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McDonald’s Alert Guide 
 

FILTER ERROR “IS POT FILLED” = During the AIF procedure, the display may show 
“IS POT FILLED?  If the vat is full, press the √ button to resume normal operation.  
If the vat is not full, press the X button for “NO” and the display then shows  
“FILL POT FROM DRN PAN”.  Follow the prompts. 
Note: To avoid getting this message make sure filter pan is cleaned at least daily, 
filter pad is changed, make sure JIB is full and that “O” rings are in good condition. 
 
“CHECK PAN” = Filter pan is not locked in place. 
 
“CHANGE FILTER PAD” = Filter pad has not been changed within 25 hour time 
period.   
 
ELECTRIC FRYERS ONLY!  “E-31” HEATING ELEMENTS ARE UP = Heating elements 
have been left up during maintenance filter.  Lower heating elements. 
 
ELECTRIC FRYERS. “E-10” HI LIMIT TRIPPED = Allow heating elements to cool and 
reset the high limit by using a small screwdriver or Allen wrench and gently push it 
into the hole in the heating element hinge; if high limit does not reset call for 
service.  See ELECTRIC FRYERS photo below. 
 
GAS FRYERS. “E-10” HI LIMIT TRIPPED = Allow fryer to cool and reset the high by 
pressing the red reset button under the right side of the controls; if high limit does 
not reset call for service.  See GAS FRYERS photo below. 

 
 
 
 
 
 
 
 
 
 ELECTRIC FRYERS GAS FRYERS 
 
GAS FRYERS ONLY!  E-20” “NO DRAFT”  “CHECK HOOD” = Check the fryer flue and 
hood system for obstructions; have the vacuum switch checked 
 
FRYER ON BUT NOT HEATING = Vat unplugged or circuit breaker off 
 

Henny Penny Technical Support Hotline:  
1-800-417-8405  
or 937-456-8405 
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麦当劳警示指南 

FILTER ERROR “IS POT FILLED” = 在AIF程序中，显示器可能显示“IS POT FILLED?（槽内是否已满？）”。

如果槽内已满，请按√键恢复至正常操作状态。 

如果槽内未满，按X键表示“否”，此时显示器显示“FILL POT FROM DRN PAN（从泄油盘加满锅槽）”。按提示

进行操作。 

注意：为避免出现此类提示，请确保泄油盘每天都被清洗干净，过滤泄油盘已被更换，并确定JIB已满，且O型

圈状态良好。 

“CHECK PAN” = 过滤盘未固定在位置上 

“CHANGE FILTER PAD” = 25小时内未更换过滤垫 

ELECTRIC FRYERS ONLY! “E-31” HEATING ELEMENTS ARE UP = 

维修过滤器时，加热元件被提起；放下加热元件。   

ELECTRIC FRYERS. “E-10” HI LIMIT TRIPPED = 允许冷却加热元件，使用一个小螺丝刀或内六方扳手重新设

置上限，并将其轻推至加热元件铰链孔内；如果未能重新设置上限，请联系维修部门。参见以下电炸锅图片。 

GAS FRYERS. “E-10” HI LIMIT TRIPPED =允许炸锅冷却，并通过控制器右下处的红色复原按钮来重新设置上

限；如果未能重新设置上限，请联系有关维修部门。参见以下燃气油炸锅图片。 

     

ELECTRIC FRYERS  电炸锅         GAS FRYERS燃气油炸锅 

GAS FRYERS ONLY! E-20” “NO DRAFT” “CHECK HOOD” = 检查炸锅烟道和排气系统；并检查真空开关。 

FRYER ON BUT NOT HEATING = 锅槽未堵塞或断路器已被关闭 

恒鹏（苏州）设备有限公司技术支持热线：1-800-417-8405 

或 937-456-8405 



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

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

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

4.         and          buttons scrolls through the 40 products, or press the desired product button

5. Press √√√√√ button and the product shows in the left display and “MODIFY”, and “YES NO” shows in the
right display.  Press √√√√√ button to change this product, or press X button to choose another product.

6. If √√√√√ button was pressed, use the product buttons to enter product name.  Once the desired letter shows in
the display, press       button to continue to the next letter.

7. Once name is complete, press          button  and “COOK TIME” shows in the display. Use the product
buttons to change the time in minutes and seconds, to a maximum of 59:59.

8. Press          button  and “TEMP” shows in the display.  Press the product buttons to change the
temperature.  The temperature range is 190°F (88°C) to 380°F (193°C).

9. Press          button and “COOK ID” shows in the display. Enter abbreviated product name (Ex: NUG)

10. Press          button and “DUTY 1” shows in the display.  Press the product buttons to set an alarm.

11. Press          button  and “DUTY 2” shows in the display, and a second alarm can be programmed.

12. Press          button and QUAL TMR shows in the display.  Press product buttons to set holding time.

13. Press          button  and “AIF DISABLE” shows in the display and “YES” or “NO”. Using        and
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.

14. Press          button  and“ASSIGN BTN” shows in the display, along with the product (ex: NUGGETS).  If
this product already has a product button assigned to it, that LED will be lit.  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.

15. To program another product, press X button and ‘SELECT PRODUCT’ shows in display.  Continue with
step 3 above.

16. Press X button 3 times to end programming.

Adding a New Product to the Menu
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在菜单中添加一种新产品 
 

 
 

1. 持续按 和 键直至显示器显示LEVEL – 1（第1级），随后显示ENTER CODE（输入代码）。 

2. 输入1、2、3、4，显示器显示“PRODUCT（产品）” 和 “SELECTN（选择）”。 
3. Press √ button and ‘SELECT PRODUCT’ and “-P 1-” show in the displays. 

按√键，显示器显示‘SELECT PRODUCT（选择产品）’ 和 “-P 1-”。 

4. 通过 和 键滚动浏览40种产品，或直接按所需要的产品按钮。 

5. 按√ 键，左显示器显示产品，右显示器显示“MODIFY（修改）”和 

 “YES NO（是否）”。按√键更改产品，或按X键选择其它产品。 

6. 按√键，使用产品按钮输入产品名称。一旦所想要的字母出现在显示器上，按 键继续选择下一字母。 

7. 一旦完成产品名称输入，按 键，显示器显示“COOK 

TIME（烹炸时间）”。使用产品按钮更改分钟数和秒数（最大值为59:59）。 

8. 按 按钮，显示器显示“TEMP（温度）”。按产品按钮更改温度设置。温度设定范围最低不得低于190°F 

(88°C)，最高不得高于380°F (193°C)。 

9. 按 按钮，显示器显示“COOK ID (烹炸ID)”。输入产品名称缩写（例如：NUG）。 

10. 按 按钮，显示器显示“DUTY 1（任务1）”。使用产品按钮设定报警信号。 

11. 按 按钮，显示器显示“DUTY 2（任务2）”，并设置二级警报。 

12. 按 按钮，显示器显示QUAL TMR。使用产品按钮设定保持时间。 

13. 按 按钮，显示器显示“AIF DISABLE(AIF)无效)”以及“YES（是）” 

“NO（否）”。如果此产品不属于自动间歇过滤操作产品，使用 和 键将显示切换至“YES（是）”状态。如果此产品属

于自动间歇过滤操作产品，则使用 和 键将显示切换至“NO（否）”状态。 

14. 按 按钮，显示器显示“ASSIGN 

BTN（分配按钮）”以及产品（例如：NUGGETS）。如果产品已经被设定产品按钮，LED灯亮。如果要给产品设定其它
产品按钮，持续按产品按钮3秒钟，LED灯保持亮起状态。如果要取消产品原先设定的产品按钮，持续按产品按钮，直
至亮着的LED灯熄灭。 

15. 如果要给其它产品设置程序，按X键，显示器显示‘SELECT PRODUCT（选择产品）’。随即进行上面提及的步骤3。 

16. 按3下X键以结束设置。 



1. Put on protective gear:  Use all McDonald’s approved safety equipment including, Apron, Face Shield and
Gloves.  Hot oil can cause severe burns.

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

3. Press and release         and display shows 2.MAINT FILTER?.  Press √√√√√ button and display shows
“PUT ON *PPE*, followed by CONFIRM? and YES NO.

4. Press √√√√√  and display shows DRAINING and the oil drains from the vat, or press X button for NO and
controls return to normal operation.

5. If filtering is desired, press √√√√√ button for YES and display shows DRAINING
and the oil drains from the vat.  Gas units, continue to step 7.

6. Electric units only. Use the lift tool and lift the hinged element to clean the
bottom of the vat.  Use care not to damage high limit bulb. Figure 1.

7. 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.

8. Once the vat is clean and the display shows SCRUB COMPLETE?, and YES NO.  Press √√√√√ and the display
shows WASH VAT?, and YES NO.

9. Lower the elements (electric units only) and press √√√√√ and display shows WASHING.  Once the wash cycle
is complete, display shows WASH AGAIN?, and YES NO.

10. Press √√√√√ if another wash is needed, otherwise press X button for NO and the display shows RINSING.
When rinsing is complete, display shows RINSE AGAIN?, and YES NO.

11. Press √√√√√ if another rinse is needed, otherwise press X button for NO. Display shows POLISH, and YES.

12. Press √√√√√ button and the oil is “polished” and the display shows  5:00, followed by STOP POLISH.  If desired,
press X button for STOP to stop the polishing, otherwise the oil is polished for 5 minutes.

13. The display shows FILL VAT?, and YES NO.  Press √√√√√ and display shows FILLING and vat fills with oil.

14. Once full, display shows IS POT FILLED?, and YES NO.  Press √√√√√ and fryer returns to normal operation.

MAINTENANCE FILTER
(End of Day Manual Filter)

Any problems, refer to manual or contact Henny Penny Corp. 1-800-417-8405, or 937-456-8405.

These instructions are meant to be guidelines, not complete operating instructions.  Read and
understand the complete operater’s manual supplied with each unit.

Figure 1

The filter pad or paper must be replaced daily!
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 过滤器维护（每天结束时 手动过滤）      

1. 佩带保护装置：使用所有经麦当劳公司批准的安全设备，包括围裙、面罩、手套。热油溅出可能对操作人员造成 人身伤害。 

2. 持续按 键（按键的任何一边）直至显示器显示1.AUTO FILTER?（是否自动过滤？）。 

3. 按住 键之后放开，显示器显示2.MAINT FILTER?（是否进行过滤器维护？）。按√按钮，显示器显示“PUT ON  *PPE*，稍后

显示CONFIRM?（是否确定？） 和 YES NO（是否）。 

4. 按√键，显示器显示DRAINING（排泄），油从锅槽内排出；或者 

按X键代表“否”，控制器恢复至正常操作状态。 

5. 如果需要过滤，按√键代表YES，显示器显示DRAINING（排泄），且 

油从锅槽内排出。若为气体设备，请持续步骤7。 

6. 仅适用于电子设备。使用起重工具，将铰链的元件撬起来，以便于清洁锅槽的底部。当心不要伤到球管的上限。见图。 

7. 使用洗刷工具、尼龙擦洗纸片、和少量的麦当劳油炸锅清洗剂擦洗锅槽内部。当心不要伤到传感器。 

8. 一旦锅槽被清洗干净，显示器将显示SCRUB COMPLETE?（彻底擦冼？）和YES NO（是否）。按√键，显示器显示WASH VAT? 

 （清洗锅槽）和YES NO（是否）。 

9. 调低元件（仅指电子设备），按√ 键，显示器显示WASHING（清洗）。一旦清洗过程完成，显示器将显示WASH AGAIN（再次清

 洗）和and YES NO（是否）。 

10. 如还需另外清洗，按√键；否则请按X键表示“否”，显示器显示RINSING（冲洗）。在冲洗完成时，显示器显示RINSE AGAIN?（再

 次冲洗）和YES NO（是否）。 

11. 如还需另外冲洗，按√键；否则请按X键表示“否”。显示器显示POLISH（抛光）和YES（是）。 

12. 按√键，进行抛光操作，显示器显示5:00，稍后显示STOP POLISH（停止抛光）。如果需要，按X键表示“STOP（停止）”，停止抛 

 光操作。否则，抛光过程会持续5分钟。 

13. 显示器显示FILL VAT?（给槽内回满油）和YES NO（是滞）。按√键，显示器显示FILLING（加油），给锅槽内注满油。 

14. 一旦锅槽内油满，显示器显示IS POT FILLED（槽内已满）?和YES NO（是否）。按√键，油炸锅恢复至正常操作状态。 

过滤垫或过滤纸必须每日更换！ 

若有任何疑问和问题，请查阅操作手册或与恒鹏（苏州）设备有限公司联系 联系电话：1-800-417-8405或937-456-8405。 

 注意   此说明仅供指导方便之用，并非完整的操作规程。请仔细阅读并理解每个设备完整的操作规程。 



1.  The blue light illuminates and the control shows FLTR NOW?,  along with YES NO

2. Press √√√√√ button for YES and control shows *SKIM*, along with “CONFIRM”, and
then “YES NO”.

Press X button and the AIF is cancelled.  The blue light goes out and the controls
return to normal operation.  The controls will suggest filtering at a later time.

3. If filtering is desired, press √√√√√ button and display shows DRAINING.  The drain
opens and the oil drains from the vat.

4. Once fryer completes the washing and filling modes, controls return to normal
operation.

AIF FILTERING
(Automatic Intermittent Filter)

Any problems, refer to manual or contact Henny Penny Corp. 1-800-417-8405, or 937-456-8405.

These instructions are meant to be guidelines, not complete operating instructions.  Read  and
understand the complete operater’s manual supplied with each unit.

 YES    NO

 YES    NO

DRAIN ING

CONFIRM* SK IM *

 FLTR   NOW?
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自动间歇式过滤器过滤 

（自动间歇式过滤器） 

蓝灯亮，控制屏显示FLTR NOW？（是否现在过滤？）和YES NO（是否） 

       

 注意 

      按X键，取消AIF过滤；蓝灯灭，恢复正常操作状态；控制装置将建议稍后过滤。 

如果想要进行过滤操作，按√键，显示器将显示DRAINING（排泄）; 排泄口打开，炸油

从槽内流出。 

 
一旦油炸锅完成清洗和填充模式，控制装置将返回正常操作状态。 

 

如有任何疑问和问题，请参阅操作手册或联系恒鹏（苏州）设备有限公司。 

联系电话：1-800-417-8405 或937-456-8405 

 

 
These instructions are meant to be guidelines, not complete operating instructions. Read and 
understand the complete operater’s manual supplied with each unit. 

 
注意       此说明仅供指导方便之用，并非完整的操作规程。请仔细阅读并理解各个

设备完整的操作手册。 



1. Display shows “JIB IS
LOW” and yellow light
comes on, replace the JIB.

CHANGING THE JUG IN BOX (JIB)

Any problems, refer to manual or contact Henny Penny Corp. 1-800-417-8405, or 937-456-8405.

These instructions are meant to be guidelines, not complete operating instructions.  Read and
understand the complete operater’s manual supplied with each unit.

FILLING THE JUG IN BOX (JIB) ON
BULK SYSTEM FRYERS (RTI)

2. Open right door and slide
JIB from shelf.  Pull the
cap from top and pour
any remaining oil into the
vats equally.

3. Prepare new jug to accept
the tube and insert tube
into new jug.  Then slide
new jug into position
under fryer.

1. Display shows “JIB IS
LOW” and yellow light
comes on, replace the JIB.

2. Open the door, that has
the RTI switch.

3. Press & hold the ADD
side of the RTI switch
to add oil to the JIB
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更换盛油箱（JIB） 
1. 显示器显示“JIB IS 
LOW”，黄灯亮，更换 JIB。 

2. 打开右边的门，从架子上将 JIB 拉出，揭开上
面的盖子，将余油均匀地倒入槽内。 

3. 准备新油罐放置
管子，将管子插入新
油罐中。再将新油罐
推入炸锅下原来的位
置上。 

 

 

 

安装盛油箱（JIB）BULKT系统炸锅（RTI） 
1. 显示器显示 “JIB 
IS LOW”，黄灯亮，
更换 JIB。 

2. 打开门（门上有 RIT 开关）。 3. 持续按 RTI 开关旁边的 ADD 键，直至
JIB 内加满油。 

  

 

如有任何疑问和问题，请查阅操作手册或与恒鹏（苏州）设备有限公司联系  联系电话 1-800-417-8405

或 937-456-8405 

 

注意 

此说明仅供指导方便之用，并非完整的操作规程。请仔细阅读并理解各个设备完整的操作

手册。 
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