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The open sanitary design and the open design of heat

exchanger tubing optimize access from all angles,

simplifying cleaning and maintenance.

The fryer features a programmable

recirculating Clean-In Place (CIP)

system, and its hygienic design
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heat transfer to the ail, enabling a lower thermal oil
temperature and therefore lower boiler operating costs.
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The fryers are easy to clean and maintain as well as
safe to operate. Provisions for fire extinguish system.
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IRERVENISEAEERMIZTT, Tk Wolfking fryer is a modular fryer available in lengths
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X (BoXRBE&E Some Teflon mesh belt and stainless steel mesh belt convey products
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