A L P H A SPLIT VAT FRYER-
NATURAL GAS

FOOD EQUIPMENT AF- Series

(AF-25/25, AF-40/40)

VHd1Y

KEY FEATURES:

» Stainless steel front and sides, galvanized steel back

= Stainless steel fry tank, pressure blasted for smooth finish
and easy cleaning

= Tube heat exchanger for fast temperature recovery

= Uses natural gas (propane conversion kit available; sold
separately)

= Vertical cast iron burners - 30,000 BTUs per burner

= Hi limit shut off shuts off gas combination valve & standing AF-25/25
pilot for safety

= Includes large cold zone to avoid burning scraps & millivolt /
snap action thermostat

= 1-1/4" oil drain valve for fast oil draining, drain pipe included
= Includes 2 nickel plated baskets & 3/4” gas connection

= Includes casters (adjustable legs are optional)

= 1 year parts & labour warranty

= ETL & CSA certified

AF-40/40
-

Introducing the Alpha split vat natural gas fryer.
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This split vat fryer is designed to allow you to separate different foods or conserve oil during slow
periods in a small single fryer footprint. This commercial fryer can be used to fry fish, onion rings,
chicken or french fries with no trouble.

It is perfect for lunch, breakfast, or dinner menu needs. It is designed to provide excellent value
while delivering exceptional results. It is an excellent choice to fulfill high demands of any restaurant,
fast food joint or concession stand.

Specifications are subject to change without notice ——
2884 Slough Street, Unit 1, Mississauga, ON Canada L4T1G3 Toll Free: 1-833-669-8003

©Alpha Food Equipment



SPECIFICATIONS:

UNIT MEASUREMENTS TANK SIZE
Model | Width | Depth | Height | wéioht | wewnt | Depth | Width
AF-25/25 16” | 32.6” | 46" 172 Ibs | 240 Ibs 6.5" 14"
AF-40/40 21" | 32.6" 47" 190 Ibs | 260 Ibs 9” 14"
Model Burners | BTUs per Burner | Overall BTUs

AF-25/25 | 4 Burners 30,000 BTUs 120,000 BTUs
AF-40/40 | 4 Burners 30,000 BTUs 120,000 BTUs

SPLIT VAT FRYER- NATURAL GAS

TEMPERATURE RANGE: CAPACITY:
= AF-25/25: 200°F to 400°F = AF-25/25: 50LB total, 25LB per side
= AF-40/40: 200°F to 400°F = AF-40/40: 80LB total, 40LB per side
— Specifications are subject to change without notice

2884 Slough Street, Unit 1, Mississauga, ON Canada L4T1G3 Toll Free: 1-833-669-8003

© Alpha Food Equipment




14" 21"

VHd1Y

I
.Ob
LY

J W I o

AF-25/25 AF-40/40

32.6"

SVO TTVHNLVYN -d43dAdd 1VA 111dS

I g

AF-Series (side view)
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