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© Super high energy efficiency and production capacity

© All stainless steel structure with bead blast finished
surface

© Large cooking area 14.97*%14.37*%3.2” (380*363*80mm)

© Flat-bar heating element, heat transfers more efficiently

© Electronic thermostat

© Temperature probe accuracy reaches +1C

© Temperature range from 150-375° F(65.6°C ~191°C)

© 1-1/2 drain valve, 1-1/2”

© Equipped with hi-limit switch, drain valve switch

© Wide frypot with cool zone, to prevent carbonization

© Toolless removable hanger mounted on the backsplash for
baskets

© Twin size baskets or one full size basket are available for
option

© 6”7 adjustable heavy duty legs(bearing wheel castors are
available for option)
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NTG14E is designed to provide customers with
economical, simple operation and convenient maintenance
options. At the same time, it still provides high—quality
cooking services, which is very suitable for chain stores
with small kitchens or take—away quick service stores.
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NTG14E The heating tube is a fixed design, providing
users with a safer and more reliable cooking environment.
At the same time, its low—power density and extremely
high—efficiency ribbon shape heating tube can quickly
return to temperature, achieving the effect of golden
and crisp food on the surface and keeping the internal

moisture from losing.
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The electronic thermostat can quickly respond to load
changes. The 14kW ribbon-shaped electric heating tube
completely immersed in oil maximizes thermal efficiency,
quickly recovers temperature and reduces energy

consumption.
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The cold oil area can collect food debris and effectively
avoid its carbonization, thereby reducing the deterioration
and waste of cooking oil. The inclined bottom is conducive
to quickly draining cooking oil and sediments.
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B 7K = 4% IP Rating

7,.,\733,%2% Filtration System

240V 3~, 415V 3N, 50/60Hz

NTG14E

434 x 713 x 1006mm
380 x 363 x 80mm
211

14kW 11.8kW
17381222 Solid-state Control

IPX4
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* Product specifications and design are subject to change without notice. The appearance of the product is subject to the

actual product, and the above parameters are for reference only.

220V 3~, 380V 3N, 50/60Hz





