
STANDARD
OPERATION
PROCEDURE
FOR 
TIGIMI
VENTLESS
DEEP FRYER
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ODOR FILTRATION

PARTS LIST



DAILY MAINTENANCE
(END OF SHIFT OR EVERY 12 HOURS)

SAFETY FIRST

1. Turn off the unit (hold 
power button for 3 
seconds) and allow the oil 
to cool to a safe handling 
temperature.

2. Remove the bracket and 
hanger, clean with soap 
and rinse it with water then 
dry it with clean cloth or 
kitchen towel.



DAILY MAINTENANCE
(END OF SHIFT OR EVERY 12 HOURS)

3. Press the up button to lift 
up the heating element.

4. Remove the oil tank and strain it into a new tank or 
bucket.
5. Clean interior & exterior surfaces, use a damp cloth to 
wipe all surface.
6. Pour in strained oil/ fresh cooking oil back into clean 
tank and place back into the machine.
7. Press the down button to lower down the heating 
element.
8. Assemble back the bracket and hanger, and the Tigimi 
ventless deep fryer is ready to be use again.



FILTRATION PAD MAINTENANCE
(EVERY WEEK)

1. Check filter pad every week, 
make sure it's in good 
condition (no tear or any 
breakage on the pad)

2. Clean with soap and rinse 
with tap water. (do not use 
high pressure water to rinse 
it as it might damage the pad)

3. Squeeze it gently to force 
out excessive water from the 
pad. (Do not twist the pad as 
it will tear and break the pad)

4. Let it air dry before placing 
back into the machine.

5. Change a new filtration pad 
every 2 weeks.



CHANGE OF ODOR FILTRATION
(EVERY 6 MONTH)

1. Change every 6 months 
or when filter no longer 
functioning properly.

2. Turn off the unit before 
switching into new odor 
filter.

3. Turn the knob to the left 
and open the filter window, 
then hold onto the handle 
and pull out the odor filter.

4. Place back a new odor 
filter and push it in until the 
end, then close the filter 
window.
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