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GENERAL CHARACTERISTICS

In addition to offering the maximum choice of solutions and 2 mm
thick and 90 cm deep tops, this series has all the power, robustness
and functionality you need to work efficiently.
External coatings and feet in stainless steel with Scotch Brite ûnish.
Working table height adjustable from 840 to 900 mm.
Range modularity: 200-400-600-800-1200
Wide range of accessories.
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TECHNICAL

SPECIFICATIONS

Electronically controlled fryer with high productivity.
Top made of 20/10 thick AISI304 stainless steel.
AISI 18/10 stainless steel moulded tubs with radial internal proûle.
Equipped with a large front reservoir for oil and foam expansion.
Large cold zone for collecting cooking residues ensures the integrity of
the oil used for longer.
Safety thermostat (230°C) against excessive oil temperatures.
Heating with power modulation (variable power delivery according to
temperature and timing).
This special technology makes it possible to increase efficiency and
optimise consumption at the same time.
Control panel with high-resolution 7" touch screen display (TPC) with
electronic control board for managing the cooking temperature from 0 to
185°C with ± 1°C accuracy of the frying programmes, HACCP alarms, tank
cleaning cycle, preheating and holding function at 100 °C.
Up to 30 frying programmes can be managed: adjustment of times,
temperatures, holding times, representative images.
Easy recall of recipes via image menus.
Recipes can be uploaded via USB key to make parameters shareable
across multiple fryers, making it easy to achieve a standard of frying even

in different environments.
A special software recognises frying programmes that by their
characteristics can be made
Oil utilisation control software (OLC)
Safety thermostat (230°C) against excessive oil temperatures.
Heating by stainless steel burners with optimised üame, positioned
outside the tank.
Automatic ignition of main burners via electronic üame controller,
without pilot burner.

Automated basket lift. By programming recipes from the touch screen
panel, the basket lifts automatically at the end of the set time.

Control panel with high-resolution 7" touch screen display, simple and
intuitive.

Thanks to the jet-prooûng certiûcation (IPX5) obtained through speciûc
tests, knobs and under-knobs can be washed, without compromising
functionality and safety.
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Technical Information

SPECIFICATION DATA

MATERIAL CR1209879

DEFINITION D9223/10FRGEVF GAS FRYER 900 M40

COMMERCIAL LINE DIAMANTE

SUPPLY MIXED

DIM. WIDTH 400 mm

DIM. PRODUCTIVITY 900 mm

DIM. HEIGHT 870 mm

NET WEIGHT 90,000 Kg

VOLUME (net) 0,313

PACKAGE LENGTH 1020,000 mm

PACKAGE WIDTH 440,000 mm

PACKAGING HEIGHT 1410,000 mm

PACKAGE VOLUME 0,633 m3

GROSS PACKING WEIGHT 104,400 Kg

STANDARD POWER SUPPLY 220-240V 1N

FREQUENCY 50 Hz

ELECTRICAL POWER 0,100 kW

GAS POWER 25,00

GAS POWER (G25.3/25mbar) 25,00

IP GRADE IPX5

CERTIFIED MODEL D9223/10FRGEVF
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Product's
PLUS

Automated basket lift. By programming
recipes from the touch screen panel,
the basket lifts automatically at the end
of the set time.

Control panel with high-resolution 7"
touch screen display, simple and
intuitive.
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ACCESSORIES

CODE MODELLO DESCRIZIONE

CR0989909 CR0989909 BASKET GN 1/2

CR0592130 CR0592130 BASKET GN 1/1

CR0999999 D9KRS23HF

CR0592779 ZF4

CR0592830 ZG

CR0592820 9ZL

MA97432000 R

MA97433000 RI

CR0592869 PZM

CR0593580 9PT

CR0592879 KPA


