DATA SHEET

Lotus FPG-30 Gas 28L ITALIAN CULINARY ART
Wide Body Benchtop Fryer
40033050 [] LPG [] NAT

Build

A professional wide-body, large-capacity 28-liter benchtop
gas fryer perfect for frying pastries, donuts, fish, and other
shallow frying needs.

Heavy-duty construction made from premium CrNi 18/10
AIS| 304 stainless steel with Scotch-Brite satin finish.
Featuring a Tmm thick worktop, rounded edges, chrome
details, and full size rear splash-back and exhaust Flue

High-efficiency gas burners are equipped with piezoelec-
tric ignition, a pilot light, and safety features including a
thermostatic valve and thermocouple safety valve.

Powered by multiple high-efficiency rapid fire burners,
capable of effortlessly heating oil up between 110- 190
degrees with minimal heat loss

Includes a large single frying basket with dual side grips,
measuring 67cm W x 35cm D x 8cm H, along with a sieve
and a lid for covering the pan.

Fully insulated Stainless Steel frying tank measuring 70cm
W x38cm D x 24m H . o go .
Technical specifications
Designed for easy maintenance and serviceability,

with all parts accessible by simply removing the front External Size

control panel.

External Width 800mm
External Depth 705mm
External Height 250mm
Weight
options Net weight
package weight 57kg
Leg Option
[J  set of 4 wheels @ 100x30, 2 with brake ®®% Technical Features
Model: SR-100 SKU: 50900001 @ Fryer[s] Power 59 M3/hr
Basket Temperature T110°C -190°C
[0 Extra Full Size Basket Frying Basket Size 67 x 33 x 8cm
Model: Basket 80 SKU: 531016900 Frying Tank Size 70 x 38 x 24cm
[ grid with handle 80 Frying Tank Capacity 28L
Model: Grid 80 SKU: 531036800 w
Connection requirements Gas
Slide Gas Consumption 59 M3/hr
[ ' stainless steel slide Gas Connection 1/2" M GAS
Model: Slide 80 SKU: 40280800
Warranty
2 Year Warranty 2 years parts and labour

*Subject to a prevanttitive maintence plan
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A Data plate
C | Gasconnection ISO7-11/2"M

We reserve the right to alter specifications without notice.
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