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. Technical Data // iy &\
Heater power 15.0kW 5 W/cm® 1y .
Type:VXEA1S Voltage 400V 50Hz 3NAC AN (399) v
Fuse 3 x 25A
Mains _connection  |3L+N+PE L=1.5m(1cabel) i X
3 _ oo ok core by lllion o e for
® Series oo_uon_.q (max.) 2x1.25 kg (2.5 kg) heat flow below the fryer unit. It is required
I Onuno._y\ (rec.) 2x1.0 kg (2.0 kq) - that there are at least openings of 100 cm®
~ Capacity / hour  |34—44 kg frozen chips The temperature in the sub—structure (below
_ . 40—-50kq_precooked chips | the unit) is not allowed to exceed 60°C.
Obti Oil capacity 18—23 liter
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