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Standard features
electric or thermal oil heating system
conveyor belt with infeed and outfeed section
adjustable speed of conveyor belt
temperature control
complete framework made of stainless steel
insulated oil container with hood
oil circulation system
oil filter sieve
minimum oil level control
system avoiding steam escaping out of fryer
safeguarding system against overheating

hot | fry
The alco-Fryer type AGF



Application
The alco-Fryer, type AGF, is designed to fry or to cook products in hot oil in an optimal 
way. The product runs continuously on a conveyor belt through the heated oil and gets 
gently fried or cooked according to product temperature, oil temperature and belt speed. 
Therefore, an appetizing crispy and well fried product is the result. Belt-widths of alco-
Fryers correspond to all marketable ones in order to allow an optimal usage of the whole 
production line.

Product examples

Schnitzel, steaks, Hamburger, meat balls, croquettes, vegetable broilers as well as every other 
product of meat, fish, poultry, corn, vegetables, potatoes, cheese and YOUR PRODUCT.

Options

Belt width
450 mm
650 mm
950 mm

|  mixing  |  forming  |  flattening  |  tenderising  |  slicing  |  coating |  cooking | cooling  |



alco-Convenience-Line

Alco-food-machines GmbH & Co. KG
Kreienbrink 5 · 49186 Bad Iburg/ Germany
P.O.Box 1325 · 49182 Bad Iburg/ Germany
Phone +49 (0)54 03 79 33-0
Fax +49 (0)54 03 79 33-33
info@alco-food.com
www.alco-food.com
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Machines for the food industry
Grinder
Cooking-Mixer
Mixer
Standardisation-Systems
Forming-Machines
Flattening-Machines
Tenderiser
Cordon-Bleu-Slicer
Battering- and Breading-Machines, Preduster
Continuous Fryer and Heating Tunnel
Linear- and Spiral Hot-Air-Tunnel
Fermenting Machines
Spiralfreezer and Spiralcooler
Pasteurisation Systems
Conveyor-Belts
Further machine sizes and special solutions on request

Quality from start to finish




