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Turn up the Heat. Not the Oil.

The GFIl Air Fryer is a revolutionary countertop cooking appliance designed for
commercial use. Utilizing a combination of forced hot air and radiant heat, it
efficiently cooks and browns a wide array of "oven-ready" convenience foods

without the need for traditional frying oil. This innovative technology provides a
healthier, safer, and more cost-effective solution for food service operations.

Health-Conscious Products: Eliminates the health risks
associated with hot oil cooking, producing lower-fat food

options that retain excellent taste and texture. Specifications

Versatile Performance: Capable of frying, grilling, and ’ ] ] _

baking a variety of frozen, oven-ready food items, including Dimensions: Width 21 Inches, Height 13.5
french fries, egg rolls, corn dogs, battered vegetables, cheese Inches, Depth 20 Inches.

LS Weight: Approximately 62 Ibs (28.1 kg)
User-Friendly Interface: Equipped with an intuitive LCD Shipping Dimensions: Length 26 Inches,
touch screen control panel, making it easy to operate and Width 25 Inches, Height 19 Inches, Weight 68
customize cooking settings. Use the USB port feature to Ibs (30.8 kg)

import and export recipes to multiple units!

Electrical Requirements:
Preprogrammed Recipes: Comes with 15 preprogrammed USA:
recipes with customizable time and temperature settings to >
suit various food items. 120V 60HZ 15AMP (5-15P NEMA Plug)
120V 60HZ 20AMP (5-20P NEMA Plug)

Recipe Customization: Easily edit and customize recipes via 208-240V 60HZ 30AMP (14-30P NEMA Plug)
the LCD controller, including time and temperature settings.

Receptacle: Receptacle: Receptacle:
NEMA #5-15P NEMA #5-20P NEMA #14-30P

9@

15A 120V 20A 120V 30A 208-240V
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Real-Time Monitoring: Displays cooking progress, current
oven temperature, and other essential parameters for precise
control.

Safer for your Employees: Cool to the touch exterior, and
no grease eliminates the mess and hazards of deep-fat fryers!

Easy to Operate: You don't need a culinary trained chef or
cook to produce crispy and delicious menu items!
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Fry Smarter. Serve Healthier.

Powered by air and radiant heat—no oil, no compromise
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