
SUPPORTS YOUR PASSION FOR
THE FOOD YOU CREATE AND
THE PEOPLE YOU SERVE.

D E E P  F R Y E R S
T H E  K I T C H E N  P R O J E C T

www.thekitchenproject.eu



J O I N T  U S E D  F O R  A S S E M B L I N G  
T H E  M A C H I N E
-
J O I N T  U T I L I S É  P O U R  
A S S E M B L E R  L A  M A C H I N E

O I L  D R A I N I N G  O U T

-

V I D A N G E  E X T É R I E U R  D E  L ´ H U I L E

A D J U S T A B L E  F R Y E R  S T A N D

-

S U P P O R T  D E  F R I T E U S E  R É G L A B L E

R E S I S T A N C E  W I T H  A D J U S T A B L E  T E M P E R A T U R E
A U T O M A T I C  S T O P  W H E N  I T  R E A C H E S  T H E  D E S I R E D  
T E M P E R A T U R E
C O N T R O L  W I T H  D I G I T A L  A N D  M A N U A L  T H E R M O S T A T
F R Y I N G  M I N U T E  C O U N T E R
R E M O V A B L E  A N D  E A S Y  T O  C L E A N
-
R É S I S T A N C E  À  T E M P É R A T U R E  R É G L A B L E
A R R Ê T  A U T O M A T I Q U E  L O R S Q U ' I L  A T T E I N T  L A  
T E M P É R A T U R E  S O U H A I T É E
C O N T R Ô L E  A V E C  T H E R M O S T A T  N U M É R I Q U E  E T  M A N U E L
C O M P T E U R  D E  M I N U T E S  D E  F R I T U R E
A M O V I B L E  E T  F A C I L E  À  N E T T O Y E R

M I N I M U M  A N D  M A X I M U M
O I L  L E V E L
-
N I V E A U  D ' H U I L E
M I N I M U M  E T  M A X I M U M

I N O X
A I S I  3 0 4

 The frying unit is made of 304 stainless steel and has a CE certificate. It is designed for minimum energy use and high performance in frying churros, croustillons, lokma and other desserts. The

Fryer Box can operate using 220 v or 380 v electricity according to your preference. The desired frying temperature can be set on screen and the current frying degree can be seen thanks to the

digital thermostat. The device also has frying and fermentation timer. You can follow your commands with audible warnings. The Fryer Box has features such as temperature cut-off safety when it

reaches the desired temperature, switch protection against operation without being connected to the unit, electrical system with thermal protection cables. Once the device is turned off and on

again, these safety systems prevent the frying unit from operating without being reactivated by the user.There are oil level indicators in the fryer tank to protect the resistances and provide ease of

use. The cabinet under the unit can also be used as a dough fermentation cabinet thanks to heat and darkness. Modular production can be made for your different designs. All our products are

delivered ready for installation. During installation, the Fryer Box can be mounted on the right or left corner of the frying unit.When cleaning the tank of the frying unit, the Fryer Box must be

removed. For easier cleaning, there is an oil drain valve in the frying unit. 
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-
MINIMUM OIL LIMIT

20 LT
MINIMUM OIL LIMIT

20 LT
MINIMUM OIL LIMIT

30 LT
MINIMUM OIL LIMIT

30 LT

-
OPTIMUM OIL LIMIT

25 LT
OPTIMUM OIL
LIMIT 25 LT

OPTIMUM OIL LIMIT

40 LT
OPTIMUM OIL LIMIT

40 LT

-
MAXIMUM OIL LIMIT

30 LT
MAXIMUM OIL LIMIT

30 LT
MAXIMUM OIL LIMIT

50 LT
MAXIMUM OIL LIMIT

50 LT

6 KW 
6000W 220 V

6 KW 
6000W 220 V

6 KW 
6000W 220 V

- -

12 KW 
12000W 380 V

12 KW 
12000W 380 V

12 KW 
12000W 380 V

12 KW 
12000W 380 V

12 KW
12000W 380 V

7 KG 28 KG 43 KG 34 KG 52 KG

-
W
52 CM

W
52 CM

W
72 CM

W
72 CM

-
L 
33 CM

L 
33 CM

L 
33 CM

L 
33 CM

-
H
14 CM

H
14 CM

H
14 CM

H
14 CM

W
50 CM

W
65 CM

W
65 CM

W
80 CM

W
80 CM

L 
45 CM

L 
68 CM

L
65 CM

L 
68 CM

L 
65 CM

H
43 CM

H
53 CM

H
109 CM

H
53 CM

H
109 CM

F R Y E R  O I L  
T A N K  D I M E N S I O N S

D I M E N S I O N S  D U  
R É S E R V O I R  D ' H U I L E

L

H

W

T K P - D F 1  /  
F R Y E R  B O X

T K P - D F 2  /
3 0  L T  D E E P
F R Y E R
C O U N T E R T O P

T K P - D F 3  /   
3 0  L T  D E E P
F R Y E R  C A B I N E T

T K P - D F 4  /
5 0  L T  D E E P
F R Y E R
C O U N T E R T O P

T K P - D F 5  /
5 0  L T  D E E P
F R Y E R  C A B I N E T

F R Y E R  O I L
C A P A C I T Y

C A P A C I T É  D ' H U I L E  D E
F R I T E U S E

E X T E R I O R
D I M E N S I O N S

D I M E N S I O N S
E X T É R I E U R E s

W E I G H T
P O I D S

E L E C T R I C
S U P P L Y

A L I M E N T A T I O N
E L E C T R I Q U E
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M O D E L
N U M B E R
N U M É R O  D E

M O D È L E

L

H

W


