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Specifications
A d v a n c e d  H i g h - P r o d u c t i o n  F r y i n g
D e s i g n e d  f o r  u s e s  w h e r e  c l o s e
t e m p e r a t u r e  r e g u l a t i o n  i s
r e q u i r e d  f o r  a  m i x  o f  h e a v y  l o a d s
a n d  d e l i c a t e  p r o d u c t s

M a x i m i z e  y o u r  p r o f i t s  a n d  g e t
s u p e r i o r  r e s u l t s w i t h  t h i s  h i g h
p r o d u c t i o n  f r y e r .  W h i l e  i t  u s e s  a s  l i t t l e
a s  3 5  l b s .  ( 2 0  L )  o f  o i l  t o  s a v e  o n  o i l
c o s t s ,  t h e  D 5 0 G  w i l l  h o l d  a s  m u c h  a s
5 0  l b s .  ( 2 8  L )  o f  o i l  w h e n  n e e d e d .  T h e
f u l l - s i z e  1 4 ” x  1 4 ” ( 3 5  x  3 5  c m )  f r y i n g
a r e a  e a s i l y  a c c o m m o d a t e s  i t e m s  f r o m
f r e n c h  f r i e s  t o  l a r g e  s i z e  m e n u
s e l e c t i o n s .

M a k e  t h e  m o s t  o f  y o u r  e n e r g y
d o l l a r s w i t h  o u r  e x c l u s i v e  T h e r m o -
T u b e  d e s i g n .  T h e  h e a t i n g  t u b e s  a r e
s u r r o u n d e d  b y  o i l  a n d  h e a t  a b s o r p t i o n
i s  m a x i m i z e d  w i t h  c o n t r o l l e d  f l o w  t u b e
d i f f u s e r s .  Y o u  g e t  q u i c k  h e a t - u p ,  f o r
f a s t e r ,  m o r e  p o w e r f u l  v o l u m e  c o o k i n g
d u r i n g  p e a k  p e r i o d s ,  w i t h  1 2 0 , 0 0 0
B T U / h r .  ( k c a l  3 0 , 6 0 0 / h r . )  ( 3 5 . 2  k W ) .  

C o m b i n e  e a s y  c l e a n - u p  w i t h  l o n g  o i l
l i f e -  D e a n ’ s  c o o l  z o n e  d e s i g n
m i n i m i z e s  w a s t e f u l  o i l  d e t e r i o r a t i o n  b y
t r a p p i n g  d e b r i s  u n d e r  t h e  c o o k i n g
a r e a .  T h e  s l o p e d  b o t t o m  a n d  1 . 2 5 ”
( 3 . 1 7 5  c m )  d r a i n  v a l v e  a l l o w  q u i c k  o i l
a n d  s e d i m e n t  d r a i n i n g .

A s s u r e  q u i c k  r e a c t i o n  t i m e -  D e a n ’ s
t h e r m a t r o n  s o l i d  s t a t e  t e m p e r a t u r e
c o n t r o l  s y s t e m ,  a c c u r a t e  t o  w i t h i n  p l u s
o r  m i n u s  o n e  d e g r e e ,  e l i m i n a t e s  t i m e
l o s t  i n  w a i t i n g  b e t w e e n  l o a d s  b y
p r o v i d i n g  a c c u r a t e  c o n t r o l  o f  p o w e r
f o r  f a s t e r  r e c o v e r y .

D e s i g n  a  s y s t e m  t o  f i t  y o u r  n e e d s -
c o m b i n e  t w o  o r  m o r e  u n i t s  i n t o  a
b a t t e r y .  A d d  o p t i o n a l  b a s k e t  l i f t s ,
c o m p u t e r ,  a n d  f i l t r a t i o n  s y s t e m  f o r
g r e a t e r  p r o d u c t  c o n s i s t e n c y ,  p l u s  s a f e
a n d  f a s t  o i l  m a i n t e n a n c e .

I n v e s t  i n  a  p r o d u c t  b u i l t  t o  l a s t -
D e a n  f r y e r s  a c h i e v e  l o n g  a n d
d e p e n d a b l e  l i f e  t h r o u g h  s i m p l i c i t y  o f
d e s i g n  - -  d u r a b l e  s t a i n l e s s  s t e e l
d i f f u s e r s  a n d  r u g g e d  c a s t  i r o n  b u r n e r s
k e e p  m a i n t e n a n c e  t o  a  m i n i m u m .
S h i p p e d  s t a n d a r d  w i t h  s t a i n l e s s  s t e e l
f r y p o t ,  f r o n t ,  d o o r ,  a n d  s i d e s .

D 5 0 G

Models

Standard Features
• Stainless steel frypot, front, door

and sides
• Stainless steel basket hanger and

two fry baskets 5.50” x 6.50” x 12”
(14 x 16 x 30 cm) insulated handles

• Cool zone fry vessel construction
• Thermatron solid state

temperature control system
• 6” (15 cm) adjustable steel legs
• Rack type basket support

Options &
Accessories

Casters
Oil filtration system - see Super

Cascade (UFF), or Cascade (SUFF)
spec sheet for details and
electrical requirements
Matching cabinet and dump
station available with and
without filtration
Electronic ignition
Automatic melt cycle
Boil-out mode
Automatic basket lifts - adds
6.4A; fryer depth becomes 31.75”
(81 cm) and overall height
becomes 54.25” (138 cm)
Computer - add 1.0A
See Dean Price List for optional
accessories
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47.00
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7.62TOP VIEW
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35.00

FRONT VIEW

(77)
30.25

SIDE VIEW

(18)
7.20

(5)
2.00

(6)
2.60

6' POWER

(183)
CORD

2.60
(6)

GAS LINE

w/ 3/4" NPT PIPE
 CONNECTION (39)

15.50

INCHES
(cm)

31.50
(80)

DEPTH

HEIGHT
(138)
54.25

OPTIONAL
AUTO-BASKET LIFTS

SHOWN IN RAISE
POSITION

45.00
(114)

We reserve the right to change specifications appearing in this bulletin without incurring any obligation for equipment previously or subsequently sold.
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MIN./MAX.
OIL

CAPACITY

SIZE  (CM) DRAIN 
VALVE 

(CM)

DRAIN
VALVE

HEIGHT
(CM)

NO. OF
TUBES

FRYING
AREA
(CM)

APPROXIMATE SHIPPING DIMENSIONS

WIDT
H

DEPTH OVERAL
L

HEIGHT

WORK
HEIGHT

CLASS SHIPPING
LBS./CU. FT.

(KG/M3)

DIMENSIONS
(CM)

35-50 lbs.
(20-28 L)

15.50”
(39)

31.25”
(79)

47”
(119)

35”
(89)

1.25”
(3.175)

17.50”
(44)

4 14” x 14”
(35 x 35)

85 180 lbs./15
(82/0,42)

H
48.5”
(123)

W
22”
(56)

L
36”
(91)

SHORT FORM SPECIFICATIONS:
Shall be DEAN free-standing cool zone deep fat fryer,
Model D50G. Only 15.5” (39 cm) wide, 35-50# (20-28 L)
oil capacity, requiring 120,000 BTU (30,600 kcal/hr.)
(35.2 kW ) natural or LP gas input (3/4” N.P.T.
connection) and Thermatron solid state temperature
control requiring 120V/3.5 A.

ORDERING DATA:
Please specify:

Natural or propane gas
Altitude -- if above 2,000 ft.
(610 m)

NOTE:
DO NOT CURB MOUNT

DIMENSIONS:

POWER REQUIREMENTS:

NATURAL OR LP GAS
INPUT RATING

GAS
CONNECTION

ELECTRICAL
REQUIREMENT

120,000 BTU/hr.
(30,600 kcal) (35.2 kW)

3/4” N.P.T.
regulator not required

120V/60~1Ø - 3.5A
230V/50~1Ø - 2A


