EQUIPMENT Model #HEGVB-65

I =hnsli-ll EGVB Gas Vertical Broilers

Special Features:

v Vertical Broiler (Gyro)

v Heavy Duty Motors

Individually Controlled Infrared Burners
Stainless Steel Heat Shield on Both Sides
3/4" NPT Rear Gas Connection

Distance Between Cooking Spit & Burners can be
Adjusted

Continuous Pilot for Instant Ignition of
Main Burner
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v Stainless Steel Oil Collection Pan
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v Designed for High Performance & Consistent
Results

v Convertible Gas Compatibility Between Natural
Gas & Liquid Propane

+ Stainless Steel Structure
v Tested and conforms to NSF/ANSI Std. 4

About Empura Gas Vertical
Broilers:

Empura gas vertical broilers are heavy-duty cooking

Product Description:

The Empura EGVB-65 is a commercial vertical broiler
ideal for gyro, shawarma, and doner meat. It features a
durable stainless-steel build, and has individually
controlled infrared burners (9,500BTU for natural gas /
8,000BTU for propane). The adjustable spit-to-burner
distance allows precise cooking, and a continuous pilot
ensures quick ignition. It includes a stainless-steel oil
collector, heat shields, and a 3/4" NPT rear gas line for easy to operate and maintain. Available in various
easy natural gas or LPG conversion. The unit is ETL, capacities, they suit a range of kitchen needs and are
cETLus, and NSF-4 certified for commercial use. certified for commercial use.

units ideal for preparing gyros, shawarma, kebabs,
tacos al pastor & more. They feature powerful infrared
burners with individual controls, a rotating vertical
skewer for even cooking, and adjustable burner
proximity for precision. Built with durable stainless
steel and continuous pilot ignition, these broilers are

Intended For Commercial Use Only. Empura assumes no liability for
component failure, factory defects or any other damages for units installed in
non-commercial foodservice or residential applications.
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EQUIPMENT

I Empura

Empura EGVB Series #EGVB-65

Overall Width 2114" Fuel Type Natural Gas (convertible)
Overall Depth 256" Field Convertible Yes
Overall Height 3319" Number of Burners 3
Leg Height 12" Burner BTU/each NG: 9,500/ LP: 8,000
Spit Length 21" Total BTU NG: 28,500/ LP: 24,000
| Construction [ ElectricalSpecs |

Control Type Manual Volts 120V
Number of Controls 3 Hertz 60Hz
Construction Materials Stainless Steel Phase 1PH
Number of Legs 4 Amps 46
Leg Type Non-Adjustable Screw-Mounted RPM 4
Leg Materials Rubber Wattage 26
Gas Connection 3/4" NPT Rear

Meat Capacity 65 Ibs. Shipping Weight 99 Ipbs.
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Attention CA Residents: This product can expose you to chemicals including lead,
which are known to the State of California to cause cancer, birth defects, or other
reproductive harm. For more information, go to www.p65warnings.ca.gov.

Top View

3/4" Gas Connection:
This unit comes with a
3/4" gas connection.

Fuel Type:
This unit is made for
use with NG or LPG.
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