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Operators who want to add fried foods can be limited by: No hot oil is exposed during cooking, reducing splatter
« No traditional hood system exposure and protecting operators. As an added safety
« Safety concerns around hot oil measure, it has a self-contained fire extinguishing system
« Limited labor and training with a high-volume tank.
« Tight countertop space Consistent Results With Simple Controls

The GXF can produce up to 60 Ibs. of fried product per hour
using fifty (50) programmable menu item presets along
with an energy-saving cool mode.

The GXF is a fully enclosed countertop electric fryer with
a built-in ventless air cleaning system and fire suppression
system. It was designed to make frying safer, simpler, and

possible in locations where traditional fryers are not GXF Comes With:
practical.  Non-stick cook basket
How Does It Work? » 6”drip pan

« 43” oil drain hose with quick connect
« Air filter set

« Stainless steel construction

« 2-year parts & labor warranty

« 5-year cooking controller warranty

The ventless hood technology filters the grease-laden
vapor using a two-stage air filtration system. No external
venting or HEPA filters are required. This means that
operators can fry in locations
without a hood system, reducing
installation complexity and cost.

Compact Countertop Footprint:
19.6"W x 24.9" D footprint, 3.4 sq. ft.

Multiple Power Options:
Available in 5.7 kW, 7.2 kW, or 8.5 kW configurations
to match electrical availability.

Product is loaded into the front
of the unit. At the end of the

cooking cycle, finished items are
automatically delivered through

the front chute. Product can also ; S":? Ch;|te deli
exit on either side of the unit using Easily switch from front delivery Base Item No. | Model kw Volts Ph Hz
. N of cooked product to left or
the included Side Chute. right side de[ivery with the 72118 GXF-F5 4.3-5.7 208-240 1 50/60
included Side Chute.
Is It Safe? 72119 GXF-F7 | 5.4-7.2 | 208-240 | 1 50/60
The Giles GXF is a fully enclosed frying system. 72120 GXF-F8 | 64-85| 208-240 | 3 | 50/60
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