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Model Tank
(Litres)

Current
(Amps)

Power
(Watts)

Dimensions
WxDxH (mm)

Weight 
(kg)

FR15-F 5 16 2300 (2900) 290 x 480 x 335 11

FR25-F 2 x 5 2 x 16 2 x 2300 (2900) 570 x 480 x 335 17

Electronics have been removed 
for cleaning the fryer

Position for removing the 
GN container

Draining position

• Safety over-temperature cut-out
• High splashguard (oil is returend into the 

container - this saves oil and keeps the 
kitchen clean)

• Modern brushed stainless steel finish
• Max & min oil level markers

• Removable electronics/heating elements and 
exchangeable GN containers - less risk of 
injury and more comfortable cleaning

• Heating elements swing back with two  
locking positions (one for dripping off the oil, 
the other one for removal of the GN  
container)

• “Smart Lock” safety mechanism: 
Prevents removal of electronics when ma-
chine is on and switching on the machine 
when electronics are removed

• Precise thermostat control up to max. 190°C

Features


