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Technical Data 1L
Heater Power 15.0kW_5W/cm’ B mwy U
Voltage 400V 50Hz 3NAC
- DpeVXEATR Fuse 3 x 25A
X Mains connection  |3L+N+PE L=1.5m(1cable)
Weight . .
Version: buitt=in Capactty (max) 12125 kg (2.5 ka) Lt o Gve nougts space for ventiation and
Series (recommendet) 2x1.0kq (2.0 kg) - heat flow below the fryer unit. It is required
Capacity/hour 34—44kq frozen chips i that there are at least openings of 100 cm’.
ol T g \_.olmo_ﬁ.u pre—cooked chips The temperature in the sub—structure (below
) [ “dpacity 18-23 liter the unit) is not allowed to exceed 60°C.
Options:
F = Filter and pump system built—in 3‘%0_‘ VXE41 P Massstab: | Version
L~ L Model VXE 41 P 1:10 [ Gezsichnet| 02.02.2013| cad
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