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(The highly efficient filtration system uses premium oil filtration media to \ f \
remove the finest of contaminants. This extends the working life of the oil
by up to 50%, saving you money and helping to protect the environment.

Fryer Oil Quality

OE7108/F

Features

Filtration System

* Simple to operate, the process takes just 4-6 minutes
to filter a full tank, saving time and money

Highly-efficient premium oil filtiration media removes
particles as fine as 0.5 microns (0.0005mm) and
extends the life of cooking oil by up to 50%

Well-filtered oil reduces oil smoking and improves the
taste and quality of fried food

In-built filtration eliminates the need to lift heavy
containers, avoids contact with hot oil and reduces the
chance of hazardous spillages

* Lower oil usage means reduced disposal costs

and helps to protect the environment

Enhanced food presentation

Essential Facts & Figures

Power Width

Tank No. of Tank dimensions - No.of

OE7113/F

Frying Performance

* Close tolerance thermostat range 130°C
to 190°C for accurate temperature control,
consistent results and safe operation

* Hinged, lift-and-park element, with safety
interlock, for easy tank access and cleaning

* Removable basket supports

* Model OE7113/F features two independently
controlled fryer tanks for greater versatility

Heavy-duty spun wire, nickel plated baskets

Chips per hour* Recommended batch

(kW) (mm) capacity tanks W x D (mm) baskets Frozen Chilled weights per basket
() Ib kg Ib kg Ib kg
OE7108/F 22.0 600 35 1 550 x 420 2 99 145 [125] 57 3.3 1.5
OE7113/F 2x12.0 600 | 2x16 2 250 x 420 2 143] 65 [176] 80 3.3 1.5

* All fryer outputs are for standard 7/16” chips

Oil Quality
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The Filtration Process
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Premium carbon pad filter removes
contaminants and particles as fine
as 0.5 microns (0.0005mm)

Lift-and-park hinged elements

Simple to operate, the built-in filtration process takes just a few minutes for a full tank of oil.
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Cooking oil is first filtered through
the primary fine mesh filter to
remove larger debris and food
particles. The oil is collected in the
built-in reservoir.
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The oil then passes through the
premium carbon pad filter to
remove contaminants and fine
particles and is pumped back into
the fryer tank.

In just four to six minutes the
filtration process is complete and
the fryer is ready to use.





