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TAXYTHTA
ITAGEPH MOIOTHTA
XAMHAH KATANAAQZH

MAnpws e€onAigpévn pe owatd peAenyéeva
NAEKTPOVIKA ouoThpata.

E€oikovopel evépyeia kaBws dI1abETel
olotnua avapovns (standby)

6nou og ouvbuaopod Pe tnv otabepn
Bepuokpacia

£XEl WS anotéAeopa

NV 0IKOVOUIKN katavaiwaon Aadiou.

To qutdparo cuotnpa avodou-kabodou
Tou kKaAaBiou, anotpénel tnv mBavotnia
va Kael 1o AadI, dpa kal o Npoidy, Ki £101
dev unapxel AOyos eNTPNONS

TOU TNyaviopatos.

To nAekTpovikd KOVIpOA, enetepyadetal
10 gtoiXeia 1ou Aadiou, enituyxaveovias
owaotn Bepuokpaaoia, PE anotEAEcUa

v e€oikovounon xpdvou,

Me ouvduaopo 1o autépato cuatnpa
avodou - kabddou tou kaAadiou
npoagEpouY atabepn noldTnTa Kai yeuon
TOU NPOIGVIOS.

Y& OAata povigAa,

UNXaVIKA Kal NAEKTPOVIKA,

0 kaBapiopds Tous yiveral eUKOAOS,
apou diabEtel kavouAa yia tnv £€o0do

Tou AadioU kal eUkoAn npdoBach otov Kadbo
g QVTIOTAOEIS aVaKAIVOUEVES.




SPEED

STABLE QUALITY
LOW CONSUMPTION

Fully equipped with properly designed electronics.

Saves energy as it has standby system (standby)

and with combination of constant temperature

we have as result economic oil consumption.

The automatic anode-cathode basket system,

prevents the likelihood so there is no reason

surveillance of the frying.

The electronic control process the details of the oil,
achieving the proper temperature and time saving.
Electronic control has programs and automatic system
anode-cathode basket that offer consistent quality and taste.
At all the fryer models mechanical and electronic the
cleaning is easy, since it has tap to extract the oil and

easy access to the bucket with reclining heating elements.

Mnkos-Length
Nidros-Width
“Yyos-Height
Nitpo-Liters
loxus-Power
Tdan-Voltage

Rog. Tpappns

FL15 FL25 FL10 FL20
400 mm 800 mm 400 mm 800 mm
700 mm 700 mm 700 mm 700 mm
300 mm 300 mm 300 mm 300 mm

10-12  10+10-12+12  10-12 10+10-12+12

10 kW 10410 kW 10 kW 10+10 kW

3N~/380...400V/50Hz
16 (3x400V) 2x16 (3x400V) 16 (3x400V) 2x16 (3x400V)

Gas fryer with thermostat, piezo igniter, thermocouple,
thermostat and pilot safety. Possibility of operation in
various types of gas. Ideal for all fried products, using the
appropriate temperature by the thermostat. Burner is
made of stainless steel thus ensuring the long and
smooth operation. Has cold zone inside the bucket to
restrain small pieces of the product, oil extractor tube for
the easy and hygienic cleaning of the device. Also the
basket is lightweight for easy handling.



"FL102

FL1 FL2 FL101 FL102
MHKOZ-LENGTH 390 mm 765 mm 405mm 800 mm
NAATOZ-WIDTH 700 mm 700 mm 700 mm 700 mm
YWOL-HEIGHT 430 mm 430 mm 300 mm 300 mm
NTPA-LITERS 8 8+8 8 848
IEXYI-POWER 7 kW 14 kW 7 kW 14 kW
KATANAAQYH-CONSUMPTION
G30 Kg/h  0.604 1.208 0.604 1.208
G20 M3/h  0.840 1.680 0.840 1.680
Kcal 6.023 12.040 6.020 12.040

Opiteda vypaepiou e Beppuoatdrn, NieoNAEKTPIKNA avapAeen,
Beppokénia, mAGTo Kal BepuooTATn AoQaAEias.

Auvatotnta Aeitoupyias oe H1APopoUs TUNoUs aepiou.

[bavikn yia OAa Ta Tnyavnté npoiovia, EMNAEYOVIAs

NV KatdAAnAn Bepuokpacia pe tov Beppootatn.

0 kauotnpas eival kataokeuaopévos and avogeibwto xaAuBa
eCaopaAidovTas £101 TNV JAKPOXPOVN Kal 0woTA AETouUpYia Tou.
NiaBétel kpua dwvn 010 E0WTEPIKO TOU KAdoU

Y10 CUYKPATNON PIKPWV KOPPATImV TOU NPOoIOvVIOS,

Bava eCaywyns Aadiou yia tov eUKoAo kal uyigivo kKaBaplopd tns OUCKEUNS,
EVW TO KaAGB! eival eAa@pU yia 1oV EUKOAQ XEIPIOUO ToU.




Mnkos-Length
Nidros-Width
‘Ypos-Height

Nitpo-Liters
loxis-Power

Aog. Mpappns

BAXH-BASE 700 for:
FL20, FL25, FL102, FL2

BAXH-BASE 200 for:
FL10, FL15, FL101, FL1

FL60
400 mm
600 mm
300 mm

10
6 kW
13 (3x400V)

BAXH-BASE BAIH-BASE
200 700

Mnkos-Length 400 mm 800 mm
Nidros-Width 610 mm 610 mm
Yipos-Height 570 mm 570 mm
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