
Oblong heating elements, tilting system for cleaning with heating 
safety cut and locking system of the heating elements in lifted position.

Front  1000  
Depth: 836 Celtic - 925 Armen
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•	 Capacity 2x23 litres.
•	 Electric power 2x28 kW.
•	 30/10 top thickness - peripheral gutter.
•	 Planetary brushed finish.
•	 Safety thermostat and electromecha-

nical temperature regulation indepen-
dent for each tank.

•	 4 independent automatic basket lif-
tings with timer and programmable 
recipes.

•	 4x1/2 baskets of 360x160x135.
•	 Oil pre-heating: 180°C in 6min.
•	 Automatic filtering process with war-

ning system associated to various 
cycles.

•	 Removable filter on wheels.
•	 Continuous automatic oil level system.
•	 Cleaning program.
•	 The fryer can be cantilevered.

IMPORTANT: Speed
•	 Temperature rise time: 

180°C in 6 minutes (cold start).
•	 Draining time filtration and automatic 

oil refill and on level in only 4 minutes.

Fryer Smart 130
Strengths: Complete automation, filtration and

 automatic oil refill and level system.

Production: 130 kg/h



Complete automation, filtra-
tion and automatic oil refill 
and level system.

•	 Dimensions Celtic range:    1000x836x900/930
•	 Dimensions Armen range : 1000x925x900/930
•	 18.10 stainless steel top. 
•	 Top thickness 30/10.
•	 10/10 stainless steel covering panels. 
•	 20/10 stainless steel structure.
•	 Adjustable feet height 150 with composite jack. 
•	 Rounded front edge (radius : 20°).
•	 Rear edge forming splashguard on vent hood.
•	 Front without apparent screws.

•	 2 stainless steel tanks 23 litres.
•	 Electrical power : 2x28kW.
•	 Safety thermostat and independent electromechanical 

temperature regulation for each tank.
•	 4 independent automatic basket liftings with timer 

and programmable recipes.
•	 Automatic filtering process with warning system 

associated to various cycles.
•	 Filtration and automatic oil refill with level system and 

accessories.
•	 Stainless steel oblong heating elements.

•	 Lined door.
•	 Removable filter on wheels. Level sensor for checking 

the amount of oil.

Fryer Smart 130 
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