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Henny Penny Model PFE-590

HENNY PENNY
8 HEAD ELECTRIC PRESSURE FRYER

8 3k B ¥ &

SPECIFICATIONS # #

Height SE 61" (155 cm)
Width TE 24" (61 cm)
Depth RE 41%," ( 107 cm)

Floor Space tth#fx Z=[H] Approximately 7 sq. ft. (.65 sg. m.)

Pot Capacity JFfRAE 8 Head of chicken - 22 Ibs. (9.9 kg)
100 Ibs. shortening (45 Kg.)

Electrical 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
400 VAC, 3 Phase, 50 Hz, 17 KW, 24.6 Amps

Heating Two 8,500 Watt electric immersion elements
Shipping Weight Approximately 935 Ibs. (360 Kg.)
NOTE X &

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.

EERNAL  A-NME , LENEERERNXE  F3I5  HReE , MEME
EREIER
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SECTION 1. INTRODUCTION
E—ffo B HA

The Henny Penny Pressure Fryer is a basic unit of food
processing equipment. This unit is used only in institutional
and commercial food service operations.

HENNY PENNY ENMERE—FHERANERMI RS/

RERTAHNEAREL N ERRS T,

As in any unit of food service equipment, the Henny Penny
Pressure 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.

FMEMZRHEMMNITIRE —# , Henny PennyE N MERTE
BERLHEF ERFT, AFERPERTRFSBENEX

EXR , ®EEAYES , XABHKRELERE,

Should you require outside assistance, just call 1-800-417-

8405, or 937-456-8405.

MRIREEFB) |, Bk B151-800-4178405, =K 937-456-8405

The Henny Penny Pressure Fryer has many safety features
incorporated. However, the only way to ensure a safe operation

is to fully understand the proper installation, operation, and
maintenance procedures. The instructions in this manual have
been prepared to aid you in learning the proper procedures.
Where information is of particular importance or safety related,
the words DANGER, WARNING, CAUTION, and NOTE are
used. Their usage is described below.
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HENNY PENNYE D ERE TS L4 ME  AMEERNELZE B
EREFNTRESEMHTHR  FTURIIERERZS, XFHPHHHE
BAMBAFRZIEYREFNE. LBEEKREEHSEGRLZSHE , 2

AEATEFROGBR  WEREE , LRz , ERAZZSRWT

The word DANGER indicates an imminent hazard which will
result in highly serious injury such as second or third degree
burns, loss of sight, and other permanent injuries.

ER—EAANREAFBRNE , ERAISBT=EALD

| WARNING I

The word WARNING is used to alert you to a procedure, that if
not performed properly, might cause personal injury, such as
burns and/or loss of sight, and damage to the fryer.

BEE - ARAMUREAFERE SR, IAELET , IS

§ CAUTION I

The word CAUTION is used to alert you to a procedure that, if
not performed properly, may damage the fryer, or product.

EE-ARMUREAFERE -SSR, IXEHET , TS

i

BAEME

BRI,

NOTE & &

The word NOTE is used to highlight especially important
information.

#iE— 1A AR ERSA ER R F.

4



Henny Penny Model PFE-590

SECTION 2. INSTALLATION £y X% *¥

2-1. UNPACKING NOTE
INSTRUCTIONS Installation of this unit should be performed only by a qualified
FHEES service technician.

ZRRELIE RIS AR R BRE.

1. Cut and remove the metal bands from the carton.

WA HREBEELNEEST.

2. Remove the carton lid and lift the main carton off the fryer.

SRR FRBEHRBEER,

3. Remove corner packing supports (4).

SEVATRIIEY (4R

4. Cut and remove the metal bands holding the fryer to the pallet.
Do not unlatch the lid before completion of steps 5, 6, and 7.

Wi HEBREPHIERERRNWEET. ERTRS , 6, 75

ZHl , REFF R,

5. Remove the fryer from the pallet.

| WARNING I
FERMER LT

The fryer weighs approximately 900 Ibs. (405 Kg). Extreme care
should be taken when moving the fryer to prevent personal
injury.

FEEREO00RE (4057 ) , MBI IESRAET |, S0, LRIE

BASHE,

6. Remove rear cover. £#HE%E,
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| WARNING I

The weights for the counterweight are shipped separately under
the unit and weigh approximately 18 Ibs. (8.1 kg.) each. Handle
with care, or personal injury could result. All segments must be
installed before attempting to unlatch the lid.

FHEIREEINFIZT R ( F8.1kg ) NOKLE | BEFERT
E . EIFREZH , MENBGSBLARET.

7. Load the seven weights into the Counterweight Assembly, and

remove bolts from upper right and left corners-discard bolts.

EFEREZETNBVNEE N EBNER S HERRE,

. Replace rear cover.

EMERHES.

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

unlatched.

HiRE FWIRERS R |, BIWTFHRE,
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2-1. UNPACKING
INSTRUCTIONS

/°

@/TZIZZI’:D,

10. Prepare the deadweight valve for operation.

ERFEERER

§ CAUTION i

The metal shipping support is placed inside the dead weight valve
housing to protect the orifice and weight during shipment. This support
must be removed prior to installation.

ERANEREXAEERRENER EREIEPRFESAN

B ZXEMTERRERURERERIIEE,

A. Unscrew the top cap.

NS,

B. Remove the round weight.

HH R EE.

C. Remove and discard the shipping support.
EREEXHR,

D. Clean the orifice with a dry cloth.
ATmEEES.

E. Replace the weight and secure the top cap.

REEKRERL , I ENE.

13. Remove the protective paper from the fryer cabinet. It is necessary
to clean exterior surface with a damp cloth.

FERBENERIPARE , FRERFEEARE.
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FEHONE @EMR COWIH -~
ME | EHT SECHE TS
ST B2 [HSTRLLED
FEE INSTAETIES
(N0 THEEE |H
BEFDSD ATTERST W

O BRLATCH LED.

J/@

Optional Ramp Unloading
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2-2. SELECTING THE FRYER
LOCATION

KRRV B EE

2-3. LEVELING THE FRYER
FEERAL T 7K IR

The proper location of the fryer is very important for
operation speed, and convenience. Choose a location which

will provide 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.

R ENENERERNTRE REZEURRENS
ERERNEE, fMARNNVELRERH K MAHBEMRE

LHGKEL  NERERRR , AERE |, TRERE
MAFEH, FEREERMBEF KM & R3E 0 3 KIKH
E, HttpiR &N ATLBIT |, X THERRZM\ER.

NOTE #&3X

The fryer should be installed in such a way as to prevent tipping
or movement causing splashing of hot shortening. This may be
accomplished by the location of the fryer, or by restraining ties.

VSRR IFIE , FAILAR3 | BARS LR Jm Bk Ko

§ CAUTION i

The area under the 590 cooker is not to be used as storage. The
filter pan sets under the cooker, and stored supplies under the
unit would be ruined and could be a fire hazard.

5905 T EBM X  FREE N TIEEE RNV TH ,

MREXEREYm , 2|ATEBEXNER.
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.

9
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2-4. VENTILATION OF FRYER
REFNEX

Zin

RENHMRAFVELMLT KT , FRIEEFREER &
YERELD P HE EE — RGN BRKEREIHEERZNMRE

K,

Failure to follow these leveling instructions can result in
shortening overflowing the cook pot which could cause serious
burns, personal injury, fire and/or property damage.

MRREERKE , HaEFRRHR)N  2SBTENA
BHE , KREMFHR K,

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 precaution 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.

FRATEMNESTRBEESNFSIERNRE , ETHRH
PEHZESARESK , RITHRRENE R, NERET
RE S IERVIRIERER , NBRVNVIEETR. RINEUA
PRGN EXHARLT T RER , LRI —HSENE
Rz o

NOTE %

Ventilation must conform to local, state, and national codes.
Consult your local fire department or building authorities.

BRRELAFE LM , BERNBREEEN, BEZHHHE
BrEf IREFREEWHRER,

10



Henny Penny Model PFE-590

2-5. ELECTRICAL The electric fryer requires 208 or 240 volt, three phase, 50/60
REQUIREMENTS Hertz service. The power cord may be already attached to the
BRI fryer, or provided at installation. Check the data plate mounted

just above the lid, on the left side of the back shroud, to d
etermine the correct power supply.

BB 3B ME4RSE B FH208/240V , =48 |, 50/60##%4 K9 B8R | BBiR
KUECLEIERL  NEZRNFURS EFREL

HEGSEELNHEE , UHEEEBNEIR,

| WARNING I

This fryer MUST be adequately and safely grounded or electrical
shock could result. Refer to local electrical codes for correct
grounding 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.

RERMBMEFEEEN, SR BRNE | EREZE

e, RERLEMAEN | LR EERIREANSI/NFPA
F705, EMEKX , BREZESITEECSA C22.1 , IMEKH

SAN1IE D FF.

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 90°C. For runs longer than 50
feet (15.24 m), use the next larger wire size.

EEREERZER-—NHENMS , BARE MR
WIERTTX , FRNEASENRRLIMIRR, BLNRA
BELGRENMEL , MK N600RM0°C, MRFAFNBELK

FTH0ER , WALER T —PMRAMIEHBL,

1
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2-9. TESTING THE FRYER
KESR i,

2-6. INTERNATIONAL
ELECTRICAL
REQUIREMENTS

R IR AR

1

§ CAUTION i

The main power switch on this appliance does not disconnect all
line conductors. This appliance must be equipped with an external
circuit breaker which will disconnect all ungrounded conductors.

RRBNERIRIT R AT M2 LR BIRGEN | E AR

FEABLE - ATE BIRLH M B ER,
Each Henny Penny Pressure fryer was completely checked and

tested prior to shipment. However, it is good practice to check the

unit again after installation.

8 —AHenny PennyE N EREREZE 28] (HEATLEHNKERM

Wik, BEREFZE , REBERRN—E,

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, and 400

volt, 50 Hertz, CE 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.

ZRITFTEER , XNELFETRE , IAANTEXEEE
NEANEREKETRIZA , BATRREIERLE, FRE
5208 , 240 , 380 , M415R , =4 , SOMZM IR, MERRZ
NEEE —Z&E , ANRNEEB LR E A #BRES,
To install the power cord, follow these procedures:
BRTIIIREEBIRE

NOTE %3
CE units require an HO7RN-F type cord.
CEARRHIIRE ER HOTRN-F EAVEBRL,

. Remove the side panel from the right side of the unit.

ST R&E AL HNAR,

12
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. Remove the front panel, behind the filter knob and quick

disconnect.

HY R 2R BE M A IR IR 2K SR B 5 5 Y BT AR

. Thread the cable through the strain relief on the junction box.

MRgESBELBRREFIELE L,

. Attach the wires to the terminal block according to the wiring

diagram on the side panel.

BRERMAR VIR E | FRaEIELRE,

. Pull the slack out of the cable and tighten the screws on the strain

relief.

FHEN—wmAH , BRBEREE EWIRLITR,

. Pull the slack out of the cable and secure it with the clamp on the

back of the cookpot.
REREENR R BELNERN —imRE,

. Pull the slack out of the cable and secure it with the clamp on the

frame, at the rear, right leg of fryer.

FMEAWMBEN—XNE , AFEREAALIR EHRFRE,

§ CAUTION i

Be sure enough slack is out of the cable so it doesn’t interfere with
the filter pan, not allowing it to be pushed in all the way. This could
cause hot shortening to spill onto the floor.

BRAEEBRNEAWNE | BNMRER BLEH U H B LR

JEERRY M ALL , M SRR R | SHPREKE it

Lo

8. Wiring the fryer is now complete.

EWIFRIBEL T

13
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BOIL-OVER PREVENTION IN HENNY PENNY EIGHT HEAD COOKERS PBp Lt ¥E 38 & 528 i 4R

HENNY PENNY J\ % % %R

;NW
YM,

FAILURE TO FOLLOW THESE INSTRUCTIONS CAN RESULT IN SHORTENING OVERFLOWING
THE COOKPOT WHICH COULD CAUSE SERIOUS BURNS, PERSONAL INJURY. FIRE AND/OR
PROPERTY DAMAGE.

MRREB/EAUR , FEIRERBHRN , NISBEENG , AFHE | KRURRAUT.

* THE SHORTENING MAY BE STIRRED ONLY DURING THE MORNING START UP
PROCEDURE. DO NOT STIR THE SHORTENING AT ANY OTHER TIME.

REER EFRBENRR | TR RENEH. HEAHMRT B3,
« FILTER THE SHORTENING AT LEAST TWICE A DAY.

—REDTIRIEBF R
« FILTER ONLY WHEN “COOL” IS DISPLAYED.

S RERERCOOL ( A ) "mt , HREH TR,

* BRUSH ALL CRACKLINGS FROM COOKPOT SURFACES AND THE COLD ZONE DURING
THE FILTERING PROCESS.

HRERF , AR FRREREEN S XANED.
* MAKE SURE THE COOKER IS LEVEL.
T EXEBRAL T KPR
« BE CERTAIN THE SHORTENING IS NEVER ABOVE THE UPPER COOKPOT “FILL” LINE.
MU SEE R LRI FILL () "Rk,

* BE CERTAIN THAT THE GAS CONTROL VALVE AND BURNERS ARE PROPERLY
ADJUSTED. (GAS UNITS ONLY)

MRRFRURSEDNFTEZE, (NRTRRER)
« RECOMMENDED LOAD SIZE - 24 Ibs. (10.9 kg)
BIUER 924 Ibs. (10.9 kg)

FOR ADDITIONAL INFORMATION ON THESE INSTRUCTIONS REFER TO THE
HENNY PENNY SERVICE MANUAL.

RXRTFARHPAEZHWAZR , IHSHEHENNY PENNY RS Fft.

FOR ASSISTANCE CALL THE HENNY PENNY SERVICE DEPARTMENT AT 1-800-417-8405.
or 937-456-8405.

MBEEGHE) , WHE 1-800-417-8405.0r 937-456-8405. IRHENNY PENNY RSB
14
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SECTION 3. OPERATION
F=Ho BE

3-1. OPERATING CONTROLS B4R

Power/Pump Switch

BIR/ZR TR

Cookpot
Wi

Cooking Carrier

TIER

Drain Valve

i

The Power/Pump Switch is 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.

BRFXE=N , PRERFOFF (X )" FFXKEPOWER
(BIR) "8, BUARELER, FIFXRKEPUMP (R ) "H,
MRBERBR , FHANBEFERI G — S A,
This reservoir holds the cooking shortening, and is designed to

accommodate the heating elements, 6 head of product and an

adequate cold zone for collection of cracklings.

REL N ERBUERI AR | IRITREEREN SN | BeL=mA
—NEBHRHXARERE,
This stainless steel carrier consists of five racks which contain

the food product during and after frying.
ZTAEPMEELRERAR , ARKBEEEEREFNER.

The drain valve is a two-way ball valve. It is normally in the

closed position. Turn the handle to drain the shortening from the

cook pot into the filter drain pan.

P2 — M NEERE, BELTXAME, BIXPFR
A B K 5 HE R R

15



Henny Penny
Drain Interlock Switch

B EF X

Model PFE-590
The drain interlock switch is a micro switch that provides

protection for the cook pot in the event an operator inadvertently

drains the shortening from the cook pot 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.

RXANFRR—

MEFR MRBEARBTRBEEFRLET

POWER‘ER" B ERT , EXEM ISR P HER LR, MHBiE

FFRSBHMTMR |, RIFRTBIRSR,

Shortening Mixing System
FHBEERE

The unit is equipped with a shortening mixing capability so as

to 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 predetermined intervals, to mix the
shortening.

S

LA v;uiﬁﬂk'ﬁzﬂammﬁiﬁmﬁ EJ«XEﬁﬁi’EiﬁEﬁﬁE’J/ﬁm ).J_

IEESEEHRSBUERBEEHX. TRERBEFES , ik

1% TE 338 89 B 18] 8] PR SRR & HE Ho
Lid Latch
mEAB

The cooker lid is equipped with a mechanical catch on the front

of the lid which engages a bracket on the front of the pot.

ERENEIRE S — MU F BRIEREREINEI S

High Limit This high temperature control senses the temperature of the
= PR Az

shortening, and if the temperature of the shortening exceeds 450°

(230° C), this control will open and shut off the heat to the cook pot
When the temperature of the shortening drops to a safe operation
limit, the control must be manually reset.

3 AN =
XS

o125 BR —RIZHIEMARE | R ERREREBIZ450° F
(230° C) , B AT LAFT FF F5K P #E SR BY BN FR 3R
THRERS , XME2HIZRL

B, HIEMAVERER
MFEHEMRE

The lid gasket provides the pressure seal for the cook pot chamber

HENFAETRERIANENEE,

Lid Gasket
CEE

16
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Operating Valve
B’ER

Safety Relief VValve
Z2RHE

Safety Relief Valve Ring

RERHEE

The dead weight style operating pressure relief valve is used to
maintain a constant level of steam pressure within the cook pot. Any

excess steam pressure is vented through the exhaust stack.

ZEBENREEIRHRE , FRANZSEIRFEE 32
MEAENSBIHEIE R,

NOTE & &

The dead weight cap should be removed, and the cap, weight, and
orifice, be cleaned once a day to prevent over pressurization inside the
cook pot

EfEE  EENESABRKBERT T X, U LEREIZH

EA.

The safety relief valve is an ASME approved spring loaded valve
set at 14.5 psi (999 mbar). In the event the operation valve be comes

obstructed, this safety valve will release excess pressure, keeping the
cook pot chamber at 14.5 psi (999 mbar). If this occurs, turn the
Power/Pump switch to the “OFF” position to release all pressure from
the cook pot.

ZEEWAASMEINT , HEHE , £ 714.5PSI(999Mbar), 0
RRERREEE  Z2BERBRBHRISNESD , NiFRHE
EDREFTEL4.5 psi (999 mbar), MR KR EXFHENER , M NFE
TRIRFFRBEN X", UBRBBANEIBED
THE RING IS NOT TO BE PULLED.
XNEREH KT
m‘\“h%
% DANGER
MAMN
Severe burns from the steam will result.
RARTFETENRE,

17
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Pressure Gauge

Ehx

Solenoid Valve

BB Tk )

3-2. LID OPERATION
REBRE

The pressure gauge indicates the pressure inside the cookpot.

EARBARERBREDH KD,

The solenoid valve is an electromechanical device that causes
pressure to be held in the cookpot. The solenoid valve closes at the

beginning of the frying cycle and is opened automatically at the end
of the frying cycle. If this valve should become dirty or the teflon
seat nicked, pressure will not build up and it must be repaired.

BHEE-—MERMNMEE  REIREERA. JAEFHTT
wReY , BREIRXEA | AE RN , EXEHTH. WREHR
RERER (REACHKH ) BERRO , BAEDNEEE

AIIE T B R

To close lid: XFRE

1. Lower the lid until gasket comes into contact with the pot and
lock the lid in place with the lid latch.

RTHE  EEREZFHEMRRE , AREMA8FREMR
EM,

2. Pull lid handle forward until it stops.
R FIE,

3. Lift up on the lid handle until it stops.
@ B F IR,

4. Bring lid handle out towards you until it stops.

BRA N T B E I F K,

5. Push lid handle down, locking lid in place.
B TELRF , FREHEIM.

18
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DO NOT ATTEMPT TO OPEN LID UNTIL THE PRESSURE
DROPS TO ZERO. Lid is locked when fryer is under pressure.
Do not attempt to force the lid latch or open the lid while under
pressure. Opening the lid when the cook pot is pressurized will
allow hot shortening and moisture to escape from the cook pot,
resulting in severe burns.

EENRETZE , FRITHRE  IRIRDLETER
AT, RUBEITHRE , FRERMBEHRN , 5IRFEN

o

To open lid: TFF4RE

. Gently raise handle until it stops.

g RRIEF IR,

. Push handle back until it stops.

REFEEHIK,

Lower handle.

BRREF

. Push handle back.

RHEF EIaHE,

. Unlatch the front lid latch.

FTFF R A Bl

19



Henny Penny Model PFE-590

3-3. MELT CYCLE OPERATION If the shortening is below 185°F (85°C), with the Power

Bijh B RE switch in the “POWER?” position, the fryer will enter the melt

cycle. The shortening heats slowly to prevent scorching of the
shortening. The heat cycles on and off to slowly melt the

shortening. At 185°F(85°C), the heat stays on until 250°F (121

°C), the“COOL” mode, is reached. To exit the “COOL” mode,
press the COOL button.

MR BRI R FRFHWMNLE , MmRERT185°F (85
°C) , BRAJERFI R ABUME R, MW E MM , UERIH
Mk, MAREHZBIEMTTMIEHIH , 185°F(85°C)AT
EIER IR | B T250°F (121°C)ET , Gt A“ B BIE R,
FiEm#R, EREREERK |, #&£COOL #EH.,

3-4. SWITCHES AND FF<MigE a8

INDICATORS
Temperature Display Once the power switch is turned, the display reads the
BEER actual cook pot temperature until a cook cycle is started. Press the
temperature button, during a cook cycle, to display temperature.
BERFAXITF , ERBERERHNREEERI T —NRLE
AR, EXRESED , B TRERE , EREE.,
“COOL” Mode After cooking, or filtering the shortening, the temperature
AHER 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.

ERESERERE , BESBIFASIESN | FHEHRE
E—NMEREE, XMNEETUEKEHMNEFGHBREREF
— N2 B BB AR E] o

20
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Cycle Selection Press the Product button to select a product to be cooked.

Bk Shortening then heats to the preset temperature for that product.

BT mRiEr @it TR, MR EmERE~REE

Press the Product button again to start a cook cycle. The time starts
counting down in minutes and seconds, seen in the display.

BRETFREATHRTE. SATEERRLEER , RS

MY ERHFBREHIA T,

At the end of the cook cycle, press the Timer button again when the
indicator reads “Done” and the alarm sounds.

EXMEARN | YIERBE R Done AR FIER |, B—REK
TER B RH.

NOTE &
Press a Product button to abort a cook cycle at any time.

FEMAEHMREZE T~ miREH P RIET R,

Time/Temperature Display A four (4) digit LED display which shows the remaining cook time

FREMBERR during cook cycles and also the shortening temperature on demand.

EEEERT , —ARETRE SRR EERRGE AL

HRE.
Heat Indicator The heat light illuminates whenever the control calls for
AEE R heat. When proper shortening temperature has been reached, the

heat light goes off.
HBREMREN | BRITSTENNT. HHRERENREN

BEN , ERT2E3IER

21
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HI Temperature Indication The display reads “HI” if the shortening temperature is

HI BEER

Ready Indicator
HERIE R

Done Indicator

SERE TR

Temperature Button

mE R

Scan Button

B4

Function Button

Thaed

Exit Fill
B HIRZE

40° F above the set point.
HHNBEEBEEMAREREAOLRBREN LN , WBER
RERSERHI,
The display reads “Ready” when the shortening has reached the set
point temperature (+4° to -2°).
HIEMMBERINRER (+4° B -2°) , KEETRBRETR
‘READY”.

The display reads “DONE” at the end of the cook cycle.
EREIRERE , ZiER=|/2ERDONE"

Press this button to read the temperature of the shortening while in

a cook cycle.

ERESES , BT XMRE AR RARE,

Press the scan button to toggle through any running multiple

timers.

BT RXANRATUMEESE - NS EENR,

Press the function button to access the programming of the

controls.

RT IR R AT B AR HIRER T,

After filtering the cooker, if in the filter lockout mode, the display

will read “FILL”, and the exit fill button must be pressed.
ERERE , IRLETIERFLER , ERBFL2ET

“FILL” , SRFATUR T IXMNE,
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Multiple Timers The control has the capability to run multiple timers. If more
SEER S than one product is being cooked, a timer can be started by

pressing more than one product button per cook cycle

ARG TR TS EENSENERG REEL -8~ 5

REERsE , BAE—NEELRS | ALET AR,

TEMPERATURE BUTTON DIGITAL DISPLAY

/ /

i
PENNY. mm&anm
IF YO MAVE PROBLENS CALL THE S M s [: 4: = POLISH LATER
TECHMICAL BERVCE DEPARTMENT
AT AR PR AT 1800041 1,
(" scan ' " BTAL)
BN
HEN |
() (006660060 [
. \ JURCTION . EXIT COOL )

PRODUCT BUTTONS
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3-5. FILLING OR ADDING 1. Itis recommended that a high quality frying shortening be used

SHORTENING
FE S 0 A K

in the open fryer. Some low grade shortenings have a high

moisture content and will cause foaming and boiling over.
BUEASHENER —SEREFENEHFEN KT S ,
XEE LB AR R

. If a solid shortening is used, it can be melted into a liquid first,

then poured into the cookpot. Attempting to melt solid
shortening may cause fresh shortening to burning or scorch.

WRE A BB MR |, ML B R AR B, W
REZEFRPEL , SRERRIEER.

. The electric model requires 100 Ibs. (45 Kg.). The cook pot has

three level indicator lines inscribed on the rear wall of thecook
pot showing the proper shortening level.

BEN4I5Kg  ERB=FEE R A EFRINEEL

MEREBNERE.

. Fill cold shortening to the two lower indicators.

ERNERTRAEERA , MERIREEREL.

~N\WWi
% DANGER
UANNS
DO NOT fill cook pot with shortening above the upper cook
pot “Fill” line. This could cause the shortening to overflow the

cook pot, which could cause serious burns, personal injury,
fire and/or property damage.

TERETBEERE LEFILLE | XE2EE R

R, 2ElRBTENEN , ABME , KRSEMHIE.

For complete instructions, refer to KFC’s Standards Library.

METENGE , ESHKFCHIMERBER,
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3-6. BASIC OPERATION
B RME

} CAUTION i

Keep the shortening level above the heating elements when
the cooker is heating. Failure to follow these instructions
could result in a fire and/or damage to the cooker.

IR BEL R EEBT NAE | MRTER

EHHBARE , 2FEKREBRAER,

Follow the procedures below on the initial start-up of the
cooker, and each time the cooker is brought from a cold, or shut

down condition, back into operation. These are basic instructions.

BRTENENEFITH , SERBERGERAH , X
HLEVRZS |, FRedt ARME, IREREE,

1. Fill shortening to the proper level in the cook pot; %2 inch (25cm)
below lower indicators.

MAKER— BN EMEIE RE&UT 12 &~ (1.25¢cm ) &b,

N\Wwh
% DANG E:g

Be certain the shortening is never above the upper cook pot
“fill” line. Failure to follow these instructions can result in
shortening overflowing the cook pot which could cause
serious burns, personal injury, fire and/or property damage.

TENHAFDERN LA FILL S, XS EERR
HIER SEER™EMNRMG , ABHSE , ARIHMEBE

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.

FERRFXERFRNNVE K ETEEN"REEEERE
REFROBE,
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3. Stir the shortening as it’s heating up from a “cold” start. Be sure
to stir down into the “cold zone”.

ESESRMTECOLD B BahF At | M mEHEAXiT,

DO NOT stir the shortening at any other time except at
“cold” start-up. Failure to follow these instructions can
result in shortening overflowing the cook pot which could
cause serious burns, personal injury, fire and/or property
damage.

BRT S RHMR AT LA B Mol R A &ES AL, &
NS BERBHIER, KEIEFENRG , ASHE
RRFHEMBE

4. Allow cooker to heat until digital display shows “DROP”. (Press
the Exit Cool button if the display shows “COOL”.

YER A E S ERB|MERDROP”, ( IR ER“COOL™ MR

T Exit Cool 141,

NOTE &

The heat will cycle on and off about 10 degrees before the set
point temperature, to help prevent overshooting the set point
temperature. (Proportional Control)

MABIMGEREBEERICCERBT , U LB REE
B%, (HehlES )

5. Slide racks of breaded product into carrier on the lid, starting
with the bottom tier.

BARMER , AR T EOREHE , HIIEHRIRS.
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NOTE * =

Before loading product onto the racks, lower the racks
into the hot shortening to prevent the product sticking to
the racks.

EFmBERERLEZE , TREXRE , RARHERR—
T, SR LEF M ER IR E,

6. Lower and lock the lid, and press the appropriate product button.
BREABES T , AERTEINTRIRE,

7. At the end of the cycle, the pressure vents automatically and an
alarm sounds, while the display shows “DONE”. Then press the
appropriate Product button.

EELERN  EH2ERENEFTRE , ERBER
‘DONE”, REETEIHN™RIRM,

8. Wait for the pressure gauge to show “0” pressure in the pot
before attempting to open the lid.

Bz , BEEIEDRE R0 AL,

Check the pressure gauge reading. DO NOT attempt to open
the lid until the pressure drops to zero. Opening the lid when
the cook pot is pressurized will allow hot shortening and
moisture to escape from the cook pot, resulting in severe
burns.

REENRNER. MRENRERIE  FETFHRE.
EMENMRITITRE , RAEMZSSNERBPEH

EREENGE.
9. Unlock and raise the lid cautiously.
FHARBE N WIRERE,

10. Using the rack handles, remove the racks of product from
the carrier, starting with the top rack.

RARERNEF MRER LENTERTHRBHIIESR.
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3-7. CARE OF THE
SHORTENING

FEmERE

. To protect the shortening when the fryer is not in immediate

use, the fryer should be put into the “COOL” mode.
HERREEFEANE FERPEH , BNERET

“COOL"E =,

. 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.

ERERNTREREE—EEE G, FoNZ—REDT
BRR , —REFRE , —REIFE-REGRE,

. Maintain the shortening at the proper cooking level. Add fresh

shortening as needed.

REFEREWN TR, MAEXE | IMAFERLER,

. Do not overload the basket with product, or place product with

extreme moisture content into basket.

FEEEEPFBRASZHNTG , IEFRPEALZEEN
MEEEEP,

. Discard shortening if it is smoking or foaming violently.

MREBMERITERR , RMEEFTH.

N\Wwh
% DANG Eig

Failure to follow these instructions can result in shortening
overflowing the cook pot which could cause serious burns,
personal injury, fire and/or property damage.

MRTEBXLERAMEITERE , 2ELERE R 258
FENREN , ABKGE , KRSEMGE
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3-8. FILTERING
INSTRUCTIONS

pop’4-gr L

The Henny Penny Electric 8 Head Fryer, model 590, must be
cleaned and the shortening must be filtered at least twice daily;

after lunch rush and at the end of the day.
HennyPenny B S500ER —EERFEE JFH—EE—RELTEHR

R, —REFRE , —REIE-RERE

Shortening should be filtered immediately following a cook cycle
when the shortening temperature is in the “COOL” mode; 250° F
(121° C) or less. DO NOT DRAIN THE SHORTENING IF IT IS AT
DROP TEM-PERATURE. The high temperature can cause cracklings
to burn on the steel cook pot surfaces after the shortening has drained.

MZE-—RZERARLERE , SHBATERRUT , EF250°F
(121° C)mt , M ENBATIEIRME |, 2R IELL F“DROPRERT |, 1R

Fompkd. BN, hEEHRE B ERLERAR THBRERE.

Wi %

DANGER
Filter only when “COOL” is displayed. Failure to do so can result in

shortening overflowing the cook pot, causing serious burns, personal
injury, and/or property damage.

EERERER‘COOL N |, FREHM TR, X & E MR B ER,

SEIBFENES , ABHGE , KRFEHMHEE.

If volume dictates, cleaning may be required more often. Part

of the process involves removing cracklings from the cold

zone of the cook pot. High volume cooking could cause the

cold zone to fill quicker with cracklings, and if so, cleaning

would be required. SURFACES OF FRYER AND COOK BASKET
WILL BE EXTREMELY HOT. USE CARE NOT TO GET
BURNED.

MRZENERBLRA  MERBEETAERBEN  REENR
HRHXERE REMNEELEN -2 BRANERTIFEM
BMa&F4EZNHE  ERillK  SREREMBENIHITEE. |

RRAURBEERLRE , FHPEE |, ek,
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Shortening stirrer

\

, N\

Drain cleanout
Rod

Small white
Brush

1. Turn power/pump switch OFF before draining shortening.

BEmz Bl |, RERIR/RIT KR EOFF L,

Make sure drain pan is under cooker and the dairy union is
tightened to the standpipe, coming out of the pan.

—EEMEHEREERNTE EELEMENEHEF
HREEE,

@N\-M

% DANG ER

The filter 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 will cause splashing of shortening and could result in
severe burns.

RHEERTRERNET RN TS , RERES , BHHZ
B RMERAE ERAXEMEE  IRXAXARE , F2
fEmmB hsk | 5lRMmE.

. Remove cooking racks and wipe bottom of lid.

HHRER , BT 2ENKER.

. Pull drain handle towards you to open drain valve. The handle

should point straight out to the front of the cooker. Use large
white brush to clean cracklings from the heat tubes and from
sides and bottom of cook pot as shortening drains. Use the
drain clean-out rod to push cracklings through drain
opening in bottom
of cook pot if necessary. Using the small straight white brush,
clean between the heating elements and the pot wall.

WEMEFR , FTMRE, FRMZEOERNESE. A
Rl FEBRRENRAMNERRARINEE , WELE , EF

BRI R EE R HRRA A H O, AOER | Enk
THEMREZ BB,
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5.

8.

Zin

Brush ALL cracklings from cook pot surfaces and the cold zone
during the filtering process. Failure to do so can result in
shortening overflowing the cook pot, which could cause serious
burns, personal injury. Fire and/or property damage.

EFEERERE , SLARFERRAND XN £ IE
B BN EEREHIER SEBTENSES  ASHE
RRJEAMBGE

Scrape cracklings and crackling ring from cook pot and discard.
DO NOT let cracklings drain into filter 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 cook pot.

BERMENEE , TATRULRERETIERE, BN, #E
HefEREHN~mTEER. A—REENERRAEN
REHE —E. MREKFHADX , WERBFRETZ
B RermEE AR

Push the drain handle to the closed position to close the drain.

SFF M Seh T AR HE 121 5 P A9 (v I BASK PR B

Turn power/pump switch to PUMP.
FEBIRIRIFRETPUMP,

When all shortening has been pumped into cook pot turn
power/pump switch OFF.

EHHHERIERPE |, HER/RFRETOFF,
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3-9. CHANGING THE FILTER The filter envelope should be changed after 10-12 filterings, or

ENVELOPE whenever it becomes clogged with crumbs. Proceed as follows:
ERIIERHNE HIEBRBEMZEL0- 12 ELR. NAINBHONERE

B, AT TERNDSER

1. Move the main power switch to the OFF position.

EEBERVAXETOFF N E,

2. Remove and empty the condensation drain pan.

ERH H Bz gk FE

3. Disconnect the filter union and remove the filter drain pan from
beneath the cook pot.

AR sEL |, MNIESRR RSP ER T IR m & .
\WWh
Z DANGER
HAWNS

This union will be hot. Use protective glove or cloth, or severe burns
will result.

XMELRR. ARFFEIRPK , BN, 2FEHE

4. Lift crumb basket and screen assembly from the drain pan.

| WARNING I

Use care to prevent burns caused by splashing of hot shortening.

MtRE P EEE, 2 O0RdBHE ERERTE.

5. Wipe the shortening and crumbs from the drain pan. Clean the
drain pan with soap and water. Thoroughly rinse with hot water.

BTt mE FaaMER. ARENKEE. EHARKTE
A9 o

6. Unthread the suction standpipe from the screen assembly.

MIEF LT EE,
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7. Remove large washer and clean thoroughly with hot water.

WM T ANEE , ARAKERELR,

8. Remove the filter clips and discard the filter envelope.

WM TEERBENRT , FLRBHHEERR,

9. Clean the top and bottom filter screen with soap and water. Rinse
thoroughly with hot water.

RRREMAEETEMATREMEE. AR,

} CAUTION i

Be sure that the filter screens, large washer, crumb basket, filter
clips, and the suction standpipe are thoroughly dry before
assembly of filter envelope as water will dissolve the filter paper.

EREDIERHECN , —EEELEN , K2E  BEE

WEBRFNEEREMRN TR , BN, KSBEHEITIRLE,

10. Assemble the top filter screen to the bottom filter screen.

RETIEARTE o

11. Slide the screens into a clean filter envelope.

R FBR B ENLRB[HE,

12. Fold the corners in and then double fold the open end.

Eairdts  RRIEREHNT.

13. Clamp the envelope in place with the two filter retaining clips.
AN IREER FREATIERHE,
14. Replace the large washer on top of the filter paper. Screw on the

suction standpipe assembly.
HMEIRREET RN L, REEHHEE L,
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15. Place complete filter screen assembly back into filter drain pan,
place crumb basket on drain pan, and slide pan back into place
beneath the fryer.

ELEHFNTREFRES R BE  BREBEEHE LH , A

R mE M EE R T H.

16. Connect the filter union by hand. Do not use a wrench to tighten.

AFEESREX, TEARTF.

17. Slide the condensation drain pan back into place. The fryer is
now ready to operate.

RABRKEBERERRNVE. FRESERE.

3-10. FILTER MOTOR RESET
PROTECTOR The filter pump motor is equipped with a manual reset button in the
“Manual Reset” event the motor’s thermal protector actuates. This reset button is

WEEIEEMN  located on the rear of the motor. Wait approximately 5 minutes
Rir=8 before attempting to reset this protector device.
“FIHEMN WHARDAEBEEE N FHEMNRE  EDERRFPEEFHH
BRTER. ZENRAREDENEE. KAFTETHES8E

| WARNING I

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

BRERBDENFHENRIFEEH , FSARFIERYERIFRIT

_\‘_

FXANMRIFREE N

KILEOFFHRVLE , BUE S ROm B H 51 5.
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3-11. CLEANING THE
FRYPOT

1

2.

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

ERBIRRZE ARE—IRERTH2E BBRAYEEE.

SERUOT -

. Turn the main power switch to “OFF”, and unplug unit from wall

receptacle.

FHFEFXETFOFF , #EKTHE,

&*\\“M

% DANG ER

The filter drain pan must be in position under the drain valve to
prevent splashing or spilling of hot liquids. Failure to do so will
result in splashing and severe burns.

55 IR E M AE IE X B M Y T 75, BASR i Bk 1k 5
BEEME.

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

WMRREBREEMRN N LGNS B B 5h ek R WS LA 1T M

3. Close the drain valve and discard the shortening.

KM, REFH R R ETBEM.

4. Raise the lid, and remove the racks and carrier.

RERE , BERIER,

5. Refer to KFC’s Standard’s Library on cleaning instructions.

SRKFCHIRES EES.
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x\"\w\h%

DANGER
W\,V\W
NEVER PRESSURIZE FRYER TO CLEAN. Leave the lid open. Water

under pressure is super heated and will cause severe burns if it comes in
contact with skin.

EWRBEDRN , FEHRTEE, LEHIT , BEINKEER , W

REMKKSEIETFENRE,

DO NOT let the cleaning solution boil. If the cleaning solution in the
cook pot starts to foam and boil over, IMMEDIATELY TURN THE
POWER SWITCH TO THE OFF POSITION.

MRRERBERITHEARABE , NYEFERRFRET

CAUTION

“OFF”{_\-IZIEO

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.

TREERWLY , HBHMNEENREEE R, By E{LE

mBEEROEEN , ERAENBRZRETENME , NMABEEIER

=

ERAFw,

NOTE &

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

S ERAM iR O R TR B hEMa SR TRE T 3.

6. Refill the fryer with fresh shortening.
FERERT I,

CAUTION

Do not spray the unit with water, such as, with a garden hose. Failure to
follow this caution could cause component failure.

TERKERE , BN , 25IEEARR,
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3-12. Regular Maintenance

EHRIT

3-13. PROGRAMMING
BF

As in all food service equipment, the Henny Penny Pressure Fryer does

require care and proper maintenance. The table below provides a
summary of scheduled maintenance. The following paragraphs provide
step-by-step maintenance procedures to be performed by the operator.

FMMHEHMHNEMERMIIREZ —#  Henny PennyE DR FEEH

DHEF MR, TENREATEBRFNVEE , TANETR

HTHEEERITHRFRER.

Procedure

BF
Filtering of shortening
YE I I8
Changing of shortening
R KEh
Changing the filter envelope
TRBFHENER
Cleaning the cook pot
BRKER
Cleaning the operating valve
BRI ER
Lubricate Lid Rollers
HBREIRE
Clean Safety Relief Valve

BERER

Frequency
SR
Daily (at least twice a day)
BX (EL—XFR)
See KFC’s Standards Library
ZHEKFCHER
See KFC’s Standards Library
ZHEKFCHER
See KFC’s Standards Library
S HKFCHER
Daily
BX
Annually
—F—R
Annually

—F—%

1. Press and hold the Function button for two seconds.

“REG PROGRAM” will show in the display, followed by “CODE".

BT HREEERA2M 4, “REG PROGRAM’AE R HIT‘CODE’#H

2. Press the codel,2,3,. “SELECT PRODUCT” will scroll across the

display.

BTG 1,2, 3, “SELECT PRODUCT"E 2B E 7R~ Fo
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NOTE & X

If no buttons are pressed, within approximately 1 minute while in the
program mode, the controls will revert back to the cook mode.

ERFEXT  MBREEARAET , —28E , EFHR2EAX
R,

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

BRTEYNTRZRE (10) , BEREHTZEN™REF.

. “INTL” and “TIME” will flash on the left side of the display. The right
side will show 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 will flash
on the right side of the display, setting the start time at minutes.

“INTI’F“TIME’&TEE RN EL Nz, E RN AL L2ERZETF
MR R H BT R T EYSN B FEH# TR, i 3% T1,0,0,0,

ARE10: 00 2EREE TN AD , AT A REF BETE,

. After setting the time, press and release the Function button and “INT1”
and “TEMP” will flash on the left side of the display. The right side will
show the starting temperature and can be changed by pressing the
appropriate numbers. Ex: Press 2,5,0 and “250° F”” will show on the right
side of the display, setting the start temperature at 250° Fahrenheit.

B EE  ZTERMBTIEERYA  “INTUM“TEMP"&TE E R ARHY
EBNzZ, ERNAELAE RIEFBIBEEH B IR TEYN
BMEHITRE, Flt0: ET2,5,0, RE2B0F 28 RESTIRN

Hit , LR RBIRERRBEE250F,

7. After setting the temperature, press and release the Function button and
“INTI”, “LOAD”, and “COMP.” Will flash on the left side of the display.
The factory preset load compensation value shows in the right side of the
display.

BREBEFEER , RTITBRBRMIIEEEY , “INTI”, “LOAD”, F1“COMP”
EAMNRHAEE RN ELAR, T RN ARIMEELETRES

MRV AL
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8. 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.

ELE-FHREIMRELIE , B TBRMIIERY , “PROP'H
‘CONTROL” £ERRRIADNFE , ME A HM2EEXS BIAY Ebl

REHBEERERER RN AL,

9. After the proportional control, press and release the FUNCTION button.
“ALM 1” 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 will flash on the right side of the display, which
means when the timer counts down to 10 minutes, an alarm will sound.

T—% BRERTERBRBEERA  “ALM 1"F “TIME” @ES T™RHE
BN, B-RBEROEREERRNALE R, HTXDEE , BiR
Al BT EHW>™RIRMERENE, Hl0:%T1,0,0,0, RF
10: 00 2EREERRWAD , MERITESFAKITE , 10545 ,

BIRWE,

10. After setting the alarm, 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 will automatically stop after several beeps. “NO”
means someone must manually press the appropriate product button to
stop the alarm tone.

HREFERSE , RTBERMRIIEEEE , “ALM 17, “SELF-",

“CANCEL” 2T E RIRWEBNFZTMYES” HE “NO” 2ETRE
RN AD  XANYESHINOAUBES R T EM~REM (1-0) R
EER, ‘YESEERERFEW/LFZE , 283FLE, ‘NO'EE

RUNFHETELHNRRAFLERE,
11. Repeat steps 9 and 10 for alarms 2 and 3.

BEELTOMI0, A TREEHR2M3,
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12. After setting the alarm 3, 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.

HERETERIG , B TEHBRMIIEERM |, “FILTER” F“CYCLESS
EERNELE RNYEABHEE REE RN ED  XMER

ERERFEIIRIEH B LT RN TR BB ERFEES,

13. After setting the filter value, press and release the SELECT 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 FITR, by pressing any
of the product buttons (EOC). At the end of a cook cycle the controls
can be set to return to Idle mode, the set point temperature, or to signal
the operator to filter the shortening.

REFIIERER , BTERKIIEEZRE , “EOC” M “EXIT” 2%
ERENEDERFM“COOL’EREE MR AL , (EOCREKA
LR ) |, EXITR AT BB R T 7= miR 8 AT R E M COOL, SETP
HFITR, E—MNAHLERZE , RHALUREE R BN EHE

X, RERQBERN | FaSRER.

14. After setting the end-of-cycle point, press and release the FUNCTION
button. “HEAD” and “COUNT” 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.

REFABERRZE , ETBRBNEEEREE, “HEAD” and
“COUNT” 2EE TN ELAZN—IMEE REE T”RNE
B, HFERRERE T, XIMNEE RHRERE —NRER
TIERIS KB, WBETUES R TELYHN~RRE# THE,
XN UETREARNAB LS TR - R E.
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NOTE 3 X

Another product can be programmed while in the program mode by
following these procedures:

BYTEHNSR BINATUERFEXPHRITEA—NTRNEFIR
B :
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.

ERFEXD , HTSCANRHEFTENT , ERRELER“SELECT
PRODUCT” (&E#HFm ) , ARRTEE—INFmiR4E(10) , ;N

ERAURMITIREBEF T o

15. To program second interval, press and release the SCAN button while in
the Time Mode of the first mode. “INIT 2” and “TIME” will flash on
the left side of the display. Then follow the steps above, starting with
step 4.

BERZ , B NMEIAWHEERT , BTERMKSCANIZA ,
“INIT 27 fM“TIME” 2@TEERRWEDN T, RENTBRIFFHEIR
T

3-14. SPECIAL PROGRAM MODE Review Usage
RINEFEN [ B R 75 5%

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 display.

BTAEMTTIEERM2M 4 | “REG PROGRAM"&E R, &
BEEERTBEREIEERMLR | XE“REVIEW USE"SE

ﬁ&%o
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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.

E R EZERDAILY” , AR NEE—/N = mIZH LA E B~

mi AR, BT AEMTIIEERE , JLRHBHREFER,

Reset Usage EfiEMNAZE

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 the display.

BT HRIEThAE R 2 5 X BH“REG PROGRAM’ A & R H
X, ARG EBTBEREhEERM2R XNERRLEERRESET
USE”,

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.

HERRLEER‘CODE'RY , #1355, ERRELETR

“DAILY” , RER THEN~RIZHERET,

Factory Presets (F/C, Gas/Electric, Speaker VVolume,
Speaker Frequency, Codes, Initialize System)

H ]~ & ( F/C, Gas/Electric, Speaker Volume,

Speaker Frequency, Codes, Initialize System )

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.

BT REhEERAT B | XI“REG PROGRAM 2 E 7R
B3R, RE BRTBEBRBIEERAIR XNERRFELEERFAC
PRESET”,
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. 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.

HERREER‘CODE’RY |, fI A2957, “DEG” # “MODE”
S2EETRREAR BT E—N-RiZdERF B °)C kK2R

. 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.

BTHBHRINAERM | XB“TYPE” M “FRYRA@EETRREL

N3T. BTINEEIRAHEIR“GAS” B “ELEC” , RZITA.

. 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.

BT HRBRMBIIEERE2X | XB“SPKR” # “VOL"&EER~E

FRZ , SEMN01T10ZTH#H , IINSZEF K.

. 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.

BT HBHBONEERAIIR , “SPKR” Ml “FREQ"&EERR L

Wt XA AT LLR B M 10022000,

. 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

BT HBBIEERAL10K , XE“INITIALIZE SYSTEM"&1E
ERRERPER. BTHREE-NFRERE  ETREM
SFIAEIEE , BN ERGE , BRE , XRTUZHRET
ISR 28
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NOTE & &

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

ERREERHMY I MIRERX 280 , EHEHenny Pennyi
7R BRSSER1711-800-417-8405,

Tech 1/0 Mode HARI/OHER,

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 1-O” shows in the display.

BT REDEZRETHYH | XA“REG PROGRAM 2 E R
Hk. AfF ETEBRRMERAIR XNERELERTECH

I-0%

2. When “CODE” shows in the display, press 2-4-6 (1-7-7-6 for CE
units). “HEAT’, “PRESSURE”, and “PUMP” will show,
alternately, in the display. Also, the LEDs over 1, 2 and 3 will
flash alternately.

HE TR LEERCODERY , & T2-4-6 (1-7-7-6 BN TCE 7=
) , “HEAT’, “PRESSURE” fl“PUMP” &R EBEEE TR L

ERo BRITL, 2R3ELRBE R,
3. To test the heat circuit, press and hold the 1 button.
MHREIR |, HTARELRE.
4. To test the pressure system, press and hold the 2 button.
MRE DR |, BT ARE2RE.
5. To test the pump system, press and hold the 3 button.
MIARMBEER , LT HRERE,

CE Only: XN CEF™m,
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6. To test the blower, press and hold the 4 button.

MR | BT HRF4RE
7. To test the module, press and hold the 5 button.
MHAER | BT AREFSEE,

NOTE #& X

To test the heat output on CE units, the blower and modules must
first be turned on .

XS CERYT™= ma g% ol AT M i , R RAR B KT FF o

Appliance Test
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.

BT REDEZRET KM | XBT'REG PROGRAM £ & 7R H
*o RE , RTERMIEERESR , X ERE £ ERAPPL
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.

BEITHFEN , ERRA2ER“CURR=" , BEEMBEININEK A RE
£ M250° F| 300°F (121° F 149°C), X R EERMNHEEETFF
BIR B EFEIEF.

Heat Control B4l

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.

BT REFNERATBR M | XI“REG PROGRAM'£ E 7R
Bk, R BTERMRIAERE6R XNERRELERHEAT
CNTRL”,
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2. When “CODE” shows in the display, press 1-2-3-4. “MELT”,

“EXIT”, and “TEMP” will flash 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.

MERFLEER‘CODE’RT , &R 1-2-3-4 “MELT”, “EXIT”, f
“TEMP” £EERRLEETR, ARNSEEREBEHBLERR

YEHBE | XAMHIREIE180°F (82°C) , FERBWHAE,

. 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.

BT HBHRIhAERM , FI“MELT”, “CYCLE”, 1 “100s"&33 &
EREERRLE , HA000WBAKE, IMIBETEREEN

T, BRFLEBST A=,

. 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.

BT HBRRINEERAPIR “MELT”, “ON-", “TIME”, 1 “100s”
SXBETREETRRLE 10005 , ABT . XMIEMZIR

BHN1700 , IMEETFERZENE , RIFESI] AE,

. Press and release the Function button three times and “COQOL”,

“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.

BRTHBBIEERE=X , “COOL”, “SET-", 1 “POINT” £
REETEERRL , #EEEREHREBCEFINEE,
XANRZIZEN250°F (121°C) , IMEBFAER B EUE | B
FEBSI AE,
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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.

BT HBRMRIAEIRMK , “AUTO”, M “IDLE” 4XFHETR
EERRL , HEBFOFF'HER,. XMREFTERZEX

T, RIFESI BR

. Press and release the Function 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.

BRTHBREERE AR ,“AUTO”, “IDLE”, fl “MMSS” &
RESREETREL  #EE“0.00'HNETR, XMIBEFER

SEUE  RFEFI BE.

. The last 3 functions in the Heat Control mode are used by the

factory only, and should not be changed.

HERERGER ERE3NIREERAR BRI €A , TEM®

ERE,
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