COUNTERTOP RANGES

COUNTERTOPIFRYERS
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Nortro's commercial electric fryers are powerful
kitchen appliances commonly used in restaurants
and food establishments for frying food. Designed to
operate on electric power, making us convenient and
easy to use. With the large capacities, precise
temperature control, and quick heat-up times.
Nortro's commercial electric fryers are ideal for
high-volume frying, providing consistent and
efficient cooking results.
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FEATURES
AL

Constructed with 304 stainless steel for durability and
corrosion resistance

10-liter capacity for frying a significant amount of food
Available in single and double tanks

Operates on 220V or 380V electrical power

Precise temperature control

Extra-large baskets for frying large quantities of food
Easy replacable heating device

Suitable for small to medium-sized establishments
such as cafes, food trucks, or small restaurants
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Technical Data #RS#
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Product Description F=&imaA

No. of Fry Pot YEfl#=

Capacity per Fry Pot YEiIEE

No. of Baskets (E##1E

No. of Heating Elements &#&EHE
Heating Element Style &A#ERE
Temp. Range i2E5EHE

Temp. Settings IBEIRE
Dimensions &&RY (W x D x H)
Voltages B/E

Watts IhE

Amps/Hertz Zi&/fifzk

Net Weight/Gross Weight 1#&/E&
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NCEF2602
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NCEF1602

Single Tank Electric Fryer SEIEBHUER

]
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1
Type Tubular Heater ExUIn#Aes
60~190°C
Adjustable 7]
331 x 700 x406mm
220V /1P 248|380V / 3P =18
6000W
28A /50-60Hz

1.5 /12.5kg

NCEF2602

Dual Tanks Electric Fryer SUIEEHWER

2
2 x10L
2
2
2
Type Tubular Heater ExUIN#es
60~190°C
Adjustable #JiF
650 x 700 x406mm
220V /1P 248|380V / 3P =18
2 x 6000W
28A /50-60Hz

23/25kg

Details FEHES

Nostro's commercial countertop fryers are made of durable 304 stainless steel, known for its durability, corrosion resistance, and ease of cleaning. With
a 10-liter oil capacity, they are suitable for medium to large-scale frying operations. Available in single and double tank configurations, these fryers allow
for frying different types of food simultaneously without flavors mixing. It operates on a 220V or 380V power supply commonly found in commercial
kitchens. The fryers come with extra large baskets, ideal for frying large quantities of food such as chicken, fish, or French fries. Additionally, the
removable oil tank facilitates easy cleaning and maintenance, ensuring better food quality and extending the fryer's lifespan. The fryers are designed
with easily replaceable heating devices, this feature simplifies maintenance and reduces downtime, as you can quickly replace heating elements if
needed.
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