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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.
Dimensions - inches (mm)
Model Shortening Overall Size Net Shipping Info
No. Capacity Height Depth Width Weight
B-P30-18-2 75 Ibs. per vat (36 liters) | 41.5” (1054 mm) | 41" (1041 mm) | 39" (991 mm) 568 Ibs. (257.6 kgs) Saigﬁé:ii?t‘?erias
B-P30-183 | 75lbs. pervat 36 lters) | 41.5" (1054 mm) [ 41" (1041 mm) | 58.5” (1486 mm) 780 Ibs. (353.8 kgs) oo Factoy
B-P30-18-4 75 Ibs. per vat (36 liters) | 41.5” (1054 mm) | 41" (1041 mm) | 78" (1981 mm) 975 Ibs. (442.3 kgs) Saiiﬁg:iicgias
B-P30-18-5 75 Ibs. per vat (36 liters) | 41.5” (1054 mm) | 41" (1041 mm) | 97 5" (2477 mm) 1035 Ibs. (469.5 kgs) Sa’;iﬁé:iicgias
B-P30-18-6 75 bs. per vat (36 liters) | 41.5” (1054 mm) | 417 (1041 mm) | 117" (2972 mm) 1,229 Ibs. (557.5 kgs) s Q8 Factory
Power Requirements: Notes:

ELECTRICAL REQUIREMENTS FOR PERFORMANCE SPECIFICATIONS
OPERATING SYSTEM Determined in accordance with ASTM F2144 Standard Test Method
120 V, 60 HZ, 1 phase, 8.5 amps. for the performance of large open vat 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

18” 110,000 BTU/hr 70 -100 Ibs.

7” water column natural gas (457mm x 457mm) (116 megajoules) (36 - 56 liters)

14” water column propane/butane

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

COOKING ENERGY EFFICIENCY (%): 61.1

Due to continuing engineering development and improvements, specifications are subject to change without notice.
© April 7, 2009 Ultrafryer Systems, Inc.



