
1 BASIN GAS DEEP FAT FRYER 15 LT

DIMENSIONS
Width (mm) 400
Depth (mm) 700
Height (mm) 900

Gas connection (Ø) 1/2”
Electric connection (V/~/Hz)
Cold water connection (Ø)
Hot water connection (Ø)

Cold soft water connection (Ø)
Drain (Ø)
Gas power (Mj/hr) 50
Electric power (kW)
Plate dimensions (mm)
Tank capacity (L)
Tank dimensions (mm)
Internal oven dimensions (mm)

• 15/10 worktop thickness
• Stainless steel, Scotch-Brite finish
• Sturdy and powerful with compact design
• Depth of 700 mm means it will fit the most common 

configurations
• Catalogue offers more than 300 standard models
• Worktop, base cabinet and oven Versions
• Twin-piece knobs prevent the infiltration of dirt and are 

watertight
• Gas kitchens having burners with various configurations and 

power ratings: 3.5 kW - 5.7 kW - 7.0 Kw
• Wide range of accessories

• Fully moulded top, obtained from a single large stainless steel plate.
• Large capacity shaped cooking pots, with wide vertical expansion zone to avoid depositing of foam during loading.
• Automatic temperature adjustment thermostat up to 190°C.
• Fire-proof safety thermostat (230°C).
• Oil drain valves.
• Support for baskets and lids.
• Steel tubolar burners outside the tank.
• Oil drain tap.
• Pilot burner piezo ignition.
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Technical / functional characteristics
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