
Models: SnackPro 1,2
continuous paddle fryer

Double oil filtration system, the product is 
evenly fried, oil does not burn.

Examples of use
�� Potato chips
�� Products from the flour
�� Some types of doughnuts
�� Snacks

For frying small, loose or ligtht products
Continuous industrial fryers of the NORMIT SnackPro series are spe-
cially developed for frying small, loose products that have (or are 
getting in the frying process) less densisty than oil and float on its 
surface.
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How it works
The conveyor ensures the trans-
port of powder materials from the 
container to the mixer. The screw 
conveyor is a tubular-type screw 
conveyor, its function is based on 
the conveying effect of the screw 
that rotates inside the pipe. The 
conveyor is equipped with electric 
heating and temperature sensor.

Stationary ventilation
An innovative solution for vapor 
and smoke removal through two 
fixed outlets at the start and end of 
the working section, allowing for 
stationary ventilation. Enhanced 
security hinges are easy to open, 
overlapping each other for visual 
control over the process.

Benefits
�� Accuracy of temperature maintenance - 

the product is evenly fried, the oil does 
not burn due to local overheating.

�� Simple operation and maintenance.
�� Double oil filtration system, which leads 

to a considerable increase in the ser-
viceability of the oil and the in-
crease in the quality of the fritted 
products.

�� Minimum oil consumption in 
its class

�� Completely produced in the 
European Union

Specially designed moving blades
Moving milling blades are completely made of stain-
less steel and have a special design and profile, mini-
mizing the buckling of the product. Each impeller has a 
reliable drive, the conveyor is self-propelled. Each row 
of blades can be individually and easily removed.
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CLICK TO WATCH VIDEO

https://www.youtube.com/watch?v=dWCwvv__WQY

