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DEEP FAT FRYER
Jas enterprises introduces its new product “deep fryer”. It is used for frying various food 
items like French fries, aloo tikki, potato wedges, samosa, vada, Manchurian, kofta, 
paneer, smiles etc. Deep fryer can be ideally used at fast food, chafes, restaurants, 
canteens, etc.

Deep fryer is manufactured from quality stainless steel. This deep fryer is designed 
ergonomically for safety “anti locking system” has been given where after lifting coil its 
gets lock. It prevents dangers while operating deep fryer. Electric parts used in these 
deep fryer are of standard quality. Cleaning this deep fryer is very easy. You can take 
off the electric panel from fryer and can wash it without any hazard. This deep fryer is 
table top light weight model, so draining oil is also very hassle free.

Features of Stainless Steel Electric deep fat fryer
• Fast cooking with immersed heating element
• Compact, portable, lightweight and most suitable for counter type frying  jobs.
• Easy to assemble, use & clean 
• The stainless steel frying pan can be removed completely for easy cleaning
• The stainless steel wire mesh detachable frying basket with heat resist handle.
• Power light Ready light Easy Adjustable temperature control Basket hook for easy 

draining

Available Model of Deep fryer
Model No JAS-STEDF-2425 JAS-TTEDF-2525
Tank Single Twin Tank
Installed Power (W) 2000 4000
Pan Capacity (Ltr.) 6 ltr X 1 6 ltr X 2
Pan Size 240 mm (L) X 180 mm (B) X 120 mm (H) 240 mm (L) X 180 mm (B) X 120 mm (H)
Dimensions (mm) 19 inch X 12 inch X 18 inch 19 inch X 23 inch X 18 inch


