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w Model HCH-930/932

LIMITED WARRANTY FOR HENNY PENNY EQUIPMENT

Subject to the following conditions, Henny Penny Corporation makes the following limited warranties to the original
purchaser only for Henny Penny appliances and replacement parts:

NEW EQUIPMENT: Any part of anew appliance, except baskets, lamps, and fuses, which provesto be defectivein
material or workmanship within two (2) years from date of original installation, will be repaired or replaced without
charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor. Basketswill berepaired or replaced for ninety (90)
daysfrom date of original installation. Lampsand fuses are not covered under thisLimited Warranty. To validatethis
warranty, the registration card for the appliance must be mailed to Henny Penny within ten (10) days after installation.

FILTERSYSTEM: Failureof any partswithin afryer filter system caused by the use of the non-OEM filtersor
other unapproved filtersis not covered under this Limited Warranty.

REPLACEMENT PARTS: Any appliance replacement part, except |lamps and fuses, which provesto be defectivein
material or workmanship within ninety (90) daysfrom date of original installation will berepaired or replaced without
charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor.

The warranty for new equipment covers the repair or replacement of the defective part and includes labor charges and
maximum mileage charges of 200 milesround trip for aperiod of one (1) year from the date of original installation.

The warranty for replacement parts covers only the repair or replacement of the defective part and does not include any
labor charges for the removal and installation of any parts, travel, or other expensesincidental to the repair or replacement of
apart.

EXTENDED FRYPOT WARRANTY: Henny Penny will replace any frypot that fails due to manufacturing or workmanship
issuesfor aperiod of up to seven (7) years from date of manufacture. Thiswarranty shall not cover any frypot that fails dueto
any misuse or abuse, such as heating of the frypot without shortening.

OTO3YEARS During thistime, any frypot that fails due to manufacturing or workmanship issueswill
bereplaced at no charge for parts, labor, or freight. Henny Penny will either install anew frypot at no cost or
provide a new or reconditioned replacement fryer at no cost.

3TO7YEARS During thistime, any frypot that fails due to manufacturing or workmanship issueswill
be replaced at no charge for the frypot only. Any freight charges and labor coststo install the new frypot as
well as the cost of any other parts replaced, such as insulation, thermal sensors, high limits, fittings, and
hardware, will bethe responsibility of the owner.

Any claim must be presented to either Henny Penny or the distributor from whom the appliance was purchased. No
allowance will be granted for repairs made by anyone else without Henny Penny’s written consent. |f damage occurs during
shipping, notify the sender at once so that a claim may befiled.

THEABOVELIMITED WARRANTY SETSFORTH THE SOLEREMEDY AGAINST HENNY PENNY FORANY BREACH
OFWARRANTY OROTHERTERM. BUYERAGREESTHAT NOOTHERREMEDY (INCLUDING CLAIMSFORANY INCI-
DENTAL ORCONSEQUENTIAL DAMAGES) SHALL BEAVAILABLE.

The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or abuse; (b) if the
equipment’s serial number isremoved or defaced; or (c) for lamps and fuses. THEABOVE LIMITED WARRANTY ISEX-
PRESSLY IN LIEU OFALL OTHERWARRANTIES, EXPRESSOR IMPLIED, INCLUDING MERCHANTABILITY AND FIT-
NESS, ANDALL OTHERWARRANTIESARE EXCLUDED. HENNY PENNY NEITHERASSUMESNORAUTHORIZESANY
PERSON TOASSUME FORITANY OTHER OBLIGATION ORLIABILITY.

Revised 01/01/07

FMO05-022-F
Revised 11-17-10
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HENIIY PENNY® Model HCH-930/932

SECTION 1. INTRODUCTION

1-1. HEATED HOLDING TheHenny Penny Heated Holding Cabinetsare used to keeps hot
CABINET foodsat proper holding temperaturesin commercial food service
operations.

NOMICE

Asof August 16, 2005, the Waste Electrical and Electronic Equip-
2007 ment directivewent into effect for the European Union. Our
\I products have been evaluated to the WEEE directive. We have
alsoreviewed our productsto determineif they comply withthe
Restriction of Hazardous Substancesdirective (RoHS) and have
/ redesigned our products as needed in order to comply. To continue
compliancewith thesedirectives, thisunit must not be disposed as
e unsorted municipal waste. For proper disposal, please contact
your nearest Henny Penny distributor.

1-2. FEATURES * Electronicaly or adjustable, thermostatically controlled hedt,
210°F (99°C) max
* Heat and humidity uniformly circulated throughout cabinet
* Fullyinsulated
» Removabledrawersand basketsfor easy cleaning
» Automatic water fill system
* Adjustablehumidity level
» TheCDT modelshave:
4 or 6 Programmable Timers
a. Settimefrom 1 to 99 minutes
b. Changetimer duringtiming cycle
¢. Continuoustiming through power interruptions
Sdf diagnostic display for temperature, probe, and
programmingfailures
Ability tolock preset timesand setpoint temperature
Easy front panel programmingfor timesand
temperatures

1-3. PROPER CARE Asinany unit of food service equipment, the Henny Penny Heated
Holding Cabinet doesrequire care and maintenance. Requirements
for the maintenance and cleaning are contained in thismanual and
must becomearegular part of the operation of theunit at all times.

1110 11
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1-4. SAFETY To ensure safe operation of the Henny Penny Heated Holding
Cabinet you need to fully understand the proper installation, opera-
tion, and maintenance procedures, which arefound inthismanual.
Whereinformationisof importanceor issafety related, thewords
NOTICE, CAUTION, or WARNING areused. Their usageis

described below:
SAFETY ALERT SYMBOL isused with DANGER,
WARNING, or CAUTION whichindicatesapersonal injury
type hazard.
[N]@‘ﬂ]@@ NOTICE isused to highlight especialy important information.

CAUTION used without the safety alert symbol indicates

CAUTI 0 N a potentially hazardous situation which, if not avoided, may
result in property damage.

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

injury.

Theword WARNING isusedtoalert youtoaprocedure,
that if not performed properly, might cause per sonal
injury.

1-5. ASSISTANCE Should you require outside assistance, just call your local indepen-
dent Henny Penny distributor inyour area, call Henny Penny Corp.
1-800-417-8405toll free or 1-937-456-8405, or go to Henny Penny
onlineat www.hennypenny.com.

1-2 203



HENIIY PENNY® Model HCH-930/932

SECTION 2. INSTALLATION

2-1. INTRODUCTION Thissection providestheingta lation and operation instructionsfor
the Henny Penny Heated Holding Cabinet.

NOIGICE

Installation of thisunit should be performed only by aqudlified
sarvicetechnician.

Donot puncturetheskin of theunit with drillsor
screwsas component damageor electrical shock
could result.

2-2. UNPACKING TheHenny Penny Heated Holding Cabinet has beeninspected,
tested, and packed to ensurearrival inthe best possible condition.
Thecabinet ispackedinsdeatriplewal carton with sufficient
packing material towithstand normal handlingin shipment. The
carton isalso strapped onto awooden base.

NOTICE

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

Toremovethe cabinet fromitscarton:

1. Cutthebandsholdingthe wooden baseto the carton.

2. Liftthecartonoff the cabinet.

3. Removeunit from thewooden base.

4. Removedl packing material from around cabinet and

insdedrawers.

Removethetop drawer and basket.

Removethewater pan by supporting it with one hand and

pulling thelatchestowardsyou, with the other hand. Thewater

pan dropsdown fromtheceiling.

Install thefour bafflesinthedotsinthewater pan.

8. Reingdl thewater pan by aigningthestudsintheceilingwith
theholesinthewater pan flanges, holding the pan flush againgt
theceiling, and pushing thelatchestowardstherear of the
cabinet. Replacedrawer and basket.

9. Ped off protective covering from exterior of cabinet.

o u

~N

Your heated holding cabinet isnow ready to belocated and
ingalled.
203 2-1



2-3. LOCATION

2-4. WATER SUPPLY
CONNECTION

2-5. ELECTRICAL CONNECTION

Mode!

Number Volts Watts Amps
HCH-930/932 120 842 7.3
HCH-930/932 240 842 35
HCH-930/932 230 770 33

2-2

Model HCH-930/932

The unit should be placed on atable or shelf to allow easy access
for loading and unloading of product. For proper operation, the
cabinet must be level.

The automatic water fill system requires a cold water supply.

The unit has awater strainer and fittings for connections to 1/4”
(6.35 mm) copper tubing. Run 1/4” (6.35 mm) copper tubing to

the cabinet, providing extratubing to allow movement of the unit for
cleaning or maintenance. A water conditioner or filter is recom-
mended. Install ashut-off valvein the supply line.

Follow these steps when making the water supply connection:

1. Flushtheincoming water line.

2. Insert the 1/4” (6.35 mm) copper tubing into the compression
nut and ferrule asfar asit will go.

3. Tighten the nut with a7/16” wrench.

CAUTION

Do not operate the unit without water connected to the
unit, or damage to components may result.

NOMICE

This unit as manufactured requires the installation of an appro-
priate back-siphoning device (as per National Plumbing Code
ASA-A40:8-1955) to be connected to the water inlet line.

This device to be connected in accordance with basic plumbing
code of the Building Officials and Code Administrators Interna-
tional, Inc. (BOCA), and the Food Service Sanitation Manual

of the Food and Drug Administration (FDA).

The heated holding cabinet is available from the factory asa

120 VAC, 50/60 Hz, 240 VAC, 50/60 Hz, or 230 VAC, 50 Hz,
single-phase unit. The data plate on the back of the unit specifies
the correct electrical supply. The unit requires a grounded recep-
tacle with a separate electrical line protected by afuse or circuit
breaker of the proper rating.

2l

To avoid electrical shock, the cabinet must be
adequately and safely grounded (earthed) according to
local €electrical codes.

SHOCK HAZARD

(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 equi ntial lug is marked with the following
symbol %?

207



HENIY PENNY® Model HCH-930/932
2-6. CABINET DIMENSIONS
18”
457 cm) ———

241/8"
(61.3cm)

211/16”
(53.5cm)

(41.6 cm)

203 2-3






HENIY PENNY® Model HCH-930/932

3-1. INTRODUCTION Thissection containsan explanation of all controlsand components,
and information on operating the HCH-930 and HCH-932. Read
theIntroduction, Installation and Operati on Sections before operat-
ing thecabinet.

3-2. OPERATING CONTROLS Figures3-1 through 3-10 identify and describethefunction of all
operating controlsand the major components of the cabinet.

Figure 3-1 Figure 3-2

Figure 3-3 Figure 3-4

803 3-1



Wm Model HCH-930/932

3-2. OPERATING CONTROL S(Continued)

HEWN, >
“ N ,@ HENNY PENNY.
HEATED HOLDING CABINET
- HC-930

Figure 3-9

Figure 3-10

32 803



3-2. OPERATING CONTROL S(Continued)

Model HCH-930/932

Fig. | Item

No. | No. Description Function

3-1 1 Water Strainer A filter preventing particlesfrom entering thewater line
and blocking thewater valve

3-2 2 Water Vave A valve, opened by thefloat switch, that allowswater
toflow intothewater pan

3-3 3 Water Pan Holdsthewater for creating humidity insidethe cabinet

3-3 4 Beffles Metal platesplaced inthewater panto transfer heat to
thewater to create humidity

3-4 5 Float Switch Anédectromechanicd level switch controlling thewater
level inthewater pan

3-5 6 Solid State Time Used to reducetheelectrical |oad on thefloat switch

Delay Rday and provide an automatic delay of 10 secondsto avoid

overflowing thewater pan

3-6 7 Blower Circulatesair up from the cabinet, through the heater
coils, and water baffles, and back down into the
cabinet

3-7 8 Heater An 810 watt, open coil type heater

3-7 9 HighLimit A safety device mounted on the heater platewhich
protectstheunit from overheating

3-8 10 Thermostat Anédectromechanica devicecontrollingthe
temperatureinsdethe cabinet

3-9 1 Thermometer I ndi catesthe temperatureins de the cabinet

3-9 12 Power Switch Controlselectrical current to the cabinet

3-9 13 Power Light Whenllit, indicatesthe power switchison, and that the
componentshaveeectrical current suppliedtothem

3-9 14 Water Light Whenlit, indicatesthefloat switchiscalling for water

3-9 15 Hest Light Whenlit, indicatesthethermostat iscalling for heat

3-10| 16 Fan Circulatesfresh air around the operating components

203 3-3



w Model HCH-930/932
3-3. START-UP

Before using the heated holding cabinet, thoroughly clean
the unit asdescribed in the Cleaning Procedures Section
of thismanua.

For CDT units: To operate the unit, move the power switch to the ON position.

Select either the A or B mode by depressing the UPbutton
for A, or the DOWN button for B.

Thedisplay showsanincreasing temperatureindicating the cabinet
isheating. When the operating pre-set temperature isreached, the
display reads 74°C + 3°C (165°F + 5°F) inthe A mode, or 85°C +
3°C (185°F + 5°F) inthe B mode.

Place product inside the drawers, and pressthe appropriate
timer button.

For electromechanical units: Turn the power switch to the ON position to operate the cabinet.
Thepower light illuminates, indicating the unitisoperating.

Thewater light illuminates, indicating water isflowingintothe
water pan. Whenthe panisfull, thelight goesout and thewater

B INGTiCE

A 10 second delay occursbeforethefloat switch activates
thewater solenoid. Thispreventsoverworking the compo-
nentsif the cabinet isbumped, or moved.

Thehesat light illuminates, indicating the unitisheating. Once
operating temperatureisreached, thelight goesout. Theoperating
temperatureisfactory preset andisreached within one hour.

3-4. OPERATIONWITH 1. Placehot product inthewire baskets, or pans, insdethe
PRODUCT drawers.

2. Servetheproduct first, that hasbeeninthe cabinet thelongest.

3. Openthedrawersonly asnecessary to load and serve product.

34 1110



HENN PI&EMIDI“NY" Model HCH-930/932

3-5. CLEANING PROCEDURES 1. MovethePower Switchto the OFF position.

2. Disconnect eectrical supply totheunit.

Toavoid burns, allow theunit to cool beforecleaning.

3. Removethewirebasketsfromthedrawers.

4. Takethebasketstoasink and thoroughly clean.

5. Removedrawersby pulling them out andtilting them up.
6. Cleanthedrawerswithacloth and soapy water.

7. Removethedrip tray from the bottom of the cabinet and clean
itatasink.

8. Cleanthecabinet interior with acloth and soapy water.

CAUTION

Do not use steel wool, other abrasive cleaners or
cleaners/sanitizers containing chlorine, bromine, iodine or
ammonia chemicals, asthese will deteriorate the stainless
steel material and shorten the life of the unit.

DO NOT use a water jet (pressure sprayer) to clean the
unit, or component failure could result.

9. Wipethe cabinet exterior withadamp cloth. Avoid getting
water intheareaof the control panel.

Step 7 10. Replacethedriptray, drawers, and wire baskets.

11. If theunitisto remain turned off, leavethetop drawer opentwo
or threeinchesto help dry theinterior.

203 3-5
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3-6. PROGRAMMING

3-6

(HCH-930/932 CDT Only)

Model HCH-930/932

Temperature Setting
To change the setpoint temperature:

1. Pressandholdthe SET/TEMP button, and the setpoint
temperatureisdisplayed.

2. Whilepressing the SET/TEMP button, pressthe UP
or DOWN button until the desired setpoint isdisplayed.

3. Releasethe SET/TEMP button to return to operating mode.

NOTICE

Before atemperature setting can be changed, the controlsmust
beunlocked. See Specia Program Mode Section of thismanual.

TimersSetting
To changethetimerssetting:

1. Makesurethetimerisnot running. (Display isdim.)

2. Pressthetimer button to be changed and the preset time shows
inthedisplay.

3. Whilepressing thetimer button, pressthe UP or DOWN
buttonsuntil thedesired timeisdisplayed.

4. Oncethedesiredtimeshowsinthedisplay, releaseboth
buttons. Thetimer revertsback to thelast mode of operation.

NOITICE

Beforeatimer setting can be changed, the controlsmust be
unlocked. See Special Program Mode Section of this
manud.

A timer can aso be changed whileit isinthe countdown mode.
Thisisonly in effect for theremainder of that timing cycle. At
the end of thetiming cyclethetimer revertsback tothe previ-
oustime. To permanently changethetimer, programit whenthe
timer display isdim.

1110



HENIIY PENNY® Model HCH-930/932

3-6. PROGRAMMING Timer Operation
(HCH-930/932 CDT Only) Whenthetimer isnot running, thetimer display isdim. By
(Continued) pressing thetimer button and starting atiming cycle, thetime

remaining showsinthefull brightness, and thedecimal pointinthe
lower right corner blinks.

All timersoperateindependently of each other and may be started,
stopped, or aborted regardless of the status of the other timers. At
theend of thetiming cycleanadarm sounds, “00” flashesinthetimer
display, and thedecimal point stopsblinking. Pressthetimer to
reset.

Timing Through Power Down

If apower interruption, such asbrown out, occurs, the control
checksthetimersand cabinet temperature, once power is
restored. If the cabinet temperature drops morethan

7°C (10°F) thetiming cycleendsand theaarm sounds. This
informsthe operator that thistemperature drop may affect the
product.

If the cabinet temperature dropslessthan 7°C (10°F), thetimers
continuetiming from the point of the power interruption.

Special Program Mode
Thisspecid program mode consistsof thefollowing features:

1. Fahrenheit,“F’ or Celsius, “C”.

2. ProgramModeLockout: Locked, “L” or unlocked, “U”.
3. One-button programming for timesand temperature.
Toenter thespecial program mode:

1. Turnthepower switchto OFF.

2. Pressand holdthe SET/TEMP button whileturning the
power switchto ON.

3. Releasethe SET/TEMPbutton. “F” or “C” displaysinthe
timer display, and“L” or “U” displaysintimer 2 display.

1110 3-7



w Model HCH-930/932

3-6. PROGRAMMING Celsusand Fahrenheit
(HCH-930/932 CDT Only) To changefrom Celsius(C), to Fahrenheit (F), or viceversa,
(Continued) enter the Special Program Mode, depressand releasetimer 1

button. Thistogglesthedisplay from“C” to“F’, or “F’ to“C”.
Turnunit off, then back on again to normal operation.

L ocked or Unlocked Controls

The controlscan belocked to prevent anyonefrom changing
thetimesand temperature. Thetimersand temperatures cannot
be changed until the controlsare unlocked.

To unlock the controls, enter the Specia Program Mode.

Then pressand releasetimer 2 button. Thedisplay toggles
from“L” to“U”.

Turnunit off, then back on to normal operation.

I nitialization of Control Board

The control can bereset to factory preset timesand
temperatures.

Toreset the controls, enter the Specia Program Mode.
Pressand rel easetimer 3 button. The control revertsto factory
Settings.

Turnunit off, then back on again to normal operation.

3-8 1110



HENNY PENNY* Model HCH-930/932

3-7. PREVENTIVE Deliming Water Pan and Baffles
MAINTENANCE

Inspect thewater pan and bafflesevery 10 daysfor limebuildup,
and clean when necessary.

CAUTION

Failure to keep the water pan and baffles free of lime
buildup reduces the performance of the cabinet.

1. Disconnect theelectrical supply to the cabinet.

CAUTION

Failure to disconnect power to the cabinet causes the
interior of the cabinet to be “ flooded” with water from
the automatic water fill system.

2. Removethetop drawer fromthe cabinet.

3. Removethewater pan and bafflesby supporting the pan with one
and pulling out onthelatcheswith the other hand. Thewater pan
dropsdown fromtheceiling.

4. Removethe4 bafflesfromthewater pan.

5. Cleanthebafflesand water pan with abrush, or other tool, to
loosen and removeany buildup. If thebuildupisexcessive, a
liquid chemical limeremover may helptoremovelime.

CAUTION

Do not use steel wool, other abrasive cleaners or
cleaners/sanitizers containing chlorine, bromine, iodine or
ammonia chemicals, asthese will deteriorate the stainless
steel material and shorten the life of the pan and baffles.

6. Afterremovingall limebuildup, rinse pan and baffles, and place
water pan and bafflesback into cabinet. Make surewater pan
issecureagainst the celling of the cabinet.

7. Replacethetop drawer and reconnect electrical supply to unit.



HENNY PENNY* Model HCH-930/932

3-7. PREVENTIVE Clean Water Srrainer
MAINTENANCE
(Continued) If theflow of water into the cabinet dlowsor stops, thewater strainer
screen may beclogged. Follow the steps bel ow to check and clean
the screen.

1. Shutoff water supply.
2. Removethehex cap at the bottom of the strainer.

3. Removethescreenfromthestrainer andcleanit. If strainer hasa
limebuildup, limeremover can beused.

4. Reassembleinreverseorder.

5. Turnonwater supply and check for leaks.

Step 2

3-10 1110



3-8. TROUBL ESHOOTING GUIDE

Model HCH-930/932

PROBLEM CAUSE CORRECTION
Product not holding » Drawersareleft open » Keep drawersclosed except
temperature toload and serve product

* Product heldtoolong  Hold product only for the
recommendedtimes
e Thermostat set too low * Increasethermostat setting by
removing hole plug on control
panel and turning the shaft
clockwisewith ascrewdriver
Cabinet steaming » Toomuchhumidity insde * Removeoneor morebaffles
or product soggy cabinet from water pan

Water pannot filling

» Water supply off or
disconnected

 Plugged water strainer
 Corroded water pan

* Faulty or corroded water valve

» Check water supply line

¢ Cleanwater strainer
 Cleanwater pan

 Cleanwater vave; replaceif
necessary

Water pan overflows

» Water pan not installed or
ingtaledimproperly

 Corroded water pan
* Faulty or corroded water valve

* Faulty float switch

» Check water paninstallation

 Cleanwater pan
 Cleanwater valve; replaceif bad

* Check float switch

With switchinON
positionthecabinetis
completely inoperative

e Unit not connectedto
electrica supply

» Open breaker or fuse

* Faulty cord or plug

* Plug cordintoeectrica outlet

* Reset breaker orinstall new
fuseinjunction box

 Check cord and plug

NOITICE

Moredetail ed troubleshooting information isavailablein the Technical Manual, available at www.hennypenny.com,

1110

or 800-417-8405 or 937-456-8405.

3-11



HENIIY PENNY® Model HCH-930/932

3-9. ERROR CODES

DISPLAY CAUSE PANEL BOARD CORRECTION
“E-4" Control board Turn switchto OFF position, then turn switch back to
overheating ON; if display shows*"E-4,” thecontrol boardis
getting too hot; make sureunitisnot overheating
“E-6 Wrong number of Check to seeif unit isset to the correct number of
drawersprogrammed, | drawers, ex: MP-942=2 drawers (seeprogramming
or faulty temperature instructions); have temperature probe checked for
probe faulty probe
“E-41" Memory scrambled Pressand release the UP and DOWN buttonsto
initializethe program; if “E-41" persstsreplacethe
control board
“Hi” Unit over-hesting; Haverelay or control board replaced
faulty rlay or
control board

312 1110



air temperature probe
concentration ring assembly
clean water pan setpoint
control panel

deliming agent
drainvave

float switch

food probe

food probe receptacle
humidity sensor
humidity setting

LED

minimum holding temperature
module

out of water trip point
parameters

power switch

pressure sprayer

103
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GLOSSARY

HENNY PENNY HOLDING CABINETS

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

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

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

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

acleaner used to remove lime deposits in the water pan

adevicethat lets the water drain from the water pan into a shallow pan on
thefloor; the valve should be closed while the unit isin useif humidity is
desired

adevice that senses low water levelsin the water pan

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

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

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

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

an electronic light on the control panel

the lowest temperature at which afood product can be safely held for
human consumption

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

apreset temperature at which a sensor warns the operator that the water
pan needsrefilled

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

the ON/OFF switch that sends electricity to the unit’s operating systems,
this switch does not disconnect the electrical power from the wall to the unit

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

G-1



probeclip
product load capacity

proof function
relative humidity
setpoint
systeminitiaization

temperature setting
vent activation switch
vented panels

water fill line

water heater sensor
water jet

water pan

G-2

Model HCH-930/932

ametal holder that attaches to the outside of the control panel to hold the
food probe when not in use; the clip is an optional accessory

the highest recommended number of pounds/kilograms of food product that

can be safely held in the cabinet

aprogram used for allowing bread to rise

the humidity level outside the cabinet

apreset temperature or humidity; the setpoint is a programmabl e feature
a programming process that resets factory settings

apreset temperature up to which the cabinet will heat; this setting is
programmed at the factory but can be changed in the field

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

openings on the cabinet that allow air access on the sides and rear of the
module

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

apart in the water heater that sends a message to the controls when the
water panislimed up or empty

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

the areain the cabinet that holds water for creating humidity inside the
cabinet
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