EN

WITH AUTOMATIC BASKET LIFT

AND OIL FILTERING

CHEF SOLUTIONS
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FRYING HAS NEVER BEEN SO
SIMPLE AND SAFE!

y | . Advanced oil filtering system:

N ( SIMPLE AND FAST

(&) INCREASES THE LIFE OF THE OIL
(C5) REDUCED WASTE AND RUNNING COSTS

. Extremely rapid use times and automatic basket lift,
greater operator comfort

BERTO'S®

CHEF SOLUTIONS




FRYERS

AUTOMATIC FILTERING TIMER
FOR CLEANING FRYING OIL

. Checking the oil filtering time
. Filter that retains particles larger than
0.4 mm in diameter.




ELECTRIC FRYER

CONTINUQUS AND AUTONOMOUS
CYCLE CLEANING

The used oil is filtered and returned to the tank
via a dedicated pump.

=> Extremely fast use times

BERTO'S®

CHEF SOLUTIONS



COMPLETE AND EFFECTIVE
CLEANING

. Rotating heating elements
. Removable filter and oil drip tray

=> MAXIMUM HYGIENE




FOR DIFFERENTIATED
COOKING TIMES

The electromechan

DOUBLE TIMER

FRYERS
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ical system automat

the baskets after the preset time has

raises
elapsed.
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SWITCH BUTTON
FOR FULL BASKET
OR TWO HALF BASKETS




............... FUI_I_ BASKET TWO HAI_F BASKETS

po
oooooooooooooo

Differentiated

automation of the two
basket lifts.

Synchronized

automation of the two
basket lifts.

BERTO'S"

CHEF SOLUTIONS



GAS FRYERS

17,9 KW POWER
20 LITRES TANK CAPACITY

Oval section honeycomb stainless steel
burners placed directly inside the tank.

=> QUICK and HOMOGENEOUS heating.

J 900



SIGL20MFA - code 13525000

Measurements: 400 x 900 x 900 h

Tank capacity: 20 L

Electric power: 17,5 kW

Voltage: V 380 - 415 V3N~

Weight: /0 Kg

Standard: QOil filtering and automatic basket
lifting

SIGL20MEF - code 13525200

Measurements: 400 x 900 x 900 h
Tank capacity: 20 L

Electric power: 1/,5 kW

Voltage: V 380 - 415 V3N~
Weight: /0 Kg

Standard: Oil filtering

BERTO'S®

CHEF SOLUTIONS



ELECTRIC FRYERS

22 KW POWER
22 LITRES TANK CAPACITY

Moulded and rounded tank
Special rotating and armoured heating
elements in Incoloy stainless steel.

=> 60% oIl savings.

J 900



SEIF22-AMSFA - code 13521000

Measurements: 400 x 900 x 900 h

Tank capacity: 22 L

Electric power: 22 kW

Voltage: V 380 - 415 V3N~

Weight: /0 Kg

Standard: Oil filtering and automatic basket
lifting

SEIF22-AMSF - code 13521200

Measurements: 400 x 900 x 900 h
Tank capacity: 22 L

Electric power: 22 kW

Voltage: V 380 - 415 V3N~
Weight: /0 Kg

Standard: Oil filtering

BERTO'S"

CHEF SOLUTIONS



CLICK TO WATCH THE VIDEO



https://youtu.be/a1HVyvds5cs

BERTO'S®

CHEF SOLUTIONS




BERTO'S

CHEF SOLUTIONS

Viale Spagna, 12 [ AnNIVERSARY |

35020 Tribano (PD) Italy
T+39 049 95 88 700 4 5
F+39 049 95 88 799

bertos@bertos.com SlNCE 1973

www.bertos.com






