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L PFC SERIES MODELS
VENTLESS/HOODLESS COUNTERTOP DEEP FRYER

Advanced by Design
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SPECIFICATIONS TABLE

PFAT200 PRASTOO FRASTOR FRA3TSD « Cook Time Sansivity (CTS) ™ - Siund.by Mode
M0 M 08 40 * Presat Countars * Dual Lood Cook Cyde
0 T 7 % + Food Typa Sendfiviry FT5) ™ * Hold Time Monitor
minimem 40*  minimum 40" minimum 40** x- h
no wed mo tond no ord L6-30 -
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W Rk T bs 50 s RapidFy ™ tacimology allows the oparotor 1o pra-lond food ina the

drower while othar food prodwd i frying in the cooking oil. The second
lood of food will quiomatically being once the first cook oy is completed.

Phase Single (3 wire) STEP | ) STEP 2

Cyrles 50/60 Kz
Weight 125 Ibs (57 kg)
Shipping Weight 135 Ibs {62 k)
Shipping Dimansions Dopth 257 (635 mm)
Width 227 (559 mm)
Height 307 (762 mm)
Shipping Cube 9523 (27 m)
(il Copacity 2.75 U5 Gallons (11 L)
ﬁﬁaﬁwﬁ: Producr Capadry 3 [bs per lood
T Optional Aaessory Qutlas  Situated ot the raar of the fryer;
H-r'!-'-lmiluhhi owaibabba for the intagral heat lomp and

ondord: ond mdes.
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furure Parfed Fry-approved ooessory items.
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