
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   Fat fryer / Fritteuse 
 
                                      VM2200N 
 
 
 
                 Tel.: +49 40 600 094 680  E-Mail.: info@wesco-navy.de 



 

Fat fryer VM2200N 

 
 Volume…………………………………………………..2x9 ltrs.  

Total capacity..................................... ........ 14,4 KW 

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

Marine Execution 

- Built acc. to SOLAS-Rules, but without 

  fire suppression system. 

  Prepared for use with our 

  FIRE SUPPRESSION SYSTEM. 

- Completely made of stainless steel. 

- 2 Oil chamber. 

- Heating elements of stainless steel. 

- Safety thermostate on each heating element. 

- Thermostate with quick reaction. 

- All switches are built in. 

- Thermostate feeler in the middle of the 

  oil bath. 

- Special safety for use on ships. 

- Stainless steel baskets. 

- Stainless steel feet for deck mounting. 

- With high isolation. 

- Complete and ready for use. 






