#750.121.897
FRANKE CHIP DUMP
STATIO

FRESHER CHIPS THAT ARE ALWAYS READY WHEN YOU NEED THEM
The Franke Countertop Chip Dump Station is a kitchen worktop device
which safely maintains chips/ fries at the optimal temperature, so
they're always served as fresh as the moment they’re ordered. Designed
with a unique salting tray and ceramic heating in the roof, encouraging
optimal airflow and reducing moisture buildup.

Product Information:

e Ceramic heating in the roof without the need for frequent re-
placement

» Food is raised off the station’s bottom, allowing proper airflow to
make food crispy

o Energy efficient heat recovery ventilation

« Removable salting tray and crumb tray with divider

e Accessible internal heating components

o Integrated safety features, no external touch surface above 65°C

» Dedicated cable with a universal CEE plug

e Universal, symmetrical design that is also backward compatible

and can be used as new and as replacement part on remodeled

stores



By utilizing energy-efficient heat recovery ventila-
tion, it significantly reduces energy consumption.
bi-directional design to ensure consistent product
availability and speed.

Designed to be adaptable to multiple kitchen
layouts, this is the ideal solution for any operation
seeking to impress customers with fresher, crispier
product at any time of day.
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Power cord 3G1.5 3m long
with CEE plug 230V/16A 1P44

PART NUMBER 750.121.897

Outer dimension

Width (X) 16.38"/41.6 cm
Depth (Y) 2217"/56.3 cm
Height (2) 16.53"/42.0 cm
Holding

Holding temperature

149F/65°C

Electrical

Voltage/Frequency/Phase

220-240V /50/60Hz /1Ph

Amps 2.2A
Watts 540w
Energy consumption* 12,6 kWh

Weight

Net weight

48.5Ibs /22 kg

Gross weight

66.14 Ibs / 30 kg

*24hr energy consumption measure
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Looking to order this product? Contact us today!

Franke Foodservice Systems GmbH JurastraBe 3, 79713 Bad Sackingen Germany
Phone +49 77615533 5700 / E-Mail fs-sales.eu@franke.com / franke.com / myfranke.com



