
economisch frituren met de 

evolution elite

 Besparingen op frituurvetkosten van 70%

 Enorme afbakcapaciteit

 Hoog rendement

 Energiebesparing

 Gebruiksgemak

 Nooit meer handmatig frituurvet bijvullen

 Volautomatisch filtersysteem

 Geen koude zone meer

 7 jaar garantie op de vetpannen

 De duurzaamste friteuse ter wereld

 Slechts 14 liter frituurvet per pan

Waarom overstappen op een 
henny penny evolution elite:

Gasgestookt verkrijgbaar in:
1-pan: EEG-141
2-pan: EEG-142
3-pan: EEG-143
4-pan: EEG-144



technische info

evolution elite gas

INTERFASTFOOD ROTTERDAM BV
Swalm 21, 3068 LH Rotterdam
Tel : 010  455  0166
Fax: 010  421  6134
Email: info@interfastfood.nl
website: www.interfastfood.nl

(41,2 cm)

EEG-141 EEG-142 EEG-143 EEG-144 zijaanzicht

(79,4 cm) (118,7 cm) (158,7 cm) (81,9 cm)

maten EEG-141 EEG-142 EEG-143 EEG-144

Breedte 41,2 cm 79,4 cm 118,7 cm 158,7 cm

Diepte 81,9 cm 81,9 cm 81,9 cm 81,9 cm

Hoogte 116,2 cm 116,2 cm 116,2 cm 116,2 cm

geWicht EEG-141 EEG-142 EEG-143 EEG-144

151 kg 227 kg 295 kg 375 kg

verhitting Gas Gas Gas Gas

branders EEG-141 EEG-142 EEG-143 EEG-144

4 (22.1 kW) 8 (44.1 kW) 12 (66.2 kW) 16 (88.2 kW)

laboratorium certificaten

eleKtrische aansluiting

Volt Fase Cycle/Hz Watt Ampère per unit Voedingskabel

230 1 50 650 2.5 1 NG

Dimensions 
 EEG-141 EEG-142 EEG-143 EEG-144 
Width 16 1/4 in. (412 mm)  31 1/4 in. (794 mm)  46 3/4 in. (1187 mm) 62 1/2 in. (1587 mm)  
Depth 32 1/4 in. (819 mm) 32 1/4 in. (819 mm) 32 1/4 in. (819 mm) 32 1/4 in. (819 mm) 
Height 45 3/4 in. (1162 mm) 45 3/4 in. (1162 mm) 45 3/4 in. (1162 mm) 45 3/4 in. (1162 mm) 

Crated dimensions 
Length 38 in. (965 mm) 53 1/2 in. (1359 mm) 68 1/4 in. (1734 mm) 
Depth 38 1/2 in. (978 mm) 38 1/2 in. (978 mm) 38 1/2 in. (978 mm) 
Height 54 3/4 in. (1391 mm) 54 3/4 in. (1391 mm) 54 3/4 in. (1391 mm) 
Volume 

Contact Henny Penny 

46.3 cu. ft. (0.90 m³) 65.3 cu. ft. (1.85 m³) 83.3 cu. ft. (2.35 m³) 

Crated weight  
Vat EEG-141 EEG-142 EEG-143 EEG-144 
1 full Contact Henny Penny    
1 split Contact Henny Penny    
2 full N/A 501 lbs. (227 kg) 650 lbs. (295 kg) 826 lbs. (375 kg) 
2 split N/A 532 lbs. (242 kg) 672 lbs. (305 kg) 826 lbs. (375 kg) 
3 full N/A N/A 611 lbs. (277 kg) 811 lbs. (368 kg) 
3 split N/A N/A 694 lbs. (315 kg) 841 lbs. (382 kg) 
4 full N/A N/A N/A 796 lbs. (361 kg) 
4 split N/A N/A N/A 856 lbs. (388 kg) 

Heating: Natural gas or liquid petroleum 
 EEG-141 EEG-142 EEG-143 EEG-144 
 4 burners 

75,000 BTU/hr  
(22.1 kW) 
3/4 in. gas line 

8 burners 
150,000 BTU/hr  
(44.1 kW) 
3/4 in. gas line 

12 burners  
225,000 BTU/hr  
(66.2 kW) 
1 in. gas line 

16 burners  
300,000 BTU/hr  
(88.2 kW) 
1 in. gas line 
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Bidding Specifications 
• Provide Henny Penny Evolution Elite® 

reduced oil capacity gas fryer, model(s) 
EEG-141, 142, 143, 144, with built-in 
filtration system. Unit designed to operate 
with 30 lbs. (13.6 kg) oil capacity per full vat. 

• Unit shall include Oil Guardian™ automatic 
oil top off system from jug-in-box or other 
reservoir in fryer cabinet. 

• Unit shall include Filter Beacon® automatic 
filter prompt.  

• Unit shall include SmartFilter Express™ 
integral filtration system that filters oil from 
one vat while cooking continues in other 
vats. User initiates filtration by pulling drain 
release on outside of cabinet. Fryer doors 
do not have to be opened during filtration.   

• Oil drain pan shall have 4 casters and a 
lock-in system with sensor warning when 
pan is not properly locked into place.  

• Unit qualifies for the ENERGY STAR® mark. 
• Auto lift feature available at additional cost. 

• Materials—cabinet, deck, exhaust stack, filter 
drain pan and various fittings are stainless 
steel. Fry pots are heavy duty stainless steel.  

• Unit shall be equipped with iControl™ 
offerering 10 programmable cook cycles per 
well, idle and melt modes, load compensation, 
proportional control, filtration tracking, clean-
out mode and multiple language settings. 

• Unit shall include 4 heavy-duty casters, 2 
locking.  

• Unit may be ordered with full or split vat(s.) 

MODEL EEG-141 1-well gas
EEG-142 2-well gas
EEG-143 3-well gas 
EEG-144 4-well gas

Evolution Elite® open fryer

Henny Penny Corporation
PO Box 60  Eaton OH 45320 USA 

+1 937 456.8400           800 417.8417 
+1 937 456.8434 Fax  800 417.8434 Fax 

www.hennypenny.com

Volts Phase Cycle/Hz Watts Amps 
per well Wire

120 1 60 N/A 12.2 2+G

230 1 50 N/A 2.5 1NG

Laboratory certifications 

Required clearances 
Sides:  6 in. (152 mm) air flow 
Back:  6 in. (152 mm) air flow, connections 
Front: 30 in. (762 mm) filter pan removal  

Oil capacity:  
15 qts. or 30 lbs (14 liters or 13.6 kg) per vat

Electrical for gas units 

62 1/2 in. (1587 mm)

45 3/4 in.  
(1162 mm) 

32 1/4 in. (819 mm)31 1/4 in. (794 mm) 46 3/4 in. (1187 mm)16 1/4 in. (412 mm) 
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