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NOIICE

Thismanua should beretained in aconvenient location for futurereference.

A wiring diagram for thisapplianceislocated on therear shroud cover of the control panel.

Post inaprominent location, instructionsto befollowed if user smellsgas. Thisinformation
should be obtained by consulting theloca gassupplier.

Do not obstruct theflow of combustion and ventilation air. Adequate clearancemust beleft all
around appliancefor sufficient air to the combustion chamber.

TheModel OFG-390 open fryer isequipped with acontinuouspilot. But fryer can not be operated
with out electric power. Fryer will automatically return to normal operation when power isrestored.

CAUTION

Keep appliance area free and clear from combustibles.

Improper installation, adjustment, alter ation, serviceor maintenance can cause property
damage, injury or death. Read theinstallation, oper ating and maintenance
instructionsthor oughly beforeinstalling or servicing thisequipment.

A\ DANGER

DO NOT STORE ORUSE GASOLINEOR OTHER FLAMMABL E VAPORS
AND LIQUIDSINTHEVICINITY OF THISORANY OTHERAPPLIANCE. FIRE OR
EXPLOSION COULD RESULT.
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Technical Data for CE Marked Products
Nominal Heat I nput: Natural (1,,) = 26,4 KW (90,000 Btu/h)
(Net) Natura (I12E) = 26,4 kW (90,000 Btu/h)
Natural (12S) = 23,75 kW (81,000 Btu/h)
Liquid Propane (I,.) = 27,0 kW (92,000 Btu/h)

Nominal Heat Input: Natural (l,,) = 29,3 kW (100,000 Btu/h)
(Gross) Natural (12E) = 29,3 kW (100,000 Btu/h)
Natural (12S) = 26,4 kW (90,000 Btu/h)
Liquid Propane (I,)) = 29,3 kW (100,000 Btu/h)

Supply Pressure: Natural (1,,) = 20 mbar
Natural (12E) = 20 mbar
Natural (12S) = 25 mbar
Liquid Propane (1,,) = 37/50 mbar

Test Point Pressure: Natural (1,,) = 8,7 mbar
Natural (12E) = 8,7 mbar
Natura (12S) = 8,7 mbar
Liquid Propane (I,,) = 25 mbar

Injector Size: Natural (1,,) =251 mm
Natura (12E) = 2.51 mm
Natura (12S) = 2.85 mm
Liquid Propane (I,.) = 1,04 mm

This appliance must be installed in accordance with the manufacturer’s instructions and the regulations in force and
only used in asuitable ventilated location. Read theinstructions fully beforeinstalling or using the appliance.
]
Datos Tecnicos Para Products CE
Consumo Calorico Nomina: Gas Natural (1,,,) = 26,4 kW (90,000 Btu/h)
(Neto) Gas Natural (12E) = 26,4 kW (90,000 Btu/h)
Gas Natura (12S) = 23,75 kW (81,000 Btu/h)
Propano Licuado (I,,) = 27,0 kW (92,000 Btu/h)

Consumo Calorico Nominal: Gas Natural (1,,) = 29,3 kW (100,000 Btu/h)
(Bruto) Gas Natural (12E) = 29,3 kW (100,000 Btu/h)
Gas Natura (12S) = 26,4 kW (90,000 Btu/h)
Propano Licuado (1,,) = 29,3 kW (100,000 Btu/h)

Presion DeAlimentacion: Gas Natural (l,,,) = 20 mbar
Gas Natural (12E) = 20 mbar
Gas Natura (12S) = 25 mbar
Propano Licuado (1,,) = 37/50 mbar

Presion En Ez Punto De Prueba: Gas Natural (1,,,) = 8,7 mbar
Gas Natura (12E) = 8,7 mbar
Gas Natural (12S) = 8,7 mbar
Propano Licuado (1,,) = 25 mbar

Diametro Boquilla Gas Natural (1,,) = 2,51 mm
Gas Natural (12E) = 2.51 mm
Gas Natura (12S) = 2.85 mm
Propano Licuado (I,.) = 1,04 mm

Este equipo debe instalarse Uinicamente en un recinto adecuadameute ventilado y conforme alas indicaciones del
fabricante y alas normas vigentes. Lea completamente las instrucciones antes de instalar o usar este equipo.



HENNY PENNY
6 HEAD GAS OPEN FRYER

SPECIFICATIONS

Height 61" (155cm)
Width 24" (61cm)
Denth 41%4" (107 cm)
Floor Space Approximately 7 sg. ft. (.65sg. m.)
Pot Capacity 6 Head of chicken - 201bs. (9kg.)
1301bs. shortening (46 Kg.)
Electricd 120 VAC, 1 Phase, 50/60 Hz, 10 Amp, 2 Wire + Ground
230VAC, 1 Phase, 50/60 Hz, 5Amp, 2 Wire + Ground
Hedting Propane or Natural Gas; 100,000 BTU/Hr.(29.3 kw)
Shipping Weight Approximately 6701bs. (304 kg.)

NOITICE

A dataplate, located on the back shroud behind thelid, givestheinformation of thetype of
fryer, seria number, warranty date, and other information pertaining tofryer. Also, theseria
number isstamped on the outside of thefrypot. Seefigure below.

[ -

| %ﬂﬁ =

Serial No.
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Model OFG- 390

SECTION 1. INTRODUCTION

1-1. INTRODUCTION

\2007

1-2. PROPER CARE

1-3. ASSISTANCE

TheHenny Penny openfryer isabasic unit of food processing
equipment. Thisunitisused only iningtitutional and commercia

food serviceoperations.
NOTICE:

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

Asinany unit of food service equipment, the Henny Penny
openfryer doesrequire careand maintenance. Requirementsfor
the maintenance and cleaning are contained in thismanua and must
becomearegular part of the operation of theunit at al times.

Should you require outside assistance, call your local independent
distributor inyour area, or call Henny Penny Corp. at
1-800-417-8405 or 1-937-456-8405.
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1-4. SAFETY Henny Penny open fryer hasmay safety featuresincorporated.
However, theonly way to ensureasafe operationisto fully under
stand the proper install ation, operation, andmai ntenance proce
dures. Theingtructionsin thismanua have been preparedto aid you
inlearning the proper procedures. Whereinformationisof particu
lar importance or safety related, thewords DANGER, WARNING
CAUTION, and NOTICE areused. Their usageisdescribed

below.
SAFETY ALERT SYMBOL isusedwith DANGER,
WARNING, or CAUTION whichindicatesapersond injury
typehazard.
| NOMICE NOTICE isusedtohighlight especially importantinformation.

CAUTION used without the safety alert symbol indicates

CAUTION a potentially hazardous situation which, if not avoided,

may result in property damage.

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

WARNING indicatesa potentially hazar doussituation
which, if not avoided, could result in death or serious
injury.

DANGER INDICATESAN IMMINENTLY

HAZARDOUSSITUATIONWHICH, IFNOT
AVOIDED,WILL RESULT IN DEATH OR SERIOUS

INJURY.

306 1-2
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Model OFG- 390

SECTION 2. INSTALLATION

2-1. INTRODUCTION

2-2. UNPACKING
INSTRUCTIONS

803

Thissection providestheinstall ation and unpacking instructionsfor
the Henny Penny OFG-390, open fryer.

INOTICE

Installation of thisunit should be performed only by aqudified
servicetechnician.

SHOCK HAZARD
Do not puncturetheunit with any objectssuch asdrills
or screwsascomponent damageor electrical shock
could result.

NOIMICE

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

Cut and removethe metal bandsfrom the carton.
Removethecartonlid and lift themain carton off thefryer.
Remove corner packing supports(4).

Cut the stretch film from around the carrier/rack box and
removeit fromthetop of thefryerlid.

Cut and removethe metal bandsholding thefryer tothe
palet.

All counterweightsmust beloaded beforeunlatchingthe
lid, or personal injury could result.

Removethefryer fromthepallet.

HEAVY OBJECT
Takecarewhen movingthefryer to prevent personal
injury. Thefryer weighsapproximately 6701bs.

(304 kg).

21
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2-2. UNPACKING 7.  Removethecounterweightsfromthe palet, whichare
INSTRUCTIONS strapped to the pallet, under thefryer.
(Continued)

LA CAUTION

Do not drop. The counterweights weigh approximately
18 Ibs. (8.1 kg.) each. Handle with care, or personal
injury could result.

8.  Removerear servicecover.
9.  Loadthe4weightsinto the counterweight assembly.

10. Replacerear servicecover.

Toavoid personal injury and assur e safe oper ation of
unit, rear servicecover must bein place.

11. Cutwarningtagsfromthelid assembly. Thelid may now
be unlatched.

12. Removetheaccessoriesfrominsidethefilter drain pan.

NOITICE

Thefittingsfor ingtaling thegaslinearein aseparate box,
along with theaccessories, inthefilter drain pan.

13. Removethe protective paper fromthefryer cabinet. Clean
exterior surfacewithadamp cloth.

22 803
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(4) REHOVE 3 BOLTS
HARKED “a” 7o
RELEASE FRAHE

AFTER [WSTaLL]rd
WE ]GHT BEGHENTS.

4

|MEERT FHD £
WD SEGHEWT

(V) INGERT 15T
SEGHEHT

A\ CAUTION

# EACH WE[GHT SEGHENT WEIGHZ APPRONIMATELY
18 LBs, (8.1 KB} = HAMOLE WITH CaRE,

E AlLL SEGHENTI ARE IDEMTICAL.

@ ALL SEGMENTE HUST BE IMSTALLED AMD
SECIURED 1M THE FRAHE BEFSGRE ATTEMETIHG
To WeLATCH LID,
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2-3. SELECTING THE

LOCATION

2-4. LEVELINGTHE FRYER

703

Model OFG- 390

The proper location of the fryer isvery important for operation,
speed, and convenience. Choose a location which provides 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 warmer provides fast continuous service.
Landing or dumping tables should be provided next to at |east one
side of the fryer. Keep in mind the best efficiency will be obtained
by astraight line operation, i.e. raw in one side and finish out the
other side. Order assembly can be moved away with only a slight
loss of efficiency. To properly service the fryer, 24 inches (61.96cm)
of clearance is needed on all sides of the fryer. Access for servicing
can be attained by removing aside panel. Also, at least 6 inches
(15.24 cm) around the base of the unit is needed for proper air supply
to the combustion chamber.

CAUTION

FIRE HAZARD
To avoid a fire, install the fryer with minimum clearance
from all combustible and noncombustible materials,
6 inches (15.24 cm) from side and 6 inches (15.24 cm)
from back. If installed properly, the gas fryer is designed
for operation on combustible floors and adjacent to
combustible walls.

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

BEURMN RISK

To prevent severeburnsfrom splashing hot shortening,
position and install fryer to prevent tipping or move-
ment. Restrainingtiesmay beused for stabilization.

For proper operation, the fryer must be level from side to side and
front to back. Using alevel placed on the flat areas around the
frypot collar, adjust the leveling bolt or castersuntil theunitislevel.

4\ DANGER

FAILURE TO FOLLOW THESE LEVELING
INSTRUCTIONS CAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT WHICH COULD
CAUSE SERIOUS BURNS, PERSONAL INJURY,
FIRE AND/OR PROPERTY DAMAGE.

2-5
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2-5. VENTILATION OFFRYER Thefryer must belocated with provisionfor ventinginto
adequate exhaust hood or ventilation system. Thisisessential
to permit efficient removal of thefluegasesand frying odors.
Specia precaution must betakenin designing an exhaust
canopy to avoid interferencewith the operation of thefryer.
Werecommend you consult alocal ventilation or heating company
to helpindesigning an adequate system.

NOMICE

Ventilation must conformto local, state, and national codes.
Consult your loca firedepartment or building authorities.

2-6. GASSUPPLY Thegasfryerisfactory availablefor either natural or propanegas.
Check the dataplate ontheright side panel of the cabinet to deter-
minetheproper gassupply requirements. The minimum supply
for natura gasis7 incheswater column (1.74 kPa), and 10 inches
water column (2.49 kPa) for propane.

EXPLOSION RISK

Do not attempt to useany gasother than that specified
onthedataplate. Incorrect gassupply could causea
fireor explosion resultingin severeinjuriesand/or
property damage.

Pleaserefer below for the recommended hookup of thefryer to
maingaslinesupply.

f1+—.525 Toavoid possibleseriouspersonal injury:

* Installation must conform with local, state, and
national codes, and bein accor dancewith Canadian
GasAuthority Sandard CSA B149-& 2,Installation
Codes- GasBurningAppliancesand in accor dance

35.277  withAustralian GasAssociation current edition of
AS5601 Gaslnstallations.

» Thefryer and itsmanual shutoff valvemust be

\ “ disconnected from thegassupply piping system

ﬁ ﬁ duringany pressuretesting of that system at test
J [

pressuresin excessof 1/2 psig (3.45kPa)(34.47mbar)

26 913
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2-6. GASSUPPLY

703

(Continued)

Model OFG- 390

Thefryer must beisolated from thegassupply piping
system by closingitsindividual manual shutoff valve
during any pressuretesting of the gassupply piping
system at test pressuresequal to or lessthan 1/2
PSIG (3.45K PA) (34.47mbar).

A standard 3/4inch, black steel pipeand malleable
fittingsshould beused for gas service connections.
Do not usecast iron fittings.

Although 3/4inch sizepipeisrecommended, piping
should beof adequatesizeand installed toprovidea
supply of gassufficient to meet the maximum demand
without unduelossof pressurebetween themeter and
thefryer. Thepressurelossin the piping system should
not exceed 0.3inch water column.

Provisionsshould bemadefor moving thefryer for cleaning
and servicing. Thismay be accomplished by:

1

Installingamanual gasshut off valve and disconnect
union, or

Installing aheavy duty (min. 3/4inch) designA.GA.
certified connector which complieswith standard connec-
torsfor moveablegasappliances. ANSI Z21.69 or
CAN/CSA 6.16. Also, aquick disconnect coupling which
complieswith the Standard for Quick Disconnect De-
vicesfor usewith Gas Fuel, ANSI Z21.41 or CAN 1-6.9.
Also, adequate means must be provided to limit the
movement of thefryer without depending on the connec-
tor and any quick-disconnect deviceor it'sassociated
piping to limit thefryer movement.

Seetheillustration on thefollowing pagefor the
proper connectionsof theflexiblegaslineand cable
restraint.

NOITICE

Thecableregtraint limitsthe distancethefryer can be pulled
fromthewall. For cleaning and servicingthefryer, thecable
must be unsnapped fromthe unit and theflexiblegasline
disconnected. Thiswill allow better accessto al sdesof the
fryer. Thegaslineand cablerestraint must be reconnected
oncethecleaning or servicingiscomplete.

2-7
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GAS PIPING
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CABLE RESTRAINT
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2-7. GASLEAK TEST

NOITICE

Prior to turning the gas supply on, besurethegasvave
knob on the gas control valveisin the OFF position.
Theword* OFF” isat the bottom of the knob when the
valveisclosed.

Uponinitia ingtallation and after moving the unit, thepipingsand
fittings should be checked for gasleaks. A smplechecking method
istoturn onthegasand brush all connectionswith asoap solution.
If bubblesand occur, it indicatesescaping gas. Inthisevent, the

pi ping connection must beredone.

@ NO QPEN FLAME

Toavoid fireor explosion, never usealighted match
or open flametotest for gasleaks. Ignited gascould
result in severepersonal injury and/or property

damage.
2-8. GASPRESSURE Thegaspressureregulator onthegascontrol vaveis
REGULATOR SETTING factory set asfollows:

Natural: 3.5incheswater column (.87 kPa)
Propane: 10.0incheswater column (2.49 kPa)

NOITICE

Thegaspressureregulator hasbeen set by Henny Penny and
Isnot to be adjusted by the user.

4\ DANGER

MAKE SURE GASPRESSURE ISSET COR-
RECTLY. FAILURETO DO SO CANRESULT IN
SHORTENING OVERFLOWING THE FRYPOT,
WHICH COULD CAUSE SERIOUSBURNS,
PERSONAL INJURY, FIREAND/OR PROPERTY
DAMAGE.
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2-9. ELECTRICAL Thegasfryer requires 120 volt, single phase 60 Hertz, 10
REQUIREMENTS amp, 3wiregrounded (earthed) service, or 230 volt, single phase,

50 Hertz service. The120volt gasfryer isfactory equipped witha
grounded (earthed) cord and plug for your protection against
shock, and should be plugged into a3 prong grounded (earthed)
receptacle. Do not cut or removegrounding (earthing) prong. A
wiring diagramislocated behind theright side panel, and can be
accessed by removing theside panel. The230 volt plug must
conformtoall local, state, and national codes.

SHOCK HAZARD

Toavoid electrical shock, do not disconnect theground
(earth) plug. Thisfryer must beadequately and

safely grounded (earthed). Refer tolocal electrical
codesfor correct grounding (earthing) proceduresor in
absenceof local codes, with TheNational Electrical
Code, ANSI/NFPA No. 70-(thecurrent edition). In
Canada, all electrical connectionsaretobemadein
accordancewith CSA C22.1, Canadian Electrical Code
Part 1, and/or local codes.

Toavoid electrical shock, thisappliancemust be
equipped with an external circuit breaker which will
disconnect all ungrounded (unearthed) conductors. The
main power switch on thisappliance doesnot disconnect
all lineconductors.

2410 703
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FAILURETO FOLLOW THESE INSTRUCTIONSCAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT WHICH COULD CAUSE SERIOUSBURNS,
PERSONAL INJURY, FIREAND/OR PROPERTY DAMAGE.

BOIL-OVER PREVENTIONIN HENNY PENNY FRYERS

OVERFLOW RISK

THE SHORTENING MAY BE STIRRED ONLY DURINGTHE MORNING
START UPPROCEDURE. DONOT STIRTHE SHORTENINGAT ANY
OTHERTIME.

FORADDITIONAL INFORMATION ONTHESE INSTRUCTIONS, REFERTO THE
HENNY PENNY OPERATOR MANUAL AND THE KFC STANDARDSLIBRARY.

FORASSISTANCE CALL THEHENNY PENNY SERVICE DEPARTMENT AT

FILTERTHE SHORTENINGAT LEAST TWICEA DAY.
FILTER ONLY WHEN “COOL” ISDISPLAYED.

BRUSHALL CRACKLINGSFROM FRYPOT SURFACESAND THE COLD
ZONE DURING THE FILTERING PROCESS.

MAKE SURETHEFRYERISLEVEL.

BE CERTAINTHE SHORTENING ISNEVERABOVE THE UPPER FRYPOT
“FILL” LINE.

BE CERTAIN THAT THE GASCONTROL VALVE AND BURNERSARE
PROPERLY ADJUSTED. (GASUNITSONLY)

USE RECOMMENDED PRODUCT LOAD SIZE

1-800-417-8405.
or
1-937-456-8405

703
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SECTION 3. OPERATION

3-1. OPERATING COMPONENTS

Power /Pump Switch

Frypot

Carrier

Drain Valve

Drain Interlock Switch

Shortening Mixing System

LidLatch

Filter Drain Pan

Filter Union

703

A threeway switch with center OFF position; movethe switchto
the position marked POWER to operate thefryer; movetheswitch
to the position marked PUMPto operatethefilter pump; certain
conditionsmust be met prior to operation of thefilter pump; these
conditionsarecovered later inthissection

Thisreservoir holdsthe cooking shortening, andisdesigned to
accommodate the burner tubes, 6 head of product and an
adequate cold zonefor collection of cracklings

Thisstainlesssted carrier cons stsof fiverackswhich contain
thefood product during and after frying

A two-way bdl valve, normally intheclosed position; turn the han-
dletodraintheshortening fromthefrypot into thefilter drain pan

A microswitch that provides protection for thefrypot intheevent an
operator inadvertently drainsthe shortening from thefrypot while
themain switchisinthe POWER position; theswitchisdesigned to
automatically shut off the heat when thedrain valveisopened

A shortening mixing capability to help ensure shorteningisproperly
mixed to prevent an accumulation of moisture and henceboiling
actioninthe pot; thefilter pump isactivated by the controls, at
presetintervals, to mix theshortening

A mechanical catch onthefront of thelid which engagesabracket
onthefront of thefrypot; thisdevice holdsthelid downwhilethelid
isbeing locked into place, but isnot to hold pressurein thefrypot.

Theremovable pan that housesthefilter and catchesthe shortening
whenitisdrained fromthefrypot; alsousedtoremoveanddiscard
oldshortening

BURNMN RISK
When hot shorteningisin thispan, useextremecareto
avoid burns.

Connectsthefilter to thefilter pump, and alowseasy remova of the
filter anddrainpan
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3-1. OPERATING COMPONENTS

(Continued)

High Limit

Figure 3-1

Ignition Modules

Spark Ignitors

Flame Sensors

GasControl Valve

Airflow Switch

Blower

Air Valve

Model OFG- 390

Thishigh temperature control sensesthetemperature of the short-
ening; if thetemperature of the shortening exceeds450°F
(230°C), thiscontrol will open and shut off the heat tothefrypot;
when thetemperature of the shortening dropsto asafe operation
limit, the control must be manually reset by pressing thered reset
button, located under the control panel, inthefront of thefryer

Thetwo ignition modulessend 24 voltsto thegascontrol valveand
highvoltagetotheignitors

Whenthepilotsarebeinglit, the spark ignitorsaredectricaly
energized and thetip of theignitorsspark toignitethepilot lights

Sensethepilot lightswhen the power switchisturned on; if the
pilotsgo out, or do not light, the flame sensors shutd the gas off, via
themodules

A dua controller, inwhich, onesideof thevalve controlsthepilot
light and the other side control sthe main burner

Sensestheflow of air coming fromtheblower; if theairflow is
reduced bel ow aset amount, the switch cutspower tothegas
control valve, which shutsdown theburners

CAUTION

To avoid property damage, do not tamper with or disas-
semble this component. It is set and sealed formthe
factory and is not to be adjusted.

Addsthe proper amount of air into the burner tubes, so an efficient
combustion takes place, and also, pullstheflue gasesout to theflue

Pumpsair into the shortening, periodicaly, to keep the shortening at
auniformtemperature; thisonly functionswhenthe unit hasbeen
gttingidlefor aperiod of timeand when heatingup fromacold
dart
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3-2. LID OPERATION

3-3. MELTCYCLE
OPERATION

3-4. SWITCHESAND
INDICATORS

Product Sdlection Buttons

Time/TemperatureDisplay

Heat | ndicator

HI Temperaturelndicator

703

Model OFG- 390

Tocloselid:
1. Lowertheliduntil latch comesinto contact with thepot.

Toopenlid:
1. Unlatchthefront lidlatch.

2. Liftuponhandletoraiselid.

If the shorteningisbel ow 185°F (77°-85°C) with the POWER/
PUMP switchinthe POWER position, thefryer entersthe Melt
Cycle. Theshorteningisheated dowly to prevent scorching of the
shortening. Thehesat cyclesonand off to ensured ow melting of
shortening. At 185°F (85°C), the heat stayson until 250°F
(121°C), the Cool Mode, isreached. To exit the Cool Mode,
pressthe COOL button.

SeeFilling and Adding Shortening Section.

Refer toimageat end of thissection.

Select the number of heads, or product, to be cooked by pressing
the button bel ow the menued item; shortening will then heat to
drop temperature of that item

Pressing the same button again beginsthe Cook Cycle; thedisplay
changesfrom*“DROP” to counting down the cook timein minutes
and seconds

At theend of the Cook Cycle, the alarm soundsand the display
reads“DONE”; pressthecyclebutton that isflashing, to stopthe
dam; thefryer then resetsto the Cool Mode

NOITICE

A Cook Cyclecan be aborted at any time by pressing and
holding the product button.

A four digit LED typedisplay which showstheremaining cook time
during Cook Cyclesand a so the shortening temperatureon
demand from the operator

[lluminateswhenever the control callsfor heat; when shortening
temperature has been reached, the heat light goes of f

Thedisplay reads”HI” if the shortening temperatureis40° F above
the setpoint

3-3



H Y PENNY
- Engineered to Last

3-4. SWITCHESAND

34

INDICATORS

Drop Indicator

Donelndicator

TemperatureButton

SCAN Button
FUNCTION Button

EXIT FILL Button

EXIT COOL Button

Model OFG- 390

Thedisplay reads” DROP’ when the shortening hasreached
the setpoint temperature (will read “DROP’ 2° before setpoint and
4° above setpoint)

Thedisplay reads“DONE” at the end of the Cook Cycle

Pressthisbutton to read thetemperature of the shortening duringa
Cook Cycle

Pressing thisbutton togglesthrough theitemsbeing programmed
Used inthe programming of the controls

After filtering thefryer, if inthefilter lockout mode, thedisplay reads
“FILL”, andthe EXIT FILL button must be pressed.

After cooking, or filtering the shortening, the temperature automeati-
cally goesinto the Cool M ode, which keeps shortening at alower
temperature; thistemperature extendsthe shortening lifeand
minimizesthetimeto heat the shortening for the next Cook Cycle;
EXIT COOL button must be pressed to heat up to setpoint tem-
perature

EURN RISK

ALTHOUGH THE DISPLAY WILL READ “COOL”
DURING THE STANDBY MODE, THE SHORTEN-
INGISHOT ANDWILL CAUSE BURNS.

504



H Y PENNY Model OFG- 390
Engineered to Last

SM S Controls

TEMPERATURE BUTTON DIGITAL DISPLAY

/ /

P
H PENNY. KEY LEGEND
@+ @9 = POLISHNOW
IF YOU HAVE PROBLEMS CALL THE s M s [A + & = PDLLSHLATEH]
TECHNICA! SEAWICE DEPARTMENT
AT HENMY PEMNIY AT 1-B00-357-8405, -
(" scan o EXIT FILL )
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\_FUNCTION EXIT COOL
N e,

PRODUCT BUTTONS

Figure 3-2
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3-5. FILLING ORADDING

SHORTENING CAUTION

The shortening level must always be above the heating
elements when the fryer is heating and at the frypot level
indicators on the rear of the frypot (Figure 3-3). Failure
to follow these instructions could result in a fire and/or
damage to the fryer.

When using solid shortening, it is recommended to melt
the shortening on an outside heating source before plac-
ing it in the frypots. The burner tubes must be completely
submerged in shortening. Fire or damage to the frypot
could result.

1. Itisrecommended that ahigh qudity frying shortening
beusedintheopenfryer. Somelow grade shorteningshavea
high moisture content and will causefoaming and bailing over.

BEURMN RISK

Toavoid severeburnswhen pouring hot shorteninginto
frypot, wear glovesand take careto avoid splashing.

2. Thegasmode requires1301bs. (59 Kg.) of shortening. The
Figure 3-3 frypot has4 leve indicator linesinscribed ontherear wall

of thefrypot which show when the heated shortening isat the
proper level. Figure3-3.

3. Coldshortening should befilled to the lower indicators.

OVERFLOW RISK

BE CERTAIN THE SHORTENING ISNEVER
ABOVE THE UPPER LEVEL INDICATOR LINES.
FAILURETOFOLLOW THESE INSTRUCTIONS
CANRESULT IN SHORTENING OVERFLOWING
THE FRYPOT CAUSING SERIOUSBURNS, PER-
SONAL INJURY, FIREAND/OR PROPERTY
DAMAGE.

For completeinstructions, refer to KFC’'s StandardsLibrary.
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3-6. BASIC OPERATION

703

Model OFG- 390

Follow the procedure below ontheinitial start-up of thefryer, and
eachtimethefryer isbrought from acold, or shut down condition,
back into operation. Thesearebasic, general instructions. Besure
tofollow KFC's Standards Library when operating thefryer.

1. Makesurethefrypotisfilled with shorteningto 2 thelower
leve indicators

OVERFLOW RISK

DO NOT OVERLOAD, OR PLACE PRODUCT WITH
EXTREMEMOISTURE CONTENT INTO THE
RACKS. 20LBS. (9.0KG.) ISTHE MAXIMUM
AMOUNT OF PRODUCT PER FRYPOT. FAILURE
TOFOLLOW THESE INSTRUCTIONSCAN RE
SULT IN SHORTENING OVERFLOWING THE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIREAND/OR
PROPERTY DAMAGE.

2. Turnthe POWER/PUMP switch to the POWER position and
pressthe appropriate product button to select theamount
of product to be cooked.

NOITICE

The controlshave a45 second delay from when the
power switchisturned on, towhentheburnersignite.

All safety devicesshut off the gas supply to the burner.
Follow the above proceduresto restart thefryer. Notify a
qudified servicetechnicianif the shut downisrepested.

3.  Stirtheshortening asit’sheating up fromacold start.
Besureto stir down into the cold zone.

OVERFLOW RISK

DONOT STIRTHE SHORTENINGAT ANY OTHER
TIME EXCEPT AT MORNING START-UP. FAIL-
URETO FOLLOW THESE INSTRUCTIONSCAN
RESULT INSHORTENING OVERFLOWING THE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE.
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3-6. BASIC OPERATION

(Continued)

3-8

10.

Model OFG- 390

Allow fryer toheat until digita display shows" DROP”.
(Pressthe EXIT COOL buttonif the display shows

“COOL")
NOIlICE

Theheat cycleson and off approximately 10 degrees before
the setpoint temperature, to help prevent overshooting the
Setpoint temperature. (proportiona control)

Beforeloading product onto theracks, lower racksinto the
hot shortening to keep the product from sticking to theracks.

Slideracksof breaded product into carrier onthelid,
sartingwiththe bottom tier.

Lower and latch thelid down and pressthe appropriate
product button.

At theend of the cycle, an alarm sounds, and the display
shows“DONE”. Atthistime, pressthe appropriate product
button.

Unlatch andraisethelid cautioudly.

Using therack handles, removetheracksof product from
thecarrier, starting with thetop rack.

NOITICE

Intheevent of apower failure, no attempt should be madeto
operatethefryer. Thefryer isequipped with an automatic
ignition system and cannot be operated without el ectrical
powe.
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3-7. CAREOFTHE
SHORTENING

3-8. FILTERING OF

SHORTENING

703

Model OFG- 390

OVERFLOW RISK

FOLLOW THEINSTRUCTIONSBELOW TOAVOID
SHORTENING OVERFLOWING THE FRYPOT,
WHICH COULD RESULT IN SERIOUSBURNS,
PERSONAL INJURY, FIRE,AND/OR PROPERTY
DAMAGE.

To protect the shortening when thefryer isnot inimmediate
use, thefryer should be put into the Cool Mode.

Frying breaded productsrequiresfiltering to keep the
shortening clean. The shortening should befiltered at
least twiceaday: after lunch rush and at theend of the day.

Maintain the shortening at the proper cookinglevel. Add
fresh shortening asneeded.

Do not overload the basketswith product (20 1b (9.0kg)
max), or place product with extreme moi sture content into
baskets.

FIRE HAZARD

WITH PROLONGED USE, THE FLASHPOINT OF
SHORTENING ISREDUCED. DISCARD SHORT-
ENINGIFIT SHOWSSIGNSOF EXCESSIVE
SMOKING OR FOAMING. SERIOUSBURNS,
PERSONAL INJURY, FIRE,AND/OR PROPERTY
DAMAGE COULD RESULT.

TheHenny Penny gas 6 head fryer, Model OFG-390, should be
cleaned and the shortening must filtered and polished at least twice
daily: after lunch rush and at theend of theday. Refer toKFC's
StandardsLibrary.

Filter shorteningimmediately following aCook Cyclewhenthe
shortening temperatureisin the* COOL” mode.

CAUTION

Drain the shortening at 250° F (121° C) or less. Higher
temperatures cause cracklings to burn on the steel frypot
surfaces after the shortening has drained.
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3-8. FILTERING OF
SHORTENING

(continued)

OVERFLOW RISK

ONLY FILTER WHEN “COOL” IS DISPLAYED.
FAILURE TO DO SO CAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT, CAUSING SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR PROP-
ERTY DAMAGE.

High volume cooking could cause the cold zoneto fill quicker with
cracklings and cleaning may be required more often. Part of the
filtering processinvolves removing cracklings from the cold zone of
the frypot.

1.  Turn COOK/PUMP switchto OFF position..

2. Make surefilter drain pan is under fryer and thefilter union
isfastened to thefilter standpipe, coming out of the pan.

Thefilter drain pan must be as far back under fryer as

it will go, and the cover in place. Be sure the hole in the

cover lines up with the drain before opening the drain.

Failure to follow these instructions causes splashing of
Shortening Stirrer shortening and could result in personal injury.

Surfaces of fryer and racks will be hot. Use care when
filtering to avoid getting burned.

Remove cooking racks and carrier, and wipe bottom of lid. Tilt
lid out of the way to clean frypot.

Pull drain handle towards you to open drain valve. The handle
should point straight out to the front of the fryer. Uselarge
white brush to clean cracklings from the burner tubes and from
sides and bottom of frypot as shortening drains. Usethedrain
cleanout rod to push cracklingsthrough drain opening in bottom
of frypot if necessary. Using the small straight white brush,
clean between the burner tubes and the frypot wall.

Drain Cleanout Small White
Rod Brush

OVERFLOW RISK

BRUSH ALL CRACKLINGS FROM FRYPOT
SURFACES AND THE COLD ZONE DURING THE
FILTERING PROCESS. FAILURE TO DO SO CAN
RESULT IN SHORTENING OVERFLOWING THE
FRYPOT, WHICH COULD CAUSE SERIOUS BURNS,
PERSONAL INJURY, FIRE AND/OR PROPERTY

DAMAGE.
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3-8. FILTERING OF

SHORTENING
(Continued)

3-9. CHANGINGTHE FILTER

ENVEL OPE

703

Model OFG- 390

Scrape cracklingsand crackling ring from frypot and discard.
Donot let cracklingsdrainintofilter drain pan. These crack-
lingscan causeaburned tastein gravy. Wipeall surfaceswith
acleandamptowel. If water dropsinto cold zone, dry with
towel before pumping shortening back into thefrypot.

Return drain handleto the closed position to closethedrain.

Turn POWER/PUMPswitchto PUMP, and when al short-
ening hasbeen pumped into frypot swing drain handleto
the closed positionto closethedrain.

BEURN RISK

IFTHEREAREAIRBUBBLESCOMINGUPINTHE
SHORTENING, IT"'SPOSSIBLE THAT THE FILTER
CONNECTIONAT THEUNION ONTHEFILTER
TUBEISNOT TIGHTENED PROPERLY. |IF SO,
TURN OFF THE PUMPAND USE PROTECTIVE
CLOTH ORGLOVEWHENTIGHTENING THE
UNION. THISUNIONWILL BEHOT AND SEVERE
BURNSCOULD RESULT.

Thefilter envelope should be changed after 10-12filterings, or
whenever it becomes clogged with crumbs. Refer to KFC's Stan-
dardsLibrary.

BEURMN RISK

Useprotectivecloth or glovewhen disconnectingthe
filter union or severeburnscould result.

If thefilter pan ismoved whilefull of shortening, use
careto prevent splashing, or severeburnscould result.

NOITICE

Besurethat thefilter screens, crumb catcher, filter clips
and the standpipe arethoroughly dry before assembly of
thefilter envelopeor water will dissolvethefilter paper.
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3-10. LIGHTINGAND
SHUTDOWN OF THE
BURNERS

3-11. CLEANINGTHE FRYPOT

312

Model OFG- 390

Tolight burner:

1. Turn POWER/PUMP switchto the OFF position.

2. Rotategasvalveknob clockwiseto the OFF position and
wait at |least five(5) minutes before continuing to next step.

3.  Rotategasvalveknob counter clockwiseto the ON position.

4. Placetheéectrica POWER/PUMP switchto POWER
position. Theburner will light until shortening reachesa
preset temperature.

6.  Pressdesired product button after temperatureisdisplayed.

To shutdown burner:
1.  Turn POWER/PUMPswitchtothe OFF position.
2. Rotategasvaveknob to the OFF position.

Thisfryer isequipped with agrounded (earthed) cord and plug for
your protection against shock, and should be plugged into a3 prong
grounded (earthed) receptacle. Do not cut or remove grounding

prong.

After theinitid installation of thefryer, aswell asbeforeevery

change of shortening, thefrypot should bethoroughly cleaned as

folows

1.  Turnthe POWER/PUMPswitchto OFF positioin, and
unplug unit fromwall receptacle.

Thefilter drain pan must beasfar back under fryer as
itwill go, and the cover in place. Besuretheholein the
cover linesup with thedrain beforeopeningthedrain.
Failuretofollow theseinstructionscausessplashing

of shortening and could result in personal injury.

Movingthefryer or filter drain pan whilecontaining
hot shorteningisnot recommended. Hot shortening can
splash out and sever eburnscould result.

2. If hot shorteningispresent inthefrypot, it must be
drained by dowly pulling thedrain handle out towards you.

3.  Closethedrainvaveand discard the shortening.

4. Raiselid, removetheracksand carrier fromlid, and tiltlid
back, sothat thelid won’t interferewith cleaning.
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3-11. CLEANINGTHE FRYPOT 5. Referto KFC'sStandard'sLibrary oncleaning instructions.

(Continued) CAUTION

If the cleaning solution in the frypot starts to foam and
boil over, immediately turn the POWER Switch to OFF
or damage to components could result.

Do not use steel wool, other abrasive cleanersor clean-
ers/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 damage could result.

NOTICE

Make suretheinsideof thefrypot, thedrain valve opening,
and al partsthat comein contact with the new shortening are
asdry aspossible.

3-12. FILTERPUMPMOTOR Thefilter pump motor isequipped with amanual reset button,
PROTECTOR-MANUAL located on therear of the motor, in casethe motor overheats. If
RESET motor won't run, wait about 5 minutes before attempting to reset

thisprotective deviceto allow motor to cool. Removetheaccess
panel ontheleft side panel of theunit to reset the button. 1t takes
someeffort to reset, and ascrewdriver can be used to hel p reset

the button.

TURN OFF PO'WER

Toprevent burnscaused by splashing shortening, turn
theunit’smain power switch tothe OFF position before
resettingthefilter pump motor’smanual reset
protection device.
3-13. REGULAR MAINTENANCE TheHenny Penny openfryer doesrequire careand proper mainte-
SCHEDULE nance. Thetablebelow providesasummary of scheduled mainte-
nance. Thefollowing paragraphsprovide step-by-step preventive
mai ntenance proceduresto be performed by the operator.

Procedure Freguency

Filtering of shortening SeeKFC'sStandardsLibrary
Checking/cleaning dilution box Monthly-see PreventiveMaint. Section

Cleaning the Nylatrons Monthly-see Preventive Maint. Section

Changing of shortening SeeKFC'sStandardsLibrary
Cleaning blower Annually-see PreventiveMaint. Section
Changingthefilter envelope SeeKFC'sStandardsLibrary

Cleaning thefrypot SeeKFC'sStandardsLibrary
Lubricatelidrollers Annually-see Preventive Maint. Section

1012 I nspect counter weight cables Annudly 3-13
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3-14. PREVENTIVE
MAINTENANCE

Dilution Box

Model OFG- 390

If moving fryer to perform preventive maintenance:
» Gassupply should beturned off to avoid fireor
explosion.
* Electrical supply should beunplugged or wall cir cuit
breaker turned off to avoid electrical shock.

Checking/Cleaning Dilution Box - Monthly

Cleaning thedilution box helpsto ensurethe unit operatesefficiently
andwithfew failures.

1. Makesureunitisoff, and closeandlock thelid.

Lid should bein locked down position. Failuretodoso
could result in personal injury.

2. Unscrew thewingnut on thelower left back access panel of
thefryer, and remove accesspanel. Clean thedilution box

with acloth, or brush. Make surethe holesinthe box arefree of
debris. Replace back shroud when finished.

NOITICE

Depending on the breading location and conditionswithinthe
kitchen area, thedilution box may need cleaned more often.
CleaningtheNylatrons- Monthly
1. Spray Henny Penny biodegradable, food safe, foaming

degreaser (part no. 12226) on Nylatrons.

2.  Raiselidupand down severa timesto spread the degreaser.

3. WipeNylatronsto removefood soil, grease, and degreaser
resdue.

LubricatingLid Rollers- Annually

Thelidrollers, intheback of thefryer, should belubricated at

least onceayear, to alow thelid easy movement.

1. Removetheback shroud of thefryer.

2. Usingspindlelube, part number 12124, placeasmall amount
of lube on both top and bottomrollers. Make sureto lube
both leftandrightrollers.

3. WipeNylatronsto removefood soil, grease, and degreaser
residue. 810
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3-14. PREVENTIVE
MAINTENANC

(Continued)

703

Model OFG- 390

Cleaning Blower Wheel - Annually

Theblower wheel must be cleaned annually to ensurethe unit
operatesefficiently and without fallures.

Make sureunit isoff, and closeand lock thelid.

Lid should bein locked down position. Failuretodoso
could result in personal injury.

2. Removetheback shroud of the unit.

3. Removethehosefromthe blower housing.

NOITICE

Onthenewer fryers, the blower tubewill dideout of the bracket
instead of bolted. See photo below.

4. Cleanthefinsof theblower weel , si ngabrushor straight

blade screwdriver. Make surethefinsareclean of any debris.

NOITICE

Depending on the breading | ocation and conditionswithinthe
kitchen area, cleaning the blower wheel may need to be done
morefrequently.
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3-13. PREVENTIVE
MAINTENANCE

Continued

Fiéure 1

"1V

Figure 2

3-16
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I ngpect Counter-weight Cables-Annually

Henny Penny 8 head fryersusetwo cablesin the counter-weight
mechanism that helpsintheraising andlowering of thelid. Cables
should bevisually inspected yearly, either aspart of aplanned
maintenance program or during aroutine servicecal. Cablesmore
than 10 yearsold should be replaced regardless of inspection results.

NOITICE

If lid becomes difficult to operate, stop using the fryer and
call for service. Cables need replaced.

1. Usinga3/8’ socket, removethe 6 kepsnutsaround
exterior of rear cover, showninFigurel.

2. Liftupontherear cover and pull out at the bottomto clear
threaded studs. Figure 2. (Removing top shroud makesit easier
to removetherear cover, but isnot necessary.)

View of the counter-weights
with cover removed
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3-14. PREVENTIVE I ngpect Counter-weight Cable-Annually (continued)
MAINTENANCE

(Continued)

3. Inspect the counter-weight cables. If cableshave
cracksinthejacket, missing piecesinthejacket,
or other obvioussignsof wear, call for serviceto
have both cablesreplaced.

NOT OK - REPLACE

Cracks in jacket and obvious signs of wear.

OK

No signs of cracking or wear.
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3-15. PROGRAMMING

318

Model OFG- 390

Pressand hold the FUNCTION button for two seconds.
“REG PROGRAM” showsinthedisplay, followed by
“CODE".

Pressthecode1,2,3, “ SELECT PRODUCT” scrolls

NOITICE

If no buttonsare pressed, within gpproximately 1 minute
whileinthe Program Mode, the controlswill revert back
to the Cook Mode.

Pressthe appropriate product button, (1-0), toidentify
what product you want to program.

“INT1” and“TIME” flashesontheleft side of the display.
Theright sdewill show the starting time of the Cook Cycle
and can be changed by pressing the appropriate numbers. Ex:
Press1,0,0,0 and 10:00 flasheson theright side of the
display, setting the start time at 10 minutes.

After thetimeisset, pressand releasethe FUNCTION
buttonand“INT1" and“TEMP" flasheson theleft sideof the
display. Theright sdewill show the starting temperatureand
can be changed by pressing the appropriate numbers. Ex:
Press2,5,0and “250° F’ will show ontheright sideof the
display, setting the start temperature at 250° Fahrenheit.

After thetemperatureisset, pressand releasethe
FUNCTION buttonand“INT1”,“LOAD”, and“COMP”
flashesontheleft sdeof thedisplay. Thefactory preset

load compensation val ue showsintheright sideof thedisplay.

After theload compensation, pressand rel ease the FUNC-
TION button. “PROP” and“CONTROL” showsonthe
left side of the display and thefactory preset proportiona
control temperature showson theright sdeof thedisplay.
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3-15. PROGRAMMING

703

(Continued)

10.

11.

12.

13.

Model OFG- 390

After theproportional control, pressand releasethe
FUNCTION button.“ALM 1" and“TIME” flashesintheleft
sideof thedisplay, and thefirst dlarm timeshowsontheright
sdeof thedisplay. To changethetimetheaarm sounds,
pressthe appropriate product buttonsto set thetime. EX:
Press1,0,0,0. 10:00 flashes on theright side of the display,
which meanswhen thetimer countsdown to 10 minutes, an
aarm sounds.

After dlarm isset, pressand releasethe FUNCTION button.
“ALM 1”,“SELF-",and“CANCEL” flashesintheleft side
of thedisplay and“YES’ or “NO” showson theright side of
thedisplay. Theyesand no can betoggled by pressing any of
the product buttons, (I -0). “YES’ meanstheaarmtone
automatically stopsafter several beeps. “NO” meanssome
one must manually pressthe appropriate product button to
stopthealarmtone.

Repeat steps9 and 10 for alarms 2 and 3.

After dlarm 3isset, pressand releasethe FUNCTION
button. “FILTER” and“CY CLES’ show ontheleft sdeof
thedisplay and the Filter Cyclevaueisontheright Sdeof the
display. Thevalueisthe number of Cook Cyclesthat must
completed beforethe control signalsthe operator that the
shortening needsfiltered.

After thefilter valueisset, pressand releasethe SELECT
FUNCTION button. “EOC” and“EXIT” flashesontheleft
sideof thedisplay and“ COOL” showsontheright side of
thedisplay. Theend-of-cycle, (EOC), exit point can be set
toCOOL, SETPR, or FITR, by pressing any of the product
buttons (EOC). At theend of aCook Cyclethe controlscan
be set to return to Cool Mode, the setpoint temperature, or to
signa theoperator tofilter the shortening.

After theend-of-cyclepoint isset, pressand release the
FUNCTION button. “HEAD” flashesontheleft sideof the
display and anumber showson theright side of thedisplay.
Thenumber on theright, isthe number of head of chickento
be cooked at onetime, when that product button is pressed.
The number can be changed by pressing the appropriate
product button. Thecontrol can then accumul ate the head
count (usage) of that product, based on counting the number
of Cook Cycles.
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3-15. PROGRAMMING
(Continued)

14.

3-16. SPECIAL PROGRAM MODE

Model OFG- 390

NOITICE

Another product can be programmed whilein theprogram
mode by following these procedures:

Pressand hold the SCAN button at any timewhileinthe
Program Mode and thedisplay will scroll “ SELECT PROD-
UCT”. Then pressany of theproduct buttons, (1-0), and
now that product can be programmed.

To program second interval, pressand releasethe

SCAN buttonwhileinthe TimeModeof thefirst mode.
“INT2” and“TIME” will flash ontheleft Sde of thedisplay.
Thenfollow the stepsabove, starting with step 4.

Review Usage

1

Pressand hold the FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button 1 timeuntil “REVIEW USE” shows
inthedisplay.

“DAILY” showsinthedisplay. Pressany of the product
buttonsto view the usage of that product. Pressand holdthe
FUNCTION button to exit Special Program mode.

Reset Usage

1

3-20

Pressand hold the FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas“REG
PROGRAM” showsinthedisplay, pressand releasethe
FUNCTION button 2 timesuntil “RESET USE” showsin

display.

When*“CODE” showsinthedisplay, press1-3-5. “DAILY
will show inthedisplay, and pressany of the Product buttons
toreset themtoO.
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3-16. SPECIAL PROGRAM MODE

(Continued)

703

Model OFG- 390

Factory Presets(F/C, GagElectric, Speaker Volume,
Speaker Frequency, Codes, I nitialize System)

Pressand hold the FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas

“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button 3timesuntil “FAC PRESET” shows
inthedisplay.

When*“ CODE” showsonthedisplay, enter 2957. “DEG”
and“MODE” flashesinthedisplay. Pressany of the product
buttonsto togglefrom °Fto °C, and viceversa.

Pressand releasethe FUNCTION buttonand“ TY PE”
and“FRYR” flashesinthedisplay. Pressany of the product
buttonstotogglefrom“GAS’ to“ELEC”, or viceversa.

Pressand releasethe FUNCTION button twice, and
“SPKR” and“VOL” flashesinthedisplay. Thevolumecan
be changed from 01 to 10, 10 being theloudest.

Pressand releasethe FUNCTION button 3 times, and
“SPKR” and“FREQ” will flashinthedisplay. Thefrequency
can be set from 100 to 2000.

Pressand release the FUNCTION button 10 times, and
“INITIALIZE SYSTEM” scrollsacrossthedisplay. Press
and hold any of the product buttonsand the display will count
downfrom 5. Oncethedisplay countsdown, releasethe
product button, and the control will set factory preset param-
etersintothecontrols.

NOITICE

Before attempting to change the other modesinthe Factory
Preset Mode, please call the Henny Penny Technical Service
Department at 1-800-417-8405, or 1-937-456-8405.
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3-16. SPECIAL PROGRAM MODE
(Continued) Tech 1/0 Mode
1. Pressandholdthe FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button 4 timesuntil “TECH I-O” showsin

thedisplay.

2.  When"CODE” showsinthedisplay, press2-4-6 (1-7-7-6
for CE units). “HEAT’, and“PUMP’ showsdternately inthe
display. Also, theLEDsover 1 and 3flashesalternately.

3. Totesttheheat circuit, pressand hold the 1 button.

4.  Totest the pump system, pressand hold the 3 button.

NOITICE

To test the heat output on CE units, the blower and modules
must first beturnedon.

ApplianceTest

Pressand hold the FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button 5 timesuntil “APPL TEST” shows
inthedisplay.

With the power switch on, thedisplay will show “CURR=",
along withthetimeit took the unit to heat from 250° to

300° F (121°t0 149° C) . Thisisnormally recorded fromthe
initid heat upinthemorning.
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3-16. SPECIAL PROGRAM

703

M ODE (Continued)

Model OFG- 390

Heat Control

Pressand hold the FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas

“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button 6 timesuntil “HEAT CNTRL” shows
inthedisplay.

When“CODE” showsinthedisplay, press 1-2-3-4.
“MELT”,“EXIT”,and“TEMP” flashesinthedisplay, aong
with the shortening temperatureat which theunit will exit the
melt cycle. Thisshould beset at 180° F (82° C), and should
not be changed until thefactory isconsulted.

Pressand releasethe FUNCTION buttonand”MELT”,
“CYCLE", and“100s’ showsadternately inthedisplay, dong
with the period (pul se) length of 4000. Thisshould not be
changed until thefactory isconsulted.

Pressand releasethe FUNCTION button twiceand
“MELT”,“ON-", “TIME", and“100s’, showsdternately in
thedisplay, dongwiththelength of timetheheat ison. This
should be set at 1700, and should not be changed until the
factory isconsulted.

Pressand releasethe FUNCTION button threetimesand
“COOL”,“SET-", and“POINT” showsadlternately inthe
display, along with thetemperature at which the control exits
themelt cycle. Thisisset at 250° F (121° C), and should not
be changed until thefactory isconsulted.

Pressand releasethe FUNCTION button four timesand
“AUTO”,and”IDLE” showsdternately inthedisplay, dong
with“OFF’. Thisshould not be changed until thefactory is
consulted.

Pressand releasethe FUNCITON button fivetimesand
“AUTO”,“IDLE’,and“MMSS’ showsadternately inthe
display, dongwith*0:00”. Thisshould not be changed until
thefactory isconsulted.

Thelast 3functionsintheHeat Control Mode are used by the
factory only, and should not be changed.
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Model OFG- 390

SECTION 4. TROUBLESHOOTING

4-1. TROUBLE SHOOTING GUIDE

Problem Cause Correction
Power switch on but fryer « Opencircuit Fryer plugged in
completely inoperative Check breaker or fuseat wall

Shortening not heating

» Gasvalve knob turned to the
OFF position

» Drainvalveopen

 Hightemperaturelimit tripped

Make sure gas control valve knob is
turned to the ON position

Closedrainvalve

Reset high temperaturelimit; see
Operating Controls Section

Foaming or boiling over

» SeeBoil-Over chart onfryer
and beginning of Operation
Section in thismanua

Follow boil-over proceduresfrom
chart.

Shortening not draining

 Drainvalveclogged

Push cleaning rod through open
drainvalve.

Filter motor won't run

* Motor overheated

Reset motor; see Filter Motor Protector-
Manual Reset Section

Product Color Not
Correct:
A.Too Dark » Temperaturetoo high Check temperature setting in the Program
Mode
« Breadingto far in advance Bread product closer to frying period
B.TooLight » Temperaturetoo low Check temperature setting in the Program
Mode
e Fryer incorrect preheat Allow proper preheat time
« Wrong product button pressed Be sure to press the correct product to
be cooked
C. Product Greasy * Shortening old Replace shortening

e Temperaturetoo low

 Frypot overloaded

* Product not removed from frypot
immediately after end of cycle

Check temperature setting in the Program
Mode

Reduce cooking load

Remove product form frypot promptly

NOITICE

More detail ed troubleshooting information isavailablein the Technical Manual, avail able at www.hennypenny.com,

441

or 1-800-417-8405 or 1-937-456-8405
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4-2. ERROR CODES

Model OFG- 390

Intheevent of acontrol systemfailure, thedigital display showsan

error message. These messagesare coded: “E04”, “E05”, “EQ6”,
“E32",“E41” and“E71". A congtant toneisheard whenanerror
codeisdisplayed, and to silencethistone, pressany of the product

buttons.

DISPLAY

CAUSE

PANEL BOARD CORRECTION

] EO4”

Control board overhesting

Turn switch to OFF position, thenturn

switch back to ON; if display still shows
“EO04”, theboard isgetting too hot; check for
signsof overhesting behind the control

panel; once panel coolsdown the controls
shouldreturnto normdl; if “E04” persists,
have control panel replaced

“ E%n

Shortening overheating

Turn switch to OFF position, then back to
ON; if display shows*E05", theheating
circuitsand temperature probe should be
checked; oncetheunit coolsdown, the
controlsshould returnto normd; if “E05”
persists, have control panel replaced

“ E%n

Temperature probefailure

Turn switch to OFF position, then back to
ON; if thedisplay shows*EQ6”, thetempera-
ture probe should be checked; oncethe
probeisrepaired, or replaced, the controls
shouldreturntonormdl; if “E06” perasts,
have control panel replaced

“ E41”

Programmingfailure

Turn switch to OFF position, then back to

ON; if display shows*E41”, the control
should bere-initidized (See Programming
Section) if theerror code persists, have control
panel replaced

“ Elﬂ

Pump motor relay failureor
wiring problem

Replacerelay if contactsare stuck closed;
check wiring on POWER/PUMP switch, or at
wall receptacle; L1and N may bereversed

“E32, FAN FAIL
ERROR CHECK
BLOWER, CLEAN
DILUTIONBOX,
CALL HENNY
PENNY SERVICE’

304

Air pressureswitch open; clogged
dilution box or faulty blower; open
drainswitch; openhighlimit

Clean dilution box or replace blower if
necessary; havedrain switch checked; reset
highlimit or havehighlimit checked
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4-2. ERROR CODES(Continued)

Model OFG- 390

CE Only -Alongwith theerror codesfrom page4-2, CE
unitshavethefollowing self-diagnostic error codes:

DISPLAY CAUSE PANEL BOARD CORRECTION
“E10° Highlimit Reset thehigh limit by manually pushing up onthered reset
button; if thehighlimit doesnot reset, thehigh limit must be
replaced
“E15 Drainswitch Closethedrain, using thedrainvavehandle; if display still
shows*“E-15", havethedrain microswitch checked
“E-20A” Air pressure Pressthetimer button totry theignition processagain,
switchfalure andif “E-20A” persgts, cal Henny Penny’s Service
(stuck closed) Department
“E-20B” Draftfanor Pressthetimer button totry theignition processagain,
ar pressure andif “E-20B” persagts, cal Henny Penny’s Service
switchfalure Department
(stuck open)
“E-20C" Left gasmodule Pressthetimer buttonto try theignition processagain, and if
falure “E-20C” pergsts, cal Henny Penny’s Service Department
“E20D” Right module Pressthetimer buttonto try theignition processagain, and if
falure “E-20D”, pergsts, cal Henny Penny’s Service Department
“E20FE” Bothmodules Pressthetimer buttonto try theignition processagain, and if
falure “E-20E”, perssts, cal Henny Penny’s Service Department
“E20F Leftmodule Pressthetimer button totry theignition processagain, and if
noflamesense “E-20F, pergagts, cal Henny Penny’s Service Department
“E20G” Right module Pressthetimer buttontotry theignition processagain, and if
noflamesense “E-20G”, persists, cdl Henny Penny’s Service Department
“E20H” Bothmodules Pressthetimer buttontotry theignition processagain, and if
noflamesense “E-20H”, persists, cal Henny Penny’s Service Department
4-3 303
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arvave

airflow switch
(gas fryers only)

blower
(gas fryers only)
breading

burner assembly
(gas fryers only)

burner tubes
(gas fryers only)
carrier

casters

cleaning solution
cold zone

cook cycle

cooking load

counterweight
counterweight assembly

cover
cracklings

crumb catcher

303

Model OFG- 390

GLOSSARY
HENNY PENNY OPENFRYERS

avalve on the eight head fryer that allows air into the filter lines when the pump
ison in the mixing mode on eight head fryers

aswitch that senses the amount of airflow coming from the blower; if the airflow
falls below acertain level, the switch cuts power to the gas control valve that
shuts down the burners

located on the rear of agasfryer, the blower pulls flue gases out of the flue and
provides the proper amount of air to the burner tubes for efficient combustion

aflour and seasoning mixture used to coat the product prior to frying

an assembly on gas fryers that houses the pilot light which ignites the gas that
heats the fryer

the tubes through which heated air is forced to heat the shortening

awire frame inside the eight head frypot that holds five racks of product during
the cook cycle

the wheels on bottom of the fryer that allow the unit to roll; casters should be
locked when unit isin use and not being moved; casters may be adjusted to help
level thefryer

an agent used to clean the frypot; see recommended cleaning procedures

an area in the bottom of the frypot where shortening is cooler than the area
above; the zone alows the crumbs to settle without burning

aprogrammed cycle that cooks a particular product at a presel ected temperature
and for apreselected time

the amount of product cooked during a cook cycle

the weights shipped with the fryer that, when installed in the counterweight
assembly, enable the eight head fryer lid to lift easily

an assembly of weights and cables that enable the eight head fryer lid to lift
easily

aprotective lid for the frypot when fryer isnot in use
the crumbs of breading that come off the product during a cook cycle

the part of the filter assembly on four head fryersthat filters crumbs out of the
shortening before the shortening is pumped back into the frypot
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data plate

drain handle

draininterlock switch

drainvave

dumping table
fill lines
filter clips

filter drain pan

filter envelope

filter heater switch
filter pan dolly
filter pump motor

filter screen assembly

filter union

filter vave
flame sensors
(gas fryers only)

fryer brush

frypot

frypot collar

G-2

Model OFG- 390

alabel or plate located on the right side panel of the fryer that indicates the fryer
type, serial number, warranty date, and other information

the handle used to open and close the drain valve

amicroswitch that automatically shuts off the fryer heat in the event the drain
valveisinadvertently opened whilethe fryer power switch isin the ON position

avalve that allows the shortening to drain from the frypot into the filter drain
pan; the fryer power switch should bein the OFF position before the drain valve
is opened; the drain valve should remain closed at all other times

atable onto which the cooked product is dumped after removal from the fryer
frypot

the four lines marked on the interior real wall of the frypot that show the proper
shortening level (also referred to aslevel indictor lines)

the clips are the part of the filter screen assembly that holds the filter envelope
closed

apan that slides under the fryer into which shortening is drained

afiber envelope into which the filter screen is placed; the end of the envelopeis
folded and held closed with filter clips; apart of thefilter screen assembly

control panel switch that activates the strip heater (Model OE-100 only)

an optional transport cart for the filter drain pan

the motor that powersthe filtering system

an assembly that filters the shortening asit is pumped from the frypot; the
assembly is made up of two filter screens, afilter envelope, twofilter clips, and a
crumb catcher (Note: eight head fryers have two filter screens with no crumb

catcher)

the threaded connection between the fryer and the filter system that can be
connected or released without tools

the valve that must be opened to pump shortening back into the frypot during
the filter cycle (Models OE-100, 320, and 340)

the sensors that shut off the gas supply to gas fryers if the pilot lights
go out or do not light

abrush included with the fryer used to scrub the inside of the frypot

the interior portion of the fryer that holds the shortening and the product while
cooking

thetop flat surface area around the fryer lid
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gas control valve
(gas fryers only)

gas valve knob
(gas fryers only)
gas pressure regulator

(gas fryers only)

heat indicator

heating elements

high limit
ignition modules
L-shaped brush

landing table

level indicator lines
lid assembly

lid handle

lid latch

manual reset lever

manual shutoff valve
(gas fryers only)

melt cycle

pilot orifice
(gas fryers only)

pilot light
(gas fryers only)

303
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an automatic dual controller that controls gas to both pilot lights and gas
pressure to burners on fryers; if either pilot light goes out, the controller shuts
off the gas to the other pilot light

the knob that opens and closes the gas control valve

adevice located on the gas control valve that regulates the gas

pressure; the

pressure specifications are preset at the factory

the light that illuminates when the shortening is being heated; the light goes off
when the preset shortening temperature has been achieved

the coils located inside the frypot on electric fryers that heat the shortening

atemperature control that opens and shuts off the heat to the frypot if it senses
shortening temperaturein excess of 420°F (212°C)

two modules that send electrical energy to the spark igniters that ignite the pilot
lights on gas fryers

a brush included with the fryer that is used to clean around the burner tubes
and heating elements

another name for adumping table (see dumping table)

the lines marked on the interior real wall of the frypot that show the proper
shortening level (also referred to asfill lines)

an assembly comprised of lid, lid handle, and lid latch which raises and lowers
product into shortening on eight head fryers

ahandle that is attached to the lid and is used to lower the lid into contact with
the frypot; the handle is then pulled forward and pushed down to lock thelid in
place (seelidlatch)

amechanical catch on the front of the fryer lid that engages a bracket located on
the front of the frypot; the latch holds the lid down

resets high limit (OE-100 only)

avalvelocated between the fryer and the wall that shuts off the flow of gasfrom
the supply line; thisis not the main shutoff valve for the store

aheat mode that cycles on and off to slowly melt the shortening when the
power switch ison and the shortening temperature is below acertain
temperature; the melt cycle prevents scorching of the shortening
acontrolled opening for the pilot light located on the burner assembly

asmall flame that remains burning even when the fryer isnot in use; the flame
ignites the gas when the fryer is turned on

G-3



H Y PENNY
- Engineered to Last

power/pump switch

product
rack
setpoint

shortening mixing system

shortening shuttle
sift breading

spark igniters
(gas fryers only)
standpipe

standpipe assembly

straight brush
strip heater

temperature probe

thermal protector

G4
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athree-way switch located on the front control panel of the fryer that serves as
an off/on switch and afilter switch

afood item cooked in thefryer

the wire grid that didesinto the carrier to hold product during the cook cycle
apreset cooking temperature; the setpoint is a programmable feature

an automatic system on eight head fryers hat periodically uses the filter pump to
mix the shortening in the frypot to prevent an accumulation of moistureto
minimizethe boiling action in the frypot

optiona equipment used for shortening disposal

the process of removing clumps from breading

the ignitersthat create a spark to ignite the pilot lights on gas fryers
(see ignition modules)

the pipe through which oil is pumped back into the frypot after the filtering
processis complete

the pipe and fittings that are part of the shortening filtering process

abrush that isincluded with the fryer that is used to clear the drain in the bottom
of the frypot

keepsthefilter linesfree of solidified shortening when thefilter heater switchis
turned on (Model OE-100 only)

around probe that islocated in the inside of the frypot that measures the
temperature of the oil in the frypot; the temperature probe communicates with the
control panel

overheat protection swtich for the filter motor that must be manually reset if
tripped
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