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CENTURY FRYER

Balshaw's Cenfury Fryer, an industry
standard for decades, provides the
flexibility  and  durability  required  to
produce a variety of donuts and other
bakad goods repealadly for years and
VEars.

The Ceniury Fryer line is designed
to mest the diverse needs of lodays
bakars. Seven fryer sizes, five different
conveyor spacings, and several infeed,
putleed and submergar options, allow
Belshaw to tailer a denut iryer to your
specilic production neads.
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Production ratas at 80-sacond fry time. See Cantuwry Product
Guide Pagss 30-32 for production ratas under various frying
condiions,

CoenturyMark VT incorporates electric-omly Mark VT frver with
Ceniury proofer and glazeline, See Cenlury Product Guide
Page 34 for Mark 11 fryer nformation

The Century fryer minimizes your labor
requirements by automating  donut
production.  Donuts  are  aulomatically
inserted from a Belshaw Feed Table,
Thermarnalic Proofer ar Multimatic Cutter
and are camed through the fryer by
corveyar flight bars. The conveyor speed
is synchronized with the Feed Table.
Praafer or Danut Depositar for conlinuaus,
smooth ageration. Additionally. shortaning
leval is maintained aulomatically o that
the operator cam concentrate on ather
lasks.

Uornpaared o miznyal !lyin!:] |hea Cer:lury
Fryer will save ingredient cosls as well.
Shorlening consumption is raduced - by
ag much as 50% - and producton yields
can improve dramatically.
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FRYERS

Above: Century 10G pre-mix gas
frver with intégrated éxhaust hood,
produces up 1o 525 dazde

Below: Conlury 2006 gas fryer,
Produces up 1o 170 dazhe

FRYERS

Features (Gas &nd Electric Models)

Heawvy duly canstructian.

Removable conveyor for easy cleaning

Multiple turner and submergar aptions allow for
productian of a variety of praducts with quick
changeover

Varighle speed conveyor drive motor,

IMoving drop plate cgtion allows cake donuls o
gain bouyancy naturally.

Central control of all Century equipment with
remole console positionable up o 40 feet [12 m)
Trom lryar (C300G and larger).

MSF Listed

Gas Model Fealures

Efficient heat transfer through submerged
burnar lubes, patantad lurbulators, and radialion
delleclars.

Two independent iemperature zones with digital
controls and display.

Cool zone under burner [ubes for longer
shertening life and longer intervals before
claaning

Barametric damper and draft inducers to pravide
oplimum air flow for burn.

Salety featuras includa high temp cut-off switch,
high/lcw gas pressure cutafl, high/low air flow
cutoll, pilat sensar and low shortening lave
Sensar.

= Slide-in shortening melter for easy loading of
shertening cubes (C3005 and CEJOG).
Oplional Exit Conveyor i help maintain even
rows of danuts and uniform transfer between
COrmayons.

Optional Remota Control Console, positionable
up 10 50 feet (16 m)y from fryer (CA00G and
larger).

Mew C10G: 10 foot premix gas fryer with optional
integrated hood and motor-retractible conveyar.

Electric Mode| Faatures
B Heavy-duty, low watt-density elements that filk up
in seconds for easy kettle cleaning

Two independantly controlled lemparatura zones
(G400 znd larger)

Removabila katila lor easy cleaning.
Salety features include high-temp cutolf switch
and low sherening-level sensar.

Digital contral and display option,

Century CEO0G gas frver Ghawa
with aptianal exil comveyar and
Multimatic dapositos)

MORE CENTURY FRYER INFORMATION:

_(page 6
._(page 30-32)

Century CT00 electie fryer with
MOD-2 cake donut depasitor)




