – Automatic Quantity Adjustment: Intelligent quantity adaptation for optimal cooking results.

· Energy-saving function - automatic temperature reduction after 30 minutes of inactivity.
· Electronic timer with with start/stop button and acoustic signal.
· Fat temperature adjustable from 50 - 180 °C for increased performance and capacity.

· Precise temperature detection of +/-1 °C thanks to electronic temperature sensor.

Housing:

· Seamless and deep drawn and joint less welded basin with large scaled radiuses, for easy cleaning. 

· Wide foaming zone and drain downwards throughout a ball-valve.

· Closed base unit with hinged door, left-side hinge – easily changeable to the right.

· Adjustable CNS feet, 150 mm high.

· Complete unit, basin, and base unit cladding made of CNS 1.4301 stainless steel.

Documentation

· Installation and operating manual

Options and accessories:

· Mobile kit, 2 adjustable legs in front and 2 fixed castors on the rear, 1 pan, with 1 cable, 


with 1 plug type CEE 16 A

· Frying basket portion, 105 x 320 x 155 mm (2 baskets can be placed in one basin)
· Lid 300 for version with 2 portion baskets
· Connecting path for hygienic and safe installation of 2 free-standing fryers

· Mamito - Automatic dosing system to extend the oil service life
Technical specification

	Useful content



Total content


Well dimension


Basket content

Hourly output chilled / frozen
	7.5 – 9.8 Litre

12.5 – 14.5 Litre

260 x 428 x 338 mm

1.8 kg

36 kg / 27 kg

	External dimension:

                        width

                        depth

                        height
	300 mm

650 mm

750/900 mm

	Weight
 (net / gross)

Connected load
	55 / 64 kg

11.0 kW

	Tension

Fuses

	400 V 3 50/60 Hz

3 x 16 A

	Approvals

Protection
	CE

IPX4


Technical subjects to modification!
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