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A perfect recipe can only be achieved with the right equipment especially when it 
comes to serving fried foods. Removing variability is what guarantees consistent 
quality and only by controlling the process can you achieve perfection. Your 
FryGenie controls the process no matter what day it is or which staff member is 
operating the fryer.

The FryGenie 900 designed specifically for the foodservice industry, is a state-of-the-
art combination of efficiency, intelligence, and power. With its pressed worktop and 
rounded corners, this fryer offers an easy-to-clean surface, making it an ideal choice 
for fast-paced kitchens. This frying powerhouse not only fries food to perfection but 
also does so intelligently, optimizing energy consumption and ensuring consistent 
results. Built on the trusted Line 900 series equipment standards, this computer fryer 
ensures durability, reliability and superior performance.

RECIPE PERFECTED

FRYGENIE 900 



4 5

www.frygenie.com www.frygenie.com

FryGenie leads the charge in the 
fastfood industry’s digital transformation, 
embodying the essence of Industry 4.0.  
Our state-of-the-art integrated systems 
don’t merely fry food; they enable 
real-time decision-making, elevate 
productivity, and infuse operations with 
flexibility and agility. With FryGenie, you’re 
not just optimizing your frying processes; 
you’re ushering in a new era of intelligent 
and sustainable fast-food management.

INDUSTRY 
4.0 READY
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PACKED WITH 
BENEFITS
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A PERFECT FRY 
EVERY TIME.

04 05 06

01 Control Process

Save up to 15%in Oil 
Usage

02 Increase Yield

Enhance Customer 
satisfaction

03 Optimize Efficiency

Standardize Food 
Guality

OPERATIONAL   
CONSISTENCY 
GUARANTEED.
Your customers dining experience is greatly impacted by a 
variety of factors, but consistent food quality is what drives 
loyalty. The key to successful consistent food quality is not 
just developing a secret recipe with the right ingredients, but 
serving the same exact perfection every single time. Removing 
variability is what guarantees consistent quality and only 
by controlling the process can you achieve perfection. Your 
FryGenie controls the process no matter what day it is or which 
staff member is operating the fryer.
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X SERIES 900 S SERIES 900
22 LITERS 22 LITERS



12 13

www.frygenie.com www.frygenie.com

X SERIES QSR
22 LITERS
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X SERIES QSR
14 LITERS
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0114-C3X

0114-C3X

0214-C3X

0214-C3X 0314-C3X 0414-C3X 0514-C3X

0514-C3X0414-C3X0314-C3X
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S SERIES QSR
14 LITERS
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S SERIES QSR
22 LITERS
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