
think process!

DLA 150
Continuous the best result

Continuous deep fryer/ 
donut machine

Алматы (7273)495-231 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 
Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Калининград (4012)72-03-81 
Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курган (3522)50-90-47 
Курск (4712)77-13-04 
Липецк (4742)52-20-81 
Магнитогорск (3519)55-03-13 
Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41 
Нижний Новгород (831)429-08-12 
Новокузнецк (3843)20-46-81 
Новосибирск (383)227-86-73 
Ноябрьск (3496)41-32-12 

Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 
Пенза (8412)22-31-16 
Пермь (342)205-81-47 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саранск (8342)22-96-24 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 

Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 
Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Улан-Удэ (3012)59-97-51 
Ульяновск (8422)24-23-59 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 
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TECHNICAL DETAILS DLA 150-1 DLA 150-2 DLA 150-3

Length 1,485 mm 2,080 mm 2,910 mm

Width 670 mm 670 mm 670 mm

Height 809 mm 809 mm 809 mm

Weight - empty approx. 45 kg approx. 90 kg approx. 130 kg

Voltage            230 V/400 V/50 Hz 230 V/400 V/50 Hz 230 V/400 V/50 Hz

Consumption/ 
Connection         

5.5 kW 
CEE 400V 16 A

10.5 kW 
CEE 400V 32 A

15.5 kW 
CEE 400V 32 A

Filling quantity max. 33 ltr. max. 60 ltr. max. 86 ltr.

Usable width 140 mm 140 mm 140 mm

Frying distance in the oil 850 mm 1,580 mm 2,400 mm

Frying time 24 sec. ... 6 min 55 sec. ... 12 min 55 sec. ... 11 min

Product thickness max. 5.5 cm max. 5.5 cm max. 5.5 cm

BENEFIT
 Glass display control with 7 programs

  Digital heating control leads to a constant temperature  
and thus reduces fat absorption

  Reduction of the working and frying time of up to 40%  
by submerged frying

 Constant frying results

  Easy cleaning by removing the transport unit and  
heating unit without tools

 Available in different frying lengths and frying widths

  With dosing device ideal for products such as quark-   
balls, cake donuts and much more

OPTIONS
 Oil filter

 Automatic dosing devices

 Various infeed and transport belts available

 Increased heat output for extreme applications

 Customized feeding and discharging solutions

 Customized special equipment

 In different frying lengths and widths available

 With and without infeed tape available

  Extensive accessories for various product shapes and 
sizes

 Enables a continuous frying process and constant frying results.
The transfer conveyor with submerging belt transports the pro-

 ducts through the fryer and out automatically at the other end.
 The submerged process shortens the frying time by up to 40%
Enter, submerge, take out - all this DLA does automatically

DEEP FRYER DLA SHORTFACTS
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