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LIQUID BREADING SYSTEM

FLOURING SYSTEM
CONTINUOUS FAT 

FILTRATION CROSS DISTIRBUTION

EXTERNAL REFILL TANK WITH 
MELT HEATING

CENTRAL CONTROL

LEVEL SNESOR

FRYER

COOLING CONVEYOR



Riehle dla 600/sc industry touch Riehle dla 600/sc industry touch

CENTRAL CONTROL INFEED CONVEYOR OPTOIONS FOR TANK/FILTER/ 
LEVEL CONTROL

CONTINUOUS FAT FILTRA
TION

EXHAUST HOOD WITH FIRE 
EXTINGUISHING SYSTEM

■ Operation via intuitive Beckhoff 
touch-panel control

■ Control of all connected system 
parts

■ Multiple user levels
■ Integrated remote maintenance 

via the Internet
■ Insensitive to fat, water, dust and 

dirt

■ The infeed conveyor is optional 
and is ideally suitable for dry and 
dimensionally stable products, 
which are transported into the fat 
in this way

■ The length of the infeed conveyor 
can be set individually

TANK BELOW FRYER

FRYER

UPSTREAM MACHINES

FLOURING SYSTEM

■ Products can be floured quickly 
and reliably here before breading

BREADING SYSTEM

■ A breading machine can be pro
vided upstream of the deep fryer

■ Products can be wet or dry 
breaded here

■ Hold-down insert for submerged 
frying, reduced frying time and 
uniform results
■ Various belt pitches and driver 

options available
■ Hydraulic lifting unit for trans

port use and heating, hence 
tray accessible from all sides for 
cleaning

■ 1-3 heating zones, controlled 
independently of one another for 
constant temperature and lower 
fat absorption

■ For melting and preheating the 
fat

■ With feeding flap for safe, splash- 
free replenishing of fat blocks

■ Integrated drain filtration with 
stainless steel permanent filter 
for longer fat usage periods

■ 200°C permanent temperature 
stable pump for automatic level 
adjustment of the fat level in the 
fryer

■ Can be moved out for hygienic 
cleaning

■ With removable lid for hygienic 
cleaning

■ The oil/fat is continuously filtered 
during the production process

■ The filter element is automatically 
cleaned and solids are discharged 
with time control

■ The number of suspended parti
cles in the fat is kept constantly 
low and the fat service life is 
extended

■ Dimensions: LxWxH: 4000 x 1900 
x 450 mm

■ Ceiling mounted, alternatively on 
stands
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SHAPING MACHINE

■ Various shaping machines can 
be connected upstream of the 
fryer, e.g. for falafels, hamburger 
patties

CROSS DISTIRBuTION

■ If a breading system or forming 
machine are located upstream of 
the fryer, the width of the fryer 
can be utilised optimally with a 
cross distribution

■ Optional: automatic replenishing 
of the masses

COOLING CONVEYOR

■ For cooling the fried products
■ Can be used for further transport 

of the products
■ After the cooling conveyor, 

further processing steps can be 
linked with corresponding ma
chines

■ Length can be set individually
■ Separately mobile

EXTERNAL REFILL TANK 
WITH MELT HEATING

■ For melting and preheating the 
fat

■ Fat blocks are placed directly on 
the melting heater

■ Large temperature fluctuations in 
the refill tank are thus avoided

■ 200°C permanent temperature 
stable pump for automatic refill
ing in the fryer

■ With level indicator on the tank

TECHNISCHE DETAILS

Length with breading system 1109 cm
Height of support for bread
ing system 96 cm

Total width 358 cm
Voltage 400/230 VAC
Power breading system 800 W
Power pre-duster 3 kW
Heating power 54/90 kW
Total power

Connection 400 V

Oil quantity ca. 250 Liter
Usable width 58,5 cm
Distance in oil 245 cm
Max. product diameter max. 6,0 cm
Frying time 55 sek - 6 min

LEVEL SNESOR

■ The level sensor automatically 
triggers the refilling of the fat 
from the refill tank and thus 
keeps the fat level in the fryer 
constant

3330 + 250



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 

 
Россия +7(495)268-04-70 

 
Казахстан  +7(7172)727-132 

 
www.riehle.nt-rt.ru || reh@nt-rt.ru 

  

 
Киргизия  +996(312)96-26-47 


