
MACHINE FEATURES

The frying machine is stainless steel constructed.

Fryer hood can be lifted via pneumatic drive, easy to do cleaning and maintenance.

Has CIP device, can do in place cleaning.

Machine startup sequence designed with Foolproof mode to avoid operational errors.

Oil circulated loop equipped with pressure sensor to prevent pump from dry running.

Has emergency stop button, can immediately stop machine upon need.

Has temperature control & display, oil temperature can be freely adjusted as per need.  

Heating chamber equipped with over-heat sensor to switch off burner whenever needed.

Has alarm records in system, easy to do malfunction tracking and trouble shooting.

不鏽鋼製，美觀、衛生、耐用。

煙罩、機台自動升降方便保養清洗。

CIP自助清洗系統

啟動順序防呆設計，避免誤動作。

迴圈油路配備壓力保護，避免泵空轉。

標準緊急停止按鈕，可立即停止設備運轉。

自動恆溫控制系統，可依油炸產品自由調整溫度。

燃燒室配備過熱保護，避免設備空燒狀況。

警報歷史紀錄查詢。

機械特點

Mechanical specifications 【公制  Metric Units】
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機械規格

型式 尺寸

Basic machine機身

Include filtering system含粗過濾

有效油炸空間 食用油馬力 熱量

富來應系列油炸機


