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all stainless steel

suitable for thermal oil heating
frying length 4.000 mm

belt width 400 mm

top hold down belt
adjustable speed

oil circulation pump

oil level control

fire protection

sediment removal system
filter

lifting unit with mechanical hoists
total length + 6.000 mMm

total width £ 1.850 mm

total height + 2900 mm

FRYER “GEA-CFS”, TYPE BR 4000/400
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