MODEL

SLG50 Tube Fired
STANDAED ACCESSORIES
L
= (One fube rack
= Integral Flue Deflector S L
= Two twin size baskets
®  One drain extension  hemrs |
®  One drain line clean-cut rod
=  Femovable basket hanger for easy cleaning
= §7(15.2 cm) adjustable legs
STANDAED SPECIFICATIONS
CONSTRUCTION _
4 _———‘_—_-

=  Welded stainless steel tank with an extra

smeoth peensd finish ensures easy cleaning.
® Long lasting, high temperature alloy stamless AVODELS

stee] hear baffles are mounted in the heat

exchanger tubes to provide maximmm heating O SLGS0 Natural 40-50 bz

and combustion efficiency. 115Ebtwhr (31.3 kW) (112 MI)

= Standing pilet light design provides a ready
flame when heat is required.
= Stainless steel front and door, galvanized steel

d SLGS0 Propane 40-50 lhs
115Ebtwhr (31 3 kWD (112 M

sides and back.
CONTROLS
OPERATIONS
*  Themmostat maintains selected temperatre e ] . )
automatically between 200°F (93°C) and 400°F ® Front 1-1/47 NPT dramn valve, for quick
i- S.D-:Cl d]'éll].'llllg

*  Integrated gas conirol valve acts as a manual
valve, and pilet valve, automatic pilot valve, gas
filter, pressure regulator, and automatic main valve.

* (Gas control valve prevents gas flow to the main
burner until pilot iz established. Shuts off all O 67 (15.2 cm) adjustable casters

gas flow autommatically if the pilot flame goes out. O Tank cover
€1 ISF.

*  Temperamre limit switch safely shuts off all gas flow
Anets-Dependable Foodoervice Eguipmant

the fryer temperature exceads the upper limut.
1100 Old Honeycutt Road Fuguay-Farina, NC 27326

OFTIONS & ACCESSORIES
(AT ADDITIONAL COST)
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MODEL

SLG50 Tube Fired
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i ADJUSTABLE LEGS

INDIVIDUAL FRYER SPECIFICATIONS
Oil Capacity | Gas Input Rate /Hr| Burner Pressure Mat Burner Pressure LP
4-din 40 - 45 Lbs 115000 BTUs 4" W.C 10" W.C.

Frying Area
14 x 14 in

[35.6 2 356 cm) (18-20 kg) |i31.3 KW)(112 M) {10 mbars ! 1 kPa) {25 mbars [ 2.4 kPa)
RYER SHIPPIK ORMATION [Appro ate
Shipping Weight Shipping Crate Size Hx W x L Shipping Cube
135 Lb= (81 kg) 46318 x36m (1168 X483 X914 cm) 182 {0.5m")
Front min. | Poor min. Combustible material |Mon-Combustible material Fryer Flue Area
ao g Sides min. | Rearmin. | Sides min. | Rear min. |ognot piock / restrict Tue gases Trom fiow ing Fto
iT6.2em) | (1525 em) | 67 (15.2cm) | 6 (152cm) o o haod or Instal vent hood drains over the flus

SHOART FORM SPECIFICATION
Provade SLESD tube-fired gas fryer. Fryer shall have an atmospheric burner system combinsd with four stainless stee
tubes ulilizing high temperature alloy stainless stzel bafles. Fryer shall hawe a deep cool zane: minimumn 209 of total oil
capacity. Fryer cooking arsa shall be 14" x 14" (35.8 » 35.6 cm) with a cooking depth of 4 - 8" (10.2 - 15.2 cm). Heat
transfer area shall be a minimum of 578 square inches {3,708 sg cm).
TYPICAL APPLICATION

Frying 3 wide varietyof foocds in 3 limited amount of space. Fring thatrequires a medium wolum e producion rate.
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