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Fire safety : 
Do not place one of the fryers side by side with one or more of 
the following appliances: open res, stone grills, woks, etc. 
(appliances with open burners) in order to prevent any risk of 
the oil igni ng. 
Deep fryer : 
. Tank capacity 16 liters: in stainless steel 18 10 thickness 25 and 
20/10, with upper plume. 
. Cold zone and expansion zone. 
. Minimum  medium  maximum oil level marks. 
. Removable reten on grid at the bo om of the tank. 
. Drain tap in cupboard. 
. Cover in 18 10 stainless steel, thickness 15/10, on a zinc plated spring hinge to keep it open, and 
removable. 
. 1 nickel plated wire fries basket. 
Hea ng : 
. Torch burners, power 16 kW, in submerged stainless steel nozzles. 
. Secondary heat exchanger (patented) on the ue gas circuit op mizing heat distribu on. 
. Igni on ramp and thermocouple safety. 
. Limi ng thermostat (220 ° C) 
. Doubling of the gas inlet solenoid valve. 
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