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DESIGN & PERFROMANCE

The Roti Roaster offers a perfect blend of durability and performance. It comes in
two configurations: Standard (front door only) and Pass-Through (front and rear
door), providing flexibility for your space. The unit’s energy-efficient K.Glass doors
help reduce operating costs while enhancing thermal efficiency. The intuitive Touch
Control Panel simplifies recipe management and guarantees reliable cooking
outcomes.

An optional ventless hood with powerful dual filtration system (removable and
washable stainless-steel grease filter and activated carbon filter). This makes the Roti
Roaster adaptable for indoor use. The integrated cooking drip pan captures flavorful
juices, while allowing you to cook vegetables and side dishes alongside rotisserie
items, improving both efficiency and ingredient utilization. The integrated pull-out
table provides a convenient and space-saving solution for food preparation.

FBP5.560

SPECIFICATIONS ' Standard
FBP5.560 FBP8.560 FBP8.760 FBP16.560 [ FBP16.760
S— B6kW, 15 Amps 7.5kW, 18 Amps 9.5kw, 23 Amps 15kW, 37 Amps 19kW, 48 Amps
| 208-240v/60Hz/3-ph 208-240v/60Hz/3-ph | 208-240v/60Hz/3-ph 208-240v/60Hz/3-ph | 208-240v/60Hz/3-ph
Baskets incl. 5 8 8 16 [ 16
capacky 15.20 24-32 32-40 48-64 64-80
(chickens) [
Dim. (HxWxD
- (WD) 1 a0 x3a7/8x321/8" | 351/2x347/8x347/8" | 35 1/2x 42314 x 34 718"

Countertop
Dim. (HxWxD) | 673/4x347/8x321/8"|733/8x347/8x347/8" | 733/8x423/4x347/8"| 78x347/8x347/8" 78x423/4x347/8"
Floor Standing | (with optionalcabinet) | (with optional cabinet) | {with optional cabinet) (double-stacked) (double-stacked)
Weight 364 lbs 419 lbs 496 lbs 838 lbs 992 lbs
Packed Weight 474 lbs 529 lbs 607 lbs 1,058 bs | 1,214 lbs
Cleaning manual cleaning

Warranty 1 year on parts and labor (glass door excluded)

TECHNICAL CHARACTERISTICS Y —

 Energy-efficient heating element

e Fully insulated with rock wool (Bio-soluble aluminum encapsulation)

¢ K.Glass thermal double glazing mounted on silicone seal (anti-scald front panel)

¢ Bakelite % turn heat resistant locking door handle

¢ Halogen lighting

e Automatic cooling of heating turbines after switch off (safety of technical components)
e Integrated drip pan (multi functioning for cooking vegetables and more)

e Delivered with cooking baskets (BALD560/760)

e Automatic hold cycle up to 2 hours after cooking is completed

FBP8.760
Passthrough

www.rotisol.com
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ENERGY & COST-EFFICIENT K-GLASS STACKABLE OPTIONS

Featuring insulated, double-glazed K-GLASS doors, Maximize Space and Efficiency

the Roti Roaster is engineered for opt|ma| energy Our stackable Roti Roaster units FBP16.760 and FBP16.560 are designed

efficiency. The inner pane has a specialized thin for versatility and convenience in high-demand kitchens. These models
metal coating that regulates heat transfer, offering . - . .

. . L ; provide a compact and efficient way to cook multiple items
exceptional resistance to thermal radiation. This

design enhances energy efficiency, lowering simultaneously, increasing your throughput while saving valuable space.

operational costs and contributing to significant
savings. The glass also minimizes heat emission in
the kitchen, improving comfort for your team, and
enhances safety by preventing burns upon contact
with the door surfaces.

TOUCH CONTROL PANEL

¢ 5-inch colored touchscreen control panel
¢ 4 categories of pre-recorded programs

e Time and temperature programming

® 99 programmable recipes

' FBP16.560
ACCESSORIES Stackable & Passthrough
included: optional:
BALD560/760 PD560/760 BAP560/760 PLC560/760 BAB560/760 CAP5.560/8.560/8.760
Basket for poultry Vegetable tray Small cuts basket Cooking basket Cooking spit Ventless hood for indoor use, equipped

with removable and activated carbon filter

-
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