
8LT+8LT GAS FRYER TOP

113028 - FR70G/G6

SPECIFICATIONS

Tecno60 is the perfect answer, in terms of both quality and price, to the requirements of start-ups and 
small cookery workshops, snack bars, cafés, bistros, delis and catering services, and even trucks 
fitted out for street food.
It is an extensive range of slimline, simple, compact machines, perfect for modestly sized spaces and 
specific cooking requirements. Tecno60 appliances are easy to move and install, and maintenance is 
simple.
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GAS FRYERS
•    Top.
•    Tilting resistors for easy cleaning.
•    Baskets and lids included.
•    Tap at the front for drainage.
•    Thermostatic control with safety thermostat and protected detector in the tank.
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TECHNICAL DATA

Total Power 12,5 kW Width 70 cm

Gas Power 12,5 kW Depth 60 cm

Tank Capacity 8lt+8lt Height 30 cm

Natural Gas Consumption 1,32 m³/h Packaging Width 76,0 cm

Tank Dimensions 22,5x34x22,5 
cm

Packaging Depth 71,0 cm

Heating In-tank 
Flame Tubes 

Packaging Height 53,0 cm

Tank Type AISI 304 Net Weight 35,5000 kg

Nr. of Tanks 2 n° Gross Weight 43,0000 kg

CE Certificate Nr.  (Gas 
Appliance)

CE-0085BO0
095 

Volume 0,2900 m³

Foot high 51 mm  

ACCESSORIES

120575: EXTRA BASKET FOR 8LT FRYERS (21X26,5X10,5HCM)
120585: JOINT ELEMENT T60, T65
120690: BASKETS - EXTRA (2 PCS) FOR 8LT FRYERS- DIM. CM (10.5X26.5X10.5H)
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