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VITO®30 – 3rd Generation

VITO® 30 was developed especially for small businesses and is suitable for fryers up to 12 liters.

Functionality:
VITO® ®

VITO®

® can handle temperatures up to 

immediatly used for frying again.

The VITO® 30 is a real economic miracle which saves oil, labour and stock ground.

® 30 combine it with the VITO® oiltester.

Big savings potential:
• less oil consumption
• less personnel costs
• less storage costs
• fast amortization (4-12 months)

Quality:
• constant quality of fried dishes

Easy handling:
• 
• 
• low cleaning effort

English

Your contact:

 VITO® 30

Phone:  +49 7461 96289-0 
Fax: +49 7461 96289-17

VITO AG
Eltastr.6 
78532 Tuttlingen, Germany

E-mail: info@VITO.ag
Web:  www.VITO.ag

Ver 1.0
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English

 VITO® 30

  
 

Format:
• The VITO® 30 can operate in deep fryers at service temperatures
• 
• 
• Suction depth is up to 20 cm
• 
• Filterbox can be disassembled instantly
•  

 

Technical data:

Width:    116mm
Depth:   176mm
Height:   382mm 
Weight:  

 
Width:    280mm
Depth: 
Height:   220mm 
Weight:   9KG 

Max. power:   300W
Power connection: 




