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AUTOMATIC GREASE SKIMMER FOR RESTAURANTS
MODEL: CG-AUT

Removes oils and greases by an automatic floating particles’ extraction system.
Above ground installation (under the sink for instance).

Function: Oils and grease separation
Specially designed for the catering.

e Made of AISI 304/316 stainless steel.

o Easily removable screening basket.

e Oils and greases extracting discs with
scrapers.

e Temporizer to control extracting discs.

e Heating resistance to improve separation
and extraction of oils and greases with
thermostat for automatic operation.

e Quiet and automatic operation.

e Simple maintenance.

e Power 230V.

_— 0
Removable screening basket I
\
Inlet @
Max: 1"
{ Outlet ? Eﬂ Oil outflow @ Med: %"
Max: 1"% Max: 1"
Med: 1" MZ)(;'. %..4
e = 9 = v 0

E HEIGHT

Evacuation @

WIDTH Max:’2" L ENGTH
Med: %"

WIDTH VOL. HEIGHT LENGTH CE CS Ski?nsmer W) MOTOR /

[mm] [L] [mm] [mm] [mm] [mm] HEATER
CG-AUT-1 1 270 40 365 512 210 170 195 8/1.250
CG-AUT-2,5 25 437 170 610 862 360 284 330 8/-1.250

150 9001 por
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