MAGNUS

CATERING EQUIPMENT

FEATURES

Dimensions (WDH)

Power

Vat capacity

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

Weight

20/04/2026
www.mirandaeserra.pt

GAS FRYER 949 L, COUNTERTOP
FG2X12 T770 NV

Ref: 1143.220.004M
Magnus

Body completely in stainless steel.

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

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 (225x280x115 mm).

700x720x250/580 mm
14.8 kKW

9+9I

1.565 m3/h

1166 /1149 g/h

55 kg
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