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INDUSTRIAL FRYING EQUIPMENT “GEA-CFS”, TYPE BR 7500/600 + OIL MANAGEMENT
SYSTEM

“GEA-CFS” fryer

Type BR 7500/600

all stainless steel
suitable for thermal oil heated (300 kW)
12 kW
frying length 7.500 mm
belt width 600 mm
top hold down belt
adjustable speed
mechanical lid
oil circulation pump
oil level control
suitable fire protection
sediment removal system
filter
isolated canopy
mechanical hoists
dimensions (l x w x h) : ±  10.900 x 2.000 x 3.500 mm
Siemens PLC control Type S5 95U+ HMI Simatic OP27
suitable for CIP-cleaning

 

+

Oil Management System

Type VTC 2000

single wall tank
oil pump
dimensions (l x w x h) : ± 1.700 x 1.1600 x 3.400 mm 
Oil level reading

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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