ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Forge Hotel Fryer 2 x 20L Floor Standing
\\(2/2 Burner\\\)

PRODUCT CODE NOT STATE™ ! PDRANMN Envan

OIL VOLUME POWER VOLTAGE OPERATING TEMPERATURE RANGE
2x 10L 2 x 8.4kW 380V - 3 Phase \(N+E)) 50C-190C

PRODUCT OVERVIEW

Forge Hotel Fryer 2 x 20L Floor Standing \\\(2/2 Burner\\l) is a dual-tank electric fryer with thermostatic control, safety cut-out,
and lockable tilt-up elements. Built for high-volume use in hotels and institutions, it features heavy gauge construction, 40MM
drain valve, and 380V 3-phase power. Capacity: 45kg/hour. Oil volume: 2 x 10L. Weight: 63kg. Dimensions: 512 x 807 x
1043mm.

KEY FEATURES

Thermostatically controlled temperature with safety cut-out
Lockable tilt-up heating elements
40MM drain valve

TECHNICAL SPECIFICATIONS

BRAND Forge

DIMENSIONS \(W X D X H\) 512 x 807 x 1043mm
POWER CABLE Not included

DRAIN VALVE SIZE 40MM

HEATING ELEMENTS 2 x 8.4kW

VOLTAGE 380V - 3 Phase \(N+E\)
FRYING CAPACITY 45kg per hour

OIL VOLUME PER TANK 10L
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