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GENERAL FEATURES

Standard top and freestanding modules available 40 cm - 60

cm - 80 cm - 120 cm.

Complete and totally configurable range. The top modules can

be positioned freely on the bases to create the composition

that is most suitable for every need.

The GN1/1 gas and electric oven bases complete the options

that Proxe makes available to chefs.

Quick and rapid side-by-side installation of the equipment, with

the possibility of positioning a covering over the joints.

Tops, shelves and control panels in AISI304 stainless steel.

Moulded surfaces guarantee robustness, reliability and hygiene.

Machines for flat-top installation supplied as standard with h8

cm feet, in compliance with regulations.

Installation on a suitable compartment with rear technical

compartment, for the passage of the gas/electrical/water

connections.

TECHNICAL
DETAILS

Top in AISI304 stainless steel with Scotch Brite finish moulded in a

single piece to facilitate cleaning and prevent infiltrations of

water and grime.

Front control panel made of AISI304 stainless steel with Scotch

Brite finish and profile designed for easy cleaning.

External panelling in stainless steel with Scotch Brite finish.

Top versions with construction designed for installation on open

neutral bases or bases with doors, on refrigerated bases and on

top surfaces. Standard h80 mm feet for flat-top installations to

facilitate installation, connection and safe maintenance of the

equipment in compliance with regulations.

Connection of the modules by means of a dedicated element

(JC joint cover accessory) to prevent infiltration of liquid and

grime between the elements.

Safety thermostat for the prevention of overheating.

Connection of the modules by means of a dedicated element

(JC joint cover accessory) to prevent infiltration of liquid and

grime between the elements.

Oil drain provided as standard in the front in the control panel

area, and possibility of having the fryers also with vertical drain

in the compartment area by means of accessory kit.

The tanks of the gas and electric versions with external heating

elements have “V” moulded tanks to facilitate cleaning.

Supplied as standard with bottom grille, frying basket and tank

lid.

Indication of the minimum and maximum oil usage levels

printed on the tank.

Top available in versions with 1 or 2 tanks with 10 L capacity in

the electric versions.
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 TECHNICAL DATA

Materiale CR1354389

Definizione 74EFRPT FRE POT.

R/ROV. M40 1V

10LT TOP

CODICE COMMERCIALE 74EFRPT

LINEA COMMERCIALE PROXE70

ALIMENTAZIONE ELETTRICA

DIM. LARGHEZZA MACCHINA 400 MM

DIM. PROFONDITA' MACCHINA 700 MM

DIM. ALTEZZA MACCHINA 295 MM

PESO NETTO 32,5 KG

Profondità Imballo 440 MM

Larghezza Imballo 980 MM

Altezza Imballo 540 MM

Volume Imballo (m³) 0.25

Peso lordo (kg) 35

ALIMENTAZIONE ELETTRICA 1 380-415V 3N

FREQUENZA 50-60 Hz

POTENZA ELETTRICA 9 KW

GRADO IP IPX4

MODELLO CERTIFICATO 74EFR

CERTIFICATO NR -

GRADO IP / POT LAMP1 IPX4

DIMENSIONI UTILI VASCA 22 x 34

CAPACITA' 10 litri

TIPOLOGIA TOP

NUMERO MODULI 1/2 MODULO
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Connection of the modules by

means of a dedicated element

(JC joint cover accessory) to

prevent infiltration of liquid and

grime between the elements.

Top versions with construction

designed for installation on open

neutral bases or bases with doors,

on refrigerated bases and on top

surfaces. Standard h80 mm feet for

flat-top installations to facilitate

installation, connection and safe

maintenance of the equipment in

compliance with regulations.

The tanks of the gas and electric

versions with external heating

elements have “V” moulded tanks

to facilitate cleaning.

IPX4 water-protection rating.

Top version with rotatable heating

elements in the tank.
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MISURE IN cm - DIMENSIONS IN cm - ABMESSUNGEN IN cm- MESURES EN cm
MEDIDAS EN cm - MATEN IN cm - DIMENSIONES EN cm

S       Attacco scarico acqua - Wasserablauf - Water outlet - Vidange de 
        l’eau - Desaguadero - Wateraftapaansluiting - Junção descarga água

S1     Scarico vasca - Wannenabflussrohr - Pan outlet - Vidange du bac - 
         Descarga cuba - Water toevoer - Descarga da cuba

S2     Valvola di depressione - Anti-depression valve - Unterdruck ventil - 
         Soupape de dépression - Válvula de dépresión - Onderdrukklep - 
         Válvula de depressão
S3     Scarico acqua intercapedine - Wasserablauf Zwischenraum - Jacket 
          water drain Evacuation eau double envelope - Descarga de agua  
          intersticios - Afvoer water tussenruimte - Descarga de água na 
          marmita com Sistema de aquecimento indirecto

S4     Scarico - Abflussrohr - Drain - Tuyau d'évacuation - 
         Tubo de drenaje - Aftapbuis - Tubulação de dreno

G       Arrivo gas - Gasanschluss - Gas connection - Arrivée gaz -   
          Union de gas - Gasaansluiting - Ligação gás

H20    Arrivo acqua - Wasseranschluss - Water inlet - Arrivée 
           eau - Union de agua - Wateraansluiting - Junção 
           alimentação água
A1 =   Calda - Heiss - Warm - Chaude - Caliente - Warm - Morno
A2 =   Fredda - Kalt - Cold - Froid - Fria - Koude - Frio

E       Pressacavo entrata linea elettrica - Stopfbuchse - Electric cable 
         stress relief - Presse étoupe de câble él - Pisacable - Elektrische 
         kabelwartel - Entrada cabo eléctrico

Legenda - Legende - Key - Légende - Leyenda - Legenda - Legenda

L       Rubinetto di livello - Level tap - Wasserhahn - Robinet de   
         niveau -  Grifo de nivel - Niveaukraan - Torneira de nível
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