
Moulded work surface with front raised edges to
collect any oil overflow or foaming; Large cold zone
on the bottom for the deposit of cooking residues.
Heating regulation via an electric thermostat safety
valve with thermocouple and pilot burner.
Fryer equipped with removable underlying grid for
basket support, basket, lid and drip tray; Oil drainage
via ball valve.
Work surface in AISI 304, 1.2 mm thick; Steel open
base unit; Gas fryer with tank in AISI 304, with
rounded corners and moulded bottom for thorough
cleaning.
Height-adjustable stainless steel feet.
UNI ISO 7/1 R 1/2”

Capacity: 13 Liters
Tank dimensions: 240 x 345 mm 
Thermostat temperature control: 100°C to 195°C
Fixed setting: (230°C) safety thermostat to avoid overheating
Electrical connection: 0.1 kW
Power supply: VAC 230 / 50-60Hz / 1N
Gas connection: 11.5kW
Volume: 0.5 m³ 
Net Weight: 58 Kg
Work surface adjustable: 855 to 900mm
Dimension: 400 x 700 x 900 mm

Specifications:
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FG7113T
Giorik 13 Liters Single Tank Gas Fryer

Features:


