Reliank

FOOD EQUIPMENT
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GFOP-40 / GFOP-50
Heavy-Duty Stainless Steel

e Stainless steel front

and sides

e Jet burners

e Thermostat controlled
(200 - 400°F)

e Open S/S fryer pot with
cold zone:

Gas Open Pot Deep Fryers

REL-GFOP-40 - 40 Lb Gas Open Pot Deep Fryer
REL-GFOP-50 — 50 Lb Gas Open Pot Deep Fryer

Standby S/S pilot for
easy start

6" stainless steel leg
Milivolt control valve

Prompt response
thermostat ensures fast
temp recovery

450°F high limit for safety
1-1/4" full port drain valve

Open pot design features
easy cleaning

S/S hanger plate at
the back

Two baskets
1/2" NPT rear gas

connection
REL-GFOP-40 REL-GFOP-50 | 4
30-7/8"
15-5/8"
4
3 Sy
> &
= = .
© F 3
ey 5 3
8 3
3« ¥ o
S| T S| =
H T . T
B %
by &
11-7/8" o5/6 ‘ ‘ 1 23-1/8" }
i 1 29-1/8"
REL-GFOP-40 3 2 7 REL-GFOP-50
5@ - N -
! (E C€Tb us (Ib °\'é
5-1/2" 4-3/4" 16-1/8" Intertek Intertek 14-3/4" ’
Model Capacity Total BTU/HR Dimensions (IN) N/W (LB) G/W (LB)
REL-GFOP-40-NG 40 Ibs 100,000 15-5/8x46x30-7/8 143 157
REL-GFOP-50-NG 50 Ibs 122,000 15-5/8x51x30-7/8 143 157

For complete information and specifications on all Reliant products, visit www.paragondirect.ca
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