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Quick

Description

FryMax Electric Fries Station EFS-10

Key Features

Stainless steel structure

Infrared ceramic heaters on top

Heating bulbs on top

Mirror polished radiant plate against heater to improve efficiency
Dumping pan partition to separate different food
Can interchange dumping pan with wiring rack
Perforated pan to remove excess oil

Stainless steel adjustable legs

Comes with top cover plate

Four 60W Lamps

Storage cabinet underneath with hinge doors
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FryMax Electric Fries Station EFS-10

Overview

Stainless steel structure

Infrared ceramic heaters on top

Heating bulbs on top

Mirror polished radiant plate against heater to improve
efficiency

Dumping pan partition to separate different food

Can interchange dumping pan with wiring rack
Perforated pan to remove excess oil

Stainless steel adjustable legs

Comes with top cover plate

Four 60W Lamps

Storage cabinet underneath with hinge doors

Comes with front stainless steel box and 2x 1/3 and 1x
1/6 150mm deep GN pans

6mm thick glass board

Pan Heater Power: 110W

Comes with front stainless steel box and 2x 1/3 and 1x 1/6 150mm deep GN pans

6mm thick glass board
Pan Heater Power: 110W



https://www.foodequipment.com.au/frymax-electric-fries-station-efs-10.html
https://www.industrykitchens.com.au/frymax-efs-10-electric-fries-station

1 Year Parts and Labour Warranty




Your Shipping Specifications

Net Weight (Kg) 85

Width (mm) 1010

Depth (mm) 720

Height (mm) 1500

Packing Width (mm) 840

Packing Depth (mm) 1150

Packing Height (mm) 1640

Power 240V, 1.45kW/10A

Warranty 1 Year Parts and Labour Warranty
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