
FRYER "FLORIGO", TYPE BAS-ZFI 1000

Zonal Flow Principle
Specialty oven for potato products.
Perfectly suitable to fry formed potato mash products, potato croquettes or hash brown in all kinds of shapes made
of potato slivers, potato noisettes, cone croquettes, pommes dauphines, pommes duchesses, chips (French fries), …
Also suitable for Pork rind
nett belt width ± 1.300 mm
nett belt length ± 7.700 mm
heat exchanger : steam heated with a power of ± 750 kW
electro mechanical hoists (for the canopy)
oil circulation pump
level control
filter
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with additional product band
output capacity : ± 2.500 kg finished product / h (depending on the product)
total length ± 11.200 mm
total width ± 2.200 mm
total height ± 2.000 mm

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