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 LIGHTFRY HC PRO 

Up to 22kg per hour output - From 200g to 2.5kg per batch - Reheat / refresh program.  
Touchscreen control with 30 pre programmable food programs  
Automatic cleaning - Automatic emptying of products 

Stainless Steel Oven and Casing - CE Approved 

Dimensions: W693mm x H711mm x D645mm - Net Weight: 102kg 

Electrical Power: 3x400V + N + PE, 50-60Hz, 16kW - Water Connection: Drainage 1" inner diameter hose 

Warranty - 1 Year Parts & Labour (Mon-Fri)  
List Price £12,995 Ex Vat 

  

LIGHTFRY HC PRO PLUS 

Up to 32kg per hour output - From 200g to 2.5kg per batch - Reheat / refresh program.  
Touchscreen control with 30 pre programmable food programs  
Automatic cleaning - Automatic emptying of products 

Stainless Steel Oven and Casing - CE Approved 

Dimensions: W693mm x H711mm x D645mm - Net Weight: 102kg 

Electrical Power: 3x400V + N + PE, 50-60Hz, 16kW - Water Connection: Drainage 1" inner diameter hose 

Warranty - 1 Year Parts & Labour (Mon-Fri)  
List Price £14,995 Ex Vat 

 

  

LIGHTFRY MARINE - OFFSHORE 

Up to 32kg per hour output - From 200g to 2.5kg per batch - Reheat / refresh program.  
Touchscreen control with 30 pre programmable food programs  
Automatic cleaning - Automatic emptying of products 

Stainless Steel Oven and Casing - CE Approved 

Dimensions: W693mm x H711mm x D645mm - Net Weight: 107kg 

Electrical Power: 380-460V, 3PH + PE, 50 or 60Hz, with or without neutral  
Water Connection: Drainage 1" inner diameter hose 

Warranty - 1 Year Parts & Labour (Mon-Fri)  
List Price £15,695 Ex Vat 
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LIGHTFRY CLEANING CHEMICALS - APPROX 1 YEAR SUPPLY 

Cleaning Chemical for LightFry Commercial Air Fryer  
30kg x 4 

Please note use of incorrect cleaning detergent will void the warranty  
List Price £299 Ex Vat 

  

 

LIGHTFRY WATER FILTER INCLUDING METER  
Water Filter for LightFry Commercial Air Fryer, Includes Hoses and Water Meter 

1 Years Parts 

List Price £499 Ex Vat 

  

LIGHTFRY VENTLESS HOOD - RECIRCULATING  
Ventless Exhaust Hood for LightFry Standard or High-Capacity Air Fryers  
Requires no connection to ventilation system, optional condensate drain connection.  
Features grease filter, Zeolite steam filter and separate odour filter.  
Stainless steel - CE Approved 

Dimensions: W692mm x H600mm x D900mm - Net Weight: 44kg 

Electrical Power: 230V 50/60Hz - Drainage Connection: 8mm inner diameter hose 

1 Year Parts & Labour (Mon-Fri) 

List Price £3200 Ex Vat 

  

 

 

LIGHTFRY STAND STAINLESS STEEL  
Stainless steel, fully welded, complete with gastro runners and space for chemical and filter to fit on top of under shelf. 
Dimensions W700mm x D680mm x H700mm 

List Price £549 Ex Vat 
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TESTIMONIALS 

 

Extremely impressed!!! - Having worked with them, I was impressed by the benefits, the simplicity of use air frying both our marketing leading chips and  
newly developed vegan frozen foods, both had great outcomes, and our R&D chefs cannot wait to do more.  Taste, temperature and appearance were 
spot on. We look forward to working alongside the leading manufacturer of air frying to create the market leading McCain food products, developed 

specifically for air frying. 

 

The LightFry is exceptional - effortlessly quick and a perfect way to showcase the quality of our fast-preparation crispy Snap Fries. The energy savings are a 
real bonus too. 

LIGHTFRY COMMERCIAL AIR FRYERS 

Established in Sweden in 2010, LightFry by Eatgood was developed with a clear vision: to provide a healthier and more sustainable way to cook 
traditional fried food. Its innovative Air Fry Technology uses hot air and steam instead of frying oil, helping commercial kitchens reduce oil consumption, 

energy use and environmental impact without compromising on taste or quality. 

For more information on LIGHTFRY Commercial Air Fryers please contact Angela Hampton 

07949699556 – angela@whitcoltd.com 


