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B Gb > PRESET FUNCTION FOR
FRYING WITH OIL

It> FUNZIONE PARAMETRATA
PER LA FRITTURA CON OLI

De > FUNKTION MIT
PARAMETERSTEUERUNG
FUR DAS FRITTIEREN
MIT OLEN

Fr> FONCTION PARAMETREE
POUR LA FRITURE
AVEC HUILES

Es> FUNCION CON .
PARAMETROS PARA FREIR
CON ACEITE

M Gb » SUBMERSIBLE HEATING ELEMENTS
It » RESISTENZE AD IMMERSIONE DIRETTA
De > INDUSTRIE-TAUCHSIEDER
Fr > RESISTANCES A IMMERSION DIRECTE
Es » RESISTENCIAS DE INMERSION DIRECTA

M Gb > PRESET “MELTING” HEATING FUNCTION
FOR FRYING WITH LARD

It> FUNZIONE DI RISCALDAMENTO “MELTING”
PARAMETRATO PER LA FRITTURA CON STRUTTO

De » HEIZFUNKTION “MELTING” MIT PARAMETERSTEUERUNG
FUR DAS FRITTIEREN MIT SCHMALZ

Fr> FONCTION DE RECHAUFFEMENT « MELTING »
PARAMETRE POUR LA FRITURE AVEC SAINDOUX

Es> FUNCION DE CALENTAMIENTO “MELTING”
CON PARAMETROS PARA FREIR CON MANTECA

M Gb > HEATING ELEMENTS CAN BE ROTATED
FOR VESSEL EASY CLEANING

It> RESISTENZE RUOTABILI PER UNA FACILE
PULIZIA DELLA VASCA DI COTTURA

De > TAUCHSIEDER DREHBAR FUR EINE _
LEICHTE REINIGUNG VOM GARBEHALTER

Fr> RESISTANCES TOURNANTES POUR UN
NETTOYAGE FACILE DE LA CUVE DE CUISSON

Es > RESISTENCIAS GIRATORIAS PARA LIMPIAR
FACILMENTE LA CUBA DE COCCION




AUTOMATIC FRYERS

FRIGGITRICI AUTOMATICHE
AUTOMATISCHEN FRITEUSEN
FRITEUSES AUTOMATIQUES
FRIGIDORAS AUTOMATICAS

B Gb > Modern food
production centres need
fast, strong, reliable

and solid equipment.
These requirements, which
are even more important
for frying processes, guided
the creation of Multifry.
These high-performance
industrial fryers can be
controlled by means of

a simple and reliable
electronic system for a
completely automatic
cooking process. Solid and
ergonomic, they feature a
complete range of safety
devices to safeguard
operators’ health.

The MULTIFRY series
includes 8 models and

is available in electrically
and gas-heated versions.

M it > | moderni centri di
produzione pasti hanno
bisogno di apparecchiature
veloci, potenti, affidabili

e compatte. Queste
indicazioni sono i

punti chiave per la
realizzazione di Multifry.
Estremamente performanti,
queste friggitrici industriali

sono controllate da

un sistema elettronico
semplice ed affidabile per
la massima automazione
della cottura. Compatte ed
ergonomiche, sono dotate
di tutti i sistemi di sicurezza
a massima garanzia per

la salute degli operatori.
Composta da 8 modelli,

la gamma Multifry

é disponibile nelle
versioni a riscaldamento
gas ed elettrico.

H De > Moderne
Gastronomiebetriebe

und GroBkiichen sind auf
schnelle, leistungsstarke,
zuverldssige und kompakte
Kiichengerdte angewiesen.
Diese Anforderungen gelten
auch fiir das Frittieren von
Speisen und standen daher
bei der Entwicklung von
Multifry im Mittelpunkt.
Diese industriellen Friteusen
sind mit einer sehr
einfachen und zuverldssigen
elektronischen

Steuerung fiir maximale
Automatisierung vom
Frittieren ausgestattet.

Die kompakten und

ergonomischen Gerédte
verfiigen Uber alle
Sicherheitsvorrichtungen,
die fiir die Gesundheit
der Bedienpersonen
garantieren.

Die Serie Multifry
umfasst 8 Modelle, die
in der elektrischen oder
gasbeheizten Ausfiihrung
erhéltlich sind.

M Fr> Les centres
modernes de production
des repas nécessitent
d’appareils rapides,
puissants, fiables et
compacts. Ces indications,
qui sont encore plus
valables pour les
processus de friture,

sont les mots clé pour la
réalisation de Multifry.
Extrémement performantes,
ces friteuses industrielles
sont contr6lées par un
systéme électronique
simple et fiable pour une
automatisation optimale
de la cuisson. Compactes
et ergonomiques, elles
sont dotées de tous les
systémes de sécurité
pour la sauvegarde de la

santé des opérateurs.
Composée de 8 modeles,
la gamme Multifry est
disponible dans les
versions a réchauffement
a gaz et électrique.

M Es > Los modernos
centros de produccion

de comidas necesitan
instalaciones veloces,
potentes, fiables y
compactas. Estas directrices,
maés validas todavia para
los procesos de freido, han
sido las palabras clave para
la realizacion de Multifry.
Con un altisimo
rendimiento, estas freidoras
industriales son controladas
por un sistema electronico
sencillo y fiable para la
maxima automatizacion

de la coccion. Compactas

y ergondmicas, estan
equipadas con todos los
sistemas de seguridad para
garantizar al maximo la
salud de los trabajadores.
Compuesta por 8

modelos, la gama Multifry
esta disponible en las
versiones de calentamiento
a gas y eléctrico.



MOST SUCCESSFUL PRODUCTS
OF MULTIFRY

« Fish

« Shellfish

« Chicken sticks
* Meat

* Meat balls
* Cutlets

* Rice balls

* French fries
* Vegetables
* Doughnut
* Sweets

* Fritters

* Nuts

HEKOTOPbLIE BUbl
NMPUMEHEHUA MULTIFRY

¢ Puiba

e Monniocku

o KypuHble HOXKM
¢ Msico

o Kotnetku

¢ buTKM B Knspe
¢ ApaHunHu

o KapTodenbHble umnchbl
* OOy

o [TOHYMKM

e Cnapgoctu

* Onagbu

¢ OpeLkn




CONSTRUCTIVE FEATURES

* Frame in stainless steel AlSI
430 thickness 20/10.

* Outer cover in stainless

steel AISI 304.

Vessel in stainless steel AISI 304

thickness 15/10 and top 20/10.

Lower frontal panel is lifting

to discharge oil and to

reach heating elements.

Discharge valve located under the

vessel, of 1” with heatless handle.

Basket lifting with linear

timed effector, controlled

by the electronic card.

Electromechanical safety thermostat

with visual signal on the display

of electronic card and acoustics
signal by means of buzzer.

Exact control of temperature

(+/- 1°C) thanks to probe K

positioned in the vessel directly

in contact with oil. Differential

of 1°C to heating re-starting.

Setting of frying time with

countdown start only at

product immersion time.

Program for basket

immersion only after reaching

temperature set-point.

“Melting” function, especially

set to frying with lard and

alimentary greases.

Models FAGMO070 and

FAEMO70 equipped with 2 little

independent baskets of stainless

steel with heatless handle.

* Models FAGT... and FAET...
(versions with hopper) equipped
with a drilled basket of AISI 304,
with opening system of bottom
with safety lock, with an heatless
handle, 4 wheels of stainless steel
and safety guides fixed on the top.
Trolley with revolving wheels, to

be located under the hopper, for
product discharging, equipped
with 3 GN 2/1 containers.

GAS VERSIONS

* Electronic ingnition with
incandescence.

« High efficiency torch burners located
on the frontal part of the vessel.

* Exchanger pipes welded in
the internal part of cooking
vessel with tube baffles.

ELECTRIC VERSIONS

* Heating elements directly dipped
in oil, they can be lifted to make an
easy cleaning of the frying vessel.

KOHCTPYKLIMOHHBDIE
XAPAKTEPUCTUKU

¢ Hecywas koHCTpykumsa us AISI 304
TonwwmHon 20/10.

o BHewHWiA KoXyx u3 cTtanu AISI 304.

e EMkocCTb 13 ctanu inox AISI 304
TonwwmHon 15/10, naHens - 20/10.

¢ [NoagbeMHas HWXHSISE (hpoHTaNbHas
naHesb NSt CMBa PacTUTENBHOIO
Macna v AoCTyna K HarpeBaTebHbIM
3/IEMeHTaM.

o CnvBHOI KnanaH, pacnosioXXeHHbIM
Mo/l BapO4HOW eMKOCTbio 17, ¢
aTEPMUYECKON PYUKOM.

o [loaHATME KOP3WHbI MpY MOMOLLM
JMHENHOTO UCMOMHUTENBHOMO
MexaHW3Ma, 3anporpaMMMpPOBaHHOMO
Mo BpeEMEHW, YNpaB/sieMoro
3NEKTPONnaTou.

* D/IeKTPOMEXaHNYECKUIA
npeaoxpaHuTeNbHLIM TeEpMOCTaT
C BM3yanusaupmein onepauuii
OCYLLECTBNSIEMbIX Ha Aucree
3NEKTPOHHON NNaTbl U aKyCTUYECKOM
CUrHanM3aLumm NocpescTBOM 3yMMepa.

o ToYHasa perynsumsi TemnepaTypel
(+/- 1°C) 6narogaps

pacnonoXeHuto 3oHaa K B
€MKOCTM, B HEMOCPEACTBEHHbLIM
KOHTaKTe C pacTUTeSIbHbIM Mac/ioM.
Onddeperuman di 1°C ans
BO306HOBNEHUS HArpeBaHwusl.
Perynsuus BpeMeHm >apKku npu
3anycke 0bpaTHOro OTcYeTa B MOMEHT
MOrpy>eHns NpoayKTa.
¢ [NporpaMmMa onycKkaHWsl KOP3WHbI MpK
LOCTVKEHUS 3alaHHONM TeMMepaTypbl.
o OyHKUMS HarpeBaHus “Melting”
CO crieumasnbHO 3aAaHHbIMK
napaMeTpaMu AJ1sl XXapKku B CMarbLie
W NALLEBLIX XXMpax.
Mogenv FAGM070 n FAEM070
CHabXeHbl 2-Msi HE3aBUCMMbIMU
KOp3vHaMK 13 Hep)KaBetoLLen cTanm C
aTepPMUYECKON PYYUKOM.
Mogenu FAGT... n FAET...
(BEPCHM C BOPOHKOM) CHabXeHBbI
nepdoprpoBaHHON KOP3WUHOM K3
AISI 304 c cMCTEMOM OTKPbITUS!
[HVWLLA, NpeaoXpaHUTENbHLIM
CTOMOPOM W aTEPMUYECKON PYUYKOM,
4-M$1 KOJIECMKaMM U3 HEPXKABEIOLLIEH
CTanu 1 NpeaoxpaHUTENbHbIMK
HanpaBASOLLMMM,
3ahMKCUPOBAHHLIMK Ha MaHenNw.
Tenexka C NoOBOPOTHLIMM KONIECUKaMM
LSl YCTAHOBKM MOA BOPOHKOW Ans
BbIFPY3KM NPOAYKTa, CHAaGXEHHOro
3-Ms1 KoHTeMHepamm GN 2/1.

FA30BAS1 BEPCUS

¢ DfIEKTPOHHOE BKITIOYEHWE
HaKanuBaHusl.

¢ BblcokoaddeKTUBHbIE (akenbHble
ropesik1, pacrofioXXeHHble Ha
(bpoHTanbHOM YacT HpUTIOPHULBI.

¢ TennoobmeHHble TpybKu,
Np1BapeHHble BHYTPU Bapo4HOM
€MKOCTU K TpybuaTbiM aecdnektopam.

SNEKTPUYECKAS BEPCHUA

¢ [10BOpOTHbIE HarpesatoLLpe
3/1EMEHTbI MPSMOro Morpy>keHus ans
obneryeHns oUNCTKN pUTIOPHULIbI.




ELECTRONIC SIMPLICITY

Firex electronic card features:

* is extremely easy to

learn and to use

» allows to set temperatures

very precise with values

from 50°C to 190°C

controls the temperature with

the probe inside the vessel
directly in contact with the oil
gives the possibility to set the
frying time, in the meaning

of basket immersion

leads the basket movements:
immersion, after reaching the oil
set temperature, and surface timed
grants the restart of heating when
the temperature goes down of 1 C
permits to fry with lards or solid
grease that with the melting
function may be perfectly melted,
without burning, before cooking
is standarly prepared to

be connected with the PC

for the HACCP control

provides simple messages

and alarms to help to

identify and correct the most
commun errors of use

has 2 digital displays with 3
digits showing product and
set temperature or countdown
for end of cooking time

shows with a continous light
signal that heating is on.

MPOCTOTA 3JIEKTPOHUKU

XapaKTepucTukm anekTponnartsl Firex:

npeaenbHO NpocTa A MOHUMaHUS U
3KCNNyaTaumu;

rapaHTUpyeT npefenbHO TOYHYHO
YCTaHOBKY BPEMEHW MPUroTOBIIEHNS
W TemnepaTypy B AnanasoHe ot 50°C
no 190°C;

KOHTpONUpYeT TemMnepaTypy C
MOMOLLbIO 30HAA, PaCcrONOXKEHHOMO B
€MKOCTU B KOHTaKTe C pacTuUTesNbHbIM
Macniom

NO3BONSIET YCTaHOBUTL BpeMs
NOrpy>XeHNs KOP3UHbI.

yrpaBnseT X0A0M KOpP3WHbI:
norpy>xeHvie npyu AOCTMKEHNUS
TemnepaTypbl, YCTaHOBNEHHOW ANns
pacTUTENbHOrO Macsa 1 U3BfiedeHue,

3anporpaMmMMpoBaHHOIO MO BPEMEHMU.
onpeaensieT BO306HOBNEHUE
HarpeBaHus B MOMEHT CHWXEHNS
TeMnepaTypbl BCEro fLb Ha OAWH
rpagyc Llenbcus.

[laeT BO3MOXXHOCTb MCNOSb30BaTh
cManey, v TBepable XUpbl, KOTopble
6naroaaps dyHkunmn «melting»
NOMHOCTBLIO PacTBOPSIOTCA nepes
HayasioM MpuroToBsieHUS, He
npuropas.

UMeeT NpeaycTaHOBKY AN
noacoeanHeHus K MK nam
koHTponnepy HACCP

npefocTasnseT NpocTbie

coobLLeHns, moMoraroLume
onpeaenvTb U UCNpaBuTb Hanbonee
pacnpoCcTpaHeHHbIe OLWNGKK
aKcnnyaTaumm

UMeeT Ba Tpex3HauHbIX LMbPOBbIX

JVCNNEs, BU3yanmanpyoLLmx
YCTaHOBJIEHHYIO TEMMepaTypy /
1 TemMnepaTypy npoaykTa unm

OCTaBLLEECs 10 OKOHYaHUA LMK /
NpUroTOBNEHNS BPEMSI.

HemuratoLwmit CBETOBOM cUrHan

YKa3blBA€T Ha BK/IIOYEHHOE
HarpeBaHue.
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AUTOMATIC FRYERS / ABTOMATUYECKUE ®PUTHOPHULIbI

Gas Version
FasoBsas Bepcus

Cooking Vessel
BapouHasi eMKOCTb

Electric Version
AnekTpuueckas Bepcus

Vessel . : Gas power
Di . Vessel capacity EapiCiaEay Basket dimensions EIectnF rating Electric connection Elect. power rating
imensions kg. connection Kw
MOD. Pasmepbi nr. It. R m—— mm. VH R V/Hz Kw
MOZJE/b NO Buectumocts oo MOCTE  baavephi KOp3UHbI e DNeKTPONUTaHNe  SNEeKTPOMOLLHOCTb
= Kop3auHbl DNEKTPOMUTAHNE  MOLLHOCTb
EeMKocTeun EMKOCTU MM B/l'y KeT
n Kr B/Ty rasa
: KeT
FA.M. | 1000x900 230/50 400/50
070 h. 900 1 70 3,5+3,5 (28x47x13,5) x2 AC- IN + PE 48 3N+PE AC 36
1800x900 230/50 400/50
FA. TO70.. h. 900 1 70 7 56,4x47x13,5 AC- IN + PE 48 3N+PE AC 36
FA.T2- | 2800x900 230/50 400/50
070 h. 900 2 70+70 7+7 (56,4x47x13,5) x2 AC- IN 4 PE 48+48 3N+PE AC 36+36
Frozen chips production: 50 kg/h each vessel / MpuroToBneHne 3aMopoXeHHON >XapeHoii KapToLLKK: 50Kr/4 Ha KaXayto eMKOCTb
VERSIONS / MOAE/N
FAGT 070 SX FAGT 070 DX
FAET 070 SX FAET 070 DX
FAGM 070 FAGT 2-070
. S L LR LA

FAEM 070

FAET 2-070
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FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.I. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it



