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VP122 V Pan Natural Gas Deep Fryer

Quick Overview

* Gas Type: Natural Gas

e Stainless steel front and sides

e 22 litre oil tank capacity

¢ Thermostat control range from 93A° C to 204A° C
* Open Stainless steel fryer pot with cold zone

¢ Standby Stainless steel pilot for easy start

® 6 inch stainless steel leg

Description

Gas Type: Natural Gas

Stainless steel front and sides

22 litre oil tank capacity

Thermostat control range from 93° C to 204° C
Open Stainless steel fryer pot with cold zone
Standby Stainless steel pilot for easy start

6 inch stainless steel leg

Millivolt control valve

Prompt response thermostat ensures fast temperature recovery
232° C hi limit for safety

One 1/4” full port drain valve

Open pot design features easy cleaning

Stainless steel hanger plate at the back

Two Baskets

172 inch NPT rear gas connection

20mm insulation

Optional lid available



https://www.foodequipment.com.au/vp122-v-pan-natural-gas-deep-fryer.html

Your Shipping Specifications

Net Weight (Kg) 65
Width (mm) 400
Depth (mm) 784
Height (mm) 1178
Packing Width (mm) 470
Packing Depth (mm) 880
Packing Height (mm) 1170

Power 104 MJ/h



http://www.tcpdf.org

	VP122 V Pan Natural Gas Deep Fryer

