


Reliability, innovation and quality are our values. Our 
origin is sheet metal and metal processing. Our future is 
complex services around the design of fryers and pasta 
cookers and their complementary products for the 
catering sector.
  The OLFO® wants to be a leader in the European mar-
ket as a manufacturer of deep fryers and Pastacooker 
for the catering sector. Our customers should be con-
vinced of the quality of our products and services.
The cooperation with the OLFO® should be as simple 
and uncomplicated as if we were part of the customer's 
organization. Our company wants to offer secure jobs 
in the medium and long term and to be an attractive 
employer. Our employees should enjoy an interesting 
work.
OLFO® is used internationally and is intended to be a 
global synonym for high quality and reliability.

We want to combine the flexibility and customer focus 
of a parent company with the professionalism and ma-
nagement expertise of an industrial company.
High qualification of the employees, flat structures and 
a modern machine park coupled with a strong project 
and quality management form the basis for our success.
 
Attractive jobs with interesting and varied tasks as well 
as a good working atmosphere attracts willing, dynamic 
and optimistic employees.
We want to have fun at work.

philosophyBusiness strategy
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An End to Costly Oil Waste: The Revolution in Sus-
tainable Frying

Did you know that restaurants typically have to com-
pletely replace their frying oil every three days? This 
practice leads to millions of liters of oil being wasted 
worldwide – an enormous ecological and economic 
burden. Is this truly the current standard? We at OLFO® 
believe there's a better way.

With over 30 years of experience developing fryers for 
the food service industry, we've tackled the biggest 
challenge in our field: frying oil waste. Together with 
renowned Swiss universities ETH Zurich and ZHAW, and 
supported by a research grant, we've created a revoluti-
onary solution – a groundbreaking membrane techno-
logy that will transform frying forever.

Our innovative nano-filtration system continuously 
regenerates frying oil instead of wasting it. The memb-
rane selectively filters out harmful residues and burnt 
particles, maintaining oil quality and eliminating the 
need for complete oil disposal. This means an end to 

the constant deterioration caused by circulating 
and reburning particles that affect both food 
quality and health.

Implementing OLFO® represents a true pa-
radigm shift toward sustainability and cost 
efficiency. We guarantee up to 70% savings on 
frying oil costs while making kitchen work safer 
– your staff no longer needs to perform the 
tedious and hazardous task of manually filte-
ring hot oil after each shift. This not only frees 
up valuable time but also significantly improves 
workplace safety.

Let's work together to redefine the future of 
frying – creating greater efficiency, enhanced 
sustainability, and superior food quality.
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impressions
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Market analysis with the eight largest restaurant chains 

How much would we save on frying oil if the 8 largest restaurant chains switched to OLFO.

Monthly consuption of frying oil per restaurant savings % Savings per unit
411 US gal 75% 308.25

the eight largest Number of locations OLFO E3 per unit Savings on fryer oilper year

McDonald's 38’695

KFC 24’104

Burger King 19’500

Taco Bell 7’363

Wendy’s 6’828

Jollibee 5’900

Hardee's 5’812

Popeyes 3’451 US gal
111’653 3 413’004’447

OLFO E3 13.7
OFLO E3 Pro 3
Entleeren 10

1



How the OLFO® Oil Purification System Works:

The regeneration unit is located in the lower 
section of the fryer. A pump builds up pressure, 
forcing the frying oil first through a coarse pre-
filter and then through a specialized membrane. 
This membrane separates harmful substances at 
a nano-level, functioning in a manner similar to a 
catalytic converter. The pre-filter captures larger 
food residues and can be easily emptied and clea-
ned as needed.

Unlike a mechanical filter, our membrane tech-
nology operates based on the principles of fluid 
dynamics. This ensures the structural integrity of 
the membrane cells remains intact for weeks, re-
quiring replacement only after approximately six 
months. The replacement process is exceptionally 
straightforward, as the membrane is designed as a 
simple, replaceable cartridge.

It is worth noting that membrane technology is 
already well-established in demanding applications. 
Examples include providing nearly germ-free air 
conditioning in aircraft, converting saltwater into 
fresh water, and producing alcohol-free beer. We 
leverage this extensive existing expertise and intelli-
gently adapt it to the challenge of oil purification in 
the commercial kitchen.
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Advantages OLFO®Memrane

Efficiency and Safety, Redefined.

Traditional fryer maintenance is a drain on your opera-
tion. The manual cleaning process is not only inefficient 
and costly but also introduces significant safety hazards 
for your staff handling hot oil.

The OLFO® System transforms this 
challenge. By automating the filtration 
through continuous oil regeneration, 
we eliminate the daily manual cleaning 
routine. Maintenance is simplified to 
occasional pre-filter disposal and simple 
surface wiping.

This liberation of your team's capacity allows them to fo-
cus on what truly matters: creating value and delivering 
an exceptional dining experience for your guests.

In summary, OLFO® represents a forward-thinking 
investment for restaurants dedicated to streamlining 
operations, fostering a safer work environment, and 
strengthening their competitive edge.

Extend Oil Life and Ensure a Healthier Fry

The formation of acrylamide presents a significant 
hurdle in achieving consistent frying quality. This un-
desirable compound is produced when starchy foods 
are subjected to prolonged high-temperature cooking. 
Traditional fryers exacerbate this issue by constantly 
recirculating and burning food particles like batter 
for hours on end. This process not only raises health-
related questions but also causes a rapid and noticeable 
decline in oil performance.

OLFO: For Superior Oil Purity and Guest Wellbeing

In contrast, the OLFO®System employs a gentle ener-
gy transfer method and features continuous filtration 
that removes contaminants such as breading down to 
the nanoscale. This advanced technology ensures your 
oil maintains a proven, high-quality standard through 
extensive use.

By adopting OLFO, you gain a decisive safety advan-
tage, drastically lower the potential for acrylamide, and 
can confidently offer a healthier frying option. Elevate 
your brand's reputation by integrating a frying solution 
that prioritizes well-being and quality.

6 © Copyright Switzerland Gastrofrit AG



Boost Your Profitability: Maximum Oil Utilizati-
on with OLFO®

The lifespan of your frying oil is a critical profit 
driver. The OLFO® System significantly extends this 
lifespan and, when used correctly, reduces your oil 
consumption by a minimum of 70%.

Your Direct Path to Higher Returns:

OLFO® creates a competitive advantage through 
measurable cost savings. You will benefit from a 
substantial reduction in labor requirements, alongside 
lower expenses for procurement, logistics, storage, and 
disposal.

These efficiency gains directly increase your operation's 
overall productivity. The freed-up resources can be real-
located to more value-added tasks, strengthening your 
competitive position in the marketplace.

.

Digital Quality Management for Frying Processes: 
Real-Time TPM Monitoring in the Cloud
 
The OLFO® fryer represents a significant advancement 
in frying oil management. It utilizes an integrated elec-
tronic sensor to monitor the TPM (Total Polar Materials) 
value, the critical metric for oil quality. The system's core 
innovation lies in its ability to stream this data in real-
time to a cloud-based platform for centralized storage 
and analysis.

This technology provides a previously unattainable level 
of process transparency and control for both individual 
establishments and multi-site restaurant chains.

The cloud-based data architecture enables compre-
hensive statistical evaluation. This facilitates the optimi-
zation of oil usage, precise cost planning, and ensures 
consistent, high-quality end products for the consumer.
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Unique selling points

Removable heating 

daily cleaning = 10 minutes
The heat transfer from a heater, which is located directly in the 
medium of oil, is still the most efficient and fastest method today. 
The energy is released almost 100% directly. The disadvantage is 
the cleaning effort.
Cleaning the fryer is usually the most expensive and uncomfor-
table work in the kitchen. Above all, the cleaning of the heating 
elements and the interior under the heater is tedious. In the 2nd 
generation fryer, the heater is optionally removable and thus easy 
and efficient to clean in the wet area. The heating is suitable for 
dishwashers. The pan area is thus easily accessible. In addition, the 
heating elements can be inserted if necessary. 

Power heating 

More power for kitchen professionals
In connection with the new Fittingbox you get a power heating offered 
at the same time. You therefore have a precise high performance de-
vice. Depending on the situation, you can deep-fry up to 50 kg of frozen 
French fries in one hour. Or benefit from the intelligent stand-by function 
and the economical SSR technology at a quiet time. Our power heating 
technology is intelligently designed and does not unnecessarily overheat 
or wear expensive frying oil.
You decide on a new fryer of the second generation and want to fry first 
with the conventional power. Do you want to try a heater with more 
power? No problem, call us. We will send you the power heater. You can 
use these and just start. Our fitting box detects the power heating and 
regulates it with the temperature sensor (PT-1000).

The advantages:
•	 Fryer interior is easy to reach and clean
•	 Heating goes into the dishwasher
•	 serviceability
•	 Changing to a power heater is possible at 

any time
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Gentle energy release 

Regulated and controlled energy 
delivery via the heater is the most im-
portant method to extend the oil life. 
Fryers that disperse their energy on a 
too small surface damage the frying 
oil at first use. The risk of increased 
acrylamide is given, which is conside-
red an increased risk of cancer. OLFO® 
heats the oil with a three-register 
heater and has the largest possible 
surface area of the heater. The energy 
is distributed over the surface and 
does not reach the value above 2.2 
watts per cm².
Standby function with energy reduc-
tion is individually adjustable. 

The advantages:
•	 Oil does not burn on the heater (no blacke-

ning and inhibiting acrylamide).
•	 Greatest possible protection of the oil.
•	 Standby function.

The Watch Volume System
•	 The electronics calculates the frying time based on the filling quan-

tity.
•	 When the specified frying quality is reached, the basket is lifted out 

of the bath by means of automatic lifting or the user is informed 
with an acoustic tone. (The volume of the acoustics can be adjus-
ted)

Frying computer WatchVolume 

In many areas of gastronomy and especially in the kitchen, the 
effort of quality control is high. French fries are a good example 
of quality comparisons. It has been found that different users 
perceive the quality of French fries diversified. Yellow greasy 
French fries that have been fried too little are often served for 
time constraints. With the new Watch Volume System from OLFO, 
the person in charge prescribes the quality once and saves it. 
This can be achieved by pressing the desired arrow key for 10 
seconds. A simple way to define the quality. Our electronics 
calculates the quantity-dependent time for the quality you have 
specified.
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Fitting box: easy to use energy efficiency.The world does not stop in
the development of control electronics and heating technology. The Gastrofrit appliances 
made of chrome steel are sturdily built and operational over several decades. Do you have to 
buy the device new every generation change? No, our development has designed a modular 
control box. Now, with a small conversion, your stand unit can be converted into a modern, 
economical and efficient fryer. 

Advantages:
- Exact temperature control without overheating
- Volume adjustable
- Watchvolume® Electronics calculates the cooking time based on the filling quantity.
- Standby to set: On / Off, Time, Temperature

Sustainability, our contribution

Weiherstrasse 11
9400 Rorschach
Schweiz

Tel. +41 71 8558070
Fax. +41 71 855 8071
Email: info@gastrofrit.ch

170 °

Gastrofrit Fittingbox 
ab Verson 8.4

Our new PT 1000 temperature sensor reacts quickly. The target temperature is achieved 
intelligently without overheating. When the lift button is activated, the energy is switched to 
100% and the frying basket retracts slightly delayed. This prevents a high drop in temperature 
of frozen food. In conventional devices, until an electromechanical sensor responds, valuable 
time is lost.

Frying oil shows high wear due to high temperatures or their fluctuations with high energy 
input. 



OLFO E1 Deep Fryer with Membrane-Filtration

Calculation of savings on frying oil

Monthly consuption of frying oil savings % price per US gal of frying oil
75 US gal 75% $ 23.40

150 US gal 75% $ 21.00
225 US gal 75% $ 19.27
300 US gal 75% $ 17.94
600 US gal 75% $ 16.62

price calculation month standard costs Savings per month

oil costs with 
OLFO 

Membrane
75 US gal consumed per month $ 1’755.00 $ 1’316.25 $ 438.75

150 US gal consumed per month $ 3’150.00 $ 2’362.50 $ 787.50
225 US gal consumed per month $ 4’335.75 $ 3’251.81 $ 1’083.94
300 US gal consumed per month $ 5’382.00 $ 4’036.50 $ 1’345.50
600 US gal consumed per month $ 9’972.00 $ 7’479.00 $ 2’493.00

OLFO E1
List price $

device $ 7’750.00
Olfo Membrane-filtration $ 16’100.00
Total $ 23’850.00

Calculation of amortization period
units of fryers months

75 US gal consumed per month 1 OLFO E1 18 
150 US gal consumed per month 1 OLFO E1 10 
225 US gal consumed per month 2 OLFO E1 15 
300 US gal consumed per month 3 OLFO E1 18 
600 US gal consumed per month 4 OLFO E1 13 

1

OLFO E3 Deep Fryer with Membrane-Filtration

Calculation of savings on frying oil

Monthly consuption of frying oil saving % price per US gal of frying oil
300 US gal 75% $ 23.40
600 US gal 75% $ 21.00
900 US gal 75% $ 19.27

1200 US gal 75% $ 17.94
1500 US gal 75% $ 16.62

price calculation month standard costs Savings per month

oil costs with 
OLFO 

Membrane
300 US gal consumed per month $ 7’020.00 $ 5’265.00 $ 1’755.00
600 US gal consumed per month $ 12’600.00 $ 9’450.00 $ 3’150.00
900 US gal consumed per month $ 17’343.00 $ 13’007.25 $ 4’335.75

1200 US gal consumed per month $ 21’528.00 $ 16’146.00 $ 5’382.00
1500 US gal consumed per month $ 24’930.00 $ 18’697.50 $ 6’232.50

OLFO E3
List price $

device $ 39’850.00
Olfo Membrane-filtration $ 48’300.00
Total $ 88’150.00

Calculation of amortization period
units of fryers months

300 US gal consumed per month 1 OLFO E3 17 
600 US gal consumed per month 1 OLFO E3 9 
900 US gal consumed per month 2 OLFO E3 14 

1200 US gal consumed per month 2 OLFO E3 11 
1500 US gal consumed per month 3 OLFO E3 14 

1

Investment calculation
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Sustainability

Sustainability is a crucial topic in today's world, and its im-
portance extends to every industry, including professional 
kitchens. One of the most energy-intensive and environ-
mentally harmful pieces of equipment found in these kit-
chens is the deep fryer. This appliance not only consumes 
an enormous amount of gas or electricity but also requires 
vast quantities of frying oil, which is often disposed of 
every third day. This practice not only leads to significant 
waste but also involves the use of high-quality oil that 
must adhere to quality-assured processes. The impact of 
these practices on the environment cannot be ignored.

The dominance of deep-fried products in many restau-
rant menus, such as French fries, chicken wings, and fish 

patties, exacerbates this issue. However, there is hope for 
change. Researchers from ETH University, ZHAW Universi-
ty, and OLFO® have embarked on a mission to revolutioni-
ze the deep frying process. Their innovative approach aims 
to enhance efficiency, sustainability, and environmental 
consciousness, providing restaurants with a competitive 
edge in a market increasingly driven by green practices.

A significant aspect of their research involves the 
OLFO®deep fryer, which promises substantial resource 
savings. Millions of square kilometers are currently dedi-
cated to the cultivation of rapeseed, sunflowers, and the 
harvesting of palm oil, all of which are utilized in frying 

oils. By adopting the OLFO®deep fryer, restaurants can 
significantly reduce their frying oil consumption, leading 
to less waste and freeing up valuable agricultural resour-
ces for other purposes. This shift not only makes economic 
sense but also aligns with the growing consumer demand 
for sustainable practices.
When many people think of sustainability, they often 
visualize wind turbines and electric cars. Yet, the culinary 
sector plays a vital role in this transition as well. As a res-

taurant owner or equipment decision-maker, embracing 
innovative solutions like the OLFO®deep fryer enables you 
to be part of a larger movement towards sustainability. 
Imagine the impact of saving millions of gallons of frying 
oil, which translates into lesser environmental harm and 
the possibility of reallocating resources effectively.

In conclusion, sustainability in the kitchen extends beyond 
simply using fresh ingredients. By investing in advanced 
equipment and practices, you can contribute to a greener 
future while maintaining high-quality food offerings. It's 
time to take a step into the future of culinary practices. 
Join us in making a significant difference by choosing 
sustainable solutions in the restaurant industry and impro-
ving the world for generations to come.
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Electric heater with electronic control

Electric Electric Power
power 14 kW 16 kW

ampere 21 A 24 A

volt 480V 480V

oil content 33 lb 33 lb

frying baskets 1 – 2  1 – 2  

hourly output 81 lbs frozen French 
fries

111 lbs frozen French 
fries

OLFO®E3 
- 3 x 5 gallons

OLFO®E1
- 5 gallons

Electric Electric Power
power 3x 14 kW 3x 16 kW

ampere 3x 21 A 3x 24 A

volt 3x 480V 3x 480V

oil content 3x 33 lb 3x 33 lb

frying baskets 3 – 6 3 – 6 

hourly output 3x 81 lbs frozen 
French fries

3x 111 lbs frozen 
French fries
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OLFO Type Electric - 48"
Oil Quantity per Pan 5 gallon

Power per Pan 14kW or 16 kW
Electrical Consumption 17A or 19A

Voltage 480V
Pug type NEMA L16-30
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OLFO Type Electric - 16"
Oil quantity 5 gallon

Power 14kW or 16kW
Electrical Consumption 17 A or 19A

Voltage 480V
Plug type NEMA L16-30

ISO 2768 m - K
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ISO 1302
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Gas
power 23 kW

ampere 5 A

volt 115 V

oil content 31 lb

frying baskets 1 – 2 

hourly output 81 lbs frozen French 
fries

OLFO®G3
- 3 x 4,5 gallons OLFO®G1

- 4,5 gallons

GAS heater with electronic control

Gas
power 3x 23 kW

ampere 3x 5 A

volt 3x 115 V

oil content 3x 31 lb

frying baskets 3 – 6

hourly output 3x 81 lbs frozen 
French fries
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OLFO Type Gas - 48"
Oil Quantity per Pan 5 gallon

Power per Pan 35kW
Electrical Consumption 12 Amp

Voltage 115V
Pug type NEMA 5-15P

ISO 2768 m - K
DIN EN 22553
ISO 1302
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Oil quantity 4 gallon

Gas Heaters 30kW
Electrical Consumption 5 Amps
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"It was an excellent experience for 
me to test the OLFO® deep fryer."

"I am convinced by the product and 
the frying oil savings."

The OLFO®membrane was collaboratively developed by ETH Zurich and ZHAW University of Applied Sciences in 
Zurich. This innovative membrane emerged from various scientific projects, including dissertations and master's 
and bachelor's degrees, with valuable contributions from numerous researchers.

The development received significant support from Innosuisse and was guided by Da Vinci Partners, whose 
expertise was instrumental in achieving international patent protection for the OLFO®membrane, particularly 
in the filtration of frying oil at the nano level. We extend our gratitude to all involved for their cooperation and 
dedication to this project.
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Manuel Arredondo 

Chef Arredondo attended La Scuola Internazionale 
di Cucina Italiana (ALMA) in Colorno, Italy where 
he graduated as a Certified Italian Master Chef.

 San Antonio, Texas Taco Cabana



The service life of deep-frying oil in deep-fat fryers in 
the catering trade is limited. The oil spoils and has to be 
disposed of from time to time. In addition, deep-frying 
and the energy supplied as heat stress the frying oil. 
OLFO® has the declared goal of developing and ex-
porting deep fryers or an OEM component, from which 
deep frying oil no longer has to be disposed of. Such a 
deep fryer would need 60% less frying oil, which would 
result in enormous cost and agricultural resource sa-
vings with a corresponding reduction in environmental 
pollution. After extensive literature and patent research, 
it was decided to start the OLFO®project. (Project title in 
English: Optimizing the lifetime of frying oil in com-
mercial deep fryers = OLFO). The total cost of the first 
research project amounts to CHF 1 million, which was 
financed by the CTI (Swiss Department for Education 
and Research EAER). The basis for the financing was 
proof of feasibility and efficiency. As well as an extensi-
ve business plan with legitimation of the professional 
competence in OLFO®, the ZHAW (Swiss University of 
Applied Sciences) and the ETH (Swiss Federal Institute 
of Technology Zurich). The goal of implementing and 
realizing through automatic regeneration, which keeps 
the tri-polar fractions of the frying oil at a good quali-
ty level of 12-18%. A deep-frying system in which the 
deep-frying oil does not have to be replaced or dispo-
sed of corresponds to a need, primarily in American 
gastronomy. This franchise and system catering offers 
many fried products. Our future product OLFO®will find 
a high level of acceptance and broad application here. 
So far, two field tests with the most satisfactory result 
have been carried out with the ZHAW. The third field 
trial, focused on efficiency, is planned. After that, the 
development of the zero series production is planned. 
An inventor's patent is pending and the first publica-
tions appear in the trade press. 
Economic and scientific-technical goals:
Despite comparatively high equipment acquisition 
costs, the economic goals for the customer are lower 
lifecycle costs (purchasing and disposal costs for the 
deep-frying oil) and an inexpensive payback (1 to a ma-
ximum of 3 years). For OLFO® the increase in sales and 
the expansion of a new business area.
Economic advantages: 
 
USP’s (unique selling propositions): 

•	 No oil exchange and therefore full use of resources. Only filte-
red residues are disposed of.

•	 Tri-polar parts (TPM) are kept at 12 to 18%. 

•	 Highest productivity through minimal service times. Built-in ful-
ly automatic cleaning system increases the lifetime of the fryer.

•	 Lowest possible operating costs. Reduced employee effort for 
oil disposal, cleaning and manual filtering

•	 Gentle heating by heat exchange at the lowest possible tempe-

rature level.

•	 Intelligent and fully automated process control. Operator-inde-
pendent quality assurance.

•	 Payback in two to three years 

Market potential
The market potential can be determined using the 
UFOP (UFOP = Union for the Promotion of Oil and 
Protein Plants eV), Issue 34, Market Structure and Usage 
Analysis of Oil and Protein Plants and the number of 
branches of the major system restaurateurs McDonalds, 
Burger King and Kentucky Fried Chicken, can be estima-
ted.
Used frying oil is now disposed of in biogas plants or 
processed into biodiesel. According to the FAO (Food 
and Agriculture Organization), this use is considered 
food waste because the oil is no longer used for nutriti-
on. The impairment of the resource oil is striking.
The current statistics on deep-frying oil (source: UFOP 
publications, market structure and usage analysis of oil 
and protein plants, issue 34, 2010) show the following:

EU frying oil consumption [t / y]:  1.31 million t / y
percentage of waste to date [%]:  60%
percentage of waste new process [%]: 	 2% (estimated)
Total EU savings potential [t/y]:  760‘000 t/y 
saving potential in Germany with target market 
share[t/y]: 			   6‘000 t/y

Assuming that all deep fryers are equipped with the 
system to be developed in the project, 760,000 t / y of 
oil can be saved from disposal in the EU and used as 
food. This reduction in the consumption of deep-frying 
oil would not only mean an immense saving in food 
and agricultural resources and thus a reduction in envi-
ronmental pollution in agriculture, but also a reduction 
in food waste and a significant cost saving on the part 
of the catering trade.
OLFO® is a manufacturer of deep fryers based in Swit-
zerland. This innovation represents a huge market 
potential and would allow OLFO® to penetrate inter-
national system catering as a new market segment. In 
Switzerland, we find the necessary experts and engi-
neers to build the OLFO®component as a prototype af-
ter the development phase and to produce it ready for 
series production. The components do not have to be 
manufactured in Switzerland. Cooperation with Schle-
gel AG, which also has production abroad, would be a 
viable option. Marketing and sales have to be internati-
onal. If an OEM component is brought onto the market 
that can be installed in existing deep fryers, the three 
major American manufacturers (HennyPenny, Frymaster 
and Pitco) can be seen as potential customers.

keynotes
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Brand.	 OLFO®
street	 Weiherstrasse 11
place	 CH-9400 Rorschach
land	 Switzerland

phone	 0041 71 855 8070

web	 www.olfo.ch
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A trusted company

In 35 years OLFO® has become the number 
one of the Swiss deep fryer manufacturer. 

The recipe for success: continuity in produc-
tion development, customer-oriented ac-

tion, constant renewal of the entire company 
and last but not least the corporate culture 

of a traditional family business.

made in Switzerland

Advantages at a glance

•	 Continuous regeneration of fry-
ing oil 

•	 Without chemicals and without 
powder additives to extend the 
life of the frying oil

•	 No emptying and disposal of the 
entire frying oil content. Only the 
separated residues are disposed 
of and the frying oil is constantly 
kept at the quality level, reducing 
cleaning of the fryer to a mini-
mum

•	 The continuous frying oil 
cleaning process eliminates the 
need for manual oil filtration.oil-
check system 

•	 A sensor monitors the quality of 
the frying oil

•	 saving storage space and redu-
cing logistics and oil manage-
ment costs

•	 plug-in heater. Electric heater can 
be removed from the fryer and 
washed in the dishwasher

•	 Watch Volume. The frying time is 
calculated according to volume 
and quantity

•	 Automatic basket lift

•	 Power heater

•	 Integrated keep-warm area. With 
standby function that can be set 
individually

•	 The OLFO® is engineered with a 
modular assembly system. This 
design philosophy facilitates 
maintenance and repair opera-
tions, requiring only semi-skilled 
technical expertise


