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“GEA-CFS” FRYER, TYPE BR 6000/600 all stainless steel
suitable for thermal oil heating: ± 388 kW
connection : 1 x 4 x 2,5 mm²
infeed height : 925 mm
outfeed height : 950-1.050 mm
frying time min/max : 25-250 sec
throughput speed min/max : 1,44 – 14,4 m/min
min. oil volume at oil level of 2cm above the belt : ± 1.240L
max. oil level above the belt : 120 mm
setting overheating protection : 220°C
suitable for fire protection
with top hold down belt
teflon infeed belt
oil circulation system
net belt length 6.000 mm
net belt width 600 mm
adjustable speed
sediment removal system
filter
lifting unit with electrical hoists
dimensions (l x w x h) : ± 8.700 x 1.500 x 3.800 mm

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