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CODE DESCRIPTION PRICE/DELIVERY

FMFRY2LR ELECTRIC FRY TOP table, DOUBLE MODULE with € 459 56
INDEPENDENT CONTROLS, SANDBLASTED STEEL PLATE, ’
half SMOOTH and haff RIBBED, THERMOSTATIC s‘ﬁ;pﬁﬁ;"t’gi‘i —
CONTROL from 50° to 300°C, V 400/3+N, Kw 6.00,
external dimensions. mm 665x570x300h Delivery from 4 to 9 days

PROFESSIONAL DESCRIPTION

ELECTRIC TABLE GRIDDLE, DOUBLE MODULE with SANDBLASTED STEEL PLATE, half SMOOTH and half RIBBED :
o electric machine for dry or oil cooking;

o double module with independent controls ;

o stainless steel structure ;

o hob in sandblasted steel, half smooth and half ribbed ;
o thermostatic control from 50° to 300°C ;

o cooking residue collection drawer.

MADE IN ITALY

TECHNICAL CARD

power supply Trifase
Volts V 400/3 +N
frequency (Hz) 50
motor power capacity (Kw) 6
net weight (Kg) 40
breadth (mm) 665
depth (mm) 570
height (mm) 300
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