AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Prenox Automatic Deep Fryer

PRODUCT CODE NOT STATED | BRAND PRENOX
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OIL VOLUME POWER

FRYING CAPACITY CYCLE TIME
12L 7.5KW

4 portions per cycle 3 minutes

PRODUCT OVERVIEW

Commercial automatic deep fryer with dual swivel barrels for high-speed frying. Produces up to 4 portions in 3 minutes with
precision portion control. Features fuzzy logic temperature control, built-in lid, and cylindrical frying tubes. Designed for minimal
oil spillage and no extraction system required. Fits CF215 chest freezer. Manufactured to order with 3-6 week lead time.

KEY FEATURES

Dual swivel barrels with two cylinders per drum for portion control
Fuzzy logic temperature controller for consistent frying
Built-in lid and cylindrical frying tubes for quick dispensing

TECHNICAL SPECIFICATIONS

BRAND PRENOX

POWER CONSUMPTION 7.5KW

VOLTAGE 380V, 3 PHASE + N

CURRENT 36 AMPS \(12 AMPS per phase\)
OIL CAPACITY 12L

FRYING CAPACITY 4 portions per cycle

CYCLE TIME 3 minutes

DIMENSIONS 960 x 760 x 700 mm
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