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3D View

FOODSERVICE EQUIPMENT SCHEDULE

ITEM
NUMBER QTY DESCRIPTION MANUFACTURER MODEL VOLTS PHASE WATTS FL AMPS FUSES CONDUIT

1 1 Fryer, Electric Valentine EVO-200 400 V 3 7200 W 10 A 10 A Yes

2 1 Fryer, Electric Valentine EVO-200T 400 V 3 11000 W 16 A 16 A Yes

3 1 Fryer, Electric Valentine EVO-250 400 V 3 7200 W 10 A 10 A Yes

4 1 Fryer, Electric Valentine EVO-250T 400 V 3 11000 W 16 A 16 A Yes

5 1 Fryer, Electric Valentine EVO-2200 400 V 3 14400 W 20 A 20 A Yes

6 1 Fryer, Electric Valentine EVO-2200T 400 V 3 22000 W 32 A 32 A Yes

7 1 Fryer, Electric Valentine EVO-2525 400 V 3 14400 W 20 A 20 A Yes

8 1 Fryer, Electric Valentine EVO-2525T 400 V 3 22000 W 32 A 32 A Yes

9 1 Fryer, Electric Valentine EVO-400 400 V 3 14400 W 20 A 20 A Yes

10 1 Fryer, Electric Valentine EVO-400T 400 V 3 22000 W 32 A 32 A Yes

11 1 Fryer, Electric Valentine EVO-600 400 V 3 21600 W 32 A 32 A Yes
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