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CHEF INSPIRED, PROFESSIONAL COOKING EQUIPMENT

Optimized Engineering
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17" WIDE 50lb HEAVY DUTY GAS FRYER w/storage base

HD17-50F
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Model# HD17-50F
Width [7"7432mm
Depth 38"7/965mm (Rail out Dim)
Height w/NSF legs 36"/9 14mm
Height Less NSF Legs 30"762mm
Unit Weight - 1 7-50F (LB/KG) 193/88
INPUT-Btu/hr (N-Gas) HD|7-50F kW Equivalent
140,000 3224

Installation Notes:

Combustible Wall Clearances

Sides: 6" (152mm)

Back: 6" (152mm)

For reduced clearances, refer to ANSI Z223.1/NFPA #54
and CAN/CGA B149.

Entry Clearance:
Crated: 16-1/4" (413mm)
Uncrated: | 1-7/8" (302mm)

Manifold Pressure:
Natural 6 W.C. (15 mbar)
Propane 10 W.C. (25 mbar)

NOTE: Data applies only to North America.

Gas Input Ratings shown here are for installations up to 2,000 ft.
(610m) above sea level. Specify altitudes over 2,000 ft.
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AMERICANYRANGE

CHEF INSPIRED, PROFESSIONAL COOKING EQUIPMENT

Gas Input Ratings shown here are for installations up to
2,000 ft. (610m) above sea level. Specify altitudes over
2,000 ft.

Commercial cooking equipment requires an adequate
ventilation system. For additional information, refer to the
National Fire Protection Association’s standard

NFPA96 “Vapor Removal from Cooking Equipment.”
(NOTE: For North America only)

Please specify gas type when ordering.
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Because of continuing product improvement these
specifications are subject to change without notice.
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