F-400

electronic fryer

statement

Chur ramige of frvers is newly elementary buildable. A removakble heating
elernent is integrated as standard. The heating elernent can thus be clea-
ned in the dishwasher.

You cam calculate and order your unit with basket fifting autoratic or oil
filtaring automatic. Please note that all expansion types are also offerad
a3 built-in variants.

key data standard  Powerheater
DOWer 4 kwr Takw

fuse 21 A 244

fension x4V, IPNE ix4001 IPNE
capacity 2

frying basmet i pieca

dimensions 400 x 500 x 8507 S00mm

hourly ourput 39kg afchips 50 kg df chiips /b
General benefits

= zimple operation from a key pad

e« il-frendly heating systam

= Heating can be unplugged

» econcmical due to optimal heating control

= logical construction: rounded

= large heating surface for gentle heating

= Standby function {temperature and time can be selected]
e Adjustable valume

= integrated acoustic timer

= large heating surface for gentle heating

=  Standby function {temperature and time can be selected]
= Adjustable volume

= integrated acoustic timer

= Melting fat cycle integrated

= appliance on four roflers floor conserving the material

= (Eapproved

= available as a thought out built-in solution

Options to select vse junique selling position)
e Automatic safety drain by pushing a button
= ‘Watch Volume System
Calculated time based on the amount of ofl-
= Automatic basket lift
«  Automatic ol filtraticn
= Power Heating
= Substrecturs D00 mm
= Energy optimization
= Two different pools can be combined

Cesrtificate:

energy efficient
far hatals and

restaurants

GASTROFRIT®

itern number : 10004003
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Weiherstrasse 11

G400 Rorschach
Schaveiz

Tel. 41 718558070
info@Egastrofrit.ch



