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GENERAL CHARACTERISTICS
From the solid foundation of Baron tradition, comes the new
Queen 4.0 kitchen, even more practical, more accessorized, more
technological.
An evolution in the field of professional kitchens.
Queen 4.0 is perfectly designed in detail to speed up and simplify
every task of preparation, cooking, tidying up, and cleaning in the
kitchen, and stand by you every day as a true ally in your work.

TECHNICAL SPECIFICATIONS

Stainless steel outer coatings and feet.
Height of the work surface adjustable from 840 to 900mm.
Tops with a thickness of 2 mm.
AISI 18/10 stainless steel tanks with cold zone and foam expansion zone.
Oil drain taps.
Oil drip pans on request.
Safety thermostat (230°C) against
excessive oil overtemperatures.
Heating by means of an AISI 304 stainless steel armoured heating element
inside the tank and rotatable by more than 90° in the 22lt tank version.

Fully removable heating element in das 10 and 15-liter tank version.

The tanks have a large pouring area and a cold zone at the bottom to
collect food particles and prolong the life of the oil.

Thanks to the jet-proofing certification (IPX5) obtained through specific
tests, knobs and under-knobs can be washed at the end of the working
day without compromising functionality and safety.

The front bar is a comfortable foothold for the cook; it keeps a safe
distance from the worktop and thus protects against accidental collisions
with what is resting on the worktops and at the same time the handles.
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Technical Information
SPECIFICATION DATA
MATERIAL CR1018439T4W
DEFINITION QT90FRI/E815-T4W FRIGG. EL.2V15+15LT M80

COMMERCIAL LINE QUEEN

SUPPLY ELECTRICS

DIM. WIDTH 800 mm

DIM. PRODUCTIVITY 900 mm

DIM. HEIGHT 870 mm

NET WEIGHT 114.8 Kg

VOLUME (net) 0.626

PACKAGE LENGTH 860 mm

PACKAGE WIDTH 1020 mm

PACKAGING HEIGHT 1150 mm

PACKAGE VOLUME 1,010 m3

GROSS PACKING WEIGHT 130 Kg

STANDARD POWER SUPPLY 380-415V 3N

FREQUENCY 50-60 Hz

ELECTRICAL POWER 26 kW

IP GRADE IPX5

CAPACITY 15 litri

CERTIFIED MODEL Q90FRI/E815
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PRODUCT'S

RANGE PLUS

Data collection, operation
monitoring, remote control are just
some of the possibilities that
connectivity puts at your disposal.

Thanks to the jet-proofing
certification (IPX5) obtained through
specific tests, knobs and under-
knobs can be washed at the end of
the working day without
compromising functionality and
safety.

The front bar is a comfortable
foothold for the cook; it keeps a safe
distance from the worktop and thus
protects against accidental
collisions with what is resting on
the worktops and at the same time
the handles.
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ACCESSORIES
CODE MODELLO DESCRIZIONE
CR1357499 4.0IOTPRO PRO Subscription - Cloud
CR1357479 4.0IOTENTRY ENTRY Subscription - Cloud
CR1353969 QCF22/23P STAINLESS STEEL BASKET FOR FRYERS 22/23P LT
CR1353979 QCF22/23 22/23 L STAINLESS STEEL BASKET FOR FRYERS
CR0997189 9BRO OIL PAN
BN418031940080 CF 12M FRYING TANK LID
BN418031940150 GFF15 BOTTOM GRID FRYER 15 L
BN418031940180 CF15 FRYER BASKET 15 L
BN418031940190 CF15P SMALL BASKET FOR FRYER 15 LT


