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CODE

DESCRIPTION

BS-9GL20+20M GAS FRYER on MOBILE, BERTOS, MAXIMA 900 line,
TURBO Series, 2 INDEPENDENT TANKS of 20+20 litres,

thermal power

Kw.35,00,

dim.mm.800x900x900h

95 Kg,

PRICE/DELIVERY

PROFESSIONAL DESCRIPTION

GAS FRYER on MOBILE, MAXIMA 900 Line, TURBO Series, 2 INDEPENDENT TANKS of 20+20 It :

o worktop and front and side panels in AlISI 304 stainless steel ;

o

o

o

stainless steel burners with oval honeycomb section;

large surface oval section heat exchangers , placed directly inside the tank, for rapid and homogeneous heating;

piezoelectric ignition with rubber protection;

pilot flame and thermocouple safety valve ;

AISI 304 stainless steel tanks with large rounded edges and a large cold area, below the burners, for the settling of residues;

the top, with rounded edges, incorporates a slightly inclined surface for placing the baskets which facilitates the draining of the oil ;

temperature control via thermostatic valve from 110 to 190 °C with more accurate detection thanks to the sensors placed inside the

tank;
safety thermostat with manual reset,

ball drain cock, located inside the compartment, controlled by a handle with athermal grip;

24 month warranty i.

Supplied:

o

2 unique baskets

CE mark
Made in Italy

TECHNICAL CARD

Thermal input (Kw)
net weight (Kg)
breadth (mm)
depth (mm)

height (mm)

35,00
95
800
900
900




%

TECHN

L 0+20
Q[ mm 302 x 402 x 340 h (2
‘-' mm_ 255x335x125h ()
[ 35(175+175)
@ kealh 30000
TOT  Bwh 119420
GG kgh 2,76 (1,38 138)
B mh_ 370(185+185)
n 625 mih 431 (2,06+2,16)
)
y %
P

q

1180

#hvre)

800

526 0 (172'6)

|15 8oizey




	PROFESSIONAL DESCRIPTION

