
MACHINE SERVICE UTILITY REQUIREMENTS:
ELECTRICAL	     USA – 480 VAC, 25 AMP, 3 PH, 60 Hz
		      AUS – 415 VAC, 29 AMP, 3 PH, 50 Hz
		      EUR – 380 VAC, 32 AMP, 3 PH, 50 Hz
NATURAL GAS       Up to 850 kBTU/hr @ 2-7 psi 
                                   1.25” NPT inlet 	                                    
WATER                     1/2” (12 mm) NPT inlet
		      Up to 50 US Gallons (189 Liters) 
DRAINS	                    OVERFLOW - 3” Sanitary 3       		
		       Total	
EXTRACTION	      19” Outlet 5000 CFM

GAS INFRARED GRILL
for golden brown sausage patties

Built to specifications
Capacities: 400-6,000 lbs (200-3,000 kg/hr)

www.unithermfoodsystems.com

FLEXIBLE
• Rapid browning and cooking 
• Adjustable height
• Variable speed
• Custom line sizes

PROFITABLE
• Best yields in the market
• Energy efficient
• Less downtime

CLEANABLE
• Removable covers
• In-line belt-wash
• Removable drip pan
• AMI Sanitary Design approved

EFFICIENT
• Venturri system
• Independent burner control
• No pre-op

RELIABLE
• 304, 14-gauge construction
• Stainless steel belt, drives, shafts, motors
• American made, CE approved
• Ethernet support

UNITHERM USA
Bristow, OK
+1.918.367.0197

UNITHERM EUROPE
Meerssen, The 
Netherlands
+31.433.529.300

UNITHERM ASIA
Bangkok, Thailand
+66.2313.3484


