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afogrill
by gaspowered infrared

Multiple products can be processed with the afogrill, both bulk and convenience 
products. The afogrill combines two methods of heat transfer when grilling 
or colouring food products, namely infrared radiation supplemented by classic 
convectional heat.

1  Fat Separator
2  Belt width 300-600-1000mm
3  Cleaning System   
4  Homogene & consistent temperature 
5 control by PID regulation
5  IR Burners: roasting zone
5 Green grilling: no CO or NOx                                                                    
 Short grill times

Minimal weight loss
6  Electrical height regulation by distance laser
7  Removable conveyor for easy cleaning

                                   

L I C E N S E D  T O  G R I L L

headoffice afoheat
Ondernemingenstraat 21
8630 Veurne | Belgium
T +32 (0)58 310 618 | sales@afoheat.com

afoheat thaïland
141/376-377 Soi Pracha | U-thit 27 Yak 6
Ratburana,  Ratburana District | Bangkok 10140 | Thailand
T +32 (0)58 310 618 | sales@afoheat.com

afoheat USa llc
70 West Madison | Suite 1400
Chicago IL 60602 | United States
T +32 (0)58 310 618 | sales@afoheat.com
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