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TOMBAKE PRESSURE FRYERS

Note: We reserve the right to both technical, as well as design modifications.
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tombake

Bakery & Conlectionery Equipment

Frying under pressure enables lower cooking temperatures and
faster cooking times. The additional pressure also helps seal in the
food’s natural juices and reduce absorption of frying oil into the
product. What result in a less fat and more original food flavour
than other methods of frying. The floor model Fryer has a
rectangular fry pot and the Table top fryer has a round pot, cold-
zone, colour-keyed locking sdpindle, heavy duty lid hinge and raised
edge on fryer.

TECHNICAL SPECIFICATIONS

FLOOR MODEL TABLE TOP MODEL
POWER RATING 14kW 3kW
SUPPLY VOLTAGE 3PH, Neutral and Earth 1PH, Neutral and Earth
VOLUME OF OIL 251t 151t
DIMENSIONS 500 (W) X 1000 (D) X 900 (H) 350 (W) X 400 (D) X 500 (H)
FRYING CAPATITY 36 piece 14 piece
OIL DRAIN BIN 1 off No
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