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The Alto-Shaam ASF-75G open gas fryer cabinet is constructed of stainless steel and includes heavy duty leveling casters mounted on 
both front and rear.  The fryer is provided with a burner and heat exchanger system powered by a fan-assisted combustion system 
with built-in controls for ignition and flame rectification.  The 10 gauge stainless steel fry tank holds 73 pounds (33 kg) of frying 
compound.  Includes two (2) fry baskets and a cleaning brush set.  Fryer has a temperature range of 200°F to 390°F (93°C to 199°C).  
Solid state control provides a temperature accuracy within 4° of set point.

	 ASF-75G Open Gas Fryer with Basic Control 

• Unprecedented high level of efficiency.

•	Quick oil temperature recovery.

•	Stainless steel front, sides and tank.

•	Dual, solid-state controls with electronic ignition.

•	Melt cycle for solid or liquid shortening.

• Bank individual, same size fryers and dump stations 
side by side with gap cover strips. 

•	7-year limited fry tank warranty.

Shown with 
optional automatic
basket lifts, basic 
control and 
filtration system.

factory installed Options
	� Automatic Basket Lifts
Oil Filtration system

	 ➥ �Furnished with a mobile oil trolley with filter assembly and a package  
of 7 paper filters.

	 ➥ �Powered by a 1/2 hp gear pump featuring side access reset and  
a 3/4" (19mm) full-port, ball-type drain valve.

	� Deluxe Control
	 ➥ Programmable memory for up to six (6) product menu keys per lift.

	 ASF-75G      gas open fryer             
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dimensions exterior (h x w x d)
ASF-75G without filtration or lifts 

 44-13/16" x 24-13/16" x 37-7/16" (1138mm x 629mm x 951mm) 
 ASF-75G with filtration and lifts 
 44-13/16" x 24-13/16" x 38-11/16" (1138mm x 629mm x 983mm)
basket dimensions (h x w x d)

6" x 9-3/16" x 14-3/16" (152mm x 232mm x 337mm)

installation requirements
gas connection:  1/2" NPT 

hood installation is required
�Check plumbing codes for proper supply line sizing to attain 
minimum burner manifold pressure shown: 
	 natural gas:	 5.0" W.C.	 propane gas:	 10.0" W.C. 

		  (1.2 kPa)		  (2.5 kPa)
	max. recommended

	inlet pressure:	 11" W.C (2.74 kPa)		  14" W.C. (3.5 kPa)
NOTE:  �If a flexible gas line is used, it must be AGA 

approved, commercial type and at least 1/2" I.D.
Manual gas shut-off valve and restraining device must be installed 

per code requirements when using a quick disconnect device. 
not factory supplied
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ASF-75G 
 gas open fryer

weight est.
	 net weight:	 360 lb (163 kg)
	 ship weight:	 520 lb (236 kg)
	 carton dimensions:  l x w x h

34" x 47" x 57" (864mm x 1194mm x 1448mm)

ELECTRICAL
	 voltage	 phase	 cycle/hz	 amps	 kW	 cord & plug

	120 (agcy)	 1	 60	 7.2	 0.86 
	

	230 (agcy)	 1	 50	 4.0	 0.92

n e m a  5-15P
15A-125V Plug

c e e  7/7
220-230V plug

	OPTIONS
Basket, Full-Size (48 chicken piece capacity)	 BS-26998

	 FILTERS	  
	 Charcoal/Carbon (30 count pkg.)	 FI-27648 
	 Reusable Mesh (single filter)		  FI-27014

	 Fry Pot Cover		  5005136
Mobile Drawer Cover		  5006073
Strainer/Skimmer		  CE-27400
Oil Discard Hose		  HO-27686
Banking Strip (1 strip req’d for every 2 banked fryers)	 1009510
Mobile Oil Caddy		  TO-28359
Pre-filter Sieve Kit (for oil filtration system)	 5010451 

ASF-75G with filtration and lifts

clearance REQUIREMENTS
front:  25" (635mm)

� 6" (152mm) required on all sides when adjacent to 
combustible surfaces or 0" (0mm) when adjacent to  

non-combustible surfaces.
for use only on non-combustible floors. 

do not restrict air flow from flue.

gas specifications

 natural gas  propane gas

120,000 BTU/hr. input 120,000 BTU/hr. input

	standard accessories
	 Basket, Half-Size (2 included as standard)	 BS-27140

	 Brush Set (one 3-brush set included as standard)
	 scrub brush		BH  -28693 
	 straight brush		BH  -28691
	 Filter, Paper (7 paper filters included as standard) 
	  7 count refill package		  FI-27791 
	  100 count refill package		  FI-27794

capacity

SHORTENING/OIL:  73 lb (33 kg) maximum

Load capacity:  13 lb (6 kg) maximum

CORD LENGTH
120V - 10' (3048mm)
230V - 9' (2743mm)


