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For schools, hospitals, food service and central kitchen, 
it is most suitable for large volume cooking and on a large-scale kitchen.

Gas continuous automatic fryer <Conveyor fryer>

Selectable 2 types and 4 models
according to workability and kitchen layout.
■Standard type

Ingredients input from Inlet will be conveyed between a 
conveying net and a net which goes under oil. Then ingredients 
will be automatically conveyed out from an exit chute without 
damaged, resulting in delicious uniformly-fried condition.
Tempura can also be cooked by using an exclusive sliding plate.

■U-turn type

With this type input of ingredients is carried out on the side of 
exit chute and at the center of main body. Even one person can 
receive ingredients conveyed from the exit chute by setting the 
ingredients onto the conveyor.

Special combustion structure capable of
continuously inputting frozen ingredients.

Maruzen original special combustion structure can realize 
speedy startup and excellent thermal efficiency by making 
effective use of exhaust heat. Frozen ingredients can also 
continuously be input, cooking a large volume of fried food in a 
short time. A burner is also placed at the exit chute side for long 
oil tank model (Model 20).

No-space-wasted design.
It is a compact design while keeping the necessary ability as 
continuous fryer for large volume cooking which is available 
even for a space-limited kitchen.

A device for automatically removing 
oil debris is equipped for all models.

So ingredients will not be attached with oil 
debris, which contributes to excellence in 
texture while suppressing oxidation of oil.

Accurate oil temperature, time and cooking
management of the conveyor speed.

Microcomputer controls the oil temperature, fried 
time, and the conveyor speed according to menu. 

fried time can be adjusted from 2 to 15 minutes.

30 menus can be memorized,
resulting in cooking operation in manual.

30 menus such as a hot-selling menu can be registered in 
advance and can be operated with a single touch. The micro 
computer control can manually cook with accurate oil 
temperature and fried time, contributing to labor-saving.

A conveyor flip-up type which is easy for cleaning.
A conveyer net can easily 
be flipped up with special 
structural spring and the 
bottom part of oil tank is 
flat shape, so you can 
perform cleaning easily 
after cooking.

Comfortable working environment with concentrated 
exhaust system.

Special combustion structure includes a centralized exhaust 
system which gives comfortable working environment on kitchen 
by suppressing exhaust heat and by minimizing temperature 
rise.

Many safety features are provided.
Even if flame of a pilot burner disappears, a pilot safety device 
will operate and automatically shut off the supply of gas for 
preventing the outflow of raw gas.
In addition, overheating prevention device will automatically shut 
off the gas when it detects an abnormal rise in the oil 
temperature. If an abnormal condition occurs in the body, the 
self-diagnostic function will display an error message.

※Illustration shows the case of R-type

※Illustration shows the case of R-type

■Gas Continuous automatic fryer <Conveyor flyer> Specifications Table

Exit chute

Inlet

Exit chute

Inlet

■Safety equipment: A pilot safety device, extreme overheating prevention device, and self failure diagnosis function with error display. ※These safety equipments have each slightly-different 
cooking ability according to input method and ingredient shape.　■In the Standard type R, ingredient input is on the right, while in the type L with ingredient input on the left. In the U-turn type R, 
ingredient input is on the left, while in the type L with ingredient input on the right.　

Model

MGFR-15R（L）C
MGFR-20R（L）C
MGFR-15UR（L）C
MGFR-20UR（L）C

External dimension (mm)

Width Depth Height

1,595

2,115

1,765

2,270

1,375

1,375

1,375

1,375

1,310

1,310

1,310

1,310

Conveyor 
width
(mm)

Oil 
amount
(ℓ)

Fried 
time 
(minutes)

547

547

547

547

62

84

62

84

2～15

2～15

2～15

2～15

Gas consumption

City gas LP gas

41.9kW（36,000kcal/h）

55.8kW（48,000kcal/h）

41.9kW（36,000kcal/h）

55.8kW（48,000kcal/h）

41.9kW（3.00kg/h）

55.8kW（4.00kg/h）

41.9kW（3.00kg/h）

55.8kW（4.00kg/h）

Gas 
connection

20A

20A

20A

20A

Power 
consumption
1φ100V 
50/60Hz
 (W)

Power cord

67

67

67

67

Capacity
(60g frozen 
croquettes) 
(pcs/hour)

900

1,200

900

1,200

Accessories

L3

L4

L3

L4

L2, S1

L2, S2

L2, S1

L2, S2

1

1

1

1

1

1

1

1

1

1

1

1

Weight 
(kg)

323

403

330

411

Durable stainless 

oil tank is adopted!
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Oil amount
84ℓ

Oil amount
62ℓ

Oil amount
84ℓ

MGFR-15RC

Oil amount
62ℓ

MGFR-20URC

MGFR-15URC

MGFR-20RC

Continuous automatic gas fryer <Conveyor flyer>
Standard type

U-turn type

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer

micro-
computer
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For professional use

●The visual appearance and specification of products listed on this catalog may partly be altered due to quality improvement without notice. 

Costs for delivery, installation and withdrawal of old model are not included in this price.

■contactGeneral commercial kitchen Appliances & Equipment

Listed on the Tokyo Stock Exchange (TSE)

Products listed in this catalog offer types that conform to the specification of  description of Minister of Land, 
Infrastructure and Transport Secretariat Government Buildings Department supervision "public building 
construction standard specifications" (machine equipment work), and please contact us for more information.

Option

■For Electric continuous automatic fryer(tabletop)/Tabletop apron type conveyor fryer 

■For IH tabletop fryer 

Model

MEFR-09FT
MGFR-12FT

MEFR-09TR(L)

MGFR-126TR(L)B

1,000×600×450

1,200×530×450

Adequate model External 
dimension(mm)

Model Adequate model External 
dimension(mm)

MIF-A(L)7T、MIF-B(L)7T 350×600×500

Please use the convenient special table for IH tabletop fryer, Electric continuous 
automatic fryer tabletop type and Gas tabletop apron type conveyor fryer.

■Combination of MIF-A7T 
and special table: MIF-036.

■Combination of MGFR-126TRB 
and special table : MGFR-12FT

Oil tank and oil 
filter (option) can 
be set under the 
table.

http://www.maruzen-kitchen.co.jp/
■Overseas Division
2-19-18 Negishi, Taito-ku, Tokyo, Japan
Tel: 81-3-5603-5516　Fax: 81-3-5603-5517
■Taiwan Maruzen Co., Ltd.
FL.12-3, No.202, Sec.2, Yen-ping North Rd., Taipei, Taiwan, R.O.C.
Tel: 886-2-2550-1355　Fax: 886-2-2550-1399
■Maruzen (Thailand) Co., Ltd.
Room 184/193 Floor29-C3 Forum Tower Rachadaphisek Rd. Huai Khwang. Huai Khwang, Bangkok 10310 Thailand
TEL: 66-2-645-4242　FAX: 66-2-645-4241

●Equipment installing/moving work and ancillary facility works for such as gas, 
electricity, steam and water should be in accordance with Fire Service Act, Fire 
prevention ordinance and "Standards and Practical Guidelines for installing gas 
equipment". And please thoroughly read the manual instruction or working 
instruction and ask your dealer that you purchased or a specialized facility 
management company to properly install your product onto a safety place.  
●In a place where a thermal equipment and an exhaust duct with an exhaust hood are 
installed, please use non-combustible materials such as concrete, brick and mortal for 
finishing and grounding (inside part of finishing) of equipment body’s surrounding 
area and the upper surrounding area (backward, lateral, upper, floor face and ceiling) 
●Where the finishing and grounding of the equipment body’s surrounding 
area and the upper surrounding area are made by other material than 
non-combustible material when installing a thermal equipment and the 
exhaust duct with an exhaust hood, please install the equipment with offset 
distance specified for each equipment. Otherwise, it will cause a fire. 
Please carefully read “instruction manual” and “working instruction” 
for non-combustible material and installation standards. 

●Be sure to install a heat-resistant/non-combustible exhaust duct with an 
exhaust hood upon the thermal equipment. As to equipments for 
generating oil smoke and steam, please install an exhaust duct with an 
exhaust hood which includes grease removing device. An exhaust fan of 
an exhaust duct should be operated while an air supply opening is 
absolutely necessary to be provided at an equipment-installed place.
●Please be sure so as not to extend an exhaust stack of the equipment 
using gas. Otherwise, it will lead to insufficient performance of equipment, 
accidents such as carbon monoxide poisoning, fire and burn, or breakdown.
●As to power source of equipment using electricity, please use a 
correctly-wired dedicated plug or a breaker separately. Be sure to install 
an earth for the prevention of electric shock (Third-class installation work)

●Please install not to be directly affected by the wind. Otherwise, it may cause insufficient 
performance or an accident such as fire by the flow of wind from an air conditioner.

Precaution for Installation

●Please receive "instruction manual” when purchasing equipments, and read carefully the “instruction manual” before using it. Please do not use for a 
purpose not described in “instruction manual” and for prohibited matter. Further, please do not use for purpose other than the intended use. Otherwise 
misuse will cause accidents such as carbon monoxide poisoning, fire and burn and will be cause of breakdown. 

●Please do not use gaseous species and a power source (phase, voltage, frequency) not displayed in the main body. Otherwise, it will cause accident and 
will be cause of breakdown.

●Please do not disassemble or modify the equipment by all means. Otherwise, it will cause the accident or breakdown.

Safety Precautions

●Please carry out adequate ventilation, i.e. by turning an exhaust fan when 
using the thermal equipment.  
It must be noted that insufficient ventilation will cause accident such as 
carbon monoxide poisoning due to incomplete combustion.  

●Please do not leave the device when using because it is dangerous. 
Be sure to extinguish fire, close the gas main and turn off the power switch 
when you leave out from the equipment and do not use the equipment. 
Otherwise, it can cause a fire due to abnormal overheating.

●There is a possibility of causing fire if oil debris and dirt are accumulated 
too much at the equipment body’s surrounding area, a gravy tray/waste 
oil receiver and a water tray. Please keep it clean.

●Please do not touch any part other than an operation unit because the 
equipment body and the surrounding part become hot during in use and 
soon after that. And please keep away your hand and face from the 
exhaust port. Or you may get burned.

●Do not apply water to equipment body and do not wash the whole part 
with water. Otherwise, it will cause the malfunction of equipment.

●If an emergency happens such as an earthquake, fire and gas leakage, 
please stop the usage of equipment and turn off the gas main. 

●Please do not put any combustibles or flammables such as a spray, gasoline, 
benzene, etc upon the equipment and the surrounding area. It may cause fire.  
●Please sufficiently consult with a specialized physician when a medical 
electronic device user such as a pacemaker will use an electromagnetic 
equipment. 

●Products listed herein are for commercial purpose. For domestic use, be 
sure to consult with a dealer that you purchased or a specialized facility 
management company and properly install the equipment in accordance 
with prescribed installation standards.

CAUTION


