Smart
Equipment
That Actually
Pays You.







Investment

B ottom line, Anets fryer filtration
systems not only pay for themselves,
but they can start paying you in less

than a year.

Let’s face it, the biggest frying investment
you’ll make is the oil, especially since your
reputation—and your profits—rest on the
quality of your food.

That'’s why the most rewarding investment
you can make is an Anets fryer filtration
system, equipped to restore the purity and
double the life of your oil for tremendous
cost savings that add up incredibly fast.

Say you operate four 50-Ib. fryers . . .

Without a Fryer
Filtration System:

B Changing the oil every five days at 60¢ a
pound will cost you $8,760 over 12 months.

With an Anets Fryer
Filtration System:

B Maximizing oil life allows you to
change the oil about every 10
days, cutting your costs in half
for an annual savings of $4,380.




No Other System Makes
Filtration So Problem-Free

Like all Anets foodservice equipment,
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Unit and Fryer are Separate

B The filtration system easily rolls out and moves away
from the fryer for cleaning or shortening disposal.

® With the pump and motor positioned in the front,
operators and maintenance personnel have easy access
to all components.

B [f the fryer ever needs to be replaced, you can keep the
filtration system.

Screen Assembly Uniquely
Designed for Thorough Filtration

B Filter paper envelope fits over entire screen assembly to
maximize filter surface area and prevent clogs.

B Filter intake draws from top and bottom to eliminate
residue buildup in the tank.

B Anets specifies its filter paper based on proven
optimum performance.

Design Features Promote Long Life

B All-welded construction adds durability.
B Completely removable tank is easy to clean.

m All stainless steel and chrome-plated components
are dishwasher-safe.

Anets fryer filtration systems are built to
deliver your very best value over time.

Durable construction provides lasting performance,
and a no-nonsense design focused on simplicity saves

labor and eliminates costly mistakes in the kitchen.

Caption to go with the diagram.

Return-Line Connection Saves
Headaches

B The manual connect eliminates damage and misalignment
problems commonly associated with “self-aligning” filter-to-
fryer connections—problems that lead to oil leaks and costly
repair expenses.

B The quick coupling mechanism makes disconnecting and
reconnecting the return line a snap.

B When the line is disconnected, a positive shutoff valve
prevents dripping.

Auto Shutoff Prevents “Dry Frying”

B If the operator forgets to shut off the fryer before draining
the oil, opening the cabinet doors will shut it off
automatically, thus preventing any damage to the frypot.

Other Details Add Convenience

B Key drain lines are heat shielded to protect the operator
from burns.

B Color-coded drain and pump handles help make
operation simple.
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Choose the System
Right for You

(]
Save Oil, Labor and Space
The Anets FilterMate™ is designed to fit right under the
base system of two 14" or 18" GoldenFRY" fryers.

m ﬁ B FM-14 (100-Ib. shortening capacity) accommodates
14" or 18" fryers while the FM-18

(120-Ib. capacity) accommodates up to a 20" fryer.

B Bank up to six fryers on one system.
B Filter one fryer while cooking in the
others.
B Quick disconnects make filter easy to
disassemble for cleaning.

Create a Complete Frying Station

The self-contained Anets Filtronic II" banks alongside your fryer(s)
and offers added space for a food warmer.

L___.. L-:-- B Available in 80-Ib. capacity for 14" fryers and 120-Ib.
- "\ % < capacity for any combination including up to a 20" fryer.

— —!;_;(_/ B Bank up to six fryers on one system.

u Filter one fryer while cooking in the others.

® Compatible to bulk shortening management systems.

Specify an
Y All-in-One Fryer-
Filter System

Combine a top-of-the-line Anets 14"

T—

single fryer with a FilterMate™ system
_ all in one cabinet.
[ B 50-Ib. shortening capacity.

B Easy, quick disconnect.

B Space-saving design.

Get the Ultimate
in Filtration
Mobility
s The Anets portable filtration system is easy
to move from fryer to fryer and easy to store.

u 80-Ib. shortening capacity for 14" fryers (FFM150 has capacity
for anything up to 150-Ib. shortening capacity).

B Compact design with folding handle is easy to stow away.

B Quick disconnects make disassembly easy for cleaning.

B Low profile fits easily under most fryer drains.




