
Vulcan offers other control options to fit every need and budget.

•	Two Melt Modes
	 • Liquid
	 • Solid
•	�Temperature accuracy to within  

+/- 2° F of set point

•�	One “Touch” button KleenScreen 	
PLUS® Filtration

•	�Temperature knob Fahrenheit  
and Celsius

•	�Two countdown timers
•	�Three Melt Modes:
	 • �Liquid 
	 • Solid 	
	 • No Melt 
•	��Compensating time adjusts 

automatically based on basket load

•	�One “Touch” button KleenScreen 
PLUS® Filtration

•	�Controlled boil temperature feature 
with patented Boil Out ByPass™ 

•	�Temperature accuracy to within +/- 
2° F of set point

•	�Temperature Fahrenheit and Celsius

Solid State Digital Control Features: Solid State Analog Control Features:
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Another first from Vulcan

V
ulcan Fryers have always been known for their quality and 
innovative features. Now Vulcan has taken another step 
to assure that our fryers continue to be the best on the 

market. We’ve created a new computer control that is easy to 
program and even easier use. 



An industry first! Create menu programs 
at your desktop. Download them to a flash 
drive and plug into the fryer’s USB port to 
upload your menu program.

Do you have more than one fryer or multiple 
locations? There is now no need to program 
each fryer individually. Corporate chefs can 
develop pre-programmed menus and email 
them to all locations for uploading which 
assures chain-wide consistency. 

Menu driven controls let you program up to 10 
different menu items, monitor performance, and 
provides quick recovery with precision cooking.

Computer Controls Just Got Easier!

www.vulcanequipment.com   1-866-9Vulcan (1-866-988-5226)

User Friendly

Program Your Way

Another first from Vulcan

Vulcan Fryers have always been known for their quality and 
innovative features. Now Vulcan has taken another step 
to assure that our fryers continue to be the best on the 

market. We’ve created a new computer control that is easy to 
program and even easier use. 



Why use computer controls?
It’s simple. Better tasting products + more consistent products = 
satisfied customers. Computer controls take the guess work out 
of frying and makes your kitchen run more efficient day in day out. 
With our new generation computer, Vulcan has made frying with 
computer controls easier than ever.

An industry first! Create menu programs 
at your desktop. Download them to a flash 
drive and plug into the fryer’s USB port to 
upload your menu program.

Do you have more than one fryer or multiple 
locations? There is now no need to program 
each fryer individually. Corporate chefs can 
develop pre-programmed menus and email 
them to all locations for uploading which 
assures chain-wide consistency. 

Menu driven controls let you program up to 10 
different menu items, monitor performance, and 
provides quick recovery with precision cooking.

Computer Controls Just Got Easier!

•	�Easy to program through USB interface, 
(laptop or desktop) or through the touchpad

•	�10 different pre-programmed menu items 
with product names displayed

•	�Temperature accuracy to within +/- 2° F  
of set point

•	�10 countdown timers
•	��Compensating time adjusts automatically 

based on basket load
•	��Controlled boil temperature feature with 

patented Boil Out ByPass™ 
•	�Temperature Fahrenheit and Celsius

•	�Secondary programming:
	 • Shake time 	    
	 • Hold Time
	 • Idle Set Back  
	 • Basket lift (s) 
•	�One “Touch” button KleenScreen  

PLUS® Filtration
•	�Three Melt Modes:
	 • Liquid             
	 • Solid	
	 • No Melt

www.vulcanequipment.com   1-866-9Vulcan (1-866-988-5226)

Computer Control Features:

User Friendly

Program Your Way
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