











CENTURY DbDonut System

MARK VI FRYER with
Century Auxiliary Equipment

MARK VI FRYER

The Mark VI fryer exhibits some differences from
Century fryers. Proofing, glazing and all conveyors are
the same as for other Century systems.

Features

m Electric only (most worldwide voltages available)

m Supported by separate table (pictured below)

m Uses handheld electric Type F depositor for a
full variety of cake donuts. The Mark VI is not
compatible with Belshaw’s Multimatic cake donut
depositor

m Compatible with EZ Melt 34 shortening melter-filter
(Century Donut System Guide, Page 25). Enables
melting, recycling and replenishing shortening at
the touch of a foot pedal.

m Compatible with Century glazing system, icing
system, and Century finish-line conveyors

m Supports the use of 1-3 turners.

m 3.75in(95cm) and 4.5in(114cm) conveyor row
spacing available. (deep kettle required for 4.5in
spacing.)

m Compatible with Century TMK-VI proofer

m Support table includes space for housing EZ Melt
VI, with shelves for storing shortening blocks,
glaze containers, etc.

TMK-VI Proofer

Type F deposito

Century - Mark VI system with 180° curve conveyor, glazer,
and cooling conveyor
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- 3‘,5-,,;.___ CENTURY Donut System MARK VI SYSTEM LAYOUTS

TYPICAL CENTURY - MARK VI SYSTEM LAYOUTS

Century-Mark VI 1802 Curve System

717 (2.16m)
TO
10’-1” (3.07m)

(see Note 4)

Century-Mark VI 902 Curve System

9-1” (2.77m)

"

r— 27°-10” (8.48m) > r— 26'-6” (8.08m) — — >

NOTES

1 Dimensions are estimates. Final dimensions can be provided at time of sale.

2 Allow 4-0” (1.22m) clearance around equipment.
3 Additional space is required for movable equipment which may include shortening filter and one or more icers.

4 Proofer height varies between extremes shown, depending on height extension.
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FEED TABLES
FT100°200°600°800

Century Feed Tables are used to transfer raised donuts into

a Century fryer, in donut systems which do not include an
Automatic Proofer. The Feed Tables can be used with all varieties
of yeast raised products. Feed tables are sturdy, with stainless
steel cabinets and storage room for cloths and other items.

Method of operation:
FT200 Feed Table
(compatible with C6-16

1. Dough is mixed, rolled and cut to form raised donut shapes
and C10-16 fryers)

(rings, sticks, etc)

2. Unfried donuts are placed in rows on proofing trays with
cloths laid on top (trays and cloths shown opposite). Cloths
have lines for placing product in rows.

3. Proofing trays/cloths with donuts are placed in proof box.

4. After proofing, trays, cloths and donuts are laid on top of
the Feed Table. The rod from each cloth is “hooked” onto
the feed table conveyor. The tray is not placed on the Feed
Table, but is pulled away. The cloth with donuts is left on the
table.

5. The Feed Table conveyor deposits one row into each space
between the flight bars of the donut fryer.

Trays and cloths

*  Upto 180 trays/cloths are recommended for C6-16 and
C6-24 systems (gas or electric).

FT600 Feed Table
(compatible with C6-24
and C10-24 fryers)

*  Up to 240 trays/cloths are recommended for C10-16,
C10-24, and C10-36 systems (gas or electric).
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FT200 Feed Table
with one cloth of
donuts. (The Feed
Table can hold 2
cloths with donuts)
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Proofing tray Lined proofing cloth

Specifications

MODEL FT100 FT200 FT400 FT600 FT800
Matching Fryer C6-8 C6-16 C10-16 C6-24/C10-24 C10-36
Length (without extension) 54” (137 cm) 59" (150 cm) 91” (231 cm) 91" (231 cm) 88" (223 cm)
Length (with extension) 80" (202 cm) 85" (216 cm) 1177 (297 cm) 1177 (297 cm) 114 (288 cm)
Width (overall) 21" (63 cm) 25" (64 cm) 25" (64 cm) 34" (85 cm) 44” (111 cm)
Height (overall) 39” (99 cm) 39” (99 cm) 41" (102 cm) 41" (102 cm) 43" (108 cm)

Shipping weight (approx) 240 Ibs (109 kg) | 3451bs (155 kg) | 5151bs (234 kg) | 610 Ibs (277 kg) 650 Ibs (295 kQ)

Electrical (plugs into fryer)
Volts 208/230-60-1 208/230-60-1 208/230-60-1 208/230-60-1 208/230-60-1

Amps (Nominal) 6 1.8 1.8 1.8 3.2
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