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ELECTRIC FRYER FR8
SKU: FR8

ADDITIONAL INFORMATION

Power Kw 3 kW

power supply 230V/1N/50-60 Hz

Hourly production
(Kg/h)

8

Bowl capacity (L) 10

Oil Capacity (L) 8

Basket capacity (L) 1

Operating
temperature

Machine
dimensions (l x l x
h mm)

net weight (kg) 7.5

gross weight (Kg) 9

packaging
dimensions (l x l x
h mm)

620 x 350 x 440(h) mm

packaging volume
(m3)

0,095

Fryers capacity 8 L Table-top models. Casing, bowl and lid in AISI 304 stainless steel - removable baskets in chrome-plated wire - baskets
handles and lids knobs in thermo-insulating material - stainless steel heating elements - safety thermostat with reset button - two-bowls

versions with double thermostat for independent use - header and heating element removable. The FR8R and FR88R models are equipped with
safety valves. They reach 180C° in about 18 minutes frying time about 7 minutes.

https://www.fimarspa.it/en/potenza-kw/3-kw-en/
https://www.fimarspa.it/en/alimentazione/230v-1n-50-60-hz-en/
https://www.fimarspa.it/en/produzione-oraria-kg-h/8-en/
https://www.fimarspa.it/en/capacita-della-vasca-l/10-en/
https://www.fimarspa.it/en/capacita-dellolio-l/8-en/
https://www.fimarspa.it/en/capacita-del-cestello-l/1-en/
https://www.fimarspa.it/en/peso-netto-kg/7-5-en/
https://www.fimarspa.it/en/peso-lordo-kg/9-en/
https://www.fimarspa.it/en/dimensioni-imballo/620-x-350-x-440h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0095-en/
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