
OPTIONS CODE 

150 mm wide plating shelf V00805 

Automatic lift for 1 large basket (1~230V+E) V00986 

Electronic regulation (230 V+E) V01180 

- - 

Equipment for a 24V remote control V00878 

Terminal block for energy saver device V02427 

- - 

- - 

Stainless steel rear panel fitted in factory V01181 

- - 

APPLIANCE DESCRIPTION 

GENERAL DESCRIPTION 
 
 Chassis: 
One-piece seam-welded AISI 304 
stainless steel chassis, 1.5 to 3 
mm thick. 
 
- Top: 
AISI 304 stainless steel top frame, 
2 mm thick, with a 55 mm high 
edge having a 18 mm radius and 
return to underside. 
 
- Legs: 
200 mm high AISI 304 stainless 
steel legs, diam.: 60 mml.  Adjus-
table PVC feet (0 / + 30). 

Élément Élément Élément        

REFERENCE : 1/2 E1FR2525/MF 

Dimensions (mm) : W : 425 x D : 800 x H : 900. 
 
- Top : 
. 25 l capacity tank, 2 mm thick AISI304 stainless steel with cold zone, and 20 mm high edge to prevent debris from 
falling in the cooking oil. 
. Oil level indicator marks  
. Drain tap underneath the tank 
. Hinged lid in AISI 304 stainless steel , 1 mm thick AISI 304 
. Electric heating with removable immersed element rated 25 kW 
 
Control and safety :  
. On/Off switch, control thermostat and indicator lights 
. Safety thermostat with manual reset  
. Safety micro-switch to secure the position of the immersed element  
 
- Accessory : 
. 2 nickel coated fryer basket 
 
- Base : 
. Removable integrated filtration bucket  with pump on runners.  
. Filtration through a micro performated stainless steel grid. 
. Up to 3 other fryers connectable with a selection by a system of ball taps 
. Device for drainage to an excluded waste container. 
. Light indicator.  
. 70°C safety thermostat 
. Hinged door and inner door in stainless steel with magnetic hasps and handle 
 

Electrical rating : 25 kW / 3~400V+E 
 
Output 55 kg/h blanched chips 

  CODE DIMENSIONS ALIMENTATION POWER WEIGHT 

V02605 425 X 800 X 900  3~400V+E ELEC : 25 kW 85 kg 

        DEEP FAT FRYER WITH COLD ZONE 25 l.                                     FILTRATION UNIT 

 PRO 800 

ACCESSORIES CODE 

Fryer basket 08199A 

1/2 fryer baskets 08200A 

- - 
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HALF MODULE ELEC  

Natural gas flow 
G20/20 :   

-  

Propane gas flow 
G31/37 :   

- 
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