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Sales Description  
 9 Stainless steel structure.
 9 Tanks with cold zone for a longer lifetime of the frying oil.
 9 Detachable headpiece for quick and easy cleaning.
 9 Adjustable thermostats of 90 - 180ºC.
 9 Safety thermostats with manual reset.
 9 Active safety system.
 9 Heating elements with stainless steel protection.
 9 Tanks equipped with tap for easy draining of the oil.

Includes

 9 Baskets.

Specifications

Wash tank capacity:2 x 8 l
Single Phase:7000 W 
Three phase:10200 W
Basket dimensions: 104 mm x 250 mm x 220 mm
External dimensions (W x D x H): 525 mm x 475 mm x 375 mm
Crated dimensions 
420 x 550 x 550 mm

Available Models

5130148 Fryer PF-10+10 230/50-60/1
* Ask for special versions availability  

 

specification sheet
update 00000000

ELECTRIC FRYER PF-10+10 - (1~)
Double electric fryer with 8+8 l tank. Single-phase.
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