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P Powerful induction technology for a perfect
frying temperature

Induction deep fat fryer 2x8L Plus

Description

" et

p> Container content: 2 x 8 litres

P> Basket volume: 2 x 5.5 litres

The powerful induction technology ensures the ideal temperature setting — at all times. The de-

sired food is fried in a precise process to guarantee top results.

Features

« Heating element in stainless steel:
« Heating element:

- Equipment connection:
- Power load:

- Size basket:

* Basket content:

- Grease collection tank:
- Series:

- Colour:

« Type:

+ Operating mode:

= Number of tanks:

« Size basin:

- Beaker capacity:

= Number of baskets:

- Cold zone:

- Safety thermostat:

p Continue on the next page

Subject to technical modifications and errors

No

Induction coil

Pluggable

2x3,5kW|2x230V | 50-60 Hz
W 190 x D 230 x H 145 mm

5.5 litre(s)

No

Silver grey

Table-top unit

Electric (Induction)

2

W 238 x D 300 x H 205 mm
8 litre(s)

2

No

Yes

v 2 perforated trays

Code-No. 165119

GTIN 4015613742090
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Induction deep fat fryer 2x8L Plus

- Grease release tap: Yes
« Temperature range: 60 °Cto 190 °C
- Control unit: Toggle
= Control lamp: Heat up
Keeping warm
= ON/OFF switch: Yes
« Height-adjustable feet: No
« Properties: Heating element made of copper
« Including: 2 lids
2 perforated trays
- Material: Stainless steel
« Important information: 2 separate sockets required
« Size: W 580 x D 590 x H 425 mm
- Weight: 23 kg
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Induction deep fat fryer 2x8L Plus
Add on Products

0Oil and grease remover F1L Fryer basket Induction 8L Plus

STAINLESS.
STEEL

+ Order quantity unit: 1 box (6 bottles) « Size basket: W 190 x D 230 x H 145 mm
+ Designed for: Wipe-off work surfaces, stainless steel surfaces - Content: 5.5 litre(s)

Tiled walls and floors - Material: Stainless steel

Highly effective against deposits in coffee cans + Important information: -

Machines, appliances - Size: W 194 x D 475 x H 215 mm
- Content: 6x 1litre + Weight: 0.81kg
- Model: Liquid

Code-No. 173276 Code-No. 165122
GTIN 4015613773339 GTIN 4015613742106

Deep-fat frying oil filter TK60
7

CNS

18/10

« Throughput volume: 60 litres / minute

» Cycle time: 4.5 minute(s)

- Designed for: Tanks up to 20 litres
+ Particle capacity: 1.7 litre(s)

« Temperature range to: 200 °C

- Portable: Yes

- Battery operation: No

Code-No. 162655
GTIN 4015613870793
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