Fagor 900 series natural gas
chrome 1 zone fry top FTG-C9-05L

Quick Overview

The fry-tops in the 900 Series have stainless steel tubular
burners with ignition pilot lights, and a removable grease
collection tray to make it easier to clean the machine

Description

Fagor 900 series natural gas chrome 1 zone fry top with thermostatic control FTG-C9-05L

The fry-tops in the 900 Series have stainless steel tubular burners with ignition pilot lights, and a removable grease
collection tray to make it easier to clean the machine

* Made of stainless steel.

* 50 microns thickness chromium coated steel sheeting hot-plate. Smooth
* hot-plate. Surface area: 24 dm2.

* Burner in stainless steel with pilot.

* Piezoelectric burner ignition.

* Thermostat control of the hot-plate temperature 120 C° -310 C°.

* Fat collector under the grill.

* Power: 9,34 kW.

Dimensions: 425 x 900 x 290 mm.
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Your Shipping Specifications

Net Weight (Kg) 70

Width (mm) 425
Depth (mm) 900
Height (mm) 320
Packing Width (mm) 510
Packing Depth (mm) 990
Packing Height (mm) 590

Power 37.8 MJ
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