SYOMCGCAN // COOKING EQUIPMENT

SERVING THE FOOD INDUSTRY SINCE 1951

OIL FILTERING MACHINE
Item: 44481 Model: OF-CN-0030

KEEP YOUR FRYER CLEAN
AND PREVENT FROM CLOGGING

Omcan’s Oil Filtering Machine is
designed to filter oil after use. It removes
and filters any greasy acids and other
elements that can affect your fryer.

Ideal for fast food restaurants, buffets,
and other busy food establishments.

NEMA
5-15
C us 125 VAC / 15 AMP

Authorized Dealer



COOKING EQUIPMENT \\
OIL FILTERING MACHINE | ITEM 44481 OF-CN-0030

FEATURES

Ideal for fast food restaurants, buffets, and other busy food establishments
Oil tank material: Stainless Steel 304

Body material: Stainless Steel 430

Motor overheat protection system

Removable stainless steel filter screen and filter paper bracket

Rear drain tap for cleaning

FILTER PAPER (sold separately)

ITEM 68754 I Filter Paper for 44481

DETAILED PICTURES

TECHNICAL SPECIFICATIONS
ITEM
MODEL

CAPACITY
POWER
FILTER SPEED
ELECTRICAL
SIZE OF FILTER PAPER

NET WEIGHT

DIMENSIONS (WDH)

PACKAGING WEIGHT

PACKAGIGN WEIGHT

OMCAN INC.
1-800-465-0234

(905) 607-0234
sales@omcan.com
www.omcan.com

il‘lMGAN

44481

OF-CN-0030
30L

1/3 HP / 249 Watts
13.3 Liters per minute
120V / 60Hz
15.19” x 13.6” / 386 x 346 mm
59.5 Ibs. / 27 kg.

16.9” x 24.2” x 38.2”
430 x 615 x 970 mm

70.5 Ibs. / 32 kg.

28.7" x 20.86” x 20”
730 x 530 x 510 mm

Follow us to keep up to date with
the latest news and offers
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