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LIMITED WARRANTY FOR HENNY PENNY EQUIPMENT
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Subject to the following conditions, Henny Penny Corporation makes the following limited warranties to

the original purchaser only for Henny Penny appliances and replacement parts:
Henny Penny R LU FR(FERAEREE 75t Henny Penny A SEIRYESFELE I (B M UEIRE

B -

NEW EQUIPMENT: Any part of a new appliance, except baskets, lamps, and fuses, which proves to be
defective in material or workmanship within two (2) years from date of original installation, will be
repaired or replaced without charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor. Baskets
will be repaired or replaced for ninety (90) days from date of original installation. Lamps and fuses are not
covered under this Limited Warranty. To validate this warranty, the registration card for the appliance must
be mailed to Henny Penny within ten (10) days after installation.
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FILTER SYSTEM: Failure of any parts within a fryer filter system caused by the use of the non-OEM
filters or other unapproved filters is not covered under this Limited Warranty.
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REPLACEMENT PARTS: Any appliance replacement part, except lamps and fuses, which proves to be
defective in material or workmanship within ninety (90) days from date of original installation will be
repaired or replaced without charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor.
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The warranty for new equipment covers the repair or replacement of the defective part and includes labor
charges and maximum mileage charges of 200 miles round trip for a period of one (1) year from the date of
original installation.
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The warranty for replacement parts covers only the repair or replacement of the defective part and does not
include any labor charges for the removal and installation of any parts, travel, or other expenses incidental
to the repair or replacement of a part.
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EXTENDED FRYPOT WARRANTY: Henny Penny will replace any frypot that fails due to
manufacturing or workmanship issues for a period of up to seven (7) years from date of manufacture. This
warranty shall not cover any frypot that fails due to any misuse or abuse, such as heating of the frypot

without shortening.
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0 TO 3 YEARS: During this time, any frypot that fails due to manufacturing or workmanship issues will be
replaced at no charge for parts, labor, or freight. Henny Penny will either install a new frypot at no cost or
provide a new or reconditioned replacement fryer at no cost.
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3 TO 7 YEARS: During this time, any frypot that fails due to manufacturing or workmanship issues will be
replaced at no charge for the frypot only. Any freight charges and labor costs to install the new frypot as
well as the cost of any other parts replaced, such as insulation, thermal sensors, high limits, fittings, and
hardware, will be the responsibility of the owner.
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Any claim must be presented to either Henny Penny or the distributor from whom the appliance was
purchased. No allowance will be granted for repairs made by anyone else without Henny Penny’s written
consent. If damage occurs during shipping, notify the sender at once so that a claim may be filed.
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THE ABOVE LIMITED WARRANTY SETS FORTH THE SOLE REMEDY AGAINST HENNY
PENNY FOR ANY BREACH OF WARRANTY OR OTHER TERM. BUYER AGREES THAT NO
OTHER REMEDY (INCLUDING CLAIMS FOR ANY INCIDENTAL OR CONSEQUENTIAL
DAMAGES) SHALL BE AVAILABLE.
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The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or
abuse; (b) if the equipment’s serial number is removed or defaced; or (c) for lamps and fuses. THE
ABOVE LIMITED WARRANTY IS EXPRESSLY IN LIEU OF ALL OTHER WARRANTIES,
EXPRESS OR IMPLIED, INCLUDING MERCHANTABILITY AND FITNESS, AND ALL OTHER
WARRANTIES ARE EXCLUDED. HENNY PENNY NEITHER ASSUMES NOR AUTHORIZES ANY
PERSON TO ASSUME FOR IT ANY OTHER OBLIGATION OR LIABILITY.
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HENNY PENNY

6 HEAD ELECTRIC OPEN FRYER
SPECIFICATIONS % #%

Height [t 61" (155 cm)
Width & 24" (61 cm)
Depth &R 41%" (107 cm)
Floor Space  HFfk 25 ] Approximately&y 7 sq. ft. (.65 sq. m.)
Pot Capacity VFEiRA &= 6 head of chicken - 21 1bs. (9.5 kg)
100 Ibs. shortening (45 Kg.)
Electrical &5 208 VAC, 3 Phase, 50/60 Hz, 17 KW, 47.2 Amps

240 VAC, 3 Phase, 50/60 Hz, 17 KW, 40.9 Amps

200 VAC, 3 Phase, (Delta), 50/60 Hz, 17 KW, 49.1 Amps
240 VAC, 3 Phase, (Delta), 50 Hz, 17 KW, 40.9 Amps
380 VAC, 3 Phase, 50 Hz, 17 KW, 25.8 Amps

415 VAC, 3 Phase, 50 Hz, 17 KW, 23.7 Amps

Heating Two 8,500 watt electric immersion elements
IEL EE8,500W)Z A EFITH:
Shipping Weight Approximately 593 Ibs. (269 kg.)
EL SNy &y 593 1% (269 A7)
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A data plate, located on the right side panel, gives the information of the type of fryer,
serial number, warranty date, and other information pertaining to fryer. Also, the serial
number is stamped on the outside of the frypot. See figure below.
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SECTION 1. INTRODUCTION

1-1. INTRODUCTION
Sz

1-2. PROPER CARE
IERERYVETE

1-3. ASSISTANCE
iz

1-4. SAFETY
TE
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The Henny Penny open fryer is a basic unit of food
processing equipment. This unit is used only in institutional
and commercial food service operations.
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As of August 16, 2005, the Waste Electrical and Electronic
Equipment directive went into effect for the European Union.
Our products have been evaluated to the WEEE directive.
We have also reviewed our products to determine if they
comply with the Restriction of Hazardous Substances
directive (RoHS) and have redesigned our products as
needed in order to comply. To continue compliance with
these directives, this unit must not be disposed as unsorted
municipal waste. For proper disposal, please contact your
nearest Henny Penny distributor.
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As in any unit of food service equipment, the Henny Penny
open fryer does require care and maintenance. Requirements
for the maintenance and cleaning are contained in this
manual and must become a regular part of the operation of
the unit at all times.
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Should you require outside assistance, call your local
independent distributor in your area, or call Henny Penny
Corp. at 1-800-417-8405 or 1-937-456-8405.
WIRATFRE 7B - S E R A e - e ENG A F]
1-800-417-8405 Y 1-937-456-8405.

The Henny Penny open fryer has may safety features
incorporated. However, the only way to ensure a safe
operation is to fully under stand the proper installation,
operation, andmaintenance proce dures. The instructions in
this manual have been prepared to aid you in learning the
proper procedures. Where information is of particu lar



importance or safety related, the words DANGER,
WARNING, CAUTION, and NOTICE are used. Their usage
is described below.
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SAFETY ALERT SYMBOL is used with DANGER,
WARNING, or CAUTION which indicates a personal injury
type hazard.

ZERERANTRIRESGAASGEER B 1R

NOTICE is used to highlight especially important
information.

NOTICER e nF pl EEEHIE R -

CAUTION used without the safety alert symbol indicates

a potentially hazardous situation which, if not avoided,

may result in property damage.

CAUTION I ZER i E B IE e » R » BIBEZEK
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CAUTION used with the safety alert symbol indicates a
potentially hazardous situation which, if not avoided,

may result in minor or moderate injury.
BBEGENICAUTION R 2P IE BT MR » AR ETEE
EESI B PR -

WARNING indicates a potentially hazardous situation
which, if not avoided, could result in death or serious

injury.
BEEENIWARNING 2T 7 i B M+ AR I FEAE
BB -

DANGER INDICATES AN IMMINENTLY
HAZARDOUS SITUATION WHICH, IF NOT
AVOIDED, WILL RESULT IN DEATH OR SERIOUS
INJURY.

RESRIIDANGER IR TN AR B EN R » 4
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SECTION 2. INSTALLATION "4y % &

2-1. INTRODUCTION

ES

2-2. UNPACKING
INSTRUCTIONS

R

This section provides the installation and unpacking instructions
for the Henny Penny OFE-290, open fryer. ©
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Installation of this unit should be performed only by a
qualified service technician. 22545 2% (5 55 HEZE A\ B5ERT -

Do not puncture the fryer with any objects such as drills or
screws as component damage or electrical shock could

result. N2 ] FIA i ERIRG] S FR MR Tl > BRIFTRE
BIRGE SRR B -

Any shipping damage should be noted in the presence of the
delivery agent and signed prior to his or her departure.
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1. Cut and remove the metal bands from the carton.
BURANGER A T BRI R -

2. Remove the carton lid and lift the main carton off the fryer.
MBS - (E RGP E

3. Remove corner packing supports (4).
PRE A B (448D

4. Cut the stretch film from around the carrier/rack box
and remove it from the top of the fryer lid.
B IBAAE T LRI FL AR - 1 s s THE PR 250
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5. Cut and remove the metal bands holding the fryer to
the pallet.
e EE E PR E KER A < B ik -

All counterweights must be loaded before unlatching the
lid, or personal injury could result.
HEMERIASR FFTANKE - SRIGERASHE -

6. Remove the fryer from the pallet.



2-2. UNPACKING
INSTRUCTIONS
(Continued)
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Take care when moving the fryer to prevent personal

injury. The fryer weighs approximately 600 lbs.(270 kg).
WEEXERRNER LA S BE - FERGYE 600 B (270
Fr) e

7. Remove the counterweights from the pallet, which are
strapped to the pallet, under the fryer.

e EiE BRI R T AYECE -

Do not drop. The counterweights weigh approximately

18 Ibs. (8.1 kg.) each. Handle with care, or personal

injury could result.

IOBEE - BEEEFEIE 18 B (8.1 2T )  BABRFE /L -
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8. Remove rear cover. {52

9. Load the 4 weights into the counterweight assembly. See
next page. ZHEAMERCE - B NH -

10. Replace rear cover. Zii{8 2

11. Cut warning tags from the lid assembly. The lid may now
be unlatched.

St E DAVERRERE IR o BIATSTRE -

12. Remove the accessories from inside the filter drain pan.
e A RIR 7 -
13. Remove the protective paper from the fryer cabinet. Clean

exterior surface with a damp cloth.
RXERRAE RS MAIPREEARPR S » L HTRATFRIMRH -
Optional Ramp Unloading

ARERKHIE
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REMOVE REAR COVER
WEIGHT SEGMENTS
HUST BE INSTALLED
PER [NSTRUCTIONS
COMTAIMED THEREIM
BEFORC ATTEMPTING
TO UNLATCH LID.

/_gmcws THE

ACCESSORIES

FROM THE DRAIN PAN.
NOTE: THE FITTINGS
FOR GAS LINE ARE
HERE!

REMOWVE THE

WEISHTS FROM
THE PALLET.
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2-3. SELECTING THE FRYER
LOCATION
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The proper location of the fryer is very important for operation,
speed, and convenience. Choose a location which provides easy
loading and unloading without interfering with the final
assembly of food orders. Operators have found that frying from
raw to finish, and holding the product in warmer provides fast
continuous service. Landing or dumping tables should be
provided next to at least one side of the fryer. Keep in mind the
best efficiency will be obtained by a straight line operation, i.e.
raw in one side and finish out the other side. Order assembly can
be moved away with only a slight loss of efficiency. To properly
service the fryer, 24 inches of clearance is needed on all sides of
the fryer. Access for servicing can be attained by removing a
side panel.
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To avoid fire and ruined supplies, the area under the
fryer should not be used to store supplies.
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To prevent severe burns from splashing hot shortening,
position and install fryer to prevent tipping or movement.
Restraining ties may be used for stabilization.
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2-4.LEVELING THE FRYER
EALESKT

2-5. VENTILATION OF FRYER
HREZSE

For proper operation, the fryer must be level from side
to side and front to back. Using a level placed on the flat
areas around the frypot collar, adjust the leveling bolt or
casters until the unit is level.
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FAILURE TO FOLLOW THESE LEVELING
INSTRUCTIONS CAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT WHICH COULD
CAUSE SERIOUS BURNS, PERSONAL INJURY,
FIRE AND/OR PROPERTY DAMAGE.
WIRATENERE K RS ONEH st - FEEEEIIA
BEE  KEBMERK -

The fryer should be located with provision for venting into
adequate exhaust hood or ventilation system. This is essential to
permit efficient removal of steam exhaust and frying odors.
Special precautions must be taken in designing an exhaust
canopy to avoid interference with the operation of the fryer. We
recommend you consult a local ventilation or heating company
to help in designing an adequate system.
YESBFTAE (L B RSA T E W PR BE R - (AR
PR ZARATHIERR - ST HRRERYE 70 - JEE BT
REUTMENESBH IR IE(E - FEMECREBAYIEH BARL - Tl TEm
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Ventilation must conform to local, state, and national
codes.Consult your local fire department or building authorities.
HERFEATTEER - BIRAVEREEREN - BEEH
PrERf e s & SR S E -



2-6. ELECTRICAL
REQUIREMENTS

BIRER

2-7. INTERNATIONAL
ELECTRICAL
REQUIREMENTS

EFREEIREEK

The electric fryer requires 208 or 240 volt, three phase,
50/60 Hertz service. The power cord will be already
attached to the fryer. Check the data plate mounted just
above the lid, on the left side of the back shroud, to
determine the correct power supply.

TERVISESEELF 208240V 0 ZAH > 50/60 AN
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This fryer must be adequately and safely grounded (earthed)
or electrical shock could result. Refer to local electrical codes
for correct grounding (earthing) procedures or in absence of
local codes, with The National Electrical Code, ANSI/NFPA
No. 70-(the current edition).In Canada, all electrical
connections are to be made in accordance with CSA C22.1,
Canadian Electrical Code Part 1, and/or local codes.
AIEFH IERERE - SHE AR - B EEE I
T BCEBE AR - EEAISSEIEI SR AR ANSUNFPA
5570 5% - FENIFER > ERERLVHE]E CSA C22.1 - &K
BRAA 1 EHrESE -
To avoid electrical shock, this appliance must be equipped
with an external circuit breaker which will disconnect all
ungrounded (unearthed) conductors. The main power switch
on this appliance does not disconnect all line conductors.
IR — (8 8 1L B 7 A IE B B U PR 6 [ Y R B 4R B
BRSSP X B FmE T ER AN S E -

A separate disconnect switch with proper capacity fuses or
breakers must be installed at a convenient location between the
fryer and the power source. It should be an insulated copper
conductor rated for 600 volts and 900 C. For runs longer than 50
feet (15.24 m), use the next larger wire size.

TENFS B BRI < R — (5 (A T » MRS E— (a1 HY
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Units being used outside the United States may not be shipped
with the power cord attached to the unit because of the different
wiring codes. The fryers are available from the factory wired for
208, 240, 380 and 415 volts, 3 phase, 50 Hertz service. A
terminal block is mounted inside the fryer for the cable wiring.



A decal on the inside of the right side panel will help in the
wiring of the unit.

H S B RRGRE A E - E RSB LI MR A S &
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CE units require a minimum wire size of 4mm to be wired to the
terminal block. If a flexible power cord is used, it must be
HO7RN type.

CE S ORI @ B i (K 4mm BEGR RST - SRR
& > WZHA] HOTRN JHAY -

To install the power cord, follow these procedures:
IR TS B B 4R

1. Remove the right side panel of the unit.

R A EAIHIR -

2. Install the cord, with a strain relief, to the junction box.
&SRR 2B -

3. Attach the wires to the terminal block according to the wiring
diagram on the side panel.

PR _ERUSRPRIE - BFERARIER R L -

4. Pull the slack out of the cord and thread it down through the
the clamp on the frame, at the rear, left leg of fryer. Then run the
cable under the frame and out the rear of the fryer, so it doesn’t
interfere with the filter drain pan.

TEXESR 1% B IR 2 IBHEZR A T RABII 4R - MR SURIESRE]
YES1R T » (EZ A WilsEE e s HRH A -

The filter drain pan must be as far back under fryer as it
will go, and the cover in place. Be sure the hole in the cover
lines up with the drain before opening the drain. Failure to
follow these instructions causes splashing of shortening and
could result in personal injury.

RO R EAE A RERVEONERSHY T - I IR E - FERCH L
AU LM E_ERVFLEREME - MR EERE - g
EHIE R - SREESE -

5. Wiring the fryer is now complete.

FEILFFRERT R -



BOIL-OVER PREVENTION IN HENNY PENNY COOKERS
/3 L X 3G 4 4 5

FAILURE TO FOLLOW THESE INSTRUCTIONS CAN RESULT IN
SHORTENING OVERFLOWING THE FRYPOT WHICH COULD CAUSE
SERIOUS BURNS, PERSONAL INJURY. FIRE AND/OR PROPERTY DAMAGE.
WFRARMEE ARV - g5 EEREES > RMERELIIE - AFEE - KK
1R -

THE SHORTENING MAY BE STIRRED ONLY DURING THE MORNING START
UP PROCEDURE. DO NOT STIR THE SHORTENING AT ANY OTHER TIME.
HEEHE R LRI ERVRHE - A AT ARSI o EAEMIRH RS REDH -

FILTER THE SHORTENING AT LEAST TWICE A DAY.
—REVIBRIEHAIRX -

FILTER ONLY WHEN “COOL” IS DISPLAYED.
FBUREIRUR “COOL (&A1) " W » JIREETIIR -

BRUSH ALL CRACKLINGS FROM COOKPOT SURFACES AND THE COLD
ZONE DURING THE FILTERING PROCESS.
BEBET - AR RRESRENSAENIEY) -

MAKE SURE THE COOKER IS LEVEL.
FEMEXEHBR Y 7K AR -

BE CERTAIN THE SHORTENING IS NEVER ABOVE THE UPPER COOKPOT
“FILL” LINE.
A A SEE E By “FILL (G&) ™ ZI4R -

BE CERTAIN THAT THE GAS CONTROL VALVE AND BURNERS ARE
PROPERLY ADJUSTED. (GAS UNITS ONLY)
WARIERIRI AR R VAREIRE - (ERIORRIER) -

RECOMMENDED LOAD SIZE - 24 Ibs. (10.9 kg)
RSN A e 24 Tbs. (10.9 kg)

FOR ADDITIONAL INFORMATION ON THESE INSTRUCTIONS REFER TO
THE HENNY PENNY SERVICE MANUAL.
FRASRHESHINE » 5F2RIHENNY PENNYRH - -

FOR ASSISTANCE CALL THE HENNY PENNY SERVICE DEPARTMENT AT
WRFERIGE - FHBEERREE
1-800-417-8405.0r 937-456-8405.



SECTION 3. OPERATION

B=Eoy  BRfE
3-1. OPERATING COMPONENTS

BIETTH
POWER/PUMP Switch

BIRR Bk

Frypot §iL

Carrier ZZYFZR

Drain Valve i

Drain Interlock Switch

5 X A )

Shortening Mixing System
KEHIRES 288

Lid Latch $52 584

A three way switch with center OFF position; move the switch to
the position marked POWER to operate the fryer; move the
switch to the position marked PUMP to operate the filter pump;
certain conditions must be met prior to operation of the filter
pump; these conditions are covered later in this section
BIFFA =4 PORAER “OFF (BH) " - KBARAE =
“POWER (&) " £ - BIRIRIEESS - KiBHRAES 2 “PUMP
(ZR) " 1& - AURARIEIEMTE - SR SR AT I E—
Wi o
This reservoir holds the cooking shortening, and is designed to
accommodate the heat exchanger, 6 head of product and an
adequate cold zone for collection of cracklings
L Ry B A AR - et Rt EEr = - B 6 BHE
meA— (] JE S H 2 Al DA A -
This stainless steel carrier consists of five racks which contain the
food product during and after frying
2N EEHIZRAE T EFEZRA AR B IE B A Y B
A two-way ball valve, normally in the closed position; turn the
handle to drain the shortening from the frypot into the filter drain
pan
HEM PR —(EEE [ AR - AE RNV E - EEhiE(ET
AR LUV R BRR AR -
A microswitch that provides protection for the frypot in the event
an operator inadvertently drains the shortening from the frypot
while the main switch is in the POWER position; the switch is
designed to automatically shut off the heat when the drain valve
is opened
E(EFAR S —(EMEBARE - AR ERIEA B HHEURAE £ 5
iy POWER “EEJ5" HYLERF - fEXEMTENES T HRR Lz
MO SEE BRI & B BUIETIIEN - PrRegsm Ryt -
A shortening mixing capability to help ensure shortening is
properly mixed to prevent an accumulation of moisture and hence
boiling action in the pot; the filter pump is activated by the
controls, at preset intervals, to mix the shortening
EE ZR G HE & & B EAC A — RS DAHE PRV IEMERY R
& 0 DI IRR SRR S AR B b ok - ISR E IR
g > THSCSE SIS R R PR AR &Y -
A mechanical catch on the front of the lid which engages a
bracket on the front of the frypot, when lid is lowered

FE S A RO — (ST T DA CRAE A EM LAY AT T



Air Valve
7= R

Pumps air into the shortening, periodically, to keep the
shortening at a uniform temperature; this only functions
when the unit has been sitting idle for a period of time,
and when heating upfrom a cold start
EVERANEIIERAZR - EERRRPRES S 0 X
RE A a5 (A 22 TR — B BF ] 2 P9 s 2 BB IO BN Prfsr 4
It -

3-1. OPERATING COMPONENTS#AETT4

(Continued4g)

High Limit ZFEAL

Figure [& 3-1

Filter Drain Pan J&H&L

Fuses {#f@4%

3-2. LID OPERATION §5Z&#(E

3-3. MELT CYCLE OPERATION
R S BRAE

This high temperature control senses the temperature of
the shortening; if the temperature of the shortening
exceeds 450°F (230°C), this control will open and shut
off the heat to the frypot; when the temperature of the
shortening drops to a safe operation limit, the control
must be manually reset by pressing the red reset button,
located under the control panel, in the right, front of the
fryer

EfEE R e IR A R - S AR
i 450° F (230° C)» & 0] AT FARIBHEA N E SR nEAcE
B o EYEHADRERN L2 ERIERS - AR T RE
TEVERIER T - GHENESRATHAL R A i - FEE
%l es -

Connects the filter to the filter pump, and allows easy
removal of the filter and drain pan

EERE S RS TR 5 R o e 4 SRS B
A8 U s A JIE e L

A protective device which breaks the circuit when the
current exceeds the rated value

R EER - VA ERRIIRERE -

To close lid: BHEAGSEZ

1. Lower the lid until latch comes into contact with the

pot.
FCN S - RS L - s SRR
S HEIML -

To open lid: ¥ fi#fE
1. Unlatch the front lid latch.

1B & P
2. Lift up on handle to raise lid.

TR TR E T
If the shortening is below 185°F (77°-85°C) with the
POWER/PUMP switch in the POWER position, the fryer
enters the Melt Cycle. The shortening is heated slowly to
prevent scorching of the shortening. The heat cycles on



3-4. SWITCHES AND INDICATORS
FARBATIE RS

Product Selection Buttons

JEE n SRS

Time/Temperature Display

RF e/ FE R 28

and off to ensure slow melting of shortening. At 185°F
(85°C) the heat stays on until the Cool Mode

is reached, which is 250°F (121°C). The controls
maintains this temperature until the COOL button is
pressed.

WIS ERBRAE TR AR - MHERE R
185°F (85°C) » HIFEENFSMRFE ARIHENA - JHweRe
INEL > DA PRAEENMEEER  MIEARLHLZ 1 M2 A BHAIRE
PRy - 185° F(85 C) > 1818 nEt 2] T250°F (121
O BEA 281" B - (2B - SR %
A Bt “COOL” #ift -

See Filling and Adding Shortening Section.
S HAIIHES 7>
Refer to image at end of this section.

SHERERREE T

Select the number of heads, or product, to be cooked by
pressing the button below the menued item; shortening
will then heat to drop temperature of that item

P BIE T I S B I AR i = e B FE
JHBInE s R IE H 0 -

Pressing the same button again begins the Cook Cycle;
the display changes from “DROP” to counting down the
cook time in minutes and seconds
HXAZ I plia = e > R b R R
LLoy SRR R ISR MR

At the end of the Cook Cycle, the alarm sounds and the
display reads “DONE”; press the cycle button that is
flashing, to stop the alarm ; the fryer then resets to the
Cool Mode

TXEEIIGE R - S L - Fie EEUR "5ER
FEIEAEPABNH AR B (R BE5% © KESRALR AL 2 /24
=

A Cook Cycle can be aborted at any time by pressing and
holding the product button.

EATTIRFEEET o] LARF A S T & R MR
A four digit LED type display which shows the remaining
cook time during Cook Cycles and also the shortening

temperature on demand from the operator



Heat Indicator

HI Temperature Indicator

HI REfERa8

Drop Indicator

TR

Done Indicator
SRR
Temperature Button
TR

SCAN Button

TS
FUNCTION Button

ThHRER S
EXIT FILL Button

BRI

3-4. SWITCHES AND
INDICATORS (Continued)

FRBRAITE~ES
EXIT COOL Button
B AAN

FERIEERE T - —(E3 S E G RIRIR(E B EORAY
T XERER I AN R -
Illuminates whenever the control calls for heat; when
shortening temperature has been reached, the heat light
goes off
RN - fEmE G MEHIPSE - EOHAREE
FIRERRER > fEm e 5 EER -
The display reads “HI” if the shortening temperature is
40° F above the setpoint
BB R A TH S S e U T A0 [ BRI DA 0
RS R ¥R “HI
The display reads “DROP” when the shortening has
reached the set point temperature (will read “DROP” 2°
before set point and 4° above set point )
BN EHER R B R R R 83~ “DROP” »

(RS e 52 14 B~ “DROP” )
The display reads “DONE” at the end of the Cook Cycle
T IFEIRE R - 2 nas G &R “DONE”

Press this button to read the temperature of the shortening
during a Cook Cycle

FESNERERR T - $ T (e $H T sl i E R -
Pressing this button toggles through the items being
programmed

T B T LR R —(E 2 B e s -

Used in the programming of the controls

IR PR Es R

After filtering the fryer, if in the filter lockout mode, the
display reads “FILL”, and the EXIT FILL button must be
pressed.

TEFENFRRTE - AR EE e T B fErasd
¥R “FILL” - ZAR0RTE T s (B -

After cooking, or filtering the shortening, the temperature
automatically goes into the Cool Mode, which keeps
shortening at a lower temperature; this temperature
extends the shortening life and minimizes the time to heat
the shortening for the next Cook Cycle; EXIT COOL
button must be pressed to heat up to setpoint

temperature

TESIFEGEIENE TR - JRAE & HEE A LA -
YEMORIAE—(BHECH - SRR ] DUE RN A PReT



SRR HRESRART N — (& B I BT IE] © /TR

“NEXIT COOL A RENIEN 2 E L BR -

ALTHOUGH THE DISPLAY WILL READ “COOL”
DURING THE STANDBY MODE, THE
SHORTENING IS HOT AND WILL CAUSE

BURNS.
HEARTEAFISE S TSR R “COOL” > {HYEHZE
Ey HE 5 NS -
TE M/Vl‘:l{.f\'l'U RE BUTTON Pl(ilrl'_-\la DISPLAY
. ( SCAN AT EXITAILL )
Ei t3
(N N N e
0 000EEE0EEE )
L ExiT GooL)

3-5. FILLING OR ADDING
SHORTENING Zsin A YE

Figure 3-2

The shortening level must always be above the heating
elements when the fryer is heating and at the frypot level
indicators on the rear of the frypot (Figure 3-3). Failure to
follow these instructions could result in a fire and/or damage
to the fryer.

X NI A A AR R 28 I E I ZE F 1
TLEEH AR ([E3-3 ) » &R A FEBEK SE 7R
When using solid shortening, it is recommended to melt the
shortening on an outside heating source before placing it in the
frypots. The burner tubes must be completely submerged in
shortening. Fire or damage to the frypot could result.



& 3-3

3-6. BASIC OPERATION
EARERIE

IR FIERE R » AR BRI 1L R BB R A S Ed - 8
NERGIIEVE » SRR h | 2 B RE £00 M T ° &R A
BEBBRGTINE -

1. It is recommended that a high quality frying shortening be
used in the open fryer. Some low grade shortenings have a high
moisture content and will cause foaming and boiling over.
EATAERR I8N = B E A RRER N R RS A
REEKE  EGEAMR - BEEHHE

To avoid severe burns when pouring hot shortening into
frypot, wear gloves and take care to avoid splashing.

FENIAFT LR R - B/ VOB - BRIEBBRESRS -

2. The electric model requires 100 Ibs. (45 Kg.) of shortening.
The frypot has 2 level indicator lines inscribed on the rear wall
of the frypot which show when the heated shortening is at the
proper level. Figure 3-3.

ESRAYFRE100 bs. (45 Kg.) JRAERNEH > XESBTRERZIA 2MRTE
AW HTE E I E AR - B33 -

3. Cold shortening should be filled to the lower indicator.

72 THEE YR — R &R -

BE CERTAIN THE SHORTENING IS NEVER ABOVE
THE UPPER LEVEL INDICATOR LINE. FAILURE TO
FOLLOW THESE INSTRUCTIONS CAN RESULT IN
SHORTENING OVERFLOWING THE FRYPOT
CAUSING SERIOUS BURNS, PERSONAL INJURY,
FIRE AND/OR PROPERTY DAMAGE.

A A FER FmArd - DRIGEEXEmARHINESS,5 (ERE

HIES - ABBGE  KESHEMBES -

For complete instructions, refer to KFC’s Standards Library.
TSR S HKFCIREEE B -

Follow the procedure below on the initial start-up of the fryer,
and each time the fryer is brought from a cold, or shut down
condition, back into operation. These are basic, general
instructions. Be sure to follow KFC’s Standards Library when

operating the fryer.
IR T M 4EHIRE BRGNS AR B 2 A SRR



3-6. BASIC OPERATION
EARERIE

REHE AIRMF - IBELEAEA - BAE< o TEIR(E Vs ERE DA
NKFCHIFEAEEF &Y -
1 - Make sure the shortening is filled to the proper level in the

frypot; to the lower indicator.

HERE X A X E o (Y IEREA (RS AL ER -

DO NOT OVERLOAD, OR PLACE PRODUCT WITH
EXTREME MOISTURE CONTENT INTO THE RACKS.
21 LBS. (9.5 KG.) IS THE MAXIMUM AMOUNT OF
PRODUCT PER FRYPOT. FAILURE TO FOLLOW
THESE INSTRUCTIONS CAN RE SULT IN
SHORTENING OVERFLOWING THE FRYPOT WHICH
COULD CAUSE SERIOUS BURNS, PERSONAL
INJURY, FIRE AND/OR PROPERTY DAMAGE.

AR EAEBEREER AR AOK AR KRATE M - 2185 (9.5
NT) REERAEME - FETELEEGEBNEHE
oo MRS BB ELK - ASBEE - KER/EMERK -

2 - Turn the POWER/PUMP switch to the POWER position and
press the appropriate product button to select the amount of
product to be cooked.
R R E BRIV E % T SR e 22 5
NP mIVEE -

3. Stir the shortening as it’s heating up from a cold start. Be

sure to stir down into the cold zone.

RRIENS SRR N IIEE THE A - —E B A R E) -

DO NOT STIR THE SHORTENING AT ANY OTHER
TIME EXCEPT AT MORNING START-UP. FAILURE
TO FOLLOW THESE INSTRUCTIONS CAN RESULT
IN SHORTENING OVERFLOWING THE FRYPOT
WHICH COULD CAUSE SERIOUS BURNS, PERSONAL
INJURY, FIRE, AND/OR PROPERTY DAMAGE.

bR T £ R =@ R {5 T AR BRI - EAETERA TR -
ERIEEEYEHR L, GSHERERRE - ABE8F
K EEHA I -

4. Allow fryer to heat until digital display shows
“DROP”.(Press the EXIT COOL button if the display shows
COOL”)



3-7. CARE OF THE
SHORTENING

YEREREH

VESHIIENE B Z R es gl s “DROP” - (415REE = “COOL”
AIl#% ~ Exit Cool %4 -

The heat cycles on and off approximately 10 degrees before the
setpoint temperature, to help prevent overshooting the setpoint
temperature. (proportional control)

TEVERRRHEE EEIERAL0°C /A #E T > AR I8 e e (E
#% o (LLBIFZERD

5. Slide racks of breaded product into carrier on the lid, starting
with the bottom rack, to prevent damaged product.

TBENRIER > AR T ERIHOEGE - KR EHERTRE -

Before loading product onto the racks, lower the racks into the
hot shortening to prevent the product sticking to the racks.
TERE SO IUE R NER B2 - Sl (RS0 > B 12—
o LRGSR R NE AR E

6. Lower and latch the lid down and press the appropriate

product button. FE{EAGEHEZ T IAETE T E HYE Az St -

7. At the end of the cycle, an alarm sounds, and the display

shows “DONE”. At this time, press the appropriate product

button.

FEEIRGE R - & BB ERE  BUREGER
“DONE" -« [EHHZ N & K EmTEH -

8. Unlatch and raise the lid cautiously.

IINOHIF TR

9. Using the rack handles, remove the racks of product from the

carrier, starting with the top rack to prevent damaged product.

IR NEZRAVIE T - fEiRiE s EAPRRIER - R IEEEE
Yy - feE EIRIEVZRTREE ©

FOLLOW THE INSTRUCTIONS BELOW TO AVOID



3-8. FILTERING INSTRUCTIONS
i) SR

SHORTENING OVERFLOWING THE FRYPOT,
WHICH COULD RESULT IN SERIOUS BURNS,
PERSONAL INJURY, FIRE, AND/OR PROPERTY
DAMAGE.

AR ST LU T FER AR SR XA » B 5 [REBE R KK
ANEEEURMERSK -

1. To protect the shortening when the fryer is not in immediate
use, the fryer should be put into the Cool Mode.

EXER ARG SRR RE M - R EER

“COOL” fHix, -

2. Frying breaded products requires filtering to keep the
shortening clean. The shortening should be filtered at least
twice a day; after lunch rush and at the end of the day.

Vel R B — E 205 R - MEEZ — R 2D
B > —KEFHIR - —THELIF—REERE -

3. Maintain the shortening at the proper cooking level.
Add fresh shortening as needed.

[REREIHTEREATRREAL - AR - IARTRER)
e -

4. Do not overload the racks with product (21 Ibs. (9.5 kgs.)
maximum), or place product with extreme moisture content
into racks.

REERT EABEZHES (2521 1bs. (9.5 kgs.) » Bt
AT R L B fn— R AZE T

WITH PROLONGED USE, THE FLASHPOINT OF
SHORTENING IS REDUCED. DISCARD SHORTENING
IF IT SHOWS SIGNS OF EXCESSIVE SMOKING OR
FOAMING. SERIOUS BURNS, PERSONAL INJURY,
FIRE, AND/OR PROPERTY DAMAGE COULD
RESULT.

R T RMEAFGE L AARSBENHE —erIEH
By - IEXPHEREBSHINE - BEFHE - WRBEA KSR
BABBE - XKESHEREK

The Henny Penny gas 6 head open fryer, Model 290, must be
cleaned and the shortening must be cleaned and polished at



3-8. FILTERING
INSTRUCTIONS
(continued) EJEES:REH (&)

least twice daily; after lunch rush and at the end of the day.
Refer to KFC’s Standards Library.

TEME A A6 BH 290 U B L1 X S M TNE S — K 22 /0 75 8 I Y
R —TAEFEIE » —TAELAF—REEH & - Z2EIKFCEEAE
SR

Filter shortening immediately following a Cook Cycle
when the shortening temperature is in the Cool Mode;
250° F (121° C) or less.

JERZAE —Hm = XEEIISE R 1% - ERURBER 2 AR
250° F (121° C)s KA - TZRIHETTHS IR -

Drain the shortening at 250° F (121° C) or less. The
higher temperatures cause cracklings to burn on the
steel frypot surfaces after the shortening has drained.

ZEFEN S 5250° F (121° C) BG/E250° F (121° C)

HFBELIEH © o 7T 5E [EXEHDE L RN e LATE )

ONLY FILTER WHEN “COOL” IS DISPLAYED.
FAILURE TO DO SO CAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT, CAUSING SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE.

{EERDR “COOL” I A - o5 R (E X L e, & 5 |
R ENES - ASGE - KESHMEGE -

High volume cooking could cause the cold zone to fill quicker
with cracklings and cleaning may be required more often. Part
of the process involves removing cracklings from the cold zone
of the frypot.

BRI B X BB G A AR B A » 1R 2 A& » 25k
SR R E TR S AR B T R - S T N E R 2 4T
EERRE - EREER TN —ET -

1. Turn POWER/PUMP switch to OFF position.
AR AR BRI 2 "OFF” Afif



Shortening Stirrer’g fEHEES

Drain Cleanout
Rod &%

Small White
Brush/NEH ]

2. Make sure filter drain pan is under fryer and the filter union
is fastened to the filter standpipe, coming out of the pan.
e TR AR XERE Y T » 2R 0 B S B A o e

AR EE -

The filter drain pan must be as far back under fryer as it
will go, and the cover in place. Be sure the hole in the cover
lines up with the drain before opening the drain. Failure to
follow these instructions causes splashing of shortening and
could result in personal injury.

MR SR AT RERY B O R T T I IR E - U 2
A& _ BRSO - A BIFR(E - e
(R > SEASEE -

Surfaces of fryer and racks will be hot. Use care when
filtering to avoid getting burned.

YESRRIEN LR G B R - RSt IR GBI 2/ VORI -
3 - Remove cooking racks, carrier and wipe bottom of lid. Tilt
lid out of the way to clean frypot.

HUH X F ARG P B TR AT - PRI s R -

4. Pull drain handle towards you to open drain valve. The
handle should point straight out to the front of the fryer. Use
large white brush to clean cracklings from the elements and
from sides and bottom of frypot as shortening drains. Use the
drain cleanout rod to push cracklings through drain opening in
bottom of frypot if necessary. Using the small straight white
brush, clean between the elements and the frypot wall.

TGRS TP > FTBRUMEHRT - TR E SR IRT T - F
-0 PR ENE RS A (B K SR BB AR - S - 2 7R
FH BT R I H S ER RS 1 = R/ INAY LR » AR
TCARIEREE Z [EE R -

BRUSH ALL CRACKLINGS FROM FRYPOT
SURFACES AND THE COLD ZONE DURING THE
FILTE TERING PROCESS. FAILURE TO DO SO CAN
RESULT IN SHORTENING OVERFLOWING THE
FRYPOT, WHICH COULD CAUSE SERIOUS BURNS,
PERSONAL INJURY, FIRE AND/OR PROPERTY
DAMAGE.

FERTRIRIE - B F R R R A2 Bl P A 2 R
A AR G L, &S RS > NS5



3-8. FILTERING INSTRUCTIONS
(Continued) #EE2IE7E (&)

3-9. CHANGING THE FILTER
ENVELOPE

FRARSEE

5. Scrape cracklings and crackling ring from frypot and
discard. Do not let cracklings drain into filter drain pan. These
cracklings can cause a burned taste in gravy. Wipe all surfaces
with a clean damp towel. If water drops into cold zone, dry
with towel before pumping shortening back into the frypot.
BAW LS - TEAA AT HEEIEA - SR A
AR (552 N L Y e A BRI - — B R AR AR T A 1Y
REEHE—E - AFRA AR LA - AR AR KRR 2
& A BERE R [ ES -

6. Return drain handle to the closed position to close the drain.

R SR EH AP [ A T i 2 DA BRI P e 1

7. Turn POWER/PUMP switch to PUMP, and when all
shortening has been pumped into frypot swing drain handle to
the closed position to close the drain.

R/ ZRBARAE LY “PUMP” 5 Bl i (0] 21 g o
& » KA T et 2 RE PARY L B ARE PV T -

IF THERE ARE AIR BUBBLES COMING UP IN THE
SHORTENING, IT’S POSSIBLE THAT THE FILTER
CONNECTION AT THE UNION ON THE FILTER TUBE
IS NOT TIGHTENED PROPERLY. IF SO, TURN OFF
THE PUMP AND USE PROTECTIVE CLOTH OR
GLOVE WHEN TIGHTENING THE UNION. THIS
UNION WILL BE HOT AND SEVERE BURNS WILL
RESULT.

WM EFRMEE L > AR BIEE & LAYEEE
PELIFHELEEAE - MIRER > BilieTR > TEERERT
> SRS RO EE R -

The filter envelope should be changed after 10-12 filterings,
or whenever it becomes clogged with crumbs. Refer to
KFC’s Standards Library.

S BT ENEZAE10- 120 M & E # » ZEIKFCEE

S EEL -



3-10. CLEANING THE FRYPOT
=P el

Use protective cloth or glove when disconnecting the filter
union or severe burns could result.
PSRRI R IR T8 DA SR E
K% -

If the filter pan is moved while full of shortening, use
care to prevent splashing, or severe burns could
result.

ERAF YRR RE R - FEIICLV/ING BAY;
TR > BRI BRI -

Be sure that the filter screens, crumb catcher, filter clips and
the standpipe are thoroughly dry before assembly of the filter
envelope or water will dissolve the filter paper.

eSS PR ASEIE Al —E R AIRAE  NEE s
AR FIE B H ERURAVEZRR - BRI K EARRETRAR -

After the initial installation of the fryer, as well as before every
change of shortening, the frypot should be thoroughly cleaned
as follows:

YESRER ) 2256 2 1% DURC— IO 2 AT AR

TR o PBRATT

1. Turn the POWER/PUMP switch to OFF positioin, and

unplug unit from wall receptacle.

R AEBARIE Y “OFF” {iIL® - Wik FHHE -

Moving the fryer or filter drain pan while containing hot
shortening is not recommended. Hot shortening can splash
out and severe burns could result.

BB F BRI - F N B ER I ATCHATEI T
17 - BRBCHERLIR - HECEE -

The filter drain pan must be as far back under fryer as it
will go, and the cover in place. Be sure the hole in the cover
lines up with the drain before opening the drain. Failure to
follow these instructions causes splashing of shortening and



could result in personal injury. JEHFENEZEHAE M HER
ZF o DIBEYEE R - BRI FIBYEHRE R E S

2. If hot shortening is present in the frypot, it must be drained
by slowly pulling the drain handle out towards you.

WERNESHAN A BOH > S8R0 B EiE @ AL LU T -

3. Close the drain valve and discard the shortening.

Iof 1 HE OV ) > 25 5 M FE LAY X O

4. Raise lid, remove the racks and carrier from lid, and tilt lid
back, so that the lid won’t interfere with cleaning.

et T IEE T L EFRIERNEE - BERIE T B
BETHABEGHITH

5. Refer to KFC’s Standard’s Library on cleaning instructions.
ZEIKFCHIIEAE [E & &R R 7y -

If the cleaning solution in the frypot starts to foam and boil
over, immediately turn the POWER Switch to OFF or damage
to components could result.

RS F#H8 T ARG E AR » 7 1 Z [ v 4%
S Ed 2 TR - &R AT6E HE B B

Do not use steel wool, other abrasive cleaners or cleaners/
sanitizers containing chlorine, bromine, iodine or ammonia
chemicals, as these will deteriorate the stainless steel material
and shorten the life of the unit.

T AR AN (R A T B R BB =
1~ BB AR (27 - LAE RS Bl BEA 2 [A]

Do not use a water jet (pressure sprayer) to clean the unit, or
component damage could result.

THELEIE KSR s ) JFtakl » il hE 4 a1 FE

/%E:O

Make sure the inside of the frypot, the drain valve opening, and
all parts that come in contact with the new shortening are as
dry as possible.

DREGNE SEIA BT A L2 S A mT RE R AR R & 70 3%
AT REHVRZNE



3-11. FILTER PUMP MOTOR
PROTECTOR-MANUAL RESET
TR R RS- T LTER

3-12. REGULAR MAINTENANCE
TESEE

The filter pump motor is equipped with a manual reset button,
located on the rear of the motor, in case the motor overheats. If
motor won’t run, wait about 5 minutes before attempting to
reset this protective device to allow motor to cool. Remove the
access panel on the left side panel of the unit to reset the
button. It takes some effort to reset, and a screwdriver can be
used to help reset the button.

TR EA (T T ERT s - RS BUEEE N -
FERFES RS E LA A o R TEHE AL ER 1R
S o EETREN AR AR T T DU — (ESRAR T TR B L
Ht o

To prevent burns caused by splashing shortening,
turn the unit’s main power switch to the OFF position
before resetting the filter pump motor’s manual reset
protection device.

R T BREORTR - EERATE RSt £ EERBABRRES
The Henny Penny open fryer does require care and proper
maintenance. The table below provides a summary of
scheduled maintenance. The following paragraphs
provide step-by-step preventive maintenance procedures
to be performed by the operator.

TEMERE COESER ZE A LRV MEE NI PR - NRIEEE T
TERATREAEE - NEEVEEER TR EERT

IRERER? -
Procedure Frequency
B PR

Filtering of shortening
VeS8

Changing of shortening
A

Changing the filter envelope
IS A EI R
Cleaning the frypot
RN

Lubricate lid rollers

Ve ]

See KFC’s Standards Library
UK FCAEAEE & &
See KFC’s Standards Library
UK FCAEAE B &
See KFC’s Standards Library
UK FCATEAE B 5
See KFC’s Standards Library
K FCATEAE B &

Annually-see Preventive Maint.Section

VR IR G TR E T



3-13. PREVENTIVE
MAINTENANCETE M 415

3-14. PROGRAMMING
Gits

Lubricating Lid Rollers
EESER T

The lid rollers, in the back of the fryer, should be
lubricated at least once a year, to allow the lid easy
movement.

VESHR A IR T B2/ VR — O (i
BIEES -

1. Remove the back shroud of the fryer.
PR KER & EIHY ST -

2. Using spindle lube, part number 12124, place a small
amount of lube on both top and bottom rollers. Make
sure to lube both left and right rollers.

FOECEVER (B5712124) - FE8R Wil /D20
R o WECREE T/ A W Al e R -

1. Press and hold the FUNCTION button for two seconds.
“REG PROGRAM” shows in the display, followed by
“CODE”.

F N IGORFFDhRE Z #2088 - U “REG PROGRAM” i
fT “"CODE” 5% -

2. Press the codel1-2-3. “SELECT PRODUCT” scrolls
across the display.
7 N 4R%E 1-2-3 » “SELECT PRODUCT” ## & Flf B B o ©

If no buttons are pressed, within approximately 1 minute while
in the Program Mode, the controls will revert back to the Cook
Mode.

TR AN A R T - — o8tk - PEHIES
[ F = KEE -

3. Press the appropriate product button, (1-0), to identify what
product you want to program.

N EENEREH (1-0) - HEEREETRIEE Mz
}_‘?_; o



3-14. PROGRAMMING
(Continued) §Rf2 (&)

4. “INT1” and “TIME” flashes on the left side of the display.
The right side shows the starting time of the Cook Cycle and
can be changed by pressing the appropriate numbers. Ex: Press
1,0,0,0 and 10:00 flashes on the right side of the display,
setting the start time at 10 minutes.
“INTI”H1 “TIME”  BURERITIRATAEE  BURRI G 18 &
RUR RV E AR aRR RN BT DA 1 8 Y S A T B A= B
Wl $11,0,0,01210 1 00 GFERAERRIRAVARE » B
A E I 10573 BAAGH ] -
5. After setting the time, press and release the FUNCTION
button and “INT1” and “TEMP” flashes on the left side of the
display. The right side shows the starting temperature and can
be changed by pressing the appropriate numbers. Ex: Press
2,5,0 and “250° F” shows onthe right side of the display,
setting the start temperature at 250° Fahrenheit.
ECEAFIR IR o f MRINBHThRERZ ST > "INT1” A
“TEMP” BURMERURMRAYAEE - BUMRIV G &G BURZNE
BRAGHYIR NG B ] DA T E B A TS - B - 42
205 0RBUNRIN A S S H#UR250°F » ks e BUG iE
1£250°F -

6. After setting the temperature, press and release the
FUNCTION button and “INTI”, “LOAD”, and “COMP”
flashes on the left side of the display. The factory preset load
compensation value shows in the right side of the display.
BRI T RINGHTRER ] - “INTI”, “LOAD”, FI
“COMP” = (Bl URAE BRIV /C 18 - LI PHE Y B fy
HEEGSE T EETRIARE -

7. After the load compensation, press and release the

FUNCTION button. “PROP” and “CONTROL” shows on the

left side of the display and the factory preset proportional

control temperature shows on the right side of the display.

fE E—PRyEmEELRE - % MERGITIReH! -
“PROP” H1 “CONTROL" @&V AEITT - ke

S E E A SRR L PR R R (B G B R A

o

&

8. After the proportional control, press and release the
FUNCTION button. “ALM 17 and “TIME” flashes in the left
side of the display, and the first alarm time shows on the right
side of the display. To change the time the alarm sounds, press
the appropriate product buttons to set the time. Ex: Press
1,0,0,0. 10:00 flashes on the right side of the display, which

means when the timer counts down to 10 minutes, an alarm



sounds.

N FHE NMERGHTIEERLHE - “ALM 17/ “TIME” &
BURERTTMRIVE S S5 — KGRI eIV G B8
T o RPUE(ER R - e S 7 N EE RS DR
BIFE] a0 - $2 R0 0000 07210 © 00 EEURIEEIRR
A - FESETIF R EETRF 105818 - BEEHE -

9. After alarm is set, press and release the FUNCTION button.
“ALM 17, “SELF-"’, and “CANCEL” flashes in the left side of
the display and “YES” or “NO” shows on the right side of the
display. The yes and no can be toggled by pressing any of the
product buttons, (I -0). “YES” means the alarm tone
automatically stops after several beeps. “NO” means some one
must manually press the appropriate product button to stop the
alarm tone.

TR B E W% - 15 NMRIBAThRE LT > “ALM 17, “SELF-"",
1 “CANCEL” @RURERUTRV/ASE » “YES” B “NO”
HUNMEBURRIVAR » S HYESFINOH] UM B T (A7
i (1-0) RIGHUR © “YES” FonREig{raidn
2% gHENZEIL o NO” ForulLLFEig T EERES
FE s 1B -

10. Repeat steps 9 and 10 for alarms 2 and 3.
EHEDERONIN0 > By S B E W23

11. After alarm 3 is set, press and release the FUNCTION
button. “FILTER” and “CYCLES” show on the left side of the
display and the Filter Cycle value is on the right side of the
display. The value is the number of Cook Cycles that must
completed before the control signals the operator that the
shortening needs filtered.

FERE T B3 - 5 MEIBETIRE Z S > “FILTER” Al
“CYCLESG £ BRI /L BB RS B M E BB
WA B ERAERF B TR R Z B R SE Y
TXEEIR RIS R -

12. After the filter value is set, press and release the
FUNCTION button. “EOC” and “EXIT” flashes on the left
side of the display and “COOL” shows on the right side of the
display. The end-of-cycle, (EOC), exit point can be set to
COOL, SETP, or FLTR, by pressing any of the product buttons
(EOC). At the end of a Cook Cycle the controls can be set to
return to Cool Mode, the setpoint temperature, or to signal the
operator to filter the shortening.
BN EIE(ER » T N BAThRE LS - “EOC” Al “EXIT”
FEBE TR /2 B B R AT “COOL BB A BE IR A A 38
(EOCHRBEIAGER ) » EXITha o] LUBMEHE | a2 e



3-14. PROGRAMMING
(continued) {FFE (&)

3-15. SPECIAL PROGRAM MODE
SVl NI ey

ERCOOL, SETPECFITR, fE—{EHEIHER 2 1% » FZH] AL
AR [0 a BT HY 22 5 B R R AR T MEH AR e A

13. After the end-of-cycle point is set, press and release the
FUNCTION button. “HEAD” flashes on the left side of the
display and a number shows on the right side of the display.
The number on the right, is the number of head of chicken to
be cooked at one time, when that product button is pressed. The
number can be changed by pressing the appropriate product
button. The control can then accumulate the head count (usage)
of that product, based on counting the number of Cook Cycles.
e EAFEIIGE AR 2 1% - 12 T RBETIREREE - “HEAD” and
“COUNT” GRURERUTRIN/AE  —(EEERTERTTR
HAE &R AE N S (AR E RN R e —
(B Rl P2 MR Ry B PEBE AT DU AR TS A B Y
PRSI T B OA - A A2 ] DABE RS X E A B s T 5 —
e MR -

Another product can be programmed while in the program
mode by following these procedures: Press and hold the SCAN
button at any time while in the Program Mode and the display
will scroll “SELECT PRODUCT?”. Then press any of the
product buttons, (1-0), and now that product can be
programmed.

A NI ER B A DEAR e X R T 598 b— (il E
IR E - AR > 3% FSCANTZ SN 2RARH - 8
TR E#UR“SELECT PRODUCT” () » ZMEHE T
EE—(EERZH (1-0) - BAER AT LI Tae BT T -

14. To program second interval, press and release the

SCAN button while in the Time Mode of the first mode.
“INT2” and “TIME” will flash on the left side of the display.
Then follow the steps above, starting with step 4.

T3 —(ERE ARSI - B TRBHISCANZSH - 4Ri2se
“AEINIT 27 MI“TIME” @ {E BRI /2B 5 - MR
SRABHIa#T N -

Review Usage

[ {5 P 7%

1. Press and hold the FUNCTION button for two seconds until
“REG PROGRAM” shows in the display. As soon as “REG
PROGRAM?” shows in the display, press and release the
FUNCTION button 1 time until “REVIEW USE” shows in the



3-15. SPECIAL PROGRAM MODE
(Continued)

AR P (80

display.

NN EEZBALIRE 2P D8 - “REG PROGRAM &8 -
NG BREEE MEBHThRE 1 X > IR “REVIEW USE”
GRURHIZK -

2. “DAILY” shows in the display. Press any of the product
buttons to view the usage of that product. Press and hold the
FUNCTION button to exit Special Program mode.

HUTR EEUR “DAILY”  » B] DA MEE —{EZE b 1 2L
(A Snf FHA © #% NN EZRABHTIRERZ # > AT LUR AR
Feigist -

Reset UsageEF{EAL A

1. Press and hold the FUNCTION button for two seconds until
“REG PROGRAM” shows in the display. As soon as “REG
PROGRAM” shows in the display, press and release the
FUNCTION button 2 times until “RESET USE” shows in
display.

P N IRERE 2SI & R “"REG PROGRAM”™ = #4
% 7 NIhRE 20 PR BN GE BB "RESET USE” -

2. When “CODE” shows in the display, press 1-3-5. “DAILY

will show in the display, and press any of the Product buttons

to reset them to 0.

EHURGE LBUR "CODE” I » 4% N1-3-5 » BUREE BRI
‘DAILY” - ZA{&3% MEMEREL T ER 2T -

Factory Presets H#7EES (F/C, Gassg/ElectricEE, Speaker
Volumei5Z 255 &,Speaker Frequencyi5i z555%, Codes
4RHS, Initialize System¥J4B L £48 )

1. Press and hold the FUNCTION button for two seconds until
“REG PROGRAM?” shows in the display. As soon as “REG
PROGRAM?” shows in the display, press and release the
FUNCTION button 3 times until “FAC PRESET” shows in the
display.

T DIRE 2P 8% - IEFF & TR “REG PROGRAM™ - 24
% » ¥ N GADIRE 3R - EFREREE EEUR “FAC
PRESET” -

2. When “CODE” shows on the display, enter 2957. “DEG”
and “MODE” flashes in the display. Press any of the product
buttons to toggle from °F to °C, and vice versa.

EHURGE LEUR "CODE” I - # A2957 - “DEG” I
“MODE” GBI RERURGE b o T8 fnd% sHEEHACF
F °CRZIRA



3-15. SPECIAL PROGRAM MODE
(Continued)

RenlriE P (&)

3. Press and release the FUNCTION button and “TYPE” and
“FRYR” flashes in the display. Press any of the product buttons
to toggle from “GAS” to “ELEC”, or vice versa.

F N BHTIRE L > JERF“TYPE” M1 “FRYR & EURIEEUR
FEE - f NIRRT “GAS UJ#A 22 “ELEC” » FLZJRZAR »

4. Press and release the FUNCTION button twice, and

“SPKR” and “VOL” flashes in the display. The volume can be
changed from 01 to 10, 10 being the loudest.

F MEBATIRE L2 > LS “SPKR” 1 “VOL"&RURAE
BURGE L - HEA{E01FN0E Uk - i REE 510 -

5. Press and release the FUNCTION button 3 times, and
“SPKR” and “FREQ” will flash in the display. The frequency
can be set from 100 to 2000.

T NIBHThRETZ#3 K “SPKR” M1 “FREQ &R RAEHIT
L o B {EFAER ] LITE 100%]2000fE DJH# -

6. Press and release the FUNCTION button 10 times, and
“INITIALIZE SYSTEM?” scrolls across the display. Press and
hold any of the product buttons and the display will count
down from 5. Once the display counts down, release the
product button, and the control will set factory preset
parameters into the controls.

¥ NG EEFZEH 102 > HEBF“INITIALIZE SYSTEM &£
HURE LREEUR - ST —Eanig il - BUREEESHA
{EIEHIS > SCHFSE kAR - HBRTL S » LR o] DARRERER B TR TH

e Y

Before attempting to change the other modes in the Factory
Preset Mode, please call the Henny Penny Technical Service
Department at 1-800-417-8405, or 1-937-456-8405.

T 3% B B A LR PR A 2 A 55 B BB IR e fla ks
ELF91-800-417-8405, or 1-937-456-8405 -

Tech I/0 ModeF i1/ OFE S,

1. Press and hold the FUNCTION button for two seconds until

“REG PROGRAM” shows in the display. As soon as “REG

PROGRAM?” shows in the display, press and release the

FUNCTION button 4 times until “TECH I-O” shows in the

display.

PR EDhRE 2PV 3 - HEF “REG PROGRAM” & RTURHY

oK o OR% o HE N FRERENREI AR IR R LR
“TECHI-O” -



3-16. SPECIAL PROGRAM MODE
(Continued)

AR P (80

2. When “CODE” shows in the display, press 2-4-6 (1-7-7-6
for CE units). “HEAT’, and “PUMP” shows alternately in the
display. Also, the LEDs over 1 and 3 flashes alternately.
EEURFE LEUR "CODE” Ii% » $712-4-6 (1-7-7-6 FIJRCE
FEih) 0 “HEAT’, “PRESSURE”, f1“PUMP” @A AF &~
B_EEUR - fEn B URIB L - B -

3. To test the heat circuit, press and hold the 1 button.
HEABEER - $ T ORRF %S -

4. To test the pump system, press and hold the 3 button.
GBS IEER - f2 PGORFr 242450 -

Appliance TestJl] i

Press and hold the FUNCTION button for two seconds until
“REG PROGRAM” shows in the display. As soon as “REG
PROGRAM” shows in the display, press and release the
FUNCTION button 5 times until “APPL TEST” shows in the
display.

FEDIRE 2N 8 - LI EUR "REG PROGRAM” - #4
% 3% NRBATIRE LS - R LB UR "APPL
TEST” »

With the power switch on, the display will show “CURR=",

along with the time it took the unit to heat from 250° to 300° F

(121° to 149° C) . This is normally recorded from the initial

heat up in the morning.

EIRITHNY - BURFFE B R “CURR=" > FEZHFMIHERS -

g 1£250° F 300°F (121° | 149°C) - EEF W)
BRI BHAGEEFIHYIEH U8k o

Heat ControlZ ]

1. Press and hold the FUNCTION button for two seconds until
“REG PROGRAM?” shows in the display. As soon as “REG
PROGRAM?” shows in the display, press and release the
FUNCTION button 6 times until “HEAT CNTRL” shows in
the display.

FAE DR HHI2MD 8% - IEFFE TR “REG PROGRAM™ - 24
% - ¥ NRBATIRE RO - L EUREE ERUR "HEAT
CNTRL” -

2. When “CODE” shows in the display, press 1-2-3-4.
“MELT”, “EXIT”, and “TEMP” flashes in the display, along
with the shortening temperature at which the unit will exit the
melt cycle. This should be set at 180° F (82° C), and should not



be changed until the factory is consulted.

ERURGE LEUR "CODE” B » % N1-2-3-4» G{EEURSF
FEUR“MELT”, “EXIT”, f1 “TEMP” - [G]RFE I ERRR H

Rl IEERIF AR - S (EDR e BAE 180° F (82° C) » AL
LR

3. Press and release the FUNCTION button and "MELT”,
“CYCLE”, and “100s” shows alternately in the display, along
with the period (pulse) length of 4000. This should not be
changed until the factory is consulted.

T GALhRE S > “MELT”, “CYCLE”, 1 “100s” & {£5
T EACEEUT » H4000IARE R E - EERE A EEE S E
0 BRIESEI LA -

4. Press and release the FUNCTION button twice and
“MELT”, “ON-", “TIME”, and “100s”, shows alternately in
the display, along with the length of time the heat is on. This
should be set at 1700, and should not be changed until the
factory is consulted.

7 NRBATIRETE SR > “MELT”, “ON-", “TIME”, HI
“100s” FAEHIATRURGE L » [FIRF4E8HE— B TR AL
FE - s E 1700 » LEECE AN TS B FRIFSEI L

5. Press and release the FUNCTION button three times and
“COOL”, “SET-", and “POINT” shows alternately in the
display, along with the temperature at which the control exits
the melt cycle. This is set at 250° F (121° C), and should not be
changed until the factory is consulted.

N R BEThAE#EH =2 » “COOL”, “SET-", il “POINT”
G BNERUR G L o [FIRFREDR IR R LA ISR R
[ o EEREEZCE RH250° F (121° C) - IEE A HEES)
F 0 BRIFEEI LREE -

6. Press and release the FUNCTION button four times and
“AUTO”, and “IDLE” shows alternately in the display, along
with “OFF”. This should not be changed until the factory is
consulted.

7 N IRBATRETZSIHVUR - “AUTO”, 1 “IDLE” GACEHIR
fEERE L > FSEROFF « E{HEE A TSI 0 kR
R TREE -

7. Press and release the FUNCITON button five times and
“AUTO”, “IDLE”, and “MMSS” shows alternately in the
display, along with “0:00”. This should not be changed until
the factory is consulted.



N GETRE S L “AUTO”, “IDLE”, fI “MMSS”
SEBUNERUREE b > FRER©0:00”, E{ERE AN TS
H o BRIFSEI TRREE -

8. The last 3 functions in the Heat Control Mode are used by
the factory only, and should not be changed.

B PRI TP YR 1% = (B DI RE R AEAE TIREEER ST
AT -



SECTION 4. TROUBLESHOOTING

e E AP HERR
4-1. TROUBLE SHOOTING GUIDER[EHEERFEE
Problempig&E Cause[FH Correctionfi#h
Power switch on but fryer ‘Open circuitFapg * Fryer plugged infd A VEHETHTE

completely inoperative

BRI TR {EXEs A T

e Check breaker or fuse at wallf@ 2%
EAYETER 25 BRI 4%

Shortening not heating

AR

* Drain valve open
MR B
* High temperature limit tripped

= PRk

* Close drain valve
B8 PO T

* Reset high temperature limit; see
operating Controls Section

EEHTEE PR > R FI R R

Foaming or boiling over

B

* See Boil-Over chart on fryer
and beginning of Operation
Section in this manual
RTS8 (2 g
i

* Follow boil-over procedures from
chartf% I b At FE ]

Shortening not draining

* Drain valve clogged

* Push cleaning rod through open drain

A MR EEZE valve. FJEVEAT BT B HR
Filter motor won’t run * Motor overheated » Reset motor; see Filter Motor
e RS A R EL Protector Manual Reset Section

ERRE BB

B SCEEA

B 2 6 2 ORa s T

Product Color Not Correct:

JEE rmEH A
A. Too Dark &%

* Temperature too high) & f& 34 =)
* Breading to far in advance

* Check temperature setting in the
Program Modef{F4RA2 M= M ERI R
FERTE

* Bread product closer to frying period

B. Too Light A%

* Temperature too low

AR

* Fryer incorrect preheat

FESRARTHITINEY

* Wrong product button pressed
PN T SEERANEE and s

¢ Check temperature setting in the
Program Mode
FEARTEIAZ MR ERE

* Allow proper preheat time
B EMERY T DI ERR R

* Be sure to press the correct product to
be cooked
T e 5R 4 B 2 B A TR AR 77 o

C. Product Greasy
JEE iR

* Shortening old

Ve B
» Temperature too low

L A
* Frypot overloaded
* Product not removed from
frypot immediately after end of
cycle

* Replace shortening
SEHAKEH

* Check temperature setting in the
Program Mode
FEdmEiE sl MR

* Reduce cooking load
oA AN =11

. Remove product form frypot
promptly
AR E an (e E S

More detailed troubleshooting information is available in the Technical Manual, available at
www.hennypenny.com, or 1-800-417-8405 or 1-937-456-8405.

FER o T A A B ZETEDER(E B > 7] LAfEwww.hennypenny.com N #(E{#F] 1-800-417-8405

8 1-937-456-8405.


http://www.hennypenny.com/
http://www.hennypenny.com/

4-2. ERROR CODES In the event of a control system failure, the digital display

shows an error message. These messages are coded: “E04”,
“E05”, “E06”, “E41”. A constant tone is heard when an error
code is displayed, and to silence this tone, press any of the
product buttons.

FEPZE 2 4R B SR - B R BN — RN R, - B2
S B ARAE By “E04” ~ “E05” ~ “E06” ~ “E417% - 1 H 5 (S
HUREY - 2 GIRE RS 3 - 8 i RV s ]
DIEERELL -

DISPLAY
RN

CAUSE PANEL BOARD CORRECTION
"N AR L& IESEER

‘CEO4”

Control board overheating Turn switch to OFF position, then turn

\ switch back to ON; if display still shows
EERIRCER “E04”, the board is getting too hot; check
for signs of overheating behind the
control panel; once panel cools down the
controls should return to normal; if
“E04” persists, have control panel
replaced

AR EIOFFIIE (B - HiEE
ONfLE (&) : EFtm{y#UR“E04” >
RUFZERIHR AN S hp s P AR & T A 24
PR ¢ AEPERIEARUZ A0 AR - 12l Es
JEWAR IR & E{HER“E04” > fEF
T R

“EOS”

Shortening overheating Turn switch to OFF position, then back
VS to QN; i'f d}splay shows “E05”, the
heating circuits and temperature probe
should be checked; once the unit cools
down, the controls should return to
normal; if “E05” persists, have control
panel replaced

FFAREE|OFFLE (RAM%) - FHHEE]
ONfirE (Bit¥)  HPra#R“E0S” -
JE R B BRI R FEHRTE » 254055
AT A% - YRGS EAR 25 - {58
RCE05” » JE R AP IR

“EO6’3

Temperature probe failure Turn switch to OFF position, then back
. o e to ON; if the display shows “E06”, the
SHE FEEE H ]

At EPRIRH temperature probe should be checked;




once the probe is repaired, or replaced,
the controls should return to normal; if
“E06” persists, have control panel
replaced

I BHREEREIOFFLE (REf%) - FFEgE|
ONfIrE (BAtk)  HPra#R“E06” -
MEM RS ERTE  TEPRTRIEIR % > 25
e fEWAE IR - B8R E06” » [ERE
PRI AR

46E41’7

Programming failure

e

Turn switch to OFF position, then back
to ON; if display shows “E41”, the
control should be re-initialized (See
Programming Section) if the error code
persists, have control panel replaced

RGBS EIOFFLE (B - FHiEE]
ONfIE (BAt%) @ EhHEEIRE41” >
FEE T in biEmlss (RaGE—81)
AR LR U - S R IR

‘CE’7 1 2

Pump motor relay failure or
wiring problem

RS A T A R B AR ]

H

Replace relay if contacts are stuck
closed; check wiring on POWER/PUMP
switch, or at wall receptacle; L1 and N
may be reversed

EEE RS - e RS
73 B /2 I Y 2 4 e T 7l L 2
& ¢ ATRELIAINGER T



4-2. ERROR CODES (Continued)

HsE s (&)

CE Only - Along with the error codes from page
4-2, CE units have the following self-diagnostic

error codes:

fECERISE — CERLHPB4-2H HHIHSE RIS —iE4R
HEEAT BB S S -

DISPLAY
B

CAUSE
FA

PANEL BOARD CORRECTION
FEIER & IESEER

CGE 1 O”

High limit
e PR s

Reset the high limit by manually pushing
up on the red reset button; if the high
limit does not reset, the high limit must
be replaced

TR HEAT (i fr o 4l (68 = PR A
g2 ML e R fles RAERAL - HE

HAR

G‘Els”

Drain switch

HEHBH R

Close the drain, using the drain valve
handle; if display still shows “E-157,
have the drain microswitch checked

FIPE R TR PATDE R BARE © 5
BUR“E-15" > AlEmid@Ehbaki 2P -



air valve
Z2 R

airflow switch
(gas fryers only)

Ao R
(BTN ERHEST )
blower

(gas fryers only)
e

(B FRNERIEHT )
breading
SXER

burner assembly

(gas fryers only)

PABERS AL
(RS ERIES )

burner tubes

(gas fryers only)

WABESS E S
(RS EES )

carrier

Lz}

casters

Helldim

cleaning solution
/)% é’«”’é‘ﬂ
cold zone

il

cook cycle

RXFEE

GLOSSARY
(Ui

HENNY PENNY OPEN FRYERS
HENNY PENNY BHI/ES
a valve on the eight head fryer that allows air into the filter lines when the
pump is on in the mixing mode on eight head fryers
/\Ek’ﬁfﬁi@ﬁ% » AEREEE PR FORAMEE T R RN - R 2RSS IA
BEIEE R
a switch that senses the amount of airflow coming from the blower; if the
airflow falls below a certain level, the switch cuts power to the gas control
valve that shuts down the burners
SRR R AR B R SRR &
ARV - (ERAGEES AR

located on the rear of a gas fryer, the blower pulls flue gases out of the flue

R F—7KF - BERHRA VBT R 22K

and provides the proper amount of air to the burner tubes for efficient
combustion

BEEEAL AR EHTR AL - ERE R Y SRS I (A PR e E R A
e T PRIV E B 22 R, -

a flour and seasoning mixture used to coat the product prior to frying

ity ~ FEPRGY) > AR R ERTEA R E m b

an assembly on gas fryers that houses the pilot light which ignites the gas
that heats the fryer

PR EE_ LR — AR - B2 BB ER R IR R S Kt
the tubes through which heated air is forced to heat the shortening
IIEARIRRAEBR T IE A i A LB B I

a wire frame inside the eight head frypot that holds five racks of product
during the cook cycle

e ESMERIE - PIEESBRNESS - 12 SN EAE I R e s 15 S a2t
the wheels on bottom of the fryer that allow the unit to roll; casters should be
locked when unit is in use and not being moved; casters may be adjusted to
help level the fryer
VeSS BN H R > M E A DaEEhse
Filld -t ] LA A R i S K it DR 7
an agent used to clean the frypot; see recommended cleaning procedures
LU ENES © 2 SRS RER

an area in the bottom of the frypot where shortening is cooler than the area

s P o F TP B RS B E SRR

above; the zone allows the crumbs to settle without burning
VERRIE SRy — (B, - SRR - (ER S S5 E ALK
a programmed cycle that cooks a particular product at a preselected

temperature and for a preselected time

DATASER R LA LRV FRE 22 EE rn AR P



cooking load
SRR
counterweight

fceE

counterweight assembly

FCEE Ak

cover
T
cracklings
&

crumb catcher

CSEE

data plate
Bz

drain handle

HER T

drain interlock switch

HEHk SRR

drain valve

HEH]

dumping table
DEES

fill lines
pijIEER

filter clips

filter drain pan
ORI
filter envelope

the amount of product cooked during a cook cycle

—E =X EE N E LS &

the weights shipped with the fryer that, when installed in the counterweight
assembly, enable the eight head fryer lid to lift easily

VBN M HVACE - 2B ERCEE AR T - (e MEERATE T SEANE Sl &

an assembly of weights and cables that enable the eight head fryer lid to lift
easily

FCEERVAREY - TEMESRREETT SER N FimEs &

a protective lid for the frypot when fryer is not in use

VeSS (8 IR Y PReg P &

the crumbs of breading that come off the product during a cook cycle

SEXE I L BRSPS R RN

the part of the filter assembly on four head fryers that filters crumbs out of
the shortening before the shortening is pumped back into the frypot

45ENE_ BRIy — B ) - EREAEXEIR B EIERS 2 HiiE T AR
R

a label or plate located on the right side panel of the fryer that indicates the
fryer type, serial number, warranty date, and other information
YesEA (R AR Ry — (B s T EfErrEsedi Al - Feylsk ~ EiRE
WRHERER

the handle used to open and close the drain valve

FTFHEARE PATE R IR T4

a microswitch that automatically shuts off the fryer heat in the event the
drain valve is inadvertently opened while the fryer power switch is in the ON
position

EE—EREFERE - & e E R B R FY ON L B M RS M T FaRF A
PN

a valve that allows the shortening to drain from the frypot into the filter drain
pan; the fryer power switch should be in the OFF position before the drain
valve is opened; the drain valve should remain closed at all other times
eI RE M SR PERCE AR 5 3T B HH el i X e e e
FIOFFALE © fJEHMIAEH EREECRETRARA

a table onto which the cooked product is dumped after removal from the
fryer frypot

B eV Ea_EREBHR AT BRI R T

the four lines marked on the interior real wall of the frypot that show the
proper shortening level (also referred to as level indictor lines)

Ve BERE A DR (EREY RO IV 4RER (KBTS 4R

the clips are the part of the filter screen assembly that holds the filter
envelope closed

BRI SRR — oy - (H IR AR PRE RSP

a pan that slides under the fryer into which shortening is drained

YESH T REU R AR Ay — (& e E Bl

a fiber envelope into which the filter screen is placed; the end of the
envelope is folded and held closed with filter clips; a part of the filter screen

assembly



filter pan dolly
TR/ NEE

filter pump motor
filter screen assembly

HENCR ERERER

filter union

A E PR

filter valve

AR

flame sensors

(gas fryers only)

KN RE RS
(RS ERES )

fryer brush

45 a1l

Frypot

FEdH

frypot collar
eSS
gas control valve
(gas fryers only)
PRSESEHRE

(B FNERIEHT )

gas valve knob
(gas fryers only)
YRR T- et

(B FNERIEHT )
gas pressure regulator
(gas fryers only)
SRR

(B FNERIEHT )
heat indicator
DIEATERES

s > NEIEIESS  RisdmE - B E  CREBEEae sy
— by

an optional transport cart for the filter drain pan

—EEREE: > R Y/ N

the motor that powers the filtering system

BaBiHE A S

an assembly that filters the shortening as it is pumped from the frypot; the
assembly is made up of two filter screens, a filter envelope, two filter clips,
and a crumb catcher (Note: eight head fryers have two filter screens with no
crumb catcher)

FEXEMTE Vs b PR S HE TR Ay — (AR Fh I (EDEA ~ — (7
TERERRAS ~ WA R — (G es4Hm (C2F - 8EN R A A e
AR HEE )

the threaded connection between the fryer and the filter system that can be
connected or released without tools

VESBELIEE S AR HVIR SR R > ] T ]

the valve that must be opened to pump shortening back into the frypot during
the filter cycle (Models OFE-320, and 340)

FEME R AR TR » (EXEIAETR [BINERS (ZZ7FOFE-320 ~ 340 )
the sensors that shut off the gas supply to gas fryers if the pilot lights go out
or do not light

ERETE S KM FERER A BE REVAR BE SRR PALA SR E SRH T SRR

a brush included with the fryer used to scrub the inside of the frypot

PR (I A et ]

the interior portion of the fryer that holds the shortening and the product
while cooking

PRESNEREL T - E N EIR R R RN /E

the top flat surface area around the fryer lid

S — R A

an automatic dual controller that controls gas to both pilot lights and gas
pressure to burners on fryers; if either pilot light goes out, the controller
shuts off the gas to the other pilot light

T BB L RERIES o [FIRHER R B S F SRR Es IR
[R5 S — (B S K TR - Pk 25 & R P A 15 S5 — (e B K Ry
PRAMEIE

the knob that opens and closes the gas control valve

FIBH ~ BAPHARIZEHIRIHTedt

a device located on the gas control valve that regulates the gas

pressure; the pressure specifications are preset at the factory

WRSRAZERE L 2e Aeiy — (B BRAC . - SRAGEE ) LR E TR &

the light that illuminates when the shortening is being heated; the light goes

off when the preset shortening temperature has been achieved



heating elements
JIliEInEE

high limit
PR 25

ignition modules

Al K AEE

L-shaped brush
LAY

landing table
LR
level indicator lines

JHIETERER

lid assembly
S SRR

lid handle
=T

lid latch
HhER

manual shutoff valve
(gas fryers only)
T-ERARAR

(RS ERES )
melt cycle

AL

pilot orifice
(gas fryers only)
ko

(RS EAIES )
pilot light
(gas fryers only)

YEHNIEE TR § VEH 2R FHEOR B 2R

the coils located inside the frypot on electric fryers that heat the shortening
EENESE - AEAEXNERE T 5 6 A DU E 4R i

a temperature control that opens and shuts off the heat to the frypot if it
senses shortening temperature in excess of 420°F (212°C)
BB —EDR EHEdEs - & RUE R HR I #8420°F (212°C)FF 5t
{5 1EXES Iz,

two modules that send electrical energy to the spark igniters that ignite the
pilot lights on gas fryers

WA G K PSR - [ BT KSR BLER - (T REEAIARNE S L B S BRI

a brush included with the fryer that is used to clean around the burner tubes
and heating elements

Vst ERg— (BRI - FOE RIS B S S BTt

another name for a dumping table (See dumping table)

AR S — T8 (A )

the lines marked on the interior real wall of the frypot that show the proper
shortening level (also referred to as fill lines)

YESmPY B Ay BN IERERY VR VA GRSE. CKBEENLHIR )

an assembly comprised of lid, lid handle, and lid latch which raises and
lowers product into shortening on eight head fryers

i #E TAN RE A A ey — (B4R - e A SR 8
EEVAS BIER) 4D

a handle that is attached to the lid and is used to lower the lid into contact
with the frypot; the handle is then pulled forward and pushed down to lock
the lid in place (see lid latch)

S EE—(E T - PSR ETSAENERE L 5 2M& A Bk E) TR E
HE (RfmEk)

a mechanical catch on the front of the fryer lid that engages a bracket located
on the front of the frypot; the latch holds the lid down

SO AT B A E - EENESR DAY —(ESZ A0S St T B

.,

=

L

a valve located between the fryer and the wall that shuts off the flow of gas
from the supply line; this is not the main shutoff valve for the store
YEsmELSEEE ~ IRy —(ERIFT - FIRBERARARERIRM + B REANE
BAEARE

a heat mode that cycles on and off to slowly melt the shortening when the
power switch is on and the shortening temperature is below a certain
temperature; the melt cycle prevents scorching of the shortening

— IR BEAIEME R, - EEIFBHRIRE) - BRI — e 41
IIERKEH 5 S LA EARE R (B R

a controlled opening for the pilot light located on the burner assembly

WA R SRR LAY SO (5 FH Y TR 1

a small flame that remains burning even when the fryer is not in use; the

flame ignites the gas when the fryer is turned on



SR
(RN )
power/pump switch

EIR/R AR

product

FE tih

rack

NEES

setpoint

Face

shortening mixing system

VEHDEIH 285

shortening shuttle
VEMMATES

sift breading
HAE s i 7

spark igniters

(gas fryers only)

IR

(B FRNERIEHT )
standpipe
UE

standpipe assembly
ILEAREY

straight brush

EEN]

temperature probe

L EFREH

thermal protector

b

BIEEXESE 2 A (o ORI ABEAY/INK I 5 TE N EIIE BEAIA R

a three-way switch located on the front control panel of the fryer that serves

as an off/on switch and a filter switch

VESATTE R A =REBARE - w] I TEXFSE R

a food item cooked in the fryer

YESH Y — (& in

the wire grid that slides into the carrier to hold product during the cook cycle
TR NE AR/ 2R LB BhHY RS LRSI 4R 4818

a preset cooking temperature; the setpoint is a programmable feature
TR © S E RS —(E 4Rz

an automatic system on eight head fryers hat periodically uses the filter

B 25 G R

pump to mix the shortening in the frypot to prevent an accumulation of
moisture to minimize the boiling action in the frypot

BERXESE_EAY—(E EBIAST - CEBIMER AR SRR S ER P HINE
PHIEAGSRRR > FEEXESShE (A

optional equipment used for shortening disposal

FIERL 0 F KR R

the process of removing clumps from breading

e IER P ERANEE Y S

the igniters that create a spark to ignite the pilot lights on gas fryers (see
ignition modules)

FIK R EE AL AV EKFERAA RN e _ERYSC K (SRR )

the pipe through which oil is pumped back into the frypot after the filtering
process is complete

JHAE SE AR 1% S 2R (B B Y ESE

the pipe and fittings that are part of the shortening filtering process

B KRR AR A AT —

a brush that is included with the fryer that is used to clear the drain in the
bottom of the frypot

VESBPEIR AL RERYRIT- PR BN B0 R

a round probe that is located in the inside of the frypot that measures the
temperature of the oil in the frypot; the temperature probe communicates
with the control panel

YESHAERAYEIZPREA - T HIEXERRAIAHDE + J5E PRI B A A
overheat protection swtich for the filter motor that must be manually reset if

tripped
i v S EE B B R RARE - S BbRZE T AR



