Preparation hot

Deep frying |[EREN

Deep fryer
Model FE 101

. Material: stainless steel

. Rounded basin with cold zone

. With drain tap

. Infinitely variable temperature setting

. Removable heating element for easy cleaning
On / off switch

. Safety thermostat
Dimensions including drain tap

FE 101 4017337172818 385,00 €
e 230V - 50 Hz - 3,25 kW [ +or+180 f WL
WE W 300 x D 525 x H 345 mm @ 10

IIIIE Basket: W 215 x D 240 x H 100 mm

Deep fryer
Model FE 102

Material: stainless steel

Rounded basin with cold zone

With drain tap

Infinitely variable temperature setting
Removable heating elements for easy cleaning
On / off switch

Safety thermostat

Dimensions including drain tap

FE 102 (722083 4017337172825 712,00 €

e 230V-50 Hz-2x 3,25 kW [ +or+180 B

IIIE Ext.:W 600 x D 525 x H 345 mm 6 2x10

3 2 Baskets:W 215 x D 240 x H 100 mm
LA

FE 102

Deep fryer
Model FT 13

Material: stainless steel

Rounded basin with cold zone

With drain tap

Infinitely variable temperature setting
Removable heating element for easy cleaning
On / off switch

Safety thermostat

FD13 4017337429011 305,00€

e 230V-50 Hz- 3,3 KW [ +or+180 B

Ext.:B310xT505 x H 355 mm 6 13
UMMl Basket:W 210 x D 220 x H 120 mm

FD 13
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https://horeca.shop/nl/friteuse-model-fe101-172-2082
https://horeca.shop/nl/friteuse-model-fe102-172-2083
https://horeca.shop/nl/fryer-model-ft-13-429-1107

