




















FRYERS STEAMERS
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DONE TO PERFECTION.

DONE TO PERFECTION.

FuLL KLEENSCREEN PLus® BoILERLESS/ CONNECTIONLESS STEAMERS

FEATURES WITH ONE FRYER AND ONE FRYMATE™ HicH VoLume Probucts. HiGH QuALITY REsuLTs.
Standard Features: ENERGY STAR Certified Vulcan C24EQ Series Boilerless-Connectionless Steamers.
M Digital Solid State (D) or Computer M Boil Out By-Pass™ for each tank B Will operate with most oil Standard Features:
Controls (C) M Oil drain valve interlock switch reclamation systems M Stainless steel exterior B Manual controls with constant
W Stainless steel cabinet B Hands-free oil return line is M 6 ft. high temperature discard hose B Stainless steel cooking steam feature
B Stainless steel tank self-seating when the drawer B Adjustable legs compartments B Heavy-duty door and latch
M 50 Ibs. or 85 Ibs. electric fryer on is closed M One touch filter controls B 3- and 5-pan capacity models
the left with Frymate™ on the right B Cleaning brush, scoop and clean-out available
B | ight weight, easy cleaning and rod standard

dishwasher friendly

Model Pan Capacity
Number 12" x 20" x 234"

Input (kW) Exterior Dimensions

Solid State Knob Control Behind the Door - 1EBDF Series Electric Fryers C24E03 3 8 24" x 33" x 19 Lo C24E0 Series
Model-Device Description: Solid State Controls (BD) C24EO05 5 13 24" x 33" x 26"

1E50BDF-1 50 Ibs. 208 Volts 17kW

1E50BDF-2 50 Ibs. 480 Volts 17kW

1E50BDF-3 50 Ibs. 240 Volts 17kW

1E85BDF-1 85 Ibs. 208 Volts 24kW

1E85BDF-2 85 Ibs. 480 Volts 24kW

1E85BDF-3 85 Ibs. 240 Volts 24kW

Digital Solid State Controls - 1ERDF Series Electric Fryers

Model-Device Description: Digital Solid State Controls (D)
1ER50DF-1 50 Ibs. 208 Volts 17kW
1ER50DF-2 50 Ibs. 480 Volts 17kW
1ER50DF-3 50 Ibs. 240 Volts 17kW
1ER85DF-1 85 Ibs. 208 Volts 24kW
1ER85DF-2 85 Ibs. 480 Volts 24kW
1ER85DF-3 85 Ibs. 240 Volts 24kW

Computer Controls - 1ERCF Series Electric Fryers

Model-Device Description: Computer Controls (C)
1ER50CF-1 50 Ibs. 208 Volts 17kW
1ER50CF-2 50 Ibs. 480 Volts 17kW
1ER50CF-3 50 Ibs. 240 Volts 17kW
1ER85CF-1 85 Ibs. 208 Volts 24kW
1ER85CF-2 85 Ibs. 480 Volts 24kW
1ER85CF-3 85 Ibs. 240 Volts 24kW
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Masterful design. Precision performance. State-of-the-art innovations. For over 130 years, Vulcan
has been recognized by chefs and operators throughout the world for top-quality, energy efficient
commercial cooking equipment that consistently produces spectacular results. Trust Vulcan to

help make your culinary creations turn out just right — each and every time.
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Broilers Cook & Hold Fryers Griddles

Heavy Duty Ovens Restaurant Steam
Cooking Ranges Equipment
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3600 North Point Blvd e Baltimore, MD 21222

www.vulcanhart.com

1-866-9Vulcan (1-866-988-5226)
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