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Description

Series 600 - High performance cooking appliances achieved through practical space efficient
modular construction. Construction and configuration to meet your requirements. Appliances
made from high quality chrome nickel steel 18/10 for long service life with compact construc-

tion.

Features

* Type: Table-top unit

- Material: CNS 18/10

- Size basket: W 225 x D 275 x H 100 mm
+ Grease collection tank: No

- Power load: 6,3 kW | 400V |50 Hz
+ Operating mode: Electro

- Important information: -

- Series: 600

= Colour: Silver

+ Number of tanks: 1

+ Equipment connection: 3 NAC

- Basket content: 8 litre(s)

+ Heating element: Can be swivelled

- Beaker capacity: 8 litre(s)

+ Number of baskets: 1

- Grease release tap: Yes

« Control unit: Toggle
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Deep fat fryer 600, B400, 8L

« Control lamp: yes

+ ON/OFF switch: No

+ Height-adjustable feet: No

- Size: W 400 x D 600 x H 290 mm
+ Weight: 21 kg
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Deep fat fryer 600, B400, 8L
Add on Products

Fat disposal container 12L Frying fat filter

- Content: 12 litre(s) + Temperature range to: 190 °C

- Properties: Cover for the drain - Material: Special fabric
Lid locks during transport + Can be washed: Up to 40 °C
raised base edge with air circulation openings + Important information: Not suitable for the dryer
Safety connection between the bucket and lid - Size: W 250 x D 600 x H 155 mm
Additional heat-protected handle for emptying + Weight: 0.52 kg

Code-No. Code-No. A101999
GTIN 4015613274096 GTIN 4016098100986
Thermometer A3000 TP Base unit 600, W400, 2dr
CNS Q,
18/10 )

STAINLESS.
STEEL

- Control unit: - + Height-adjustable feet: Yes

« Puncture depth: 300 mm + Sub-counter unit type: Drawers

- Material temperature sensor: Stainless steel + Material: CNS 18/10
« Temperature range: 10 °Cto 300 °C + Important information: -

- Design: Analogue + Number of drawers: 2

« With temperature sensor: Yes + Width drawer: 309 mm

« Designed for: Deep fat fryers + Depth drawer: 500 mm

Code-No. 292046 Code-No. 131954
GTIN 4015613633152 GTIN 4015613310190
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Deep fat fryer 600, B400, 8L
Add on Products

Open base unit, 600, W400, IS, SS Base unit 600, W400, 1D, IS

CNS CNS
18/10 18/10
U]
* Height-adjustable feet: Yes + Height-adjustable feet: Yes
- Sub-counter unit type: Open + Sub-counter unit type: Leaf door
- Material: CNS 18/10 - Material: CNS 18/10
+ Important information: - - Important information: -
- Series: 600 - Series: 600
- Size: W 400 x D 550 x H 580 mm - Size: W 400 x D 550 x H 580 mm
- Weight: 13.5 kg - Weight: 16 kg

Code-No. 131924 Code-No. 131944
GTIN 4015613310138 GTIN 4015613310169
Device linking strip Salt shaker 300

« Important information: - + Order quantity unit: 1 box (6 salt shaker)
- Material: CNS 18/10 - Design: With screw-on lid

* Size: W5xD530xH15mm - Material: Aluminium

- Weight: 0.13 kg + Important information: -

Code-No. 132060 Code-No. 680654
GTIN 4015613323787 GTIN 4015613758374
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Deep fat fryer 600, B400, 8L
Add on Products

Salt shaker 650 Oil and grease remover F1L

- Design: With screw-on lid « Content: 6 x 1 litre
+ Designed for: Salt + Model: Liquid
Spices + HACCP compliant: Yes
Sugar + Chlorine-free: Yes
Flour + Phosphate-free: Yes
- Content: 650 ml * Including: -
- Order quantity unit: 1 box (6 salt shaker) - Order quantity unit: 1 box (6 bottles)

Code-No. 680655 Code-No. 173276
GTIN 4015613762043 GTIN 4015613773339
Intensive power cleaner F1L

« Order quantity unit: 1 box (6 bottles)
- Content: 6x 1 litre

* Model: Liquid

+ HACCP compliant: Yes

« Chlorine-free: Yes

* Phosphate-free: Yes

Code-No. 173280
GTIN 4015613773353
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