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GAS GASGas High Efficiency Fryer

PERFORMANCE. DURABILITY. VALUE.28 Designed In USA.

STANDARD FEATURES

•	 High efficiency burners

•	 Short recovery time

•	 Robertshaw control system to guarantee best 
performance

•	 Stainless steel front and sides

•	 Tube design, easy to clean

•	 1 1/4” full port drain valve

•	 Thermostat adjusts from 200 - 400°F ( 93 - 
204°C)

•	  450°F (232°C) hi-limiter guarantees safety

•	 4” height adjustable stainless steel legs

•	 Manual gas shut off valve

•	 Drain extension

•	 Optional with Casters

Gas High Efficiency Fryer

PERFORMANCE. DURABILITY. VALUE. 29Designed In USA.

sales@heavydutysystems.com

MODEL TANK OPEN SIZE TOTAL INPUT (btu/hr) PRODUCT (WxDxH) NW GW

HDSGFSHE-25S

HDSGFSHE-65

HDSGFSHE-45

HDSGFSHE-35

25 lbs + 25 lbs

65 lbs

45 lbs

35 lbs

6.6” x13 1/4”

18” x13 1/4”

14” x13 1/4”

14” x13 1/4”

92,000

115,000

92,000

69,000

396 x 795 x 1171 mm
15.6 x 31.3 x 46.1 inch

499 x 795 x 1171 mm
19.6 x 31.3 x 46.1 inch

396 x 795 x 1171 mm
15.6 x 31.3 x 46.1 inch

396 x 795 x 1171 mm
15.6 x 31.3 x 46.1 inch

163 lbs

173 lbs

153 lbs

143 lbs

183 lbs

193 lbs

173 lbs

159 lbs

•	 Gas Products available in either Natural or 
LP Gas setup

•	 Thermostats (if applicable) available in 
either Fahrenheit or Celsius

TANK CAPACITY

HDSGFSHE-35

HDSGFSHE-35

HDSGFSHE-45

HDSGFSHE-65 HDSGFSHE-25S

HDSGFSHE-25S

Photos are Shown 
with Optional Casters


