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OFE 141 1-well electric
OFE 141 1-well electric built-in filtration
OFE 142 2-well electric  
OFE 142 2-well electric built-in filtration 

PROJECT QUANTITY  ITEM NO 

Henny Penny open fryers offer 
high-volume frying with simple 
programmable operation and fast, 
easy filtering with optional built-in 
filtration.  

The OFE 140 Series open fryers 
are available in full vat or split vat 
configuration. The split vat choice 
gives you the flexibility to fry smaller 
batches of different products in 
separate environments at the same 
time—a great way to multiply your 
profits with one fryer. 

Henny Penny open fryers recover 
temperature very quickly. Fast 
recovery translates into higher 
throughput, lower energy costs and 
longer frying oil life.   

Optional built-in filtration system 
quickly drains, filters and returns hot 
frying oil with no separate pumps or 
pans required. Frequent filtering 

Open Fryers 

Standard Features 
• Heavy-duty stainless steel vat(s)
• Available with full or split vat(s)
• Hinged elements for easy vat

cleaning
• Cold zone below heating elements

helps extend oil life
• Computron™ 1500 control
 Programmable
 LED Time/Temp display
 Simple UP/DOWN arrows

• Stainless steel construction for
easy-cleaning and long life

• 4 heavy-duty casters, 2 locking
• 1-year warranty, parts and labor

Optional filtration 
 Built-in filtration (additional charge) 

Includes 
 Separate pump switch
 Drain pan with cover

 Without built-in filtration 

Drain height clearance: 318 mm 
(12.5 in) 

Accessories shipped with unit 
• Fry baskets—please select one

OFE 141
 1 full basket
 2 half baskets
OFE 142
 2 full baskets
 1 full and 2 half baskets
 4 half baskets

• 1 basket support for each vat
• Lift tool for electric element

Accessories available separately 
 Fry well cover 

extends frying oil life, improves 
product quality and reduces oil costs.  

The OFE 140 Series open fryers 
feature a heavy-duty stainless steel 
fry pot that promotes fast even 
cooking. 

The Computron™ 1500 control 
offers programmability in an easy-to-
use digital control panel with LED 
display.  

OFE 141 single well split vat electric 
open fryer with Computron™ 1500 control 
and optional built-in filtration 
 



PROJECT ITEM NO 

Bidding specifications 
Provide Henny Penny model OFE 141 
single well or OFE 142 2-well electric 
open fryer. Unit may be ordered with full 
or split vat(s). Unit may be ordered with 
built-in filtration system for additional 
charge.  

Unit shall incorporate: 
• Computron™1500 digital control with 

press key function and LED display 
• Heavy duty stainless steel fry vats
• Stainless steel construction throughout
• 4 heavy-duty casters, 2 locking
• 1-year warranty, parts and labor

OFE 141 OFE 142 
Dimensions 
Width  482 mm (18.98 in)  830 mm (32.68 in) 
Depth  859 mm (33.82 in)  859 mm (33.82 in) 
Height 1177 mm (46.34 in)  1177 mm (46.34 in) 

Crated 
Length  950 mm (37 in)  950 mm (37 in) 
Depth  600 mm (24 in)  930 mm (36.50 in) 
Height 1325 mm (52 in) 1325 mm (52 in) 
Volume  0.75 m3 (27 ft3) 1.17 m3 (38 ft3) 
Weight*  120 kg (264 lb)  210 kg (462 lb) 
*Includes optional built-in filtration. Contact Henny Penny for crated weight without built-in filtration.

Open Fryers 

482 mm (18.98 in) 859 mm (33.82 in) 

1177 mm 
(46.34 in) 

830 mm (32.68 
 

FRONT 

 One electrical connection per well 

Heating immersed elements 
 

OFE 141 1-well electric
OFE 141 1-well electric built-in filtration
OFE 142 2-well electric  
OFE 142 2-well electric built-in filtration 

Electrical 
Volts Phase Hertz kW

per vat 
Amps 
per vat Wire* Cord & Plug

Not available for all destinations

Full vat Please contact Henny Penny 

380–415 3 50–60 14.0 21.2 3NG 
Split vat 3 

380–415 3 50/60 7.0 10.6 3NG 

 

Laboratory certifications

*Units shipped without power cord and plug must have power cord and plug installed on site by a qualified electrician. 

Oil capacity
Per full vat 27 L or 25 kg (29 qt or 55 lb)
Per split vat 13 L or 12 kg (14 qt or 27 lb)

14.0 kW total 28.0 kW total 



По вопросам продаж и поддержки обращайтесь: 

Магнитогорск (3519)55-03-13 Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41

Калининград (4012)72-03-81     Нижний Новгород (831)429-08-12  
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

Россия +7(495)268-04-70 Казахстан +(727)345-47-04 Беларусь +(375)257-127-884 Узбекистан +998(71)205-18-59 Киргизия +996(312)96-26-47 

эл.почта: hyn@nt-rt.ru || cайт: https://hennypenny.nt-rt.ru/

mailto:hyn@nt-rt.ru
https://hennypenny.nt-rt.ru/

	Без имени
	k1-1.pdf
	Henny Penny Corporation

	k1-11.pdf
	Henny Penny Suzhou Corporation




