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ATHE GAS HOOKUP IS LOCATED 11” FROM THE END OF THE LAST VAT.

ATHE ELECTRICAL CORD IS LOCATED 2" FROM THE END OF THE LAST VAT.

5 AMP FOR PUMP MOTOR

Dimensions - inches (mm)

Power Requirements:

Model Shortening Overall Size Net Shipping Info
No. Capacity Height Depth Width Weight
B-P30-14-2 45 Ibs. per vat (22 liters) | 41.5” (1054 mm) | 38.5” (978 mm) 317 (788) 498 Ibs. (226.4 kgs) Sal:i}ﬁa:iicgias
B-P30-143 | 451bs. pervat (22lters) | 41.5" (1054 mm) [ 38.5" (978 mm) | 46.5” (1181) 720 Ibs. (327.2 kgs) oo Factoy
B-P30-14-4 | 45lbs. pervat (22iiters) | 41.5° (1054 mm) | 385" (978 mm) | 627 (1575) 970 Ibs. (440.9 kgs) oo
B-P30-14-5 | 45Ibs. pervat(22lters) | 41.5" (1054 mm) | 38.5" (978 mm) | 77.5" (1969) 1,212 Ibs. (550.9 kgs) s Q8 Factory
B-P30-14-6 | 45Ibs. pervat (22liters) | 41.5” (1054 mm) | 38.5" (978 mm) | 93" (2362) 1,440 Ibs. (654.5 kgs) s Q8 Factory
Notes:

7” water column natural gas
14” water column propane/butane

ELECTRICAL REQUIREMENTS FOR
OPERATING SYSTEM
120 V, 60 HZ, 1 phase, 8.5 amps.

3/4” Gas Line connection required for 2 vats
1” Gas Line connection required for 3-4 vats
1 1/4” Gas Line connection required for 5-6 vats

PERFORMANCE SPECIFICATIONS
Determined in accordance with ASTM F 1361-91 Standard Test

Method for the performance of open deep fat fryers:

Electrical cord is 8’ long and located on RH side in rear.
Nominal Energy Shortening
GAS REQUIRED AT FRYER MANIFOLD Vat Size Input Rate Capacity
14” 90,000 BTU/hr 45 |bs.
(356mm x 356mm) (95 megajoules) (22 liters)

PRODUCTION RATE: 91.5 LBS. PER HOUR

HEAVY LOAD COOKING ENERGY EFFICIENCY (%): 64.7

Due to continuing engineering development and improvements, specifications are subject to change without notice.
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