MAGNUS

CATERING EQUIPMENT

FEATURES

Dimensions (WDH)

Power

Vat capacity

Gas consumption (G20)
Gas consumption (G30/31)

Weight
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GAS FRYER 14+14 L, FREE STANDING
FG2X14 M770 NV

Ref: 1143.220.007M
Magnus

Body completely in stainless steel. Adjustable feet from
150-200mm.

Lower zone of the vat with excellent heat insulation. Vat with
[Zcold zone[?] for residues. Drain tap with safety system and a drip
tray.

Basket in chromed steel with heat insulated handle. Cover in
stainless steel.

2 High power burners with horizontal flame, lighter and pilot light.
Temperature regulation (90-190°C), valves with safety system
that interrupts the gas supply in case the flame extinguishes or
overheats.

Supplied with 2 baskets (260x295x120 mm).

700x720x850/1180 mm
25 kW

14+ 141

2.643 m3/h

1970/ 1941 g/h

97 kg
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