‘\VE STA Electric Fryer

Product Info

O Excellent semi-professional extra fryer

o

Ideal for restaurants, snack bars, and other professionals

o

Drain valve

(@)

Removable heatable elements

(@)

Mains connection (220-240V - 50HZ) electric wire provided

o

Easy to Clean

PN

o

Non-slip feet for added safety

Electric Fryer with Drain
ATEF-8L-2

Product (0]]]
Reference |pimensions CapaC|ty Tem[()oecr)ature POWGI’ NUI‘FI;lbeI‘ of Mfc))(ggum Gross Weight
LxDxH b

50°

545x480x395 2X t0 190°

2% 3,25 kW 2x1 kg 15,7 kg /13,7 kg

We Stand Behind What We Sell

[ ‘\v E S T ‘\ ] Tel : 604-566-9745 , 604-566-9747 Fax : 604-566-9748
Email : babakfoodequipment@gmail.com

Website : www.babakfoodequipment.com
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Model:ATEF-8L-2



