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PROFESSIONAL DESCRIPTION
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BERTO'S MOBILE ELECTRIC FRYER, MAXIMA 900 line, STAINLESS STEEL module WITH 2 TANKS of 7+7 litres:

o Worktop and front panels in AISI 304 stainless steel.

o Two molded and rounded tanks equipped with independent controls and special long-lasting Incoloy stainless steel rotating heaters
which can reach the working temperature in a very short time, allowing an oil saving of 60%.

o The frying system, by preserving the organoleptic characteristics of the oil unaltered, allows you to cook in a healthy way by limiting the

number of oil changes, with a significant final saving.

o The rotation of the resistance facilitates cleaning operations.

o Control of the set temperature via thermostat adjustable up to 190 °C and safety thermostat with manual reset.

o Stainless steel collection tray.

o 24 month warranty.

CE MARK
MADE IN ITALY

AVAILABLE MODELS

BS-E9F7+7-4M ELECTRIC FRYER on MOBILE, 7+7 LITERS TANKS,

Mod. E9F7+7-4M
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