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• Power load: 3,25 kW | 230 V  | 50 Hz
• Equipment connection: Pluggable
• Size basket: W 190 x D 240 x H 140 mm
• Grease collection tank: No
• Suitable for commerci­

al use:
No

• Series: -
• Colour: Stainless steel
• Type: Table-top unit
• Beaker content: 8 litre(s)
• Safety thermostat: Yes
• Grease release tap: No
• Height-adjustable feet: No
• Number of tanks: 1
• Number of baskets: 1
• Properties: Rounded corners
• Operating mode: Electro
• Control unit: Toggle
• Material: Stainless steel
• Suitable for permanent

commercial use:
No

• Important information: Suitable for frying oil and blocks
of fat

• Size: W 265 x D 430 x H 340 mm
• Weight: 7,1 Kg

.
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Add on Products

Subject to technical modifications and errors. 

Deep Fat Frying Thermometer A3000 TP

• Control unit: -
• Puncture depth: 300 mm
• Material temperature sensor: Stainless steel
• Temperature range: 10 °C to 300 °C
• Design: Analogue
• With temperature sensor: Yes
• Designed for: Deep fat fryers
• Properties: Temperature range also in Fahrenheit
• Including: 1 adjustable holding clip
• Material: Stainless steel

Code No. 292046
GTIN 4015613633152


