FRYERS 3 %E4% FR 01

Henny Penny Corp. 16§ ( 73 ) IR B R F

Low Oil Volume Fryer — Electric 1% & s X 4R

LVE-102; LVE-103; LVE-104

|, ‘d10D Auuad AuusH

B

Cross reference (optional) X/ A& 5/ ( & )

Daily maintenance tasks B %4 Model LVE-103 B & : LVE-103
Ik
FRO01D01 Maintenance Filter

“ETLIRER

(2370 B85 ( N ) S

FR01D02 Change Filter Pad
ERiER

Weekly maintenance tasks &
FR01W01 Clean Behind
Fryer & & M XE4R

HER

Quarterly maintenance tasks ZEE

M4 T

FR 01Q03  Replace Filter
System O-Ring

=i 0 HETE A. Filter Drain Pan, B. JIB (Jug-in-Box)
MEA IS
RE ATEMHE BB ( BREAH)

FR01Q01 Deep Clean
REEE A\ Hazards fEf8

These icons alert you to a possible risk of personal injury.
HRIMABEREARTEFEEERAFHENRK,

"H) 'PUNOJ JOU 92INOS 3IUBISNRY 10113

/
N

Equipment alerts i% & B 5

Look for this icon to find information about how to avoid damaging the
equipment while doing a procedure.

IR E AT AV SEARIR | LAE T RIBR 204038 S TR IRAE BRI XY IR B i AR

"mE.

o5 Y B B

O Tips Gt

Look for this icon to find helpful tips about how to do a procedure.
HRANEFRIR  DUEF T8 — e EaRMA/NEL .
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Maintenance Filter 33 & 25 4E 17 Daily & H

why AMEREA

Time required F7 @ Minutes to prepare

REREEE , ANERTHRSIEAEREERFD ;

15 minutes per vat to complete

wt il E5DHER FEEMEE 5 5H
Time of day Blgesd  End of work day For 24-hour restaurants: 22?
& TEBERE 24 /N E L ER1E

Hazard icons ¥ R4R

=

& Hot Liquids/Steam m;@i/%ﬁ& Hot Oil #t;‘gg Hot Surfaces 3

AN PASNY

FIigkE Moving Parts 2 Z} %B'ﬁlé Moving Vehicles % Zf) ZE 45
A Sharp Objects/Surfaces %%*U!F@ﬁs/ﬁﬁ& Slippery Floors 3¢ 35 1t [H]

A Syringes & Body Fluids 33 &1 7k 4 & 44 7§

AL

Cleans the vat of crumbs and filters the oil thoroughly to prolong the life of the oil

SHYESR FR 01
D01

Chemicals {t%‘_ﬁ& Compressed Gas/Air/Liquid Eéﬁ%ﬁ:/?%/‘}ﬁﬁ&& Electricity Eg,
A B¥ Manual Handling

Tools and supplies T E MA@

Procedure i2FF

1

FMO07-242-A-Mandarin

Put on protective gear

MRy RE

Use all McDonald’s approved
safety equipment, including
apron, face shield and gloves.

ERAMAZXNTNAHE
NEZERE , IFEEE. @
BERFESF

& Hot Oil 3k

Hot oil can cause severe
burns

ROl S B ERRM

FHFNA THESRFEFM 20085FE 1A BT
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Maintenance Filter (continued)

2 Check filter pan

KRETRE

Make sure filter drain pan and
pan cover are properly in
place with filter lock (right)
engaged and the filter pipe is
tightly connected (left).

AR (G4 ) | it
HENBERAESEME ,
HESREE (L1 ) EFME
%

oTip

s+

If the filter drain pan or pan
cover are not properly in

place, FILTER PAN
MISSING shows in display.

MRSEERBRRBAE
HNE , ERFHETR
FILTER PAN MISSING ( &
REEX)

Press and hold FILTER button
&R FILTER (3358 ) 8
Make sure oil is hot to get the
best results from filtering and
then press and hold the
FILTER button until 1L.AUTO
FILTER shows in display

NESERBZERR &
BRBEBHR ; RAERRIE
FILTER (TR )8, EZE
ERI|/ER LAUTO
FILTER ( B3hdiE )

FMO07-242-A-Mandarin

4  Press DOWN button

T DOWN &

Press DOWN button and
display shows 2.MAINT
FILTER?

R DOWN & , ERHFETR
2. MAINT FILTER ( 41&

Press \ button
i Qlk:

Press \ button and display
shows PUT ON *PPE,
followed by, CONFIRM?
along with YES NO. Press
button for YES to drop oil
and display shows
DRAINING. Press X for NO
and controls return to normal
operation.

BVE , EREERPUT
ON *PPE , #Z 2
CONFIRM ( &% ) M YES
NO ( R%E ) BVBRT B
O, FREER , ERBER
DRAINING ( #Ett ) , #& X
BRRD, S5 TRE
EEERERS

EHFNT EPLSRFEFM 2008FELABIT

continued »

©McDonald’s Corporation - Planned Maintenance Manual - Revised January 2008 Page 2 of 5

W ($#4m)

'd10D) Auuad AuusH

Bl

ENASES 2 A WA

8y

it

FHBE

(

R

H & Ared $01-3A7 '0T-3AT :20T-IAT

700 70 &4



Maintenance Filter (continued)

6 Lift elements

BETH

Once oil has drained, remove
basket support and use lift
tool to raise the hinged
elements from the vat.

—Bi5E , BIT X
R, OERAREIENRER
MR TE R A

& Hot Surfaces
Use protective glove or cloth

when lifting elements or
burns could result.

RETHEST LBFFE
o ZF LB BREY , BN ATEE
25|k

Equipment Alert

REES

Be careful not to damage high

limit bulb in center of
elements.

LOTFERFTHRONE
BRATH

FMO07-242-A-Mandarin

7 Scrub inside vat

HRNET S

Use the scouring tool, a nylon
scouring pad, and a small
amount of McD’s Fryer
Cleaner to scrub inside the
vat.

FEABREIE, BREBREK
FURDENE LT HIER
BRFINERNET S
Equipment Alert

REBE

Be careful not to damage the
sensing probes and DO NOT

scrub elements or breading
will stick and burn

HOTBWHMERRR  TE
gt ENEaEB&E
A EHEBEAX,

Scrub complete

BT

Once the vat is clean and
display shows SCRUB
COMPLETE? press v button
for YES. Display shows

WASH VAT? along with
YES NO.

—BRENERETSE  BER
858 'R SCRUB
COMPLETE? ( 2& KR
FA47T ) BVBRRIRD,
LRI TR WASH VAT?
(B ) M YESNO
(BE).

EHFNT EPLSRFEFM 2008FELABIT

©McDonald’s Corporation - Planned Maintenance Manual - Revised January 2008 Page 3 of 5

W ($#4m)

'd10D) Auuad AuusH

Bl

ENASES 2 A WA

8y

it

FHBE

(

R

H & Ared $01-3A7 '0T-3AT :20T-IAT

700 70 &4



Maintenance Filter (continued)

9 Washing
Vi P/
Lower the elements and then
press v button for YES and
display shows WASHING.
Oil is circulated through the
vat.

BRARTTH |, RS RVBR R
=, ETRERER
WASHING ( /&% ) , JHTE
BN ER,

10 Wash again
BE%K
Once wash cycle is complete,
display shows WASH
AGAIN?, along with YES
NO. If vat is not yet clean,
press v for YES and step 9 is
repeated.

—BEARRBRER , BEReR
8 R WASH AGAIN ?
(BE%—IX) M YESNO
(RE). MEREMNXK
e BNVBERRNR N
BEESRO

11 Rinsing
M
If vat is clean, press X for NO
and RINSING shows in
display. The oil is pumped
into the vat and rinses it.

MRBREELRBERT S, &
XBRRE , ERENE
R RINSING ( #%%) ;i
FEAERFAT A

FMO07-242-A-Mandarin

12 Rinse again
B3k
Once completed, the display
shows RINSE AGAIN?,
along with YES NO. If vat is
not yet clean, press v for YES
and step 11 is repeated.

—BH%RER , EREFE
R RISING AGAIN? ( BX
M%) M YESNO (=2
) o WMRREMARAGRE
g, BRNBRRR N
BEESR1N

13 Polish
#b>¢
If vat is clean, press X for NO
and POLISH show in display,
along with YES NO. Press
button for YES and the oil is
circulated through the filter
system for 5 minutes. Press
X for NO and controls
continue onto step 15.

MEREEHEPET S, &
XERTR, ETRHFTE
78 POLISH ( #83¢ ) # YES
NO ( RE); BRVERT
‘B, MNESIEREDE
H50H ; EXBRT
‘B BREREFRESR
15

QTip

=+

A polish cycle can be stopped

anytime by pressing the X
button under the word STOP.

% STOP FHETH X8 |, &
PR % %S 2 aT R A= LE
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Maintenance Filter (continued)

14

15

Fill vat
[E) 78 X B

Once the polish cycle is
complete, FILL VAT shows
in display, along with YES
NO. Press v button for YES
and display shows FILLING
and the vat fills with oil.

—B#RIRER , EREE
FERFILL VAT ( 4R
bn#sd ) M YESNO ( 2
B, BVBRRE ER
B3R FILLING ( 4n

B ) FEPRUEHE

Back to normal operation iR Bl
E¥BRERS

Once vat is full, display
shows IS POT FILLED?,
along with YES NO. Press V

button for YES and fryer
returns to normal operation.

—BREH, EREFHETRIS
POT FILLED? # YES NO;
BTIVRRR R, AR
FRE EERERS

FMO07-242-A-Mandarin
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Change Filter Pad BE#id 8 & Daily & H FR 01 D02

Why R/ RE

Time required AT &
Bt ]

Time of day B E &t
&l

Hazard icons $&R$R
=

To extend the life of the oil

NERLERNERAF

1 minute to prepare 10 minutes to complete

T L RER = 10 7 et iE) SRR
Beginning of work day For 24-hour restaurants: ???
TERFHReY 24 /NETE MBI

Chemicals {b%‘.ﬁ& Electricity EE,& Hot Liquids/Steam m;@i/;—rg;‘ﬁ& Hot Ol F43)

7w 7w/l

A Hot Surfaces %\ E# Manual Handling 5 T & 4E Moving Parts %% Zh 244

ANNY

A Sharp Objects/Surfaces %%%U#@{zl&/i%ﬁ& Slippery Floors i 5 b [H]

Tools and supplies T EF¥4

a4 <~

Procedure T2 %

FM07-243-A-Mandarin

$IW (#H3;W)
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Change Filter Pad SE#3d JE &

1 Power switch on

$TFF R IRTT

Make sure the main power
switch is in the ON position.

HIAE BRI R EON"HEY
Eo

@ Tip i5+

If the filter pad has not been
changed, a reminder
“CHANGE PAD” shows on
the display. Press #1 button
to cancel the message, but it
reappears every 4 minutes
until the filter pad has been
changed.

MRERELRIIER , R
254 & ‘R“CHANGE PAD

( BHEER ) "R R,
Hal BRI ER
BREDMAERIIERE , %
ERAB49HEIN K,

Pull-out filter drain pan

B hE

Open the door, lift-up on the
drain pan stop and pull-out
the filter drain pan assembly,
using the handle on the drain
pan

IFFT , MR EARE L
=g, EithE ENFR
BY SR & #D 4 o
A Hot Surfaces F\B¥

This pan could be hot! Use
protective cloth or glove, or
severe burns could result.

LEE TRES R | BB
KRB FE , EMREA
RATRERB R

FM07-243-A-Mandarin

$IW (#H3;W)

Daily & H ‘

Remove filter drain pan cover
BRTRERENS T

Lift the pan cover from the
drain pan.

I TmE EMNE T,

Remove crumb basket

iiwE R

Lift the crumb basket from
the drain pan. Wipe the oil
and crumbs from the crumb
basket. Clean the crumb
basket with soap and water,
then thoroughly rinse with hot
water.

MO R B R .
B E LR MEBET
Ao AREBHNKSREES
nTE, REBRRKYIE
o

Remove filter pad retaining
ring

MR B

Remove the filter pad
retaining ring and clean
thoroughly with soap and
water. Rinse thoroughly with
hot water.

WTERZEFE , REEM
BKREBRTE. REHE
RS

Remove filter pad from pan
- W E A opo Rk
Pull the filter pad from the
pan and discard pad

ModE A BT IRRE RS,

FR 01 D02

continued » 'fgf 2;2
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Change Filter Pad E#233 g%

7 Remove bottom screen

MR

Pull the bottom screen from
pan and clean thoroughly with
soap and water. Rinse
thoroughly with hot water.

MR B RAR , AR
BMBEKFHEHBERT 2. R
5 B RARKAER .

Clean filter drain pan

7B e SO

Wipe the oil and crumbs from
the drain pan. Clean the drain
pan with soap and water, then

thoroughly rinse with hot
water.

ROt mE R h MR EEE
T, ARREMBEKFEE
BTE , RERRKEEH
o

FMO07-243-A- Mandarin

9

10

Reassemble

BEfdsx

Reassemble in reverse order,
placing the bottom screen into
the filter pan first, followed
by the filter pad, retaining
ring and the crumb catcher.

12 bR RIS 8 & E 5
MERK | SFEARR AT
EORRAER | EEENTRE
B PE ABEE——%
b7

O Tip i+

Be sure that the drain pan,
bottom screen, crumb catcher,
and the retaining ring are
thoroughly dry before placing
filter pad into pan as water
will dissolve the filter pad.

ERSRBR RN hE
B, —EEBRMERE, K
R, BEE., URFEEHZ
METHRE . B, k&XY
M EE R IRE

Lubricate o-rings

4 0 BB B

Before pushing the filter drain
pan back into position,

lubricate the o-rings on the
filter tube with cold oil.

Rt E R E R R,
Bl , RIEELH OEE L
—LEn A,

FHF R TEHEBSRFEFM 20035F1AEIT
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Change Filter Pad E#233 g%

11 Push filter drain pan assembly
back in place

M 5 B4 B I SR A3

Push the filter pan assembly
back underneath the fryer,
making sure the filter tube
makes a good connection and
the drain pan stop is engaged.

8 KE R T B S i 2 2B AR
ER, BREEHCLE
I Bt mE R BIRE
Rz,

FMO07-243-A- Mandarin

©McDonald’s Corporation - Planned Maintenance Manual - Revised January 2008~ Page 4 of 4

FHF R TEHEBSRFEFM 20035F1AEIT

SBIW (H3W)

|, d10D Auuad AuusH

5

ENASES 2 A QAR

8

H

o

(

H & Alled $07-3A7 '0T-IAT '20T-IAT EER:

20d 10 44



Check Filter Drain Pan O-Rings ¥ &ttt jh £
O B E

Why 8 @R E To keep oil from leaking from tube
B L XE MM HE BB W
Time required FFEERFjE 1 minute to prepare

Quarterly &2 FR 01 Q01

3 minutes to complete

1 558 ad R ER 3 5 AT (R SERX

Time of day B R & & Beginning of work day For 24-hour restaurants: ???
TiEBFFIART 24 /NETE LB

Hazard icons B RFR & A Hot Oil ?&)‘EE Hot Surfaces F\ B¥ Moving Parts 2 Zf) %M’-“F& Slippery Floors ¢35
Hu

Tools and supplies T 2 M ¥4

4

B} d10D Auusd AuusH

A

&

Procedure I&F%

1 Pull-out filter drain pan

B MR

Open the door, lift-up on the
drain pan stop and pull-out
the filter drain pan assembly,
using the handle on the drain
pan

TFT, RO E ERE
2, B thE E K FRE
H R BB

A Hot Surfaces F%\E¥

This pan could be hot! Use
protective cloth or glove, or
severe burns could result.

L Z TRES R | B R
RIPHPFE , BUREA
RATRERW R

FMO07-244-A- Mandarin

2 Check o-rings

wEOLHE

Visually check the 3 o-rings
on the tube of the filter drain
pan for any cracks or breaks
and replace if necessary.

BENEFMBERELMNO
BE  ERERRUTK
o HEME , ATHKR—
#OHE,

Replacing o-rings
FEHROnME

Using a small, flat-bladed
screwdriver, pry up on the
o-ring and pull off of end of

tube. Roll new o-ring into
notch on tube.

R—ANNERY T)RE O
BHE  RENEENREIHE
HEH, BEEENENE
FERA—NHE O 2E,
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Vat Deep Clean Procedure ¥& PR

EF
Why 9 i IR B

Time required AT
Bt ]

Time of day B2kt
&l

Hazard icons B 7R4¥R
=

Quarterly &2 FR 01 Q02

To thoroughly clean the vat

MR ERE

5 minutes to prepare 1 hour, 15 minutes to complete
S oHNREER % 1/paY 15 Z8patiE ST AL
End of work day For 24-hour restaurants: ???
TEBLERE 24 /MR E MBI

Chemicals {b%‘.ﬁ& Electricity EE,& Hot Liquids/Steam i&;{;{/gj&;"fb& Hot Oil %43,
A Hot Surfaces %\ E# Manual Handling 5 T & 4E Moving Parts %% Zh 244

7N

A Sharp Objects/Surfaces ’-E%*IJ!F@M&/?_EEA Slippery Floors 3¢ 35 1t [H]

Tools and supplies T EfM¥#

1

g i+ ® / \'

e [

Procedure I&F%

FMO07-245-A- Mandarin
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B

Put on protective gear

LR EE

Use all McDonald’s approved
safety equipment, including
apron, face shield and gloves.

ERAMAZX NG NAHE
HNERPRE , FEEHE. |
B NFE

A Hot Oil 5

7w/

Hot oil or water can cause
severe burns.

RO RAOKBIK H R AT RER
EREE

Cover adjoining vats to avoid
accidentally contaminating oil
with fryer Deep Clean
solution.

FERERREEER | BHLE
REBERT NIRRT
WEEMNMSEIEEH
o

o Tip /NIg £+

Do not cook product in an
adjoining vat when the Deep
Clean process is in progress

to avoid contaminating the oil
and product.

BEEREFETHE , T
EE'@BLE"JEEE@?HHO
BN, TELSSEREBENE

]
AR o

FMO07-245-A- Mandarin

Quarterly =

Press and hold TEMP and
INFO

S R4E TEMP # INFO &

Press and hold TEMP

and INFO buttons until
LEVEL - 1 shows in the
display, followed by ENTER
CODE.

B4 R4E TEMP A INFO
# N BEIERBFER
LEVEL-1, BE2ER
ENTER CODE ( # A

5 )o

Enter Code

AARB

Enter code 1, 2, 3, 4.
“PRODUCT” and
“SELECTN” show in the
displays.

MmARE1,2,3,4, 8
T #RE R“PRODUCT ( 7=
fa ) "# “SELECTN ( i%&
B).

Press DOWN button

$2 DOWN &

Press DOWN button twice
and “DEEP CLEAN” shows
in the displays. Press v
button and display shows
“DEEP CLN?” along with
“YES NO”.

BMT DOWN (T ) &

£ "85 8 'R DEEP CLEAN

(REEL). V@, &

RESERUDEEP CLN? (iR
BiE5E ) "M “YESNO ( 2

B)7

FR 01 Q02
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Vat Deep Clean (continued) #PRREE S (£ )

6 Press Y button 8 il still in vat

e

Press \ button and display
shows “OIL RMVD”, along
with “YES NO”

BVE , 2RI R0OIL
RMVD ( E&BRASS ) "I
FE“YESNO ( & )"
o Tip /N4

If unit is a split vat fryer,
display shows “LEFT
RGHT”. Press  button to

select left vat, or X button for
the right vat.

MERERANEIER , &
REEER“LEFT RGHT ( &
)7 BVBGREELEE R
BRXBEERGHE,

Press v button

@

If oil has already been
removed, press \ button and
control skips down to
“Solution Added?” step.

MEHSORMERT S
T, RN, e ERE A
F“Solution Added? ( fnE
SR ) X —2,

FMO07-245-A-Mandarin
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If vat still has oil, press X
button and display shows “IS
DISPOSAL UNIT IN
PLACE?” (for JIB systems)
or display shows “CHK
PAN” (for bulk systems)
along with “YES NO”.

MRRFERMIBEHR , & X
# 6 ERJ|ETS
DISPOSAL UNIT IN
PLACE? ( #/E SRR
M (FEAT B RS )
HER“CHK PAN ( 2 H
#)” (ERATBULKR
%) , MER“YESNO ( 2

&)
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Vat Deep Clean (continued) #PRREE S (£ )

9 Disposing 10 VatClean

13

If “NO” is selected, display
shows “INSERT DISPOSAL
UNIT” (JIB systems). Once
pan/disposal unit is in place
press v button for YES and
display shows “DISPOSING”
and oil drains from vat. Units
with RTI systems can now
press the DISPOSE button on
the RTI switch to empty drain
pan.

REEL

Display then shows “VAT
EMTY™”, along with “YES
NO”. Press  button when
ready and display shows
“CLN VAT COMPLETE”,
along with “YES NO”. Press
v button and drain valve
closes.

ZEETRBETRVAT
EMTY ( FEEEZ ) "Rk

MRENO(F)”, EX “YESNO (=& )", KR
22 & R“INSERT DISPOSAL FUUG , Ve , ERES

UNIT ( BRAE SRS ) »
(JBRE ), —BhE/FE
EREMERAL , BV BERTR
‘2 XNEREER
“DISPOSING ( 4% ) ” ,
2MEERH, & RTIRE
B9, ATLAIR RTI FF R /Y
DISPOSE ( Ab32 ) 4555t
BE

FMO07-245-A-Mandarin
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11 Solution Added 12 Cleaning

R h0E Bk

Display shows “SOLUTION
ADDED?”, along with
“YES NO”. Mix McD
Heavy-Duty Degreaser
Solution in the vat to be
cleaned and fill vat to 1 in.
(25 mm) above the top fill
line. Then press v button and
display shows “START
CLEAN” “YES NO”

£ REFER“SOLUTION
ADDED? ( hliE % ) "M
“YESNO ( RE )", 1EfE
HRIN A2 255 & SR RO R
18% , BRNEERNES
LML L1 S (25
X)MLE. AERVE,
£ REBEER“START
CLEAN ( FFesiEE ) ”
“YESNO ( &) "

@ Tip g+

Add water as needed during
cleaning process to keep
solution 1 in. (25 mm) above
the top fill line.

EFEIRPFEIRMK
DETFARRBERSLNL
BAE1%E~E (25K ) ¥
B,

FMO07-245-A-Mandarin

-3
=P

Press \ button display shows
“CLEANING”, along with a
countdown timer. Heat
regulates to 195°F (91°C) for
this step for one hour.

V@, RREBETR
“CLEANING (&% )", B
FI¥T et BT A BT, Bt
FHFRE I E 195°F

(91°C) , BB — /B,

k) Tip NG+,

Press X button to stop
cleaning cycle.

BX§g, FLE&EdE,
Follow McDonald’s vat
cleaning procedure and at the
end of the one hour, display
shows “CLEAN DONE” and
beeps. Display then shows
“REMOVE SOLUTION
FROM VAT”.

REBELHTREEEERE
X, 8—PREF, ERE
fF & R“CLEAN DONE ( &
WRIERL ) 7, R M e
F. ZEETRBRER
“REMOVE SOLUTION
FROM VAT ( EBRERNA

\K)”o
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Vat Deep Clean (continued) MRz

13 Empty Filter Drain Pan
i EdL W E
Empty filter drain pan of
internal filtering components
and take the components to a
sink to be cleaned. Return the
empty filter drain pan and
cover to the fryer.

BEME R B EAYS RS
, FHHBUHERKERE
BT %, AR E R E
=, ARHEBER L.

FMO07-245-A-Mandarin

<
/

=
B

B (%)
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14 Empty Vat

BERE

Using a 1/2 gal. (2 liter)
pitcher, remove the solution
from the vat, pouring it into a
heat-resistant bucket for
disposal. Any remaining
solution can be drained into
the drain pan for disposal, in
step 16 below. Display then
shows “VAT EMTY” “YES
NO”.

A—N12me (22FH)
HIK BRI FE Y B BOBRR |
BIA—NHRANBESE
TEo EARE T R A RER
AR EE A BB 1T
BEELE (A THENSR
16). #E&E , ETHENETR
“VATEMTY ( EREE
Z2)” F“YESNO ( &

&)

& Hot Liquids/Steam 375 /2%
)‘E’l
Hot solution can cause

severe burns, wear gloves
and protective gear.

RBTRERERRLS , HR
AR BMEFENB PR
=,
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Vat Deep Clean (continued) #PRREE S (£ )

15 Clean Vat 16 Rinse Vat 3 Times

Vi prg-ot ]

Once vat is empty, press v
button and display shows
“SCRUB VAT COMPLETE”
“YES NO”. Use brush to
clean element and scour pad
to clean vat, if needed.

—BREWIET , Vg,
E R ER“SCRUB VAT
COMPLETE ( BT ## )"~
F“YESNO (BB )7 &
EWiE , EERIRR A
52 Rl B TE A 4 H %
B,

OTip N =
Use the lift tool and lift the

hinged element from the vat
as needed.

VEWNE  AIUAFERARET
BRENNREHSFEE,
Equipment Alert 157 £% 28

==3
=

Do not scrape the electric
fryer elements, or use the
scouring pad on the elements.
or breading will stick and
burn.

FEEEBAMERN T
#, BRI ETH EERER
nEA. BNEEBLEE

TTHEEHSBEE N

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.

TEERNLE, HEBR
., AEE. R, #, §F
L2 BB RRHEE

o AAXE mEXITH

17

X R P 1T = R0 %

Once vat is clean, press the V
button and display shows
“RINSE VAT” and the drain
opens. Pour clean water into
vat to rinse vat and allow
rinse water to drain into drain
pan. Rinse at least 3 times,
but be careful not to overfill
the drain pan. Display now
shows “RINSE COMPLETE”
“YES NO”

—BERWEET S , B
2, ERINETRRINSE

VAT ( H5%sR$E ), Bk
KEHTH. EEARAE

K, ERRE , RVFHTRK
RN HE RN, ERT
ELZREAS , FEER
HHREESR | EEREILH
HEPHKESTH. R
85 & ’R“RINSE COMPLETE
( A1 ) " “YES NO

2% )"

Empty Filter Drain Pan

B EE R

Pull drain pan from under
fryer and empty, using the 1/2
gal. (2 liter) pitcher and
pouring it into a heat-resistant
bucket for disposal.

MOHRESR TR m A | &
R12me (22 F ) HykiE
FORMEEZ | Rt hE
BA—NARANBESE
o
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Vat Deep Clean (continued) MRz

18

19

Vat Dry
TRt

Once vat is completely rinsed,
press the ¥ button and display
shows “VAT DRY” “YES
NO”. Thoroughly dry the vat
with a towel, and then press
the v button.

—BREHETEAET S,

BV ERE|NERVAT
DRY ( T1&%%#& ) "M “YES
NO ( RE ). AEMAE
FIRRME , HETVE,

Refill Manually

F 3k

(units with bulk systems, go
to step 20)

(¥ BULK REH , EIEE|
E20%)

Display shows “MANUAL
FILL POT”, followed by
“VAT FULL", along with
“YES NO”. Fill the vat to the
lower indicator line on the
rear of the vat and then press
v button.

£ "8 E R“MANUAL
FILL POT ( Fahin ) 7,
HEER“VATFULL ( &8
HNE® ) "BAK“YES NO
(=B ). HEAH
EEEEMERHNBRENE
Tk, REER TR,

Controls return to normal
operation.

EHREMEZERRER

FMO07-245-A-Mandarin
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=
B

B (%)

20

21

22
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Refill vat from bulk
M BULK REGE45 8 P b

Press  button and drain
closes and display shows
“FILL POT FROM BULK?,
along with “YES NO”.

BVE , EibEEh, SR8
£ R“FILL POT FROM
BULK ( M BULK 4£f&A N
8 ) "F “YESNO ( E )

o

Press and hold v button
e

To refill the vat, press and
hold v button until cold
shortening is up to the lower
oil indicator in vat.
S, BER REE
BWEREEARIEN HE

ERBEER,

Vat Full

B P4 i

Press X button and display
shows “VAT FULL”, along
with “YES NO”. If vatis
full, press v button and
controls return to normal
operation. If vat is not full,
press X button, and controls
return to previous step.

BX#, ERB|ERVAT
FULL ( ¥R b05#5m ) "BA R
“YESNO ( RE )", MR
RECEZHBT , g, =
FIEBREE L —S&K,
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Clean Behind Fryer & 5& B ESR & 55

Weekly & &

Why AT EH To prevent grease build-up and to meet McDonald’s cleanliness standards
B smAE IR | FFE R HSTHIREINHE
Time required 7T & 5 minutes to prepare

B il FOOHER

Time of day B E &} End of work day
& TR 4R

45 minutes to complete
F B oHMTH

SHYESR FR 01

W01

For 24-hour restaurants: Late night or early morning

when volume is low

24 MEMEE  RRIER , HHEBRIEA

Hazard icons 4R Chemicals {¥,2 S [\ Electricity Eﬁ& Hot Liquids/Steam 34\37k /2% 55 AN yotoi i

&=
= Hot Surfaces

EA Slippery Floors Y¢ 35 1t [H]

AN

NN

P EE & Manual Handling %I}gf’g{’ﬁ& Sharp Objects/Surfaces 4§& K| ¥ {85/ 3%

Tools and supplies T2 A &

=)
Fj ] ’ P
Nylon Brush
I=%21]
Procedure B FF

1 Power switch off

K BRI}

Make sure the main power
switch is in the OFF position.

T 7E 3 BRI < K )

2 Remove grease trap
BRF SR
Remove grease trough and

cup in hood and pour contents
into oil disposal shuttle

B EHENNEE , FX
EMEABRB®R

FMO07-262-A-Mandarin

3 Release casters
HT/NR
Release the locks on the fryer
casters.

FTTF i KEHL /N D E L TED A9 B4

4 Cover fryer vats
= EHER B
Place vat covers on all vats.

MR RERE LRESR

AN wetoi i

©McDonald's Corporation - Planned Maintenance Manual - Revised March 2008

FEYFHLE CH4ESKRFEFM 2008F 1A BT SIW (21 )

Page 1 of 3

| di0D Auuad AuusH

B

ENASES 2 A QAR

)

b

FHHE

/
N

R

B(& APSM  $0T-3AT :€0T-IAT :Z0T-IAT

TOM T0 &4



Clean Behind Fryer J& & HIERE B (&)

5 Roll fryer from hood
FORERMINE THH
Carefully roll the fryer from

the hood far enough to get
behind the fryer.

MO R ER M E T L
HANERBEAVE ,
/ﬁ Ja /ﬁkﬁﬁ%

Hot Oil 5

Caution: Hot cooking oil may
splash when moving the fryer.

AR YBIALERE , &
8 AT e AL Tk

6 Disconnect fryer power cords
T FF Seh X R ER R AR
Disconnect the power cords

by pulling on the plug, not the
wire.

BEHNAX (MTREL)
SRUFTT iR

continued »

%

7 Remove filters BN Tt 88

Remove grease filters and
take to back sink to soak in
hot McDonald’s A.P.C.
(HCS)

W TEBEDIERR , HEK
AKHER , RZRZHFH
AP.CEIEA,

8 Clean hood /&%

Use a putty knife to carefully
clear grease from the hood

and behind the fryer. F3h/X
T £ SR T SR Sk
HE%F/%O

FMO07-262-A-Mandarin
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10

11

12
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W (2 )

Cleaning Order 7 ZEIR 7
Clean the area behind the
fryer in this sequence:

A. Accessible parts of stack
B. Back of hood

C. Sides of hood

D. Grease filter recess

E. Sheet metal around fryer

RBUTIREE SRS
1 RE AR
2. MEEH

3. &M@

4. EB R IR SR A 48

5. (AL EEER

Careful around Fusible Link 4»

DBRLNE

Use caution when cleaning
around fusible link. Breaking
it will activate fire
extinguishing system.

BRBLEEAREN , T
BEFNREAFHT. BUF2
BOBER KRS,

Scrub &%

Use a nylon brush and hot
McD A.P.C. (HCS) to clean
areas behind fryer, including
the floor.

ARERIMEYFT LA
AP.CH#F| (HCS ) % LE
MED (BEER)

Towel dry FAEH#&T

Wipe all areas with a towel
until clean and dry. Have
manager inspect.

REMEEMERE , EX
HT%g. TR, BRZEX
BE,
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Clean Behind Fryer j&5&

13

14

15

Wash casters i& ¥t
Use nylon brush and hot McD

A.P.C. (HCS) to clean casters.

REZRIMZ = AP.CH
FEEEREHREXE
(BFEER ) .

Clean Area &8 X

Use a mop and McD A.P.C.
(HCS) to clean area around
fryer.

A—REAMELHF APC
(HCS ) FIEEERIMAE,

Return fryer & (I XE4R

Reverse steps 1 - 7 to return
fryer to hood and replace
grease filters. Remove vat
covers.

BUTARE 1- 758K

WIRF | SERRETNE |
HEREBIESIERS. BT
*EJ%-O

Hot Oil 33

Caution: Hot cooking oil may
splash when moving the fryer.

S ABBMERET , B
H AT REMT AL ek

FMO07-262-A-Mandarin
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