FROZEN PRODUCT DISPENSER F3D3

18003827 - Frozen Product Dispenser F3D3 - 120V

Commercial grade, heavy-duty mobile freezer for holding and dispensing of

frozen food product.

— Refrigeration: Self-contained, R-404A, cold wall construction.

— 10’ (L) electrical cord

— Capacity: Approx. 60 Ibs frozen fries (five (5) bags per lane)

— Accuracy: +/-10% of large dispense load

— Dispensing Rate: Min 700 baskets/hour

— Basket Capacity: 8 total (4 in dispense area and 4 in lower storage in
area)

— Dual Product Capability also provides redundancy which increases
reliability.

— Cleanability: Minimal parts are easily removed.

Features & Benefits

— Product Quality: Ensures fries are cooked from frozen, proven to
improve quality and consistency.

— Speed: Rapid basket refill allows continuous operation without the
need to stage full baskets of fries.

— Flexibility: Two hoppers and dual dispensing mechanisms allow dual
product capability and/or faster dispense time.

— Frozen Holding: Completely self-contained refrigeration system.

DIMENSIONS — Capacity: Fry capacity is approximately 60 Ibs of frozen fries (5

» bags per lane).
Length 28.12
e — Ease of Use: Simple, one-handed operation. Automatic, fast basket

714.3mm loading; user simply sets fry basket in place and gives slight push to
Depth 30.80” initiate dispenser.

782.3mm — Quick Loading: Easy to load fries into hoppers. Low fry level warning
Height 77 89" al_arms on both hoppers.

— Simple Cleaning: Simple to assemble and clean. Fully removable

1978.5 cleaning trays and racks.
Shipping Weight 560 Ibs — Fast Installation: Quick installation in restaurant: simply roll in place

254 kg and plug in. Optional side Storage Rack is easily installed at left or

right.
— Door is field reversible left or right
— Fry Baskets: Works with all standard fry baskets sold separately
— Patent Pending
— Warranty: 1 year parts, 1 year labor, 5 year compressor
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Franke Foodservice Systems, Inc.
800 Aviation Parkway

Smyrna, TN USA 37167

Tel: 1.615.462.4000

Toll Free: 1.888.4.FRANKE

Toll Free: 1.888.437.2653

email: fs-sales.us@franke.com

FOODSERVICE
SYSTEMS

SPIRIT OF
FRANKE
THE FIRST 100 YEARS

100

www.frankefs.com



