
AN-VT-03-I,300523,00

TILTING DEEP FRYER
DATA SHEET

COMPONENTS:
• Basket  • Fryer  • Temperature Control

• 304 Stainless Steel Tank, 12 Gauge
• Special Low Gas Consumption Burner • Excellent Cooking

• Ideal for Traditional Toast

• Drain with 3/4” ball valve
• Product Receiving and Cooling

CAPACITY:

CYCLE TIME:

3–5 kg dry product

1.30 to 2.30 min 
*Depends on product type

3 kg wheat dough

FMV-181225-00

TEMPERATURE CONTROL:

CALORIFIC VALUE:

BURNER:

OIL CAPACITY:

5.5 in flame height

40 to 60 L maximum oil

110 V or 220 V

SPECIFICATIONS

PRODUCTION CAPABILITY

GAS CONSUMPTION:

Main features:
Product features:

* Burners can be replaced with blind nozzles or for natural gas

1.88 L/h Gas LP 

47,000 BTU Gas LP

0.53 m³/h Gas LP
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