
•	 Open pot structure, transfers heat to 
plates with highly efficient burners

•	 A variety of basket configurations
•	 Intense heat rapidly heats the water inside 

the tank
•	 Behind the door, snap-action millivolt 

control
•	 Doesn’t require an electric connection
•	 The temperature control range 86°F to 

257°F (30°C to 125°C)
•	 Over temperature protection is set at 

260°F (127°C), cut off the gas
•	 Four stainless steel adjustable legs
•	 Large cold zone which captures & holds 

particles, reducing taste transfer
•	 Waste water drain connection 1” Male 

NPT
•	 Water connection 1/2” Male NPT
•	 Units are not supplied with conversion kits
•	 Gas type must be selected before 

ordering
•	 Gas hose kit available for purchase:      

SIF-HG-4D-48SEL

HPC50 SERIES
PASTA COOKER GAS

HPC50-N I HPC50-P
50LB OPEN POT PASTA COOKER
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LINE DRAWINGS

DIMENSIONS

TECHNICAL

Width Depth Height Weight

Code Dimensions Inches mm Inches mm Inches mm Lbs KG

HPC50-N Exterior  15.5 394  30.2 767  45.3 1150  148.5  67.5 

HPC50-P Shipping  16.5 420  32.3 820  33.5 850  167.2  76.0 

Code
Water Capacity TEMP RANGE 

°C 
TEMP RANGE 

°F
BTU OUT-

PUT Gas TYPE #  of Bas-
kets

 Gas Pres-
sure

HPC50-N 10 Gal (37.9L) 30°C-125°C 86°F-257°F 100000 NG 6 4” W.C

HPC50-P 10 Gal (37.9L) 30°C-125°C 86°F-257°F 100000 LP 6 10” W.C


