
Revolutionary
PROFESSIONAL AIR FRYER



Versatile, practical and extremely healthy. The HOP multifunction oven can 
be positioned everywhere and can be easily used by everyone, everyday  
for every kind of ready-made frozen food. A patented air frying system 
ensures brilliant reliable performance, guaranteeing consistently excellent  
results and tasty, healthy food.  
Perfect for making a wide variety of light, tasty snacks thanks to a total  
absence of cooking oil, reduced fat content and 50% fewer calories  
compared to products prepared with traditional frying. 

Hop is Everything, Everyone, 
Everywhere, Everyday

TECHNOLOGY
S Y S T E M
P A T E N T E D

TECH
N

O
LO

G
Y

SYSTEM
PATEN

TED

Hop has a double International Patent  
making this product unique in the market. 
Hop, Italian design and technology for  
a more healthy fried food.

MULTIFUNCTIONAL USE
Possibility of inserting two GN 2/3 grids 
in place of the rotating basket to cook  
di�erent varieties of snacks, burgers,  
pizzas as a standard convection oven.

ADJUSTABLE ROTATING BASKET  
FOR DIFFERENT COOKING TYPES
The patented rotating basket allow you 
to manage all kind of recipes.  
You can control rotation phases to get 
the best cooking results for any kind  
of frozen pre-cooked product.  
You can control cooking time for  
the most crispy result.



French Fries Potato Wedges Camembert Bites Onion Rings Mozzarella Sticks Chicken Breast Fry Fish



Practical handles to extract the basket in 
safety mode.

Intuitive electronic control to manage all 
functions and to create your recipes.

USB port to download and share up 
to 99 recipes.

AVAILABLE VERSIONS

HOP HOP.P
Power 3,55 kW 4,75 kW

Equipped with:
2 rotanting baskets, 
1 teflon tray, 
2 Extraction  
handles

Voltage / Frequency 230V - 1N / 50-60 Hz. 400V - 3N / 50-60 Hz.

Connection Drain pipe Drain pipe

Temperature 260°C / 500°F 260°C / 500°F

Weight 47 kg 47 Kg

Outside dimensions  702 x 723 x 549 (W x D x H) 702 x 723 x 549 (W x D x H)

• 2 international patents
• Rotating basket
• Digital control panel
• 99 cooking programs
• 4 cycles for each cooking program
• Usb connection (up/down load recipes)

Safety double - snap door handle

• 5 di�erent basket rotating set-up
• Automatic pre-heatintg (300°C / 572°F)
• Time and temperature settings
• End cooking alarm
• Safety extraction handles
• Washing shower (optional S1)

HOP - HOP.P

• 2 international patents
• Rotating basket, condensation system

and carbon filter
• Digital control panel
• 99 cooking programs
• 4 cycles for each cooking program
• Usb connection (up/down load recipes)
• Safety double - snap door handle

• 5 di�erent basket rotating set-up
• Automatic pre-heatintg (300°C / 572°F)
• Time and temperature settings
• End cooking alarm
• Safety extraction handles
• Easy clean
• Washing shower (optional S1)

HOP AIR - HOP AIR.P

HOP AIR  with condensation system HOP AIR.P with condensation system

Power 3,6 kW 4,8 kW
Equipped with:
2 rotanting baskets, 
1 teflon tray, 
2 Extraction  
handles
1 carbon filter

Voltage / Frequency 230V - 1N / 50-60 Hz. 400V - 3N / 50-60 Hz.

Connection Drain pipe Drain pipe

Temperature 260°C / 500°F 260°C / 500°F

Weight 52 Kg 52 Kg

Outside dimensions  702 x 803 x 549 (W x D x H) 702 x 803 x 549 (W x D x H)

€ 3.700 € 3.800

€ 4.900 € 5.000



€ 5.600 € 5.700

HOP CONTROL PANEL

• 2 international patents
• Rotating basket, condensation system

and carbon filter
• Digital control panel
• 99 cooking programs
• 4 cycles for each cooking program
• Usb connection (up/down load recipes)
• Safety double - snap door handle
•

• Automatic pre-heatintg (300°C / 572°F)
• Time and temperature settings
• End cooking alarm
• Safety extraction handles
• Washing shower
• Inside drain pipe for water exit
• Easy clean
• Self clean system integrated

HOP AIR PRO - HOP AIR PRO.P

HOP AIR PRO with condens. system HOP AIR PRO.P with condensation system

Power 3,6 kW 4,8 kW
Equipped with:
2 rotanting baskets, 
1 teflon tray, 
2 Extraction  
handles
1 carbon filter

Voltage / Frequency 230V - 1N / 50-60 Hz. 400V - 3N / 50-60 Hz.

Connection Drain pipe Drain pipe

Temperature 260°C / 500°F 260°C / 500°F

Weight 53 Kg 53 Kg

Outside dimensions  702 x 803 x 549 (W x D x H) 702 x 803 x 549 (W x D x H)

2 X BK01  EXTERNAL 
STAINLESS STEEL BASKET

BK02  INSIDE 
STAINLESS STEEL BASKET

HOP declines every responsability for the possible inaccuracies on this catalogue and reserves the right to make appropriate changes in the product.

Usb connectionPT50  TEFLON TRAY

SK30 STACKING KIT

Timer selector

Decrease button

Rotating basket selector

Cooking programs (0-99)

General control of  
the system

Temperature selector

Increase button

Cycle de cuisson

Cooking cycle number

Start/stop  
cooking program

Temperature Display 

Time Display 

ON/OFF

INCLUDED ACCESSORIES:

OPTIONAL ACCESSORIES:

GP64

SK30

S1  WASHING 
SHOWER

OPTIONAL FOR: 

HOP
HOP.P
HOP AIR
HOP AIR.P

GF1  CARBON FILTER

INCLUDED FOR: 

HOP AIR
HOP AIR.P 
HOP AIR PRO 
HOP AIR PRO.P

HD01 HANDLES 
FOR EXTERNAL 
BASKET

GP64  TEFLON OR 
CHROMO GN 2/3 
FRY GRID 

INCLUDED FOR:

HOP AIR PRO
HOP AIR PRO.P

SELF CLEAN SYSTEM



Country Bistrot Stadium Fish & Chips Snack Bar

HOP is Everything, Everyone, Everywhere, Everyday
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