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SECTION 1. INTRODUCTION

F—Hpy W B

1-1. INTRODUCTION
L]

1-2. PROPER CARE
NATNE S

1-2.  ASSISTANCE

1-4. McDONALD’S
EXCLUSIVE EXTENDED

FRYPOT WARRANTY
AT UENFRELRR

The Henny Penny open fryer is a basic unit of food processing
equipment. This unit is used only in institutional and
commercial food service operations.
EEFOXERE-—MELANERINTIRE ., ZFERME
ATFAHRNMURELENRERRS T,

As of August 16, 2005, the Waste Electrical and Electronic
Equipment directive went into effect for the European Union.
Our products have been evaluated to the WEEE directive. We
have also reviewed our products to determine if they comply
with the Restriction of Hazardous Substances directive
(RoHS) and have redesigned our products as needed in order
to comply. To continue compliance with these directives, this
unit must not be disposed as unsorted municipal waste. For
proper disposal, please contact your nearest Henny Penny
distributor.

MEBIRR BB FIREETT 2005 FF 8 A 16 HENK, &
K™= mEBE WEEE 1T 4. BIONSITFMN 7RI~
mMEANFARRYAREES (RoHS ) , HAREZEENR
TREXLEESMERRIT T m. IREEFXLEES ,
IR BN R D RF i R ITAE, KT EEHLLE
B, BEMHENERAHEERR

As in any unit of food service equipment, the Henny Penny
open fryer does require care and maintenance. Requirements
for the maintenance and cleaning are contained in this manual
and must become a regular part of the operation of the unit at
all times.

FHNHMERERMITRE—#&# , EEFOXEREZH
DREF SERFT. ZFMPHERTRASFENERER ,
EEERASRES , XAERELRERE,

Should you require outside assistance, call your local
independent distributor in your area, or call Henny Penny
Corp. at 1-800-417-8405 or 1-937-456-8405.

MRARFENE , EESHLHEHRR , AHBEMR LT
1-800-417-8405 or 1-937-456-8405,

Henny Penny will replace any frypot that fails on models
LVE-102, LVE-103 and LVE-104 due to manufacturing or
workmanship issues for a period of up to ten (10) years from
date of manufacture.

BYESRHIET7E 2 W |, Henny Penny BEIR{EMRERMBIHRITZ

a] & i HH IR B A LVE-102, LVE-103 FILVE-104E¥E4R .,

This warranty shall not cover any frypot that fails due to any
misuse or abuse, such as heating of the frypot without
shortening.

gﬁb;%ﬁift’F@%&ﬂﬁﬁﬁiiﬂﬁ}m’ﬁfﬁ , JO7 b KE i A0
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1-5. SAFETY

The Henny Penny open 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 NOTICE are used. Their usage
is described below.

BEFOERETSRESYE  AMABNERNRE ,
RERGPSREBERTE  TARIERERZS, XFH
FHEARNRBAFFEIEIREFmE. LEBRKREE
HHEXZEM  FAEATEELCHER  BEREE
ALRE , HRAZSRWT ¢

SAFETY ALERT SYMBOLS are used with DANGER,

WARNING, or CAUTION which indicates a personal injury
type hazard.
ZEENSATRIURSBEASHERKR B, X

NOTICE is used to highlight especially important information.
NOTICER TR TREIEENES.

CAUTION used without the safety alert symbol indicates a
potentially hazardous situation which, if not avoided, may
result in property damage.

CAUTION A FEZ R FEHEEFERIER , RN , FJEEEXY

TR

CAUTION used with the safety alert symbol indicates a
potentially hazardous situation which, if not avoided, may
result in minor or moderate injury.

RS HICAUTION f FZX 7 FHEBEBR WA AT

BB PR

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

RS AWARNING X R EHEBHERR , HRAEY TFEE

BB,

DANGER INDICATES AN IMMINENTLY
HAZARDOUS SITUATION WHICH, IF NOT
AVOIDED, WILL RESULT IN DEATH OR SERIOUS
INJURY.
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RN S IMDANGERA TR RFEBENTEN LR , IR

ZOATSBENGEREERT,
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1-5. SAFETY

(Continued)
TR (#%)

OR

OR

Equipotential Ground Symbol
FBU M ERE

Waste Electrical and Electronic Equipment (WEEE) Symbol
KREBSMEBFIRE ( WEEE ) i7&

Shock Hazard Symbols
B ERRE

Hot Surface Symbols
RREFRE

To Check or Confirm

FRERAEIA
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SECTION 2. INSTALLATION
B-Hy R =

2-1. INTRODUCTION

RR

2-2. UNPACKING
INSTRUCTIONS

HFRERHA

This section provides the installation and unpacking
instructions for the Henny Penny LVE fryer.

FEEREMLVERNRER, FRIFEUH,

This section provides the installation and unpacking
instructions for the Henny Penny LVE fryer.
AEERER LVE FRN TR, FERIEHHA,

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

could result F7EAFHREHIRITEFHEERARYEL , &

T AT REBR R 45 # S B R o

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

EHPRAYEmEERRERA  AEEEFIZEE,
1. Cut and remove the metal bands from the carton.
B HBRER T EHNEES

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

BAREE , NEFEPREER.
3. Remove corner packing supports (4).
BREALIEZEY (41)

4. Cut the stretch film from around the carrier/rack box and
remove it from the top of the fryer lid.

MBH/BREF LHFABEEBR  NREMHREE
fRo

5. Cut and remove the metal bands holding the fryer to the
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Figure 1
1

2-3. SELECTING THE FRYER

LOCATION
ERRZRN BN ERE

pallet.
M & ERREEEFRIEE S

Remove filter drain pan and JIB shelf from fryer before
removing fryer from pallet or damage to the unit could
result. Figure 1.

MEEE _EBUT ¥E4R B0 75 ST R K XE 4R L BV IS H i 2 A

JBRTF , BN RELN R ERIRE. £H1,
6. Remove the fryer from the pallet.

M & EEUT 4R

Take care when moving the fryer to prevent personal
injury. The fryer weighs approximately 600 Ibs. (272 kg)
to 800 Ibs. (363 kg).

WZIEFRITERPIEABGE. FEHRLYEG00 lbs. (272

kg)ZE 800 Ibs. (363 kg)e

The proper location of the fryer is very important for
operation, speed, and convenience. The location of the open
fryer should allow clearances for servicing and proper
operation. 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 warmers
provides fast continuous service. Keep in mind, the best
efficiency will be obtained by a straight line operation, i.e.
raw in one side and finished out the other side. Order
assembly can be moved away with only a slight loss of
efficiency.

EERANVEZEFRX - SN TERNRE. THER
B, NIEAERHEYEE, FOERELENNE HE
EMEBRENE R, ERF-— I MFHNTESR , ATUER
EXMERMAE , T2MHG, BEREAANER
HERMNELEFZR , ARRARERER , EEENIRE
HITBER. FofE , BRIESHERNMERHRITE
SE]RE, Bl BENERMNRN —LRAHNE -8
FRANERIHER, ERITENREF2ES TERE,
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2-4. LEVELING THE FRYER

LSRR T

To avoid fire and ruined supplies, the area under the fryer
should not be used to store supplies.

KBEKXR FEF R a7, T B TR 7

To prevent severe burns from splashing hot oil,

position and install fryer to prevent tipping or
movement.

Restraining ties may be used for stabilization.

KR R IR LR & BT BURL S 3 89 IR B T BOROE ¢
¥, MBS ERELENRRUREERN S ERRR,

For proper operation, the open fryer should be level from
side-to-side and front to back. Using a level placed on the
flat areas around the vat collar, on the middle well, and then
adjust the casters until the unit is level.

ARIEEFEAVRE ERHMMEENER—KFEE ,
TF—NKFAAUE TR ER e FEEA , FTiResk
MR EEREREKF,
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2-5. VENTILATION OF FRYER

R RS

2-6. ADJUSTING HEIGHT OF
REAR SHROUD
WEEENAE

Figure 1 B 1

Figure 2 B 2

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.

ERAENESXAEREEYNHFSIERNRE , ETHE
MEHE RS TRESIK | RUTERBENEFR , N
ZRINTEGBERNRESR , NBRVENEST
B. BMNBVAF mYMHNBRRMHRARFREY ,
LRIt —MEENBRIRE,

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

BRREVAFE LM  ERNAXREREMN, HEH

HHPR R B R A B WAEKRER,

On the rear shroud of the fryer is an adjustable panel that

must fit up against the vent hood. Figure 1.
RN EE LR — AT ENR | ERANE /S
BRELRE, LE1

Using a 3/8” socket, wrench or nutdriver, loosen the 3
acorn nuts securing the panel. Figure 2.

FA— /"My iR, RF. IRLIDET 3 MEEEMR
MNEFRZ, ILE 2

Move the panel to fit against the vent hood and then tighten
the 3 acorn nuts.

BHERELZWENE , RERE 3 KRS,
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2-7. REMOVAL OF REAR Some installations may require the adjustable rear shroud

to be removed.
SHROUD BERERRUAERM T ARG E,

mFE=

Using a Phillip’s-head screwdriver, remove two screws
(one at each end) securing the rear shroud and pull shroud
from unit.

A= TFRLIMTRBEERENRL( LT~
™) ANBHELERTEES.
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2-8. ELECTRICAL

REQUIREMENTS
BRER

Check the data plate, mounted on the inside of the left door,

to determine the correct power supply.
KREZRFEEUNERNEE  BERAEBN SR,

This fryer must be adequately and safely grounded
(earthed) or electrical shock could result. Refer to local
electrical codes for correct grounding (earthing)
procedures or in absence of local codes, with The
National Electrical Code, ANSI/NFPA No. 70-(the
current edition). In Canada, all electrical connections
are to be made in accordance with CSA C22.1,
Canadian Electrical Code Part 1, and/or local codes.
XHERSMERR S EN | SHBRME, SR
MESHAN , EREHNEEFN ; MRHEEREX
MEHMN 745 R FERERESHE ANSI/NFPA
B0 RN ( RMIThRAE ) . EMEKX , AN BIERE
RIBREINERBSHAN 1 #25 CSAC22L KRER
/=R 2 3t Y B8 SHN

To avoid electrical shock, this appliance must be
equipped with an external circuit breaker which will
disconnect all ungrounded (unearthed) conductors. The
main power switch on this appliance does not disconnect
all line conductors.

BAF— N M UNTFEAERERRECENRR
UEMBRBENFXRREERETRRZANE
BuE,

(FOR EQUIPMENT WITH CE MARK ONLY!)

To prevent electric shock hazard this appliance must be
bonded to other appliances or touchable metal surfaces
in close proximity to this appliance with an
equipotential bonding conductor. This appliance is
equipped with an equipotential lug for this purpose. The
i’ryipotential lug is marked with the following symbol

(PUEATHCEAREMNIRE | ) NEHIEME | HREH
MEHCRZHEER , WETFRMRE S ETEM
N & B RERE, @Q%%ﬁi&&ﬁ%%ﬁﬁ&éﬂﬁ :
S8l EAHRIET,

FMO07-253-A

3-4-08



2-8. ELECTRICAL REQUIREMENTS An all pole, separate disconnect switch, with proper
(Continued) capacity fuses or breakers must be installed at a convenient

location between the fryer and the power source, and must

3 be installed according to national and local codes. It should
BRER (£) be an insulated copper conductor rated for 600 volts and
900 C. For runs longer than 50 feet (15.24 m), use the next
CABLE RESTRAINT larger wire size. CE units require a minimum wire size of 6
mm to be wired to the terminal block.
EERNBRZEANEMEZE - IMRESERKYL
MZMIBEIT R, FRNZEMAFEERMNLY N E
RERE, FrEEARFT RN MS/E 600 R 900 C Ky
G, MREKEE 50 ZR (15.24m ) , AILLS SME
AEARBESNSLLRE, CE RZERERINBELRNE
PNSEEETET 6mm.

It is recommended that a 30 mA rated protective device
such as a residual current circuit breaker (RCCB), or
ground fault circuit interrupter (GFCI), be used on the fryer

| circuit.
'fl X N BIVEMERES EEA— 30mA BRI ER (i
— TREEMTEREE RCCB , Bt HPEMTES 22 GFCI ) o

I-bolt is to be secured to the building

using acceptable building construc- . :
tion?:lra,cticga_ g Permanently connected electric fryers with casters must be

installed with flexible conduit and a cable restraint, when
installed in the United States. See illustration at left. Holes
are available in the rear fryer frame for securing the cable

DRYWALL CONSTRUCTION restraint to the fryer. The cable restraint does not prevent
the fryer from tipping.
TRIGEH EXEH#TREN , XAAREN - RKERBIZFHE

ERAMEKABEE -, MEE. FREMBELL
Secure I-bolt to a building stud. Do not A BAMRHIRE EEFHR LA, BLRREIBRTE
attach to drywall only. Preferred IEAF SRR R B

installation is approximately six inches  The fryer is supplied with 2 different, 7 ft. (2.13 m) power
to either side of service. cord assemblies. The cord assembly with the NEMA
Cable restraint must be at least six L21-20P twistlock plug is wired specifically for
McDonald’s Hood Interlock Receptacle only, and supplies
F)){,c;\éver tc%the controls and filter pumpséllJ & &

7 = i i 7t gk - s MFREARAD 7 EZR (B 2.13m ) WER&EH. EA
ASREEEEZRLG L TERE  \eVA Lo1-20P H BN BRRA M 5% N & 4354

RN ERBRERE AN RHRNTIRERAE,

inches shorter than flexible conduit.

BITE T 1L SRAFREW T B0 & HELT6
T BRI
BHRHFLTEL LA EMOFE T
The other power cord, supplying power to the heating

system, uses NEMA 15-60P Straight Plug, and each vat has
it’s own power cord assembly.

S—THEREEENTAMBRSEMHE , £ NEMA

15-60P EXEE , B MER B MM BIRLAH,
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The supply power cords shall be oil-resistant, sheathed
flexible cable, no lighter than ordinary polychloroprene or
other equivalent synthetic elastomer-sheathed cord.

FEBREAMENFERL , THEBRET AR

HERRERERERE.
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2-9. DIMENSIONS
RI#

Model & LVE-103
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SECTION 3. OPERATION
E=Ho BRIHE

3-1. OPERATING COMPONENTS Refer to explanations on the next pages.
B (SAUTHA)

Figure 3-1 B 3-1

Figure 3-2
3-2
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3-1.OPERATING

(Continued)

BETH (&)
Fig. Item Description
No. No.

B
BE &S
3-1 1
3-1 2
3-1 3
3-1 4 Digital Display
BFER

COMPONENTS Refer to Figures 3-1 & 3-2 in conjunction with the

description of the functions below.
SNE 3-1 FE 3-2 LUK T HIshagk
Function

Thae

This LED lights when the control calls for heat for the left
vat(s), and the elements come on and heat the oil

HEGIRERNERRTMAN , LED 5 , THHF

%8 TAEF X mEEAT IR

During normal operation, press this button to start and
stop cook cycles for the left basket; press to change
displayed product; also used for  to indicate YES or to
confirm

HEEBNREIES RILRUTUFTBNELLDFEE
B RIFRAE [ BRI W A E KPR E R ™= m ; BRI BL

RAfEVERRR 2 RBER L.

During normal operation, press this button to start and
stop cook cycles for the left basket; press to change
displayed product; also used for X to indicate NO or
cancel

HEFNREISES BERUUFBNELEDFE
BRI R BRIE A U E ST E R M ; A

RE X #RRR B HEUH R,

Shows the product codes; shows the timer countdown
during cook cycles; shows the prompts during the filter
modes; shows the selections in the Program Mode; shows

the temperature of the oil by pressing ; shows error

codes (also displays in several languages)

ERFmAR ; EREIERPERITHSHEATHER ;

ESREXNERZHES ; EREEXNERIEDR ;

FMO07-253-A
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3-1

3-1

3-1

3-1

10

RUBAETUERHE; RTIERRB(ETUA

NHAEMNESERER) .

During normal operation, press this button to start and
stop cook cycles for the right basket; press to change
displayed product; press to confirm prompts in the filter
modes; also used for + to indicate YES or confirmation

HEEFNREISES BIERULUFTHNELGLEER
MRHERE BB U UERME RN M ELR
BRI RE T UBINES ; B AEVERRT

“BHAEINER.

During normal operation, press this button to start and
stop cook cycles for the right basket; press to change
displayed product; press to deny prompts in the filter
modes; also used for X to indicate NO or cancel

EEFNREIES RIERUUFBNELGDEE
MRHELRE R RUTUEWRMRE RN~ m ; ETIEE
AR REATUADRERT L AUAE X #RET

“BECHEURE,

This LED lights when the control calls for heat for the
right vat(s), and the elements come on and heat the oil

YHEFBRERNAERTMAN | b LED 5%, Th

FF 58 TAE H X3 S 17 iR,
Press to turn on and off the heat system for the left vat(s)
I BRI DR S IR RGN %,

Each product button LED lights when that particular
product has been selected

PR~ met |, & mREH LED T2k,

Press to select the desired product; press, during naming a
product, to place the letters under the button, in the name

B RIARFAEN M EwE - et | RILE

ot
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3-1. OPERATING COMPONENTS

(Continued)
BERH (&)
Fig. Item Description
No.
No.B =4
WS
=
3-1 11& 14
3-1 12
3-1 13

INFO

A ARRTHNFER,

Function

Thee

Used in the Programming and Filtering Modes; also used

for ‘ or bbuttons ; press to view the following filtering

stats: a. the number of cook cycles before next filter b.
time and date

EmensrEttemn . vTguas 4g Pexz
8 B RTUNETHERES - 1. F—rodiEs

HRMERE 2. BYEA B HA

Used in the Programming Modes; used in the Filtering
Modes; used in filling and emptying the vats; also used
for Abutton; press to view the following temperature
stats:

a. actual oil temperature in each vat
b. setpoint temperature for each vat

EREEXPFER ELREXNPER AT IANE
ERE TR AR RILBRL KU TRE
F8 1 SMEANXEFHE 2 SMEANRER

E

Used in the Programming Modes; also used for

W button; press to display the following fryer information
and status:
a. recovery information for each vat

EREEXPEA ; b AEVE ;| RILERLUNRK
THEREEMRS : 1. SMENREEE
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3-1

3-2

3-2

3-2

15

16

17

18

Press to turn on and off the heat system for the right vat(s)

RILR A R H AR IARR ST K.

When turned to the ON position, power is supplied to the
controls and filter pumps

HEFALTONNMER  CRRGEHF[MTIRRA R,

When lit blue , indicates an Automatic Intermittent

Filtration should be done at this time
BT SRR EE#HTIRERSNTIER
1E,

When lit amber, indicates the JIB needs filled or replaced

RHENIT RRRIBEEH M ELR,

FMO07-253-A
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3-3

3-3

Item
No.

1

Description

=13

Filter Drain Pan
Assy.

T2 35RO e £ 48 A

Basket Rest

RTI Switch

Figure 3-3 B 3-3
Function

Thae

Oil is drained into this pan and then is pumped through
filters to help prolong the use of the oil

HARALER REERNVEATRALIEI[ANER

HEERF,

The baskets hang on this when not in use, or to drain the
product after a cook cycle

FEREARNBET® NEREREZEATmEE
H

Only on fryers that have the RTI System at the location

FMO07-253-A
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RTI FFx HEGE RTI RGN HERBIZE

3-3 4 Vat Covers Covers the vat when not in use
Bx RETEAN , AEEEERE,
3-3 5a JIB Jug-in-a-Box for locations without RTI systems; holds oil
JH 3E RTI REHIMIESR JIB EAL ; B
3-3 5b JIB Jug for locations with RTI systems; holds oil
e RTI REHY A LEER JIB TEL ; BH.
FMO07-253-A
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3-2. SET-UP MODE

REERX

Upon initial start-up, the controls will ask to confirm the
settings for the fryer.

FiEHe | 2HRFERBEHERNRE,

When the main power switch is turned on, “OFF” shows in
both displays. Press  on either side and *SETUP*
*MODE* shows in the displays, followed by,
“LANGUAGE” on the left display, “ENGLISH” on the
right display.
I EBIR , OFF HAERNEREz Lo REM—ILHY
8 , *SETUP* *MODE* ( L B ) FHIEE Re7
t BEEE RSB LHILANGUAGE” (B ) . AR
TEF EHI“ENGLISH” ( HiB ) .
Use € or » buttons to change the operation display to,
“FRANCAIS”, “CAN FREN”, “ESPANOL", “PORTUG”,
“DEUTSCHE”, “SVENSKI”, “RUSSIAN".
£ F 4 5 » # £ “FRANCAIS”, “CAN FREN”,
“ESPANOL”, “PORTUG”, “DEUTSCHE”, “SVENSKI”,
“RUSSIAN”Z [BI#E 1T Y14k

_Prelssnlvto continue with the other set-up items which
g Waas Lo RER , XEGEASE
e TEMP FORMAT - °F or °C
mEHEN-°F B °C
e TIME FORMAT - 12-HR OR 24-HR
REER 12/ K24/ et =

*« ENTER TIME - Time of day (use product buttons to
change)

BWARE - BE(EAFRIRHEHITER )
* ENTER TIME - AM OR PM
WMARE - amZpm
* DATE FORMAT - US OR INTERNATIONAL
AR - XERHKERFERR

* ENTER DATE - Today’s date (use product buttons to
change)

WARK - SKANBEH (EAFRRAETESR )
« FRYER TYPE - GAS or ELEC

FRES - MRAHBRNX
* VAT TYPE - FULL OR SPLIT

FMO07-253-A
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RERE - 2ERIVE

¢ OIL SYSTEM - JIB (no RTI system)/BULK (has RTI
system)

MRS - JIB ( ERTIRE ) /BULK ( BRTIRSE )

DAYLIGHT SAVING TIME - 1.0FF; 2.US (2007 &
after); 3.EURO; 4.FSA (US before 2007)

SR - 1L.OFF (k) ;2. %EBE (2007%EJF) ;3.

BOM ; 4. FSA ( £E 2007487 )
* SETUP COMPLETE
RETHK
Unless otherwise indicated, use® " P to change settings.

BRIEFRDHA , BN -EEAC PRERRE,

The Setup Mode can also be accessed from Level 1
programming. See Section 4-4.

RERXNBALBETE - REEHEA. LED 4-4

FMO07-253-A
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3-3. FILLING OR
ADDING OIL

P

Figure 1 B 1

Figure 2 B 2

Figure 3@ 3

The oil level must always be above the heating elements when
the fryer is heating and at the oil level indicators on the rear of
the vat. Failure to follow these instructions could result in a
fire and/or damage to the fryer.

HIEEIRET | HELTEFHRT | H AL G
BT, WMBTRISTAITIRIE, THESHARS

XS RECRIE KR 2o

Solid oil is not recommended. Solid oil could cause clogging
and pump failures.

THERFEEH , B EHEH TR EREERFHR

R,
1. It is recommended that a high quality liquid frying oil be

used in the open fryer. Some low grade oils have a high
moisture content which causes foaming and boiling over.

REEFOFRRERSRENRSE#R, FLEEMN
BRNEBERENEKE , X2F4EEK , SBUEH

N
B o

Wear gloves to avoid severe burns when pouring hot
oil into vat. Oil and all metal parts that are in contact
with the oil are extremely hot, and take care to avoid
splashing.

THARBAERN | BRETE  BUTELBAL.
AR SHEMOTTE 2B HBERR EETE

WKE & LS BRMF.

2. The oil capacity for the full-size vats is 30 quarts (28.4
liters) and for the split-vats is 15 quarts (14.2 liters). All
vats have 2 level indicator lines inscribed on the rear wall
of the vat, in which, the upper-most line shows the oil at
the proper level when heated. Figures 1 & 2.

BANMENHBERN 0T (284 48F ) , BERES

FMO07-253-A
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15 B (142 BF ) o BENMNERNERANMULETE ,
YTFRENERL R LEMNEREIMABNES

R, WE 1 FE 2

3. Cold oil should be filled to the lower indicator.
MRMAK A B, AR TRIENERER.

Filling vat using the RT1 system

S5/ RTI RELAHPIINH

1. Turn the main power switch to the ON position.
FEBRFKIKRE ON HLE,

2. Place basket support inside of vat. Figure 3.

MEBEZRBAER. LE3

3. Press and hold (on either side) until display shows

*FILTER MENU*, along with 1.AUTO FILTER?
BERAEEFA—2H RBEEERJ[ER*FILTER

MENU*( 3383 % )M 1. AUTO FILTER?( Bz ).

4. Press and release ¥ button 5 times until display shows
“6.FILL POT FROM BULK”".

% VWRENLF S88ES K BEERESR6FILL

POT FROM BULK ( M BULK &R0 ) 7

5. Press \button and display shows “FILL QUIT”. Press and
hold +button again to fill vat and display shows
“FILLING”.

g EREERFILLQUIT (BHEIERE ). B
BaBEVBAENME , 8RS RFILLING (i1

)

6. Once vat is full, release \ button and display returns to
“FILL QUIT”. Press X button twice to return to normal
operation.

—BfERMES MFVE S REERE R RUFILL QUIT
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3-4. MORNING START-UP
PROCEDURES
RRBHEF

1. Make sure vat is filled with oil to the proper level.

WRAENIE T, BOhEA T & AV ML A,

. Move power switch to the ON position and then

press@lto turn on heat for the desired vat. If display
shows “IS POT FILLED?” make sure oil is at the
proper level (see Section 3-2) and then press \button
for “YES”.

FEIRITRKE ON WLE , RRZEORITFAR
ERENNMARE, MRERFJFERS POT
FILLED? (#EHREEH )", EEENWHRS
EELHRERN (AED 3-2) , RERVER
ZNP

Unit automatically goes into the Melt Cycle until the

oil temperature reaches 180°F (82°C) and then
control automatically exits the Melt Cycle.

REEHHEABRBEEEEHREILE 180°F
(82°C) , Z /12 HIRR HEhIR MR AR,

The Melt Cycle may be bypassed, if desired, by
pressing v button or X button and holding it for 5
seconds.

BERE ATIRVES X B BFERZE s V)

4

B AT R,

The control then shows “EXIT MELT” “YES NO”.
Press \ button for “YES” and vat heats continuously
until the set-point temperature is reached.

RiEHEHERE REXIT MELT (i EHAMRIRE ) ”
“YESNO ( % )", BVBRRR , BRTHE

ZMAEZELRBRERE.

Do not bypass the Melt Cycle unless enough oil has
melted to completely cover all of the elements. If the
Melt Cycle is bypassed before all elements are
covered, excessive smoking of oil, or a fire will
result.

B EER T2 BEAY KB E LB T,
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BT EE M/ BRI FE. HWRIEHETFER E M
HEH ARG BELATBETH , HELFHBE

BHEX

DO NOT OVERLOAD, OR PLACE PRODUCT
WITH EXTREME MOISTURE CONTENT
INTO THE BASKETS. 3LBS. (1.4 KG.) IS THE
MAXIMUM AMOUNT OF PRODUCT PER
FULL VAT AND 1-1/2 LBS. (.68 KG.) FOR THE
SPLIT VATS. FAILURE TO FOLLOW THESE
INSTRUCTIONS CAN RESULT IN OIL
OVERFLOWING THE VAT WHICH COULD
CAUSE SERIOUS BURNS, PERSONAL
INJURY, FIRE AND/OR PROPERTY
DAMAGE.

FERHARRE R KEREN REAEE

o 3EE (L4LT ) AEMERNBAATR ,
BENBAARTRAN 1128 (06848 ). FE
BEULERTRASBOARHEAN , REARK
RORLEHBERASHE |, B TREMRB KR/

EwRM =K,
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3-5. COOKING WITH
DEDICATED DISPLAY

THERRE

A dedicated display means, one product always shows

in the display of a particular vat.

FERTINETREE MR- EETERENE

Rer Lo

1. Once out of the Melt Cycle, LOW TEMP flashes
until the setpoint temperature has been reached.
No cook cycles can be started while “LOW
TEMP” shows in the display. Once the set-point
temperature has been reached, the product name
now shows in the display, ex: NUGGETS, and
product now can be placed in the oil.
—BERIBHER , LOW TEMP (K& ) B
THBRAGEZERNREMRENERE. 58
TESE R“LOW TEMP (K8 ) "8 , MEREE
Ba, —EREANRIRERE  FaEad
MESRE L, Hl0  NUGGETS , XBF= M A
DA HE,

2. Press atimer button or.
BitefaRiEd = o

3. Display shows the name of the product cooking
(ex: “NUG”) and the timer counting down.
ER|ETHAREFSmOTmE (Hlm:
NUG ) , iTEtE8RFF Rt ad,

4. When cook cycle is complete, and alarm sounds
and display shows “PULL".
TUESBRLER , BRIE , 8 R:|[ERPULL
(87 ) 7

5. Press the timer button under PULL to stop the
alarm, and lift basket from vat.
# PULL THIITEIERIRE , FLLIE4% , MR

6. If a Quality Timer (hold timer) has been
programmed, the hold time starts automatically
when the user presses the timer button to end the
cook cycle. While the quality timer counts down,
the display shows the three-digit product
abbreviation followed by “Qn”, where “n” is the

number of minutes remaining.

WREBLRET mAITETER (FEITATER)
HREARZITSRZREN | UNSREHTH
THEERHEIRE R, SmRAITHEETHE
iefef , ERBEETRTBEP=AFINGE

B, BEERQn, H n RAFIRE,

ex: “FRY” /“Q5” / “FRY” [ *Q5” [ “FRY” [ “Q4”,
etc.

fHlan - “FRY” / “Q5” | “FRY” / “Q5” | “FRY” /

FMO07-253-A
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“QAEE,

At the end of the timer countdown, the control
beeps and the display shows “QUAL” followed by
the three-digit product name: “QUAL” / “FRY” /
“QUAL"/ “FRY”. Press the timer button to cancel
the timer.

TSR BT 2RAT [ IRBISE R et  8R
BETRQUAL”  BEETRTRBP=FIN
ME “QUAL” /“FRY” / “QUAL"/“FRY”, #&it

AR IZ BBUHE 1T AT

To change the dedicated product, press the desired

product button, ex: and “<<<< >>>>" shows in the

display.

Then press and hold (for 5 seconds) the timer button
or for the vat to be used. The product name

now shows in the display, ex “HASH BRN”.

BERSRLAMEESmNVERER>m Sl : M

< >>>>"

RERFEE 5 WHiteisRkE N ERARE

et  FRBHREE RS L L HlI0 “HASH BRN”,
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3-6. COOKING WITH
MULTI-PRODUCT DISPLAY

27 M mEr R IE

A multi-product display means, a product must be
selected before starting a cook cycle in a particular vat.

FEATUERZSHRNEE  EEARERITI

YERT , BPUERE—TH= M.

1. Once out of the Melt Cycle, LOW TEMP flashes
until the setpoint temperature has been reached.
Then the display shows “---- ----

—BERBHEISE , LOW TEMP (KR ) I8RIT
FHRNGEZZIRERE, RAEERBFER

2. Press a product button, for ex:  and product now
can be placed in the oil.

R—frmigg flm e @R A
2,

3. Display shows “FR FRIES”. If display shows
“<<<< >>>>" oil temperature is not correct for
that product. Either select another product, or press
and hold or for 5 seconds.
EREBFERFRFRIES”, MRE RI|FEIR“<<<<
>>>>7  XRTHBTIESHA M. BAREF
S—frEm, BEARER 3 #5uH.

4. Press atimer button  or

BitefgedE = o

5. When cook cycle is complete, the alarm sounds and
display shows “PULL”.
RENRLER BRMWE & REERPULL( L
F)ve

6. Press the timer button under “PULL”, to stop
alarm. Display then shows *---- ---- 7, or if a quality
timer (hold time) has been programmed, the display
shows the timer counting down (see step 6, Section

3-5).
BPULLTEMITHERZRA , #LEmE, SR8
TR p—— "L MRBARZIRET MRS (B

gitet ) , E RSB E RIS RAITR (R
BB 3-5FF MV EE6F ) o

3-7. CHANGING FROM
BREAKFAST TO LUNCH or

This procedure is basically changing the product being
cooked in a vat with a dedicated display.
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LUNCH TO BREAKFAST N — —

WEFETERATURRENZEN 0 HEET

MNERIFRINFRIZRH TR

2 LB Rk,

Breakfast to Lunch NERIIFE

1. Press product button, for ex: .
®wrEmE , flw

2. Display shows “<<<< >>>>”,

S REEE Ri<<cg >>>>"

3. Pressand hold a timer button ~ or  for 5 seconds
and then “FR FRIES” shows in display.
BERITESRRE = WM, ERSFLETR
“FR FRIES”,

Lunch to Breakfast \4F & 3 24

1. Press product button, for ex:
®wrmE , flm

2. Display shows “<<<< >>>>”7,

S REEE R >>>>"

3. Pressand hold a timer button ~ or  for 5 seconds
and then “HASH BRN” shows in display.
BERITERRE = S¥H, ERSFLETR
“HASH BRN”,

During a cooking cycle, if an attempt is made and fails to

change a product in a dedicated display or multi-product

display, the set-point temperatures of the products are not
the same. Wait until the cook cycle is complete, and then
perform the change procedure.

ERELES , RAEEXRTAE RFHE™

FMO07-253-A
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RER LFTE R RERKY , XA RATRER

ERTHEEN. FRAIEIRER , TRERLER

3-8. CHANGING FROM
MULTIPRODUCT

DISPLAY TO A
DEDICATED DISPLAY
NS RERYRIAZTAE R

The display shows *“---- ---- 7 if in the Multi-Product
Display Mode and can be changed to a dedicated
display.

MRREATZFRERERAT | ERI|ER -
- BMEX TR ETHERER,

1. Press a product button, for ex:

Bremig , Bl -

2. The display shows “FR FRIES” if the set-point of
the vat matches the product, or the display shows
“<<<< >>>>" if it doesn’t.
RENREBESFREF , ERFETFR
FRIES ; IR AABE , B REEE R >>>>,

3. Press and hold a timer button or for 5
seconds until control beeps.
BERITHESZRE = 5 WEEEHHEW
HILIEL S |

4. Release the timer button and display shows “FR
FRIES”, indicating the change has been made to
the Dedicated Display Mode.

MITITETERIRE | ER#RER“FR FRIES” , X
RACELBVRETAE TER,

3-9. CHANGING FROM
DEDICATED DISPLAY TO A
MULTI-PRODUCT DISPLAY

MNEAETRYRESTRER

This procedure is simple, and always works (will not be
rejected) because it never tries to change the set-point
temperature.

EFFEEE  FEARNREREFAEREMmM—
B4 T ARERS (BRETLHIE)

1. Press and hold a timer button or for 5
seconds until control beeps.
BERITHNSERE = SHUHEEERGIEm
MM

2. Release the timer button and display shows “----
----"_indicating the change has been made to the

Multi-product Display Mode.
AT iR BRiRE | B RERE R - ", X R

EE&BIREZFmERER,

Only products programmed for this set-point
temperature will be able to be selected for cooking.

FMO07-253-A
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REBFREANMBREN=RALUERH#ITR

e,

3-10. CHANGING FROM
MULTI-PRODUCT DISPLAY
TO AMULTI-PRODUCT
DISPLAY WITH DIFFERENT
SET-POINT TEMPERATURES

MNEFRERIRETRERERX

B 7= mE T

Press a product button, for ex:

Brmige , flm

The display shows “FR FRIES” if the set-point of
the vat matches the product, or the display shows
“<<<< >>>>" if it doesn’t.

NRRAENREREE"mAN , ERHFET
“FRFRIES” ; IR RERESF R TR , E7

B8 & TR >>>>T

Press and hold a timer button or for 5

seconds until control beeps.
BE&E = 2 RESHHEERHESEAHE
e

Release the timer button and display shows “FR
FRIES”, indicating the change has been made to
the Dedicated Display Mode.

Wit EsiRE £ REsE R“FR FRIES” , REA

ELYMETHEREN,

Press and hold a timer button or for 5 seconds until
control beeps.

RERITeIERIRE 5 W8 | ERIRHIER R ket

=
Fo
Release the timer button and display shows “----
----"/indicating the change was made to the

Multi-Product Display Mode, using the set-point of
french fries, in this example.
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WIFiTEfER e , ERB|E R - ", RAE
ZUBRESTFRETER. EARENEERER

BE (ks ) .
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3-11. AUTO TOP-OFF

HEER

Figure 1 B 1

Figure 2 B 2

Figure 3@ 3

During normal operation, the control automatically
monitors the oil level in the vat. If the control senses
the oil level too low, the unit pumps oil from the JIB
into the vat to keep the oil at the proper level.
EEBREIRESD , 2HRE D L RERMNEAL,
SRR RR BN B R AR IRZORHE JIB F A R
EERN , FENKRRFES SHE,

Filling the JIB using the RTI system

2/ RTI REi4s JIB 0o

1. Control displays “JIB IS LOW” and amber light is
lit on the front of the fryer. Figure 1.
E2RE RIIB IS LOW (JIB B AR ) 7,
wmARHEENITRE, LE1

2. Open the door, that has the RTI switch (Figure 2).
Press & hold the ADD side of the RTI switch to
add oil to the JIB.

T (ITBRERTIFX) (ME2) . L
¥ RTI FF<it LB ADD 8 | 45 JIB fsd.

Replacing the JIB (locations without RTI)

E#JIB ( 3ERTI REMEN )

1. Control displays “JIB IS LOW” and amber light is
lit on the front of the fryer. Figure 1.
E2RE RIB IS LOW (JIB B K ) 7,
wmARAEENITRE, LE1

2. Open right door and pull JIB from unit. Pull the cap
from top of JIB and discard empty JIB and replace
with full one. Figure 3
TFHADHIT MNEE LT 3B I HEK, BUF JIB
MENET FRZEW B Fif—NEHE JIB,
e 3
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3-12.
AUTOMATICINTE
RMITTENTFILTRA
TION (AIF)

Bz RN

( AIF)

Figure 1§ 1

1. During normal operation and after a certain number of cook cycles, the blue
light illuminates on the front of the fryer

EFEREISBPURBTT —RIZHFERIEZE | FRITNVEL TR,
(Figure 1), and the control periodically shows "FLTR NOW?" "YES NO".

(B 1), #4185 ERER"FLTR NOW? ( BIEEE ) ""YESNO ( % )

2. If filtering is desired, press v button for YES and display shows
"*SKIM*", along with "CONFIRM" "YES NO".

MRFETHTILIERE , BVERKRR", ER|ER"*SKIM ( B&T ) >,
F "CONFIRM ( #AZE ) ""YESNO ( & ) "o

3. Once the crumbs are skimmed off the top of the oil, press v button for

YES and display shows "DRAINING". The drain opens and the oil drains
from the vat.

MhHHEEEERER  BRVERT R, 31 T"DRAINING ( HEH )"

PR EITI , MMEREE,

If filtering is NOT desired, press X button and the AIF (Automatic
Intermittent Filter) is cancelled. The blue light goes out and the controls return
to normal operation. The controls will suggest filtering after several more
cook cycles.

MRERBHTILIRBRME , BXE | AIF ( BaRBATIE ) BIEHBUE,
EITRX , 2HBEREZERRERS. E/LAREIRZE , 255
FHRRB T IR R

4. Display shows "VAT EMTY", followed by, "YES NO". Press + button and

display shows DRAINING

EREBER"VAT EMTY (FREZ )", MEETR"YESNO (2F )"
BV@ , ERE5E R DRAINING ( HE# )
5. If the display shows "IS POT FILLED?" "YES NO", make sure vat is full

FMO07-253-A
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and then press ~ button for YES and control returns to normal operation.
MR ERBBETR"IS POT FILLED? ( EAREEH )" "YESNO (=& ) ",

EREAARRERNHEH , AFRVEAR'R, RHHFNEZEENRMER

Filler Error 33iEH 4

6. If the oil has not pumped back to the proper level in the vat during the AlIF
process, press X button for NO and display shows "FILL POT FROM DRN
PAN".

MR AIF IEF , BRAHEREIELBUL , B X BRTE, EF
852 R"FILL POT FROM DRN PAN ( Mttt # hnEeRiE )
7. Press ~ button and pump runs for 30 seconds.

BV, RIE30W,
8. Display shows "IS POT FILLED?" "YESNO".

8 REEER"ISPOTFILLED? ( #ME# ) " "YESNO ( % ) "

Press + button and display shows and control returns to normal operation. Press

X button and pump runs for another 30 seconds. You can try to fill the vat 3
times.

BV ERHRETULRR  2HBRNEETEFRERS. BXE, RB

RIBAT 30 o FRATLALATERIN 3 XM,

9. After trying to fill the vat 3 times without success, the controls then shows
"CHANGE FILTER PAD?" "YES NO". If changing the filter pad at this time,

press v and change filter pad following the procedures in the Changing the Filter
Pad or Paper Section. Controls return to normal operation.

TR AR AN 3 XH/E | #5858 R"CHANGE FILTER PAD ( E#tid i
B)"YESNO (RE )" MRUNEHRIIRE , BVE , KERITEEMN

THRERERBINERERIIER, 2HBNEEEFNRERS

If filter pad is to be changed at a later time, press X button and "CHANGE
FILTER RAD?" reminder shows 15 minutes later.
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MREEEHREBEERIER B X 8,15 28UEE RSB LLABARAEN

"CHANGE FILTER RAD? ( B idiE#R ) "R R,
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3-12.
AUTOMATICINTER

MITTENTFILTRATI
ON (AlF)(Continued)

EEEEESohsE:
(AIF) (&)

10. During the next AIF with a new filter pad, if the vat is not filled after 3
tries, the display shows “FILTER SERVICE REQUIRED-SEE
TROUBLESHOOTING GUIDE".

FEHRHNTEREEHITAIFREN , IRIXBEZE , BRBAEDIA
K% , 2 RESER“FILTER SERVICE REQUIRED-SEE
TROUBLESHOOTING GUIDE ( MBS FE#HTHE — LHERIEE

)"

If the “Service Required” message appears, then every 15 minutes the display
shows “FILTER PROBLEM FIXED? YES NO”. If the problem has not been

fixed, press X button. Once the problem has been resolved, press + and

controls return to
normal operation.

R I “Service Required ( EXRKME ) "MNRRT , BRISTHERFLE
R“FILTER PROBLEM FIXED? YES NO ( TiERBBUBER? Z2HR ) 7
MERBBPIBRESRBR , BZXE, —BRBESUBR , BVE |, 82555

REEEENRERS,

To help ensure the vat fills completely, make sure filter pan is cleaned at least
daily, filter pad is changed, make sure JIB is full and that “O” rings on the
filter pan are in good condition.

NERENFHE , PARIESREDFE-RIIRE | AERIIER

RIEJIBAL T#MIRAS |, FETIEE ENORBRSREF .
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3-13. MAINTENANCE
FILTER

Figure 1 E1

Put on protective year: Be sure to use all McDonalds approved safety
equipment including, apron, face shield and gloves* Never begin filtering
until you're wearing all safety gear. Hot oil can cause severe burns.

mHRIFEE : AEEAMBELXAFTLARARENLZERE , 2FER
# HE. FES, ©REMHFXELT2RER , THHTIIEEE

BNRGHTEELME & EER R

1. Check Filter Pan: Anew filter pad should be used on the first filter of
each day, but the same filter pad can be used the rest of the day. Make sure
that the filter pipe is tightly connected, and that the filter drain pan is as far
back under fryer as it will go and the filter pan cover is in place. If the filter
drain pan or cover is not properly in place, the display shows "FILTERPAN
MISSING".

RESEE  SXEHTITIRBRENSR EHBTIER , XK
THEBAUERRE - MEEEMEETER, BRIBEEEEE
BXiEesth SRTAEKREERNTES  LEASERLNLE.
MRS HERESFIEEBNVLEL & RI|LERFILTERPAN

MISSING ( RILEESE ) "

2. Make sure oil is hot: The best results are obtained when the frying oil is
filtered at the normal frying temperature.

BREBR  AEEEFERN , FadRS R BRERR,

3. Press and hold (on either side) until display shows “1.AUTO
FILTER?".

BEREA—an REEERHFIER“LAUTOFILTER? ( Bz

)7
4. Press and release™ button and display shows “2.MAINT FILTER?”.

BEBEWE | DREFER“2MAINT FILTER? ( £1&3E88 ) 7

5. Press ~ button for YES and display shows “PUT ON *PPE*", followed
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by “CONFIRM?” “YES NO”.

BVRRRR", R 7RI T “PUT ON *PPE*"H “CONFIRM?” “YES
NO”(>

6. Press ~ button for YES to drop oil and display shows “DRAINING”

and the oil drains from the vat, or press X button for NO and controls
return to normal operation.

BRVBRRR, BHTHmIRE | EREBETRDRAINING ( HEd ) 7,

HMEREEE ; IERXBRTE, B2HBENEZEFHRERS

7. Once oil has drained from vat, use the lift tool and lift the hinged
element from the vat to clean the bottom of the vat. Figure 1.

—BEMMERG Y  FRARETERRENTHEMNERNER | BEE

K. WLE1

Use protective cloth or gloves when lifting the element.
The element may be hot and burns could result.

ERETH4E , BHF LB FERZF LB R, tHIRTRSER

Ftno

Avoid putting the lift tool in the center of the elements, at the same area as
the high limit bulb, or damage to the high limit could result.

TEFEETEHTETHYFIE , ZHESREENFE , EX TH

KX BRI EEHITZ,
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3-13. MAINTENANCE FILTER

(Continued)
$8IERS (&)

8. Use the scouring tool, a nylon scouring pad, and a small
amount of McD Fryer Cleanser to scrub the inside of the
vat. Be careful not to damage the sensing probes.

ERABEKTE  —KERBAKS  NLBRIEFTER

BREBEEAIATR, MO EMHEMERER,

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.

TERFEESH. R B, AFEFEZZEAINELRE
B, BRI HER , B L g X T~

ARERIRE , MBS R,

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

TEEFKLEKES (ELRTE ) KETRE , BA

B BERXT BB 1B R Z

9. Once the vat is clean and the display shows “SCRUB
VAT COMPLETE?” “YES NO”. Press+ button for YES
and the display shows “WASH VAT”.

—BRNHFET# , ERE|ETR“SCRUB VAT
COMPLETE? ( ) TH#M ) " “YESNO ( BE ) "
BVBRTR, B ResER“WASH VAT (BXERN ) 7,

10. Lower the element and then press ~ button and display

shows “WASHING”. The oil circulates through the vat for
several minutes. Once the wash cycle is complete, display
shows “WASH AGAIN?” “YES NO”.

RARTH AEEVE ERB|ER“WASHING( B )’

FMO07-253-A
3-4-08



HERARLY LD detE, —BEBRALRER , 21

4

2L R“WASH AGAINY BB )" “YESNO( =& )

11. Press ~ button for YES if another wash is needed,

otherwise press X button for NO and the display shows
RINSING and fryer automatically rinses the vat. When
rinsing is complete, display shows “RINSE AGAIN?” “YES
NO”.

MREEEBR—E , RVERT'R, BUEXERT
‘B, RREEERRINSING ( W3k ) |, ERFHAE R
W, HPEIRTAE , R8I TR“RINSE AGAIN?
(BRHHE )" “YESNO (RE ) 7

12. Press ~ button for YES if another rinse is needed,

otherwise press X button for NO. The display shows
“POLISH?” “YES NO”.

MREFEB RS , BVRRR R, BUEXERTR

“Be ERERERPOLISH?( #13E )” “YESNO( B& )7
13. Press X button for NO and controls continue onto Step
15. If + button is pressed for YES, the oil is “polished” by

circulating it through the filtering system and the display
shows “5:00 STOP”. If desired, press X button for STOP to
stop the polishing, otherwise the oil is polished for 5
minutes.

BXBRIAR, #RREERIFELS, MRRVER
R, MeERATRRERE , EFEFER"5:00 STOP
(k)" MRFENE , IREXBRRSTOPEFLL
¥ BENX-IRLEFESD .

14. Once the oil is polished, the display shows “FILL

VAT?” “YES”. Press ~ button and display shows

“FILLING” and vat fills with oil.
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—BmEREE  EREERFILL VAT?( ## )" “YES
(R)7 BVE , ERBETRFILLING ( hij )", #ER

S DN o

15. Once full, the display shows “IS POT FILLED?” “YES
NO”. Press ~ button for YES and fryer returns to normal
operation.

—BfERMEHEE , & RESERISPOTFILLED? ( ER=2
BERH)”“YESNO ( BE )7, BVERTE", EHIK

EEEENRERS,

If X button is pressed, the display shows “FILLING” and
once the pump stops, the controls show “CHANGE FILTER
PAD?”, suggesting the filter pad may be clogged.

MEZEXE , EREBERFILLING (5 )", R—FT
5k, #4287 4 2 R“CHANGE FILTER PAD? ( E#id

B ) BRAIYEBRAEKEET,
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3-14. DISCARDING OIL
FROM VAT USING RTI

FERARTIMNERHEH

Figure 1

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

NEKEERFD , EFINRIMEET . SRR HY
ZHR, BESE , IRBAFTTRSBAGHLE. KX,

R =R Ko

1. Press and hold (on either side) until display shows
“*FILTER MENU*”, along with “1.AUTO FILTER?”.

BFEREM—LH REZERERERFILTER
MENU ( ZIE & )*# “LAUTOFILTER?( B3R )7,
2. Press and release Wtwice until display shows 3.DISPOSE.
RIEANTVE  EEHBERRXEZEE RBER
3.DISPOSE ( 4-%8 ) ,

3. Pressvbutton and display shows DISPOSE? “YES NO”.
Vg  BEEE R E /RDISPOSE?( 43 ) “YESNO( 2
).

4. Press + button and display shows “DISPOSING”and oil
drains into the filter drain pan..

%Y@, ERESERDISPOSING ( RbFE ) | ShFFsaHE A
ME MR,

5. Display then shows “VAT EMTY” “YES NO”.
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ZEERBEERVATEMTY(BREZ )" “YESNO( 2

B)7%

6. “CLN VAT COMPLETE” “YES NO”. Once vat is clean,

press ' button.
“CLN VAT COMPLETE ( #)JE/&51&™M ) ” “YESNO ( B

7l_ll< ) "o —ﬂﬁmﬁﬁﬁfﬁq:;% , E\/%o

7. The drain closes and display shows “FILL POT FROM
BULK” “YES NO”. Open the door, that has the RTI switch
(Figure 1) and press and hold the “DISPOSE” button on the
RTI switch until the filter drain pan is empty.

POt E XA L ERESE RFILL POT FROM BULK( MBULK
LFENIE ) " “YESNO ( & ) "o HFFIT (INLEBRTIF

X -WE1) , BEZRTIFF X LH“DISPOSE 1R B Z it i

8. To refill the vat, press and hold ~ button until cold

shortening is up to the lower oil indicator in vat, per Section
3-3.

EMGERNNRER  FEREVRBEE DA EEARKN

fusktrtt. SNE53-3
9. Press X button and display shows “VAT FULL” “YES NO”.
If vat is full, press + button and controls return to normal

operation. If vat is not full, press X button, and controls return
to previous step.

EXE  ERESERVATFULL( RE® )" “YESNO( 2
B). MREANEHK , BVE , BFHBRMEZEENRER

Do MREARRE , EXR  BHBINEINT—THNEER
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3-15. DISCARDING OIL
FROM VAT USING OIL

DISCARD SHUTTLE
155 7 B 2 D\ PR PR

Figure2 B2

Figure3 [&3

1. Open center door and pull the drain pan assembly from
under fryer and replace with oil discard shuttle. Figures 2 & 3.

FIFFREET , MEESR TEH M A4, B PR
#®o ME2ME3

2. Press and hold (on either side) until display shows
“*FILTER MENU*”, along with “1.AUTO FILTER?”.

BEREM—80 BEEE RBFERFILTER

MENU( &8 & )*"f “LAUTOFILTER?( B3R )7,

3. Press and release| ' button twice until display shows

“3.DISPOSE”. Pressvbutton and display shows “DISPOSE?”

“YES NO”.

A W RENT | RELBEFAEESREDT
“3.DISPOSE ( 432 )", Vi , E/REFE R“DISPOSE?( &b
B )"H “YESNO (B&E) 7

4. Press + button and display shows “IS DISPOSAL UNIT IN
PLACE? “YES NO”.

%V 8 , & 888 R“IS DISPOSAL UNIT IN PLACE( &
WIBIEREAMA ) ?2“YESNO (BE ) 7

5. With discard shuttle rolled into place, press ~ button and

display shows“DISPOSING”. Oil now drains from the vat into
the shuttle.

EHHAREZEIMNE BV & REBE RDISPOSING( &b
B) ", MMERBEEI% A,

6. Display shows “VAT EMTY “YES NO”. Verify that vat is
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empty, and press ~ button.

ERB|ERVATEMTY (FEHREZE ) "HM “YESNO ( =

&) BEREABINERNERE , FEVE,

7. Display shows “CLN VAT COMPLETE” “YES NO”. Once

vat is clean, press + button.

£ REEE R“CLN VAT COMPLETE ( #)E;&5ER ) ”
“YESNO ( && )7, —BERHEE , BV,

8. 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 + button.

(See Filling or Adding Oil (locations without RT1)
instructions from Section 3-2. Controls return to normal
operation.

EREEER“MANUAL FILL POT ( FEhAFERMFHH )~ ,
BREER“VATFULL (fEHRE®# )"M“YESNO( BE )",
FENKENEEENREER~E , AREVE., (A
SESEHEIVIERTINEMIESHA |, 532 ). HHIEEMT
SEEENRERS,

9. Remove the discard shuttle from under fryer and replace
with the filter pan assembly.

MR TEUHEEE , BEMR SRt hEA .
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3-16. CHANGING THE FILTER

PAD
3500

In order to assure good oil pumping performance, the filter pad
(or paper) should be changed at least once per day.

ANTHREFHHBBR  FER (SRR ) NZELEX

Eﬁ_;ic

If the filter pad has not been changed, a reminder shows on the
display, “CHANGE PAD”. Press + button to cancel the

message, but it reappears every 4 minutes until the filter pad
has been changed.

MRSERGEHERRY ,“CHANGE PAD( E#a g )”
WRRSHINEERE L, BV BECERER , BZERER
AnBHeEREI—R, BETEREER , BT 2TH

HIL,
1. Make sure the main power switch is in the ON position.
R E BRI R TONME,

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

T7017 B HRE R FAR | St h R AR E IR ittt
HE A

Figures 1 & 2. E1F1E2

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

LEE TTREE A VR EA R MR KRB FE , BN

RESBUOR.

If the filter pan is moved while full of oil, use care to
prevent splashing, or burns could result.
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WS ME EF R HA RS THB3) ,—EE /OBy 1Lk

35 ESBREG.

3. Lift the pan cover from the drain pan. Figure 3.

BT MhENST. RLES3

4. 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.

Figure 4.

MittmE BB R EE, 85 L EaEMERE. AIE2MK
Eé‘tﬁ@ﬁ , R ARKBEAET #o

ne 4
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3-16. CHANGING THE FILTER

PAD (Continued)
EREER (£)

Figure5 B5

Figure 6 E6

Figure 7 B7

5. Remove the filter pad retaining ring and clean thoroughly with
soap and water. Rinse thoroughly with hot water. Figure 5.

ERTIERNIE , AREMKYEERE. REARKDE
T4, LES5

6. Pull the filter pad from the pan and discard pad. Figure 6.
Mt mE BRI ER EE, LE 6

7. Remove the bottom screen from pan and clean thoroughly with
soap and water. Rinse thoroughly with hot water. Figure 7.

MWt BERHKE , BREMXKYEELET A REAR
KR T R RE7

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

Figure 8.
BAETAMaENKaNERE. ARENKEETHRE K R
EREKEETE, LES
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Figure 8 E8

Figure 9 B9

Figure 10 E10

3-17. REMOVING AND CLEANING

BASKET
REST

HTFH#8EEEEREL

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.

WRMBE, K, WEE, MNP BERSIRER A0 ka8

WMELWTLETT , BUAE KRG TR TIREERBR

D

o

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

BERRMARBINEF , FRFEMARLR , TREERES

RE , BEEREYRER, B, IRBE.

Before pushing the filter drain pan back into position, lubricate the
o-rings (Figure 9) on the filter tube with cold oil.

R MR M ERRME B , ATRE ENORE MK

mAhEEBER (LE9)

10. Push the filter pan assembly back underneath the fryer, making
sure the filter tube on the pan makes a good connection with the
fitting underneath the fryer. Figure 9.

MEREAHREIFERNTE , BRIEE LNTRESIE

RTHEAEERRER, LE9

11. Make sure the drain pan stop is engaged and the fryer is now
ready for normal operation. Figure 10.

BRIREERBEREERT | A ERATURTERRET

E10

The basket rest, on the rear shroud of the fryer, should be removed
and cleaned periodically.
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LT rEREE LR FBE B A B E MR EE TR HITIB LR

Use protective gloves when removing the basket rest. The
basket rest may be hot and burns could result.

B FEREAN , BMERBPFE, FETREIRATSBOR

o

Grasp the basket rest with 2 hands and pull it off the “key-ways”.
NFREFERBEL  NEERNFHEEXR,

Take it to a sink and clean it with soap and water. Dry thoroughly.
HEEMETKERN , AREMKER. REFENEERT,

Clean the area behind the basket rest and then reinstall the basket
rest.

BREERELEENEY REFEEREAEMAELR,

FMO07-253-A
3-4-08



3-18. INFO BUTTON STATS

INFO IRBER

Recovery Information for each Vat

EITENPRERS

1. Press and release and REC shows in the left display

and the recovery time that oil temperature went from 250°F
(121°C) to 300°F (149°C) shows in the right display. For

REC 5:30

example, means it took 5 minutes and 30

seconds for the oil temperature to recover to 300°F (149°C)
from 250°F (121°C).

®E BRENT EEREFLETRREC, AERHBL
S RHR A 25n°C (21 RS B 300°F (149°C)FR MY
B iE], g o REC | 30 %R 3hiB H 300°F (149°C) X
83 250°F (121°C)FrRHIBTEI AN 5 2 30 Mo

If no buttons are pressed within 5 seconds in any of stats
modes, the controls revert back to normal operation.

TREMMERT , MRSV FRIEMRRE 24

R E B E BB RERT

3-19. FILTER BUTTON STATS

TRERER

Cook Cycles Remaining before Filtering

I i B PR IR SR R AR

1. Press and release either or  and the left display

shows “COOKS REMAINING” and the right display
shows the number of cook cycles before the next auto filter.
For example, ®MAMNNG 3 ¢ | means after 3 more
cook cycles on the left vat, the controls asks the operator if
they are ready to filter or not. But, 6 more cook cycles
remain on the right vat.

% ® BENF , £EE R E R “COOKS
REMAINING ( BRWZME)” , GETBETT—RE
TR R IR IR, Bl o L Reamme L s e

RIAERER TIRTHERE RERBIBRLS\REREA
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BHEH#RITIERBE MAERTER TORTER

=il
Ho

AQ

(=

Time and Datef+ &1 B A

2. Press either or  twice and the time-of-day and date

shows in the displays.

B ® 8RR, ERSFERESHEENES,

3-20. TEMP BUTTON STATS

BERBRE

Actual Oil Temperature 3EFRBE

1. Press and the actual oil temperature shows in the

display, for each vat.

7 8 ErRSRLETHESMEINZREE.
Set-point Temperature iXERE

2. Press  twice and SP shows in the display, along with
the set-point (preset) temperature of each vat.

rB:'_E #BER, ERSBELEERSP URENENNIRER
=o
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SECTION 4. LEVEL 1 PROGRAMMING

4-1. MODIFYING PRODUCT

SETTINGS

EXFmiRE

EmBy LR BFEH

Level 1 contains the following:
BIRTEUTRE :

» Modify product settings
BdrrmiRE

* Set the AIF clock for products
H7=mig EAIFE

* Perform the Deep Clean procedure
WITREBERRF

* Fryer Setup Mode
HERIRERR

1. Press and hold andmsrFa puttons until LEVEL - 1 shows
in the display, followed by ENTER CODE.
BERE Minrolg | BEE S REFERLEVEL-1(E14) ,

F&j5 & RENTER CODE(# AXT),

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PRODUCT”
and “SELECTN” show in the displays.

BMAREL, 2, 3, 4(k4fuF-miEE)  ER{[EER
“PRODUCT (7= i) M “SELECTN(EE)”,

3. Press right + button and ‘SELECT PRODUCT” and “-P 1-”
(ex: NUGGETS) show in the displays.

BAELNY 8, ERE8FNERSELECT PRODUCT ( &7

m ) "M“-P 1-(Hl#0 : NUGGETS),

Change Product Names

BEX~mBH

4. Use the fandPbuttons to scroll through the 40 products, or

press the desired product button
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B M PER R AT R, RERRAEEN MR
#H

5. Press right ~ button and the product (ex: NUGGETS) shows
in the left display and “MODIFY”, and “YES NO” shows in the
right display. Press the + button to change this product, or press

the X button to choose another product.

BAEDNVE  EERBERTR ( HIW:NUGGETS ) , HE
REFER“MODIFY (53 ) "# “YESNO ( 2% )", &EV@

BT m , IEXBEEET™m,

6. If ~ button was pressed, press and release a product button

and the flashing letter changes to the first letter under the

product button that was pressed. For example, if is pressed,
the flashing letter changes to an “A”.

MRETVE , ARG MZRE , MFHFERERE

BREONFREBEATHENFE. flm: nREE K
K FREFE A%

Press the same button again and the flashing letter changes to a

“B”. Press it again and the flashing letter changes to a “C”. X
BEMEEN> RS , NENFEHERB”, LR B

R, WA FRRFERC,

Once the desired letter shows in the display, press P button to
continue to the next letter and repeat the procedure.

— B ENFERHNES REL  RPRUEHRRT—F

BHAEERERF

Press and hold the right X button to exit Program Mode, or
press W button to continue on to “1. COOK TIME”.
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RFERFEALHXBULRHEFFEHIEX  RIREW @ES

ELRERE

To Change Times and Temperatures

EdrA5SRE

7. Press Wbutton until “COOK TIME” shows in the display,

and then use the product buttons to

change the time in minutes and seconds, to a maximum of
59:59.

Re@BEZEEREETR“COOK TIME ( ¥Rt )7 , RIEAE
A mikd BUDHBADE (&

KRIEHN59:59 ) »
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4-1. MODIFYING PRODUCT

SETTINGS (Continued)
BdmRE (£)

8. Press and release "W button and “TEMP” shows in the
display, along with the preset temperature on the right side of
the display.

Press the product buttons to change

the temperature. The temperature range is 190°F
(88°C) to 380°F (193°C).

vizdl , ERBFFERTEMP (RE ) "BALHNE RS
FEREERE. B~ miZH LLEH
BERE, BERETEREFTESETLI90°F (88°C) , &

185 F380°F (193°C),

Cook ID Change
RIEIDEE

9. Press™W button until “COOK I1D” shows in the display
along with the product ID. For example, NUG would be the ID
for nuggets. Use the product buttons to change the ID,
following the same procedure as Step 6 above.

RYiZHEZE SR8 E R“COOK ID (RJFID)" M7= mID,
filan , NUGRnugetsfI 1D, A mizH AT EID,FEENH

1T ERSBREFT RIEF o
Alarms (Duty 1 & 2)

BE (FEF51H2)

10. Press Wbutton until “DUTY 1” shows in the left display,
and an alarm time in the right display. Press the product

buttons to set an alarm.

R BEEEUMNERBERDUTY 1(ESHL1)”. £H
ik RERERES.

Ex., If a Cook Cycle was set at 3 minutes, and an alarm was to
go off after 30 seconds into the Cook Cycle, “0:30” would be
set in the display at this time. When the timer counts down to
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2:30 the alarm sounds.

Fln | MRZIEAIRE RIS  REESRNERAZE
FEIEA30OM EHE K , At |, “0:30” A ERBE RMIRER

Bl HitatSESAHITeIE=2:3081 |, IREESTFHXIPE.

After the alarm time is set, press W button and “DUTY 2”
shows in the display, and a second alarm can be programmed.

RETREMNEE , Rv@ , ERBFERDUTY 2(ES

2) , FEEIREF2NMREE S
Quality Timer
mBT it ER

11. PressW button until QUAL TMR shows in the display
along with the preset holding time. Press the product

buttons to adjust holding time, up
to 59:59.

K@ EZEIRFIERQUAL TMR(SBR it s M E %
EatiEl, & migd LU R
BflE , B ZE59:59

AIlF Disable

AIF X

12. Press'¥ button until “AIF DISABLE” shows in the

display along with “YES” or “NO”. Using" and P buttons

change the display to “YES” if that product is to not be
included in the automatic intermittent filtration operation, or
“NO” if it is to be included.

v  BEE LRI RAIF DISABLEAIFER)F“YES
(B)HNO (B )" WRFRARSFEEEFIRRITIEE
wr, EA 4 APRETET  EREFETVESE)

ng*aafrapagteegn w8 CaPves
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TREY , ER|FERNO (B)”
Assign Button
pa -]

13. PressWF button until “ASSIGN BTN” shows in the
display, along with the product (ex: NUGGETYS). If this
product already has a product button assigned to it, that LED
will be lit.

K@ EZEIREFERASSIGN BTN(Z B &) 7= @ ( 5

i :NUGGETS ). MR~ mEWiEEF~mZEH , LEDIT =,

To assign other product buttons to that product, press and hold
the product button for 3 seconds and that LED stays lit. To
remove a product from a button, press and hold the product
button with a lit LED and the LED goes out.

NRBLFRRERTCTREBY , 8B~ RRE3M
LEDTRFRERS. MREBUH~RELRENmE

H, FERFniEd  EERENLEDIT R,
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4-2. AIF CLOCK

AIF itBtes

This feature allows the controls to be set for periods of the day that block the
automatic “Filter Now” prompts. For example, the controls could be set not
interrupt with “Filter Now” prompts during the lunch rush, and during the
supper rush. But, if filtering is desired during this time, press and hold a

button to access the filter menu.

ST R ERHREIRER L IERIR R B3 E R EE

o flm  ELRNFENBRERE | EHRERES DM IELIR”

"R, B2, MREHRHRAFTEIR , FRE BUREATRERE,

Each AIF Blocking period is defined by a start time (a time of day, XX:XX
A, etc) and a duration in minutes.

BANAIFPE LB EA#IR E N S 0 #h it E R IRATEI( BfE XX XX A, etc )

MEFLEatE,

Weekdays M-F are all grouped together. Up to four different AIF blocking
periods may be programmed throughout the day for Monday - Friday. (All
days share the same settings.)

RFPABXR(A—Z2FH ) fHE—R , EER4NTENAIFELER

FARTRZF-R(BA-—EZFH )NEFEH. ( ERIZHEEMNRE ).

A separate set of four blocking periods may be programmed for Saturdays,
and a final set of four blocking periods may be programmed for Sundays.

B —E4MHEIEEARATRATEAANEF RS REIE4NHEILEBHTH
TRABNREFHRH.

1. Press and hold mandg buttons until LEVEL - 1 shows in the display,

followed by ENTER CODE.
BFERE HMincolg | BEZEREFERLEVEL-1(FE1E) , BEER

ENTER CODE(%i AX%3),

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PRODUCT” and
“SELECTN” show in the displays.

WMAMRIL, 2, 3, 4 (KafuF-mERA ) , EREHFETRPRODUCT(F™

M) F“SELECTN(E )",
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3. Press Wbutton once and “AIF CLOCK?” show in the displays.

Bw & LREFERAIF CLOCK (AIFTTEIER ) 7

4. Press + buttonand use “d and ™ buttons to scroll through “ENABLE”
and “DISABLE” and then press + button again to select one.

BV R |, £/ G RIR3N I ENABLE(E )" M“DISABLE(EX)” ,

BEENB#ZY RiEFEHEFRZ—,

5. If “ENABLE?” is chosen, then and buttons can be use to scroll through the
following list of blocking periods:

WMREEENABLE(ER)” , AlBEI ZBRN KA TR LA 5%

Left Display Right Display
EE RS AL R

M-F 1 XX XX A XX
M-F 2 XX XX A XX
M-F 3 XX XX A XX
M-F 4 XX XX A XX
SAT1 XX XX A XX
SAT 2 XX XX A XX
SAT 3 XX XX A XX
SAT 4 XX XX A XX
SUN 1 XX XX A XX
SUN 2 XX XX A XX
SUN 3 XX XX A XX
SUN 4 XX XX A XX

FMOQ7-253-A
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4-2. AIF CLOCK
(Continued)

AlIF iTRE8 (£)

In 12-hour clock mode, there are three items on each line: the start
time “XX:XX”, the A or P (am/pm) setting, and the “XX” duration.

Use the 4 and P buttons to set these items, which flashes when

the item is selected.

FE12/DETITEHER P |, BITEINEIED | BIRETEXXXX", A
HP ( LFITE ) REMXCEENE, £8 4R PRt
KBED , HiERET , BIETUFE NFERS,

To set a new start time setting, use the product buttons,

to enter the new value.

WMEFmREHAVREBEE , FEA~mZE

W AFTE,

Press the P button to step over to the AM/PM setting. The A or P
can be toggled by pressing the ‘0’ product button.

7P BT LA/TRRE, TR0 RIREIRARP,

Press the P button again to step over to the duration value (in
minutes). Enter a new value using the product

buttons,
BRP 2REHENERE (28K ). FRERERE

W ARE,

AR
In 24-hour clock mode, there are only two items on each line: the

time (XX:XX) and the duration (XX). Again, the 4 and P buttons

step you between these items.

E24/ 0t it et BSER  , BT RBE2ANEIEW  BHE ( XXXX)

M| (xXX) , A4 PRIE R EBIER,

Press the right-side X button to exit out of AlIF Clock programming
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mode. EHIHIXEBHBAIFTHREFREER,

FMO07-253-A
3-4-08



4-3. DEEP CLEAN MODE
REBEER

g

==
=

Put on protective gear: Be sure to use all McDonald’s approved
safety equipment including, apron, face shield and gloves. Never
begin Deep Clean process until you’re wearing all safety gear.

MR RE  BEERZYFTHENZEEE : BE. MEM

FE, EEMBF BB RERS IR BRESE.
Hot oil or water can cause severe burns.
RSB AKTSHERH.

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

REBEMERN  RENFILRE , N#2EM5RER,
Pz

Do not cook product in an adjoining vat when the Deep Clean
process is in progress to avoid contaminating the oil and product.

YT RREFBEN A REERENERNRIERR  UBRSRE

SR fRo
2. Press and hold and meobuttons until LEVEL - 1 shows in
the display, followed by ENTER CODE.

BEEE Mincol | EEE RBERLEVEL-1(E1R) , bE

J& & RENTER CODE( AfX3),

3. Enter code 1, 2, 3, 4 (first 4 product buttons). “PRODUCT” and
“SELECTN” show in the displays.

MARBEL, 2, 3, 4 (kMU REE)  ERBFFER

“PRODUCT (7 ) M“SELECTN(%E#)"s

4. Press'WF button twice and “DEEP CLEAN” shows in the displays.
Press v button and display shows “DEEP CLN?”, along with “YES

NO”. Press ¥ button. Full vat fryers continue onto step 6.

C‘DEEP CLEAN ( REBE ) "

ERAY & 8RN ERDEEP CLEAN(m:E/ﬁ &) o
e S /a-\%%Jvmm"DEEP CLNGREEE) ? "HM“YES NO (
BY. BV R SHENERTAESE 6,
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4-3. DEEP CLEAN MODE 5. Split vat fryers only! Display shows “LEFT RGHT”, asking
(Continued) you to select which vat will be cleaned. Press V button to select
NN left vat, or X button for the right vat.

REHEER :

NATFXFELER, ERB|ERLEFTRGHT(ER) , BRERE

—~
S
~

FEBENRE, BV ERREE  XBERAE,

6. Display shows “OIL RMVD” “YES NO”
EREEROILRMVD ( R ) "“YESNO(B &)

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

MRELREM , BVE , BHEEREHWMAR SR

If vat still has oil, press X button and display shows “DISPOSE”
“YES NO”. Press  button dispose of the oil, or press X button to
exit Deep Clean Mode.

MRERNDEHR , ZXE , ERFJPHERDISPOSEQLIE)™“Z

B, BYELEER , IRXBREREEEER,

JIB systems only! Display shows “IS DISPOSAL UNIT IN
PLACE?” “YES NO”. If “NO” is selected, display shows
“INSERT DISPOSAL UNIT”. Once disposal unit is in place press
< button for YES and display shows “DISPOSING” and oil drains
from vat.

MNATFIBR S, & REFE RIS DISPOSAL UNITIN

PLACE?(W- B8 T EEMEBAN?)“YESNO (2 &), MR
E“NO (B)” , RSN ERINSERT DISPOSAL UNIT(#ALL
Higgy, —BRAEETHBANL , BRRYES (R ) WVE,

B REFERDISPOSING ( &b )7, SHMERSHH

Bulk systems only! Display shows “CHK PAN” “YES NO” if the
filter drain pan is missing. Once pan is in place press \ button for
YES, display shows “DISPOSING” and oil drains from vat. Once
fry pot is empty, open the door that has the RTI switch (at left) and
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press the “DISPOSE” button on the RTI switch until drain pan is
empty.

RATBULKR S, tRROLIEMBE |, ERB[HERCHK
PAN (REMHAE )R & —BEMhEREAL , ERTR
YES(R)W 8 , B REFFE RDISPOSING(R-EE)” , BE /S M
MImEPEH. —BRZIEME | STAMARTIF X (£d ) 897,

ZERRTIF X EW“DISPOSE(RL )R , EEHEZEM M,

Display then shows “VAT EMTY”, “YES NO”. Press \ button
when ready and display shows “CLN VAT COMPLETE” “YES
NO”. Once the vat has been cleaned, press \ button and drain
valve closes.

EEL REEE T VAT EMTY(Z#)" , “YESNO(Z &) SE
ZFaHRY 8 | ERENE RCLN VAT COMPLETE ( SERE
SEYERE ) "FI“YESNO (R &), —BNEEELET 2, 1V E

KRR E

8. Display shows “SOLUTION ADDED?” “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 \ button
and display shows “START CLEAN” “YES NO”

£ RE8E R“SOLUTION ADDED ( M tni#&& ) "YES NO (£
BY. EENREFEAZLAFTSRRATHEITESL , BEHRIE

B, BEYTEMNERLIRT (258K ).

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

B8 ERESNER‘CLEANING (Bi&) M AT #itetss,

WA |, AEREHTE195°F (91°C) , BEFH L1/,
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Add water as needed during cleaning process to keep solution 1 in.
(25 mm) above the top fill line.

EEESRS , FMAELHK , SRR RED TRERHE

BITS (252K ),

To stop the cleaning cycle early, Ppress X button. The display
shows “QUIT DEEP CLEAN?” “YES NO”. Press the \ button to
cancel the rest of the countdown time and proceed to the rinse
steps.

& X ﬁ%k&&iﬁt/ﬁ EEAH. RRB|ER QUIT DEEP
CLEAN? (MFREEE) 2 “YESNO (B &) &V BEUHE
ROFITTETETE | $EFTHRTR,
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4-3. DEEP CLEAN MODE
(Continued)

REFERERR

(&)

10. Follow McDonald’s vat cleaning procedure and at the end
of the one hour, display shows “CLEAN DONE” and beeps.
Press V button and display then shows “REMOVE
SOLUTION FROM VAT”,

EREYFTHERBEEER  BE1/NERN , EREIHE
R“CLEAN DONE (BiEER)H A MM, &V &
R85 & R“REMOVE SOLUTION FROM VAT(FARMFE

HERZK).

11. 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.

BERNEYR TR R | FETEKENRTE

R RO R R N SR B E R ER,

12. 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 14 below. Display then shows “VAT EMTY”
“YES NO”.

ERL2INE (2F ) RS , HABRMNERAEE | FHEHEA
AR AR ITAE, ETRRARTHEE M A L
TRE  MTHS R4, EREFEBEERVATEMTYZE

FE"YESNO (B &)

To avoid burns when pouring hot solution, wear gloves and
protective gear and take care to avoid splashing.

LHRTARREN , MMEFENECHIPRE , SUBRE

KMEVER R

13. Once vat is empty, press ¥ button and display shows
“SCRUB VAT COMPLETE” “YES NO”. Use brush to clean
element and scour pad to clean vat, if needed.
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—BEZEE BB, ERESFERSCRUB VAT
COMPLETE (BE/EFETR)“YESNO (B B) . MRFE ,

ERRIFRITH | B E LUE S,

B

Do not scrape the electric fryer elements, or use the scouring
pad on the elements. This produces scratches on the surface of
the element causing breading to stick and burn.

T BB BIETHHETH LEFFHZ , ERFET

HZET LR, My EE B b T L EH R

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.

TRANLEE , REBEANZEETIEFR. R SFIE
FRD B EER , LB LY da 572 TT BT T 5 A A

HIERESZ D,

Do not use a water jet (pressure sprayer) to clean unit or
component damage could result. Make sure the inside of the
vat, the drain valve opening, and all the parts that will come in
contact with the new oil are as dry as possible.

TREGEKET ([ELETEE ) BT, BUELEEEX
BB, BEBALEERTITIT , FrE SHE~ L EA A58

R A BERY T Ao

EE

Use the lift tool and lift the hinged element from the vat as
needed.

ERAEBETE , EFEN , FRETHANEREL,

14. Once vat is clean, press the \ button and display shows
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4-3. DEEP CLEAN MODE
(Continued)

RERFRR

(&)

“RINSE VAT” and the drain opens.

—BYEEEETS VR, L RBEIETRRINSE VAT (#

EXERE ) "EEE O

15. 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”

FEACEARALURIT AR , RFARRKFEAMBZ, =
DrEIR  BEFEFAERIMHE, EREBERRINSE

COMPLETE (#%5E/K)“YES NO (B &)

16. 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.

MRS THEEMBE  EA12M0C (27 ) WERHFE

TRMKEFE N ER H J AT A R LA AT 2

17. Once vat is completely rinsed, press the v button and
display shows “VAT DRY” “YES NO”.

— B EE BV B, R RS NERVATDRY ( F

FIE®E )" “YESNO (B &)

18. Thoroughly dry the vat with a towel, and then press the
\ button.

ERAEMYEFTIFE , REERVE

Refill Manually
FHBERH

19. The drain closes and display shows “MANUAL FILL
POT”, followed by “VAT FULL” “YES NO”. Fill the vat to
the lower indicator line on the rear of the vat and then press
button. (See Filling or Adding Qil (locations without RTI)
instructions from Section 3-2. Controls return to normal
operation.

KIFHEE , EREFET“MANUAL FILL POT ( Fzh%
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HIERE ) "M“VAT FULL (%% ) “YESNO (R &), #
BENR. (N3-28pEFHSRME ( XERTHLE ) ) EH

HE, EHRERMELDEERERS.

Refill vat from bulk
BEBBULKIEE

19. The drain closes and display shows “FILL POT FROM
BULK?”, “YES NO”.

Pt B |, 8 R85 E RFILL POT FROM BULK (3%

BULKYE#&)“YES NO (B &)

20. To refill the vat, press and hold  button until cold
shortening is up to the lower oil indicator in vat, per Section
3-3.

BERIEE BFEREVE EEAEEREEETHNE

HEERT , W3-385.

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

X , R E RVAT FULL(GHTE)“YES NO (&)
WMBEEEH VR BHREENREEERERS,

RIEFERA |, X, ZHRREFREH —HRK,
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4-4. FRYER SETUP

HAEER IR B

This mode has the same settings as seen upon initial start-up of the
fryer. See Setup Mode, Section 3-3.
HEXRESHERRZHREMEE, R 3-3 87 REEX,

®
1. Pressand hold and buttons until LEVEL - 1 shows in the

display, followed by ENTER CODE.
BERE FMinrolt | BEEE REFERLEVEL-1(ZE1R) , BEfE

£ RENTER CODE(%i AX73),

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PRODUCT” and
“SELECTN” show in the displays.

WAL 2,3, 4 kafur-mizH ) &R E RPRODUCT(F=

) F“SELECTN(EE),

3. Press'¥hbutton 3 times and “FRYER SETUP” show in the
displays.

WAREEL, 2, 3.4 kMur=mizit ) RN ERPRODUCT(F
) M“SELECTN(GEE)

4. Pressl button and *SETUP* *MODE* shows in the displays,
followed by, “LANGUAGE” on the left display, “ENGLISH” on
the right display.

RO EREPFERSETUP (iRE)“MODE(HER)” , EIE LR

TR R‘LANGUAGE(IEE)" , A E RERE R‘ENGLISH(%

&)

Use€orPbuttons to change the operation display to, “FRANCAIS”,

“CAN FREN”, “ESPANOL”, “PORTUG”, “DEUTSCHE”,

“SVENSKI”, “RUSSIAN".

52 A R 82331 38 & /R 8818 5 “FRANCAIS”, “CAN FREN”,

“ESPANOL”, “PORTUG”, “DEUTSCHE”, “SVENSKI”,

“RUSSIAN".

Press Wto continue with the other set-up items which include:

RYRHKLELTHEREM :

* TEMP FORMAT - oF or oC

EERN-oF W oC

* TIME FORMAT - 12-HR OR 24-HR

B B 48 2 -12/ 0B =24/

« ENTER TIME - Time of day (use product buttons to change)
B ARE-AE (ERFmERERTEE)

* ENTER TIME - AM OR PM

WARE- EFHTF

* DATE FORMAT - US OR INTERNATIONAL

FMO07-253-A
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AR -ZEHERR

« ENTER DATE - Today’s date (use product buttons to change)
MABHM-SRNBH (EAFRIRHHITEE )

* FRYER TYPE - GAS or ELEC
HERRBE-RIAFBERRK

* VAT TYPE - FULL OR SPLIT

YERESEE- 2 AR

¢ OIL SYSTEM - JIB (no RTI system)/BULK (has RTI system)

SRR SE-IB (LRTIRSE)/BULK(BRTIRSE

« DAYLIGHT SAVING TIME - 1.0FF; 2.US (2007 & after);
3.EURO; 4.FSA (US before 2007)

SR—1, % ;2. EE (2007 ARZE) ;3. BM ;4. FSA
( EE 2007 F£280)

Unless otherwise indicated, used or®to change settings.

BRIFBEHRE , EEAANPREEERE,
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5-1. ADVANCED
SETTINGS
R~ mRE

SECTION 5. LEVEL 2 PROGRAMMING
B5Ho E2R BFEEH

PRODUCT

Used to access the following:
ERTHREET :

 Advanced changes to product settings
FRRESREE

« Error code log

BRRBAE

* Password programming
ATREF&

* Alert Tone/VVolume

ERFRHEE

« No. of cook cycles before filter is suggested
BUCOEIR T TR

« Automatic filter time

B 35 33 58 A 1)

.
1. Press and hold andwrobuttons until LEVEL - 2 shows

in the display, followed by ENTER CODE.
BEEE Mincof | BEE B REBRERLEVEL-2(52

%) , /52 RENTER CODE(#i AXH3).

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PROD”
and “COMP” show in the displays.

wMAREL, 2, 3, 4( k4T RiEE) , ETSHFER

“PRODUCT (7 fm) F“COMP(*MZ)”,

3. Press right 1 button and ‘SELECT PRODUCT’ and “-P
1-” show in the displays.

BROMNY 8, RN E/RSELECT PRODUCT ( i&
grem ) "M«-p 1

4. Use the andPbuttons to scroll through the 40 products,

or press the desired product button

BE AMPERI R AT M REREFEEN M
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5. Press right [1 button and the product (ex: NUGGETS) shows in
the left display and “MODIFY” “YES NO” shows in the right
display. Press the [Jbutton to change this product, or press the X
button to choose another product.

BRAELKNR , EEFBEFTR (HIENUGGETS) , HE
RESE R“MODIFY (#£28 ) "M “YESNO ( RE ). EVEE

B, WEXBEEEET Mo

>Load Compensation, Load Compensation Reference, Full
Heat, PC Factor<

BT, RiGHESE, 28, PCAHE

6. If.] button was pressed, “LD COMP” shows in the display along
with the load compensation value. This automatically adjusts the
time to account for the size and temperature of the cooking load.

Press the product buttons to

change this value of 0 to 20.

MBHRTR , EREFPFERLD COMP (fafakhMe) M A &b

BE. XA BEENEUEARERATHRNRBRE. B0

®wH , EOE 2058 E XY iZ{E3#
TR,

7. Press button until “LCMP REF” shows in the display along
with the load compensation average temperature. (if load

compensation is set to “OFF”, then “_ _ " shows in display and

setting cannot be programmed) This is the average cooking
temperature for each product. The timer speeds up at temperatures
above this setting and slows down at temperatures below this
setting. Press the product buttons to change this value.

BT  BEZE RBETRLCMP REF (ffsMes &) M il

IMEZFRIRE, (WRATIMZRAOFF(KR)" , EREFFETR

O BREENRERTRERS ) . XREATENTRHTF

BRERE., SXFRRESTRERER |, ITA 2R I0E ;
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KERRERTRERER | ITHERRBRE. Z-mRAUTE

ZfEo
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5-1. ADVANCED PRODUCT
SETTINGS (Continued)
BR=mRE (£ )

5-2. E-LOG (error code log)

8 . Press Wbutton until “FULL HT” shows in the display along

with the full heat value in seconds, which means the heat is on as
soon as a timer button is pressed, for the programmed length of

time. Press the product buttons to

change this value of 0 to 90 seconds.

BRVBEEZEERSBIERFULLHT (28 )" RUMITEN S
HE XEREETEFEFNRBEKE —RTit5%E4 ,
MEKFBINAR, B=miRd L0

E AT EZHE,

9. Press W button until “PC FACTOR” shows in the display along
with the proportional temperature, which helps to keep the oil
from over-shooting the setpoint temperature. Press the product

buttons to change this value of 0 to 50

degrees.

BRVVEEZEZ RB|ERPCFACTOR (PC RE)MEEEE |
XL R BT EREMERE., & mikd

, FOEESOENEEIZHUE,

AE
« Use A putton to go back to previous menu items.
1 AR LURE 2 B KRBT,

« Press X button when finished with the current product, to return
to the PRODUCT SELECTN step.

UERIME~mAT , HXBELUREPRODUCT SELECTN (7= &

EE)T R,
* Press X button a second time to exit PROD COMP mode.

B RiE X BLURH PROD COMP( @aMe)E X,
1. Press and hold andbuttons until LEVEL - 2 shows in the
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E-LOG(HIZRRB EE)

display, followed by ENTER CODE.
BT MinrofE | EE R REIRERLEVEL-2(2%) ,

F&j5 & RENTER CODE(# AKXT),

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PROD” and
“COMP” show in the displays.

MAREL, 2, 3, 4 (X4 RiRME ) , ER\BEER
“PRODUCT (7 ) M“COMP(%Mz)",
3. Press ¥ button and “E-LOG” shows in the display.

BWE SRESRELOG (HIERBAS) .

4. Press right[1 button and “A” plus the present date & time
flashes on the display, along with *NOW*”,

RELHOR  ERBNGFERA", H50 B R E LR
“NOW(ERTE)",

5.Press ¥ and if an error was recorded, “B” and the date, time,

and error code information shows in display. This is the latest
error code that the controls recorded.

7VE MRERFERTR, EFHFER B, BH , &
EMEIRABER. XREHFEICEHNRINEIRKD,

6. Press ¥ and the next latest error code information can be

seen. Up to 10 error codes (B to K) can be stored in the
E-Log Section.

7VE LT -—SHHERRBES. #E 10 MERAB

(BEK) AIF#ETHIRKEBLS,

EE

Press and hold the right [] button to view a brief description of the
error.
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BEREALHD BUMEHRER,
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5-3. PASSWORD The 4-digit passwords can be changed for access to Set-Up,

as Usage, Level 1, Level 2, & Get Mgr.)
AXEANUBOTIEERE, A, B1H. F24A
Get Mgr..

1. Press and hold andbuttons until LEVEL - 2 shows in

the display, followed by ENTER CODE.
B RE Mincofg | BEE B RERERLEVEL-2(582

%) , /5 ERENTER CODE(#i AKH3).

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PROD” and
“COMP” show in the displays.

BWAREL 2, 3, 4 (LRl )  SRBEER
“PRODUCT (7 fm) F“COMP(*MZ)",

3. Press button twice and “PASSWORD” shows in the
display.

BERREE , e ERPASSWORD(AR)

4. Press right[) button and “SET UP” shows in display. The
Set up password can be changed at this time, or press'¥ once
to change the USAGE password, twice for LEVEL 1
password, 3 times for LEVEL 2 password, or 4 times for

GET

MGR password. And then, follow instructions below.
BRI 8 , ERIFERSET UP(IRE)". LEATAIZR
BREOS , SE—XVRIUEE USAGE(ER) AT,
BRRXVEUETE LEVELL(ZE 1 f)OF , AkEH | %
3IRLAEE LEVEL(E 2 ) , iR 4 XL E GET,

5. If the password for the Set Up Mode (for example) is to be
changed, press right (1 button and “MODIFY? “YES NO”
shows in the display, along with Press right 1 button to
change the 4-digit password for the Set Up Mode, using the
product buttons

MREEER (HIWN) WOTERE , BELHNCR , &
TEFERIMODIFY(182R) ? YESNO(R &) ; RAILW
8, ERFmRY , AEEEART
REEXNMIHEO S,

6. Once new password is entered, “CONFIRM PASSWORD”

shows in the display. Press [ button to confirm, or press X to
choose another password.
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5-4. ALERT TONE (and volume)

—BRAFNOS , ERSEERBIAOS, KB
THIA, SR XBEES—0%,

.
1. Press and hold  andwro buttons until “LEVEL - 2” shows

in the display, followed by “ENTER CODE”.
BEEE Mincof | EE B REBRERLEVEL-2(52

%) , FfEERENTER CODE(#i AXH3).

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PROD” and
“COMP” show in the displays.

WMARBL, 2, 3, 4(kafu-migH) K ERB[EER
“PRODUCT (7= @) F1“COMP(%MZ)”o

3. Press Whutton 3 times and “ALERT TONE” shows in the
display.

®B3IXWE EREFERALERT TONE( B RZH )7,
4. Press right [1 button and “VOLUME” shows in the display,
along with the volume value. Use the product buttons

to set the volume from 1 (softest)

to 10 (loudest).

BAELNO R ERFFHERVOLUME(ZFE)NEE(E,
EF miRd JE U SR )

E 10 (REZ ) PREFE.

5. Once volume is set, press [1 button and “TONE” shows in
display, along with the tone value. Use the product

buttons to set the tone from 50 to

2000 Hz.

—BREBEHZE , RB, EREBFE R TONEE )M
FiRAE. £AFmEd , FE50 B

2000Hz FiREZ A,
6. Press X to exit Alert Tone Mode.

7 X @R HBERFTEEN,
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5-5. FILTER AFTER

PR VA

5-6. FILTER TIME
SIS Rt E

This is the number of cook cycles between filters.
X R E 8RR B

@
1. Press and hold andbuttons until LEVEL - 2 shows in

the display, followed by ENTER CODE.
B RE Mincofg | BEE B RERERLEVEL-2(582

&) , b5 £ /RENTER CODE(f A X3),
2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PROD” and

“COMP” show in the displays.
BMAREL, 2, 3. 4 (K4 RiEH) , EREFER

“PRODUCT (7 fm) F“COMP(*M2)”,

3. Press vbutton 4 times and “FLTR AFTR” shows in the

display, along with the filter after value. Use the product

buttons to set the number of cook

cycles before the controls suggest filtering, 0 to 99.

ax W@ SRBNERFLIRAFTRELEZE)
WREE, ERFRERIGIE2H , £~ Rk

, 0 E 99 RiRER IR,
4. Once set, press [1 button to confirm.
—BRE , B BHITHEIA
This is the amount of time fyer sits idle until filter is
suggested.
XRBERERNRBERE , EERTIIEN L,
:
1. Pressand hold andwrebuttons until LEVEL - 2 shows
in the display, followed by ENTER CODE.
BFERE Mineofg | EE R REERLEVEL-2(52

%) , b j5 & RENTER CODE(% AXHB).

2. Enter code 1, 2, 3, 4 (first 4 product buttons). “PROD”
and “COMP” show in the displays.
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WMARBEL, 2, 3, 4 (kafurmmigt) , ERB|FER

“PRODUCT (7= @) F1“COMP(¥MZ)”,

3. Press W button 5 times and “FLTR TIME” shows in the
display, along with the idle time (hours:minutes). Use the
product buttons to set the time the fryer sits idle before
the controls suggest filtering, 0 to 18:00 (18 hours).

5 Wi SIREITS R T iR A F0 22 bR B (N
e ), ERFIRBERNEZE , FAFRIREECE
18 : 00 ( 18 /MEY ) HIREZEFRAET (A,

4. Once set, press [ button to confirm.

—BiRE | & BHITHIA
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SECTION 6. TROUBLESHOOTING
EABD HEIER

6-1. TROUBLE SHOOTING GUIDE

R HEERIE B
Problem Cause Correction
] B RE IR
POWER switch ON but « Open circuit
fryer completely W7 FF ELBK * Plug fryerin & L3k

inoperative
BRI EERT T

« Check breaker or fuse at supply box 18 2 1%
LR MER BRIRBO £
+ (Non-US/some Int’l. locations only) ( &

RTkE—ERRENEEX )

Breakers in fryer tripped-open left door and
reset breaker on fryer; See below
BREEREDIRMESE ERMREFR L
AYBTERER ; LT

Oil will not heat but lights
are on
HFIR B RAB IS RET ED

7

« All power cords not
not plugged-in
TRATEK BIREE
Wi IT 5 e IR AV E 12

« Unit has 2 power cords; make sure both are
plugged-in

AR BERANRE BRAMIEHEL

BIRT

Control error code “E-10"

BHIBEIRRB “E-107

« Open high limit circuit
= PRA BB’ T FF

* Reset the high limit by using a small
screwdriver or Allen wrench, gently pushing it
into the hole in the heating element hinge; if
high limit does not reset, high limit must be
replaced

A—NMBRLILEARFENRES
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R, RERBEAMATHARENRE ; W
REEEMRESR  LAER-NMINS

PR

Vat is under-filled
FERNTH

« JIB is low or empty
JIBAEKRIBRZEM

« JIB oil line is clogged
or collapsed

JIBTHL LR 4 2 A S A

x7

« Filter pan needs
cleaned

HEEFEERE

« Fill the JIB £8JIBhN3% Sk
* Check JIB line ® 2 JIBJHI 4k

» Clean filter pan and change paper or pad &

BYREA TR ERITIRE
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6-1. TROUBLE SHOOTING GUIDE# B HERR ]

(Continued) ( 4 )

Problem [A]f

Cause [RE

Correction fBR

Oil foaming or boiling
over top of vat

o B D R % B g A A

« Water in oil JHE &K

« Improper or bad oil F~3& 24

S Y R H

« Improper filtering 84

« Improper rinsing after

cleaning the vat & %8R /5 F

B

« Drain and clean oil #E# &%
%

« Use recommended oil 1§ F #t %
o]y

« Refer to filtering procedures &

* Clean and rinse vat and then dry

thoroughly JEEH M EER , A
ERERT

Oil will not drain from vat

T EME R BE

* Drain valve clogged with

crumbs

PHRE B EEEET

« Drain trough clogged

BEmB W E

« Open valve, force cleaning brush
through drain

TFH\ET, BEERBEE K

=

» Remove right side panel and
remove plug from end of trough
and clean trough

MEERSIM T ANRMET

FERE

Filter motor runs but pumps oil

slowly SIREAEITEEHRER

8

« Filter line connections loose
pUR k5 SL LT INA|
« Filter paper or pad clogged

TR

SR B IE

« Tighten all filter line connections

RE AN IRLERE
« Change filter paper or pad

BB RIIRR

Bubbles in oil during entire
filtering process

BAMYEREPHRTES

&

« Filter pan not completely

engaged
TIEEREE

=335

« Filter pan clogged

» Damaged O-ring on filter line

» Make sure filter pan return line is
pushed completely into the
receiver on the fryer

BRITEZERETERAER

MERER

« Clean pan and change paper or

FMO07-253-A
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receiver on fryer

FEREV IR R E EWOR

pad EELIRE , ERIBLR

pURE

B ERE « Change O-ring
FHROLE
Control error code “E-31” * Elements are up « Lower elements back into vat
HIZRERIRA “E-317 THRIRERT HrtREEER
Filter motor will not run * Power cord for vat #1 is not * Plug power cord into receptacle
SRBDET T plugged-in R A SR

#HIEWRIRERBEE LBIR
* Open circuit
b I B BR

« the thermal reset button on the
rear of the pump motor is
tripped

RABRHEENINAER

BBk

« Breakers in fryer tripped-open
left door and reset breaker on fryer

REEREDARMTER SR ER

RE SR £ R HTER BR

« Allow time for the motor to cool
and then, using a screwdriver,
press hard against the button until
it clicks

LNELDERANTR REH
—MNMRLTERRER LERRE

RHFRE—F,
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6-2. ERROR CODES

HiRAB

In the event of a control system failure, the digital display
shows an error message. The message codes are shown in the
DISPLAY column below. A constant tone is heard when an
error code is displayed, and to silence this tone, press any
button.

MREZFRGHIER BFETHQ2LTHEREE. &
ERBNEAEETENTH, HETRHFETERNBEN

REFQRHBENGUSE | BESREFELEBUFS,

DISPLAY

fR

CAUSE
RA

CORRECTION
R

13 E_411

Control board overheating
2 A A

Turn switch to OFF position, then turn switch back to ON;
if display shows “E-4”, the control board is getting too
hot; check the louvers on each side of the unit for
obstructions

RMIARRE OFF (LB , REBRFRKEONVE ;
WRERBEREA" , IRTBERFBREBIR ;
K EIRZ 8 E SRS

13 E_511

Oil overheating
p::pUEE

Turn switch to OFF position, then turn switch back to ON;
R RKRE OFF LB , REBMITRKREZE ON L&,
if display shows “E-5”, the heating circuits and
temperature probe should be checked
éﬂﬁ%f\%ﬁia‘-\Es , RAEEREMRERIRE

“E-6A”

Temperature probe open
mEARBERITI

Turn switch to OFF position, then turn switch back to ON;
if display shows “E-6A”, the temperature probe should be
checked

FHXRKE OFFUE , AEBFITXRKEONLE ;
MRETRBERE-6A” , RIBERTEREZRR

“E-6B”

Temperature probe shorted

BE R RRER

Turn switch to OFF position, then turn switch back to ON;
FHXKE OFFLE , AEBFIFXRKEON LE,
if display shows “E-6B”, the temperature probe should be
checked

MR ERB|ERE-6B” , RAFEEREREE R,

“E-10”

High limit
=R

Reset the high limit by using a small screwdriver or Allen
wrench gently pushing it into the hole in the heating
element hinge; if high limit does not reset, high limit must
be replaced
A—NMWIRLTTHEBERABRFERRESR NFEHER
AR TTHRIFLNED ; MIRTEEMRES
R, ZHNER—NHHSR,

Left level sensor open
KL BERITIF

Turn switch to OFF position, then turn switch back to ON;
FHXKE OFF UE , RAEBFFXKEONUE,

FMO07-253-A
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“E-18-C” Right level sensor open if display still indicates a failed sensor, have the
LKFEEREBFITIF connectors checked at the control board; have sensor
Both level sensors open checked & replace if necessary
ALK EERBHT | MRETBREALTERBIER IRTEERERS
REREESR  FENTE , R UK ENERERSR.
“E-21" Slow heat recovery

EREE U

Have a certified service technician check the fryer for
correct voltage to the unit; have the contactors and heating
element checked; have unit checked for loose or burnt
wires

B— 1 ERNEERTIREERFIAEERENS K
EEMBNNATH EERERENIARESERE

R B
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6-2. ERROR CODES izt

DISPLAY CAUSE CORRECTION
E7R RE BRR
“E-31” Elements are up 7o Lower elements back into the vat,
WK FrRrREEER
“E-41”, “E-46" | Programming failure | Turn switch to OFF, then back to ON; if display shows any
mIERN of these error codes, have the controls re-initialized; if error
code persists, have the control board replaced
FHAXKEIOFFVE , AEBFHIREON & ; IR
T TRERETAEEMRBEIR  FHEAREHDRL ; o
RERABPAEE , EREHIR
“E-47” Analog converter Turn switch to OFF, then back to ON; if “E-47” persists,
?gillﬂfer 12 volt supply have the 1/0 board, or the PC board replaced; if speaker
Bl sEHnse R A8 | tones are quiet, probably 1/0 board failure; have the 1/0
12 {REBRAL BRI | board replaced
FFXRKE OFF LE , REBHHEKEONUE ; IR
“E-47T"RRBIBTFE  Fi#R 1/0 M= PC R ; MR A FE R
BEEAND, AIBE /O REMEE ; EMR /0K ;
“E-48” Input syégem‘grror Turn switch to OFF, then back to ON; have controlPC
WARGHEIR board replaced if “E-48” persists
FIFRFTEOFFLE , AEBRHEREONKE ; IR
“E-48" R R IIBFE , E#PCAHR,
“E-54C” Temperature input Turn switch to OFF, then back to ON; have control PC
error . ” ;
S R A GBS board replaced if “E-54C” persists
FHAXRRKEOFFLE , RAEBERHEHKEONME ; MR
“E-54C"{BIBEFE , E#PCHR,
“E-60” AIF PC board not Turn switch to OFF, then back to ON; if “E-60” persists,
communicating with have the connector between the PC boards checked; replace
control PC board .
AIF B9 PC #5324 | AIF PC board or control PC board if necessary
2R PC R ITEE _ -
FHAXKEOFFLE , RAEBERHEKEONME ; MR
“E-60" R RBIAFE , REPCIR Z B HEESS ; XEM
&, TAEHRAIFHIPCIR SR 12 585 HIPCAR
“E-70C” Drain valve jumper

wire missing or
disconnected

eSS iR Bk 0T 2
RBEEEZL

Have the jumper wire checked on the PC board at drain
switch interlock position

KWEM T HEmIT RER M EPCHR LRI Bk
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