
FRYING MACHINE AND TUNNEL OVEN

Fried Chicken
Leg

Puffed
Food

Fried
Fish

French
Fries

Applicable 
Products

Model
Dimensions Mesh Belt

Load
Setting

Temperature Products Heating Time Minimum Fuel
Volume: Liters

m m Lowest Highest Low Power High Power g °C 28g 250 Above Teflon

Net Width
Of Belt

Net Width
Of Belt

Model
Dimensions L*W*H Heat Transfer Oil

Flow Rate: L/min Capacities Setting
Temperature Products Heating Time Minimum Fuel

Volume: Liters

m m Lowest Highest Lowest Highest g °C 21g 250 Above Teflon

JME6 6000*2050*3950 90

JME7 9000*2150*3950 90

JME8 8000*2250*3950 90

JME8 9000*2250*3950 90

JME10 9000*2450*3950 90

600 130 160 700 900 13.2 185 950

700 280 350 1400 1600 13.2 185 1500

800 280 350 1350 1550 13.2 185 1500

800 330 410 1600 1800 13.2 185 1700

1000 390 495 1900 2100 13.2 185 2060

JMO6 6000*2350*3950 30

JMO7 9000*2450*3950 30

JMO8 8000*2550*3950 30

JMO8 9000*2550*3950 30

JMO10 9000*2750*3950 30

600 190 210 300 340 600 185 950

700 410 460 650 730 1300 185 1500

800 410 460 650 730 1250 185 1500

800 470 530 760 850 1500 185 1700

1000 580 650 920 1040 1800 185 2060
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