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Technical Data:

Dimensions 250 x 600 x 850/900 mm
Tank Capacity 10 litres

Basket Dimensions 202 x 285 x 135 mm
Production Capacity Up to 36 kg/h

Voltage 415V

Heating Power 7.2 kW

Current 10A

Temperature range 95°C-190°C

Net Weight 45 kg

Protection Index IPX4

Power Cable 2.5 m (supplied without plug)

Product Description:

« Electromechanical thermostat with
temperature control knob and integrated
Sicotronic interface

« Intelligent regulation for precise temperature
control and optimised performance

» High insulation for maximum efficiency, heat
retention and minimal energy loss

o Fry tank with cold zone below heating
element to slow oil degradation

« Water-cleanable thermostat (up to 95 °C)

» Swiss Made - rounded corners and pivoting
heating element with intermediate stop for
easy cleaning

o MELT position for gentle melting of solid fats

 Fully stainless-steel construction with high-
quality components and finishes

» Adjustable height: 850-900 mm

Included Accessories:

o 1basket
» 1container with a metal filter on top

Optional Accessories:

 Fish grid, Fine meshed Basket and a Draining
rack

Electric Deep Fryer Core 250 - 10 litres

Product Reference: 8520
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