





Fryers
Electric

Big production in a compact footprint

STANDARD FEATURES

+ 30 Ib. fat capacity can produce up to 68 Ibs of frozen fries per hour

« Preheats to 350° in just seven minutes

« On/off switch, thermostat control and indicator lights for power and heat
+ Kettle and element “cool zone” eliminates carbon

« Two half-size baskets

Legs/Casters/Stands: Casters optional on floor and range-match models; legs optional
on counter models

Previous Height Width Depth Ship Wt/
Model # Description Inches Inches Inches Voltage KW Class List Price
130F 28 Counter Model Fryer 20.6" 15" 321" 208V or 240V | 12.0 120/85
480V 12.0 120/85 5,508
130F-BASE F28 Stainles Steel Cabinet Base 22.3" 15" 28.8” N/A N/A 65/85 2,076
130F-EXT36 R28 Extension for 36”range 32" 32" 38" N/A N/A 21/85 750
130F-EXT60 R28 Extension for 60" range 32" 32" 38" N/A N/A 21/85 750

Fryers Options and Accessories

Previous Ship Wt/

Model # Description Class List Price
130FB 50600-02 Basket, Full-Size for all Fryer Models EA 4/85 328
130TB 50600-09 Basket, Half-Size for all Fryer Models EA 3/85 $294
130F-QD C40-DD Quick Disconnect Drain Pipe for Fryers EA 2/85 $502
130F-LK4 SS4-FL Legs, 4" for Fryer SET(4) 10/85 $224
130F-C6 36F-C Casters for Fryer base (2 swivel, 2 locking, SET(4) 20/85 $506

factory installed)

130F-SC (28-205-CL Stainless Steel Smother Cover for safety and sanitation | EA 5/85 $774

Quality Equipment For Corrections Market

Corrections Compliant

GSA #GS-07F-9853H

Models below can be factory modified to comply with Federal Corrections Prison Security

Package Specifications

Convection Ovens (Gas & Electric)
- Single or double-stacked; standard depth or extra deep
- Simple knob, digital or computerized controls
- Fully enclosed stainless steel construction
- Porcelain oven interiors for easy cleaning
. - “Lifetime” oven door warranty
Griddles (Gas & Electric) ) )
- Separate burner and controls for each 12” section of griddle
- Solid-state or thermostat controls
.- 1-inch thick griddle plate
Electric Ranges ) i )
- Available in virtually every size and configuration
.- Heavy-duty stainless steel exterior construction
Electric Fryers )
- Counter and floor models, 30 Ib. capacity

Contact Lang Customer Care for further information: Toll Free: 800-GET-LANG

For more information regarding Lang’s GSA Schedule, visit www.gsaadvantage.gov.
Lang is listed under Schedule 73. Lang GSA number is GS-07F-9853H.

toll-free fax: (800) 264-6666 - fax: (314) 781-3636 < email: info@langworid.com - www.langworld.com
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Quick Reference Guide

124CM ..o 26
124CMPT ... L 26
RAMW. ... 26
124 ..ol 19
124SC.........ol 19
24T ... ol 19
124TC.....o 19
T24TH................ 25
BOF ...t 33
130F-BASE ............ 33
130F-EXT36 ........... 33
130F-EXT60 ........... 33
B6CM ... 26
B6CMPT ............. 26
BoCMW. ............. 26
1B6S ... 19
B6SB.............et 27
136SC.....ovii 19
1B6SDI ... 21
1B6T .o 19
1BOTC ..o 19
136TDI ...ovoee e 21
B6TH...........oott 25
148CM ... 26
148CMPT ...ttt 26
148CMW. ... 26
1485 ... 19
148SC........ooiii 19
148SDl ...l 21
48T ..o 19
148TC.........ooiee 19
148TDI ..........o.s 21
148TH. ...t 25
148THS........... ... 25
148TTI2KW . .......o e 21
160S ...l 19
160SB................ 27
160SC........oooiit 19
160SDI ............... 21
160T ...t 19
160TC......oove 19
160TDI . ..o 21
160TT-12KW . .......... 21
160TT-I8KW . .......... 21
1728 ..o 19
172SC.. oo 19
72T oo 19
172TC ... 19
20036L............... 48
20036RL.............. 48
20048L............... 48
20048RL.............. 48
20060L. .............. 48
20060RL. ............. 48
20072L. ...l 48
20072RL.............. 48
20084L............... 48
20084RL.............. 48
34C

20096L............
20096RL. . .........
20108L............
20108RL...........
201201 ............
2124RCB . ............
2136ZRCB.............
2148RCB.............
2160ZRCB.............
2172IRCB ... ...

DO54B1 ..............
DO54B2 ..............
DO54B3 ..............

Lang Manufacturing

DO54RT .............. 15
DO54R2 .............. 15
DO54R3 .............. 15
E

ECOD-AP1............. 10
ECOD-AP2............. 10
ECOD-PTT............. 10
ECOD-PT2............. 10
ECOD-ST.............. 10
ECOD-S2.............. 10
ECOF-APT............. 10
ECOF-AP2............. 10
ECOF-PTT............. 10
ECOF-PT2 ............. 10
ECOF-ST.............. 10
ECOF-S2 .............. 10
ECOH-AP ......... 108&13
ECOH-PP ......... 10&13
ECOH-PT.......... 10&13
ECSF-EST ............0. 8
ECSF-ES2 .............. 8
ECSF-EZ1 .............. 8
ECSF-EZ2 .............. 8
F

FCOF-AT............... 12
FCOF-ATT ............. 12
FCOF-AT2 ............. 12
FCOF-AT3 ............. 12
G

GCOD-APT ............. 9
GCOD-AP2 ............. 9
GCOD-PTT1 ..ot 9
GCOD-PT2 ............. 9
GCOD-ST ... 9
GCOD-S2 ............ .. 9
GCOF-APT.............. 9
GCOF-AP2.............. 9
GCOF-PTT1.............. 9
GCOF-PT2.............. 9
GCOF-ST..........ot 9
GCOF-S2............... 9
GCSF-EST ... 8
GCSF-ES2.............. 8
GCSF-EZ1 ..ot 8
GCSF-EZ2 .............. 8
GHP2 ................. 8
GHP4 ................. 8
GHP6 ................. 8
GHP8 ................. 8
L

LRB-24 ............... 27
IRB-36 ............... 27
LRB-48 ............... 27
LRB-60............... 27
LRB72............. ... 27
M
MB-AP................ 13
MB-PT................ 13

toll-free ph: (800) GET-LANG

P

PBF12G...............
PBFI2S ...............
PBF14G...............
PBF14S ...............
PBF24G...............
PBF24S...............
PBF24SG..............
R

RI2Z-ATG ...t
RI2Z-ATH ..............
RI2Z-ATI..........ooo.
R30C-APA.............
R30C-APB.............
R30C-APC.............
R30C-APD.............
R30C-APE.............
R30C-APF.............
R30C-PTA.............
R30C-PTB.............
R30C-PTC.............
R30C-PTD.............
R30C-PTE.............
R30C-PTF.............
R30S-ATA.............
R30S-ATB.............
R30S-ATC.............
R30S-ATD.............
R30S-ATE.............
R30S-ATF.............
R36B-ATA.............
R36B-ATB.............
R36B-ATC.............
R36B-ATD.............
R36B-ATE.............
R36B-ATF .............
R36C-ATA.............
R36C-ATB.............
R36C-ATC.............
R36C-ATD.............
R36C-ATE.............
R36C-ATF.............
R36S-ATA.............
R36S-ATB.............
R36S-ATC.............
R36S-ATD.............
R36S-ATE.............
R36S-ATF.............
R60S-ATA.............
R60S-ATB.............
R60S-ATC.............
R60S-ATD.............
R60S-ATE.............
R60S-ATF .............
R60S-ATG.............
R60S-ATH.............

ph: 314) 781-2777



Warranty

Limited Warranty —
Commercial Cooking Equipment

Lang® Manufacturing Equipment (“Lang Equipment”) has been
skillfully manufactured, carefully inspected and packaged to meet rigid
standards of excellence. Lang Manufacturing Company warrants
products produced and sold by Lang Manufacturing Company and its
duly authorized agents, against defects in mate rials and workmanship
within the following limitations:

What is Provided:
« Limited replacement parts as specified below, including standard
ground shipping from Lang or service parts center when required.

+ Limited labor for repair as specified below, including authorized
service agent’s transportation, portal to portal, up to one hundred (100)
miles round trip and two (2) hours travel time.

« Lang, or an authorized service representative, will repair or replace,
at Lang’s sole discretion, any Lang equipment, including but not
limited to the listed exclusions.

Coverage Period:

+ All removable parts and components including but not limited to:
Burners, Racks, Valves, Grates, Grease Trays, Quartz Heaters for

a period of three (3) months from the date equipment is placed in serv-
ice, limited parts and labor.

« All other Lang products for a period of 12 months from the date
equipment is placed in service.

« Llimited Life-time warrantyon unison doors for ECOF, GCOF, ECSF and GCSF
convection ovens. After a period of three (3) years from the date of shipment
from Lang, the warrantywill exclude labor, travel, mileage or any other
incidentd charges associated with the replacement of the oven door(s).

+ Replacement parts shall be warranted for a period of ninety
(90) days after installation by an authorized Lang service agent.

Water Treatment Policy:

+ Covered equipment must be properly installed according to the
requirements of the installation manual and all applicable local codes.

« The Lang Equipment Warranty Policy states that any water connected
to a Lang appliance must be in compliance with the following WATER
TREATMENT REQUIREMENTS:

- Cold water, 30 to 80 PSI
- pH between 6.8 and 7.6
- Conductivity less than 1/500,000 ohms per inch
- Total dissolved solids less than 100 parts per million
- Hardness from 5.3 to 7.3 grains per gallon
- Maximum Salinity lon Content:
+ Chlorine less than 0.5 parts per million
+ Chlorides less than 30 parts per million
+ Sulfates less than 40 parts per million
« Iron less than 0.1 parts per million
« Copper less than 0.05 parts per million
+ Manganese less than 0.05 parts per million
« Chloramines less than 0.5 parts per million

Water Treatment Policy continued

It is the responsibility of the purchaser to install and maintain the
water supply to Lang equipment. Failure to provide satisfactory water
quality to operate the oven properly can cause damage to integral
components and void your warranty. This oven must be installed to
comply with the applicable federal, state or local plumbing codes.

Conditions:
« All repair work is to be performed by a Lang authorized service agent.

+ Equipment must be at the location of the original purchaser/user and
shall not have been resold or reclaimed by another party.

+ Lang equipment is for commercial use only. If sold as a component
of another (OEM) manufacturer’s equipment, or if used as a con s uner
product, such equipment is sold AS IS and without any warranty.

+ Conditions of sale of the equipment shall have been met in full.

« The request for repair shall be made within the limited period of the
warranty.

Failure to meet the above conditions will void this warranty.
Exclusions:

This warranty does not cover the following:

Routine general maintenance, or periodic adjustment
Thermostat calibration after the first 30 days of use

Air and gas burner adjustments

Fuse replacement

Cutting boards and work decks

Cleaning and adjusting burners and pilot burners
Retightening of screws and fasteners

Failures caused by erratic or inadequate electrical, water, ventilation
or gas service

+ Unauthorized repairs

+ Premature rusting, corrosion, or mineral build up caused by
incoming water

« Attached water treatment systems

« Expedited freight on replacement parts other than standard ground
shipments

+ Equipment used under conditions of abuse, misuse, carelessness

or abnormal conditions including equipment subjected to harsh or
inappropriate chemicals, poor water quality or equipment with missing
or altered serial numbers

+ Ordinary wear and tear

+ Use of the equipment for purposes other than those intended including
non-commercial use such as residential or domestic

« Appliances installed outside the contiguous U.S., Alaska, Hawaii, and
Canada

« Incidental costs, charges, loss of business and damages as incurred
by the user or others as a result of the use or failure of the equipment

+ Work and workmanship of the authorized service agent or others in
the repair of the equipment

« Other failures that are beyond the reasonable scope of this warranty

+ Damages caused during shipment is to be reported to the carrier,
is not covered under this warranty, and is the sole responsibility of the
purchaser/user

« Natural disasters

toll-free fax: (800) 264-6666 - fax: (314) 781-3636 < email: info@langworid.com - www.langworld.com 35C
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FOR ALL YOUR FOODSERVICE EQUIPMENT NEEDS:

e COMMERCIAL
o CORRECTIONAL
e EXPORT

World Class Cooking Solutions

|0 Sunnen Dr. - St. Louis, MO 63143
Phone: 800-GET-LANG e Fax: 800-264-6666




