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Accessories
●Cover ● Partition net ● Fried food basket ● Coupler formura oil drain  

flexible hose(for 8TLE)
● Net for taking oil debris

※ There may have different sizes and specs depending on the model.　　●Prepared with skimming net(small) for 3TALE as option.
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■ Electric auto lift fryer Specification Table

Model
External dimension(mm) Oil amount

（ℓ）
Power

（50/60Hz）
Powerconsumption

（kW）
Necessary hand 
switch capacity Power cord Weight

（kg） Accessories
Width Depth Hegith

MEF-3TALE 262 565 180 3 1φ100V 1.4 ̶ 2m with plug(ground adapter) 15 Cover, Partiton net, Fried food basket, Net for taking oil debris

MEF-5TLE 390 565 180 5 1φ200V 2.2 15A 2m 1.25mm2－3core direct connecting 16.5 Cover, Partiton net, Fried food basket, Net for taking oil debris

MEF-8TLE 350 570 215 8 3φ200V 3.4 15A 2m 2mm2－4core direct connecting 18 Cover, Partiton net, Fried food basket, Net for taking oil debris, Coupler formura oil drain flexible hose

PATENTED

Eco mode realizes energy saving reducing the oil oxidized

Electric Auto Lift Fryer

Lift up at the best timimg for deliciousness!
Best taste and labor saving realized at the same time!

Useful “Melt Function” to use the solid oil. (Lard heating)

Far infrared sheath heater can cook tasty fried food. Safe with overheating prevention mechanism.

Melt function (lard heating) to gradually dissolve solid oil is 
equipped. It is very useful when you use solid oil such as lard.

Lift up at the best timing for tasty.
The melody will notice you the end of cooking.

99 menus can be registered! “Double Frying” can be programed!
Cooking program can be registered up to 99 menus. Not only the oil 
temperature (Between 100 to 220°C) and cooking time (Between 0 sec to 99 
min 59 sec), but also step cooking such as “Double Frying” can be 
programed in advance.Your original taste and labor saving can be realized at 
the same time.Melody for the end of cooking can be chosen from 7 
patterns.Therefore, it is easy to recognize the equipment when you use 
several units.

The fry baskets lift up automatically 
at the set time. It is effective for labor 
saving, because even part time 
workers can cook easily. Electric 
melody will notice you when the end
of cooking comes closer, which can 
prevent missing the best timing for 
fresh fried. Also, if you want to fry more, you can extend for 
each 10 seconds with one-touch operation.

Swing up type heater & removable oil 
tank type can realize easy cleaning

Changing oil and cleaning oil tank are 
easy by swing up heater. Moreover, oil 
tank is removable and daily cleaning is 
very easy. PATENTED

An additional safety function notifies the user with a buzzer and 
flashing lights when an abnormality is detected inside the device. 
This function enhances safety.

Equipped with safety features in case of abnormalities

Menu setting button Power button

Start / Stop button

Lard button

Numeric keypad button Start heating button

Manual button

Extension button
(10 seconds addition timer)

ECO button
(Switching to eco mode)


