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ELECTRIC OPEN FRYER

FOR COMMERCIAL ENVIRONMENTS

SEF-200

The SEF-200 Electric Open Fryer is the perfect choice for
high-demand commercial kitchens requiring superior capacity
and efficiency. This dual-pot fryer, with each pot operating at
14.3kW, ensures rapid and even heating across a range of
S guana 90-190°C. Constructed from robust stainless steel, it guarantees

aysass S2iian | e durability and ease of maintenance.

Key Features:

Dual-poft system for increased capacity
High-efficiency heating

Precise temperature control

Durable stainless steel construction

Easy-to-clean design

Safety features for over-temperature and burnout protection

Technical Specifications:
Model: SEF-200
Voltage: 3N ~ 415V
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The perfect solution for:

Frequency: 50/60Hz

Power: 14.3kW (per poft’
Restaurants (perpen

Temperature Range: 90-190°C
COfeS Dimensions: 865x800x1175(mm)
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