


ELECTRIC
TUBE FIRED FRYER

MODEL OIL CAPACITY
OVERALL DIMENSIONS CRATED DIMENSIONS FRYING 

AREA
SHIP WEIGHT  

(KG) LBSWIDTH HEIGHT DEPTH WIDTH HEIGHT DEPTH

IFST-25-E 25 LBS (11.34 L) 15 1/2” (394) 24 1/2” (622) 29 1/4” (743) 16 1/2” (419) 24” (610) 31 1/4” (794 mm) 12-1/2” X 14”
(318 X 356 MM) (45) 100

ELECTRICAL REQUIREMENTS

MODEL TOTAL  
KW VOLTS PHASE AMPS

IFST-25-E 8.8

208 1 43
208 3 25
240 1 37
240 3 22
480* 3 11

*Additional charge

OPTIONS AND ACCESSORIES
•	 Stainless steel equipment stand measures 16”w X 28-1/2” d X 22”h (406 x 724 

x 559 mm)
•	 Extra frybaskets with vinyl coated handles
•	 Fryer tip brush
•	 Goofer declogger rod
•	 Sediment scooper

         

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