
 

 

 Deep Fryer 

Features: 

 Stainless steel construction for easy cleaning 

 Large surge area and effective cold zone 

 High power for faster recovery of oil temperature 

 Lower oil consumption 

 Unit supplied with one drain tank 

 Each tank is fitted with a manual reset safety thermostat 

 3 separate heating elements per tank 

 Supplied with night lid and 4 fryer baskets 

Electric Floor-standing Deep Fryer  

twin tanks -2 x 20Ltr. 

FFA2020 

Model FFA2020 

Production Output Approx. 80 kg FRENCH FRIES PER HOUR 

Volume of Oil 2 x 20 Ltr 

Outside Dimensions (WxDxH) 1012 x 660 x 1000 mm 

Power 33 kW  (2 x 16.5 KW) 

Voltage 400V / 3 Phases 

Operation Temperature 50
o
C - 190

o
C 

Weight 90 KG 


