MTI-40C Dual Basket

Countertop Model ( heat-lamp(s) shown-optional)

MTI-10X / MTI-10 XL Countertop Model Shown
with optional heat-lamp and accessories.

MTI-40 Dual Basket
Floor Model

MTI-5 Countertop Model Shown with optional
heat-lamp and accessories

Ventless & Automated Deep Frying Systems, designed for maximum safety.

Finally, ventless and automated deep-frying tech-
nology designed to meet the demanding require-
ments of high-volume foodservice operators. The
Autofry® MTI-Series provides an affordable, safe and
user-friendly alternative to open deep fryers.

mt

All models are ventless, fully-enclosed, fully- auto-
mated and equipped with an Ansul fire suppression
system. MTI’s exclusive Simplifry™ technology offers
push-button ease, pre-set cook times, stand-by
mode and time/heat compensation.

800-348-2976

Your source for innovative kitchen solutions



~AUTOFRY.

Regardless of your deep-frying demand, there is an

AutoFry® model right for you...
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MTI 40E

MTI 40C

208/240 Volt 12 kW Total

28.9 AMPS @ 208/240 V 3 Phase*
50 AMP (Dedicated Service Required)

6' Cord w/NEMA 15-50 Plug

50 Lb.

60 - 120 Lb.French Fries/Hour (Frozen to Dong)
Capacity will vary depending on French Fry Type.

Sides = 0" Back = 4" Top = 24"

32" Dx 36" Wx 64" H

Stainless Steel

400 Lb.

36" x 45" x 70"

*Single phase available upon request.
Automated Qil Filtration/Disposal System

MTI 10X/ MTI 10XL

208/240V 9.6kW Total o R
208/240V / 40 Amp / Single Phase™ sy,
50 AMP (Dedicated Service Required)

6' Cord w / NEMA 6-50 Plug

39.80 Lbs.

50 - 100 Lbs. French Fries / Hour (Frozen to Done)
Capacity will vary depending on French Fry Type.

Sides = 0" Back = 2" Top = 24"

25" Dx 36" Wx325"H

Stainless Steel

310 Lbs.

32D x 40" Wx 36" H

**3 phase available upon request

MTI 5

208/240 AC Volts Single-Phase* FF’Q
X=5.7 kW / XL=7.2 kW Toal E;
X=20 AMPS / XL=30 AMPS '
X=30 AMP/ XL.=50 AMP (Dedicated Service Required)
6' Power Cord w/NEMA plug

X=6-30 Plug / XL=6-50 Plug

2.75 Gallons

30 - 60 Lb. French Fries/Hour (Frozen to Done)
capacity will vary depending on french fry type.

Sides = 0" Back = 2" Top = 24"

25" Dx21" Wx 28" H

16 Gauge Stainless Steel

210 Lb.

32" x 32" x 32"

*8.5 KW / 3 Phase available on Request

208/240 AC Volts Single-Phase
4.8 kW Total

20 AMPS

30 AMP  (Dedicated Service Required)
6' Power Cord w/NEMA 6-30 Plug
2 Gallons

20 - 40 Lb. French Fries/Hour (Frozen to Done)
capacity will vary depending on french fry type.

Sides = 0" Back = 2" Top = 24"
225"Dx21"Wx 26.5"H

16 Gauge Stainless Steel

140 Lb.

32" x 32" x 32"

Integral Ventless Hood
Fully-Enclosed

Programmable Controls

Automated Cooking Process

ANSUL® Fire-Suppression System

Warranty:

1 Year Parts/Labor, 3 Years Electronic Controls Package

5 Years Frypot / Chassis

SIMPLIFRY " With heat/time compensation technology

Optional Heat Lamp: 110 ACV 4.6 AMPS for MTI-40C,MTI-10X/XL & MTI-5

W W &

Motion Technology, Inc.

10 Forbes Road ¢ Northborough, MA 01532 ¢ T 508-460-9800 e F 508-393-5750
We reserve the right to change specifications appearing on this bulletin without notice and without incurring any obligation for the equipment previously or subsequently sold.

version 03.08

www.autofry.com





