
DATA SHEET
SPECIAL HIGH CAPACITY FRYER WITH SCRAPER

Specially manufactured fryer of large dimensions for high volume production.

It is a fryer model with automatic ignition.

 The fuel can be butane/propane gas, city gas or diesel.

Suitable for crackling, crusts, dried fruit, potatoes...

It incorporates a fixed vat with a scraper agitator blade with food grade Teflon, which automatically prevents the product from
sticking to the vat.

It includes an emptying tap.

TECHNICAL CHARACTERISTICS:

• The bottom of the cauldron has curved edges and 4mm sheet metal. The sides of the cauldron have a 2mm wall.

• Thanks to the speed variator, it allows the regulation of the blade rotation, always adapting the rotation to the speed required by the 
product.

• It can be manufactured in any size and capacity according to the customer's needs. It can be manufactured in stainless steel AISI 
316 (to work with fish or seafood).

     DIMENSIONS:  WIDTH 1050 mm. / HEIGHT 1050 mm. / LONG 950 mm.

The Company reserves the right to make technical modifications without notice.
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