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ENENThe CORE – A completely rethought 
design for improved ergonomic handling. 
Swiss Made from the concept to 
the finished product, great mobility 
and simple to use, cutting-edge 
performance and constant safety: 
promoting sustainable culinary 
creativity without limits.

The CORE
Fryers designed 
to meet the highest 
requirements 
and made to last

Durability
· 2-year warranty on all parts
· Swiss Made concept and manufacture
· Spare parts available for 20 years

Ergonomics
· Removable control panel in cartridge format. 

Facilitates after-sales service, especially 
for built-in fryers

· Ergonomic operation thanks to the handle 
at the front and the castors

Economy – Ecology
· New � ltration system for prolonged oil quality
· Maximum insulation for 100% e� iciency, 

without energy loss
· Energy-e� icient fryers certi� ed by EcoGastro, 

the funding programme of the SFOE 
(Swiss Federal O� ice of Energy)

Other features
· Heating element pivots upwards, with easy 

access for cleaning
· All models are � tted with castors that can 

be adjusted in height from 850 to 900mm. 
Front castors have brakes and are adjustable 
for uneven � oors

· Di� erentiation of the pans: basket handles, 
drain valves and oil buckets available 
in distinct colours on request

· Easy maintenance
· Available with a range of accessories, 

visit valentine.ch
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New � ltration system for prolonged oil quality
Maximum insulation for 100% e� iciency, 

Energy-e� icient fryers certi� ed by EcoGastro, 
the funding programme of the SFOE 

Heating element pivots upwards, with easy 

All models are � tted with castors that can 
be adjusted in height from 850 to 900mm. 
Front castors have brakes and are adjustable 

Di� erentiation of the pans: basket handles, 
drain valves and oil buckets available 

Available with a range of accessories, 

Certi� cations 
· CB, DNV-GL, UL, NSI, SABER, EcoGastro
· Index IPX4

Built-in models
Tailor-made, aesthetic solution adapted to suit 
your needs, The CORE range fits in perfectly 
into any kitchen suite and lines up seamlessly 
with your worktop. You decide where the various 
cooking elements go and create your ideal layout.

MARINE fryers
· Specially designed for o� shore use
· Built-in key system to test the security system
· Tested to meet the high demands and 

safety standards required at sea
· Fitted with special feet
· Solas/DNV-GL certi� ed
· Factory test certi� cate delivered 

with the machine 

The leading brand in 
professional kitchens 

since over 70 years

NEW
Fryers 
The CORE
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ENENThe CORE – A completely rethought 
design for improved ergonomic handling. 
Swiss Made from the concept to 
the finished product, great mobility 
and simple to use, cutting-edge 
performance and constant safety: 
promoting sustainable culinary 
creativity without limits.

The CORE
Fryers designed 
to meet the highest 
requirements 
and made to last

Durability
· 2-year warranty on all parts
· Swiss Made concept and manufacture
· Spare parts available for 20 years

Ergonomics
· Removable control panel in cartridge format. 

Facilitates after-sales service, especially 
for built-in fryers

· Ergonomic operation thanks to the handle 
at the front and the castors

Economy – Ecology
· New � ltration system for prolonged oil quality
· Maximum insulation for 100% e� iciency, 

without energy loss
· Energy-e� icient fryers certi� ed by EcoGastro, 

the funding programme of the SFOE 
(Swiss Federal O� ice of Energy)

Other features
· Heating element pivots upwards, with easy 

access for cleaning
· All models are � tted with castors that can 

be adjusted in height from 850 to 900mm. 
Front castors have brakes and are adjustable 
for uneven � oors

· Di� erentiation of the pans: basket handles, 
drain valves and oil buckets available 
in distinct colours on request

· Easy maintenance
· Available with a range of accessories, 

visit valentine.ch
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New � ltration system for prolonged oil quality
Maximum insulation for 100% e� iciency, 

Energy-e� icient fryers certi� ed by EcoGastro, 
the funding programme of the SFOE 

Heating element pivots upwards, with easy 

All models are � tted with castors that can 
be adjusted in height from 850 to 900mm. 
Front castors have brakes and are adjustable 

Di� erentiation of the pans: basket handles, 
drain valves and oil buckets available 

Available with a range of accessories, 

Certi� cations 
· CB, DNV-GL, UL, NSI, SABER, EcoGastro
· Index IPX4

Built-in models
Tailor-made, aesthetic solution adapted to suit 
your needs, The CORE range fits in perfectly 
into any kitchen suite and lines up seamlessly 
with your worktop. You decide where the various 
cooking elements go and create your ideal layout.

MARINE fryers
· Specially designed for o� shore use
· Built-in key system to test the security system
· Tested to meet the high demands and 

safety standards required at sea
· Fitted with special feet
· Solas/DNV-GL certi� ed
· Factory test certi� cate delivered 

with the machine 

The leading brand in 
professional kitchens 

since over 70 years

NEW
Fryers 
The CORE
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FRFRThe CORE – Un design entièrement 
repensé pour une prise en main 
ergonomique, une conception et une 
fabrication Swiss Made, une grande 
maniabilité, des performances de pointe 
et une sécurité permanente : 
l’art culinaire s’exprime ainsi sans 
aucune contrainte, et ce sur la durée.

The CORE
Des friteuses conçues 
de manière durable 
pour satisfaire aux plus 
hautes exigences

Durabilité
· Garantie de 2 ans sur toutes les pièces 
· Conception et fabrication Swiss Made
· 20 ans de disponibilité de pièces détachées

Ergonomie
· Boîtier de commande amovible en format 

cartouche, facilitant le SAV, en particulier 
pour les friteuses encastrées 

· Prise en main ergonomique grâce 
à la poignée avant et aux roulettes

Économie – Écologie
· Nouveau système de � ltration pour 

une qualité d’huile prolongée 
· Isolation maximale pour un rendement 

à 100%, sans perte d’énergie
· Friteuses énergétiquement e� icaces, 

certi� ées par EcoGastro, le programme de 
soutien de l’OFEN, O� ice fédéral de l’énergie

Autres caractéristiques
· Corps de chau� e pivotant vers le haut, 

avec un accès facilité pour le nettoyage
· Tous les modèles sont équipés de roulettes 

réglables de 850 à 900mm de hauteur. 
Roulettes avant munies de freins et ajustables 
pour sols inégaux

· Di� érenciation des cuves avec couleurs 
distinctes sur demande pour la poignée 
du panier, le robinet de vidange et les bacs 
de récupération d’huile

· Facilité d’entretien
· Accessoires disponibles, voir valentine.ch
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Nouveau système de � ltration pour 

Isolation maximale pour un rendement 

Friteuses énergétiquement e� icaces, 
certi� ées par EcoGastro, le programme de 
soutien de l’OFEN, O� ice fédéral de l’énergie

Corps de chau� e pivotant vers le haut, 
avec un accès facilité pour le nettoyage
Tous les modèles sont équipés de roulettes 
réglables de 850 à 900mm de hauteur. 
Roulettes avant munies de freins et ajustables 

Di� érenciation des cuves avec couleurs 
distinctes sur demande pour la poignée 
du panier, le robinet de vidange et les bacs 

valentine.chvalentine.ch

Certi� cations 
· CB, DNV-GL, UL, NSI, SABER, EcoGastro
· Index IPX4

Versions encastrables
Solution sur mesure, esthétique et adaptée 
à vos besoins, la gamme The CORE s’intègre 
parfaitement à votre plan de travail, sans 
compromis. Vous personnalisez l’emplacement 
des di� érents éléments de cuisson et créez 
ainsi votre composition optimale.

Friteuses MARINE
· Spécialement conçues pour une 

utilisation en navigation
· Système de clé intégré pour tester 

le système de sécurité 
· Testées pour répondre aux fortes sollicitations 

et aux normes de sécurité requises en mer
· Équipées de pieds spéciaux
· Certi� ées Solas/DNV-GL
· Certi� cat de test en usine livré avec la machine

La marque de référence 
dans les cuisines 
professionnelles 

depuis plus de 70 ans

NEW
Friteuses 
The CORE



SMART system
The “SMART” range has a new electronic control system that 
can constantly analyse and adapt the cooking performance. 
This guarantees precision and optimum quality at all times. 
Detects absence of oil: the fryer automatically turns o�  when 
the drain valve is open. Control panel integrated into the 
interface with LED display.

Oil � ltration pump
· Hot oil � ltration system
· Disposable paper � lter for micro-� ltering up to 5 μm
· Multiple consecutive � ltration cycles possible
· Oil returns directly into the pan from below, 

increased safety, no oil splashes
· Each pan has its own � ltration circuit. 

No cross contamination of oils

The CORE

E� icient simplicity
· Mechanical thermostat
· Temperature control knob
· No basket lift, pump 

or timer options

Options: 
· Turbo 11kW/22kW
· Built-in

Accessories:
· 5 μm � lter to be placed 

in the oil bucket

The CORE+

Electronic control 
for optimum quality
· One-button control
· Precise temperature control 

+/- 1°C
· Custom setting of the temperature 

and cooking time
· ECO feature to reduce energy 

consumption over longer periods 
of non-use

· Integrated Sicotronic

The CORE+SMART

Bespoke control system 
for your speci� c cooking needs
· 6 adjustable programmes per pan
· Oil � ltration pump and automatic 

basket lift for each pan
· 5 μm oil � ltration
· ECO feature to reduce energy 

consumption over longer periods 
of non-use

· “Adaptive cooking” based 
on load in basket

· Integrated Sicotronic
· Cleaning mode

Options: 
· Turbo 11kW/22kW
· One � ltration pump per pan 

with a 5 μm � lter
· Automatic basket lift
· Built-in

Accessories:
· 5 μm � lter to be placed 

in the oil bucket

Options: 
· Turbo 11kW/22kW
· Built-in

New features for 2024:
· Bluetooth application
· Built-in oil quality tester

The CORE
The new generation 
of professional fryers

200/T 250/T 400/T

Pan (litres) 7-8 9-10 15-18

Dimensions (mm)
Width 
Depth 
Height

200
600
850-900

250
600
850-900

400
600
850-900

Basket (mm)
Width 
Depth 
Height

158
285
135

202
285
135

2x158
2x285
2x135

Production capacity (kg/h) 19-23/26-32 20-26/28-36 38-46/52-64

Net weight (kg) 36 39 53

Voltage (V) 3N400V 3N400V 3N400V

Kilowatts (kW) 7.2/11 7.2/11 14.4/22

Fuses (A) 10/16 10/16 20/32

2200/T 2525/T 600

Pan (litres) 2x 7-8 2x 9-10 25-28

Dimensions (mm)
Width 
Depth 
Height

400
600
850-900

500
600
850-900

600
600
850-900

Basket (mm)
Width 
Depth 
Height

2x158
2x285
2x135

2x202
2x285
2x135

2x255
2x285
2x135

Production capacity (kg/h) 38-46/52-64 40-52/56-72 57-68

Net weight (kg) 59 64 83

Voltage (V) 3N400V 3N400V 3N400V

Kilowatts (kW) 14.4/22 14.4/22 21,6

Fuses (A) 20/32 20/32 32

Innovation
Robust
Quality

No cross contamination of oils



SMART system
The “SMART” range has a new electronic control system that 
can constantly analyse and adapt the cooking performance. 
This guarantees precision and optimum quality at all times. 
Detects absence of oil: the fryer automatically turns o�  when 
the drain valve is open. Control panel integrated into the 
interface with LED display.

Oil � ltration pump
· Hot oil � ltration system
· Disposable paper � lter for micro-� ltering up to 5 μm
· Multiple consecutive � ltration cycles possible
· Oil returns directly into the pan from below, 

increased safety, no oil splashes
· Each pan has its own � ltration circuit. 

No cross contamination of oils

The CORE

E� icient simplicity
· Mechanical thermostat
· Temperature control knob
· No basket lift, pump 

or timer options

Options: 
· Turbo 11kW/22kW
· Built-in

Accessories:
· 5 μm � lter to be placed 

in the oil bucket

The CORE+

Electronic control 
for optimum quality
· One-button control
· Precise temperature control 

+/- 1°C
· Custom setting of the temperature 

and cooking time
· ECO feature to reduce energy 

consumption over longer periods 
of non-use

· Integrated Sicotronic

The CORE+SMART

Bespoke control system 
for your speci� c cooking needs
· 6 adjustable programmes per pan
· Oil � ltration pump and automatic 

basket lift for each pan
· 5 μm oil � ltration
· ECO feature to reduce energy 

consumption over longer periods 
of non-use

· “Adaptive cooking” based 
on load in basket

· Integrated Sicotronic
· Cleaning mode

Options: 
· Turbo 11kW/22kW
· One � ltration pump per pan 

with a 5 μm � lter
· Automatic basket lift
· Built-in

Accessories:
· 5 μm � lter to be placed 

in the oil bucket

Options: 
· Turbo 11kW/22kW
· Built-in

New features for 2024:
· Bluetooth application
· Built-in oil quality tester

The CORE
The new generation 
of professional fryers

200/T 250/T 400/T

Pan (litres) 7-8 9-10 15-18

Dimensions (mm)
Width 
Depth 
Height

200
600
850-900

250
600
850-900

400
600
850-900

Basket (mm)
Width 
Depth 
Height

158
285
135

202
285
135

2x158
2x285
2x135

Production capacity (kg/h) 19-23/26-32 20-26/28-36 38-46/52-64

Net weight (kg) 36 39 53

Voltage (V) 3N400V 3N400V 3N400V

Kilowatts (kW) 7.2/11 7.2/11 14.4/22

Fuses (A) 10/16 10/16 20/32

2200/T 2525/T 600

Pan (litres) 2x 7-8 2x 9-10 25-28

Dimensions (mm)
Width 
Depth 
Height

400
600
850-900

500
600
850-900

600
600
850-900

Basket (mm)
Width 
Depth 
Height

2x158
2x285
2x135

2x202
2x285
2x135

2x255
2x285
2x135

Production capacity (kg/h) 38-46/52-64 40-52/56-72 57-68

Net weight (kg) 59 64 83

Voltage (V) 3N400V 3N400V 3N400V

Kilowatts (kW) 14.4/22 14.4/22 21,6

Fuses (A) 20/32 20/32 32

Innovation
Robust
Quality

No cross contamination of oils



Système SMART
La gamme « Smart » possède une nouvelle régulation 
électronique permettant d’analyser et d’adapter la cuisson 
en permanence, garantissant ainsi une grande précision 
et une qualité optimale en toute circonstance. Détection 
d’absence d’huile : la friteuse est automatiquement mise 
hors tension lorsque le robinet de vidange est 
ouvert. Système de commande intégré à 
l’interface avec a� ichage LED.

Pompe de � ltration 
· Système de � ltration à chaud
· Filtre en papier jetable pour micro� ltration jusqu‘à 5 μm
· Plusieurs cycles de � ltration consécutifs possibles 
· Retour de l’huile directement par la cuve, sécurité 

augmentée, sans éclaboussures d’huile
· Chaque cuve a son propre circuit de � ltration : 

pas de mélange des huiles

The CORE

La simplicité e� icace
· Thermostat mécanique
· Bouton de réglage de 

la température 
· Pas d’options de levage ou 

de pompe, ni de minuterie

Options : 
· Turbo 11kW/22kW
· Encastré

Accessoire :
· Filtre 5 μm à placer dans 

le bac de récupération

The CORE+

Une régulation électronique 
pour une qualité optimale 
· Commande avec un bouton
· Précision de température +/- 1°C
· Réglage personnalisé de la 

température et du temps de 
cuisson

· Fonction ECO, réduisant la 
consommation d’énergie en cas 
d’inactivité prolongée

· Sicotronic intégré
· Mode nettoyage

The CORE+SMART

Un système de réglage sur 
mesure pour vos spécialités
· 6 programmes personnalisables 

par cuve 
· Pompe de � ltration et levage 

automatique des paniers pour 
chaque cuve 

· Filtration de l’huile 5 μm
· Fonction ECO, réduisant la 

consommation d’énergie en cas 
d’inactivité prolongée 

· « Adaptive cooking » selon la 
charge du panier

· Sicotronic intégré 
· Mode nettoyage

Options : 
· Turbo 11kW/22kW
· Une pompe de � ltration par cuve 

avec � ltre à 5 μm
· Levage automatique des paniers
· Encastré 

Accessoire :
· Filtre 5 μm à placer dans 

le bac de récupération

Options : 
· Turbo 11kW/22kW
· Encastré

À venir en 2024 :
· Application Bluetooth 
· Testeur intégré de qualité d’huile

The CORE
La nouvelle génération 
de friteuses professionnelles

200/T 250/T 400/T

Cuve (litre) 7-8 9-10 15-18

Dimensions (mm)
largeur 
profondeur 
hauteur

200
600
850-900

250
600
850-900

400
600
850-900

Paniers (mm)
largeur 
profondeur 
hauteur

158
285
135

202
285
135

2x158
2x285
2x135

Capacité de production (kg/h) 19-23/26-32 20-26/28-36 38-46/52-64

Poids net (kg) 36 39 53

Tension (V) 3N400V 3N400V 3N400V

Puissance (kW) 7.2/11 7.2/11 14.4/22

Fusibles (A) 10/16 10/16 20/32

2200/T 2525/T 600

Cuve (litre) 2x 7-8 2x 9-10 25-28

Dimensions (mm)
largeur 
profondeur 
hauteur

400
600
850-900

500
600
850-900

600
600
850-900

Paniers (mm)
largeur 
profondeur 
hauteur

2x158
2x285
2x135

2x202
2x285
2x135

2x255
2x285
2x135

Capacité de production (kg/h) 38-46/52-64 40-52/56-72 57-68

Poids net (kg) 59 64 83

Tension (V) 3N400V 3N400V 3N400V

Puissance (kW) 14.4/22 14.4/22 21,6

Fusibles (A) 20/32 20/32 32

Innovation 
Robustesse 
Qualité 

pas de mélange des huiles

SMART system
The “SMART” range has a new electronic control system that 
can constantly analyse and adapt the cooking performance. 
This guarantees precision and optimum quality at all times. 
Detects absence of oil: the fryer automatically turns o�  when 
the drain valve is open. Control panel integrated into the 
interface with LED display.

Oil � ltration pump
· Hot oil � ltration system
· Disposable paper � lter for micro-� ltering up to 5 μm
· Multiple consecutive � ltration cycles possible
· Oil returns directly into the pan from below, 

increased safety, no oil splashes
· Each pan has its own � ltration circuit. 

No cross contamination of oils

The CORE

E� icient simplicity
· Mechanical thermostat
· Temperature control knob
· No basket lift, pump 

or timer options

Options: 
· Turbo 11kW/22kW
· Built-in

Accessories:
· 5 μm � lter to be placed 

in the oil bucket

The CORE+

Electronic control 
for optimum quality
· One-button control
· Precise temperature control 

+/- 1°C
· Custom setting of the temperature 

and cooking time
· ECO feature to reduce energy 

consumption over longer periods 
of non-use

· Integrated Sicotronic

The CORE+SMART

Bespoke control system 
for your speci� c cooking needs
· 6 adjustable programmes per pan
· Oil � ltration pump and automatic 

basket lift for each pan
· 5 μm oil � ltration
· ECO feature to reduce energy 

consumption over longer periods 
of non-use

· “Adaptive cooking” based 
on load in basket

· Integrated Sicotronic
· Cleaning mode

Options: 
· Turbo 11kW/22kW
· One � ltration pump per pan 

with a 5 μm � lter
· Automatic basket lift
· Built-in

Accessories:
· 5 μm � lter to be placed 

in the oil bucket

Options: 
· Turbo 11kW/22kW
· Built-in

New features for 2024:
· Bluetooth application
· Built-in oil quality tester

The CORE
The new generation 
of professional fryers

200/T 250/T 400/T

Pan (litres) 7-8 9-10 15-18

Dimensions (mm)
Width 
Depth 
Height

200
600
850-900

250
600
850-900

400
600
850-900

Basket (mm)
Width 
Depth 
Height

158
285
135

202
285
135

2x158
2x285
2x135

Production capacity (kg/h) 19-23/26-32 20-26/28-36 38-46/52-64

Net weight (kg) 36 39 53

Voltage (V) 3N400V 3N400V 3N400V

Kilowatts (kW) 7.2/11 7.2/11 14.4/22

Fuses (A) 10/16 10/16 20/32

2200/T 2525/T 600

Pan (litres) 2x 7-8 2x 9-10 25-28

Dimensions (mm)
Width 
Depth 
Height

400
600
850-900

500
600
850-900

600
600
850-900

Basket (mm)
Width 
Depth 
Height

2x158
2x285
2x135

2x202
2x285
2x135

2x255
2x285
2x135

Production capacity (kg/h) 38-46/52-64 40-52/56-72 57-68

Net weight (kg) 59 64 83

Voltage (V) 3N400V 3N400V 3N400V

Kilowatts (kW) 14.4/22 14.4/22 21,6

Fuses (A) 20/32 20/32 32

Innovation
Robust
Quality

No cross contamination of oils



Va
le

nt
in

e 
Fa

br
iq

ue
 S

A
va

le
nt

in
e.

ch
 

Z
.I.

 M
ou

lin
 d

u 
C

ho
c 

E
C

H
–

11
22

 R
om

an
el

-s
ur

-M
or

ge
s 

+4
1 

21
 6

37
 3

7 
40

in
fo

@
va

le
nt

in
e.

ch

m
as

hk
a.

ch

va
le

nt
in

e.
ch

ENENThe CORE – A completely rethought 
design for improved ergonomic handling. 
Swiss Made from the concept to 
the finished product, great mobility 
and simple to use, cutting-edge 
performance and constant safety: 
promoting sustainable culinary 
creativity without limits.

The CORE
Fryers designed 
to meet the highest 
requirements 
and made to last

Durability
· 2-year warranty on all parts
· Swiss Made concept and manufacture
· Spare parts available for 20 years

Ergonomics
· Removable control panel in cartridge format. 

Facilitates after-sales service, especially 
for built-in fryers

· Ergonomic operation thanks to the handle 
at the front and the castors

Economy – Ecology
· New � ltration system for prolonged oil quality
· Maximum insulation for 100% e� iciency, 

without energy loss
· Energy-e� icient fryers certi� ed by EcoGastro, 

the funding programme of the SFOE 
(Swiss Federal O� ice of Energy)

Other features
· Heating element pivots upwards, with easy 

access for cleaning
· All models are � tted with castors that can 

be adjusted in height from 850 to 900mm. 
Front castors have brakes and are adjustable 
for uneven � oors

· Di� erentiation of the pans: basket handles, 
drain valves and oil buckets available 
in distinct colours on request

· Easy maintenance
· Available with a range of accessories, 

visit valentine.ch
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New � ltration system for prolonged oil quality
Maximum insulation for 100% e� iciency, 

Energy-e� icient fryers certi� ed by EcoGastro, 
the funding programme of the SFOE 

Heating element pivots upwards, with easy 

All models are � tted with castors that can 
be adjusted in height from 850 to 900mm. 
Front castors have brakes and are adjustable 

Di� erentiation of the pans: basket handles, 
drain valves and oil buckets available 

Available with a range of accessories, 

Certi� cations 
· CB, DNV-GL, UL, NSI, SABER, EcoGastro
· Index IPX4

Built-in models
Tailor-made, aesthetic solution adapted to suit 
your needs, The CORE range fits in perfectly 
into any kitchen suite and lines up seamlessly 
with your worktop. You decide where the various 
cooking elements go and create your ideal layout.

MARINE fryers
· Specially designed for o� shore use
· Built-in key system to test the security system
· Tested to meet the high demands and 

safety standards required at sea
· Fitted with special feet
· Solas/DNV-GL certi� ed
· Factory test certi� cate delivered 

with the machine 

The leading brand in 
professional kitchens 

since over 70 years

NEW
Fryers 
The CORE


