
 

Gas deep fat fryers santana 

Modeles : FGS 
 

 TECHNICAL CHARACTERISTICS 
 

 

Performance : 
• Rationalized combustion chamber 
• Improved stainless steel flue 
• Complete insulation of combustion 
chamber 
• Precise management of gas pressures 

Ergonomics : 
• Welded body, double insulated doors 

 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 

 

 
• Stainless steel deep fat fryer  
• Depth : 1036 mm, Height : 1407 mm 
• Round tank(s) Ø 400 mm, with tap  
• 18kw burner per round tank 
• Capacity : 15 to 18 liters (round tanks)  
• Output : 70kg/ Hour second frying 
• High capacity perforate shelf  
• 1 drainage tank with spout and handles per fryer 
• Electronic regulation  
• Allumage automatique 
• Delivered with : 1 chip scoop and 1 slotted spoon  
• Must be installed by a qualified technician 
• Alimentation single phase 230V+T 
***Please notify the gas used on the order*** 
 

MODELES  
 

REF Nb of tank Length 

FGS1 1 580 mm 

FGS2 2 1120 mm 

FGS3 3 1660 mm 

FGS4 4 2200 mm 

FGS5 5 2740 mm 
 

Add  N  (natural gas) or P (propane gas) at the end of the 

reference to determine the technical setting ins the manufacture. 
 

OPTION / ACCESSORIES  
 

- Accessories : 
 

Designation REF 

Support + 2 baskets FGSPCR 

Stainless steel chips scoop SEFG0077 

Slotted spoon Ø 24 cm 4560FG0212 

Filter 45 microns ITFLSY 

Spare filter 4550ITFLSR 

Aluminium drainer 4540EGOUTT 
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