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| Technical data _
Dimensions (LxTxH) 300 x 650 x 750/900 mm
Basket size 220 x 320 x 155 mm
800 Basket capacity 1.8 kg
Total capacity 12.5-14.5 Liter
S0 Connected load 11.0 kW
F Voltage 3-phase 400 V AC
~ Fuse 3x 16 A
- Number of basins 1
% Number of baskets 1
Frying output (chilled food) 36 kg/h
o Frying output (frozen food) 27 kg/h
= - Thermostat control range 50-190 C°
5 Sensible heat dissipation 0.99 kW
Latent heat dissipation 7.70 kW
Steam output 13.39 kg/h
o Insulation value 0.18 m2K/W (R-value)
O Water protection IPX4
Automatic basket lift optional
/00 Integrated oil/fat pump optional
/65 20  |Mobile design optional
Door hinge left/right
Incl. cable 2m, WITHOUT plug Technical modifications reserved

Built-

Built-in fryers, incl. frying basket
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