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Electric 1-Tank Fryer (1-Basket)
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4 Advantages:
Automatic temperature control, set the temperature according to the
» food requirements to ensure the food quality.
With its own oil drain valve, it is more convenient and safe to use, and
» Mmeets the national safety standards.
Food grade material, in line with CQC food safety.
» The heating pipe is a movable device, which can be lifted and
» separated directly, which is convenient for cleaning.
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Features:

» Stainless steel furnace body, 304 stainless steel tank, safe and durable.

» Over-temperature protection device, which can cut off the power immediately
when the oil temperature exceeds the alarming value to prevent dry heating
and ensure the safety of operator and device.

» Equipped with micro safety switch. When the electrical box is lited, the micro

» switch activates to cut the power supply off to ensure personal safety.

» Stainless steel drain valve, safe and convenient.

» Equipped with basket(s) that provided with foldable and removable handle,
the electrical box can be upturned 90°, easy to operate and clean.
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815 Model EF-8LF

#4E Dimension 310x410x340mm
SHEL R <t Cylinder size 240x300x200mm
A& Capacity 8L

IREESEE Working Temperature 50-190°C

FBiE Volts 220-240V
IhE Power 3.25KW
HE NW 6KG

#=H Standard Configuration:
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e Basket

EERTRSMM Nickel-plated oil separation rack
HEhde s IF % Micro safety switch

PR;E#% Temperature limiter

3 8 Drain valve
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The supply voltage should comply with the working voltage
of the appliance.

The appliance should be positioned at a stable area with a
minimum clearance of 10cm away from non-combustible
substances (e.g. walls, windows etc.) on both sides, and
20cm at back side.

The appliance is equipped with an earth bolt at its back,
which should be connected with copper wire no less
than 1.5mm? and earth wire that conforming to safety
regulations reliably.

When connecting the appliance to the power supply,
an all-pole disconnecting device (residual current
circuit breaker) with contact opening of 3mm should be
connected first.

Vicinity of the mounting position should not store flammable
or explosive objects.
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