
TIGIMI
Automatic Fryer
Electric Automatic Fryer providing a 

convenient cooking environment without 

the need for hood system.

Designed for a pleasant cooking environment 
TIGIMI, an automatic fryer, is specially designed 
to ensure a pleasant cooking environment.

Equipped with a four-speed carbon filtering 
system, TIGIMI requires no additional separate 
hood device.

TIGIMI is an eco-friendly fryer that protects the 
cook’s health through minimizing the leakage of 
harmful oil mist generated during frying activity.

Equipped with a memory function that can store 
both the frying temperature and the frying time 
depending on each fried ingredient, TIGIMI is 
excellent in operational efficiency.

The cook can thus do cooking activity well while 
engaging in other tasks, meaning that the 
product can reduce labor costs.

As it is a sealed-type cooker, it is safe against the 
potential hazard of burns caused by the mistake 
of the cook.

The built-in double anti-superheating systems 
ensure a safe cooking environment even when 
there is a risk of electricity fire.

Also, the cook can save cooking oil and fuel 
costs. In particular, TIGIMI enables frying activity 
in a closed space, and then automatically 
removes the used oils, thereby ensuring top-qual-
ity frying taste. 

TIGIMI, with no limitation in use, is currently 
being conveniently used in various places such as 
specialized restaurants, fast foods, cafes and 
convenience stores.

Eco-Friendly Automatic Fryer (TIGIMI)



Double filters are installed to provide a pleasant cooking environment by removing harmful oil 
vapors and odors without the need for hooded facilities.

The automatic system does not require separate frying technology, is easy to operate, and 
can-do other things when cooking, reducing labor costs.

The sealed structure minimizes the oxidation and evaporation of cooking oil, reducing fuel costs, 
and eliminating the risk of burns to cooks.

Double overheating prevention system is safe from fire risk caused by electrical overheating and 
can be cooked for a long time.

Remove the oil from the frying ingredients from the sealed structure to provide a luxurious fried 
taste.
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Features

Model

Installation Type

Control Method

Power Consumption

Oil Tank Capacity

External Size

Safety Gear

Mainly Used For

Weight

MIC-1 (Small sized)

Countertop

Electronic Control Method by Using Micom

2.8KW

6L / Single Production Amount of 700g

350(W) X 430(D) X 565(H)

31KG

0°C ~ 190°C

Overcooking Prevention, Leakage Breaker

Convenience Stores, Snack Bars, PC Rooms, Cartoon Cafes,
Kids’ Café, Singing Rooms, Fusion Bars, Wine Bars,
Movie Theatres, And Other Small-Sized Stores.

Temperature Control Range


