OPERATOR’S
M ANUAL

HEATED MERCHANDISERS

MODEL

HMR-103
HMR-104
HMR-105
HMR-106
HMR-107

HENNY [PENNY

Engineered to Last

REGISTER WARRANTY ONLINE AT WWW.HENNYPENNY.COM






Section

Section 1.

Section 2.

Section 3.

Section 4.

Y IPENNY.

Global Foodservice Solutions

Model HMR-103,104,105,106,107

TABLEOFCONTENTS
Page
TN I (] 1 L I ] SRS 1-1
1-1. Heated MerchandiSar .......cooeeieiiiieceee ettt st s s ne s 1-1
R e U 1-1
L-3. ASSISIANCE ...ocueeiecte ettt ettt sttt et b e e e a et e he et et e beeba et e sbeereeae e tesreeaeenneans 1-1
S = | SSPS 1-2
N IS I I N N S 2-1
2-1. INEFOOUCTION ...ttt sttt et et st e e e b e sbeeaeetesresbeenaeneesreenean 2-1
e B [ 0107z o (1 0o PP RRSR 2-1
2-3.  EleCtrical CONMNECLION ......c.ocuecieie ettt st s be b ene e 2-2
2-4. Electrical DAAaTaDIE ....ccoouiieieece ettt et e b 2-3
2-5. CabiNEt DIMENSIONS ......cocviiiiiiieie ettt e s resbe e e e stesresbeesaenbesreenean 2-5
2-6.  Center GlassINStallation ..........cccooeeieieie e s e 2-6
2-7. SideGlassINSAIELION ........ceccveiiciiceeec e e 2-8
(@] N I N SRS 31
G o3 I V' 10 (8 o 1] o [OOSR 31
K 1 LU o S PRSRSRSN 31
3-3. Operation With ProdUCL ..ot e e 3-2
3-4. Shut DOWN and ClEaN UP ......ccccouiiiiiieie ettt s 33
3-5. Light BUIDREDIACEMENL ........ooiiiiiiice e e e e 35
3-6.  Special ProgramiMing .......c.ccecieeiiiieiiciese st ste e ee et st e st s be e e s resresreenesresreennenns 36
TROUBLESHOOTING ..ottt st sttt aeneeneenesseseenes 4-1
4-1.  TroubleshOOtiNG GUIE .........ccueiriiieceeie ettt et eae e 4-1
4-2. Error Codes and WarNiNgS........cccceiueireieieeieeieseeieesee e steesesresteeseesaessesreessessesaesneennenns 4-1
GLOSSARY .ttt sttt b ettt R e Rt e et et Rt R e R et et et rennenrenan G-1

Distributors List - Domestic and International

1104



PENNY.

Global Foodservice Solutions

Model HMR-103,104,105,106,107

1-1. HEATED
MERCHANDISER

2007

1-2. FEATURES

1-3. ASSISTANCE

207

The Henny Penny Heated M erchandiser isabasic unit of food
processi ng equipment used to display thefood product and maintain
thetemperature of hot foodsinacommercial food service operation.
Using acombination of precisehest, humidity and dowly circulating
air, Henny Penny'seven heat process createstheideal environment to
maintain thetasteand quality of freshly cooked foodsfor hours.

NOTICE

Asof August 16, 2005, the Waste Electrical and Electronic
Equipment directivewent into effect for the European Union.

Our products have been evaluated to the WEEE directive. We
have also reviewed our productsto determineif they comply

with the Restriction of Hazardous Substancesdirective (RoHS)
and haveredesigned our products as needed in order to comply.
To continue compliance with these directives, thisunit must not be
disposed as unsorted municipal waste. For proper disposal,
please contact your nearest Henny Penny distributor.

Unique THERMA-V ECP® even heat processrecirculatesheated air,
keeping temperature precise and stabl e throughout the case

Contemporary curved glass cases present 100% product visibility
Individually controlled radiant heatersover each well

Ability to operate unit for up to an hour with therear doors
removed whilemaintaining food temperature

Humidity controlled with heated water pan
Touch pad e ectronic controlsand LED readouts
Ha ogen lighting for attractivefood presentation
Fold-down cutting board

Low water indication

Custom full/sdf serveunits, in2-well increments
Separate controlsabove each well

Should you requireoutside assistance, call your local independent
distributor inyour area, call Henny Penny at 1-800-417-8405 or
1-937-456-8405, or go to Henny Penny online at
WWW.hennypenny.com.
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1-4. SAFETY

A

NOITICE

CAUTION

A\ CAUTION

1-2

Model HMR-103,104,105,106,107

Theonly way to ensure safe operation of the Henny Penny Heated
Merchandisersisto fully understand the proper installation, operation,
and maintenance procedures. Theinstructionsinthismanua have
been prepared to aid you in learning the proper procedures. Where
informationisof particular importance or issafety related, thewords,
NOTICE, CAUTION, or WARNING areused. Their usageis
described below.

SAFETY ALERT SYMBOL isusedwith DANGER, WARNING, or
CAUTION whichindicatesapersonal injury type hazard.

NOTICEisusedto highlight especialy important information.

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

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

WARNING indicatesa potentially hazardoussituation which, if
not avoided, could result in death or seriousinjury.

203
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2-1. INTRODUCTION Thissection providestheingtalation instructionsfor the Henny
Penny Heated Merchandiser.

NOITICE

Installation of thisunit should be performed only by aqualified
servicetechnician.

. @ SHOCK HAZARD

Donot puncturetheheated merchandiser with any objects
such asdrillsor screwsascomponent damageor electrical
shock could result.

2-2. UNPACKING TheHenny Penny Heated M erchandiser istested, inspected and
expertly packed to ensurearriva at itsdestination in the best possible
condition. Theunit hasbeen bolted towooden skid. All itemshave
been packed and taped inside of the unit. The unitisthen packed
ingdeatriplewall corrugated carton with sufficient padding to with-
stand normal shipping treatment.

NOITICE

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

To removethe heated merchandiser from the carton, you should:
1. Carefully cut banding straps.

Openflapsof carton and remove packing.

Lift cartonfromunit.

Removefour bolts mounting the merchandiser to the skid.

a r 0D

If installing the unit on amerchandiser base, useexisting boltsto
mount unit.

6. Unpack doors, cutting board, and pan supports, and install.
7. Theheated merchandiser isnow ready for location and setup.

203 2-1
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2-3. ELECTRICAL The heated merchandiser is available from the factory, wired for
CONNECTION 120/208-240 volts, singleor three phase, (includes neutral), 220-240
volts, or 380-415 volts. Refer to thetable at left, and bottom, for proper
M odel 208/24glElMﬁ Nglc\)ﬁsBe,E RhS: 2a0.3ph | PO connection.
0 -1p -3p -5 P
107 | 14-50P L21-30P|Hardwirg N@?”@E

106 | 14-50P L21-30P|Hardwirg International unitsare not supplied with cord and plug, and
105 | 14-50P L21-30P|Hardwire must be provided upon installation. If two CE unitsare
104 | L14-30P  |L21-20P|Hardwire placed side-by-side, a grounding wire needsto be placed

i ) . between the equipotential bonding lugs, located under the
103 | L14-30P  |L.21-20P|Hardwirg cutting board brackets, of both units.

@ SHOCK HAZARD

Thisunit must beadequately and safely grounded. Refer to
local electrical codesfor correct grounding procedures. | f
heated mer chandiser isnot adequately grounded, electrical
shock could result.

(FOREQUIPMENT WITH CEMARK ONLY!)
Toprevent electric shock hazard thisappliance must be
bonded to other appliancesor touchable metal surfacesin
closeproximity tothisappliancewith an equipotential
bonding conductor. Thisapplianceisequipped with an
equipotential lugfor thispurpose. Theequipotential lugis
mar ked with thefollowing symbol Vé?

A separate disconnect switch with proper capacity fuses or breakers
must be installed at a convenient location between the unit and the
power source.

2-2 1004
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2-4. ELECTRICAL DATATABLE

COMBI- AMPS COMBI- AMPS
MODEL NATION VOLTS | KW | 1PHASE 3 PHASE MODEL NATION VOLTS | KW | 1PHASE 3 PHASE
HMR-107 7S 120/208 | 5.0 24 18 HMR-107 | 3F/2S/2F* | 120/208 | 6.0 29 19
6.7 32 22 7.8 37 23
120/240 | 5.0 16 16 120/240 | 6.0 25 17
7.0 29 20 8.1 34 21
220-240 | 5.4 22 N/A 220-240 | 6.4 27 N/A
7.5 31 N/A 8.5 36 N/A
380-415 | 5.4 N/A 11 380-415| 6.4 N/A 11
7.5 N/A 11 8.5 N/A 13
HMR-107 F 120/208 | 6.0 29 19 HMR-107 | 2S/3F/2S | 120/208 | 5.5 27 19
7.8 37 23 7.3 35 22
120/240 | 6.0 25 17 120/240 | 5.5 23 16
8.1 34 21 7.6 32 20
220-240 | 6.4 27 N/A 220-240| 6.0 25 N/A
8.5 36 N/A 8.0 33 N/A
380-415 | 6.4 N/A 11 380-415| 6.0 N/A 11
8.5 N/A 13 8.0 N/A 12
HMR-107 5S/2F* 120/208 | 5.5 26 18 HMR-107 | 2F/3S/2F | 120/208 | 5.9 29 19
7.2 35 22 7.7 37 22
120/240 | 5.5 23 16 120/240 | 5.9 25 16
7.5 31 20 8.0 33 20
220-240 | 5.9 24 N/A 220-240 | 6.4 27 N/A
7.9 33 N/A 8.4 35 N/A
380-415 | 5.9 N/A 11 380-415| 6.4 N/A 11
7.9 N/A 12 8.4 N/A 12
HMR-107 5F/25* 120/208 | 5.5 27 19 HMR-106 6S 120/208 | 4.0 19 13
7.3 35 22 55 26 16
120/240 | 5.5 23 16 120/240 | 4.0 17 12
7.3 30 20 5.7 24 15
220-240 | 6.0 25 N/A 220-240| 4.3 18 N/A
8.0 33 N/A 6.1 25 N/A
380-415 | 6.0 N/A 11 380-415| 4.3 N/A 8
8.0 N/A 12 6.1 N/A 9
HMR-107 4S/3F* 120/208 | 5.5 27 19 HMR-106 6F 120/208 | 5.0 24 15
7.3 35 22 6.5 31 20
120/240 | 5.5 23 16 120/240 | 5.0 21 13
7.6 32 21 6.8 28 18
220-240 | 6.0 25 N/A 220-240 | 54 22 N/A
8.0 33 N/A 7.2 30 N/A
380-415 | 6.0 N/A 11 380-415| 5.4 N/A 8
8.0 N/A 12 7.2 N/A 12
HMR-107 4F/3S* 120/208 | 5.5 27 19 HMR-106 4S/2F* 120/208 | 4.5 21 14
7.3 35 22 6.0 29 17
120/240 | 5.5 23 16 120/240 | 4.5 19 12
7.6 32 20 6.2 26 16
220-240 | 6.0 25 N/A 220-240| 4.8 20 N/A
8.0 33 N/A 6.6 27 N/A
380-415 | 6.0 N/A 11 380-415| 4.8 N/A 8
8.0 N/A 12 6.6 N/A 10
HMR-107 | 3S/2F/2S* | 120/208 | 5.5 27 18 HMR-106 4F/2S* 120/208 | 4.5 22 14
7.2 35 22 6.0 29 17
120/240 | 5.5 23 16 120/240 | 4.5 19 12
7.5 31 20 6.3 26 16
220-240 | 5.9 24 N/A 220-240 | 4.9 20 N/A
7.9 33 N/A 6.7 28 N/A
380-415 | 5.9 N/A 11 380-415| 4.9 N/A 8
7.9 N/A 12 6.7 N/A 10

*Well modules can be arranged in opposite order
703 2-3
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2-4. ELECTRICAL DATATABLE (Continued)

COMBI- AMPS COMBI- AMPS
MODEL NATION VOLTS | KW 1 PHASE 3 PHASE MODEL NATION VOLTS | KW 1 PHASE 3 PHASE
HMR-106 3S/2F* 120/208 | 5.2 25 17 HMR-105 3F/2S* 120/208 | 4.2 20 14
(Cont.) 6.7 32 20 (Cont.) 55 26 17
120/240 | 5.2 22 15 120/240 | 4.2 18 12
7.0 29 18 5.7 24 15
220-240 | 5.5 23 N/A 220-240| 4.5 19 N/A
7.3 31 N/A 6.0 25 N/A
380-415 | 5.5 N/A 11 380-415| 4.5 N/A 8
7.3 N/A 11 6.0 N/A 9
HMR-106 | 2S/2F/2S | 120/208 | 4.5 21 14 HMR-104 4S 120/208 | 2.6 13 9
6.0 29 17 3.6 17 11
120/240 | 4.5 19 12 120/240 | 2.6 11 8
6.2 26 16 3.8 16 10
220-240 | 4.8 20 N/A 220-240 | 2.8 12 N/A
6.6 27 N/A 4.0 17 N/A
380-415 | 4.8 N/A 8 380-415| 2.8 N/A 5
6.6 N/A 10 4.0 N/A 6
HMR-106 | 2F/2S/2F | 120/208 | 4.9 24 14 HMR-104 4F 120/208 | 3.2 15 9
6.4 31 19 4.2 20 12
120/240 | 4.9 21 13 120/240 | 3.2 13 8
6.7 28 18 4.4 18 12
220-240 | 5.3 22 N/A 220-240| 3.4 14 N/A
7.1 30 N/A 4.6 19 N/A
380-415 | 5.3 N/A 8 380-415| 3.4 N/A 5
7.1 N/A 12 4.6 N/A 7
HMR-105 5S 120/208 | 3.6 18 13 HMR-104 2S/2F* 120/208 | 3.1 15 9
4.9 24 16 4.1 20 12
120/240 | 3.6 15 12 120/240 | 3.1 13 8
51 21 15 4.3 18 11
220-240 | 3.9 16 N/A 220-240 | 3.3 14 N/A
5.4 23 N/A 4.5 19 N/A
380-415 | 3.9 N/A 8 380-415| 3.3 N/A 5
54 N/A 8 4.5 N/A 7
HMR-105 5F 120/208 | 4.2 20 14 HMR-103 3S 120/208 | 2.3 11 9
55 26 17 3.0 15 11
120/240 | 4.2 18 12 120/240 | 2.3 10 8
5.7 24 15 3.2 13 10
220-240 | 4.5 19 N/A 220-240| 2.4 10 N/A
6.0 25 N/A 3.4 14 N/A
380-415 | 4.5 N/A 8 230 2.4 11 N/A
6.0 N/A 9 380-415| 2.4 N/A 5
HMR-105 3S/2F* 120/208 | 4.1 20 14 3.2 N/A 5
54 26 17 HMR-103 3F 120/208 | 2.8 14 9
120/240 | 4.3 18 13 3.6 17 11
5.6 23 15 120/240 | 2.8 12 8
220-240 | 4.4 18 N/A 3.7 16 10
5.9 25 N/A 220-240| 3.0 12 N/A
380-415 | 4.4 N/A 8 3.9 16 N/A
5.9 N/A 9 230 3.0 13 N/A
380-415| 3.0 N/A 5
3.9 N/A 6

*Well modules can be arranged in opposite order
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2-5. CABINET DIMENSIONS

Curved Profile Flat Profile

N

393/, in.
(1011 mm)

Advantage Profile

Y i e
/s
A
/

373/4in. 371/, in.
(959 mm) (952 mm)

3-well 4-well 5-well 6-well 7-well

Width 431/, in. 561/4in. 691/,1n. 821/,in. 951/,1n.
(1099 mm) (1429 mm) (1759 mm) (2089 mm) (2419 mm)

803
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2-6. CENTER GLASS Thesearetheingtructionsfor installing the center glasson units
INSTALLATION that are combination, self-serve and standard merchandisers.

1. Noticethelocation of the bracket on unit, as indicated.

2. Usinga3/8” socket, or nut driver, loosen the 2 acorn nuts
securing the bracket, but do not remove.

3. Slidebracket off from around the 2 acorn nuts.

2-6 1202
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2-6. CENTER GLASS
INSTALLATION

(Continued)

1202

Model HMR-103,104,105,106,107

4. Placeglassin divider track as shown.

5. Slidebracket ontoglassand aligntoitsorigina position
around the 2 acorn nuts.

6. Retightenthe2 acornnuts.

2-7



PENNY.

Global Foodservice Solutions

2-7. SSIDE GLASS

2-8

INSTALLATION

Model HMR-103,104,105,106,107

Install theside panel glass, onboth sidesof theunit, asfollows:

1. Pull out plunger onretainer and turn clockwiseto lock open.

2. Slidetheglassintothechanne onthesderail, making surethe
glassseatsinto thegroove ontheupright.

3. Aligntheholeintheglasswiththeplunger of theretainer.

4. Turntheplunger of theretainer clockwiseagain, tolock and

releasetheplunger in place.

5. Ingdlationisnow complete.

1202
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3-1. INTRODUCTION Thissection providesthe daily operating procedurefor the
heated merchandiser. Read thissectionthoroughly before
operating themerchandiser.

3-2. START-UP 1. Turnthe POWER and HEAT switchesto the ON position.

2. Fill water pan assembly (insidethewell area) with about 1.5
gdlons(5.7 liters) of water. Thisshould provide approximately
8hoursof humidified operation under normal circumstances.

3. Allow approximately 30 minutes prehest timebefore placing
product into the merchandiser.

4. Thelower heat controlsarelocated abovethefar left well of each
full-serve section, along with the upper hegt controlsfor that well.
Theair temperatureisshown at al timesand can be changed by
using the UPand DOWN buttons. Thetemperaturerangeis
140°-180° F (60°-82° C).

NOITICE

To check theactual air temperature, pressthe button marked
“Presstoview Actua Temp.” Also, if thecontrolsarelocked, the
controlscannot be changed until the controlsare unlocked. See
Specid Programming section.

5. Theupper heat controls (radiant heat), arelocated above each
well and can beindividually set depending onthetypesof food
that arebeing heldin eachwell. The upper heat setting isshown
at al times, and can be changed from settingsof 1to 10, by using
the UP and DOWN buttons.

NOITICE

Theupper heat settingsread 1, 2, 3, etc. Onemeaningtheheatis
on 10% of thetime, 10 meaning the heat ison 100% of thetime.
Settingsof 9 and 10 have been designed for usewhentherear
doorsof theunit have beenremoved. Useof these settingswith
thedoorsin placeisnot recommended.

6. Asarule, alower radiant heat setting, such as3 or 4, holds
densefoodslike macaroni and cheeseor cherry cobbler. Use
higher upper heat settingsfor lessdensefoods, such asfried
chicken.

203 3-1
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3-2. START-UP
(Continued)

3-3. OPERATIONWITH

PRODUCT

32

Model HMR-103,104,105,106,107

7. Thewater (humidity) temperature controlsarelocated abovethe

water pan of each full servesection. If humidity isdesiredinthe
merchandiser, pressthe button marked ON to activate the water
pan heater. If “AddH20” flashesinthe display, water needsto
be added to thewater pan. If no humidity isdesired, pressthe
OFF button so thewater pan heater does not come on.

NOITICE

To prevent afase“Add H20” code, make surethewater panis
touching the operator side of theunit, insdethewell area.

. Touseafood temperature probe to monitor food, plug the probe

into areceptaclelocated above each well insidetheunit. Place
the probeinto thefood, and pressthe probe buttontotoggle
between showing the probe temperature and upper heat setting.

. Rotatefood from front to back.

. Food in half-size pansdoesnot hold aswell asfoodinfull size

pans. Rotate panto back of merchandiser whereitisdirectly
under upper heating e ementsor movefood to asmaller pan that
has been preheated.

. When freshening foods such as macaroni and cheesewith

added water, heat thewater in aclean container until itis10°Fto
20°F (6° Cto 12°C) abovethe desired holding temperature of
thefood. Thiswill keepfood at asafe serving temperature.
Depending on theamount of water, the temperature can drop
10°Fto 20°F (6°Cto 12°C) inaslittleasfive minutes.

. Whentransferring hot foodsin the heated merchandiser to clean

pans, preheat the clean pan. Transferring hot foodsto room
temperature pans can cause the temperature of thefood to drop
20°F (12°C) or more, thus causing food to be at an unsafe
serving temperature.

. If operating unit with rear doorsremoved, it isrecommended that

third size pansbe placed in the center section of thewell for
optima holding. Food temperatureswill bemaintained for upto
an hour with doorsremoved and upper heat setto 9 or 10.
Remember to frequently monitor food temperatures.

1202
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3-3. OPERATIONWITH
PRODUCT (Continued)

3-4. SHUT DOWN AND
CLEANUP

203

Model HMR-103,104,105,106,107

. Tokeep hot foodsfrom drying too fast, keep aclean misting

bottle (such asyou findinagarden supply store) witha mixture
of 1/3 vegetable oil and 2/3 water on hand. Set thenozzlefor a
finemist. Shakethevegetableoil and water mixturewell. Spray
surface of food immediately, shaking the bottle between each
entree. Thefregquency with which thefoods need to be misted
depends upon the unique characteristics of thefood, thewater
heat setting in the case and atmospheric conditions. Do not use
thismixture on foodswith apastry crust or crumb toppings
whereadry surfaceisdesirable.

. If prepackaging foods, place containersdirectly under

upper heating e ements (in back of the case) for maximum
holding time. Upper heat may need to beincreased
dightly.

. Removeall power from the unit by unplugging the unit

fromthewall receptacle, or by turning off thewall circuit
breaker.

. Allow unit to cool beforecleaning.
3. Removerear doorsand open front glass.
. Remove pans, pan supports, and water pan and clean with

soap and water at Sink.

. Clean all surfaceswith asoft cloth, soap, and water.

CAUTION

Do not use steel wool, other abrasive cleanersor 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 spray the unit with water, such as, with a garden
hose. Failureto follow this caution could cause component
failure.
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3-4. SHUT DOWN AND
CLEAN UP (Continued)

34
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6. Cleanaround dectrical controlsand componentswitha
dampcloth.

7. Cleandoorsand glasswithanon-streaking liquid glass

 [CAUTION

Do not use abrasive cleaners or scratchesto the glass
may occur.

8. Leavedoorsopen until ready toload and useagain.

Cleaning Non-GlareGlass. Useasoft cloth, or sponge, and a
non-abrasive cleaner and water. Dishwashing liquid, or smilar
product workswell. When cleaning theinside of cases, itisrecom-
mended the doors be completely open and covered to prevent
gplashing onto theglass, and ruining the glass coating.

CAUTION

Do not use steel wool, scouring pads, cloth with metal
thread, scrapersor other sharp tools, alkaline or acidic
cleaners/sanitizersor cleanserscontaining flourides, as
these will damage the coated surface of the glass.
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3-5. LIGHT BULBREPLACEMENT

Figure 1

Figure 2

1104

Model HMR-103,104,105,106,107

Toavoid electrical shock or property damage, move
the POWER switch to OFF and disconnect main
circuit breaker, or unplug cord at wall receptacle.

Light bulbsand glassmay behot. Severeburnscould
result.

Raisethe glass canopy and ensurethat the gas shocks
support itsweight before proceeding.

Do Not attempt to accessthe bulb from the operator’s
sideof theunit. Theinstaller cannot easily seethebulb
and socket or theadjacent radiant heater s, increasingthe
potential shock or burn hazard.

Carefully removetheold bulb and discard. Figurel.

Visually inspect socket to ensurethereisno debrisor damage
that may impedebulbingtalation. Figure?2.

Install thereplacement bulb. Tighten using agentle pressure.

CAUTION

To help prevent a short bulb life:

» Do not over-tighten the bulb. Over-tightening will

damage the contact end of the bulb and compress the
contact tab in the socket.

* Do not install the bulb with the power on. During normal

operation, the socket is exposed to various food related
agents, such as moisture and grease. When installing a
new bulb with the power on, the spark that occurs when
the bulb contact touches the socket, places a deposit on
the bottom of the bulb. This deposit resultsin a higher

amp draw and shorter bulb life.

3-5
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3-6. SPECIAL PROGRAMMING  All threecontrolshavethe same capability to accessthe Specia
Program Mode. Thismodeincludes; choos ng between Fahrenheit
and Celsus, reinitidize the controls, calibrating thefood probe, and
output tests.

To accessthe Special Program Mode: Pressand hold the
temperature button, then turn the power switch on.

1. “9F or“C” will show inthedisplay. Totogglebetween
Fahrenheit and Celsius, pressand releasethe UPor DOWN
buttons. (ON or OFF buttons on the humidity controls).

2. After entering the Special Program Mode, pressand rel ease
thetemperature button onceand“int” showsinthedisplay.
Pressand hold the UP or DOWN button (ON or OFF
buttonson the humidity controls), and the display will count
down“In3”,“In2",“In1". Thiswill reinitidizethe controlsand
set al controlstoO.

3. After entering the Special Program Mode, pressand rel ease
thetemperature button twice, and “Cal” showsinthedisplay,
followed by the current probe temperature. The probe can be
calibrated + 10° F, and can be changed by using the UPand
DOWN buttons. (ON or OFF buttons on the humidity controls.)

4. After entering the Specia Program Mode, pressand releasethe
temperature button threetimes, and “P=L", or “P=U", showsin
thedisplay. Usethe UPand DOWN buttonsto toggle between
L (lock) and U (unlock).

5. After entering the Specia Program Mode, pressand releasethe
temperature button threetimes, and“ OP” showsinthedisplay.
Usethe UPand DOWN buttonsto toggle between “888” and a
blank display. “888” turnsall heat outputson, and ablank
display turnsthem off.

3-6 203
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4-1. TROUBLESHOOTING GUIDE

Problem Cause Correction
Power switch ON but unit Open Circuit e Plugunitin
completely inoperative
 Check breaker or fuseat wall
e Check 15 amp fuses

Check cord and plug for loose connection

Noair heat Unit not preheated * Preheat unit with pansin place before
|loading product
Canopy glass fogging Water heat setting too high  Lower water heat setting

Upper heat setting too low

Raise upper heat setting

Product not holding temperature

Doors left open

Heat settings too low
Product held too long

Product not placed correctly in unit

Keep doors closed except to load and
unload product

Adjust heat settings
Hold product for recommended times

Place product in unit per Operation with
Product section

4-2. ERROR CODESAND WARNINGS

DISPLAY CAUSE CORRECTION
e Food probe or actual temperature * Allow unit to heat up, or remove food
isbelow 50°F (10°C) in calibration fromunit
mode only
“yp Food probe temperature above » Turnunit off and call acertified service
500°F (260°C) or lower temperature technician
275°F (135°C), or above
e Control board temperature above » Turnunit off and call acertified service
i 140°F (60°C) technician
g Air probeerror * Check probe connection at PC board, or
i call acertified servicetechnician
“E47” Scrambled PC board memory * PressUPbuttonto clear “E-41;" if it
i reappears, call acertified servicetechnician
“E.56 Setpoint storage error * PressUP button to clear “E-56,” then turn

unit OFF and back ON; if “E-56" reap
pears, call acertified servicetechnician

M ore detailed troubleshooting information isavailable in the Technical Manual, availabl e at www.hennypenny.com,
or 1-800-417-8405 or 1-937-456-8405.
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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
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Model HMR-103,104,105,106,107

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 depositsin the water pan

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

adevice that senseslow 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

apreset 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

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

adevice 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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