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Key features

- Integrated oil drainage system

- Oil drainage bucket provided below pan
« Lift out control box at rear of fryer

- Simple to remove for cleaning
+ Supplied with lid as standard

- Protects cooking oil when not in use

« Compact at only 300mm wide
- Ideal for smaller, less demanding kitchens

Specification 0{&'(21{(,9

Electrical rating (kW)

Electrical supply voltage

Electrical current split (A)

Oil capacity (litres)

Chip output (kg/hour)

Weight (kg)

Packed weight (kg)

Dimensions (w x d x h - mm)
Packed dimensions (w x d x h - mm)
GTIN number

Installation notes

Accessories

- Additional basket

Similar Models

LD48 twin pan fryer
LDSO0 countertop single pan fryer
- LDS6 countertop twin pan fryer
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Adequate ventilation must be provided to supply sufficient fresh air for combustion and to allow easy removal of any such products that
may present a risk to health. Please consult current legislation for details that relate to specific locations.

Install unit on a level, fireproof surface in a well-lit, draught free position. If floor is made of a combustible material, local fire requirements

must be checked to ensure compliance.

A clearance of 150mm should be observed between appliance and any combustible wall.
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