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DONUT MASTER.

HIGH EFFICIENCY DONUT EQUIPMENT

Electronic Donut Fryers

Automatic & Semi-Automatic
Donut Flipper And Tray Removal

Bakeryaid™ Donut Fryers have been designed and built for
frying to save time and labor, that are fried first on one side
and then on the other. The hourly production capacities of such
machines are variable, since they depend on the product’s size
and on the wished frying time.

Semi-Automatic and Automatic Fryers are used for automatic

baking for donuts. Made of strong stainless steel. Version with
and without chamber for fermentation.

Automatic Features:

e Simple operation with baking quality.
e Automatic Cover pull down.

e Automatic Donut Flipper & automatic Tray Lift. Shown:
e Effective and fast operation. Autornatic Model with
e Fryer Cover closes for energy Saving. Static Proofer underneath
* Long service life.

® Tub oil volume 18 gallons.

e Frying capacity 60 pcs per time.

e Hourly frying capacity 600 pcs/h.
® Touch-screen control panel.

e CE Approved. All UL Components.

Semi-Automatic Features:

e Simple operation with baking quality.

¢ Exclusive Design Fryer Cover to save energy.

e Easy flipping of all donuts by pressing handle.
e Effective and fast operation.

e Fryer Cover closes for energy saving.

e Tub oil volume 11, 13 or 16 gallons.

e Frying capacity 36, 48 or 60 pcs per time.

e Hourly frying capacity 360, 480 or 600 pcs/h.
e Touch-screen control panel.

e CE Approved. All UL Components.

SAVE LABOR WITHOUT FLIPPING DONUTS WITH A STICK!
Automatically Flips Donuts & raises Tray for Removal

: 16-527-
supermarketstoreequipment.com | 216-527-3309
info@supermarketstoreequipment.com
Superstoreequipment.com is constantly engaged in a program of improving our products. Therefore, 170 Wilbur Place, Suite 300

we reserve the right to change specifications without prior notice. March 2024 Bohemia, NY 11716
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Semi-Automatic Table Top

Frying Frying
Capacity Capacity

Dimensions (Inches)

Type 0Oil Pcs. Pcs/h On With  Power Voltage B C
Vol. Stand Proofer Kw V-Hz

MFE-FRY36SS | Semi-Auto. | 43 36 360 Yes 7,4 | 220/60/1 or3Phase | 33.85 | 42.32 | 32.29 | 61.41 | 231

MFE-FRY36SC | Semi-Auto. | 43 36 360 Yes 8,6 | 220/60/1 or3Phase | 33.85 | 42.32 | 32.29 | 61.41 | 287

MFE-FRY48SS | Semi-Auto. | 55 48 480 7,4 | 220/60/1 or 3 Phase | 41.33 | 42.32 | 32.29 | 76.45 | 331

MFE-FRY48SC | Semi-Auto. | 55 48 480 Yes 8,6 | 220/60/1 or3Phase | 41.33 | 42.32 | 32.29 | 76.45 | 386

MFE-FRY60SS | Semi-Auto. | 67 60 600 Yes 7,4 | 220/60/1 or3Phase | 48.93 | 42.32 | 32.29 | 91.14 | 430

MFE-FRY60SC | Semi-Auto. | 67 60 600 Yes 8,6 | 220/60/1 or3Phase | 48.93 | 42.32 | 32.29 | 91.14 | 485

MFE-FRY60AS | Automatic | 67 60 600 Yes 7,4 | 220/60/1 or 3 Phase | 55.11 | 42.32 | 32.29 | 98.42 | 430

MFE-FRY60AC | Automatic | 67 60 600 Yes 8,6 | 220/60/1 or3Phase | 55.11 | 42.32 | 32.29 | 98.42 | 485
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