COREQUIP

CATERING EQUIPMENT

FRY TOP / GAS

COR-6-1200G-D

Short Form Specification

General Features

eStainless steel body.

eEasy ot clean and hygienic.
eErgonomic design.
eAdjustable legs.

eLong life, easy to operate and
maintenance.

Technical Features

eHigh platinum surround sheet.
elLarge oil collection reservoir.

ePilot system.

eMagneto lighter.

*Gas valve with high flame low flame
safety system.

eDouble controlled.
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FRY TOP / GAS

COREQUIP

CATERING EQUIPMENT

COR-6-1200G-D
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TECHNICAL DETAILS
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Code COR-6-1200G-D
Width (mm) 600

Depth (mm) 600

Height (mm) 300

Gross Weight (kg) 53

Gross Volume (m3) 0,28

Power (kW) 7,16
Plate-Smooth 1/1

Gas Inlet R1/2"
APPROVAL:
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