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GAS FRYERS - NG
GAS FRYERS - LPG
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WARRANTY

DESIGNED FOR RELIABILITY AND PERFORMANCE

The Asber Gas Restaurant Fryers are engineered for durability, efficiency, and
ease of use in demanding kitchen environments. Built with all stainless-steel
construction, including the interior and exterior front and sides, these fryers
ensure long-term reliability, corrosion resistance, and simplified maintenance.
At the core of the design is a welded 16-gauge stainless-steel tank with an
extra-smooth peened finish that promotes easy cleaning, extended service
life, and consistent performance in busy commercial operations.

HEATING SYSTEM
Powerful, Efficient, and Consistent

« High-efficiency “Guitar"-type burners deliver 35,000 BTU each, providing
rapid heat recovery and steady temperature performance for continuous
frying.

« High-temperature stainless-steel heat baffles are mounted to the heat
exchanger tubes for improved thermal efficiency and uniform heat
distribution.

« Total output: 105,000 BTU (3-burner configuration).

TEMPERATURE CONTROL
Accurate, Reliable, and Easy to Use

« Electromechanical thermostat provides precise control within a
temperature range of 200°F to 400°F.
Ensures consistent cooking results across a wide variety of menu items.
High-limit safety shut-off automatically engages if oil exceeds safe
operating temperatures.

CONSTRUCTION FEATURES
Strong, Functional, and Built to Last
« All stainless-steel body (front, sides, and door) provides durability,
corrosion resistance, and easy cleaning.
« Welded 16-gauge stainless-steel fry tank with smooth peened finish
resists buildup and simplifies maintenance.
« 1s-inch diameter drain valve allows fast and efficient draining for quick
cleanup.
« Two nickel-plated oblong wire mesh baskets included, featuring cool-grip
coated handles for safe and comfortable use.
« 6-inch adjustable stainless-steel legs ensure stability and provide
clearance for cleaning underneath.

OTHER FEATURES
« Manual ignition for dependable operation.
« Certified to ETL / ANSI Z83.11-CSA 1.8 standards for performance and
safety.

OPTIONS & ACCESSORIES
« 5" castors.
« Night Covers.
« Joining Strips.

Splash Guards.

« Specify LPG or NG.

AEF 4050 S E AEF 75 S AEF 2525 S
MODEL BURNERS BTU X BURNER TOTAL BTU CAPACITY EXTERIOR DIMENSIONS (in) SHIPPING

NG LPG NG LPG Lbs. Width Depth Height Lbs 3

GAS FRYERS - NG OR LPG

AEF 4050 S E (CAS) 3 35.000 30.000 105.000 90.000 40/50 15-1/2 31-3/4 44 183 10.6

AEF 50 S (CAS) 3 35.000 30.000 105.000 90.000 50 15-1/2 31-3/4 46-1/8 150 141

AEF 75 S (CAS) 4 35.000 30.000 140.000 120.000 75 19-1/2 31-3/4 46-1/8 176 17.7

AEF 2525 S (CAS) 4 35.000 30.000 140.000 120.000 25/25 15-1/2 31-3/4 46-1/8 181 141

SPECIFICATIONS MAY CHANGE WITHOUT PRIOR NOTICE | HEIGHT INCLUDES LEGS. | VALID FOR CONTINENTAL USA & CANADA. | SEP, 2026

(in]olelo]o)

asberamerica.com

1/2

ONNERA USA
13105 NW 47th Avenue, Opa Locka FL 33054



aSDEF E COOKING | RESTAURANT LINE (@) @TD 06“1 .

Fryers

GAS FRYERS - NG
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MODEL AEF 4050 S E (CAS) AEF 50 S (CAS) AEF 75 S (CAS) AEF 2525 S (CAS)
GAS CONNECTION
Gas Type NG / LPG
Gas Pressure 5" W.C. /10" W.C.
Gas Line @ 3/4" (at least)
SHIPPING DIMENSIONS (in)
Width 16-7/8 20-7/8 16-7/8 i
Depth 32-5/8 28a%5 Se%0ed. é
Height 43-1/4 s e R M N

INSTALLATION REQUIREMENTS

1. GAS PRESSURE: a pressure regulator sized for this unit is included, to 4. CLEARANCE: 3” on the sides and the back for combustible; 0” for non-

be installed at the time of connection. combustible buildings.
2. GAS CONNECTION: gas line must be 3/4” or larger, same if flexible 5. DISCLAIMER: Asber assumes no liability for parts or labor coverage for
connectors are used. component failure, factory defect or any other damages for units installed

3. VENTILATION: an adequate ventilation system is required for in non-commercial foodservice or residential applications.
commercial cooking equipment. Request more info @ National-Fire
Protection Association, www. NFPA.org.

SPECIFICATIONS MAY CHANGE WITHOUT PRIOR NOTICE | HEIGHT INCLUDES LEGS. | VALID FOR CONTINENTAL USA & CANADA. | SEP, 2026

000e 22 ONNERA USA
13105 NW 47th Avenue, Opa Locka FL 33054

asberamerica.com




