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Florigo, founded in 1951, was the very first systems and tailor made equipment affecting

company in Holland, which started to the many aspects of products to be fried. Angled Backwall
manufaciure automatically controlled Frying &:ggfuxghhood
Equipment. From that time on a wide range A wellirained and experienced staff and Double extraction
of batch type and confinuous Fryers were old-fashioned craftsmanship on the shopfloor, system, builtin
infroduced in both the catering field and the equipped with the most modern production CEIEICE R
fast food processing industry. facilities guarantee “second to none”

Florigo development is backed by extensive equipment for all kind of food-stuffs o be

in-house knowledge of different heating immersed in hot oil or fat.

Florigo features:

e Custom-built Frying Ranges

* High-Capacity Frying Pans
integrated with the best
Quality Catering Equipment

o All Fryinﬁ Pans gas or
electrically heated ==
* Electronic femperature
control, full electronic
ignition

® Automatic
melt-down
system

® Builtin Filtration
system

® One-piece
easy to clean
stainless steel
surface

® Direct Vapour
Extraction

Island Range, frying view
Electronic temperature control, builtin filiration system

L-shaped Island/Wall Range




