
Achieve Success with...
The World’s Most Innovative Commercial

H2Oil (Water + Oil) Deep Fryer



The Cleaner The Oil, The Better The Taste.





UG-1100
Types: 
- LNG (Natural Gas)
- LPG (Propane)
Dimension: 
- 18W x 24D x 40H (Inches)
BTU/Hr: 40,000 (w/ MFB)
Oil Capacity: Min. 65 ~ Max. 73 Lbs.
Water Capacity: 57 Lbs.
Power: 120V (For Control Panel)
Temp. Range: 50 ~ 390°F
Product Weight: 126 Lbs. 

H2Oil Deep Fryer
UE-1100
Types: 
- Electric Heat Coil
Dimension: 
- 18W x 24D x 40H (Inches)
Oil Capacity: Min. 39 ~ Max. 47 Lbs.
Water Capacity: 39 Lbs.
Power: 6,000W (Consumption)
Power: Single Phase AC 208V
           50A, 60Hz
Temp. Range: 50 ~ 390°F
Product Weight: 88 Lbs.

H2Oil Deep Fryer

Built-In H2Oil Filtration System &
Metal Fiber Burner Technology
• Filtration system accommodates all UG-1100 types
• A proportional-integral-derivative (PID) precision heater
  controller
• Patented Built-in H2Oil Filtration System on every model
  (No paper or fabric filters required)
• Patented Metal Fiber Burner Technology on every model
• Tamper proof glass front on the bottom tank for easy visibility  
  and accessibility
• Separate draining valves for water (water, residue, fat) and
  cooking oil (with “L-Shape” draining pipe)
• The high-quality System Usability Scale (sus304) stainless steel 
  used in all area.
• 65-73 lbs. frying compound capacity on UG-1100
• Top-of-the-line gas pressure regulator and blower
• Stainless steel tank cover
• One year limited parts warranty
• 5 year limited fryer tank warranty

Built-In H2Oil Filtration System &
Energy Saving Electric Heat Coil System
• Filtration system accommodates all UE-1100 types
• Easy to use control boards with temperature setting, timer, 
  ECO Mode and smart error code indicator built-in.
• Patented Built-in H2Oil Filtration System on every model
  (No paper or fabric filters required)
• One-of-a-kind H2Oil Filtration System on every model
• Tamper proof glass front on the bottom tank for easy visibility 
  and accessibility
• Separate draining valves for water (water, residue, fat) and
  cooking oil (with “L-Shape” draining pipe)
• The high-quality System Usability Scale (sus304) stainless steel used 
  in all area.
• 39-47 lbs. frying compound capacity on UE-1100
• Top-of-the-line gas pressure regulator and blower
• Stainless steel tank cover
• One year limited parts warranty
• 5 year limited fryer tank warranty



Gas / MFB / 73 lb. 
Gas / MFB / 81 lb.
Gas / MFB / 147 lb.
Gas / MFB / 73 lb. 
w/ Side Stand

Elec. / 47 lb.
Elec. / 57 lb.

3 Meter Industry Fryer
4 Meter Industry Fryer
5 Meter Industry Fryer

Gas / 57 lb. (MFB)
Elec. / 49 lbs. (Low 6kw/h)

UG-1100
UG-1100-3
UG-1100-X2
UG-1100-FC 

UE-1100
UE-1100-3

UG-3000C
UG-4000C
UG-5000C

UGM-500
UEH-500

H2Oil Deep Fryer Models

Standard Deep Fryers




