
Code ModelCR0993019 N1100FR/E450

1-BASIN ELECTRIC DEEP FAT FRYER 15 LTS.

Technical/functional characteristics

1100 Pass-Through Line is characterized by its versatility, its perfect modules 

matching and their sturdiness, thanks to the 2 mm thick cooking tops in s/s AISI 

304 cut with laser. All these features alllow to assemble central cooking blocks on 

specific customers' request. Reliability and high effi ciency are granted by tested 

components and high performances of heating elements. Stands can be equipped 

with pass-through ovens, heated, ventilated, neutral, either suspended or cantilever 

cupboards.  Appliances in compliances with CE standards.

GIANO SERIES

Outer casing and feet in stainless steel. 

Adjustable worktop height, ranging from 840 to 900 mm. 

AISI 18/10 stainless steel pan, with cool zone and foam area. 

Oil discharge tap. 

Oil drip pan available upon request. 

Safety thermostat (230°C) to prevent oil overheating.

Electric model: AISI 304 stainless steel armoured heaters positioned in the bowl for heating operations; can be rotated more than 90°.

Technical Data

Width (mm)

Depth (mm)

Height (mm)

Gas connection (Ø)

Electric connection  (V/~/HZ)

Cold water connection (Ø)

Hot water connection (Ø)

Cold soft water connection (Ø)

Drain (Ø)

Gas power (mm)

Electric power (mm)

Plate dimensions (mm)

Tank capacity (Lt)

Internal ovens dimension(mm)

 450

 1.100

 860

DIMENSIONS

400V/3N 50-60 HZ

12

15Lt.

TANK DIMENSIONS 240x420x315h



Installation layout


