
HIGH PERFORMANCE - HARD CHROME HOTPLATE - RECTIFIED HOTPLATE

FLE-150/7 FC-150/7

FRY-TOPS
FRITTIERPLATTEN

HIGH PERFORMANCE, 
LESS CONSUMPTION.

STARKE LEISTUNG, 
GERINGER VERBRAUCH.

FR
Y-

TO
PS



TEPPANYAKI LINE

FRY-TOPS Series: Teppanyaki hard chrome Gas and Electric - Teppanyaki rectified Gas and Electric
FRITTIERPLATTEN

  Hartchromplatte, Stärke 20 mm (FC/7-TY y FCE/7-TY) - Geschliffene Platte, Stärke 20 mm (FL/7-TY y FLE/7-TY) - 
Große Fettauffangschalen (GN 1/3x10 h) im Inneren von jedem Stüßfuß. - Spritzschutz und Kamin ragen 10 mm über 
die Platte hinaus. - Bedienelemente aus verchromten Messing.

 Einschaltbar mit Zündbrenner an Kochstelle.  - EUROSIT Thermostatventile mit Zündflamme.
 Abgeschirmte Heizstäbe aus Edelstahl.

Gerillt Modell PCR-60 hat 30 cm Rillen. Modelle  PCR-90 und PCR-120 haben 40 cm Rillen.
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FL-180/7TY FCE-180/7TY

Detailansicht des 
Abfallsammelbehälters

Detail of the waste collection tray

Series
Hard chrome Teppanyaki Gas (FC/7 TY) and Electric (FCE/7 TY)
Rectified plate Teppanyaki Gas (FL/7 TY) and Electric (FLE/7 TY)

· Hard chrome plate 20 mm thickness (FC/7-TY and FCE/7-TY) - Rectified plate 20 mm thickness (FL/7-TY and 
FLE/7-TY) - High capacity grease collection trays (GN 1/3x10 h) located inside each foot/bracket. - The breastplate 
and the flue protrude 10 mm above the plate.- Ergonomic controls made of chromed brass.

  Ignition train of sparks to battery.  - Thermostatic EURO-SIT valves with pilot light.
 Stainless steel shielded heating elements.

Models

FC-120/7 TY

FC-150/7 TY

FC-180/7 TY

FCE-120/7 TY

FCE-150/7 TY

FCE-180/7 TY

FL-120/7 TY

FL-150/7 TY

FL-180/7 TY

FLE-120/7 TY

FLE-150/7 TY

FLE-180/7 TY

Outside 

measurements

120.5x82x85h

150.5x82x85h

180.5x82x85h

120.5x82x85h

150.5x82x85h

180.5x82x85h

120.5x82x85h

150.5x82x85h

180.5x82x85h

120.5x82x85h

150.5x82x85h

180.5x82x85h

Useful 

surface

120x70

150x70

180x70

120x70

150x70

180x70

120x70

150x70

180x70

120x70

150x70

180x70

Kg

205

255

300

205

255

300

205

255

300

205

255

300

m3

1,03

1,28

1,53

1,03

1,28

1,53

1,03

1,28

1,53

1,03

1,28

1,53 

Kw

25

29,4

37,5

12

15

18

25

29,4

37,5

12

15

18

Kcal/h

21,500

25,284

32,250

-

-

-

21,500

25,284

32,250

-

-

-

€

5.554

6.450

7.211

5.679

6.681

7.360

5.018

5.615

6.164

5.165

6.190

6.870

Hard chrome plate 20 mm 
thick

Rectified plate 20 mm 
thick

Three-phase 
400V,+3N

Three-phase 
400V,+3N



UNI LINE

FRY-TOPSSeries: Unicrom Gas and Electric - Unisnack Gas and Electric
FRITTIERPLATTEN

• Hartchromplatte, Stärke 20 mm (FC/7 y FCE/7) - Geschliffene Platte, Stärke 20 mm (FL/7 y FLE/7) 
- Große Fettauffangschalen (GN 1/3x10 h) im Inneren von jedem Stüßfuß. - Ergonomische 
Bedienelemente aus verchromten Messing.

 Einschaltbar mit Zündbrenner an Kochstelle. - EUROSIT Thermostatventile mit Zündflamme.
 Abgeschirmte Heizstäbe aus Edelstahl.
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FC-150/7 FLE-150/7

Series
Unicrom Gas (FC/7) and Electric (FCE/7)
Unisnack Gas (FL/7) and Electric (FLE/7)

· Hard Chrome Plate 20 mm thickness (FC/7 and FCE/7) - Rectified plate 20 mm thickness (FL/7 and FLE/7) 
- Large capacity grease collection tanks (GN 1/3 x 10 h) located inside each leg/bracket. - Controls 
ergonomic controls made of chromed brass.

 Ignition train of sparks to battery. - Thermostatic EURO-SIT valves with pilot light.
 Stainless steel shielded heating elements.

Hard chrome plate 
20mm thick
Hartchromplatte, Stärke 
20 mm

Rectified plate 20mm 
thick
Geschliffene Platte, Stärke 
20 mm

Detailansicht des AbfallsammelbehältersDetail of the waste collection tray

Models

FC-120/7

FC-150/7

FC-180/7

FCE-120/7

FCE-150/7

FCE-180/7

FL-120/7

FL-150/7

FL-180/7

FLE-120/7

FLE-150/7

FLE-180/7

Outside 

measurements

120.5x82x85h

150.5x82x85h

180.5x82x85h

120.5x82x85h

150.5x82x85h

180.5x82x85h

120.5x82x85h

150.5x82x85h

180.5x82x85h

120.5x82x85h

150.5x82x85h

180.5x82x85h

Useful 

surface

120x70

150x70

180x70

120x70

150x70

180x70

120x70

150x70

180x70

120x70

150x70

180x70

Kg

205

255

300

205

255

300

205

255

300

205

255

300

m3

1,03

1,28

1,53

1,03

1,28

1,53

1,03

1,28

1,53

1,03

1,28

1,53

Kw

25

29.4

37,5

12

15

18

25

29.4

37.5

12

15

18

Kcal/h

21,500

25,284

32,250

-

-

-

21,500

25,284

32,250

-

-

-

€

5.554

6.450

7.211

5.679

6.681

7.360

5.018

5.615

6.164

5.165

6.190

6.870

Three-phase 
400 V,+3N

Three-phase 
400 V,+3N

New!

Easily removable gas outlet flue for opti-
mal cleaning
Leicht herausziehbare Gasabzüge zur 
besseren Reinigung



EURO LINE

FRY-TOPS Series: Euro-crom - gas - electric - grooved
FRITTIERPLATTEN
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PC-90 ET

PCR-90 N

Series
Euro-Crom Gas (PC-N) - Euro-Crom Electric (PC-ET)

- Euro-Crom Grooved (PCR-N)

Hard Chrome Plate 20 mm thickness - Grease collector drawers on both sides
 Ignition train of sparks to battery -Thermostatic EURO-SIT valves with pilot light.
 Stainless steel shielded heating elements.

GROOVED: Model PCR-60 has 30 cm of grooves. Models PCR-90 and PCR-120 have 40 cm.

Chromplatte, Stärke 20 mm - Beidseitig Fettauffangschubladen
 Einschaltbar mit Zündbrenner an Kochstelle - EUROSIT Thermostatventile mit Zündflamme.
 Abgeschirmte Heizstäbe aus Edelstahl.

Gerillt Modell PCR-60 hat 30 cm Rillen. Modelle  PCR-90 und PCR-120 haben 40 cm Rillen.

Models

PC-60 N

PC-90 N

PC-120 N

PC-60 ET

PC-90 ET

PC-120 ET

PCR-60 N

PCR-90 N

PCR-120 N

Outside 

measurements

60x60x39h

90x60x39h

120x60x39h

60x60x39h

90x60x39h

120x60x39h

60x60x39h

90x60x39h

120x60x39h

Useful 

surface

60x50

90x50

120x50

60x50

90x50

120x50

60x50

90x50

120x50

Kg

87

120

170

87

120

170

87

120

170

m3

0,24

0,33

0,43

0,24

0,33

0,43

0,24

0,33

0,43

Kw

11

19

22

6

9

12

11

19

22

Kcal/h

9.460

16.340

18.820

-

-

-

9.460

16.340

18.820

€

1.962

2.654

3.121

1.941

2.649

3.101

2.133

2.825

3.312

Three-phase
400V,+3N



EURO LINE

FRY-TOPSSeries: Full-crom - gas - electric - grooved
FRITTIERPLATTEN
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PL-120 N

PL-60 ET

Series
Euro-Snack Gas (PL-N) - Euro-Snack Electric (PL-ET)

Rectified steel hotplate 20 mm thick - Grease collector drawers on both sides
 Ignition train of sparks to battery - Gas valves with two heat settings.
 Shielded stainless steel heating elements.

Platte aus gestrichenem Stahl, Stärke 20 mm - Beidseitig Fettauffangschubladen
 Einschaltbar mit Zündbrenner an Kochstelle - Gasventile mit zwei Hitzestärken.
 Abgeschirmte Heizstäbe aus Edelstahl.

Easily removable gas outlet flue for optimal 
cleaning
Leicht herausziehbare Gasabzüge zur 
besseren Reinigung

Models

PL-60 N

PL-90 N

PL-120 N

PL-60 ET

PL-90 ET

PL-120 ET

Outside 

measurements

60x60x39h

90x60x39h

120x60x39h

60x60x39h

90x60x39h

120x60x39h

Useful 

surface

60x50

90x50

120x50

60x50

90x50

120x50

Kg

87

120

170

87

120

170

m3

0,24

0,33

0,43

0,24

0,33

0,43

Kw

11

19

22

6

9

12

Kcal/h

9.460

16.340

18.820

-

-

-

€

1.634

2.183

2.544

1.674

2.306

2.655

Three-phase 
400V,+3N

Nuevo!



FULL LINE

FRY-TOPS Series: Full-crom - gas - electric - grooved
FRITTIERPLATTEN

18

FCE-90

FCR-90

Series
Full-Crom Gas (FC) - Full-Crom electric (FCE) -

Full-Crom grooved (FCR)

Hard Chrome Plate 20 mm thickness - Grease collector drawers on both sides
 Ignition train of sparks to battery -Thermostatic valves with pilot light.
 Stainless steel shielded heating elements.

GROOVED: Model FCR-60 has 30 cm of grooves. Models FCR-90 and FCR-120 have 40 cm.

Chromplatte, Stärke 20 mm - Fettauffangschublade vorne.
 Einschaltbar mit Zündbrenner an Kochstelle - Thermostatventile mit Zündflamme.
 Abgeschirmte Heizstäbe aus Edelstahl.

Gerillt Modell FCR-60 hat 30 cm Rillen. Modelle  FCR-90 und FCR-120 haben 40 cm Rillen.

Models

FC-60

FC-90

FC-120

FCE-60

FCE-90

FCE-120

FCR-60

FCR-90

FCR-120

Outside 

measurements

60x55x22h

90x55x22h

120x55x22h

60x55x22h

90x55x22h

120x55x22h

60x55x22h

90x55x22h

120x55x22h

Useful 

surface

60x50

90x50

120x50

60x50

90x50

120x50

60x50

90x50

120x50

Kg

75

99

122

80

105

131

75

99

122

m3

0,14

0,21

0,28

0,14

0,21

0,28

0,14

0,21

0,28

Kw

10.5

14.6

21

6

9

12

10.5

14.6

21

Kcal/h

9.084

12.556

18.168

-

-

-

9.084

12.556

18.168

€

1.506

2.056

2.450

1.718

2.341

2.725

1.650

2.243

2.652

Three-phase
400 V, 3+N



SUPPORT BENCHES AND CHASSIS

FRY-TOPSSeries: Support benches and chassis
FRITTIERPLATTEN

19

For Series:
EURO-CROM, EURO-SNACK AND FULL-CROM

STP/FC-90

Support chassis made entirely of stainless steel - Dismantlable - 
Equipment height: 85 cm 
- Adjustable legs of 6 cm in height.

Untergestell komplett aus Edelstahl gefertigt - Zerlegbar - 
Gestellhöhe: 85 cm. 
- Höhenverstellbare Füße bis 6 cm.

Models

STP/FC-60

STP/FC-90

STE-120

Outside

Measurements

60x50x60h

90x50x60h

120x50x60h

Compatible with

PC - FC - PL

PC - FC - PL

PC - FC - PL

m3

0.19

0.29

0.37

Kg

17

21

25

€

372

401

442

MFT-120

Benches made entirely of stainless steel - Dis-
mantlable - Equipment height: 
85 cm - Adjustable legs of 6 cm in height.

Unterschränke komplett aus Edelstahl gefertigt - 
Zerlegbar - Tischhöhe: 
85 cm. - Höhenverstellbare Füße bis 6 cm.

Models

MFTP-60

MFTP-90

MFT-120

EMFTP-60

EMFTP-90

EMFT-120

PMFTP-30

Outside 

measurements

60x50x60h

90x50x60h

120x50x60h

51,5x49x2,5h

81,5x49x2,5h

111,5x49x2,5h

29,5x47,5x2h

Compatible with 

PC - FC - PL

PC - FC - PL

PC - FC - PL

PC - FC - PL

PC - FC - PL

PC - FC - PL

All benches

Description

Fry-top bench 60cm

Fry-top bench 90cm

Fry-top bench 120cm

Fry-top shelf 60cm

Fry-top shelf 90cm

Fry-top shelf 120cm

Bench door

m3

0.19

0.29

0.37

0.19

0.29

0.37

0.19

Kg

17

21

25

4

4.5

5

2.5

€

350

400

460

100

109

120

125

New!

DOOR
TÜR

SHELF
EINLEGEBODEN

Optional doors and shelves
Optional mit Türen und Einlegeböden



UPCOMING...

MONGOLIAN GRILL

MONGOLISCHER GRILL

Series: Mongolian Grill
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Mongolian Grill of Mainho
MGK-120

Peripheral grease collector
Umlaufender Fettauffang

Open this code

RECTIFIED HOTPLATE.
GESCHLIFFENE PLATTE

Easily removable drawer
Leicht herausziehbare

Schublade

2 independent 
heat areas

2 unabhängige 
Hitzefelder

Design of the burners: 
8-point star

Aufbau der Brenner: 
8-strahliger Stern

Even heat over the 
entire hotplate

Gleichmäßige Hitze auf der 
gesamten Platte

Easily removable 
collector drawers

Leicht herausziehbare Fettau-
ffangschubladen

Octagonal perimeter 
collector

Achteckiger, umlaufender 
Fettauffang

Rectified plate 22 mm thick. 
- Octagonal collector laid out around the perimeter of the hotplate. 
- 2 GN 1/3x10h easily removable waste collector trays.
- Ignition train of sparks to battery. 
- Ergonomic controls made of chromed brass. 
- Adjustable legs of 6 cm in height.

Geschliffene Platte, Stärke 22 mm. 
- Achteckiger Fettauffang, die ganze Platte umlaufend. 
- 2 leicht herausziehbare GN 1/3x10h Auffangwannen für 
Lebensmittelrückstände.
- Einschaltbar mit Zündbrenner an Kochstelle. 
- Ergonomische Bedienelemente aus verchromten Messing. 
- Höhenverstellbare Füße bis 6 cm.

Models

MGK-100

MGK-120

MGK-160

Outside 

measurements

135x135x85h

155x155x85h

195x195x85h

Useful 

surface

 100

 120

 160

Kg

205

275

425

m3

2.06

2.67

4.2

Kw

24

24

24

Kcal/h

20,640

20,640

20,640

€

7,985

9,320

12,900


