Fabryka Maszyn i Urzadzen Gastronomicznych

Kromet Sp. z 0.0.

66-600 Krosno Odrzanskie

ul. Pocztowa 30,

tel: +68 68383 53 24

e-mail: handlowy@kromet.com.pl

Model: 700.FE-2x10f

800x700%x280 [mm]

700.FE-2x10f/S-800

800x700x900 [mm]

700.FE-2x10f/T-800

800x700x900 [mm]

Power rating 2 x 8 kW
Workin

capacitf 2x8dm’
Time of frying fat heating from 20 to 7 min
200°C

Rated voltage, type of current 400V 3N~

Kiromel®

DORA METAL Group

Description:

Electric fryers are made of high-grade stainless steels. Working plate made of AISI 304 stainless steel with thickness #
1.5mm. On front table of the device, timer controlling frying fat temperature and time is installed. Temperature
adjustment between 50° and 200°C. Tank with cool zone.
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The picture is for reference only; final product may be slightly different from the presented example.
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Tradition and experience

KRS: 0000203740 | REGON: 004634859 | NIP: 7640076843 | Wysokosc kapitatu zaktadowego: 2 725 000 zt
66-600 Krosno Odrzanskie | ul. Pocztowa 30 | tel: +48 68 383 52 73 | handlowy@kromet.com.pl | www.kromet.com.pl



