
PRESSURE & 
OPEN FRYER Configuring a Collectramatic fryer into your kitchen floor plan offers you more 

productivity, flexibility, efficiency, and reliability.

More Productivity
for Less Money

18-head platform cooks more 
chicken than the other guy’s 

16-head, AND you keep 
your $4,000.

Low Oil Volume/Electricity

For over 50 years the 6-head Collectramatic 
has been a low-oil-volume fryer with a 75 lb. 
capacity that extends shortening life.
Collectramatic utilizes 38% less kW than other 
guy’s 8-head.

Size and Ease Matter

18-head vs. 16-head per batch in almost the same space as two 
of the other guy’s fryers.  And still saves over 7% on kW at peak 
periods.

The Collectramatic easily converts to an open fryer, providing 
flexibility to your kitchen.

A Workhorse 
Built for a 

Legend

Known for its 
25-year lifespan 

and low cost of 
ownership, the 
Collectramatic 

offers unmatched 
reliability. It 

provides longer 
warranties, less 

down time, faster 
recovery, and 

a proven track 
record. It won’t 

retire until you do. 
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The Other Guy’s Fryers
(2) 8-Head Fryers

16 Heads Total
Total kW for platform is 345kW.

Collectramatic Fryers
(3) 6-Head Fryers

18 Heads Total
Total kW for platform is 31.5kW.
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The Colonel called Collectramatic, “the best cooker ever!”  Countless operators say  “The 
chicken just tastes better from Collectramatic.”
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