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Model OFG- 391

NOMICE

Thismanua should beretained in aconvenient location for futurereference.

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

Postinaprominent location, instructionsto befollowed if user smellsgas. Thisinformation
should be obtained by consulting thelocal gassupplier.

Do not obstruct theflow of combustion and ventilation air. Adequate clearance must beleft dl
around appliancefor sufficient air to the combustion chamber.

TheModel OFG-391 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 OR USE GASOLINE OROTHER FLAMMABL E VAPORS
ANDLIQUIDSINTHEVICINITY OFTHISORANY OTHERAPPLIANCE. FIRE OR
EXPLOSION COULD RESULT.

703




NS MPENNW Model OFG- 391
Technical Data for CE Marked Products
Nominal Heat I nput: Natural (1,,) = 26,4 KW (90,000 Btu/h)
(Net) Natura (12E) = 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.
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HENNY PENNY
8 HEAD GAS OPEN FRYER

SPECIFICATIONS
Height
Width
Depth
Floor Space

Pot Capacity

Electricd

Hesating
ShippingWeight

Accessories Shipped

61" (155cm)

24" (61 cm)

41%4" (107 cm)

Approximately 7 sg. ft. (.65sg. m.)

8head of chicken (201bs.) (9.1 kg)
1301bs. shortening (46 Kg.)

120 VAC, 1 Phase, 50/60 Hz, 10 Amp, 2 Wire + Ground
230VAC, 1 Phase, 50/60 Hz, 5Amp, 2 Wire + Ground

Propaneor natura gas; 100,000 BTU/HTr.(105.48 MJ/hr.)
Approximately 6701bs. (304 kg.)

Five 1/2 sizepanracksand carrier assembly

NOITICE

A dataplate, located ontheright side pand, givestheinformation of thetypeof fryer,
serial number, warranty date, and other information pertainingtofryer. Also, theseria
number isstamped on the outside of thefrypot. Seefigure below.
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Model OFG- 391

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

NOIICE

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 Substancesdirective (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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Model OFG- 391

1-4. SAFETY TheHenny 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
bel ow.

SAFETY ALERT SYMBOL isused with DANGER,
WARNING, or CAUTION whichindicatesapersond injury
typehazard.

A

IN]@?I]@IE NOTICE isused to highlight especially important information.

CAUTION used without the safety alert symbol indicates

CAUTI 0 N a potentially hazardous situation which, if not avoided,

may result in property damage.

CAUTION 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



Model OFG- 391

SECTION 2. INSTALLATION

2-1. INTRODUCTION Thissection providestheinstall ation and unpacking instructionsfor
the Henny Penny model OFG-391, open fryer.

NOMICE

Installation of thisunit should be performed only by aqudified
servicetechnician.

@ SHOCK HAZARD

Do not puncturethefryer with any objectssuch asdrills
or screwsascomponent damageor electrical shock
could result.

e AL

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

1.  Cutandremovethemeta bandsfrom the carton.
2. Removethecartonlid andlift themain carton off thefryer.
3. Removecorner packing supports(4).

4.  Cutthedtretchfilmfrom around the carrier/rack box and
removeit fromthetop of thefryerlid.

5. Cutandremovethemeta bandsholdingthefryer tothe
palet.

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

6. Removethefryer fromthepallet.

HEAVY OBJECT
Takecarewhen movingthefryer to prevent personal

injury. Thefryer weighsapproximately 6701bs.
(304 kg).

241 803




2-2. UNPACKING 7.
INSTRUCTIONS
(Continued)

8.
9.
10.
11.
12.
13.

803

Model OFG- 391

Removethe counterweightsfromthe pdlet, whichare
strapped to the pallet, under thefryer.

A\ CAUTION

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

Removerear servicecover.
L oad the4 weightsinto the counterwel ght assembly.

Replacerear servicecover.

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

Cut warning tagsfromthelid assembly. Thelid may now
beunlatched.

Removethe accessoriesfrominsidethefilter drain pan.

NOITICE

Thefittingsfor instaling the gaslinearein aseparate box,
alongwiththeaccessories, inthefilter drain pan.

Removethe protective paper fromthefryer cabinet. Clean
exterior surfacewith adamp cloth.

2-2



Model OFG- 391

Optional Ramp Unloading

PENNY"®
Cilobal Foodservice Salurions
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Model OFG- 391

() REMOVE 2 BOLTS
MARKED "A” TO
RELEASE FRAME
AFTER INSTALLING
WEIGHT SEGMENTS.

(3) INSERT 4TH

(2) INSERT 2ND &
3RD SEGMENT

(1) INSERT 1ST
SEGMENT

A\ CAUTION

% EACH WEIGHT SEGMENT WEIGHS APPROXIMATELY
18 LBS. (8.1 KG) - HANDLE WITH CARE.

x ALL SEGMENTS ARE IDENTICAL.

* ALL SEGMENTS MUST BE INSTALLED AND
SECURED IN THE FRAME BEFORE ATTEMPTING
TO UNLATCH LID.

908 2-4



W Model OF G- 391

2-3. SELECTINGTHE FRYER The proper location of the fryer is very important for operation,

LOCATION speed, and convenience. Choose alocation 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 (61.0 cm)
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.

BURN RISK

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

2-4. LEVELINGTHE FRYER 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.

A\ 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.

25 703



H Y PENNY
Engineered to Last

2-5. VENTILATIONOFFRYER

2-6. GASSUPPLY

525

Model 391

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.

Thegasfryerisfactory availablefor either natural or propanegas.
Check the dataplate on theright 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.

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

35277 withAustralian GasAssociation current edition of

26

AS5601 Gaslnstallations.

» Thefryer and itsmanual shutoff valvemust be
disconnected from thegassupply piping system
duringany pressuretesting of that system at test
pressuresin excessof 1/2 psig (3.45kPa)(34.47mbar)

913



2-7. GASPIPING

(Continued)

Model OFG- 391

Thefryer must beisolated from the gassupply piping
system by closingitsindividual manual shutoff valve
during any pressuretesting of the gassupply piping
system at test pressuresequal to or lessthan 1/2
PSIG (345K PA) (34.5mbar).

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.G.A.

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 Devicesfor
usewith GasFuel, ANSI Z21.41 or CAN 1-6.9. Also,
adequate meansmust be provided to limit the movement of
thefryer without depending on the connector and any quick-
disconnect deviceor it'sassociated piping tolimit 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.
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W Model OFG- 391

GAS PIPING
RIGHT CABLE RESTRAINT
MINIMUM PULL of WRONG Please refer to the illustration below
of equip- AVOID SHARP BENDS AND KINKS when when installing cable restrai
ment away from wall pulling equipment away from wall. (Max- moveable gf estraint on all
permissible for accessi- imum pull will kink ends, even if instalied gas lryers.
bility to Quick Disconnect properly, and reduce Connector life.)

Device.

DISCONNECT
BEFORE
MAXIMUM PULL

QUICK DISCON-
NECT DEVICE
still attached
while extended at
maximum pull

STRESS
POINTS

STRESS
POINTS

MAXIMUM PULL NOT
::ﬁcl)rrqlrggEf;Lé%L ADVISED WHILE
BILITY ONLY CONNECTED

RIGHT

r N B

I-bolt is to be secured fo the building
using acceptable building construc-
tion practices.

Couplings and hose
should be installed in the
same plane as shown at
left. DO NOT OFFSET
COUPLINGS—this causes
torsional twisting and
undue strain causing
premature failure.

CAUTION

DRY WALL CONSTRUCTION

Secure I-bolt to a building stud. Do
not attach to dry wall only. Also,
locate the I-bolt at the same height as
the gas service. Preferred installation
is approximately six inches to either
side of service. Cable restraint must
be at least six inches shorter than
flexible gas line.

This is the correct way to
install metal hose for ver-
tical traverse. Note the
single, natural loop.

Allowing a sharp bend, as
shown at right, strains and
twists the metal hosetoa
point of early failure at the
coupling.

Maintain the minimum or
larger bending diameter
between the couplings for
longest life.

Closing in the diameter at
the couplings, as shown
at right, creates doubie
bends causing work
tatigue failure of the
fittings.

CAUTION

Utilize elbows when necessary to

in all installati h avoid sharp kinks or excessive bend-

-%ilf.ﬁ’,saiii,?g'f’;”ssnﬁt ere ing. For ease of movement, install

necessary, connect metal ] with a "lazy” loop. Gas appliance

Y hose in a vertical loop. e : .

RIGHT &° DO NOT CONNECT must be disconnected prior to max-
imum movement. (Minimum move-

METAL HOSE HORI- '
ZONTALLY. .. unless ment is permissible for hose dis-
connection).

“'self-draining” is neces-
sary, then use support on
lower plane as shown at
left.

403 2-8



2-8. GASLEAK TEST

2-9. GASPRESSURE

REGULATOR SETTING

Model OFG- 391

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.

After the piping andfittingshave beeninstaled, check for gas
leaks. A smple checking method isto turn on the gasand brush
all connectionswith asoap solution. If bubblesand occur, it
indicates escaping gas. Inthisevent, the pi ping connection must
beredone.

® NO OPEN FLAME

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

Thegaspressureregulator onthegascontrol vaveis
factory set asfollows:

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

NOITICE

Thegas pressureregul ator hasbeen set by Henny Penny and
isnot to be adjusted by the user.

A\ 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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Model OFG- 391

2-10. 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 eectrical 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.

703 210



Model OFG- 391

BOIL-OVER PREVENTIONIN HENNY PENNY FRYERS

A DANGER

OVERFLOW RISK

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

e THESHORTENINGMAY BE STIRRED ONLY DURING THE MORNING
START UPPROCEDURE.DO NOT STIRTHE SHORTENINGAT ANY
OTHERTIME.

. FILTERTHE SHORTENINGAT LEAST TWICEADAY.
. FILTER ONLY WHEN SHORTENING ISBEL OW 275°F (135°C)..

. 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 LOAD SIZE

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

FORASSISTANCE CALL THEHENNY PENNY SERVICE DEPARTMENT AT
1-800-417-8405.
or
1-937-456-8405

211 703



Model OFG- 391

SECTION 3. OPERATION

3-1. OPERATING COMPONENTS

COOK/PUM P Switch

Frypot

Carrier

Drain Valve

Drain Interlock Switch

Shortening Mixing System

LidLatch

Ignition Modules

Spark Ignitors

703

A threeway switch with center OFF position; movethe switchto
the position marked COOK to operatethefryer; 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, 8 head of product and an
adequate cold zonefor collection of cracklings

Thisstainlesssted carrier consstsof fiverackswhich contain
thefood product during and after frying

A two-way ball valve, normally inthe closed position; turnthe
handleto drainthe shortening fromthefrypot into thefilter drain

pan

A microswitch that provides protection for thefrypot intheevent an
operator inadvertently drainsthe shortening from thefrypot while
themainswitchisinthe COOK position; theswitchisdesignedto
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
preset intervals, to mix the shortening

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

Thetwo ignition modulessend 24 voltsto thegascontrol valveand
highvoltagetotheignitors

Whenthepilotsarebeinglit, thespark ignitorsareelectrically
energized and thetip of theignitorsspark toignitethe pilot lights
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3-1. OPERATING COMPONENTS
(Continued)

High Limit Thishightemperature control sensesthetemperature of the
shortening; if thetemperature of the shortening exceeds

450°F (230°C), thiscontrol will open and shut off the heat

to thefrypot; when the temperature of the shortening drops

to asafeoperationlimit, the control must be manually reset by
pressing thered reset button, located under the control panel, inthe
front of thefryer

Figure 3-1

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

GasControl Valve A dua controller, inwhich, onesideof thevalve controlsthepilot
light and the other side controlsthe main burner.

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

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

Air Valve Pumpsair into the shortening, periodically, to keep the shortening at
auniformtemperature; thisonly functionswhenthe unit hasbeen
sttingidlefor aperiod of time, and when heating upfrom acold
dart

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

BURN RISK

When hot shorteningisin thispan, useextremecareto
avoid burns.

Filter Union Connectsthefilter to thefilter pump, and allowseasy removal of the
filter and drain pan
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3-2. LID OPERATION

3-3. SWITCHESAND

Fig.
No.
3-2

3-2

3-2

3-2

1005

INDICATORS
Item Description
No.
1 o
HEAT ON
2 Digitd Display
3 PR O
PRESSURE ON
4 WAIT
5 READY

7&8

O

INFO

&) (&)

DOWN Up

Model OFG- 391

Tocloselid:
1. Lowertheliduntil latch comesinto contact with thepot.

Toopenlid:
1.  Unlatchthefrontlidlatch.
2. Liftuponhandletoraiselid.

Refer toimageat end of thissection.

Function

Lightswhenthe control callsfor heet; the elementscomeonand
heat theshortening

Showsall thefunctions of the Cook Cycle, Program Modes,
Diagnostic Modes, and alarms

Only used on model sthat create pressureinthefrypot; this
should not light

Flasheswhen the shortening temperatureisnot at the
proper temperature for cooking product

Lightswhen the shortening temperatureis5° Fbelow to 15° F
abovethe cooking temperature, signaling the operator that the
shortening temperatureisat the proper temperaturefor cooking
product

Pressto display thefollowing fryer information and status:

a. Thetemperatureof theshortening

b. Thetemperature setpoint

Filter satus

. Thenumber of timesfiltered today

Theaverageno. of filtersper day

No. of times Cook Cyclewas stopped early today

No. of times Cook Cyclewas stopped early in past week
Oil LifeDigplay (Only if “Change Oil” featureisenabled)
Dateandtime

~DPQ D aop

If pressedinthe Program M ode, shows previous settings;

Pressingthisalong withp@e accessesthe Information Mode
which hashistoricinformation onthe operator and fryer’s

performance

Used to adjust the value of the currently displayed settingsin
the Program Modes
3-3



3-3. SWITCHESAND

Fig.
No.

3-2

3-2

3-2

3-2

34

INDICATORS (Continued)

Item
No.

10

12

13

14

Description

(P>

PROG

o

D

Menu Card
Window

Product Select
Buttons

COOK/PUMP Switch

Model OFG- 391

Function

Pressto access program modes; onceinthe Program Mode, it
Isused to advanceto the next setting; if pressed aongwith

|t accessesthe Information M odewhich hashistoric
[ nformat| on ontheoperator and fryer’ sperformance

Used to start and stop Cook Cycles, and to stop thetimer at
theend of aHolding Cycle

The name of thefood product associated with each product
selection button; the menu card strip islocated behind the
deca

Areused to select the product for cooking;
to usethemto start cooking cycles, see section 3, Specid
Program Modeitem SP-10

A 3-way switchwith acenter OFF position turn the switch
tothe COOK positionto operatethefryer; turntheswitchto
the PUMP position to operatethefilter pump; certain
conditionsmust be met before operating thefilter pump;

these conditionsare covered later in the Filtering Section of
thisManud

Used to manually enter an ldle Mode, or Clean-Out Mode
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3-4. CLOCK SET

3-6

10.

11.

12.

13.

Model OFG-

NOITICE

Uponinitia start-up, or PC board replacement, if
“CLOCK SET” automatically appearsinthedisplay,
start with step 4.

Pressand hold (P)> for 5 secondsuntil “LEVEL 2"

showsindisplay.

Pr%sp@eband “CLOCK SET”, “ENTER CODE”

showsindisplay.

Press 4] 2] (3

“CS-1, SET, MONTH", and themonth flashesinthe
display.

Pressthe(v) (4]to changethe month.

DOWN up

Press (P)Pand “ CS-2, SET, DATE” showsinthe

PROG

display, withthedateflashing.

Press @ @to change the date.

DOWN up

Press (PJ>and “CS-3, SET, YEAR” showsin the

PROG

display, dongwiththeyear flashing.

Press @ @to change the year.

DOWN up

Press(P)>and “CS-4, SET, HOUR” showsin the

PROG

display, withthehour and“AM” or “PM” flashing.

Press@ @to change the hour and AM/PM setting.

DOWN up

Press(P)Pand “ CS-5, SET, MINUTE” showsinthe

PROG

display, withtheminutesflashing.

Press @ @to change the minutes.

DOWN up

391
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3-4. CLOCK SET 14. Press(P)>and “CS-6, CLOCK MODE” showsinthe
(Continued) PROG

display, dongwith“1L.AM/PM”.

“1.AM/PM” is12 hour time, “ 2.24-HR” is24 hour
time. Press(v] (4] tochange.

DOWN up

15. Press(P)>and“CS-7, DAYLIGHT SAVINGSADJ

PROG

showsinthedisplay, dongwith“2.US’.

Press @ @to changeto thefollowing:
a “1.OFF’ = Noautomatic adjustmentsfor daylight
savingstime.

b. “2US’ = Automatically appliesUnited States
daylight savingstimeadjustment. DST activated
onthefirst Sunday inApril. DST de-activated on
thelast Sunday in October.

c. “3.EURQO’ = Automatically appliesEuropean (CE)
daylight savingtimeadjustment. DST activated
onthelast Sunday in March. DST de-activated on
thelast Sunday in October.

16. Press PR@GD and “CS-8, BEGIN NEW DAY” showsin
display, dongwith* 3:00AM”.

Thissetting indicatesthetimeof day that Satisticsstart
accumulating for anew day. If setto 3:00AM, for
example, then latenight cook cyclesandfilter
operationsfrom midnight to 3:00AM Tuesday morning,
areaccumulated with Monday’sstatistics.

The CS-8 value can be set from 12:00AM (midnight) to
8:00AM, inhalf hour increments(12:00AM,
12:30AM, 1:00AM, 1:30AM, etc.). Thedefault value
for genera market softwareis3:00AM.

Press(v) (A)ochangethetimethe“new” day starts.

DOWN up

17. Clock Setisnow complete. Pressand hold(P)>to exit.

PROG
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3-5. FILLING ORADDING

SHORTENING

Figure 3-3

3-8

Model OFG- 391

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.

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

Toavoid severeburnswhen pouring hot shortening
intofrypot, wear glovesand takecaretoavoid
splashing.

Thegasmodd requires 1301bs. (59 Kg.) Thefrypot has
4levd indicator linesinscribed ontherear wall of the
frypot which show when the heated shortening isat the
proper level. Figure3-3.

Cold shortening should befilled to thelower indicators.

A DANGER

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.
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3-6. PRODUCT RACKING
RECOMMENDATIONS Therack positionsarereferenced starting at the bottom:
4

3
2
1

Thebottom positionisto beavoided on small loadsbecauseitis

closer tothecold zone. (Theoil iscooler at the bottom of thefrypot
and hotter at thetop.) With bigger |oads, however, thereisgenerally
enough turbulenceintheoil that the bottom rack gets sufficient heat.

Thetop positionisto be avoided on small |oads because of
insufficient oil coverage. With bigger loads, thetop rack hasgood
oil coverage becausethe volume of product onthelower racks
raisestheoverd| oil level.

Cooking ONE rack Cooking TWOracks
(2-head | oad) (4-head load)

4 4

3 3 O0O0000000
2 O0O0000000 2 000000000
1 1

Cooking THREE racks Cooking FOUR racks

(6-head |0ad) (8-head |0ad)

4 4 000000000
3 000000000 3 000000000
2 000000000 2 000000000
1 000000000 1 000000000
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Model OFG- 391

Follow the proceduresbel ow ontheinitial start-up of thefryer, and
each timethefryer isbrought fromacold, or shut down condition.

Make surethefrypot isfilled with shortening to the 2 lower
level indicators

A DANGER

OVERFLOW RISK

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

Turn the COOK/PUM Pswitch to the COOK position and
pressthe appropriate product button to sel ect the amount of
product to be cooked. Unit automatically goesintothe

Melt Cycle. When temperature reaches 250° F (121° C) the
controlsgoesinto the Heat Cycle, and heatsthe shortening to
the setpoint temperature.

NOITICE

All safety devices shut off the gas supply to the burner.
Follow the above proceduresto restart thefryer. Notify a
qudified servicetechnician if the shut down isrepeated.

Stir the shortening asit’sheating up froma*“ cold” start.
Besureto stir down into the*“ cold zone”.

OVERFLOW RISK

DO NOT STIRTHE SHORTENINGAT ANY OTHER
TIME EXCEPT AT MORNING START-UP. FAIL-
URETOFOLLOW THESE INSTRUCTIONSCAN
RESULT IN SHORTENING OVERFLOWING THE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE
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3-7. BASIC OPERATION 4. Allow fryer to heat until RESY illuminates.

(Continued)
NOIlICE

Bypassthe Melt Cycle, if desired, by pressing a product
button and holding it for five seconds. The display shows
“EXIT MELT? 1=YES 2=NO". Press to exit melt.

In the event of a power failure, no attempt should be made to
operate the fryer. The fryer is equipped with an automatic
ignition system and cannot be operated without electrical

~  [CAUTION

Do not bypass the Melt Cycle unless enough shortening
has melted to completely cover all of the burner tubes.
If the Melt Cycle is bypassed before all buner tubes
are covered, excessive smoking of shortening, or a fire

could result. m@ﬁﬂ@@

The heat cycles on and off about 10 degrees before the
setpoint temperature, to help prevent overshooting the
setpoint temperature. (proportional control)
WAIT
Once out of the Melt Cycle, @ flashesuntil 5° before setpoint
temperature is reached. Then reapy illuminates and the selected
product showsin the display.

5. Beforeloading product onto the racks, lower the racks intothe
hot shortening to prevent the product sticking to the racks.

6.  Slideracksof breaded product into carrier on thelid,
starting with the bottom rack, to prevent damaged product.

o

7. Lower and latch thelid, and press @

NOITICE

A different product can be selected during the first minute of
cooking, in case the wrong product button was pressed. To
check the shortening temperature press or to stop a

Cook Cycle, press @ .NFO

8.  Attheend of the cycle, an alarm sounds, while the display
shows “DONE”. Then press @

To avoid property damage do not leave fryer unattended.
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(Continued)

Model OFG- 391

9.  Unlatch andraisethelid cautiously.

10. Using the rack handles, remove the racks of product from
the carrier, starting with the top rack, to prevent damaged
product.

11.  If aQuality time (hold time) was programmed, the controller
automatically startsthe hold timer. The display alternately
shows the product selected and the quality time remaining in
minutes. If adifferent product is selected during the Hold
Cycle, the display only shows the product selected.

12.  Attheend of the Hold Mode, atone sounds, the display
flashes “QUALITY”, and the product it was timing. Press
and release .
(©)

NOITICE

In the Cook Mode, when “FILTER SUGGESTED”, showsin
the display, the operator has the option to filter at thistime, or
to continue cooking. But, if the operator continues cooking, a
Filter Lockout occurs within the next Cook Cycle, or two.

When “FILTER LOCKOUT” , then “YOU *MUST* FILTER

NOW........ " showsin thedisplay, (p]r>istheonly buttonthat
PROG

functions, until theunitisfiltered. Follow thefilteringinstructionsin

thismanual.

Once filtering is complete and the COOK/PUMP switch is turned
back on, “ISPOT FILLED” showsin the display, followed by
“1=YES 2=NO".

If shortening is at the proper level in the frypot, press 1 and
the controls start a normal heating process.

If shortening is NOT at the proper level, press 2] and “TURN
OFF UNTIL FILLED...” scrollsthrough the display. Turn the
COOK/PUMP switch to the OFF position, fill frypot to the proper
level, then turn the COOK/PUMP switch back to the COOK

position.

Again, “ISPOT FILLED” showsin the display, followed by
“1=YES 2=NO". Thistime press and unit resumes

normal hesting process, CAUTION

When the fryer is heating, the shortening level must always
be above the burner tubes. Failure to follow these
instructions could result in a fire and/or damage to the
fryer.
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3-8. CAREOFTHE

SHORTENING A DANGER

OVERFLOW RISK

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

1.  Toprotect theshortening whenthefryer isnotinimmediate
use, thefryer should beput into the ldle Mode.

2. Fryingbreaded productsrequiresfiltering to keep the
shortening clean. The shortening should befiltered at
least twiceaday; after lunch rush and at the end of the day.

3. Maintainthe shortening at the proper cooking level. Add
fresh shortening asneeded.

4.  Donot overload the basketswith product (20 1b (9.0kg)
max), or place product with extreme moi sture content into
baskets.

A DANGER

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.
3-9. FILTERING TheHenny Penny gas8 head fryer, Model OFG-391, must be
INSTRUCTIONS cleaned and the shortening filtered at |east twice daily; after lunch
rush and at the end of the day.

CAUTION

Drain the shortening at 275° F (135° C) or less. The
higher temperatures cause cracklings to burn on the
steel frypot surfaces after the shortening has drained.
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3-9.

FILTERING

INSTRUCTIONS

(continued)

Shortening Stirrer

Drain Cleanout
Rod

314

Small White
Brush

Model OFG- 391

A DANGER

OVERFLOW RISK

FILTER ONLY WHEN THE SHORTENING
TEMPERATURE ISLESSTHAN 275° F (135° C).
FAILURETO DO SO CANRESULT IN SHORTEN-
ING OVERFLOWINGTHE FRYPOT, CAUSING
SERIOUSBURNS, PERSONAL INJURY,AND/OR
PROPERTY DAMAGE.

High volume cooking could cause the cold zonetofill quicker with
cracklingsand cleaning may berequired more often. Part of the
processinvolvesremoving cracklingsfromthecold zoneof the

frypot.
1.  Turn COOK/PUMP switch to OFF position.

2. Makesuredrainpanisunder fryer and thefilter union
istightened to the standpi pe, coming out of the pan.

Thefilter pan must beasfar back under fryer asit will
go, and the cover in place. Besuretheholein the
cover linesup with thedrain beforeopeningthedrain.
Failuretofollow theseinstructions causes splashing of
shorteningand could result in personal injury.

Surfacesof fryer and rackswill behot. Usecarewhen
filteringtoavoid getting bur ned.

Remove cooking racksand carrier, and wipe bottom of lid.
Tiltlid out of theway to cleanfrypot.

Pull drain handletowardsyouto opendrainvave. The
handle should point straight out to thefront of thefryer.
Use L-shaped brush to clean cracklingsfrom the burner
tubesand from sidesand bottom of frypot as shortening
drains. Usestraight brush to push cracklingsthrough
drain opening in bottom of frypot if necessary, andto
clean between the burner tubesand thefrypot wall.
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3-9. FILTERINGINSTRUCTIONS
(Continued)

MaleFitting Filter VaveHandle

703

Model OFG- 391

A DANGER

OVERFLOW RISK

BRUSHALL CRACKLINGSFROM FRYPOT
SURFACESAND THE COLD ZONE DURING THE
FILTERING PROCESS. FAILURE TO DO SO CAN
RESULT IN SHORTENING OVERFLOWINGTHE
FRYPOT, WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIREAND/OR
PROPERTY DAMAGE.

When dll of the shortening hasdrained, scrapeor brushthe
sidesand bottom of thefrypot, and swing drain valve handle
totheclosed position.

If an optional filter rinsehoseisavailableonyour fryer, the
following cleaning procedure may be used, otherwise continue
ontostep 7.

a. Attachthefilter rinsehosewithitsquick disconnect fitting
tothemalefitting, located next to thefilter valve handle.
Slide back the spring ring onthefemaleside of the quick
disconnect fitting and | et it snapinto place over themae
haf of thefitting.

b. Make surethe hose nozzleis pointed down into the bottom
of thefrypot and filter valveisin closed position. Movethe
COOK/PUMP switch tothe PUMP position. Hold
nozzlecarefully to avoid excessive splashing.

BURN RISK

Usecareto prevent burnscaused by splashing of hot
shortening.
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FILTERINGINSTRUCTIONS

3-10. CHANGINGTHEFILTER

(Continued)

3-16

Model OFG- 391

c. Rinsethefrypot interior. Especialy work onhardto clean
areas, likethefrypot bottom and burner tubes.

d. After thoroughrinsingwith shortening, closethedrain
vave

e. Turnthe COOK/PUMP switch to the OFF position.

A DANGER

BURN RISK

ONLY CONNECT AND DISCONNECT THE FILTER
RINSE HOSE WHEN THE MAIN POWER SWITCH
ISINTHE OFF POSITION. ALSO, USEADRY
CLOTHOR GLOVETOAVOID BURNS. FAILURE
TODOTHISCOULD RESULT IN SEVERE BURNS
FROM HOT SHORTENING SPRAYING FROM THE
MALEFITTING.

f. Detach the hose and raisethefitting end of hosehighfor a
minuteto alow theremaining shorteninginthehoseto
drainintothefrypot.

Turn COOK/PUMP switchto PUMP.

When dl shortening hasbeen pumpedinto frypot turn
COOK/PUMP switch off.

Thefilter envelope should be changed after 10-12 filterings, or

ENVEL OPE whenever it becomes clogged with crumbs. Proceed asfollows:
1. Movethe COOK/PUMP switchto the OFF position.
2. Removeand empty the condensation drain pan.
3. Disconnect thefilter union and removethefilter drain

pan from beneath thefrypot.

BURN RISK

Useprotectivecloth or glovewhen disconnectingthe
filter union or severeburnscould result.

If thefilter pan ismoved whilefull of shortening, use
careto prevent splashing, or severeburnscould result.
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3-10. CHANGINGTHEFILTER

703

ENVEL OPE (Continued)

10.

11.

12.

13.

14.

15.

16.

17.

Model OFG- 391

Lift thefilter screen assembly fromthedrain pan.

Wipethe shortening and crumbsfrom thefilter drain pan.
Cleanthefilter drain pan with soap and water. Thoroughly
rinsewith hot water.

Unthread the standpipefrom thefilter screen assembly.

Removethe crumb catcher and clean thoroughly with
hot water.

Removethefilter clipsand discard thefilter envel ope.

Clean thetop and bottom filter screen with soap and
water. Rinsethoroughly with hot water.

NOITICE

Besurethat thefilter screens, crumb catcher, filter clips,
and the standpipe arethoroughly dry before assembly of
filter envelopeaswater will dissolvethefilter paper.

Assemblethetop filter screento the bottom filter screen.
Slidethe screensinto aclean dulter envel ope.

Fold the cornersin and then doublefold the open end.
Clamp theenvel opein placewith thetwofilter retaining clips.

Replacethe crumb catcher screen ontop of thefilter
paper. Screw on the standpipe assembly.

Place completefilter screen assembly back intofilter
dran pan and dide pan back into place beneath thefryer.

Connect thefilter union by hand. Do not useawrenchto
tighten.

Slidethe condensation drain pan back into place. The
fryer isnow ready to operate.
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318

SHUTDOWN OF THE

BURNERS

Model OFG- 391

Tolight burner:
1.  TurnCOOK/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. Placetheéectrical COOK/PUMP switchto COOK
position. Theburner will light until shortening reachesa
preset temperature.

5. Pressdesired product button after temperatureisdisplayed.

To shutdown burner:
1.  TurnCOOK/PUMPswitch to the 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.
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3-12. FILTERPUMPMOTOR Thefilter pump motor isequipped with amanual reset button,
located on therear of the motor, in casethe motor overheats. Wait
about 5 minutes before attempting to reset this protective deviceto
allow motor to cool. Removethe accesspanel ontheleft sde
panel of theunit to reset the button. 1t takessome effort to push the
reset, and ascrewdriver can be used to help reset the button.

i @
TURN OFF POWER

To prevent burnscaused by splashing shortening, turn
theunit’smain power switch tothe OFF position before
resetting thefilter pump motor’smanual reset protec-
tion device.

Figure 3-3

3-13. CLEANING THE FRYPOT After theinitid ingtallation of thefryer, aswell asbeforeevery
change of shortening, thefrypot should bethoroughly
cleaned asfollows:

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

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

Thefilter drain pan must beasfar back under fryer
asit will go, and the cover in place. Besuretheholein
thecover linesup with thedrain beforeopeningthe
drain. Failuretofollow theseinstructionscauses
splashing of shorteningand could result in per sonal
injury.

2. If hot shorteningispresent inthefrypot, it must bedrained by
dowly pulling thedrain handle out towardsyou.

3.  Closethedrainvalve and discard the shortening.
4. Raiselid, removetheracksand carrier fromlid, andtiltlid

back, sothat thelid won’tinterferewith cleaning.
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3-13. CLEANINGTHE FRYPOT 5.

(Continued)

oW

CHEMICAL CHEMICAL
SPLASH RESISTANT
GOGGLES GLOVES

3-20
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Fill thefrypot to thelevel indicatorswith hot water.
Add 8to 10 ouncesof fryer cleaner (Henny Penny part
number 12101) to thewater and mix thoroughly.

Alwayswear chemical splash gogglesor faceshield and
protectiverubber gloveswhen cleaningthefrypot asthe
cleaning solution ishighly alkalie. Avoid splashing or
other contact of the solution with your eyesor skin.
Severeburnsand possibleblindnesswill result. Care-
fully read theinstructionson thecleaner. If solution
comesin contact with your eyes, rinsethor oughly with
cool water and seea physician immediately.

Turnthe COOK/PUMPswitchto COOK and enter the
Clean-Out Mode by pressing and holdi ng until “CLEAN
OUT?",“1=YES 2=NO" showsindisplay. Press to
start Clean-Out Mode. Thefryer displays“* CLEAN-OUT
MODE*" and heats up to apreprogrammed temperature
(195°F (91°C max.) then automatically beginsapreset timed
countdown. Use @ @ , if necessary, to adjust the

DOWN up

temperature and to keep cleaning solution from boiling over.

Using thefryer brush (Henny Penny part number 12105)
scrubtheinside of thefrypot, thelid frame, and around
the counter-top of thefryer.

CAUTION

Watch the cleaning solution constantly to make sure it
does not boil over causing damage to controls.

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

Do not use a water jet (pressure sprayer) to clean
the unit, or component failure could result.
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12.

13.

14.

15.

16.

17.
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After cleaning, turn off the COOK/PUMP switch. Open
thedrainvalveand drain the cleaning solution from the
frypot into thefilter drain pan and discard.

Closethedrainvaveand refill thefrypot with plain hot
water to upper level indicator line.

Add approximately 16 ouncesof digtilled vinegar and
enter the Clean-Out Mode again (see step 6).

Using aclean brush, scrub theinterior of thefrypot and
lidliner. Thiswill neutralizethedkalineleft by the
cleaning compound.

Drainthevinegar rinsewater and discard.

Rinse down thefrypot, using clean hot water.
Thoroughly dry thefilter drain pan, and thefrypot interior.

NOITICE

Makesuretheinside of thefrypot, thedrainvalve
opening, and al partsthat comein contact with the
new shortening areasdry aspossible.

Replacethe cleanfilter screen assembly inthefilter drain pan
andingtd| under fryer.

Refill thefryer with fresh shortening

Asinall food service equipment, the Henny Penny open fryer does

require care and proper maintenance. Thetablebelow providesa
summary of scheduled maintenance. Thefollowing paragraphs
provide step-by-step mai ntenance proceduresto be performed by

the operator.
Procedure Freguency
Filtering of shortening Daily (at least twiceaday)
Changing of shortening Asrequired
Changing thefilter envelope After 10-12filteringsor when clogged
Cleaning thefrypot Uponinitia ingtdlationand every

changeof shortening

Checking/cdleaningdilutionbox ~ Monthly-see Preventive Maint. Section

CleaningtheNylatrons Monthly-see Preventive Maint. Section
Lubricatelidrollers Annualy-seePreventive Maint. Section
Cleaning Blower Whed Annualy-seePreventive Maint. Section

Inspect Counter Weight Cables  Annually-see PreventiveMaint. Section
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Beforeservicingthefryer:

» Gassupply should beturned off toavoid 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 fallures.

1. Make sureunit isoff, and closeand lock thelid.

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

2. Unscrew thewingnut onthelower left back access panel of
thefryer, and removetheaccesspand. Cleanthedilution
box with acloth or brush. Make surethe holesinthe box
arefreeof debris. Replacethe back access panel when

B NGTICE

Depending on the breading | ocation and conditionswithinthe
kitchen area, thedilution box may need to be cleaned more
often.

CleaningtheNylatrons- Monthly

1.  Spray Henny Penny biodegradable, food safe, foaming
degreaser (part no. 12226) on Nylatrons.

2.  Raiselidupanddown severa timesto spread the degreaser.

3. WipeNylatronsto removefood soil, grease, and degreaser
resdue.
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I nspect Counter-weight Cables-Annually

Henny Penny 8 head fryersusetwo cablesin the counter-weight
mechanism that helpsintheraisng andlowering of thelid. Cables
should bevisually ingpected yearly, either as part 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 thebottomto clear
threaded studs. Figure 2. (Removing top shroud makesit easier
to removetherear cover, but isnot necessary.)

View of the counter-weights
with cover removed

3-23



Model OFG- 391

3-14. PREVENTIVE I nspect Counter-weight Cable-Annually (continued)
MAINTENANCE

(Continued)

3. Ingpect 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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3-16. PROGRAMMING
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LubricatingLid Rollers- Annually

Thelidrollers, intheback of thefryer, should belubricated at
least once ayear, to allow thelid easy movement.

1

2.

Removetheback shroud of thefryer.

Using spindlelube, part number 12124, placeasmall amount
of lube on both top and bottomrollers. Make sureto lube
both left andright rollers.

Cleaning Blower Whee! - Annually

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

Make sureunit isoff, and closeand lock thelid.

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

Removethe back shroud of the unit.

Removethehosefrom the blower housing by diding blower
tube out of the bracket. See photo at | eft.

Cleanthefinsof theblower whedl, using abrush or straight
blade screwdriver. Make surethefinsareclean of any debris.

NOTICE

Depending on the breading | ocation and conditionswithinthe
kitchen area, cleaning the blower wheel may need to bedone
morefrequently.

Pressand hold @ [>for one second until “PROG" shows

PROG

inthedisplay, followed by “ENTER CODE”.

Enter codel, 2, 3. “SELECT PRODUCT...PRESS
PROG” scrollsacrossthedisplay.

NOITICE

If no buttonsare pressed within approximately 2 minutes
whileinthe Program Mode, the controlswill revert back
to the Cook Mode.
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Pressand release the desired product button (1 to 10).

NOITICE

v
Press @ to copy aproduct, erase a product, preset a

product, eraseall products, or preset all products.

Pressand release [B > . The name of that product
PROG

showsinthedisplay. EX.* NAME*FRIES'.

Change Product Names

a. Pressand release@ @ and thefirst letter, or digit,
dartsflashing. ™™

b. Press and release@ @ to change the flashing letter.
c. Tocontinueto the next | etter, press @ >. Then press
(v]) (&) tochangethisletter. "

DOWN up

d. Repeat step cuntil upto 7 lettersare entered.

e. Pressand hold @ > to exit Program Mode, or pressand

PROG

release (P) > until “PRELOAD” showsin display, to

PROG
continuewith Program Mode.

The Preload Mode allowsthe operator to drop large pieces
first, withthelid up, beforeloading therest of the product.
The preload cycle awaysregulatesto the Step 1 cook
temperature. Press @ @ to set apre-load time, or press

DOWN up

@ > it no pre-load isdesired
PROG

(P>

Pressand release prog  and “1. COOK TIME” showsin the
display along with the preset time. Press{y] (4] to change
thetime. Thetime showsin minutesand seconds. Pressand
hold the buttons, and thetimewill jump by 5 second
incrementsto amaximum of 59:59.

>
Press and release ano]e and“1. TEMP’ showsinthe
display, along with the preset temperatureon theright side

of the display. Pr @ to change the temperature.
Pressand hold the buttons and the temperature will jump by
5 degreeincrementsto amax. of 380°F (193°C), and a

min. of 190°F (88°C).
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Pressand reI[>and“2. STEP2AT” showsin
PROG
display, dongwithastep 2time. If no step 2isdesired, set
timeto “0:00” and press(P] >. If astep 2isdesired, press
PROG

@ @and set atime. Then press F@fto set the

NOITICE

temperature.
Up to 10 steps can be programmed for aproduct, repeating
the above step for each cooking step.

Pressand release ,,R[Eolband “ALARM —1AT 0:00"
showsinthedisplay. Pressandrelease (V) (4]to set an
alarm. Ex: If aCook Cyclewasset at 3 minutes, and an
darmwasto go off after 30 secondsinto the Cook Cycle,
“2:30" would beset inthedisplay at thistime. Whenthe
timer countsdown to 2:30 the alarm sounds.

After thedarmtimeisset, press (p) > and “ALARM” and
PROG
“TYPE” flashesinthedigplay, withtheaarm typeon theright
sdeof thedisplay. “TIME”,“SHAKE",“STIR",“ADD”,
and“LID” can be set by pressing @ @ Anaarm
sounds and alarm typeflashes, prompting the operator to
shakethe basket, stir the product, or add product. 1f
“TIME” isselected, thetimeremaining flashesinthedisplay.
If“LID” isselected, “CLOSE LID” flashesinthedisplay.
Thetimer count-down pausesuntil thelidisclosed and
ispressed to restart thetimer.

< NOTICE

Upto4 darmscan beprogrammed. After thefirst oneis
set, the other alarms can be accessed by pressing (P) >again.

PROG

>
Pressand release F@; until “QUALITY TMR” showsin
thedisplay along with the preset holding time. Pressand
release @ @ to adjust the holding time, up to 59:59.

J (NorilcE

To exit the Program Mode a any time, pressand hold (P>
for 2 seconds. PROS
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Pressand release(P] > and “LOAD COMP” showsin

PROG
thedisplay dong withtheload compensationvalue. This
automatically adjuststhetimeto account for thesizeand
temperature of the cookingload. Pressandrelease (v] (4]
to changethisvalueto amax. of 20 and amin. of O, or
“OFF”. Preset at factory at 5.

Pressandrelease (P)> and“LCOMPREF’ showsin

PROG
thedisplay (if load compensationisset to“ OFF’, then
“__ " showsindisplay) along with theload compensation
averagetemperature. Thisisyour average cooking
temperaturefor the productsyou cook. Thetimer speedsup
at temperature abovethis setting and dowsdown at
temperaturesbel ow thissetting. Pressand release @ @
to changethisvalue. bow  UF

Or, to usethe cooking setpoint temperature astheload
compensation reference point, press é] until “ STEP-X"

and“TEMP” flashesinthedisplay. Now for example,
if the cooking temperatureis350°, thetimer speedsup
when the shortening temperatureisabove 350, and
dowsdownwhen thetemperatureisbelow 350.

Gotoldleafter Done?

Pressandrelease (P]1> and“GO TO IDLE, AFTER
PROG

DONE” showsinthedisplay, dongwith“YES’ or

“NO”. Press@ @ totoggle between YES and NO.

Filter CycleMode (Optional)

For “FILTERAFTER” to appear in the Product Program

Mode, the Filter Tracking must be enabled inthe Specia

ProgramMode. You havetheoption to program “mixed”

(each product hasitsown filter count) or “globa” (al

products havethe same count).

Press @D.

PROG
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“2,Mixed”
a. “FILTERAFTER” showsin the display, along with
the preset number of Cook Cycles.

b. Pressand release @ @ until the desired number of
Cook Cycles between filters shows in the display. For
example, if 4 isset for a product, each time that product
is selected, it counts 1/4, or 25%. Then each time a

product is cooked, the percentages add up until 100%,

or moreisreached. Then display shows“FILTER
SUGGESTED".

“3,GLOBAL"
a. “FILTER INCL" showsin the display, along with “NO”

or “YES’
b. Press and release @ @ to“YES’ if that product is

DOWN up

to beincluded in thefilter count, or “NO” if it isnot.

Copy/Erase Pre-set Products

Products and their setpoints can be copied from one menu location
on the controller to another location, preset the controlsto factory
settings, or erase products and all their values.

1

>
Press and hold prog for one second until “PROG” shows
inthe display, followed by “ENTER CODE”".

Enter code 1, 2, 3. “SELECT PRODUCT...PRESS
PROG" scrollsacrossthe display, followed by
“DOWN” FOR OPTIONS’

v
Press EW] and “**OPTION**" followed by v
“*1. COPY A PROD” showsin display. Press E]
again, eachtime, to view thefollowing options.  oown
*1. COPY A PROD
*2.  ERASE A PROD
*3. PRESET A PROD
*4, ERASEALL
*5.  PRESET ALL

To select one of the above options, press pROG[> while the
desired option showsin display. Selecting PRESET A
PROD, or PRESET ALL PROD sets factory setpoints in
those menu items.

Selecting PRESET A PROD, or PRESET ALL PROD sets
factory setpoints in those menu items.

NOTICE

Press 4gq @ any timeto exit the options menu, or
wait 30 seconds and controller automatically exits.
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Thefollowing are examples of copying and erasing products:

Copying

Press [E] p> to select the presently displayed “COPY A PROD”
PROG

option. “COPY __ TO _ " showsindisplay. Thefirst set of

“ "isblinking. Select the product you wish to copy from, for

example, by pressing the button:

2
“COPY 2TO _ " showsin display.

Next, press product you want to copy to, for example, by pressing
. The controller responds with a confirmation message:

0
“COPY 2 TO 07
“1=YES 2=NO”

Press (1 (YES) and the controller copies product #2 to the
product #0 position (the #2 product is | eft intact) and the display
shows “* COPIED *”, then returns to the “ Select Prog Product”
step WitEhe #0 product already selected.

Press 12 (NO), or don't press any button for 20 seconds,
the controller displays “X CANCELED X" and abandons the
copy process. |In this case no changes are made.

Erasing v
On the “ Select Prog Product” step, press g] . %% OPTIONS **”
foIIowedV by “*1. COPY A PROD"” showsin aisplay.

Press @ three more times to reach the “Erase All” option:
“*2. ERASE A PROD”
“*3. PRESET A PROD”

“*4. ERASE ALL”

Press PR@;D to select the presently displayed “ERASE ALL" option.
The controller responds with a confirmation message:

“ERASE ALL PROD 7
“1=YES 2=NO”

Press |1 (YES) to confirm that you want to erase all products
back to “empty” values. The controller responds by erasing each
product individualy...

“ERASING 1"

“ERASING 2"

“ERASING 3"

“ERASING 4"

“ERASING 5"

Then briefly displays“* ALL ERASED *” and finally, returnsto the
“Select Prog Product” display.
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3-17. SPECIAL PROGRAM The Special Programmodeisused to set moredetailed
MODE parameterslisted below.
SP-1 - DegreesFahrenheit or Celsus
SP-2 - Language: English, French, German,
Spanish, and Portuguese
SP-3 - Sydeminitidization
SP-4 - Audiovolume
SP-5 - Audiotone
SP-6 - Typeof shortening to be melted - liquid, solid
SP-7 - ldleMode
SP-8 - Filter Tracking
SP-9 - Product buttons
SP-10 - Clean-out minutes
SP-11 - Clean-out temperature
SP-12 - Nomina ampsreading
SP-13 - Ampsreadinglow limit (percentage)
SP-14 - Ampsreading highlimit (percentage)
SP-15 - Program codechange
SP-16 - Usagecodechange
SP-17 - Change shortening - A-Cook Cycles
SP-18 - Changeshortening - B-Hours

1. Pressandhold F@ffor 5 seconds until
“L-2" and“LEVEL 2’, followed by, “ SPPROG” and
“ENTER CODE showsinthedisplay.

2. Entercodel, 2,3,and“SP-1“,“TEMP, UNITS’
showsinthedisplay.

NOITICE

If abad codeisentered, analarm soundsand “BAD
CODE” showsonthedisplay. Wait afew seconds,
the control revertsback to the Cook Cycle, and
repeat the above steps.

Toexit fromthe Specia Program Modeat any time, press
and hold [E] > button for 2 seconds, or to roll back to

PROG

previous setting, press .

INFOQ

DegreesFahrenheit or Celsius(SP-1)
a. Follow steps 1 and 2 above.

b. Thedisplay flashes” SP- 1" and“TEMP, UNITS’, along

withoe oroce. press D) (2

DOWN up

buttonstotogglefrom“°F’ to“°C”, or viceversa.
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L anguage (SP-2)
a. Follow steps 1 and 2 above.

b. Pressandrelease PR[EO]GD button. “SP-2" and
“LANGUAGE” flashesonthedisplay, dongwiththe
language (Ex:” L.ENGL")

c. Totoggleto the desired language, press and release

System I nitialization (SP-3)
Thisstep resetsthe controls, but doesn’t erase product settings.
a. Follow stepsland 2 above.

b. Pressand release E][>twice. “SP-3" and “DO

PROG

SYSTEM INIT” flashesonthedisplay, alongwith“INIT’.

v
c. Pressand holdg. “INIT” showsonthedisplay,
atonesounds,and“IN 3", “IN 2", “ IN 1" flasheson the
right sideof thedisplay. When*INIT” startsflashingon
theleft side of the display, rel easeé . When“ DONE”

DOWN

showsonthedisplay, theinitializationiscomplete, and
the controlsnow havefactory preset parameters.

AudioVolume (SP-4)
Thevolume of the speaker can be adjusted.
a. Follow steps1and 2 above.

>
b. Press F@e 3times. “SP-4" and“AUDIOVOLUME’
flashesonthedisplay, d ongwiththevolumeva ue.

c. Press @ @ to adjust the speaker volume; 10
themaximum va ueand 1 theminimum.

AudioTone (SP-5)
Thetone of the speaker can be adjusted.
a. Follow steps1and 2 above.

b. Press F@3>4 times. “SP-5" and“AUDIO TONE (HZ)”
flasheson thedisplay, along with thetoneva ue.

&) (&

C. Press men w0 adjust thetone of the speaker; 2000 the
maximum, 50theminimum.
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3-17. SPECIAL PROGRAM Typeof shorteningtobemelted - Liquid or Solid (SP-6)
MODE (Continued) TheMdt Cycle can be set to the type of shortening being used.
a. Follow steps1and 2 above.

b. Pressand releasepREo]G > 5 times. “SP-6"

and“MELT CYCLE SELECT” flashesonthedisplay,
adongwith“|=LIQ" or“2=SOLID".

C. Press @ @ totogglefrom onetypeto another.

CAUTION

The type of shortening being used in the fryer
determines the amount of heat applied during the
Melt Cycle. If the controls are set to the solid

setting, less heat is applied to the shortening, than if
the controls were set to liquid. Too much heat
applied to solid shortening causes much smoking,
and could cause a fire. Match this setting to the type
of shortening being used at the time.

When using new shortening, it is recommended to melt
the shortening on an outside source before placing
shortening in the frypot. Unless burner tubes are
completely covered in shortening, fire or damage to the
frypot could result.

IdleMode (SP-7)
A programmed |dle M ode a lowsthe shortening temperatureto
drop to alower temperaturewhen not in use. Thissavesonthe
shortening and utilities.

a. Follow steps1and 2 above.

b. Pressand release FQ'ZGD 6times. “SP-7”" and“IDLE

MODEENABLED? flashesinthedisplay, dongwith
“NO”" or“YES'.

C. Pressandrelease@ @ totogglefromNOto YES,
orviceversa pown e

d. With“YES’ inthedisplay, theldleModeisenabled.
Pressand release PHOGD . “SP-7A” and
“IDLE SETPT TEMP” showsinthedisplay, alongwith
the preset temperature.
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. Changetheidlesetpoint temperature, by pressing  (v] (4]

DOWN up

P> . op7pe

. Pressand release 5 . and

“AUTO-IDLEMINUTES’ showsinthedisplay, along
with the preset time.

& @

. Press o 5~ to set the minutes the cooker staysidle

beforetheAuto-idleisenabled; 60 the maximum, OFF the
minimum. Ex:“30” inthedisplay means, if product isnot
cooked inthat frypot for 30 minutes, the control automatically
activatestheidle setpoint temperature, programmed above.

(P>

. Pressand release proe - “SP-7C” and “GO IDLE AT

MELT ?" showsindisplay.

Press cown w totogglefromNOto YES, or viceversa. With
“YES’ inthedisplay, thefryer automaticaly enterstheldleMode
oncetheMelt Modeisexited.

Filter Tracking Enabled (Sp-8)
The controls can be set to signal the operator when the
shortening needsfiltering. The Filter Tracking must be
enabled to program the number of cook cyclesbetween
filtering procedures. (SeeFilter Cyclessection 2-2.)

a. Follow steps1and 2 above.

b.

>
Pressand release proc  until “ SP-8"
and“FILTER TRACKING ENABLED” flashesonthe
display, dongwith*1,0FF".

To enable thefilter tracking, press®  **  totogglethe
display from*“1,0FF",t0“2,MIXED",“3,GLOBAL", or

“4SCHED”. N@ﬁﬂ@@

The Mixed setting allowsthe operator to set different amounts
of Cook Cyclesbetweenfilters, for each product. If the
operator wantsto have one setting for all productsgo to step h.

MIXED

d.

If “2,MIXED” isselected, pr%spp@epand “SP-8A” showsin

thedisplay followed by “SUGGEST FILTERAT ...” anda

value between 75% and 100%. Pressandrelease (v] (4]

theto changethisvalue. DowN P
P> . , . :

Press proe and “ SP-8B” showsin the display followed

by “LOCKOUT ENABLED?" and“YES’ or “NO”.

Press and release @ @to choose yes or no.

DCOWN ur
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. Press @[> and “SP-8C” shows in the display, if YES

PROG
was chosen in step e. “FILTER LOCKOUT AT...” and a
value between 100% and 200% shows in display. Press
@ @ to change this value.

DOWN uUr

>
g.Press F[RD::)G and “SP-8D” shows in the display, followed

by “LOCKOUT-HEAT OIL... and a temperature

(preset at 300°F (149°C). When afilter lockout occurs, the
fryer heats up to this set temperature, and the display shows
“FILTER LOCKOUT/WAIT”. Then once the set
temperature is reached, “FILTER LOCKOUT'/ “YOU
*MUST* FILTER NOW"” showsin display. Use

to change this temperature setting.

h.Now, go back to the Filter Cycle Mode step of the Pro-

gramming Section, and program in the number of Cook Cycles
between filtering.

GLOBAL
i. If “3,GLOBAL" issdlected, “SP-8A” showsin the display,

and followed by “GLOBAL FILTER CYCLES'. Theright
side of the display shows a digit, 1 to 99. Press @ @ to

set the desired amount of Cook Cycles between filters.

NOTICE

In Cook Mode, the number of global Cook Cycles
remaining shows in the center of the display.
Ex: “---mmmme- S ",

j. Press [E][> and “SP-8B” shows in the display followed

PROG
by “LOCKOUT ENABLED?’ and “YES’ or “NO”.

Press and release @ @ to choose yes or no

DOWN up

>
k.Press .:REOL and “SP-8D" shows in the display, followed

by “LOCKOUT-HEAT OIL... and a temperature

(preset at 300°F (149°C). When afilter lockout occurs, the
fryer heats up to this set temperature, and the display shows
“FILTER LOCKOUT/WAIT”. Then once the set
temperature is reached, “FILTER LOCKOUT'/ “YOU
*MUST* FILTER NOW"” showsin display. Use

to change this temperature setting.

. Now, go back to the Filter Cycle Mode step of the Pro-

gramming Section. Press @ B> until “FILTER INCL”
PROG

shows in the display. Each product must be set to “YES” to

beincluded in thefilter tracking.
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SCHEDULE
m If “4,SCHED” isselected, “ SP-8A” showsinthedisplay, and

followed by “SCHEDULE". PreSSth > and up

PROG
to4 different timesof day can be programmed, by pressing

v A
EX:
SP-8A “SCHEDULE” F1: 10.00A
SP-8B “SCHEDULE” F2: 2.00P

SP-8C “SCHEDULE" F3: 8.00P
SP-8D “SCHEDULE” F4: ----

Unneeded timesshould beleftat “- - - -”, otherwise,
“Filter Suggested” showsinthedisplay, prompting the
operator to start filtering.

NOTICE

Cookingisdtill permitted during the“ suggested” phase.
However, if lockout isenabled, and thefryer still has

not beenfiltered after one hour, then the controller activates
lockout modeand prompts“FILTER  LOCKOUT —-Y OU
*MUST* FILTERNOW”.

(P>

. Press prog and “SP-8E” “SKIPIF

LESSTHAN...” showsinthedisplay, followed by the
number of |loadsbetweenfilters, ex: “LOAD 4”. In
thisexample, if thesuggested filter time occurs, before
4|oads have been cooked, thenthefilter operationis
skipped. If morethan 4 1oads have been cooked, then
“Filter Suggested” showsinthedisplay. Thenumbers
of loads can be set by pressing

(P>

. Press pros and “ SP-8F” showsin the display, followed by

“LOCKOUT ENABLED?’ Press @ @ to choose
“YES or“NO”. oown P

(P)>

. Press onggand“ SP-8G” showsin thedisplay followed by

SP-8G “LOCKOUT - HEAT OIL...” and ashortening
temperature, when reached, allowsthe operator tofilter.
Example, “LOCKOUT - HEAT OIL... 300F’ meansthe
display shows"“FILTERLOCKOUT” “WAIT”, until 300F is
reached, thendisplay shows“FILTER LOCKOUT”/"YOU
*MUST* FILTER NOW”, and repeated high-low tones
areactivated. Thispromptstheuser that itisnow time
tofilter the shortening. PressE] @ to change.

DOWN up
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3-17. SPECIAL PROGRAM Product Buttons(Sp-9)

403

M ODE (Continued) Thismode allowsyou set up theway productsare selected,

and Cook Cyclesstarted, inthe cook mode.
a. Follow steps 1 and 2 above.
>
b.Pressand releaserroc until “SP-9” and
“PRODUCT BUTTONS’ flashesinthedisplay.

¢. Whenusing thefirst option, “1,COOK”, pressing a
product button displaysthat product and startsthe Cook
Cycle. When nothing iscooking, no product displays.

d. Press g @ to show the second option. If using
“2,SELECT”, pressing aproduct button displaysthe
product only. Press to start the Cook Cycle.

Clean-Out Temperature (Sp-10)
Thisalowsyou to set the number of minutesof the Clean-Out
Mode.

a. Follow steps1and 2 above.

>
b. Press F@; until “SP-10" and “ CLEAN-OUT
MINUTES’ showsin display, along with the preset minutes.

c. Press @ @o changethe number of minutes, upto 99.
Clean-Out Temperature(Sp-11)
Thisallowsyou to set thetemperature of the Clean-Out Mode.
a. Follow steps1and 2 above.

b. Press P[RDDOGD until “SP-11" and “CLEAN-OUT
TNP’ showsindisplay, aong with the set temperature.

c. Press g @to changethetemperature, up to
212°F (100°C).

Nominal AmpsReading (SP-12)-not used on model 391
“SP-12",“AMPSRDG NOMINAL” should show onthe
left sdeof display, and* OFF” ontheright side.

AmpsReading L ow Limit (SP-13)-not used on model 391
“SP-13" and“AMPSRDG LOW LIMIT” should show onthe
left sdeof display, and* OFF” ontheright side.

AmpsReading High Limit (SP-14)-not used on model 391
“SP-14”" and“AMPSRDG, HIGH LIMIT” should show onthe
left sdeof display, and* OFF” ontheright side.
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M ODE (Continued)

Model OFG-

Program Code Change (SP-15)
Thisalowsthe operator to changethe program code (factory
setat 1, 2, 3) used to access Product Programming, Special

391

Programming, Clock Set, DataComm, and Heat Control Modes.

a. Follows steps 1 and 2 above.

>
b.Press QIZG until “SP-15" and “ CHANGE, MGR CODE,

1=YES’ showsindisplay, dongwith“CODE".

Q
C.Press . “ENTER NEW CODE, P=DONE, I=QU
showsindisplay. Pressproduct buttonswith new code.

(P>

d.If satisfied with code, pressproe - “REPEAT NEW

T

CODE, P=DONE, I=QUIT, showsindisplay. Presssame

code buttonsin step c.

e.If satisfied with code, pr&es,@f. *CODE CHANGE*

showsindisplay.

f. If not satisfied with code, pressiro and * CANCELLE
showsindisplay, then revertsback to“ SP-15" and

D*

“CHANGE, MGR CODE, 1=YES’. Thentheabove steps

can berepeated.

NOITICE

Pressand hold [E] at any timeto exit Special Program

Mode. PROG

Usage Code Change (SP-16)

Thisallowsthe operator to changethereset usage code

(factory setat 1, 2, 3) to reset the usage amounts of each

product. See Review Usage step in Information Mode.
a. Follow steps1and 2 above.

b. Press @

PROG

1=YES’ showsindisplay, dongwith“USAGE”.

c. Press [ 1), “ENTER NEW CODE, P=DONE, [=QUI
showsindisplay. Pressproduct buttonswith new code.

d. If satisfied with code, press (E® “REPEAT NEW

Dlntil “SP-16" and “CHANGE, USG CODE ?

Tll

CODE, P=DONE, I=QUIT” showsindisplay. Presssame

codebuttonsinstep c.
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M ODE (Continued)

3-18. DATALOGGING, HEAT

1005

CONTROL, TECH MODE,

AND STAT MODE

Model OFG- 391

e. If satisfied with code, presgp)>. “* CODE CHANGE*”

showsindisplay. PROG
—

f. If not satisfied with code, pre: N and
*CANCELLED* showsindisplay, thenrevertsback to
“SP-16" and“CHANGE USG CODE ?1=YES’. Then
the above steps can be repeated.

Change Shortening-A-Cook Cycles(SP-17)

Theoperator can set areminder tofilter the shortening, based
onthe number of Cook Cyclesaccumulated. Thedisplay
shows* CHANGE OIL SOON” when the preset number of
Cook Cycleshasbeen met, “ OFF” to 5000, incrementsof 10.
a. Follow steps1and 2 above.

>

b. Pr%sg; until “SP-17" and “CHANGE OIL’ A —
COOK CYCLES’ showsindisplay, aong with anumber
of Cook Cycles.

C. Pressandrelease &] [%] to change the number of Cook
Cydles. cown  um

Change Shortening-A-Cook Cycles(SP-18)

Theoperator can set areminder tofilter the shortening, based

onthe number of power-on hoursaccumulated. Thedisplay

shows“CHANGE OIL SOON” when the preset number of

hours has been met, “ OFF” to 999 hours.

a. Follow steps1and 2 above.

P>
b. Press proe until “SP-18" and “CHANGE OIL’ B —
HOURS’ showsin display, aong withanumber of hours.
v A

C. Pressandrelease @ @ to changethe number of

N N GTiCE

Oncethe shortening isfiltered, to clear thedisplay of
“CHANGE OIL SOON” (SP-17 & SP-18), reset the
review usage datainthe Information Mode. See
Information Mode section of thismanual.

Pressand hold Qf}apt any timeto exit Special Program
Mode.

TheDatalL ogging, Heat Control, Tech and Stat Modesare
advanced diagnostic and program modes, mainly for Henny
Penny useonly. For moreinformation on these modes, contact
the Service Department at 1-800-417- 8405, or
1-937-456-8405.
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INFORMATION MODE

340

Model OFG- 391

Thismode gathersand stores historic information on thefryer and
operator’s performance. Pr%[E] > and at the sametime

PROG INFQ

and “*INFO MODE showvson display. Pr|> or

[z] PROG INFO
to accessthe stepsand press o to view the statisticswithin

each step. Information Modeisintended for technical use, but
the operator can view thefollowinginformation:

1. E-LOG - last 10 errorsand timethey occurred

2. LAST LOAD - information about the most recent Cook
Cycle, or thecycle presently in progress

DAILY STATS- informationfor thelast 7 days.
REVIEW USAGE- information accumul ated sincethe
last timethisdatawas manually reset

INPAVHDSF PM.PM - providestest of fryer inputs
OUTP - showsthe state of heater and pressure

OIL TMP - temperature of shortening

CPU TMP - temperature of PC board

ANAL OG - status of controller’sa-to-d converter

NOITICE

"t

Hw

© oo NGO

Pressand hold PREOL o exit Information Mode at any
time, or after 2 minutes, controlsautomatically exit back to

normal operation.

1. E-LOG (error codelog)
Press é]and “1A” (date& time) “*NOW*” showsin

DOWN

display. Thisisthepresent dateandtime.

v
Press E] andif aerror wasrecorded, “1B” (date, time, and

DOWN

error codeinformation) showsindisplay. Thisisthelatest
error codethat the controlsrecorded.

Presc é] and the next | atest error codeinformation can be

seen. Upto 10 error codes (1B to 1K) can be stored inthe
E-LOG Section.

Press @ >to continueto LAST LOAD.

PROG

703



PENNY®

Cilobal Foodservice Salurions

Model OFG- 391

3-19. INFORMATION MODE 2.LAST LOAD
(Continued) Press é]toviamthefollowi ng information from the most
recent Cook Cycle.
FUNCTION DISPLAY EX:
Time of day the last cook cycle was started STARTED 10.25A
Product (Last product cooked) PRODUCT -2-
Ready? (Was fryer Ready before start?) READY? YES
Stopped: Time remaining, or secs past Done | *DONE* + 9 SECS
Actual Elapsed Cook Time (real seconds) ACTUAL TIME 7:38
Programmed Cook Time PROG TIME 7:00
Actual Time vs. Prog Time (Percentage) ACT / PROG 109%
Max Temp during cook cycle MAX TEMP 327°F
Min Temp during cook cycle MIN TEMP 313°F
Avg Temp during cook cycle AVG TEMP 322°F
Heat On (percentage) during cook cycle HEAT ON 73%
Only if Presently Cooking:
Present cook step, setpoint, and time rem. STEP 1:325°F 6:47
Actual Oil Temp., Deg below Load Comp
Avg, present Stretch Time (real secs/ck sec) | 313°F LC-12° 1.06
Press [E] P>to continueto DAILY STATS.
PROG
3. DAILY STAT S(reset each day)
Press é] to view thefollowing operation information for any
DOWN Q
of thelast 7 days. Press to select which day.
FUNCTION DISPLAY EX:
Day this data was recorded for TUE* APR-30
Number of Hours:Minutes the fryer was on TUE* ON HRS 13:45
Number of times oil was filtered that day TUE* FILTERED 3
Total number of cook cycles that day TUE* TOTAL CK 38
Cook Cycles stopped before “DONE” that day| TUE* QUIT COOK 4
Cook Cycles for Product #1 TUE* COOK -1- 17
Cook Cycles for Product #2 TUE* COOK -2- 9
Cook Cycles for Product #3 TUE* COOK -3- 5
Cook Cycles for Product #4 TUE* COOK -4- 0
Cook Cycles for Product #5 TUE* COOK -5- 0
Cook Cycles for Product #6 TUE* COOK -6- 6
Cook Cycles for Product #7 TUE* COOK -7- O
Cook Cycles for Product #8 TUE* COOK -8- 0
Cook Cycles for Product #9 TUE* COOK -9- 1
Cook Cycles for Product #0 TUE* COOK -0- O
Press Fg]fto continueto REVIEW USAGE.
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INFORMATION MODE

4. REVIEW USAGE

342

(Continued)

Model OFG- 391

Press V_ to view the accumulated information since the data

™

DOWN
was manually reset:

FUNCTION DISPLAY EX:
Day the usage data was previously reset SINCE APR-19
Number of hours the fryer was on PWR ON HRS 165
Number of times oil was filtered FILTERED 34
Total number of cook cycles TOTAL CK 462
Cook Cycles stopped before “DONE” QUIT COOK 4
Percentage of Cook Cycles before oil change | OIL WEAR -A- 73%
Percentage of hours before oil change OIL WEAR -B- 47%
Cook Cycles for Product #1 COOKED -1- 193
Cook Cycles for Product #2 COOKED -2- 107
Cook Cycles for Product #3 COOKED -3- 58
Cook Cycles for Product #4 COOKED -4 - 0
Cook Cycles for Product #5 COOKED -5- 13
Cook Cycles for Product #6 COOKED -6- 69
Cook Cycles for Product #7 COOKED -7- 0
Cook Cycles for Product #8 COOKED -8- 7
Cook Cycles for Product #9 COOKED -9- 15
Cook Cycles for Product #0 COOKED -0- 0
Reset usage data:
Enter the Mgr Code (1, 2, 3 unless changed
on this step to zero out all the usage RESET USG/
information. ENTER CODE- - - -

Press @ > to continue to INPA_ CVHDSF_M

PROG

5. INP A CVHDSF_M

Press é to view the status of components and inputs. If the

input signal is detected, an identifying letter is displayed (see
below). If the signal is not detected, “ " isdisplayed.

With the COOK/PUMP switch in the COOK position, and all
inputsdetected, “A_CVHDSFPM.PM” shows in the display.

See below for “definition” of codes.

A = COOK/PUMP in COOK position.

B = COOK/PUMP in PUMP position

C = Salenoind continuity; won't show on open fryers

V = \Volts - 24 VAC detected

H =HighLimit- If “H” ispresent, the high limit isgood; if “H"
ismissing, thehigh limit istripped (overheated) or faulty
D = DRAIN SWITCH-If “D” is present, the drain handle is
closed; if “D” ismissing, thedrainisopen or faulty
S= COOK/PUMP switch ON interlock circuit: If “S” is
present, the COOK/PUMP switch isin the COOK position.
If the“S’ ismissing, the COOK/PUMP is either off, failed,

or wired incorrectly
FAN

vy

PV-Detects output from PV terminal of ignition module
= MV-Detects output from MV terminal of ignition module
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(Continued)
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Press V_0view the specific statusof eachinput. An

underscore (*_") indicatestheinput is not presently detected.
A checkmark (/") indicatesthesignal isdetectinganormal
input. A blinking (“X”) indicates thesignd ispresently
detected, but isdetected asahalf-wave (partialy failed) input.

NOITICE

TheV,H,D, S, F, PandM signalsarewiredin
series. Thefirst sgna missing out of thissequence
generaly causesdl signastotheright of ittobe
missing aswell.

Press Q‘ZGD to continue onto OUTP H* P_.
6.OUTP H* P_
Thismode displaysthe status of componentsand outputs. If
theoutput signal isdetected, anidentifying letter isdisplayed
(seebelow), followed by an“*”. If theoutput isoff,” " is
displayed.

“H” = Heat output

“P’” = Pressure output (pressurefryersonly)
If heatison, “H*” showsindisplay. If heatisoff,“H_”
showsindisplay. If controlssensesaproblem withthe heat
output, “ H*” showsindisplay, withthe“*” flashing.

If pressureison, “P*” showsindisplay. If pressureisoff,
“P_" showsindisplay. If controlssensesaproblemwiththe
pre&urgoutput, “P*” showsindisplay, withthe“*” flashing.
Press [D%] toview theamp “DRAW?” status of each output.
“Hv” and“P Vv’ inthedisplay meanstheampsaregood. A
flashing“ X" behind theH or Pmeanstoo much current.

v
Press Q to view the No Connect/Ground (“NC/GND”)
statusot each output. Thismonitorsapossibleproblemwith
therelayson the output PC board.

“Hv” and“P ' inthedisplay meanseverything on the output
PC boardisgood. A flashing“X” behindtheH or Pmeansa
problemexigs.

v
Press E] to view the outputs and i nputs (see step 10) together.

DOWN
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(Continued)
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Press (P)> and“6. PMP_ AIR_" showsin display.

PROG

v
Press Q toview theamp “DRAW” status of the pump motor
output and air valve output. “PMPy” and“AlIR " inthe
display meanstheampsaregood. A flashing“X” behind the
“PMP’ or “ AIR” meanstoo much current.

v
Press Q to view the No Connect/Ground (“NC/GND")

statusof each output. Thismonitorsapossibleproblemwith
therelayson the output PC board.

Press (P]Pto continue onto the OIL TMP readi ng.
PROG

7.0ILTMP

Thisstep showsthe present peanut oil temperature. The

display shows“7. OIL TMP (temp.)”.

Press (PJPto continue onto the CPU TMP reading.
PROG

8.CPUTMP

Thisstep showsthe present PC board temperature.

Press (P)>to continue onto the ANAL OG reading.

PROG

9.ANALOG<1>2.86V

Thisstep displaysthe present status of any channel of the
controller’satod converter. Thisfeaturemay beuseful toa
technician troubleshooting aproblemwith thefryer or
controller.

Thedisplayed value can betoggled between voltsand bits
by pressing @ If the displayed valuehasadecimal point,

itisvoltage (0to 5VDC). If nodecimal pointisshown, the
valueisa-to-d bits (0 - 4095).

NOITICE

Pressand hold glbto exit Information Mode at any
time, or after 2 minutes, controlsautomatically exit
back to normal operation.
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SECTION 4. TROUBLESHOOTING

4-1. TROUBLE SHOOTING GUIDE

Problem Cause Correction
Power switch on but fryer Open circuit Fryer plugged in
completely inoperative Check breaker or fuseat wall
Shortening not heating Drain valve open Closedrainvalve

High temperaturelimit tripped

Reset high temperaturelimit; see
Operating Components Section

Foaming or boiling over

SeeBail-Over chart on fryer
and beginning of Operation
Section in thismanua

Follow boil-over proceduresfrom
chart

Shortening not draining

Drainvalve clogged

Push cleaning rod through open
drainvave

Filter motor won't run

Motor overheated

Reset motor; see Filter Motor Protector-
Manual Reset Section

Product Color Not
Correct:
A.Too Dark

Temperature too high

Breading to far in advance

Check temperature setting in the Program
Mode

Bread product closer to frying period

B. TooLight

Temperaturetoo low

Fryer incorrect preheat

Wrong product button pressed

Check temperature setting in the Program
Mode

Allow proper preheat time

Be sure to press the correct product to
be cooked

C. Product Greasy

Shortening old

Temperaturetoo low

Frypot overloaded

Product not removed from frypot
immediately after end of cycle

Replace shortening

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,

703

or 1-800-417-8405 or 1-937-456-8405.
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4-2. ERROR CODES
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Intheevent of acontrol systemfailure, thedigita display will show
an Error Message. Thesemessagesare coded: “E-4", “E-5",
“E-6",“E-10",“E-15",“E-20A-D”,“E41",“E-46", “E-47",
“E-48", E-70B, E-92. A constant toneisheard when an error
codeisdisplayed, and to silencethistone, pressany of the product
buttons.

DISPLAY CAUSE PANEL BOARD CORRECTION
“‘E-4" Control board Turn switch to OFF position, then turn switch back to ON;
overhesting If display still shows*“E-4", theboard isgetting too hot; check
for signsof overheating behind the control panel; oncepanel
coolsdown the controlsshould returnto normal; if “E-4"
persists, replacethe control
“E-5 Shortening Turn switch to OFF position, then back to ON; if display
overhesting shows*"E-5", the heating circuits and temperature probe should
be checked; oncethe unit coolsdown, the controlsshould
returntonormal; if “E-5" perssts, replacethe control
“EG-A” Temperature Turn switch to OFF position, then turn switch back to ON;
probe open iIf display shows*"E6”, havethetemperature probe checked
“EG-B” Temperature Turn switch to OFF position, then turn switch back to ON;
probe shorted if display shows"E6” havethetemperature probe checked
“E-107 Highlimit Reset thehighlimit by manually pushing up onthered reset
button; if thehighlimit doesnot reset, thehigh limit must be
replaced; call Henny Penny’s Service Department
“‘E-15” Drainswitch Closethedrain, using thedrainvalvehandle. If display ill
shows"E-15", check drain microswitch per Technical Manua
“E-20A” Air pressureswitch Pressthetimer button totry theignition processagain, and if
failure (stuck closed) “E-20A” perssts, call Henny Penny’s Service Department
“E-20B” Draftfanor Pressthe Timer button to try theignition processagain, and if
air pressure “E-20B” pergsts, cal Henny Penny’s Service Department
switchfailure
(stuck open)
“E-20C” Ignitionmodule Pressthe Timer buttonto try theignition processagain, and if
falure “E-20C" perssts, cdl Henny Penny’s Service Department
“E20D” Modulesworking Pressthe Timer buttonto try theignition processagain, and if
but noignition “E-20D” persists, call Henny Penny’s Service Department
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DISPLAY CAUSE PANEL BOARD CORRECTION
“EA4T7 Programming Turn switch to OFF position, then back to ON; if display
falure shows*“E-41", the control should bere-initialized (see Pro-
gramming Section); if theerror code persists, replacethe
control pand
“E-46" Eeprommemory Turn switch to OFF position, then back to ON; if display
writeerror shows"E-46", the control should bere-initialized (seePro
gramming Section); if theerror code persists, replacethe
control pand
“BEA4T A-to-Dfailure Turn switch to OFF position, then back to ON; if display
(Anaog converter shows*“E-47", the control should bere-initialized (see Pro-
chip) gramming Section); if theerror code persists, replacethe
control pand
“E-48" [nput system Turn switch to OFF position, then back to ON; if display
error (CPU can't shows*“E-48", the control should bere-initialized (see Pro-
read buttons graming Section); if theerror code persists, replacethe control
digitd inputs) pand
“E-70-B” Faulty power Have power switch checked, along withitswiring; have
switch, or switch I nput/Output board replaced if necessary
wiring; faulty
[/O board
“E-92 24VVACfuse Have components, in 24-volt circuit (1.E., hi limit, drain switch)
on 1/O board open checked for shorts
703 4-3




PENNY®

Cilobal Foodservice Salurions

airvalve

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

G-1

Model OFG- 391

GLOSSARY

HENNY PENNY OPENFRYERS

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

aswitch that sensesthe 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 areain the bottom of the frypot where shortening is cooler than the area
above; the zone allows 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, enablethe 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 thefilter assembly on four head fryers that 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 pan dolly
filter pump motor

filter screen assembly

filter union

filter vave
flame sensors
(gas fryers only)

fryer brush

frypot

frypot collar

503

Model OFG- 391

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

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 OFE-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 shutoff valve
(gas fryers only)

melt cycle

pilot orifice
(gas fryers only)

pilot light
(gas fryers only)

G-3

Model OFG- 391

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

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
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power/pump switch

product
rack
setpoint

shortening mixing system

shortening shuttle
sift breading

spark igniters
(gas fryers only)
standpipe

standpipe assembly

straight brush

temperature probe

thermal protector
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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

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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