
FrySafe System



Model

FrySafe-0075
FrySafe-0110
FrySafe-0165
FrySafe-0250
FrySafe-0360
FrySafe-0565
FrySafe-0815
FrySafe-1450
FrySafe-2300

75-125
110-180
165-280
250-400
360-670
565-1030
815-1500
1450-2700
2300-4250

17-29
25-40
38-65
57-90
82-152
130-235
185-340
330-615
525-965

2-inch
2-1/2-inch

3-inch
4-inch
4-inch
6-inch
6-inch
8-inch
10-inch

70.0
71.7
72.0
80.7
85.5
98.0
118.0
171.0
210.0

265.7
272.2
273.3
306.2
324.4
371.7
447.4
648.0
795.6

Inlet/Outlet Size
*ANSI Flange

Inside Oil Capacity
U.S. gpm m3/hr U.S. gal. liters

Flow Range (Cooking Oil Only)

Material construction: Available in carbon steel and 304L or 316L stainless steel.

*Connections: Inlet, outlet and purge are each standard ANSI, DIN, JIS flanges. DIN and JIS dimensions are 
slightly different than those shown. Contact LAKOS for more information. Sanitary connections also available.

Collection vessel model for each FrySafe System depends on the flow rate and solids loading. 
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Model
For left and right models

BFH-2033-S/FS/M
BFH-1833-S/FS/M
CRS-816-S/FS/M

63 5/8
60 5/8

46 15/16

1616
1540
1192

in mm
A

27
24 1/2

26 11/16

686
622
678

in mm
B

15-13/16
17-1/8

16

402
435
406

in mm
C

2-1/2
2-1/2
2-1/2

64
64
64

in mm
D

39-15/16
38-11/16
36-11/16

1014
983
931

in mm
E

32-1/2
30-1/2

21

826
775
533

in mm
F

12-3/8
11-3/8
8-7/16

314
289
214

in mm
G

Dimensions

Model
For left and right models Capacity

External Housing
Diameter

Number
of Baskets Volume

Collection Vessel Options

FrySafe Systems

Pressure gauge ports at inlet and outlet 
(gauges and Petcock valves available as 
option); monitors proper flow range. 

Step 6
Outlet

Step 1
Inlet

ANSI, DIN, or JIS
purge outlet

Step 4
Separated crumbs and
fines fall to collection 
chamber for evacuation 

ANSI, DIN, or JIS
inlet/outlet 
connections; flanges 
available

Step 2
Internal Swirlex Tangential Slots accelerate 
flow to maximize separation of crumbs and 
fines with reduced pressure loss

Full body flange for internal access

Step 3
Crumbs and fines are separated from
cooking oil via centrifugal action

Step 5
Free of crumbs and fines, oil spirals up 
the vortex to the outlet

Step 7
Clean-out port

• Hinged shrouds are installed over the 
Collection Vessels, covering the seal 
of the lid, to prevent accidental 
splashes and spraying of an operator.

• Two manual isolation ball valves, one 
on the inlet to the collection vessel 
and one on the discharge or return of 
the vessel, to completely shut-off 
the flow of oil to the vessel.

• A mechanical lever system ties 
together the opening and closing 
operation of the two manual 
isolation ball valves. When the valves 
are open, the position of the lever 
system handle prevents the shroud 
from being opened. There is one 
lever system on each collection 
vessel.

• An analog temperature gauge 
(thermometers) installed on the 
outside of the collection vessel for 
visual inspection by the operator 
prior to opening vessel. There is one 
gauge on each collection vessel.

• Analog pressure gauges installed on 
the collection vessel for visual 
inspection by the operator prior to 
opening the vessel up.

• Collection vessels are numbered for 
easy identification.

Flow range: 50 – 6125 US gpm (11 – 1390 m3/hr)
Maximum standard pressure rating: 100 psi (6.8 bar)
Max. standard temperature rating: 400° (204°C)

Cleans Oil and Removes Crumbs and Fines in a Safe Working Environment
The FrySafe system is a complete skid-mounted, Collection Vessel system (2 vessels) for removing crumbs and fines from a fryer. The separator 
purge flows to a Collection Vessel where the crumbs and fines are collected in wire mesh baskets. The clean underflow is returned to the fryer. 
When Collection Vessel 1 is full, a manual 3-way valve can be switched to change the purge flow to Collection Vessel 2. When Collection Vessel 
1 is cooled to room temperature, it can be cleaned and returned to service.

90% to 97% of flow is
returned to heat exchanger.
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 BFH-2033-S/FS/M 4 20" Basket Housing 12 GAL 1.604 cu ft
 BFH-1833-S/FS/M 3 18" Basket Housing 9 GAL 1.203 cu ft
 CRS-816-S/FS/M 1 8" Basket Housing 3 GAL 0.401 cu ft

LAKOS FrySafe Systems are available in vertical and horizontal (low profile) configurations.
NOTE: Full-flow filtration of the entire cooking oil reservoir is not recommended for side-stream applications.

Collection Vessel

Mechanical Lever System

Complete FrySafe System

FrySafe
System

NOTE: Certain caustic washing may degrade the integrity of carbon steel tanks, pumps, and centrifugal separators. 
We recommend only stainless steel products in these applications.

Dimensional views of collection vessels 
shown here. For dimensions of total 
FrySafe Systems, contact the 
manufacturer for drawings.
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