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The EcoMiser® Elite represents the latest advancement in oil
recovery, designed from the ground up with processor feedback in
mind. Compared to earlier systems, it delivers a smaller footprint,
higher oil recovery, and improved sanitation through a host of
smart upgrades. A removable swirl tube cartridge makes cleaning
quicker and easier, while top-mounted sprays and a larger rotary
valve reduce buildup and improve flow. Added inspection doors
and better conveyor tracking simplify maintenance, cutting
downtime and extending equipment life.

Unlike conventional oil removal systems that rely on high-
maintenance filters or complex setups, the EcoMiser® Elite
combines REYCQ's proven swirl tube technology with thoughtful
engineering refinements. The result is cleaner oil, safer operation,
and a system that integrates seamlessly into new or existing

fryer lines. Built for durability, efficiency, and ease of use, the
EcoMiser® Elite gives processors a clear edge in both performance
and return on investment.
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Robust and Reliable

Constructed in stainless steel and engineered for heavy-duty processing,
the EcoMiser® Elite is designed to keep lines running smoothly. Added
inspection doors, upgraded belt tracking, and improved sprockets extend
service life while minimizing downtime.

A stronger, smarter

system built to last.

Practical and Cost-Effective

The Elite’s redesigned layout reduces its footprint by up to 40%, saving
valuable floor space. A dedicated rinse pump skid ensures consistent
sanitation, while fire-suppression-ready connections support plant safety.
Flexible configurations allow seamless integration with new or existing
fryer lines.

Simple and Efficient

Enhanced swirl tube technology delivers cleaner oil recovery with less
manual intervention. Features like removable cartridges, carry-back
scrapers, plenum tri-sprays, and improved catch pan rinses make cleaning
faster and more thorough.
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More efficiency, less
space, lower operating
costs.

Maximum
recovery, minimum
maintenance.
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