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Deep Fryer Double 12Ltr Gas Rs. 15200(GST Extra)

The two primary categories of commercial deep fryers are
gas and electric fryers, both of which come in floor and
counter deep fryer units. If your primary goal is to save
money on your commercial deep fryer, electric models are
a good choice. With both floor electric fryers and counter
top electric fryers, you can expect to save some money in
operation costs because they don’t require natural gas for
power. With that being said, gas fryers tend to heat up
more quickly and offer more temperature control. This
makes them the primary choice for fast food fryer
applications.

Technical Specifications
Diemension in MM ( L X B X H) 645X460X390
Gas Consumption 0.2 Kg / Hr
Gas Pressure 3000 to 4000 Pa
Weight in Kgs 22 Kgs
Capacity 6 Ltrs + 6 Ltrs


