


GAS
TUBED FIRED FRYER - 75 LB

MODEL OIL 
CAPACITY

GAS OUTPUT #OF 
BURNERS

SHIP WEIGHT  
(KG) LBS

BTU (KW)

IFS-75 75 lbs. (41 L) 175,000 (51) 5 (122) 270

IFS-DS N/A N/A N/A N/A (60) 130

MODEL FRYER 
AREA DIMENSIONS CRATED DIMENSIONS

IFS-75
18” X 18”

(457 X 457 mm) 19½”W (495) 34½”D (876) 45¾”H (1162) 22”W (559) 37” (940) 35” (889)

IFS-DS N/A 19½”W (495) 34½”D (876) 44¼”H (1124) 22”W (559) 37” (940) 35” (889)

MANIFOLD PRESSURE MANIFOLD 
SIZENAT GAS PROPANE

4.0” W.C. 11.0” W.C. ¾”

Specify elevation, if over 2,000 ft.

OPTIONS AND ACCESSORIES
•	 Fryer drain station with storage cabinet
•	 Manual timer
•	 Catering package for easy transporting
•	 Extra fry baskets with vinyl coated handles
•	 Gas shut off valve, ¾” N.P.T.
•	 Quick disconnect and flexible gas hose, ¾” N.P.T.
•	 6” (152 mm) casters

CLEARANCE REQUIREMENTS
For use only on non-combustible floors. Legs or casters 
are required for non-combustible floors.  Provide 0” 
clearance from non-combustible surfaces and 6” (152 
mm) from combustible surfaces.
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