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large-capacity pressure fryers
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Our new range of large capacity pressure fryers produce more
tender,juicy and delicious food. Less oil absorption means less
overall oil usage, higher food yields and a better return on your
Investment. To increase productivity and save back-office costs, try

these large capacity pressure fryers.
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The microcomputer controls the temperature
accurately, and multiple menus can be customized
and saved, so even novices can operate it easily
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With automatic lifting function, the frying basket
will automatically rise when the timer ends, saving

time and effort

Practical large capacity, effortlessly handling high customer traffic
Sloping oil pan bottom design is easy to drain residual oil

Melting mode
Built-in oil filtering system, oil filtering is quick and convenient

The oil tank is equipped with pulleys for easy movement
Intelligent control panel, easy to operate
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17 kW high-power heating tube, rapid heating,
shortening cooking time
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Movable universal wheels, large carrying capacity and brake function
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AT ® 8-head Electric Presure Fryers ® 8-head Electric Open Fryers ® 8-head Gas Presure Fryers

Cooking Menus
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Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking

and fried chains, and chain stores that focus on brand development.

PFE-5910 OFE-5910 PFG-5910

BBE/VOLTAGE: 3N~380V/50Hz BBE/VOLTAGE: 3N~380V/50Hz BBE/VOLTAGE: 220V~/50Hz
IhZE/POWER: 17kW % /POWER: 17kW BEiE/ENERGY: LPG/Natural Gas
. . SHIAE/OIL CAPACITY:  45L SHZR/OIL CAPACITY: 45L FE MG {/RATED THERMAL LOAD: 17.4kW
AELR~J/Inner cylinder size(mm)
SBESEE/TEMP.RANGE: 90°C-190°C SBESEE/TEMP.RANGE: 90°C-190°C SHZ&E/OIL CAPACITY:  45L

PFE-5910 ® OFE-5910 AE[/NET WEIGHT: 344kg 7B /NET WEIGHT: 344kg mfEBE/TEMP.RANGE: 90°C-190°C

- -

el

R=T/DIMENSION: 1040X615X1530(mm) R~F/DIMENSION: 1040X615X1530(mm) /E/NET WEIGHT: 344kg

® PFG-5910
R~F/DIMENSION: 1040X615X1530(mm)

R~ ASEFRN 2 A4 #/Dimensions are subject to actual measurement
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® OFE-H213

Auto-l|

Ift open deep fryers

his series of microcomputer electric fryers has an automatic lifting

function @
are availa

esign, safe and labor-saving operation, and multiple slots
vle to meet the needs of large customer flow. Equipped

with intell

effectively

gent temperature control and protection system, it
prevents overheating, making the frying process worry-

free, with higher food output and improved production efficiency.

OFE-413 ® OFE-H413

FEATURES 445
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The flat tube has a large surface area, high thermal
efficiency, minimal damage to oil, and high power
for rapid heating.
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The microcomputer controls the temperature
accurately, and multiple menus can be customized
and saved, so even novices can operate it easily

Intelligent control panel, easy to operate

Sloping oil pan bottom design is easy to drain residual oil

Melting mode

Built-in oil filtering system, oil filtering is quick and convenient

The oil tank is equipped with pulleys for easy movement

A variety of cylinder sizes to choose from

Movable universal wheels, large carrying capacity and brake function

BnhFPE/LIFTING AND LOWERING
w B ENF R IIRE, TSR, M EIE B apFriee R, 5 B & 77,

With automatic lifting function, the frying basket
will automatically rise when the timer ends, saving
time and effort
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Cooking Menus
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Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking

and fried chains, and chain stores that focus on brand development.

RELR~F/Inner cylinder size(mm)
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® Double-tank microcomputer ® Auto-lift double-tank ® Four-tank microcomputer ® Auto-lift four-tank microcomputer
electric fryer microcomputer electric fryer electric fryer electric fryer
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OFE-213 OFE-H213 OFE-413 OFE-H413

BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

Ih3%/POWER: 14.3kW+14.3kW 1% /POWER: 14.3kW+14.3kW

IhZ/POWER: 14.3kW 1% /POWER: 14.3kW

SAZAE/OIL CAPACITY: 11.6LX2 SAZAE/OIL CAPACITY: 11.6LX2 SHZE/OIL CAPACITY: 11.6LX4 SHZE/OIL CAPACITY: 11.6LX4

mfEEE/TEMP.RANGE: 90°C-190°C mfEEE/TEMP.RANGE: 90°C-190°C mfEEE/TEMP.RANGE: 90°C-190°C mE3CE/TEMP.RANGE: 90°C-190°C

AE[NET WEIGHT: 100kg AE[NET WEIGHT: 115kg AE[NET WEIGHT: 165kg AE[NET WEIGHT: 197kg
R~F/DIMENSION: 820X430X1175(mm) R~F/DIMENSION: 865X430X1210(mm) R~F/DIMENSION: 820X820X1175(mm) R~ /DIMENSION: 865X820X1210(mm)
R~T LASEBRE 75 #/Dimensions are subject to actual measurement 28
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® OFE-126
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® OFE-H126

Auto-lift electric open fryers

This series of microcomputer electric fryers has an automatic lifting
function design, safe and labor-saving operation, and multiple slots
are available to meet the needs of large customer flow. Equipped
with intelligent temperature control and protection system,

it effectively prevents overheating, making the frying process

worry-free, with higher food output and improved production
efficiency.
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® OFE-226 ® OFE-H226

FEATURES 445
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The flat tube has a large surface area, high thermal The microcomputer controls the temperature
efficiency, minimal damage to oil, and high power accurately, and multiple menus can be customized
for rapid heating. and saved, so even novices can operate it easily

HeeiR(FER, B{ERE Intelligent control panel, easy to operate

S HIRIEZR IS 1T 5 F HEES 5% 0l Sloping oil pan bottom design is easy to drain residual oil

AEH AR T Melting mode

NEIEHARSAR, EHIRERE Built-in oil filtering system, oil filtering is quick and convenient
SHELE B {ETF12E) The oil tank is equipped with pulleys for easy movement

Z M REL R~ Rl R A variety of cylinder sizes to choose from

%o A, REEXKBERNEINEE Movable universal wheels, large carrying capacity and brake function
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With automatic lifting function, the frying basket
will automatically rise when the timer ends, saving
time and effort
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Cooking Menus
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Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking

and fried chains, and chain stores that focus on brand development.
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RELR~F/Inner cylinder size(mm)
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® Single-tank microcomputer ® Auto-lift single-tank microcomputer @ Double-tank microcomputer @ Auto-lift double-tank microcomputer
electric fryer electric fryer electric fryer electric fryer

OFE-126 OFE-H126 OFE-226 OFE-H226

FE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

Ih3%/POWER: 14.3kW+14.3kW 1% /POWER: 14.3kW+14.3kW

IhZ/POWER: 14.3kW 1% /POWER: 14.3kW

SHZAE/OIL CAPACITY: 21.5LX2 SHZAE/OIL CAPACITY: 21.5LX2

SIAE/OIL CAPACITY: 21.5L SHIZAE/OIL CAPACITY: 21.5L

mfEEE/TEMP.RANGE: 90°C-190°C mfEEE/TEMP.RANGE: 90°C-190°C mfEEE/TEMP.RANGE: 90°C-190°C mE3CE/TEMP.RANGE: 90°C-190°C

FE[/NET WEIGHT: 86kg FE[/NET WEIGHT: 98kg AE[NET WEIGHT: 145kg AE [NET WEIGHT: 165kg

R~F/DIMENSION: 820X400X1175(mm) R~F/DIMENSION: 865X400X1210(mm) R~T/DIMENSION: 820X800X1175(mm) R~]/DIMENSION: 865X800X1210(mm)

ST ASEFRi &2 79 4 /Dimensions are subject to actual measurement

Vi
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Cooking Menus
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Fried chicken / French fries / fried dough sticks / spring rolls / pork
chops / prawns / steak / fish fillets / doughnuts, etc.Especially
suitable for American brand fast food chains, theme restaurants,
cooking and fried chains, and chain stores that focus on brand

development.
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® Double-tank microcomputer ® Auto-lift double-tank ® Double-tank microcomputer ® Auto-lift double-tank
electric fryer microcomputer electric fryer electric fryer microcomputer electric fryer
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OFE-275 OFE-H275 OFE-215 OFE-H215

EBE/VOLTAGE: 3N~380V/50Hz &% /VOLTAGE: 3N~380V/50Hz FE/VOLTAGE: 3N~380V/50Hz &% /VOLTAGE: 3N~380V/50Hz

IhZE/POWER: 14.3kW I /POWER: 14.3kW L /POWER: 14.3kW+14.3kW ILhZE/POWER: 14.3kW+14.3kW

SHZE/OIL CAPACITY: 7.5L+7.5L SAZ&E/OIL CAPACITY: 7.5L+7.5L SAZAE/OIL CAPACITY: 15L+15L SHZAE/OIL CAPACITY: 15L+15L

iaESEE/TEMP.RANGE: 90°C-190°C i ESEE/TEMP.RANGE: 90°C-190°C iR ESEE/TEMP.RANGE: 90°C-190°C ;e ESEE/TEMP.RANGE: 90°C-190°C
AELR~f/Inner cylinder size(mm)

/RE/NET WEIGHT: 90kg 72E/NET WEIGHT: 103kg /& /NET WEIGHT: / /#E/NET WEIGHT: /

R~F/DIMENSION: 820X400X1175(mm) R~}/DIMENSION: 775X390X1185(mm) R~} /DIMENSION: 820X800X1175(mm) R~} /DIMENSION: 780X720X1185(mm)

R=~F ASERRMI 2 A4 /Dimensions are subject to actual measurement
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