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BKyc 1 3P PEeKTUBHOCTD
O6opynoBaHue ansa éygyuiero
MULLEBOW NMPOMBbBILLNEHHOCTMW.

Where efficiency meets taste
Machines forming the future of
food production.

FG ®OpuTiopHMUA
FG Deep Fryer

FEATEC®

www.featec.de

FG ®puTtopHuMLa ™=

MpuHLUMN pa6oTbl

Halum MOLLHbIe YCTAaHOBKM FrapaHTMPYOT He TObKO
BbICOYaNLLY0 SGEKTUBHOCTE 1 MPOMYCKHYHO
CMOCOBHOCTh, HO 1 HEMPEB30OMAEHHOE KauYeCTBO
NpoAyKUMY. Brarogaps MHTYUTUBHOMY YNpaBaeHuo
1 TMOKNM HAaCTPOMKaM Bbl MOXETE OMTVMU3MPOBATh
KaXZabI MPOM3BOACTBEHHBIV nMpoLiecc. [loBepbTech
HallemMy MHOIOIETHEMY OMbITY 1 BblbepuTe
GPUTHOPHWILLI, COOTBETCTBYHOLLIME BbICOYAMLLINM
CTaHAapTamM 6€30MacHOCT U TUINEHbI.

UHTennekTyanbHoe
ynpasneHue
M/1IK-ynpaBaeHne ¢ CeHCOPHbIM
3KpaHoM, ynpasneHmne
peLenTamu 1 yaaneHHoe
ob6CyxmBaHne Ans
3GPEeKTVBHOM 1 YA06HOM
pPaboThl.

MakcuManbHas
3HeproadpPeKTUBHOCTb
MoNHOCTBHO M30MPOBAHHbI

pesepByap W KpblLLKa C
r’MAPO3aTBOPOM ANA MUHNMATbHbBIX
noTepb Terna.

BbicluMe ctaHAapThHI
FUrueHb.bl
13roToB/1IEHO 13 Hep>¢<aBe+ou_|,eM
CTaan 1 NMLLEeBbLIX M1aCTMacc,
NHTErpnpoBaHHadA cncTtemMa yaaneHnad
3a|’pﬂ3HeHMI7I M aBTOMaTh4yecKkoe
perynmpoBaHve ypoBHA Macsa.

KoHTponb ypoBHS1 Macna
HenpepbiBHbI KOHTPOIb YPOBHSA Macna ¢
MOMOLLIbIO PaZaPHOM TEXHONOT NN C
NHTErpUpOBaHHON QyHKLMEN perynnpoBaHus.
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[nviHa Xapo4Horo
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[nviHa cTaHgapTHas
+>KapoYHOro
oTAeNeHUs

LLnpwrHa
BbicoTa

(3aKkpbITa/oOTKpbITa)

Bec

FG ®putiopHMLIa ™=

TexHunyeckmne gaHHble

FG-4 FG-6 FG-10
400 mm 600 MM 1.000 mm
1.200-6.000 1.200-8.000 1.200-10.000

108-220 kBT 162-430 kBT 252-890 kBT

3.1700 mm+1.200 go 10.000 mm

1.900 mm 2.100 mm
1.630-3.420 MM

3.500-5.000 kr 5.500-7.500 kr 6.500-9.500 kr

Cneumndurkaumm MaLLUHbI

2.500 mm

BeicoTa MeXxay eHTamMu

OCHOBHOIO 1 NOrpy>Horo

KOHBeliepoB
Tvn neHTbl

TonwwmHa NMpPOBOJIOKN

War
CKOpOCTb JIeHTbl B

CTaHZAPTHOM peXxunme

O6bem Macna

CreneHb 3awunThl IP
KOMIMOHEHTOB

Knacc

3HeprosapPeKkTMBHOCTA

aBuraTtenemn

20 ao 160 mm

ceTyaTas NeHTa
2,35 MM

12,7 MM
0,6 -21T m/MMm (3aBUCUT OT ANMHbBI MALLUHLI)
1.100-1.700 n 1.250-3.000 1 2.100-4.750 n

MVH. IP66/69

|E4 - Super-Premium-Efficiency

(Bce fjaHHble ABNSIOTCS NPUBAV3UTENBHBIMIAL)



Bonpocbi?

E-Mail: info@featec.de
Tel.: +49 (0) 5951 990866

E _"E Questions?
: E-Mail: info@featec.de
E Phone: +49 (0) 5951 990866

KoHTakT / Contact:

Industriestr. 3 + 49757 Lahn
Tel.: 05951 / 990866
E-Mail: info@featec.de

IBAN: DE15 2806 9381 0015 5810 00

BIC: GENODEFTWLT « BLZ: 28069381
USt-IdNr.: DE 364 025 169

FEATEC®

www.featec.de

FG Deep Fryer &

Technical Data

Type FG-4 FG-6 FG-10
Usable width 400 mm 600 mm 1.000 mm
Oven length (in mm) 1.200-6.000 1.200-8.000 1.200-10.000
Power 108-220 kW 162-430 kW 252-890 kW

Length standard
+ oven length

Width Standard
Machine height

(closed/open)

Machine weight 3.500-5.000 kg

3.100 mm + 1.200 to 10.000 mm

1.900 mm 2.100 mm 2.500 mm

1.630-3.420 mm

5.500-7.500 kg  6.500-9.500 kg

Equipment Specifications

Free passage 20 to 160 mm

Conveyor belt type wire mesh belt

Wire thickness 2,35 mm

Segmentation 12,7 mm

Belt speed in standard 0,6 - 21 m/min (depending on the machine
mode length)

Oil volume 1.100-1.700L 1.250-3.000L  2.100-4.750L
Protection class of min. IP66/69

IP- components

Energy efficiency class

motors |IE4 - Super-Premium-Efficiency

(All data are approximate)

Nz

FG Deep Fryer Zs

How it works

Our high-performance systems not only
guarantee maximum efficiency and throughput,
but also unmatched product quality. Thanks to

intuitive operation and flexible settings, you can
optimize every production process. Rely on our
many years of expertise and choose fryers that
meet the highest safety and hygiene standards.

Intelligent Control

PLC control with touchscreen,
recipe management, and
remote maintenance for
efficient and user-friendly

operation.

Maximum Energy Effiency

Fully insulated tank and hood with
vapor barrier for minimal heat loss.

Highest Hygiene-Standards

Manufactured from stainless steel
and food-grade plastics, with
integrated debris removal and oil
level regulation.

Oil level monitoring
Continuous oil level monitoring using radar

technology with integrated control function.




