
Vortech Fryer 400mm wide 
OG8115/OP 

 

 97% energy efficiency rating verified in 
independent BSI tests delivers substantially 
lower running costs and higher output 

 Two stage filtration removes contaminants 
and particles as fine as 0.5 microns 
(0.0005mm), extending oil life by up to 75% 
and so reducing oil costs 

 Pumped oil return enables the oil to be 
filtered and the fryer ready for use again in 
less than five minutes - safe and convenient 

 Convenient electronic ignition 

 

  

 Accurate thermostatic control up to 190°C for 
consistent results and safe operation 

 Convenient piezo ignition 

 Externally fired heating gives easy access for 
cleaning tanks 

 Base model with oil drainage through the 
body of the fryer 

 Gravity filtration accessory adds built-in 
filtration to the fryer 

 Pumped filtration option provides the 
ultimate in convenience 
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