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PERFORMANCE SPECIFICATIONS
Determined in accordance with ASTM 
F2144 Standard Test Method for the 
performance of open deep fat fryers: 

Nominal           Energy              Shortening
Vat Size        Input Rating           Capacity

    18”            65,000 BTU’s        70 - 110 lbs.
        

Patented PAR2 Gas
heat exchanger
w/ vortex boxes

CASTERS
The casters are 3” phenolic 
roller bearing type casters.  
Standard on every fryer.

Dimensions - inches (mm)
     Model           Shortening   Overall Size          Drain        Net            Shipping Info
       No.             Capacity             Height     Weight

F-P20-18  70 - 110 lbs.
(36 - 56 liters)

Height Depth Width
275 lbs.

(125 kgs)
40”

(1016)
40”

(1016)
19 3/4”
(502)

18”
(458)

F.O.B. Factory
San Antonio, Texas
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ELECTRICAL AND GAS REQUIREMENTS 
FOR OPERATING SYSTEM
120 V, 60 HZ, 1 phase, 3.0 amps.

GAS INLET PRESSURE PER VAT 
REQUIRED:
7” water column natural gas
14” water column propane/butane


