
 PowerRunner™ Gas Tube Fryers
Designed for durability and versatility
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1.  50-lb. frypot capacity. High-production   
 cooking capacity and fast recovery meet high 
  volume frying needs in this 14” frypot.

2.  Multiple controller options. There are four  
  controller options: millivolt, thermatron, digital  
 timer, and CM3.5.

3.  Proven tube fryer design. The Thermo-Tube
 heat transfer system ensures outstanding   
 reliability and durability. 

4.  Built-in filter options. Makes filtration quick,  
 convenient, and reliable. Filtration extends oil  
 life, reduces operating expense, and preserves  
 food quality. 

5.  Multiple battery options. This fryer is available  
 as a single unit or a multi-battery unit (two to  
 four frypots).

6.  Accommodates a variety of frying needs. 
 Everything from French fries, breaded products  
 and specialty foods.

SEE  WHY
Our PowerRunner Fryers 

are the NEW 
mid-size fryer of choice!

1PRG50T gas fryer shown with optional casters
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