
Pro800: 1 piece seamed welded 18-10 stainless steel chasis, 3mm thick.
AISI 304 s/s top frame, 2 mm thick, with a 55 mm high edge.
18-10 s/s side panels, 1mm thick assembly with no visible screws.
Anodized aluminium joining strips fitted between appliances when ordered as a cooking suite.
Recessed gas & electric controls on enamelled steel panels with control symbol markings.
18-10 s/s legs, 200 mm high, Ø 60.3 mm with adjustable
PVC feet. 
Hob: s/s tank with collar
Cold & heat zones, and oil level warning lights
Drain bucket and filter mesh in cupboard s/s lid chromecoated steel wire basket with insulated handle
Electric heating by submerged elements
Thermostatic regulation - safety device
Accessories: 1 large basket with insulated handle

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

PRO800 ELECTRIC FAT FRYER: 14 LT
CHAV01706
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 Model LxDxH 
(mm)

Production
(kg/h)

Capacity
(Litres)

Electrical
Connection

    CHAV01706 425x800x900 26 14 400V/ 3ph/ 50Hz
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+27 11 701 2200


