
 

                                                                                                   

 

 

 

 

 

 

                                         

 

 

                                                            

 

Double fat fryer 

900XP 

 

Tel.: +49 40 600 094 680  E-Mail.: info@wesco-navy.de  

 

 



 

Fat fryer 900XP 
  

  

------------------------------------------------------------------ 

Total capacity............................................36,00 KW 

========================================= 

Marine Execution 

- Capacity  : 2 x 23 ltrs. wells. 

- Deep drawn V-Shaped wells. 

- Interior of wells with seamlessly 

  laser-welded corners for ease of 

  cleaning. 

- External infrared heating elements with 

  innovative deflectors applied to the well 

  for ease of cleaning of the internal well 

  and safe operations. 

- Thermostatic regulation of oil temperature 

  up to a maximum of 185 °C. 

- Overheat protection thermostat as standard 

  on all units. 

- All major compartments located in front of 

  unit for ease of maintenance. 

- IPX5 water resistance certification. 

- The special design of the control knob 

  system guarantees against water 

  infiltration. 

- Supplied as standard with 4 half size 

  baskets and 1 right and left side doors 

  for cupboard. 






