
Call for PBI Service: (562) 595-4785  or  (209) 839-9280    (Toll Free) 1-800-421-3753
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www.pbimarketing.com
Customerservice@pbimarketing.com

OFFICE
ADDRESSES

Signal Hill, CA. 
 (562) 595-4785 

2667 Gundry Avenue, 90755 • (Corporate)

Tracy, CA.
 (209) 839-9280 

252 Larch Road Suite A, 95304
28

Fryer

2609680 Tortilla Chip Fryer Package: Includes Fryer, 
 Table, Filter, Flo Tube Assy, Drain Elbow
Features
Fryer
-Removable conveyor
-Tilt up elements for cleaning kettle
-3-phase power
Filtering System
-Reusable long life synthetic filter
Heating element and thermostat factory set to 200°F/93°C
-Oil capacity 250 lbs. (113kg)
Production Capacity
-Approx. 160 lbs. tortilla chips per hour.

Dimensions
-Fryer length: 49" (1.25m)
-Fryer length with removable infeed chute in place: 56" (1.42m)
-Fryer width: 29" (74cm)
-Fryer height: 17" (43cm) with cover, not including exhaust vent
-Oil capacity: 106lbs (48kg)
-Overall Height 43” to 50”

2609680

2600208   Multi Purpose Ventless Hood Fryer with Manual 
 Controls 208V 3PH 57 AMPS 20.4KW
 Dimensions: W: 24 1/8” D: 33 3/8” H: 84”  Fry 
   Vat: 19” x 20” x 8”
              W: 61cm D: 84cm H: 213cm  Fry 
   Vat: 48.26 x 50.8 x 20.32 cm

-The Multi-Purpose Fryer fulfills all your cooking demands, including 
chicken,seafood, potatoes and vegetables
-The most advanced frying cooker available today - the Multi-Purpose 
Fryer is equipped with casters for convenient mobility, and is small 
enough to roll through any standard door opening.

Multi Purpose Ventless Hood Fryer

2600208

Great for chips, potatoes wedges, popper!

AUTOMATIC OIL
FILTRATION SYSTEM
Designed to complete a filter 
cycle within five minutes, 
the Automatic Oil Filtration 
System allows the operator 
to wash, rince, drain and filter 
the oil in one motion. Refill is 
auomatic and will increase 
your shortening life.

CLOSE UP

SPACE
SAVER


