
C-76

FTG7-10 VL

FTG7-05 R FTG/C7-10

Model Gas Reference Plate - Burner 6,30 KW Gas Power Dimensions

Type (*) Burners dm2 kW mm

P  FTG7-05 V L
GLP 19005263

L 1 20 6,30 350x775x290
NG 19005262

P  FTG7-05 V R
GLP 19005266

R 1 20 6,30 350x775x290
NG 19005265

P  FTG7-10 V L
GLP 19006165

L 2 40 12,60 700x775x290
NG 19006164

P  FTG7-10 V R
GLP 19006166

R 2 40 12,60 700x775x290
NG 19006162

P  FTG7-10 V L+R
GLP 19006160

L+R 2 40 12,60 700x775x290
NG 19006159

Model Gas Reference Plate - Burner 6,30 KW Gas Power Dimensions

Type (*) Burners dm2 kW mm

P  FTG7-05 L
GLP 19005269

L 1 20 6,30 350x775x290
NG 19005268

P  FTG7-05 R
GLP 19005274

R 1 20 6,30 350x775x290
NG 19005273

P  FTG7-10 L
GLP 19006169

L 2 40 12,60 700x775x290
NG 19006168

P  FTG7-10 R
GLP 19006179

R 2 40 12,60 700x775x290
NG 19006178

P  FTG7-10 L+R
GLP 19006174

L+R 2 40 12,60 700x775x290
NG 19006173

CHROMIUM HOT-PLATE

P  FTG/C7-05 L
GLP 19005278

L / C 1 20 6,30 350x775x290
NG 19005277

P  FTG/C7-10 L
GLP 19006184

L / C 2 40 12,60 700x775x290
NG 19006183

Cooking equipment | 700 Series
Symphony  |  900  |  900 Plus  |  700  |  600  |  Non modular cooking

Burners in stainless steel with pilot. 

Control by Max-Min. gas valve.

Fat collector.

Gas fry-tops with max-min. Gas valve

Burners in stainless steel with pilot. 

Thermostat control of the hot-plate temperature (120 ºC - 310ºC).

Fat collector.

Gas Fry-tops with thermostatic control

SPECIFIC MODELS: P: Counter Top.



C-77

FTE/C7-05 L FTE7-10 R

Model Reference Plate Electric. power Dimensions

Type (*) Zones dm2 KW mm

P  FTE7-05 L 19005462 L 1 20 4,50 350x775x290

P  FTE7-05 R 19005288 R 1 20 4,50 350x775x290

P  FTE7-10 L 19006458 L 2 40 9,00 700x775x290

P  FTE7-10 R 19005958 R 2 40 9,00 700x775x290

P  FTE7-10 L+R 19005964 L+R 2 40 9,00 700x775x290

CHROMIUM HOT-PLATE

P  FTE/C7-05 L 19005461 L / C 1 20 4,50 350x775x290

P  FTE/C7-10 L 19006079 L / C 2 40 9,00 700x775x290

 2016

FAGOR INDUSTRIAL  
CATERING EQUIPMENT

Electric Fry-tops

Shielded elements in stainless steel for heating.

Thermostat control of the hot-plate temperature

(120ºC-310ºC).

Fat collector. 

SPECIFIC CHARACTERISTICS: PLATE SURFACE:
L: Smooth hot-plate. R: Ribbed hot-plate.

L+R: 1/2 smooth hot-plate - 1/2 ribbed hot-plate.

C: 50 microns thickness chromium coated steel sheeting hot-plate.

Fry-top FTG7-10 VL + MB7-10 Fry-top FTG7-05 L + MB7-05

SPECIFIC MODELS: P: Counter Top.




