your partner to success!
Doughnut Fryer | H
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Available as either a table or mobile version, with an optional slide-in or roll-in proving cabinet.

Features:

- high efficiency
- wide range of applications :‘i
- low energy consumption '
- easy handling

- easy maintenance

Doughnuts are dropped |
into the fat directly from
aluminium proving trays.
Raising and lowering into
the fat is done safely and
easily with a handle.

The oil trough is made
from stainless steel and is
completely waterproof.

The prover has a separate
heating system that is
thermostatically controlled.
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Model BYEE Code #imils Code #imiim Code 4TS
WW:-S Series (Stand Models) 096-001001 096-001002 096-001003
Doughnut Capacity XEEIBHEISE 36 48 60
Trough Size SHELR~F 580x580mm 580x780mm 580x980mm
Fat Content Trough Capacity JH{A D= 30KG 40KG 50KG
Size (in working position) (W)x(D) R{ERRFR~F 1,620x820mm 2,100x820mm 2,420x820mm
Height S 1,250mm 1,250mm 1,250mm
@ N Fryer Power THER 6kwW 7.5kw okw

+ 6 Voltage EEE 380V 380V 380V
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