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Power Requirements*

*All equipment comes with a corded plug

Ingredients Supported

R280 RAM Maximum Capacity

FryBot Cycle Time

Maximum Basket Capacity
FryBot Maximum Throughput
Safety

User Interface

L2F E-box controller for robot

e 115 VAC, single ®, 20A

e NEMA 5-20P, cord length = 10 ft
L2F Basket Reload System (BRS)

e 115 VAC, single ®, 15A

e NEMA 5-15P, cord length =6 ft
Pitco Electric Fryer, SELV14, ROV (per VAT)

e 208 VAC, three ®, SOA/VAT (3 VATS)

e 3x NEMA 15-60P, cord length = 6 ft
Pitco Gas Fryer, SSHLV14, ROV (per VAT)

e 115 VAC, single ®, 1A/VAT (3 VATS)

e 3x NEMA 5-15P, cord length = 6 ft
Taylor Ram 280

e 115 VAC, single ®, 15A

e NEMA 5-15P, cord length = 8 ft
Carter-Hoffman Crisp ‘N Hold, CNH28

e 208 VAC, single ®, 20A

e NEMA 6-20P, cord length = 10 ft

Food tested: fries, chicken nuggets/wings/fries,
popcorn chicken, hashbrowns, french toast sticks

Contact sales for details into specific products

2 hoppers/Ram; 30 Ibs/hopper (frozen),
programmable portion sizes in 0.1 Ibs increments

1 minute + frying time when not in stop zone

1.75lb (depends on food), higher capacity available

Up to 85 baskets/hour at 3 min cook time

NSF certified. Safe zones can be programmed for
collaborative mode, 2 E-stops.

1 touchscreen pedestal for order entry




