
Technical Data:

Dimensions 500 x 700 (900) x 700 mm

Nominal Capacity 30 L

Dimension of Effective Area 400 x 235 x 400 mm

Connected Load 10 kW

Voltage 415 3 Phase AC

Recommended Fuses 3 x 16 A

Net Weight 44 kg

Gross Weight 51 kg

Heat Emission Latent 7000 W

Heat Emission Sensitive 900 W

Type of Protection IPX4

Product Description:

Surface load of heating elements 3.95 W/cm2. 
Housing made completely of CNS. 
U-shaped connection channel, flush with top plate;
tightly fitted to the substructure, for maximum
hygiene. 
Directed drainage of fluids via a drip outlet in the
top plate at the front. 
CNS tubular heating elements are gentle to the oil
– prolonging use and extending element service
life. 
Deeper, cool zone under the heating elements
collect all loose particles e.g. breadcrumbs. 
Equipped for connection to a power optimisation
system with potential free contact as standard. 

Optional Accessories:

1 Filter basket including 40 filter bags made of special
fleece paper(216017) (Reference Number: 206023)
1 Oil receptacle 30 L (Reference Number: 813006)
Appliance Foot, 150 mm high, pluggable +/- 15 mm
height adjustable (4 feet) ( Reference Number:
204352)
Appliance Foot, 200 mm high, pluggable +/- 15 mm
height adjustable (4 feet) ( Reference Number:
204252)

Front View

Installation requirements:

Electric Supply provided by Customer.

Top View

Electric Deep Fat Fryer Paris (10 kW)
Product Reference: 1320330

Included Accessories:

2 Lid, 2 oil clarifying tray, 2 basket “L”

Optional Accessories:


