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The Rofry® System
■ In Rofry® the oil in the food is being heated only ONCE. 
■ The Rofry® cooking process is a healthier way of preparing foods that appear to have 

been fried, greatly reducing fat and cholesterol absorption.
■ There are no oil purchase and disposal costs.
■ Operator injury and oil burns are greatly reduced creating a safer workplace.
■ Fully automated cooking process reduces labour costs.
■ No special ventilation required.
■ Unique steam and convection cooking phases means the product will always be moist on 

the inside and  
crisp on the outside and ensures exact quality control every time.

■ Fully programmable self cleaning system.

THE 3-PHASE COOKING PROCESS

STEAM-TIME PHASE
In this phase, the 
RoFry® uses high 
temperature steam to 
heat even deeply frozen 
product. Steam speeds 
the heating process and 
prevents the product 
drying out.

ROASTING PHASE
Steam is automatically 
vented and heated 
air is valved into the 
cooking chamber, 
commencing the 
browning and roasting 
phase.

COOKING PROCESS
Recognition Phase: the RoFry® 
automatically varies cooking times 
depending on product load, size and 
temperature.
Steam-time Phase: Evenly and quickly 
heats and cooks the product while 
retaining moisture.
Roasting Phase: Evenly roasts and 
browns the outer portion of the product.
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RoFry® is the intelligent rotation fryer, which 
prepares common deep-frying products 
without the use of frying oil.

Developed by Ubert Gastrotechnik gmbh, 
it provides results, which meet the highest 
expectations and standards.

With RoFry® you achieve what can normally 
only be realised with a high-capacity deep 
fryer: Frying common food-products in very 
short time. RoFry® is intelligent! Its unique 
three-phase cooking-cycle automatically 
adjusts to any kind of frying-food.

First every batch is recognized electronically 
which leads to automatic adjustment of 
the cooking time in total – all done by the 
machine itself.

The following steam phase generates steam 
from the product’s own humidity. RoFry® 
keeps its valves closed thus creating a 
smooth, controlled pressure. Steam and 
pressure heat up the food extremely fast and 
also prevent the food from drying out.

The subsequent roasting-phase RoFry® 
creates a dry and hot climate while opening 
all valves. This leads to appetising browning 
and crispiness of the food inside. During the 

short cooking process tender rotation and 
the air-permeable basket provide that the 
food is browned and prepared evenly.

Simple operation and specific product 
designed handling make RoFry® become an 
attractive and profitable addition to your food 
production.

Only RoFry® provides a three-phase 
cooking process for optimum product 
quality: recognition phase, steamtime phase 
and roasting-phase. RoFry® recognises 
different product loads and different product 
temperatures, and automatically changes the 
cooking time accordingly.

A comfortable basket slide along with motor 
driven unloading of the basket guarantee 
easy operation. There will be no heat loss 
when the basket is pulled out, because the 
oven chamber stays closed at all times. 
This is perfect stand-by-function keeping 
the machine ready to go but simultaneously 
reducing consumption of energy to the 
minimum. RoFry® cooks 2,5 kg of deep 
frozen products in one cooking-cycle.  
The time needed is totally comparable to  
that of a high-capacity deep-fryer.

The RoFry® Cooking Technology

HOW DOES ROFRY® WORK OPERATIONAL COSTS 

Frymaster  
RE 17-2 TC RoFry® 

Savings
with RoFry®

Material Costs
Number of fryers 1 pcs. 1 pcs.
Frying oil content 26 ltr. 0 ltr.
Frying oil exchange rate 3 days 0 days
Frying oil consumption per day 8.67 ltr. 0 ltr.
Refill per day 3 ltr. 0 ltr.    
Total amount of frying oil per day 11.67 ltr. 0 ltr.
Price per kg frying oil $2.09 $0.00
Frying oil check-up (daily) $1.39 $0.00
Costs of detergent, paper-cloths, etc $2.09 $1.04
Monthly Costs of Material in Total $834.35 $31.20 $802.90
Annual Costs of Material in Total $10,012.24 $374.40 $9,634.80

Energy Costs
Connected load 17 kW 15.5 kW
Energy factor 75%
High-power consumption (average) 12.75 kW 5 kW
Standby consumption (average) 8.5 kW 3 kW
High power per day 8 hrs. 8 hrs.
Daily standby 4 hrs. 4 hrs.
High-power consumption 102 kW 40 kW
Standby consumption 34 kW 12 kW
Daily Power Consumption 136 kW 52 kW
Price per KW $0.2131 $0.2131
Daily Energy Costs $28.99 $11.08 $17.91
Monthly Energy Costs $869.70 $332.40 $537.30
Annual Energy Costs $10,436.40 $3,988.80 $6,447.60

Staff Costs (Focus on Oil only)
Melting-cycle .10 hrs. 0 hrs.
Exchange of frying oil .10 hrs. 0 hrs.
Filtering/ refilling .05 hrs. 0 hrs.
Purchasing/ storing .05 hrs. 0 hrs.
Total Time Per Day .30 hrs. 0 hrs.
Working costs per hour $16.68 $0.00
Daily Working Costs $5.01 $0.00 $5.01
Monthly Working Costs $150.30 $0.00 $150.30
Annual Working Costs $1,803.60 $0.00 $1,803.60

Total Costs
Overall costs per year/ each following year $22,252.24 $4,363.20 $17,889.04
Price of unit  $13,491.00 $14,672.00 -$2,809.00
Overall Costs First Year $35,743.24 $20,663.20 $15,080.04

Summary
Costs-Savings Daily Monthly Annually
Costs of material $26.76 $802.80 $9,633.60
Energy costs $17.91 $537.30 $6,447.60
Labour costs $5.01 $150.30 $1,803.60
TOTAL $49.68 $1,490.40 $17,884.80
Return on Investment After 10 Months

Comparison between Rofry® 
and high-volume fat-fryer


