
Electric Fryers 400mm wide 
OE8114, OE8114/OP, OE8105, OE8105/OP, OE8105/OP2 

 

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

 Hinged, lift out element, with safety 
interlock for easy tank access and cleaning 

 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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