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ELECTRIC DEEP FRYER

Our floor standing type electric deep fryer are fully 

stainless steel constructed and insulated with high 

quality electrical components to deliver superior 

result. Single or double tanks available upon 

request.

-Capacity available

10 litres and 20 litres

-Advantages

Temperature 60°C to 200°C

Back up high limit thermostat 

Buzzer alarm system

Drain valve with drain tank

High quality electrical components

Marine voltage available (380V to 480V-50/60Hz)


