
Fryers



DEEP FAT FRYER
These professional fryers come with a 6 litre tank and are
particularly suited for fast food restaurants. Suitable for frying
chips, chicken, fish, onion rings in quick succession using minimal
quantities oil.

Single Tank Fryer

Double Tank Fryer



o Precise bulb thermostat in stainless steel

o Heat resistant handles in baskets

o Removable parts for ease of cleaning

PRODUCT FEATURES

PRODUCT SIZES AVAILABLE

Overall Dimensions W x D x H 
(mm) 265 x 425 x 280

Power Consumption 2.5 KW

Voltage 230V / 50 Hz

Tank SS 304 (1/2 x 150 mm) with min & 
max sign

Lid Available with front cut

Overall Dimensions W x D x H 
(mm) 530 x 425 x 280

Power Consumption 2.5 KW + 2.5 KW

Voltage 230V / 50 Hz

Tank SS 304 (1/3 x 150 mm) with min & 
max sign

Lid Available with front cut

6 LITRE CAPACITY

6+6 LITRE CAPACITY




