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Filtermate Filtration

• Designed to fi t under a 2+ bank fryer
• Using quick disconnect the fi lter is 
   easy to disassemble for cleaning
• Able to slide out to be utilized as a 
   portable fi lter or an oil disposal unit
• Utilizing a fl ush hose, this system 
   turns into a disposal unit as well
• Includes:
        - Oil Pump Out Hose
        - Starter Pack of Filter Envelopes
        - Starter Pack of Filter Powder
        - Drain Clean Out Rod
        - Casters

• Easy 2-Step fi ltration
• Self aligning fi lter connection for 
   eff ortless hookup
• Rear oil return for bottom cleaning
• Filter pan is stainless with rear 
   wheels and lid is self storing and out 
   of the way
• Includes:
        - Adjustable Height Casters
        - Washdown/Discharge Hose
        - Starter Pack of Filter Paper
        - Starter Pack of Filter Powder
        - Drain Clean Out Rod & Brush

F iltermate F iltration for 14GS

F ilter Drawer

iltration for 14GS

Annual Oil Cost Calculator

Model Avg oil life w/o 
fi ltering

Oil changes/
year Lbs of oil (liters)

Cost of replacement oil 
(40# or 20l) without 

fi ltering

Avg oil life 
with fi ltering 

daily

Oil 
changes/

year

Cost of replace-
ment oil (40# or 

20l) with fi ltering

Annual 
Savings

FM14 (2 fryers) 4 days 90 80 lbs (40 liters)  $7,200  8 days 45  $3,600  $3,600 

FM14/14-GS (3 
fryers) 4 days 90 120 lbs (60 liters)  $10,800  8 days 45  $5,400  $5,400 

FM14/14-GS-2 (4 
fryers) 4 days 90 160 lbs (80 liters)  $14,400  8 days 45  $7,200  $7,200 



OPEN POT
 VS. TUBE

•Open Pot - (14GS) 
Open pot with a patented cross fire 
burner system splits flame to ensure 
maximum heat transfer

• Tube - (AGG Fryers)
Inverted gas burner design to deliver effi-
cient and fast recovery .

• 14” x 14” stainless tank
• 3.25” to 4.5” (8-12 cm) cook 
 depth
• 40-45 lbs oil capacity (19-20 liters)

Finding the Right Fit

14GS

High production 
fryer, affordable 

price, compatible 
with the 

Filtermate System

14GS-FM Fryer



• 14” x 14” stainless tank
• 3.25” to 5” (8 - 13cm) cook 
 depth
• 40-50 lbs oil capacity (19-21 liters)
• 110K BTU/hr

• Twin stainless steel tanks: 7” x 14” per side
• 3.25” to 5” (8 to 13 cm) cook 
 depth
• 20-25 lbs oil capacity (9.5-10.5 liters) per 
side
• 50K BTU per side/100K BTU total

• 14” x 14” stainless tank
• 3.25” to 5” (8 to 13 cm) cook 
 depth
• 40-50 lbs oil capacity (19-21 liters)
• 122K BTU/hr

ANETS GOLDENFRY™ GAS

AGG14

AGG14T

AGG14R

AGG14 is the base 
model for the 

Anets GoldenFry™ 
Series of fryers.

The “T” stands for 
a split/twin pot 

fryer. Each side of 
the fryer operates 

independently.

AGG14R features 
a more powerful 

burner system 
for better heat 

recovery.



• 18” x 18” stainless tank
• 3.25” to 5” (8 to 13 cm) cook 
 depth
• 70-90 lbs oil capacity (31-39 liters)
• 140K BTU total
• Basket confi guration options for 
 double or triple baskets

AGG18

AGG18 is a larger 
version of the 

previous models 
for greater 
production.

ADDITIONAL
FEATURES

• Spark Ignitor - (optional)
makes lighting the pilot easier 
and safer
• Side Splash 
• Mesh Tube Screens

•  Fish Grids
•  Tank Covers
•  Casters
•  Channel (Joining) Strips
• Anets Approved Gas Hoses

Triple BasketsTwin Baskets
All baskets available in regular or fine mesh.

Full Baskets
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Model# 14GS AGG14 AGG14R AGG14T AGG18

Oil Capacity 35-40 lbs
(16-18 l)

40-45 lbs
(18-20 l)

40-50 lbs
(18 - 22 l)

20-25 lbs/side
(9 - 11 l/side)

70-90 lbs
(31 - 41 l)

BTU Rating 111,000 110,000 122,000 50,000/side 140,000

Cook Depth 3.25 - 4.5 in
(8-12 cm)

3.25 - 5 in
(8-13 cm)

3.25 - 5 in
(8-13 cm)

3.25  -  5 in
(8-13 cm)

3.25 - 5 in
(8-13 cm)

Fry Pot Type Open Tube Tube Tube Tube

Millivolt Control yes yes yes yes yes

Tank Warranty One (1) year parts and labor / Ten (10) year tank part only

Production - Fries/Hr 56lb
(25kg)

73lb*
(33kg)

75lb*
(34kg)

68lb*
(31kg)

97lb*
(44kg)

*   Based on testing conducted in accordance with ASTM F1361 (14” tanks) and ASTM F2144  (Large Vat Fryers)

Fryer Comparison


