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BakeMax America BAKE Series Gas Fryers 

The BakeMax America BAKE Series Fryers are made of heavy duty 
stainless steel with double layer access door. Galvanized steel side 
panels. The drain valve is 1.5” diameter to allow for quick draining. 
 

Features:  

• Tank Capacities of 40, 50 and 70lb. 

• 90,000, 120,000 and 150,000 BTU’s/hr. 

• Available in Natural Gas (NG) and Propane (LP) 

• Temperature Range 200° F – 400° F  

• Stainless steel high quality construction 

• Double layer access door  

• Millivolt system (no electrical hookup required) 

• Galvanized steel side panels 

• 1.5” diameter opening drain valve for easy draining 

• ¾” NPT inlet in rear of unit 

• Nickel plated rack to rest baskets 

• Heat exchange tubes with baffles 

• 1 year limited warranty, parts and labor (2 years on fry tank) 

Included Accessories:  

• Drain rod for easy cleaning of drain tube /valve. 

• Twin chrome plated fryer baskets 

Optional Accessories: 

• Additional Baskets (BB1) 

• Joiner strip for joining multiple fryers (BB2) 

• Left splash guard (BB3L) 

• Right splash guard (BB3R) 

• 4 swivel casters (2 with locking breaks) (BB4)  
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** Due to continuous product improvement, specifications are subject to change without notice. 
 

Inside View of Drain & Thermostat 
 

Model BAKEG40 
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Drain Rod Included 
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BakeMax America BAKE Series Gas Fryers 

 

Shipping Information 

Model Width Depth Height Weight 

BAKEG40 18” 32” 34” 200 lbs 

BAKEG50 18” 32” 34” 200 lbs 

BAKEG70 24” 32” 34” 275 lbs 

BAKEL40 18” 32” 34” 200 lbs 

BAKEL50 18” 32” 34” 200 lbs 

BAKEL70 24” 32” 34” 275 lbs 

 

 

 

Technical Specifications & Drawings 
 

Model Dimensions  
W x D x H - Weight 

Tank 
Capacity 

Tank Size Tube Hose* BTU 
NG 

BTU 
LP 

BAKEG40 15.5” x 30.5” x 45.5” -
157lbs 

40lbs 14”x14” 3 ¾” 90,000  

BAKEG50 15.5” x 30.5” x 45.5” -
170lbs 

50lbs 14”x14” 4 ¾” 120,000  

BAKEG70 21” x 34.3” x 45.5” -
207lbs 

70lbs 14”x18” 5 ¾” 150,000  

BAKEL40 15.5” x 30.5” x 45.5” -
157lbs 

40lbs 14”x14” 3 ¾”  90,000 

BAKEL50 15.5” x 30.5” x 45.5” -
170lbs 

50lbs 14”x14” 4 ¾”  120,000 

BAKEL70 21” x 34.3” x 45.5” -
207lbs 

70lbs 14”x18” 5 ¾”  150,000 

*Gas hose not included  

 

 

Fryer Baskets Included 

 

 

 


