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CONTINUOUS OPEN
KETTLE FRYER

CLOTH FEEDING TABLE OUTFEED BELT

* -

PRODUCT TRAY




CLOTH FEEDING
TABLE
= Input width 660

= Manual input via polyester cloths with hollow seam
and transport bars

= Integrated collecting drawer for cloths/bars
= Can be moved on two lockable castors
= Operated via the fryer’s glass display controller

= (loth feeding table can be removed and replaced
with a dispensing unit (e.g. cake donuts, crullers,
curd cheese dumplings)

CONTINUOUS OPEN
KETTLE FRYER
= Four separate heating zones that can be controlled
independently

= Each heating zone has its own safety thermostat

= The cycled heating control prevents fat from burning
on the heating coils

I Distance between bars available on customer request

I Seven storable programs for consistent
quality
= Uniform frying results

1 Reduced grease absorption thanks to digital
heating control

= Automatic feeding makes work easier

= Tool-free removal of the transport units and heater
makes cleaning easy

= Quality “Made in Germany”

= Optionally available with two turns

OUTFEED BELT

= For gentle outfeed of products
1 For draining excess oil

PRODUCT TRAY

= Removable collecting grate
= For cooling the products
= Collecting tray can also be used as a sugar tray
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TECHNICAL DETAILS
Height (upper edge

DLA Donut 660-2

1032

DLA Donut 660-3

Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop, (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpsHcK (4832)59-03-52
BnaamsocTok (423)249-28-31
BnaaukasKkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpaz (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
ExkaTepunbypr (343)384-55-89
MBaHoBo (4932)77-34-06
MkeBck (3412)26-03-58
MpKyTCcK (395)279-98-46
KasaHb (843)206-01-48

of grease tray) 870 mm 870 mm
Voltage 400 V/50 Hz 400 V/50 Hz
Heating power 28 kW 42 kw
Total power 29 kw 43 kW
Filling quantity 215 litres 320 litres
Usable width 660 mm 660 mm
Usable length 1,536 mm 2,366 mm
Space between bars 119 mm 119 mm

(standard)

Poccua +7(495)268-04-70

CbIKTbIBKap (8212)25-95-17
Tamb0s (4752)50-40-97
Teepb (4822)63-31-35
TonbatTu (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yas (3012)59-97-51
YnbaHoBcK (8422)24-23-59
Va (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
ARyTCK (4112)23-90-97
fipocnaenb (4852)69-52-93

Kuprusus +996(312)96-26-47




