DEEP FRYERS

Industries Limited

Manufactures of Quality Catering Equipment since 1939

173 & 21

The Hayman 173NP is the big brother to the 142P & 143P
which can be used on a bench top or an optional

modular stand, made of easy to clean

Stainless steel.

Insulated tank walls and a heat retaining flip down
lid help conserve power.

Both models include a resettable safety over temperature cut out and internal fuse protection.

Both models are supplied with four deep fryer baskets
or an optional donut tray is available.

Model 16Kw [ 21Kw

Electrical Supply 415v, 3 Phase, Neutral + Earth

Wattage 3 x 5365w 230v elements (24amps/phase) | 3 x 7000w 415v elements (31amps/phase)
Oil Capacity 22-30 litres, 20-27kg

Pan size WxDxH 640mm x 365mm x 195mm

Mounting Bench (with hole for valve) or Stainless steel stand with adjustable feet

Size WxDxH 700mm x 535mm x 300mm high at the front (910mm on stand)

Controls On/Off switch, pilot light & adjustable thermostat

Safety Controls Resettable safety over temperature cutout & internal HRC protection fuses
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