
Stainless steel fry tanks are completely pressure
blasted (peened) for smoother finish and easy
cleaning.
30,000 BTU / burner
Models: 3, 4, & 5 tube
Millivolt (snap action) thermostat, 200°F -
400°F
Stainless steel front and door
Sides and back are galvanized steel
Large cold zone to trap food particles
1-1/4” dia. full port drain valve for fast and
complete oil draining
2” diameter adjustable Stainless Steel legs
standard, casters optional
Tank is fully peened for smoother welds & easy
cleaning
Drain pipe holder attached to inside door
Twin nickel plated baskets
1 year parts & labor warranty
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FRYERS
Millivolt Control
ITEM NUMBERS

MT-F3-NG MT-F4-NG MT-F5-NG
SPECIAL FEATURES
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Natural Gas Gas main supply required
3/4'' NPT gas connection
Natural gas 4'' W.C.
Units are not supplied with conversion kits

GAS REQUIREMENTS:

Please Note: These items are shipped on a pallet and are crated for protection during LTL shipment. Overall Dimensions include the
gas regulator located on the back of the unit
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