VITO X-Series

Short Instruction

3 HACCP-List

Fryer:

Date | Time | TPM %

Temy
oG/

175 °

Filter the oil

Do not leave the lance in the fryer without supervision!

Further instructions on handling.vito.ag
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handling.vito.ag - www.vito.ag Ver. 6.0

Germany

VITO AG
Tuttlingen, Germany

T: +49 7461 96289-0
F: +49 7461 96289-12
info@vito.ag - www.vito.ag
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