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We reserve the right to change specifications appearing in this bulletin without incurring any obligation for equipment previously or subsequently sold.  Check www.frymaster.com for 
updates.

moDel no. oIl
 CAPACIty

overAll SIze (cm) net 
weIght

ShIPPIng InformAtIon

heIght wIDth length weIght ClASS Cu. ft. DImenSIonS (cm)

FPGL130C
FPGL130C SPLITS

30 lbs. 
(15 liters)

Full Frypot

17 lbs. 
(8.5 liters)

Split Frypot

45-5/8”
(115.8)

15-5/8”
(39.7)

29-5/8”
(75.3)

235 lbs.
(107 kg)

265 lbs.
(120 kg)

85 21.31 H
46-1/2”

(118.1 cm)

W
22”

(55.9 cm)

L
36”

(91.4 cm)

FPGL230C
FPGL230C SPLITS

31-1/4”
(79.4)

500
(227 kg)

544
(247 kg) 77.5

52.84 54”
(1372)

38”
(96-1/2)

44-1/2
(1130.)

FPGL330C
FPGL330C SPLITS

46-7/8”
(119.0)

675
(306 kg)

723
(328 kg)

74.39 53-1/4”
(135.9)

FPGL430C
FPGL430C SPLITS

62-1/2”
(158.7)

858
(390 kg)

908
(412 kg)

100.12 72
(182.9)

NoTES
•  5 ft. (1.5 m) grounded cord set provided on Domestic fryers
•  8 ft. 10 “ (2.7 m) grounded cord set provided on Export/CE fryers.
•  1-1/2” (3.8 cm) gas supply line required. Single units require 3/4”  

(1.9 cm) NPT connection. Batteried units (2 or more) require 1” (2.5 
cm) NPT connection. Gas inlet size (I.D.) should be no smaller than 
that provided for connection to the fryers. See service manual 
and/or plumbing codes for proper pipe sizing.  Recommended 
minimum store manifold pressure to be 6” W.C. for natural gas and 
11” W.C. for L.P. gas. Check plumbing codes for proper supply line 
sizing to attain burner manifold pressure of 3.5” W.C. natural or 
8.25” W.C. L.P.

 CLEARANCE iNFoRMATioN
  A minimum of 24” (61.0 cm) should be provided at the front of the 
unit for servicing and proper operation, and 6” (15.2 cm) between 
the sides and rear of the fryer to any combustible material.

powER REquiREMENTS, pER FRypoT

moDel 
no.

bASIC DomeStIC oPtIonS 
DomeStIC

Controller fIlter bASket lIftS

fPglC 120v 1 A
220v 1 A

120v 8 A
220v 5 A

120v 3 A
220v 2 A

bASIC eXPort/Ce oPtIonS 
eXPort/Ce

fPglC 220V/250V 1 A 220V/250V 5 A 220V/250V 2 A

Available for natural gas, propane, butane and any LP gas combination.
Liter conversions are for liquid shortening @ 70° F.
Contact Customer Service at 1-800-221-4583 inside USA; +1-318-865-1711 outside USA.

FP =  Built-in filter, FM represents 
built-in filter with spreader

X = Number of frypots (1-4)
30 = 30-lb. oil capacity

 C = Controller
-y = Split frypot(s) (-2 to -8)
 Z =  Position of split frypot (L = left,  

C = center, R = right)
 BL = Basket lifts

how To SpECiFy
FPGL30C  High efficiency, oil-conserving, 30-lb. 

open frypot (full or split) gas fryer with 
3000 controller, built-in filtration, casters 
and stainless steel frypot, door, and 
cabinet sides.

ModEL No. ExpLANATioN:  FPGLX30C   &     FPGLX30-YZC




