





LiteBite. Kompaktni
revoluce v profesionalnim
smazeni.

LiteBite. Thejcompact
revolution in professional

frying. |







Efektivita, bezpeénost a
jednoduchost v jediném produktu.

At uZ provozujete bistro, stanek rychlého obéerstveni,
rozvazkovou sluzbu nebo restauraci s vysokym obratem
hostd, LiteBite je kompaktni fritéza, ktera pfinasi revoluci ve
zpUsobu préace v kuchyni: optimalizuje prostor, zefektiviiuje
pracovni postupy a zajistuje maximalni bezpecnost obsluhy,
coz usnadniuje Skoleni personalu.

LiteBite, navrzeny tak, aby poskytoval konzistentni vysledky
ve velkém méritku a sniZzoval naklady na Gdrzbu, podporuje
udrzitelngjsi pristup k vareni bez kompromist v kvalité
smazeni.

Diky inteligentnimu designu a CtyFstupriovému systému
¢isténivzduchu je toto reSeni idealni pro ty, ktefi hledaji
efektivitu, snadné pouziti a profesionalni vykon i v malych
prostorach.

Efficiency, safety, and simplicity
in a single product.

Whether you run a fast food restaurant, a dark kitchen, or
a high-turnover outlet, LiteBite is the compact fryer that’s
revolutionizing the way you work in the kitchen: it optimizes
space, streamlines workflows, and ensures maximum
operator safety, making staff training easier.

Designed to deliver consistent results on a large scale

and reduce maintenance costs, LiteBite supports a more
sustainable approach to cooking without compromising on
frying quality.

Its smart design and 4-stage air purification system make
it the ideal solution for those seeking efficiency, ease of use,
and professional performance—even in compact spaces.






Technické udaje
Technical Details

Vlastnosti:

- Vyrobeno z nerezové oceli AISI 304 a 316
- Vykon 3 kW, jednofazovy na 220V

- Kapacita vany: 11 litr(

- Hmotnost 40 kg

- Konfigurace smazicich kosd: jeden ko$
800 g, dvojity ko§ 400 + 400 g

- Vlastni recepty: obsluha mdze snadno
nastavit ¢as a teplotu

- Prehledny a uZivatelsky jednoduchy
ovladaci panel, ktery umoZzfiuje snadnou
obsluhu

- Tepelné ventilovana komora navrzenéa
tak, aby udrzovala olej na spravné teploté
a podporovala optimalni stékani, ¢imz se
snizuje mastny efekt.

vlastnich recept(

Ovladaci panel s programovanim

Features:

- Made of AISI 304 and 316 stainless steel
- Power 3kW, single phase

- Well capacity: 11 liters

- Weight 40kg

- Basket configuration: single basket 800 g,
double basket 400 + 400 g

- Customizable recipes: the operator can
easily set time and temperature of the
machine

- Clear and user-friendly control panel,
allowing all operators to work with ease

- Thermo-ventilated chamber designed to
maintain the oil at the ideal temperature
and ensure optimal draining, reducing the
greasy effect

Control panel with recipe
programming

proudu vzduchu

Potrubi pro vedeni odchéazejiciho

Duct for directing outgoing airflow

Bezpec¢nostni zamek pro pfistup k
systému cisténivzduchu.

Safety lock for access to the technical
compartment

Smazici kose k dispozici v
jednoduché nebo dvojité konfiguraci

Basket available in single or double
configuration

pro pfipravené pokrmy.

Jednoduchy nebo dvojity dopravnik

Single or double conveyor for cooked
dishes.

ONONONONONG,

realném Gase

Displej pro sledovani funkci fritézy v

Display for real-time monitoring of
machine functions



Cigténi vzduchu
Air purification

Fritéza Lite Bite je vybavena nejmodernéjsim integrovanym
filtracnim systémem, ktery je navrzen tak, aby poskytoval
maximalnivykon v ¢isténivzduchu a pohlcovani zapachu,

prostredi.

Tento filtra¢ni systém se sklada ze ¢tyrfazového procesu, z
nichz kazdéa hraje zasadni roli v zajisténi efektivniho rizeni
vypard a par vznikajicich béhem smazeni:

1. Nerezovy tukovy filtr

2. Chladicia odvlh¢ovaci kondenzator
3. Aktivni uhlikovy filtr — prvni stupen
4. Aktivni uhlikovy filtr — druhy stupen

The Lite Bite fryer is equipped with a cutting-edge integrated
filtration system, specifically designed to deliver top

performance in air purification and odor reduction, ensuring
a cleaner, safer, and more comfortable working environment.

This advanced system relies on a four-stage process, with
each phase playing a key role in effectively managing the
smoke and vapors produced during frying:

1. Stainless steel grease filter

2. Cooling and dehumidification condenser
3. Activated carbon filter — first stage

4. Activated carbon filter — second stage



Horky vzduch
Studeny vzduch

Cistény vzduch

Hot air

Cold air

Purified air




Jak to funguje
How it works

Vkladani produktd

Potraviny, i mrazené, lze snadno vlozit do ko§ikl a pfipravit je k smazeni.
Naklonéni do fritovaciho koSe

Po spusténi smaziciho cyklu se kose automaticky nakloni, coZz umozni ponoreni
produktu do pfedehraté olejové vany.

Rizené smazeni

Jidlo se smazi pfi konstantni teploté diky systému tepelné regulace, ktery
zajistuje rovnomeérnou kfupavost a optimalni zhnédnuti.

Chytré odkapavani

Na konci smazeni se kosiky zvednou a prebytecny olej stéka do horké komory:
oblasti specialné navrzené pro usnadnéni odkapavani, zlepseni kvality
kone&ného produktu a snizeni mnozstvi odpadu.

Automatické vysypani produktu z fritézy

Po odkapéani se hotové produkty automaticky vyklopi do specialnich nadob nebo
tacd, pripravenych k podavani nebo baleni.

Product Loading

Food items, even when frozen, are easily loaded into the baskets, either single or
multiple ready for cooking.

Tilting into the Frying Basket

Once the cycle starts, the baskets automatically tilt, allowing the product to be
immersed into the preheated oil well.

Controlled Frying

The food is fried at a constant temperature, thanks to a thermal control system
that ensures even crispiness and optimal browning.

Smart Draining

At the end of the cooking process, the baskets lift and the excess oil drains into
the hot chamber - a dedicated area designed to enhance draining, improving
product quality and reducing waste.

Automatic Product Discharge

After draining, the cooked food is automatically discharged into designated
containers or trays, ready to be served or packaged.






Vyhody
Advantages

Uginnost smazeni

Casy smazeni jsou shodné s ¢asy
smazeniv tradiéni fritéze, u nékterych
produktl s vy33i Géinnosti.

Snizena kontaminace

Systém je navrzen tak, aby zajistil
Cisté a chranéné prostredi a zabranil
vniknuti necistot diky uzavrené vané.

Garantovana teplota jadra
Zmrazené produkty dosahnou v jadru
72-78 °C za pfiblizné 2 minuty, coz
spliuje pozadavky na bezpecnost
potravin.

Dokonalé smazeni

Tepla a vétrana komora fritézy
zajistuje, Zze olej je vzdy tekuty a
dokonale stéka, ¢imz se sniZzuje viem
mastnoty.

Zachovani aroma

SmazZeniv uzavieném prostredi
snizuje rozptyl aromat a zlepsuje
organolepticky profil.

Zaruena integrita

Systém zabrafiuje rozbiti potravin, coz
fe§i béZzny problém v mnoha fritézach.
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Cooking efficiency

Cooking times aligned with those of
traditional fryers, with higher yield for
some products.

Reduced contamination

The system is designed to ensure a clean
and protected environment, preventing
the entry of impurities thanks to its
closed tank.

Guaranteed core temperature

Frozen products reach 72-78°C at the
core in about 2 minutes, meeting food
safety requirements.

Excellence in cooking

The hot and ventilated chamber ensures
consistently fluid oil and ideal draining,
reducing the perception of greasiness.

Aroma preservation

Closed environment cooking reduces
aroma dispersion, improving the
organoleptic profile.

Guaranteed integrity

The system prevents food from breaking,
addressing a common issue in many
fryers.
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