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VIZU PRESSURE FRYER 1800 lpg

pressure fryer RANGE

•	 Manufactured in stainless steel. 
•	 Capable of cooking 14lbs/36 pieces of chicken per 10 

minutes (approximately). 
•	 The touch screen controller is preset to reset itself after 

each cook.
•	 Two stage cooking temperature control to save energy. 
•	 This unit would be fitted with an integral filter box and 

pump which sits beneath the pressure fryer. 
•	 Once clean the oil is then pumped back, reducing both 

oil and safety risks.
•	 One large, 6” x 3.5”, full colour touch screen
•	 Complete library of preset cook times and product 

photos
•	 Four stage cooking temperature control to save energy
•	 Easy transfer of cook times from one machine to another, 

via USB port – great for multiple locations or units
•	 All set up features can be protected by a code, accessible 

only by store manager or authorized person
•	 Provides number of loads since the last time the oil 

was filtered and auto resets after the filtering cycle is 
completed

•	 Automatic idle and shut-off modes help further control 
energy consumption and reduce operating costs

•	 Available as Natural Gas or LPG

Equipment Specifications			
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Model
Fresh Chicken 

Capacity
Cooking Oil 

Capacity
Operating 
Pressure

Overall 
Dimensions

Counter
Height

Net/Ship 
Weight Cubes

1800E
1800GH

14 lbs./load
80 lbs./hour

42 lbs. 12-14 P.S.I. W D H 37-5/8"
(910 mm)

1800E
219/254 lbs.

1800GH
256/291 lbs.

20.6

18" 35-3/4" 45-3/8"

(457 mm) (908 mm) (1152 mm)

Additional Features

Broaster® Pressure Fryer – 1800

Dimensions

Accessories & Options Available

Energy Requirements
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Press desired number 0 thru 9 twice to select preset cycle.
See manual for programming instructions.
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Press desired number 0 thru 9 twice to select preset cycle.
See manual for programming instructions.
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Press desired number 0 thru 9 twice to select preset cycle.
See manual for programming instructions.
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- Durable, welded, tubular steel frame is powder-coated to 
resist corrosion.

- Stainless steel top and side panels offer durability and 
easy cleaning.

- Unique stainless steel basket with a ratchet-style 
  removable basket handle allows easier unloading of 
  product.

9.9kW Rated Heating Elements
- 1 phase, 208 volt, 60 hz, 48 amps
- 1 phase, 240 volt, 60 hz, 45 amps
- 3 phase, 208 volt, 60 hz, 28 amps
- 3 phase, 240 volt, 60 hz, 26 amps
No cord/plug provided.

□ Basic Accessory Kit
□ Complete Start-up Accessory Kit

1800GH 65,000 BTU Rated Burner Assembly
1 phase, 120 volt, 60 hz, Pump Motor 
Assembly
Attached 6 ft. cord with plug

  Main Burner Orifice
Natural Gas: #24 Drill
LP Gas: #41 Drill

Pilot Burner Orifice
Natural Gas: 0.018"
LP Gas: 0.011"

*Note:  For proper operation at elevations above 2,000 feet, consult
your authorized Broaster distributor for the correct orifice size.

1800E    

Specifications subject to change without notice.
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Model Code Name Dimensions 
( w x d x h ) Specifications Weight Commodity/

HS Code

BR1800CELPGST

Pressure Fryer 
(BR86123) with Smart 
Touch Controller (LPG 
Gas)

457 x 908 x 1152mm 65000 Btu / hr 1/2” 
+ 13A 138kg 84198180 


