


ELECTRIC
FRYERS - 40 LBS.

MODEL OIL CAPACITY
OVERALL DIMENSIONS CRATED DIMENSIONS TOTAL 

OUTPUT
SHIP WEIGHT  

(KG) LBSWIDTH HEIGHT DEPTH WIDTH HEIGHT DEPTH

IFS-40-E 40 LBS (18 L) 15 1/2” (394) 44 1/8” (1121) 30 1/2” (775 mm) 18 (457) 34” (864) 35” (889 mm) 14 KW (100) 221

IFS-40-EU 40 LBS (18 L) 15 1/2” (394) 44 1/8” (1121) 30 1/2” (775 mm) 18 (457) 34” (864) 35” (889 mm) 14 KW (100) 221

IFS-DS N/A, drain station 15 1/2” (394) 44 1/8” (1121) 30 1/2” (775 mm) 18 (457) 34” (864) 35” (889 mm) N/A (60) 130

ELECTRICAL REQUIREMENTS

MODEL TOTAL  
KW VOLTS PHASE AMPS

IFS-40-E /
IFS-40-EU

14 208 1 68
14 240 1 59
14 208 3 39
14 240 3 34

IFS-40-EU 14 480* 3 17
*Additional charge

OPTIONS AND ACCESSORIES
•	 Fryer drain station with storage cabinet
•	 Heat lamp for drain station
•	 Stainless steel joiner strips
•	 20-1/2” (521 mm) high backguard, no shelf
•	 Automatic basket lifts
•	 Computer controls
•	 Catering package for easy transporting
•	 Extra fry baskets with vinyl coated handles
•	 Fryer Tip Brush
•	 Goofer Declogger Rod
•	 Sediment Scooper
•	 6” (152 mm) casters

CLEARANCE REQUIREMENTS
For use only on non-combustible floors.  Legs or casters are required for non-com-
bustible floors; or 2” (51 mm) overhang is required when curb mounted. Provide 
0” clearance from non-combustible surfaces and 6” (152 mm) from combustible 
surfaces.
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Notes:  “DS” drain station with storage cabinet, no filter. Includes a 4” (102 mm) deep stainless steel drain pan.


