DPL2400 Electric Doughnut Fryer - Technical Specification
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General Description

The DPL2400 Electric Doughnut Fryer is a high-efficiency automatic fryer designed for
continuous production of yeast-raised doughnuts. Built as part of DPL-series production lines,
the DPL2400 fryer can also operate as a standalone unit. It delivers consistent frying
performance with precise temperature control, uniform colour and texture, and low
maintenance requirements.

Category Specification

Model DPL2400 Electric Fryer

Production Capacity Up to 2,400 doughnuts per hour (depending on size and proofing time)
Power Supply 3-phase, 380V /50 Hz (also available 415V on request)

Total Power Consumption 47 kW (electric heating elements)

Heating Method Electric immersion elements with automatic temperature control
Frying Temperature Range 150 °C to 190 °C (adjustable)

Frying Time Control  Variable conveyor speed; fully adjustable via digital control panel
Temperature Control System PID micro-computer temperature controller with digital display
Drive System Variable-speed conveyor drive (inverter controlled)

Fryer Dimensions Approx. 1,755 mm (L)847 mm (W)1,880 mm (H)

QOil Capacity Approx. 200 L (depending on donut size and oil level)

Construction Material Heavy-duty 304 stainless steel frame and oil tank

Conveyor System Twin-belt automatic turnover conveyor for even frying on both sides

Control Panel PLC control with touchscreen interface and digital time/temperature adjustment

Safety Features Over-temperature protection, emergency stop, insulated panels, oil-
drain valve
Cleaning & Maintenance Easy oil-drain system, removable conveyor belts, lift-out

elements for cleaning
Operating Environment Indoor use, well-ventilated area with suitable extraction hood

Options / Accessories Oilfiltration unit, cooling conveyor, glazer, proofer integration
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Bakery Solutions
Performance Features
o Consistent Frying Quality: Automatic turnover system ensures even colouring and
texture.
. Energy Efficient: Insulated construction and precision electronic temperature control
minimise power consumption.
. User Friendly: Intuitive PLC interface with digital temperature and timing adjustment.
L Durable & Hygienic: All stainless-steel contact surfaces for long life and easy cleaning.
o Flexible Integration: Can operate standalone or as part of the full DPL2400 automatic
donut production line.
Typical Applications
. Commercial doughnut production
. Industrial bakeries and commissaries
o High-volume café or retail bakery operations
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