
Stainless steel body
Easy to clean and hygenic
Ergonomic design
Adjustable legs
Long life
Monoblock bowl
Safety gas valve
Safety thermostat
Single or double container models
Unscratchable and stainless enameled cast back grate
Fryer with cupboard
Piezo-electric burner ignition
Thermostatic temperature control
Stainless steel baskets
Adjustable temperature
High efficient gas combustion system
Operating temperature range (0-180 ° C)

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

ELECTRICAL FAT FRYER: 20LT
KUSG9F200E
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 Model LxDxH 
(mm)

Power 
(W)

Capacity 
(Litres)

 Gross
Volume (m2)

Weight 
(kg)

Electrical  
Connection

  KUSG9F200E 800x900x900 36 2 x 24 1.05 110 400V/ 3ph/ 50Hz
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