Elco 900

Fryer with rail mounted basket

The Electrolux 900-Line of modular cooking equipment is designed to meet the heavy duty cooking
requirements of institutional caterers and the larger restaurants and hotel kitchens. The flexibility of the
modular design, with innumerable configurations either free-standing, bridged or cantilever, can be precisely
tailored to meet the needs of the caterer.The range consists of 4 models, 2 models with 1 well and 2 models

with 2 wells, in gas or electric versions.

EASY TO USE

® Height-adjustable stainless steel
feet.

® Safety thermostat for interrupting
operation in case the main thermostat
fails to cut in, or if there is no oil.

® Qil drainage valve with insulated
handle.

¢ Elevating, sliding, opening and
counter-balanced basket for easier
lifting.

® Base of the basket can be opened
for emptying the cooked products
into storage containers.

EASY TO MAINTAIN

® Load bearing frame, external
panelling, well and basket in 304 AlSI
stainless steel.

® Front and inside panels in 304 AISI
stainless steel with magnetic closure
for gas models.
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® Rail mounted basket system in 304
AISI stainless steel.

* Full range of safety devices.

® Easy accss and inspection of
working parts for cleaning and
maintenance.

* All models comply with the
standards required by the main
international approval bodies and are
(€ marked.

* In accordance with (€ regulations
for gas models belonging to Class
B11 (power over 14 kW), it is
necessary to install a chimney (if
installed under a hood) or chimney
and draft diverter if the waste gases
are vented directly outside.

EASY ON THE ENVIRONMENT

® Container trolley for transfer of the
cooked products to distribution
supplied as standard.
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GAS MODELS

® Heating via flame tubes positioned
across the cooking well.

® |gnition via a pilot light and an
analogue thermometer to show oil
temperature.

® Thermal generator inside the
appliance for the electrical supply to
the gas valve. The appliance does not
require connection to mains electricity.
® No parts under voltage. Insulation
panel for the burners.

ELECTRIC MODELS

® Heating via armoured elements
immersed in the well.

® Mains switch and an analogue
thermometer to show oil temperature.
® | ow voltage 24V controls.
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LEGEND
H - Gas connection 3/4" 3/4"
| - Electrical connection 400V, 3N, 50 400V, 3N, 50
TECHNICAL DATA
Power supply Gas Gas Electric Electric
Installation FS on floor FS on floor FS on floor FS on floor
Configuration Free Standing Free Standing Free Standing Free Standing
External dimensions - mm
width 1600 2400 1600 2400
depth 930 930 930 930
height 850 850 850 850
External dimensions - mm
height adjustment 50 50 50 50
N° of wells 1 2 1 2
Thermocople safety valve ° °
Well capacity - min/max - It. 70, 110 70,110 70,110 70, 110
Control Knob Electrical Electrical Electrical Electrical
thermostat; Pilot thermostat; Pilot thermostat thermostat
flame ignition; flame ignition;
Thermocouple Thermocouple
safety valve safety valve
Power - KW
gas 40 80
Power - KW
installed-electric 35 70
Net weight - kg. 234 418 224 398
Supply voltage 400V, 3N, 50 400V, 3N, 50
INCLUDED ACCESSORIES
EXTRA TROLLEY FOR RAIL MOUN.BASKET FRYER 1 1 1 1
ACCESSORIES
DRAUGHT DIVERTER WITH 150 MM DIAMETER 206132 206132
EXTRA TROLLEY FOR RAIL MOUN.BASKET FRYER 922404 922404 922404 922404
GN 1/1 H= 40 CONTAINER WITH HANDLES+LID 329204 329204 329204 329204
GN 1/1 H= 65 CONTAINER WITH HANDLES+LID 329206 329206 329206 329206
GN 1/1 H= 65 PERFORATED CONTAINER+HANDLE 329226 329226 329226 329226
GN 1/1 H=100 CONTAINER WITH HANDLES+LID 329210 329210 329210 329210
GN 1/1 H=100 PERFORATED CONTAINER+HANDLE 329230 329230 329230 329230
GN 1/1 H=150 CONTAINER WITH HANDLES+LID 329215 329215 329215 329215
GN 1/1 H=150 PERFORATED CONTAINER+HANDLE 329235 329235 329235 329235
GN 1/1 H=200 CONTAINER WITH HANDLES+LID 329220 329220 329220 329220
GN 1/1 H=200 PERFORATED CONTAINER+HANDLE 329240 329240 329240 329240
MATCHING RING FOR FLUE CONDENSER 150DIAM 206133 206133
SIDE HANDRAIL-RIGHT/LEFT HAND 216044 216044 216044 216044

Internet: http://www.electrolux.com/foodservice
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