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SECTION 1. INTRODUCTIONZE —3 49 +4H

1-1. HEATED DISPLAY
CABINETERFIRIBIE

1-2. FEATURES¥ &

The Henny Penny Heated Display Cabinet is a basic unit of food

processing equipment used to display the food product and

maintain the temperature of hot foods in the commercial food
service operation. This highly efficient, quality-built cabinet will
keep hot foods at proper holding temperatures with controlled
humidity. The Henny Penny Heated Display Cabinets have see-
thru doors which allow viewing and access to the hot foods from

both front and back. HENNY PENNYFR FI{RB1E 2 B WAL B ik
PWERER , CATHRIIER , AXNANEREIREE
M. lkEMEE., SmRNKRIFREETUFANERRETRE
EENBEFNEER, HENNY PENNYERFIRBIERIEIT
#HRER , AUMEIEURHTFRER.

= Moist heat (HCW-3, and lower section HCW-5 and HCW-8)
RIFEE M N (HCW-3, HCW-5FIHCW-8 &)

= Dry heat in top section (HCW-5 and HCW-8 only)
EEFmHERAERX ( REAFHCW-5and HCW-8 )

- Easy to keep clean
BREE

= Automatic water fill system with manual bypass
Bz KRG R Fahhk

« HCW-3 and the lower section HCW-5 holds three trays of
product

HCW-5TF EFIHCW-3T] A FH3E R M@

= Lower section HCW-8 holds five trays
HCW-8 T /2 AT LAMRfF5 & R

= Top section HCW-5 holds two trays of product
HCW-5 L R AT MR IF2E B m

= Top section HCW-8 holds three trays
HCW-8 LR AT MRIFIE B M

= All heat sources are adjustable
P8 DR | LA 3

= Flip-up, see-through door panels

BIEERT4R



1-3. PROPER CAREIF R As in any unit of food service equipment, the Henny Penny

Heated Display Cabinet 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. Bt & RN T&E —

¥, WERIRBECEERFNEY  XFRISERTE
MEEESIHFER N RIEE B EREN DT AR
HRREBD -

1-4. ASSISTANCE®HE Bl Should you require outside assistance, just call your local

independent Henny Penny distributor in your area, call Henny
Penny Corp. at 1-800-417-8405 toll free or 1-937-456-8405,
or go to Henny Penny online at www.hennypenny.com.

MRMREEIMINAEL) , IS5 H#HENNY PENNYHEER
REERR |, R IT R B E1E51-800-417-8405F11F B EB1F 1-
937-456-8405 % & ffiwww.hennypenny.comE HENNY
PENNYEX R,

1-5. SAFETYZ % The only way to ensure safe operation of the Henny Penny

Heated Display Cabinet 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 is
safety related, the words NOTICE, CAUTION, or WARNING

are used. Their usage is described below. 3£ 9 2B EHH &
%, BRERRFERERF , RRIIERLEBEHENNY PENNYRR
SIRBIENKE—FE, XFMHRHNANBR B TEFEY EH
WEF, T LRI EERNRALLEZMXNME EAT
NOTICE(EE), CAUTION(“M ), BIWARNING (I &) E &
REfRiE, HAZEWT AR

SAFETY ALERT SYMBOL is used with DANGER,
WARNING, or CAUTION which indicates a personal

injury type hazard. BINSATERABESIEAF
= FEREREAAGR BEH/NMONMT




NOIGICE

CAUTION

A\ CAUTION

NOTICE is used to highlight especially important
information. NOTICEGER) A THINEENER

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided,

may result in property damage. 7 #/&¢4¢ 5 #ICAUTION(
DD, B FET BRI~ KR T BEIE.

CAUTION indicates a potentially hazardous situation
which, if not avoided, may result in minor or moderate

injury. FEXEHCAUTION(NDY), B F BT EHE —#%
A B ER ATEEM

The word WARNING is used to alert you to a
procedure, that if not performed properly, might cause

personal injury. WARNING(¥5), B T &£ W aE 1
FPEASHEEERTCHNTERR.



SECTION 2. INSTALLATIONZR %

2-1. INTRODUCTION 748

2-2. UNPACKINGIFa3

This section provides the installation instructions for the Henny
Penny Heated Display Cabinet. bt B2 2 tHenny PennyRs %l
RBIENZEES

NOfICE

Installation of this unit should be performed only by a
qualified service technician.

REREREHEHENERARBY

A\ WARNING

Do not puncture the skin of the unit with drills or
screws as component damage or electrical shock

could result. FREA AL TIRZ T B IR R /=, BN
SBEHHRAR AR,

The Henny Penny Heated Display Cabinet has been tested,

inspected, and expertly packed to ensure arrival at its destination
in the best possible condition. The cabinet has been bolted to a
wooden skid. All glass items have been packed in cartons and
taped inside the unit and the doors taped shut. The unit is then
packed inside a triple wall corrugated carton with sufficient

padding to withstand normal shipping treatment. 3 7 {RiEi& &
£ HEROR KL B #93, Henny Penny {R:B1E 22233
=, REMTUNITE. REEKREE —MRERIRH ARG ER
WJ: BB IR EARBEAHZEREETRENR

, B EXANE. REESEE—MNREN=ZERIR
E’JEEQEEW%EW HAEEREEZRME, UEZZHEF EED

a NOITICE

Any shipping damages should be noted in the presence of the
delivery agent and signed prior to his or her departure.

EALE 502 VIR SIS TR X Bt S T DU B
Bz EEFHEIA




2-2. UNPACKING (Continued) FEa3E ( 48 )

Step 1 To remove the Henny Penny Heated Display Cabinet from the

’f carton, you should:
R LT SR AU 4K 78 B9 Henny PennyBRFIRIBAE
1. Carefully cut banding straps. /)N BI W 4% 78 09 2E 557

Step 2

2. Open top flaps and remove packing.3T FF X RN E |
HBEIE

3. Lift carton off skid. EE R R KRS
Step 3

4. Remove four bolts from under skid.}F T IU i E E 1842

Step 4

The unit is now ready for location and set-up.ltt i% % I 1E
ARENINRET,




2-3. LOCATIONE{Z Place the unit on a table, preferably with a cut-out opening below

the cabinet to allow easy service connections and serviceability.
When setting up the Henny Penny Heated Display Cabinet, be

sure to level the table. R BIEREF IEA L , EIHEA L
WESNVESHFE—TO , ETEENEE, YL
HENNYPENNY & FI{RZAER BHR | B5EZR B SIRIFK

7
NOIGICE

The unit has built-in draining capabilities, but this becomes
ineffective when set on an unlevel table. It %21 B & HEHE

KIRE , BEMRRBERERL TARFNER , HEkIEe
HREMA

After the Henny Penny Heated Display Cabinet has been leveled
on the table, run a bead of silicone rubber (silicone or equivalent
sealant must be a NSF listed material) around the perimeter of the
unit sealing it to the table top. You are now ready to make the

electrical and drain connections to the unit. fHENNY PENNY Bk
JRBIEKEFHEERFLE , BEART —RER (ER
ENSFIEEN EBRFUENZHF ) FEBHGRMALLE
BEBRLMNEEKE T,

2-4. REMOVE CONTROL END 1. Remove the seven screws fastening the end panel to the
PANEL#r T S50 4R cabinet. 3 T~ B E Mtk #Y £ M 8K 22

2. Slide bottom of end panel out first allowing top to drop below

shelf edge. A/EHUARKER BB |, LAETNEREM £1B
BT




2-5. DRAIN CONNECTION
BEK

2-6. ELECTRIC CONNECTION

BAEE

The drain can be connected to a 1 inch N.P.T. directly below the

water well or to a 3/4 inch N.P.T. from the operator’s side.

We recommend the 1 inch N.P.T. connection as this will allow

straight down draining of the water. HE/K & o] B & FK E %
OTFEIZEINP.THMBEEELIAZEINP.T. £, I

WHRIFEEIIZRINP.T. L, XEATAERR T HEK,

The heated display cabinet is available from the factory wired for
208 or 230 volts, single phase, 3-wire (includes neutral) or three

phase, 4-wire (includes neutral) 60 Hz. service. The proper power
service cable must be provided at installation. Check the data
plate on the side panel of the control end to determine the correct

power supply. bt BRI 4R IR AE 7] LAE #2208, 230{R B & , 4
=% (BETL% ) A=MHE0L (2EEL ) , 60HZBESH
Blo ERERXBIEAESHRNBLEL, RERGISFMR LW
Zh , A EBNER,

2l [ TR

SHOCK HAZARD

This unit must be adequately and safely grounded. Refer
to local electrical codes for correct grounding procedures.
If unit is not adequately grounded, electrical shock could

result. LR R NBRBEYWBSESHNEFRZESHEITN
i, R RBETE D 1EH, N B W EES Bt B =M.

A separate disconnect switch with proper capacity fuses or
breakers must be installed at a convenient location between the
cabinet and the power source. The field supply wiring to the
cabinet should be an insulated copper conductor rated for 600

volts and 90°C. iR FMEBIRB FEMN M EXNET R —EL &
CENRE LB X, BARBNEZSNEMESE
600{RFI90°CH K E,



2-6. ELECTRICAL The electrical power can be connected from the bottom or
CONNECTION from the operator’s side. There is a 1-3/32 inch diameter

(Continued) BB FESRE (£ )  hole for either connection. Again, we recommend the bottom

connection as this will give a cleaner appearance to the unit.
Please observe the electrical connection information on the data

plate located on the side panel of the control end. 8.4k i M X 5B
RIREAAN—NEE , E—NERNL-IRETHILAT
EE, BNBRBUURRBIEEUFEREZEE —NEBEWA

Mo BEMEBRZIEHBFNR LR ENBREEES.

CAUTION

" Electric Connection Voltage potential of L1 and L2 to ground cannot exceed
125 volts, or damage to the unit could result.

L1 AN 2 B4 T EEEEITN 25 I, BB B2 & 14,

S

2-7. ELECTRIC DATATABLE Model/# & Volts/{k Phase/t8 Watts/F Amps/%& %
B E HCW-2 120/230 1 760 4.7
HCW-2 120/208 1 760 4.9
HCW-3 120/230 3 3400 10.7
HCW-3 120/230 1 3400 16.3
HCW-3 120/208 3 3400 115
HCW-3 120/208 1 3400 17.6
HCW-5 120/230 3 4160 12.2
HCW-5 120/230 1 4160  18.0
HCW-5 120/208 3 4160 13.1
HCW-5 120/208 1 4160  19.5
HCW-8 120/208 3 8080  26.0
HCW-8 120/208 1 8080  40.0
HCW-8 120/230 3 8080  24.0
HCW-8 120/230 1 8080 351
HCS-5 120/208 3 8080  22.6
HCS-5 120/208 1 8080  40.0
HCS-5 120/230 3 8080 19.8
HCS-5 120/230 1 8080  35.1



2-8. WATER SUPPLY
CONNECTION{E K i 35

The automatic water system has a 1/4 inch compression fitting
for copper tubing. Hot water would be preferred. We recommend

using the automatic water system as this will allow the unit to
maintain a more even water temperature and help ensure that the

unit never runs dry of water. B3 kK REEF —PN1AKTH
M REELEE, REFREARK, RIEBNUFERAB3 K
REURFREMN IR IR EBTALK,

A straight-through bulkhead fitting is furnished with the unit for
1/4 inch copper tubing to protect the water line where it passes

through the sheet metal. — Nt BB IRV IR E B — R 1/43%
WRESHKRGERE  AEUTRFPFEISESE WKL
o

Reinstall the end panel. E %7 % £ MR,

NOITICE

This unit as manufactured requires the installation of an
appropriate back-siphoning device (as per National Plumbing
Code ASA-A40.8-1955) to be connected to the water inlet
line. This device to be connected in accordance to the basic
plumbing code of the Building Officials and Code
Administrators International, Inc. (BOCA), and the Food
Service Sanitation Manual of the Food and Drug
Administration (FDA).

BHiERERELZE—INEENLTR ( EEHMNASA-
A40.8-1955 ) R KEMIERE, HHEREBERIZR(BOCA)
(FDA)EREH.

A water shut-off valve should be installed in a convenient
location.

B BRI




2-9. LIGHT BULBS AND
GLASS PANELSITAMBE 1.

Step 1

Cut the tape holding the doors shut and remove all boxes and
boxes and packing. One carton contains the glass panels and

the other contains the light bulbs. BI#T TRV |, ERH R
BEAMENZERE , EP—IMEHREAREE , 53—
H=AT 3o

Install the light bulbs and glass panels.Z& - £T 5& 1 3% &

The unit is now ready to be cleaned per instructions in the
Operations section of this manual. B] bA 3% B A< F At Y R VE B

DRRFHRITHEET

Replacing Light Bulbs #4758

BURN RISK

Light bulbs and glass may be hot. Severe burns could result.

IaMEENREFRES , AESBERD !

Remove the glass panel by carefully pushing up on back of
panel and sliding away from you. The panel will fall into

your hand. See photo at left #FF FER , IWBIR S EFIAR
FE , PMOET,

Remove the light bulb. BX T ¥T 58

Replace the light bulb with a Westinghouse #60A19/35,
130 Volt bulb.# 5 Westinghouse #60A19/35, 130V4] 5@

NOTICE

If this bulb is not available, a standard 60 watt bulb will work
until a long life bulb can be obtained.

MERE , TASZEORTBLENRE , BT EER,
Replace the glass panel.

IR E R4




2-10. CABINET DIMENSIONSERFI{RISAE M #%

.

— 60 3/4" 7‘*1\1511 "
- |

32 3/4"

32 3/4"

v

29 3/4"

Model HCW-5

96 3/4" (245.75 cm)

15 108"
(38.7 cmy

=
o
O_t
I = T8 \ l
o oer
1 |
T e - ] O @ L

T p—

96" (243.84 cm)
REAR

29 34"
175.6 cm)

SIDE

Model HCW-8



SECTION 3. OPERATING INSTRUCTIONSR RS

3-1. INTRODUCTION This section provides operating procedures for the heated display
B cabinets. The Introduction, Installation and Operation sections

should be read, and all instructions should be followed before
operating the cabinet.

LD RERFIRBRENRERF, iES|IHRENRES
DNFARER , ERRFRRENEREMEES

3-2. OPERATING CONTROLS  Figures 3-1 through 3-12 identify and describe the function of all
BRI the operating controls and the major components of the cabinet.

B3-1213-123t B P B 1R AR 42 S M ARBAE E E T av I

o
Beo




3-2. OPERATING CONTROLS (Continued)IR{E#2 4188 ( 48 )

Figure 3-2

Figure 3-5 Figure 3-6



3-2. OPERATING CONTROLS (Continued) ¥4I 4188 ( 48 )

Figure 3-7

21

18

Figure 3-10

Figure 3-11 Figure 3-12



3-2. OPERATING CONTROLS (Continued) ¥/EIR&I88 ( 48 )

Fig. No. Item No.

s

3-1

3-1

3-1

3-1

3-2

3-3

3-4

3-5

1

Description

=L

Water Valve
K

Water Strainer
i

Contactor

EAhES

Relay

4k ep 35
Radiant Heater
HRETNAES
High Temperature
Limit
=R
Perforated

Bun Pan
EAEEHE

Water Pan Grid

KEZHR

Function
IhEE

An electrical solenoid valve energized by the float
switch or the water control switch (in manual position)
that allows water to flow into the water pan

IK iR R — AN BB R R O BRI SR K AL SR HITF 2% (‘R F 3D
LB ) 2% , HITTF KBRS KR AKE

A filter to prevent particles plugging the water valve

BRI FEEKRTIERE

The relay that directs power to the water heaters
EEAKEAILEER

Shuts the heat off to the water pan when a low water
condition is sensed by the float switch

HF BRI KRB ENE XAV EHR | HEBRSTIMTKE IR

A long tubular heater mounted in a reflector located in
the ceiling panel of the unit

BHMARR — PN KERNARR , EXRETNIHHR
STENR

A safety device mounted to the bottom of the water pan
which detects an over temperature condition if the
water pan runs dry

BERRRELZREKERBH —INLE2RE , IRKE
REYKT T , B RIAERN 2 &R F Y BT hnikEs.

Used over the water pan to allow the humidity to pass
thru the chicken

RIEEREETKELR , BRTRESNBREEL L

A grid that sets in the water pan to prevent a bun pan
from dropping into the water when being lifted out

SMGEEEEN , KEXRTURIEEZE AKSF



3-2. OPERATING CONTROLS (Continued) ¥/EIR&I88 ( 48 )

Fig. No. Item No.

Bs &S
36 9

3-7 10
3-8 11
39 12
3-10 13
3-10 14

Description
=x

Pan Support -
Top

BEXER
Light Bulb
773

Lamp Socket
AT B

Tinted Glass

R

Water Control
Switch

ISR PIES

Water Light

KAZIERET

Function

Thee

Tilts the bun pans used in the top toward the customer
side of the unit

XEE S E [ PE — 5 EHE

A 60 watt rated, long-life bulb that should be replaced
by the same wattage bulb

— N0 AV A , ATLAR AR Ay LT A E ik

A high temperature ceramic socket for holding the light
bulb

ITERNSEMEMX , ATRERBT

Specially tempered colored glass with a thin film of
silicone that protects the light bulbs as well as color
the light

RERERETHE —BEENEMENERNLINE |
© A BRI AT e A LR B

A three-position switch with center position being OFF;
in the position marked AUTOMATIC (up), the water
level in the unit will be controlled by the float switch; in
the position marked MANUAL (down), the water

valve is opened directly by the switch; the MANUAL
position is spring loaded so that the water valve will
close when the switch is released

BEFRES—DN={UTF X |, REMZAXRE |, FFRERE
‘AMDMMm(amrmu (L) B, BIEERFF
XEFEH, EFREMANUAL ( F31 ) "M E ( 5
T ) B, BEERFFXRES,. T MANUALY E /BT
1%, BENELIHEE. Fitb , IFEFFKRE |, BEE
<

A light operated directly by the float switch, which when

illuminated, indicates low water conditions no matter
what position the water control switch is in

KAIE AT ERE T BRI R 124 |, Tk HFFxHE
WAMIE , IR, RBPLATEKN,



3-2. OPERATING CONTROLS (Continued) ¥/EIR&I88 ( 48 )

Fig. No. Item No.
s &S

3-10 15

3-10 16

3-10 17

3-10 18

3-10 19

3-10 20

3-10 21

Description

AW

Thermometer

RE R

Water Thermostat
miRaR

Power Switch

BRI <

Power Light

BB RIS R T

Radiant Heat
Infinite Regulator

BT IR T 25

Light Switch

APIES

Light Fuse Holder

STRER 22

Function
IheE

Indicates the water temperature
ERKE

An electro-mechanical device used to regulate the
water temperature

—MNAT KRNI ERE

A two-position, three pole switch used to turn on and
off the heat and water control systems

BRI R B — IR =ZRIFX , ATEEEF R
MoKEZFIRE

A light, when illuminated, indicating when the power
switch is on and the heat and water system controls are
energized; if the power light goes out during normal
operation, this means the water pan high temperature
limit has opened indicating that the unit is out of water

BRI TR AR R R BIREE |, MARARENKEH RS
B, MREERTFENMRERTER , RAKES
SRR |, KEHREKT,

A time proportioning controller, which means the higher
the number setting, the greater percentage of time the
radiant heat will be on

BT R R E L ARERE  MFRAFTEA , RWHE MHARR
TERtiE B

A two-position, two pole switch used to turn the lights
ON and OFF

HFF R WATAETF 3 | T4 A2 58K

A 15 amp protective device for the lighting circuit, that
must be replaced by a fuse of the same size and rating

STHRERMNISRIBNRIPRE , LTARMNERE L SR



3-2. OPERATING CONTROLS (Continued) ¥/EIR&I88 ( 48 )

Fig. No. Item No. Description

Bs &ws B

3-11 22 Float Switch
FERFF X

3-12 23 Water Heater
KNS

Function

Thee

An electro-mechanical sensing device used to automati-
cally control the water level in the water pan; the float
switch can be inactivated by the water control switch;

the float switch illuminates the low water light when it
senses a low water condition

B &K KN BRNEE | KUZEFITFFXT
KRAFRIF > |, SO BHEK L2 RTEKRMIERLT

Two flat strip heaters, attached to the bottom of the
water pan, which measure approximately 3” wide by
25” long, and are rated at 1020 watts each

KIMMEBEERFHIREN., KRYK2B"RIMEE , 841
INIARBFH IR N1020F



3-3. START-UPFF#]l N@TD@E

Before using, the Henny Penny Heated Display Cabinet

should be thoroughly cleaned as indicated in the Shut-Down

and Cleanup section of this manual.

TR N ZEBRYABEEE D BI85 KB ERRE
1. Move all switches and controls on the cabinet to the OFF

position. FfFr A FF X MR HI 2/ BIOFFL E

2. Turn on power supply for the cabinet at the main circuit
breaker JFRIBAEHY E EBIRMTIRET S £

3. Place the grids in the water pan.f¥ X 22 A K E

4. Install the perforated bun pans over the water well. This will
help in a more rapid heat up of the water. 8 ZH S & B

KEELRS , XEFFKERRELEFH,

5. Close the doors.>< E B HLEEIE|]

6. Turn the power switch to the ON position. 5 BJRFF < 3T FF

7. Turn the light switch to the ON position. & 4J FF < T F

8. Turn the radiant heat switch to the desired setting. We
recommend starting at “6” for the lower radiant. If you have
upper radiant, start at “4”. These settings are adjustable and
may change as you become familiar with the food product

in this unit RS AT XK B EE/. RINEBEWNUTER
BTN ECMMNETTR  WRELE , BiUEATFR. SR
BA IR RERROVISMETITE T 5 W LUX L% E 3 1718
%,

9. Turn the water control switch to AUTOMATIC .35 7k {3z 35 %1
FRITEIAUTOMATICIZE

10. After approximately one minute, turn the water thermostat
to the desired setting. We recommend about 3.5t0 4 or a

water temperature of 150°F.FE RAZX 1585 , FHKEBEE
FIBSRENEEE , BIWE3.SE42E , HABIELS0F,



3-4. OPERATION WITH 1. Place product on wire grids in the pans. N B mRBEE T £
PRODUCT BEREN

2. Serve product from the outside edges first. The product
closest to the door opened often will cool fastest. 583 7138 &

MERRAEZAH , HENH

3. Only leave the doors open when demand requires. During
slow periods, keep the doors closed EZREBRE , BidE

F 7%
3-5. SHUT-DOWN AND 1. Turn the water thermostat to OFFISF KB E it 55 .
CLEANUP X<¥L.H&EE

2. Turn the radiant heat to OF 48 51 hn# e (A,
3. Turn the water control switch to OFF. 7K {7 322 &I FF < < 1A
4. Open the doors.3TFF (7]

5. Remove all the pans AT A & U H

A . 6. Remove the drain standpipe. % B HEtt 31 &

Drain Stané;?ﬁe 7. Remove the grids from the water pan and clean with
Step 6 soap and water at sink ff K ERFIE XL E , A&
KEE



8.

9.

If cleaning a five-pan unit (HCW-5), or eight-pan unit
(HCW-8), remove wire pan support from top section and

clean with soap and water at sink. 3 ;& &5 MR %
( HCW-5 ) SH8& &% ( HCW-8 ) , M EZPEHEE K E
R RERALRE , AERMNKERE,

CAUTION

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.

TEHNLLG , BRMER ML ETH Y BRERE S,
R, B, [ELZH BB EERBE, UEHZ
THEHNKE , R &R Z i

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

nent failure. A ZH K BTF 1R & , 25 EE 72K
B A-E BT S5 IR

Clean all surfaces with a soft cloth, soap, and water. F ¥4

RERNKBEERERE

10. Clean around electrical controls with a damp cloth. /i —3R’E

mES B TERREE.

11. Install the drain standpipe. & 2 5ttt 2 &

12. Turn off the lights and power switch.5% g8 7R 4T

13. Leave the doors open until ready to use again & 13T FF ER

BIREA,



SECTION 4. TROUBLESHOOTING & f&EHE B
4-1. TROUBLESHOOTING GUIDE#FEHER IS

PROBLEM CAUSE CORRECTION
1] RE SIEEHE
Product not ® Doors are not keep closed | 13& 3% 17 Keep doors closed when holding possible
holding R TR BREFREMA , HREEMREETXA
8 Only hold product for recommended times
® Product held too long & fA & B A A REAENEBHNRFEM
® \Water temperature too low 738 &A1& Turn to higher setting 12 &R Ei&E
® Radiant heat too low & 5 il XK Turn to higher setting 12 &R E & E
® Light bulbs out §T 3858 T Replace as required, per light Bulbs and
Glass Panels section IZBERER , SN0
AT 73 0 3% 38 TE AR &P o0
Doors are fogging | ® Doors left open too much allowing doors to Keep doors closed when possible & L3 58
B . N \
BBEBIES cool and cause condensation B HLIK 1T TR RLRMRSE |
FEA, NEAMRET HEER
® Radiant heat not high enough %& 518 =%
= Turn to higher setting IR @B EI&E
® Water temperature too high 7Kg X & See recommended settings and temperature
BRERREKERE
Water will not fill ® Water supply has been shut- off or Check the water supply 5 25 /K&
KRBEEA disconnected KR4 5% b 2 R E 1
Lights will notturn | @  pefective fuse 4R B 23R R Replace 15 amp fuse Bt 15 RIZRM £
on FRB T 5
Not all lights on 4T | @ Faulty light bulbs 4T 3£F Replace with recommended bulb, per Light
reE Bulbs and Glass Panels section 12 SR E K&
JC
B, SRR EERE S
Water will not ® Bun pans are not over water HI@& 8B % Place perforated bun pans over water 548

reach desired
temperature 7B

REREIR ERE

FXEE

NO[ICE

THIESEXKEL

More detailed troubleshooting information is available in the Technical Manual, available at

www.hennypenny.com, or 800-417-8405 or 937-456-8405.

EZHNHESRATWEBRERARFMSE , AT LAMwww.hennypenny.com T &5 5k 2 8.1-800-417-84058% 1-

937-456-84053 BY



air temperature probe

concentration ring assembly
AE U A

clean water pan setpoint
BEKERER

control panel

EHIER

deliming agent
IKIE K BRI

drain valve
Bt &
Bt i)

float switch
FIRFF <

food probe
BEmRX

food probe receptacle

B miRk

humidity sensor
BERRER

humidity setting
BERE

GLOSSARY

HENNY PENNY HOLDING CABINETS

a round device located inside the cabinet that measures the inside air
temperature and sends that information to the control panel

—MERBEABUERBEAD FHFAXEEREARFERNEE

a metal assembly located in the water pan in the bottom of the unit that
helps keep an even humidity level inside the cabinet

UTRBERBKENESEAN  BHERBEABREELEE

a preset temperature at which a sensor warns the operator that the water pan
has excessive lime deposits

—MURNERSBZNERE , ATHKEREI - ERENEEREE

the components that control the operating systems of the unit; the panel is
located on the top front surface of the cabinet

RHZMIZNRERSHENH , L THRBEERRSN

a cleaner used to remove lime deposits in the water pan
AT ERKRHEEH

a device that lets the water drain from the water pan into a shallow pan on

the floor; the valve should be closed while the unit is in use if humidity is
desired

AT RAErkEtHRENEE, MRFEFRE , WNRFHEM BN

a device that senses low water levels in the water pan
BF kB P EKUNEE

a sensor located outside the cabinet that, when inserted into the product,
communicates the temperature of the product to the control panel

REERENBOBIER , HEAFTRAEN , TN~ RAHKNEERERED

2SI AR
the connection where the food probe is inserted in order to communicate
with the control panel

HRRRABAT R, RAEREDZHEREERZL

a device that measures the percentage of humidity inside the cabinet during
use

EEAYEPRMRBENDEENEE

a preset moisture level at which the cabinet operates; this setting is
programmed at the factory but can be changed in the field

ERBEREISEPMRNEE | EEFRERB I B /R EE WA B#T

e



LED

LED#E R{T
minimum holding temperature
®ERTFRE

an electronic light on the control panel
R EIER LR RAT

module

B

human consumption

out of water trip point
IkEE R

the lowest temperature at which a food product can be safely held for
system

ATUABEZNBRARZLRANSEERREFNRE

parameters

the removable top part of the cabinet that contains all of the operating
e

FRBEMSHETELIRERSH TBRNIH
pan needs refilled

power switch

BRTT ]

a preset temperature at which a sensor warns the operator that the water
MEREREEABESREEKEZTEMK

a preset group of setpoints designed for holding specific food products at
certain temperature and humidity levels

pressure sprayer

—RITMRIRE LS ERBERE —ENRENEERHE
EHBE

probe clip

the ON/OFF switch that sends electricity to the unit’s operating systems;
=
BIERE,
KA

this switch does not disconnect the electrical power from the wall to the unit

ON/OFFFF R xR BERERSH RN |, IR HFREXRAMEEEREL

a device that shoots a stream of water under pressure; this device should
NOT be used to clean a holding cabinet

product load capacity

E—EEDTHKBEHKENEE 6 EETEATREENEL,
FmAR

a metal holder that attaches to the outside of the control panel to hold the
proof function

food probe when not in use; the clip is an optional accessory
BT ks

T B2WHRBIEFT
AXEE

the highest recommended number of pounds/kilograms of food product that
can be safely held in the cabinet

A=)
relative humidity

UFREBEATHEREFH , WEEERRLITEANHRRERSL , LEBFH
RZEREFERESNBERILTH

a program used for allowing bread to rise

set point

RER

the humidity level outside the cabinet
RBIEANBIFREE

a preset temperature or humidity; the setpoint is a programmable feature
MRMBEERERE , RERKR— N UHENINEE



system initialization a programming process that resets factory settings

REWRIL EfMREI RENERF
temperature setting a preset temperature up to which the cabinet will heat; this setting is
BEIRE programmed at the factory but can be changed in the field

TR RBIEFTAERINEE, WEERETH REEBAUEIHFERE

vent activation switch an automatic control that opens and closes the vent on the rear of the
BESTFFX cabinet to maintain the preset humidity level

T HRBESHATUBHFXURENIREENEE

vented panels openings on the cabinet that allow air access on the sides and rear of the
S ER module

EEREIARARENHBESHWFF O
water fill line the line marked on the inside of the water pan that shows the maximum
EKE water level to prevent overflow onto the floor

TR & A EBFROE Y BR & K 4k BARA LR KRR

water heater sensor a part in the water heater that sends a message to the controls when the
IR AN R 2R water pan is limed up or empty

KA —E D, EXRERED —ERESRB KN HREZEERIRHER

water jet a device that shoots a stream of water under pressure; this type of device
7K BT should NOT be used to clean a holding cabinet

E—EEDTRKBHFKEHRE , LRETEMATHREENESE.

water pan the area in the cabinet that holds water for creating humidity inside the
K& cabinet
ATRE-—EENKURBFREENTEEN



