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Pressure fryer Henny
Penny Velocity PXE100.32

Provide Henny Penny Velocity Series model PXE 100 high-
volume electric pressure fryer, designed to fry 24 Ib (11 kg)/8-
head chicken capacity per load in 75 Ib or 38 L oil.

Unit shall incorporate:

- Automatic filtration

- Automatic oil top-off

- Next generation control system with 50 programmable cook
cycles expandable to 160, plus 3-line menu style digital display,
pressure lock status, USB support, Auto Startup and full suite
of energy and oil management modes

- Patented counter-balanced lid lift

- Pressure lock seals, creates and maintains 12 psi pressure in
cooking chamber

- Seamless stainless steel deck

- Fry pot of heavy duty stainless steel with 7-year warranty

- Oil drain pan with 4 casters, quick-connect filter screen and
lock-in system with sensor warning when pan is not properly
locked into place

- 4 heavy-duty casters, front locking

- includes loading carrier, large capacity crumb catcher, five
baskets (top one used as a cover), basket handle, brush
kit(03736) and filter envelopes(12102)
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Pressure fryer Henny Penny Velocity PXE100.32

ltem width mm 610

Item height mm 1575/1829

Unit of volume m3

Package length 115

Package height 166

Package dimensions (LxWxH) 115x77x166 cm

Net weight 378 kg

Package weight 398 kg

Connection power kW 17

Connection voltage V 400

Frequency Hz 50

Type of electrical connection Semifixed

Electrical conn. height mm 300

Type electric



Pressure fryer Henny Penny Velocity PXE100.32

Qil filtering Yes



