
•	 Powerful 17kW elements for better performance and faster recovery

•	 Variable thermostat

•	 Melt cycle switch

•	 Over-temperature reset button

•	 Full 1” drain valve

•	 Reinforced tank bash bar for longer tank life

•	 Heavy duty chrome plated legs with adjustable feet

•	 Heavy duty baskets and lids included

•	 Stainless basket hanger removable for cleaning

•	 Easy clean vitreous enamel control panel

•	 Elements swing clear for easy cleaning

•	 Easy clean stainless steel exterior

•	 Easy clean stainless steel tank

E603, E604 
Electric Fish Fryers

E603 E604



E603, E604 
Electric Fish Fryers

SPECIFICATIONS
Tank Size
Width 	 510mm
Front to back 	348mm
Depth 	 315mm

Capacity
E603  	 30 litres
E604 	 30 litres per tank

Connection
400-415V, 3P+N+E

Packing data
E603  	 89kg, 0.51m³
E604  	 151kg, 0.97m³

Construction
Stainless steel tank, sides and front
Chrome plated legs
Stainless steel lids
Chrome plated baskets

A strong stainless steel bar 
is welded into the front of 
the tanks on both the E603 
and E604 strengthening the 
tank and extending its usable 
life. This gives the operator a 
convenient point to shake away 
excess oil from the fried food in 
the basket.
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Total Connected Load Per Line
		  LINE 1 	 LINE 2 	 LINE 3

E603 	 17kW 	 23.6A 	 23.6A 	 23.6A
E604 	 17kW(x2) 	 23.6A(x2) 	 23.6A(x2) 	 23.6A(x2)
	 or 34kW 	 47.2A 	 47.2A 	 47.2A


