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SPARE PARTS CATALOGUE
CATALOGO PARTI DI RICAMBIO

FRIGGITRICI GAS MECCANICHE 23Lt 900XP
GAS FRYERS MANUAL CONTROL 23Lt 900XP

PNC DESCRIPTION REF
391331 23LT GAS FRYER-1 WELL+2 1/2 A
391332 23+23LT GAS FRYER-2 WELLS+4 B
392331 23LT GAS FRYER-1 WELL+2 1/2 C
392332 23+23LT GAS FRYER-2 WELLS+4 D
393331 23LT GAS FRYER-1 WELL+2 1/2 E
393332 23+23LT GAS FRYER-2 WELLS+4 F
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FRIGGITRICI GAS MECCANICHE 23Lt 900XP
GAS FRYERS MANUAL CONTROL 23Lt 900XP

Normi A - BURNER NOZZLE B - PILOT NOZZLE
nal
Aerator
Power Press. ;
Gas type Category condict. adjust
Spare Spare
mbar mm @ mm part Fzg;tjoery Referen part cmc)g;ry
code code
G30 3+3B/P Max. 30
34,0 1,60 002905 | 516814800 30 058525 | 830803600
STD-DE 3B/P Max. 50
G30 PL 3B/P Max. 37 34,0 1,60 002905 | 516814800 30 058525 | 830803600
G20 2H;2E;2Es Max. 20
32,0 2,90 006419 | 516844100 40 003327 | 830810300
STD-HU 2E(R)B Max. 25
G25 2Ei
Max. 25 32,0 3,20 054084 | 514831000 40 003327 | 830810300
STD 2E(R)B
G25 DE 2ELL Max. 20 32,0 3,20 054084 | 514831000 40 003327 | 830810300
G25 NL 2L Max. 25 32,0 3,20 054084 | 514831000 40 003327 | 830810300
G25.3NL 2K Max. 25 32,0 3,20 054084 | 514831000 40 003327 | 830810300
G25.1 HU 2S Max. 25 32,0 3,20 054084 | 514831000 40 003327 | 830810300
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FRIGGITRICI GAS MECCANICHE 23Lt 900XP
GAS FRYERS MANUAL CONTROL 23Lt 900XP

Spare
Pos | part Factory Descrizione Description Ref./Note
Code Code
1 0C0204 | 835856901 |PIEDE FOOT
5 0CA526 | 85089DY02 |FASCIA 400mm EXTERNAL PANEL 400mm A
5 0C9010 | 85089DZ02 |FASCIA 800mm EXTERNAL PANEL 800mm B
5 | 0CB643 | 85089F302 |FASCIA 400mm EXTERNAL PANEL 400mm C,E
5 0C8984 | 85089F402 |FASCIA 800mm EXTERNAL PANEL 800mm D, F
15 | 0C8714 | 54887AP00 |ADATTATORE ADAPTER A B
25 50389MS01 | RIPIANO / VASCA 400mm WORKTOP / TANK 400mm A
50389MWO01 | RIPIANO / VASCA 800mm WORKTOP / TANK 800mm B
50389R402 | RIPIANO / VASCA 400mm WORKTOP / TANK 400mm C,E
50389R502 |RIPIANO / VASCA 800mm WORKTOP / TANK 800mm D, F
30 | 0C0156 | 527850500 |PIASTRA FISSAGGIO FIANCHI SIDE PANEL JOINTING PLATE
35 | 0C7801 | 85589AG03 |CRUSCOTTO 400mm CONTROL PANEL 400mm A
0C7739 | 85589AH03 |CRUSCOTTO 800mm CONTROL PANEL 800mm B
0C7514 | 87089HX02 |CRUSCOTTO 400mm CONTROL PANEL 400mm C
0C7515 | 87089HZ02 |CRUSCOTTO 800mm CONTROL PANEL 800mm D
800838L01 | CRUSCOTTO 400mm CONTROL PANEL 800mm E
800838M01 | CRUSCOTTO 800mm CONTROL PANEL 800mm F
40 006688 | 835855000 |VALVOLA SCARICO DRAIN VALVE
45 * 50589K700 | SUPPORTO LEVA SCARICO SUPPORT, DRAIN EXTENSION
50 | 0C0608 | 516868800 |PROLUNGA LEVA SCARICO DRAIN EXTENSION HANDLE
55 006877 | 508897004 |CONNESSIONE PROLUNGA SCARICO CONNECTION, DRAIN
EXTENSION
60 | 0C2496 | 543821900 |GUARNIZIONE - GRIGIA GRAY GASKET SPONGE 6X2MM
61 | 0C7366 | 830825901 |CAVETTO SOSTEGNO CRUSCOTTO ﬁXEESRT CABLE, CONTROL
65 | 0C8769 | 54887AHO0 |MANIGLIA HANDLE A B
66 0C8190 | 54887A802 |MANIGLIA HANDLE C,D
0A5021 | 854864203 |MANIGLIA HANDLE E,F
70 | 0C0138 | 516860801 |CERNIERA INFERIORE HINGE, LOWER
71 0C0139 | 516860901 |CERNIERA SUPERIORE HINGE, UPPER
75 | 0C7157 | 50389G300 |PORTA DOOR A, B,C,D
* 50389MBO1 | PORTA DOOR E,F
80 | 0C7158 | 50489CQ00 |CONTROPORTA INNER DOOR
81 0C7163 | 85589CT03 |ASS.PORTINA +MANIGLIA COMPLETE DOOR WITH HANDLE |A, B
0C7165 | 85589CU05 |ASS.PORTINA+MANIGLIA COMPLETE DOOR WITH HANDLE |C, D
0C7627 | 85589CV02 |ASS.PORTINA+MANIGLIA COMPLETE DOOR WITH HANDLE |E, F
85 | 0C0201 | 830898201 |MAGNETE PER PORTA MAGNET, DOOR
90 006130 | 830884701 |GRIGLIA FONDO BOTTOM GRILL
95 | 0CB342 | 87589FLO1 |BACINELLA OLIO COMPLETA OIL BASIN, COMPLETE
100 | 0C0612 | 528822801 |SUPPORTO MANIGLIA SUPPORT, HANDLE BASIN
105 | 006131 | 516849501 |MANIGLIA BACINELLA HANDLE, BASIN
110 | 0C0613 | 529890101 |COPERCHIO FRIGGITRICE 23Lt LID, FRYER 23Lt
115 | 0C0614 | 511819000 |MANIGLIA COPERCHIO HANDLE, LID
120 | 006583 | 516847804 |SUPPORTO CESTELLI SUPPORT, BASKET
130 | 0C7333 | 50389LPO0 |GRIGLIA CAMINO CHIMNEY GRID
135 | 0C2021 | 548863303 |MANOPOLA ACCENDITORE LIGHTER KNOB A B
0C7181 | 548878303 |MANOPOLA ACCENDITORE LIGHTER KNOB C,D
0C0190 | 548856603 |MANOPOLA ACCENDITORE LIGHTER KNOB E,F
140 | 0C7802 | 548877501 |GHIERA RING, KNOB A B
0C7484 | 548879800 |GHIERA RING, KNOB C,D,EF
144 | 0C6171 | 0541813800 |RONDELLA SILICONE SILICONE WASHER
145 | 069567 | 218912211 |ANELLO DI FISSAGGIO GHIERA SPRING, KNOB RING
150 | 0C8715 | 511851100 |MANOPOLA TERMOSTATO THERMOSTAT KNOB A B
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FRIGGITRICI GAS MECCANICHE 23Lt 900XP
GAS FRYERS MANUAL CONTROL 23Lt 900XP

Spare
Pos | part Factory Descrizione Description Ref./Note
Code Code
150 | 0C7179 | 548877201 |MANOPOLA TERMOSTATO THERMOSTAT KNOB C,D
150 | 0C5252 | 548872700 |MANOPOLA TERMOSTATO THERMOSTAT KNOB E,F
155 | 0CB415 | 543844W00 |FRIZIONE PER MANOPOLA KNOB RUBBER WASHER A B
160 | 006133 | 850894500 |CESTELLO Y2 MODULO ONE BASKET 1/2 23It
006539 | 878824600 |CESTELLO 1 MODULO INTERO FULL SIZE BASKET 234231t
165 | 0C0137 | 516860702 |PIASTRA GIUNZIONE APPARECC. JOINTING REAR PLATE
170 | 0C8116 * LOCK TITE 542 TUBO GAS LOCK TITE 542 GAS PIPE
170 * 0147098070 |LOCK TITE 511 SCARICO OLIO LOCK TITE 511 OIL VALVE DRAIN
215 | 005931 | 646810102 |TERMOSTATO DI SICUREZZA SAFETY THERMOSTAT
220 | 051950 | 514862501 |RACCORDO PIPE FITTING
225 | 050682 | 215170716 |OGIVA RING
230 | 0C0625 | 516865800 |TAPPO PER VALVOLA STOPPER FOR VALVE
235 0CB240 835879B00 | VALVOLA GAS (con cavo acc.) GAS VALVE (with ign. cable)
236 | 0C7190 | 636800600 |CAVETTO ACCENDITORE IGNITER CABLE Just cable, 1550mm
240 | 0C0631 | 515863200 |RACCORDO A “"L" L PIPE FITTING
245 | OCA280 | 83089L700 |TERMOCOPPIA INTERROTTA THERMOCOUPLE; INTERRUPTED
250 | OCA281 | 83089L901 |BRUCIATORE BURNER
255 | 054039 | 830828001 |AERATORE AERATOR
260 | 020997 | 214105101 |CONTRODADO LOCK NUT
265 | CB245 51589CK00 | CONDUTTURA PILOTA PIPE, PILOT
270 | OCB390 | 85589H600 |RIBALTA MANIFOLD
275 | 054029 | 506833401 |GUARNIZIONE PER UGELLO GASKET, INJECTOR
280 | OCA755 | 85589DDO00 |RIBALTA ENTRATA GAS, 1 VASCA GAS INLET, 1 WELL B,D,F
280 | 0C8191 | 85589DB00 |RIBALTA ENTRATA GAS, 2 VASCHE GAS INLET, 2 WELL A, C,E
285 * 50689G901 | CONVOGLIATORE BRUC. DESTRO CONVEJOR, RIGHT SIDE BURNER
290 * 50689FP01 | CONVOGLIATORE BRUC. SINISTRO CONVEJOR, LEFT SIDE BURNER
295 50689FK0O1 | SUPPORTO PILOTA PILOT SUPPORT
300 | 052610 | 330272401 |ELETTRODO, CANDELA ELECTRODE, IGNITER
301 | 054032 | 830828100 |BRUCIATORE PILOTA PILOT BURNER
305 | 057960 | 214164101 |RACCORDO ELETTRODO PIPE FITTING, ELECTRODE
310 | OCA470 |051489BJ01 | RACCORDO BULBO PROBE, FIX NUT
315 | 059293 | 543815000 |GUARNIZIONE OR OR GASKET
o10 | ocean | sssesvoz | SAERADI COBUSTIONE CORLETA | COUETE COuLSTION | [ncre
ocassz | ssssonos | SAUERA DI COUBLSTIONE COMPLET | COMTLETE COMBUSTION . [8.0.7
320 * 85589N901 | FASCIA CAMERA DI COMBUSTIONE PANEL, COMB.CHAMBER
321 * 050489X601 | DEFLETTORE DEFLECTOR
322 * 50489X501 | CONVOGLIATORE FUMI SX / DX LEFT/RIGHT FUME CONVEYOUR
325 * 50489UK00 | PARETE ANT. CAM. COMB. FRONT PANEL, COMB. CHAMB. A CE
* 530834501 |PARETE ANT. CAM. COMB. FRONT PANEL, COMB. CHAMB. B,D,F
330 * 50489WV00 | PARETE POST. CAM. COMB. REAR PANEL, COMB. CHAMB. A, CE
* 50489X000 |PARETE POST. CAM. COMB. REAR PANEL, COMB. CHAMB. B,D,F
335 * 529825701 | PARETE ANT. CAMINO FRONT PANEL, CHIMNEY
340 * 529825601 |PARETE POST. CAMINO REAR PANEL, CHIMNEY
* | OCB469 * KIT MANUTENZIONE FRIGGITRICI |E900 23LT GAS FRYER 23LT
GAS 23LT E900 MAINTENANCE KIT (60+236+0C3162+
300+305+059295+315)
* | 0CB470 * KIT MANUTENZIONE FRIGGITRICI |E900 2x23LT GAS FRYER 2x23LT (60+2x236+
GAS 2x23LT E900 MAINTENANCE KIT 2Xx0C3162+2x300+2x30
+
gx59295+2x315)
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