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FRY70N / FRY70P Gas Deep Fryer

FEATURES

This tube-fired gas fryer has a thermostat that maintains selected temperature automatically between
200°F and 400°F. The temperature limit switch safely shuts off all gas flow if the fryer temperature

exceeds the upper limit to help maintain safety as well.

The fryer's welded tank, with an extra smooth peened finish, ensures easy cleaning. Long-lasting are
mounted in the heat exchanger tubes to provide maximum heating and combustion efficiency. The fryer's

standing pilot light design provides a ready flame when heat is required.

21”

30.3”

47.2”

275 lbs.

n/a n/a

 150,000 BTU

 Natural or Propane Models Available

 Stainless steel front, top ledge and header

 Stainless steel dual wall front access door

(field reversible)

 Fully welded stainless steel fry tank

 Integral fry vat cold zone below tube

burners promotes longer oil life and better

tasting food when properly used and

maintained

 Heat exchange tubes with high heat baffles

 Easily lite & durable standing pilot with

stand-by mode if fryer is idle to deliver

energy efficient

 High temperature vat cleaning brush

 Invensys brand thermostat - 200°F to 400°F

 6 inch adjustable legs

 .75” Gas Connection

Made in China



Model Width(in) Depth (in) Height (in) Gas Connection (in) Total
BTU/hrA B C D E F G H I

GUSFRY70N/P 21 18 30.3 14 47.2 34.7 6 7 4.2 150,000

FRY70N / FRY70P Gas Deep Fryer
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Supply pressure should be a t minimum of 4" W.C. for natural gas or 10" W.C. for propane. The fryer comes

with 3/4" NPT male connector on a 1/2" pipe, allowing you to connect with either 3/4" or 1/2" female

connector.


