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Standard Features

	� Programmable touch screen control
	� Customizable temperature control
	� Customizable basket rotation
	� Full stainless steel enclosure
	� Up to 30 programmable menu Items
	� USB port for easy recipe uploading
	� Self cleaning wash system with 
built in sanitizing cycle
	� Rapid cool down function
	� 1 Year parts and labor

Weight and Size
	� 225 lb. unpacked
	� 3 ft x 3 ft x 3 ft
	� Shipping weight, 260 lb. on pallet

Standard Safety Features
	� Reduced risk of deep fat frying 
related injury to operator
	� Password protection for 
programming
	� No pilot lighting

Standard Cleaning & Care Features
	� Cool down cycle ensures unit is 
safe to handle
	� 1 hour, 2 hour and 4 hour labor-
less cleaning cycles
	� One way fit of internal basket and 
cage

Accessories
	� Stainless steel equipment stand
	� Stainless steel freezer base
	� Ventless exhaust hood

Capacity
	� 5 lb. of French fries 7-9 Min.
	� 5 lb. of chicken wings 9-11 Min.
	� 5 lb. of vegetables 7-9 Min.

MODEL 12-U
Food Service Air Fryer 

LightFry	air	fryer	offers	the	quality	
your	customer	can	see	to	improve	
profits	and	health	for	a	quick	return	on	
investment.		LightFry	delivers	safe	and	
efficient	cooking.
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Electrical Power 
Configuration

Phase Amp Breaker Kw Wire Cord Plug 
Part #

Receptical 
Part #

208  5 wire 3 Ph
60 Hz

50 AMP
33 running

50 amp 13 Kw 5 wire

SO Cable

8ft cord set
Plug 60A 120/208 V

(Optional)

Pass & Seymour
560P9W
(Optional)

Pass & Seymour
560R9W
(Optional)

Plumbing Water 
Type

Supply 
Connection

Machine
Connection

Pressure Temp Exhaust Hood Ventless

Cold water Eastman 3/8” ID braided SS 
Hose supply with 90° elbow, shut-off valve 

and back-flow preventer

3/4” standard 
connection

58-87 PSI 176 °F Type 2 
Hood 

Available as 
accessory

Drain To Machine To Drain Pump Type Detergent

1” PVC hose to unit secured 
with hose clamp

1” ID PVC hose 
with air gap at 
floor drain

SEKO
Ware Basic

EcoLab
Ultra Klene©

Clearance Left Right Rear Exhaust

Min 2” 
12” from 
heat 
source

Min 2” Min 2” Min 4” from 
exhaust
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