
EVO 200 EVO 2200 EVO 250 EVO 2525 EVO 400 EVO 600

270 X 160 X 135 1 2 2

270 X 205 X 135 1 2

270 X 255 X 135 2

Specification

Quantity per model

Basket delivered with the fryers

Dimensions mm

Specification

Model Prod. N°

 Oil capacity 

in liters

Output       

kg chips/h Voltage *

Heating 

element kW Power kW Fuse A

Packaging  

m³

8400 400 3-50/60 7.2

8401 415 3 50/60 7.5

8405 400 3-50/60 11

8406 415 3 50/60 11.8

8410 400 3-50/60 14.4

8411 415 3 50/60 15

8415 400 3-50/60 22

8416 415 3 50/60 23.6

8420 400 3-50/60 7.2

8421 415 3 50/60 7.5

8425 400 3-50/60 11

8426 415 3 50/60 11.8

8430 400 3-50/60 14.4

8431 415 3 50/60 15

8435 400 3-50/60 22

8436 415 3 50/60 23.6

8440 400 3-50/60 14.4

8441 415 3 50/60 15

8445 400 3-50/60 22

8446 415 3 50/60 23.6

8450 400 3-50/60 21.6

8451 415 3 50/60 23.3
32 75 79 0.452EVO 600 25-28 57-68 3 x 7.2

20

59 63 0.308

EVO 400T 52-64 2 x 11 32

EVO 400

15-18

38-46 2 x 7.2

20

68 72 0.380

EVO 2525T 56-68 2 x 11 32

EVO 2525

2 x 9-10

42-50 2 x 7.2

10

40 44 0.201

EVO 250T 28-34 11 16

EVO 250

 9-10

21-25 7.2

20

62 66 0.308

EVO 2200T 52-64 2 x 11 32

EVO 2200

2 x 7-8

38-46 2 x 7.2

0.165

EVO 200T 26-32 11 16

Weight kgs

EVO 200

7-8

19-23 7.2 10

37 41

N° Date Rév. Val idated

Val_DT0021 02.03.2012 a HG

Fabrique SA


