
BERLINER CONTINUOUS OPEN KETTLE FRYER

Image Description

WP RIEHLE CONTINUOUS OPEN KETTLE FRYER DonutMaster

- glass display control with Seven storable programs for consistent quality
- cloth feeding table and undercarriage included
- with digital heating control for constant temperature and reduced fat intake
- uniform frying results
- easy cleaning due to tool-free removal of the individual components

DLA 660-x max. product size 
in mm

Baking time 
in seconds

Products 
per row

Quantity 
active rows

Quantity 
twists

Distance bet-
ween the bars

Capacity per 
hour Item nr. Price in €

Cloth feeding table, 208 V 91416

Cloth feeding table, 400 V 92941

Automatic dosing

DLA 660-2

 incl. moveable
 base frame and
 cloth feeding

table

Filling quantity: 215 litre
Total power: 41 kW

80 180/360 8 14 1 93,6 2,240/1,120

80 180/360 8 13 2 93,6 2,080/1,040

90 180/360 7 12 1 106,3 1,680/840

90 180/360 7 11 2 106,3 1,540/770

100 180/360 6 11 1 119 1,320/660

100 180/360 6 10 2 119 1,200/600

DLA 660-3

 incl. moveable
 base frame and
 cloth feeding

table

Filling quantity: 280 litre
Total power: 60 kW

80 180/360 8 22 1 93,6 3,520/1,760

80 180/360 8 21 2 93,6 3,360/1,680

90 180/360 7 20 1 106,3 2,800/1,400

90 180/360 7 19 2 106,3 1,660/1,330

100 180/360 6 18 1 119 2,160/1,080

100 180/360 6 17 2 119 2,040/1,020

Proofing cloth 26 x 18”//660 x 460 mm, hemstitch, green, with hollow seam for transport rod on the long side 92944

Transport bar for DLA 660

Base frame extension 91419

Product tray 90972
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