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LIMITED WARRANTY FOR HENNY PENNY EQUIPMENT

Subject to thefollowing conditions, Henny Penny Cor por ation makesthefollowing limited warrantiestotheoriginal
purchaser only for Henny Penny appliancesand r eplacement parts:

NEW EQUIPMENT: Any part of anew appliance, except baskets, lamps, and fuses, which provesto bedefectivein
material or wor kmanship within two (2) year sfrom dateof original installation, will berepaired or replaced without
chargeF.0O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor. Basketswill berepaired or replaced for ninety
(90) daysfrom date of original installation. Lampsand fusesarenot covered under thisLimited Warranty. To
validatethiswarranty, theregistration card for theappliancemust be mailed to Henny Penny within ten (10) days
after installation.

FILTERSYSTEM: Failureof any partswithinafryer filter system caused by theuseof thenon-OEM filtersor
other unapproved filter sisnot covered under thisLimited Warranty.

REPLACEMENT PARTS: Any appliancereplacement part, except lampsand fuses, which provesto bedefectivein
material or workmanship within ninety (90) daysfrom date of original installation will berepaired or replaced
without char geF.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor.

Thewarranty for new equipment cover stherepair or replacement of thedefectivepart and includeslabor char gesand
maximum mileage char gesof 200 milesround trip for aperiod of one (1) year from thedateof original installation.

Thewarranty for replacement partscoversonly therepair or replacement of thedefectivepart and doesnot include
any labor chargesfor theremoval and installation of any parts, travel, or other expensesincidental totherepair or
replacement of apart.

EXTENDED FRYPOT WARRANTY: Henny Penny will replaceany frypot that failsdueto manufacturing or wor kmanship
issuesfor aperiod of up to seven (7) year sfrom dateof manufacture. Thiswarranty shall not cover any frypot that failsdueto
any misuseor abuse, such asheating of thefrypot without shortening.

OTO3YEARS. Duringthistime, any frypot that failsdueto manufacturing or workmanship issues
will bereplaced at no chargefor parts, labor, or freight. Henny Penny will either install anew frypot at no
cost or provideanew or reconditioned replacement fryer at no cost.

3TO7YEARS. Duringthistime, any frypot that failsdueto manufacturing or workmanship issues
will bereplaced at no chargefor thefrypot only. Any freight chargesand labor coststoinstall the new frypot
aswell asthecost of any other partsreplaced, such asinsulation, thermal sensors, high limits, fittings, and
har dwar e, will betheresponsibility of the owner.

Any claim must be presented to either Henny Penny or thedistributor from whom the appliancewas purchased. No
allowancewill begranted for repairsmadeby anyoneelsewithout Henny Penny’ swritten consent. |f damage occursduring
shipping, notify thesender at oncesothat aclaim may befiled.

THEABOVELIMITEDWARRANTY SETSFORTH THE SOLEREMEDY AGAINST HENNY PENNY FORANY BREACH
OFWARRANTY OROTHERTERM. BUYERAGREESTHAT NO OTHER REMEDY (INCLUDING CLAIMSFORANY
INCIDENTAL OR CONSEQUENTIAL DAMAGES) SHALL BEAVAILABLE.

Theabovelimited warranty doesnot apply (a) to damager esulting from accident, alteration, misuse, or abuse; (b)if the
equipment’sserial number isremoved or defaced; or (c) for lampsand fuses. THEABOVE LIMITED WARRANTY IS
EXPRESSLY INLIEUOFALL OTHERWARRANTIES EXPRESSORIMPLIED, INCLUDINGMERCHANTABILITYAND
FITNESSANDALL OTHERWARRANTIESARE EXCLUDED. HENNY PENNY NEITHERASSUMESNORAUTHORIZES
ANY PERSONTOASSUMEFORITANY OTHEROBLIGATIONORLIABILITY.

Revised 01/01/07

FM05-011-M
Revised 01-17-13
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NOMICE

Thismanua should beretained inaconvenient location for futurereference.

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

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

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

TheMode 600 Fryer isequipped with acontinuous pilot. But Fryer can not be operated without
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, service, or maintenance can causeproperty
damage, injury, or death. Read theinstallation, oper ating, and maintenance
instructionsthoroughly beforeinstalling or servicing thisequipment.

A\ DANGER

DO NOT STORE OR USE GASOLINEOROTHER FLAMMABLE VAPORS
ANDLIQUIDSINTHEVICINITY OFTHISORANY OTHERAPPLIANCE. FIREOR
EXPLOSION COULD RESULT.
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Nomina Hest Input:
(Net)

Nomina Hest Input:
(Gross)

Supply Pressure;

Test Point Pressure:

Injector Size:

Redtrictor Size:

Technical Data for CE/AGA Marked Products

Natural (1,,,) =21.1 KW (72,000 Btu/h)
Natural (I,.) = 21.1 KW (72,000 Btu/h)
Natural (1,.,) = 21.1 KW (72,000 Btu/h)
Natural (I,,) =21.1 KW (72,000 Btu/h)

Liquid Propane(l,,) = 21.1 KW (72,000 Btu/h)

Natural (1,,,) = 23.4 KW (80,000 Btu/h)
Natural (I,.) = 23.4 KW (80,000 Btu/h)
Natural (I,.,) = 23.4 KW (80,000 Btu/h)
Natural (1,,) = 23.4 KW (80,000 Btu/h)

Liquid Propane(l,,) = 22.9 KW (78,000 Btu/h)

Natural (1,,,) =20 mbar (2.0 kPa)
Natural (I,.) =20 mbar

Natural (I,.,) =20/25 mbar

Natural (I,,) =25 mbar

Liquid Propane (1.,,) = 30 mbar (3.0 kPa)
Liquid Propane (1.,,) = 37 mbar (3.7 kPa)
Liquid Propane (1,,) =50 mbar (5.0 kPa)

Natural (1,,,) = 8.7 mbar (0.87 kPa)
Natural (I,.) = 8.7 mbar

Natural (I,.,) =8.7/10 mbar

Natural (I,,) =10 mbar

Liquid Propane (1.,,) = 25 mbar (2.5 kPa)

Natural (I,,)) = 1.04 mm
Natural (I..) =1.04mm
Natural (I..,) =1.04mm
Natural (I, ) =1.04mm

Liquid Propane(l,,) =0.66 mm

Natural (I._.)=4.1mm

2E+

Model 500/561/600

Thisappliance must beingtalled in accordance with the manufacturer’ singtructionsand theregul ationsin force
and only usedin asuitably ventilated | ocation. Read theingtructionsfully beforeinstalling or using the appliance.
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1-1. PRESSURE FRYER

P-H-T

Pressure

Heat

Time

\12007
/

1-2. PROPER CARE

1-3. ASSISTANCE

1-4. MODEL VARIATIONS

207

The Henny Penny Pressure Fryer is a basic unit of food processing
equipment. It hasfound wide applicationininstitutional and commercial
food service operations.

A combination of pressure, heat, and timeisautomatically controlled to
produce the optimum in atasty, appealing product.

Pressure is basic to this method of food preparation. This pressureis
devel oped from the natural moisture of the food. The patented lid traps
this moisture and uses it as steam. Because the steam builds rapidly, the
greater part of the natural juices are retained within the food. An
exclusive deadweight assembly vents excess steam from the pot and
maintains constant low, live steam pressure.

Heat generated is another important factor of the pressure fryer. The
normal suggested frying operation is between 315 and 325°F. This
resultsin energy savings and extends the frying life of the shortening.
Energy savingsisrealized due to the unit’s short frying time, low tem-
perature, and heat retention of the stainless steel frypot.

Timeisimportant because the shorter thetimeinvolved in frying foods
resultsin additional economies for the user. Foods are table ready in less
time than it would take to fry them in a conventional open-type fryer.

Asof August 16, 2005, the Waste Electrical and Electronic Equipment
directive went into effect for the European Union. Our products have
been evaluated to the WEEE directive. We have also reviewed our
productsto determineif they comply with the Restriction of Hazardous
Substances directive (RoHS) and have redesigned our products as
needed in order to comply. To continue compliance with these direc-
tives, this unit must not be disposed as unsorted municipal waste. For
proper disposal, please contact your nearest Henny Penny distributor.

Asin any unit of food service egquipment, the Henny Penny Pressure
Fryer does require care and maintenance. Requirements for the mainte-
nance and cleaning are contained in this manual and must become a
regular part of the operation of the unit at al times.

Should you require outside assistance, just call your local Henny
Penny distributor in your area, call Henny Penny Corp.
1-800-417-8405 toll free or 1-937-456-8405, or go onlineto the Henny
Penny Web site at www.hennypenny.com.

This manual covers both gas and electric models, aswell as, various
options and major accessories. Where information pertainsto only
onemodel, it is so noted.
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1-5. SAFETY TheHenny Penny Pressure Fryer hasmay safety features
incorporated. However, the only way to ensure asafe operation
istofully understand the proper installation, operation, and
mai ntenance procedures. Theingructionsinthismanual have
been prepared to aid you inlearning the proper procedures.
Whereinformationisof particular importanceor safety related,
thewordsDANGER, WARNING, CAUTION, and NOTICE are
used. Their usageisdescribed below.

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

A

[N]@'ﬁ'l]@@ NOTICE isused to highlight especially important information.

CAUTION used without the safety alert symbol indicates

c AUTI 0 N a potentially hazardous situation which, if not avoided,

may result in property damage.

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

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

DANGER INDICATESANIMMINENTLY

HAZARDOUSSITUATIONWHICH, IFNOT
AVOIDED,WILL RESULT IN DEATH OR SERIOUS

INJURY.

1-2 703
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1-5. SAFETY
(Continued)

6 Equipotential Ground Symbol

2007
E\/ Weaste Electrical and Electronic Equipment (WEEE) Symbol

Shock Hazard Symbols

Hot Surface Symbols

908 1-3
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2-1. INTRODUCTION

2-2. UNPACKING
INSTRUCTIONS

o

nd\“ﬂ o =
ﬂllm"
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Thissection providestheingallation instructionsfor the e ectricand
gasmodelsof Henny Penny Pressure Fryers.

NOIlICE

Installation of thisunit should be performed only by aqualified
servicetechnician.

SHOCK HAZARD

Do not puncturethefryer with any objectssuch asdrillsor
screwsaselectrical shock or component damage could result.

. Cutthebandsfrom around the carton.

NOITICE

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

. Liftthecartonfromthefryer.

. Removetheinsdepacking fromthefryer.

. Open fryer lid and removethe basket plusall accessories.

. Openthefront door and removethe condensation drain pan.
. Unscrew thefilter union and removethefilter drain pan.

. Closethedoor.

@j
HEAVY OBJECT

Takecarewhen movingthefryer to prevent personal injury.
Thefryer weighsapproximately 300 Ibs. (136 kgs).

. Tiltfryertoonesidesoonesideof fryer frameisraised up off skid.

. Whileone person holdsunit up, another person hitsthevertica

wood supportswith ahammer pushing them under thefryer.

10. Returnthefryer tofully upright.

2-1
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2-2. UNPACKING INSTRUC- 11. Openfront door, removetwo vertical supportsand ahorizontal
TIONS (Continued) support and closethefront door.

12. Unlock all four casters.

13. Lift fryer up so castersare above the skid, movethefryer off the
skid, and set thefryer onthefloor.

14. Prepare the deadweight assembly for operation:

NOMICE

A metd shipping support isingtaled ins de the deadweight
valveassembly and must beremoved prior to installation and
startup, or unit will NOT build pressure.

a. Unscrew the deadweight cap.

b. Removetheround deadweight.

c. Removeand discard the shipping support.

d. Cleanthedeadweight orificewithadry cloth.

e. Replacethedeadwe ght and securethe deadweight cap.

15. Removethe protective paper from thefryer cabinet and clean the
surfaceswith acloth, soap, and water.

{D1SCARD)

ﬁ SHIPPING
/supponr

2-2 710
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2-3. SELECTINGTHE FRYER The proper location of the fryer is very important for operation,
LOCATION speed, and convenience. Choose alocation which will provide

easy loading and unloading without interfering with the final assem-
bly of food orders. Operators have found that frying from raw to
finish, and holding the product in awarmer providesfast continuous
service. Landing or dumping tables should be provided next to at
least 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
adlight loss of efficiency. To properly service the fryer, 24 inches
(60.96 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 gas unitsis needed
for proper air supply to the combustion chamber.

CAUTION

FIRE HAZARD

To avoid a fire, ingtall the gas fryer with minimum clear-
ance 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.

Do not spray aerosols in the vicinity of this appliance
while it is in operation.

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 ERYER For proper operation, level the fryer from side to side and front to
back, using level on the flat areas around the frypot collar.

A\ DANGER

FAILURETOFOLLOW THESELEVELING
INSTRUCTIONSCAN RESULT IN SHORTENING
OVERFLOWINGTHE FRYPOT WHICH COULD
CAUSE SERIOUSBURNS, PERSONAL INJURY,
FIRE,AND/OR PROPERTY DAMAGE.

408 2-3
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2-5. VENTILATION OFFRYER Thefryer must belocated with provisionfor ventinginto
adequate exhaust hood or ventilation system. Thisisessential
to permit efficient removal of theflue gasesand 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 nationa codes.
Consult your local firedepartment or building authorities.

CAUTION

When installing the gas fryer do not attach an extension to
the gas flue exhaust stack. This may impair proper opera-
tion of the burner, causing malfunctions and possible

negative backdraft.

PROPOSED VENTILATION HOOD

Design and dimensions may vary
from what is illustrated.
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from

FRONT VIEW

2-6. GASSUPPLY

113

16
&
. A

T

I'L
£

|__L-soienoto

VALVE
64"

n

e 28" polt——— 34"
o— T
STEAM EXHAUST SR
" STACK L1D OPEN 10N 00E
\‘. AR
a3 /' LID COVER TR
OPERAT ING , IRIRTIRY
PR. VALVE RELEASE PIN co
l 7 el
vy
PR. RELIECw & : - |
T = 12 L ! g N
T ;
. 10"
76 . ~ i
uT N PRl
37
"I'| Power 1 as 112
JUNCTION
. L _/_.B?X e
) e POWER N e CONDENSATION
1 JUNCTION BOX : - DRAIN L INE
Lyt 208 - 240 V. 33" ————
":' " ,R/CONDENSATION DRAIN PAN
szrizrrzirog i L I IR I |
. ! P ;
; ! ' FILTER DRAIN PAN

)

RIGHT SIDE VIEW
ELECTRIC MODEL 500

Model 500/561/600

PROPOSED VENTILATION HOOD

Design and dimensions may vary

what is illustrated.

i

BACK VIEW

Thegasfryer isfactory availablefor either natura or propanegas.
Check the data plate on theright side panel of the cabinet to deter-
minetheproper gassupply requirements. Theminimum supply for
natural gasis7 incheswater column (1.7 kPa), and 10 incheswater
column (2.49 kPa) for propane. Maximum gassupply is14inches
water column (3.49kPa, or .5psi.)

For AGA marked gasfryers, the gas supply pressure must meet the

followingminimumvaues

Natural Gas: 1.13kPa
Propane (LPG): 2.75kPa

EXPLOSION RISK

Do not attempt to useany gasother than that specified
on thedataplate. Conversion kitscan beinstalled by
your distributor if required. Incorrect gassupply could
causean explosion or fireresultingin severeinjuries
and/or property damage.

2-5
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2-7. GASPIPING

STEAM EXHAUST
STACK

SHUT OFF
VALVE

RISER/

1/2" GAS INIET
CONNECTION

1/2 INCH
SN 47 GAS LINE

NIPPLE

GAS FRYER, LEFT SIDL VICW
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Model 500/561/600

Pleaserefer below for the recommended hookup of thefryer to
maingaslinesupply.

Toavoid possibleseriouspersonal injury:

I nstallation must conform with American National
Sandard Z2223.1-L atest Edition National Fuel Gas
Codeand thelocal municipal building codes.

In Canada, installation must bein accor dancewith
Canadian GasAuthority Standard CSA B149-& 2,

I nstallation Codes- GasBurningAppliancesand
in accor dance with Australian GasAssociation
current edition of AS5601 Gasl nstallations.
Thefryer and itsmanual shutoff valvemust be
disconnected from the gassupply piping system
during any pressuretesting of that system at test
pressuresin excess of 1/2 psig (3.45 kPa)

(34.47 mbar).

The fryer must be isolated from the gas supply
piping system by closingitsmanual shutoff
valveduring any pressuretesting of thegassupply
piping system at test pressuresequal toor lessthan
1/2 psig. (3.45kPa) (34.47 mbar).

A standard 1/2inch, black steel pipeand malleable
fittingsshould be used for gas service connections.
Donot usecast iron fittings.

Although 1/2inch sizepipeisrecommended, piping
should beof adequatesizeand installed to provide
a supply of gas sufficient to meet the maximum
demand without unduelossof pressurebetween the
meter and thefryer. Thepressurelossin the piping
system should not exceed 0.3 inch water column
(0.747 mbar).

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

1.

2.

Installingamanual gas shutoff valve and adisconnect

union, or

Installing a heavy duty design A.G.A. certified
connector which complies with the Standard for
Connectorsfor Moveable GasAppliances, ANSI Z21.6,

or CAN/CSA 6.16 with aquick disconnect coupling

408
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2-7. GASPIPING

703

(Continued)

Model 500/561/600

(Henny Penny Part No. 19921), which complieswith
ANSI standard Z21.41, or CAN 1-6.9. Also adequate
meansmust be provided to limit the movement of the

fryer without depending on the connector and quick-
disconnect deviceor itsassociated piping tolimit the

fryer movement.

. Seetheillustration on following pagefor the proper connec-

tionsof theflexiblegaslineand cablerestraint.

NOMICE

Thecableregtraint limitsthe distancethefryer canbe
pulled fromthewall. For cleaning and servicingthefryer,
the cable must be unsnapped from the unit and theflexible
gaslinedisconnected. Thiswill alow better accesstoall
sidesof thefryer. Thegaslineand cablerestraint must be
reconnected once the cleaning and servicing iscomplete.
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2-7. GASPIPING
(Continued)

GAS PIPING

RIGHT

MINIMUM PULL of equip-
ment away from wall
permissible for accessi-
bility to Quick Disconnect
Device.

Model 500/561/600

For Australiaor New Zealand: Whereamodel issupplied with casters
andisto be connected to afixed gas supply viaaflexiblehose connection, a
restraining chain or wireof adequate strength shall befixed to the appliance
and be suitableto befixed to thewall within 50 mm of each connection
point. Thelength of the chain or wire shall not exceed 80% of the length of

thehoseassembly.

WRONG

AVOID SHARP BENDS AND KINKS when
puliing equipment away from wall. (Max-
imum pull will kink ends, even if instalied
properly, and reduce Connector life.)

BEFORE

%

DISCONNECT

QUICK DISCON-
NECT DEVICE
gz3  still attached
while extended at
maximum pull

STRESS
STRESS
POINTS POINTS

MAXIMUM PULL NOT
ggglkﬂggEZLé%L ADVISED WHILE
BILITY ONLY CONNECTED

2-8

RIGHT

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

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 lite.

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

In all installations where
“self-draining” is not
necessary, connect metal
hose in a vertical loop.

DO NOT CONNECT
METAL HOSE HORI-
ZONTALLY ... unless
“self-draining” is neces-
sary, then use support on
:O}Nef plane as shown at
eft.

\
)
e

L R
WRONG

CABLE RESTRAINT

Please refer to the illustration below
when installing cable restraint on all
moveable gas fryers.

e Ty,
RN 3
t

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

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.

CAUTION

Utilize elbows when necessary to
avoid sharp kinks or excessive bend-
ing. For ease of movement, install
with a "lazy" loop. Gas appliance
must be disconnected prior to max-
imum movement. (Minimum move-
ment is permissible for hose dis-
connection).
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28 GASLEAKTEST

2-9. GASPRESSURE
REGULATORSETTING

2-10. GASPILOT & BURNER

Model 500/561/600

NOMICE

Prior to turning the gas supply on, move“ ON/OFF" selector
on gascontrol valveto the OFF position.

After the piping and fittingshave been installed, check for gasleaks. A
simple checking methodisto turn onthegasand brush al connections
with asoap solution. If bubblesoccur, it indicatesescaping gas. Inthis
event, the piping connection must beredone.

® NO OPEN FLAME

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

Thegas pressureregulator onthe automatic gasvalve
isfactory set asfollows:
Natura: 3.5incheswater column (0.87 kPa)
Propane: 10.0incheswater column (2.49 kPa)

NOTICE

Thegaspressureregulator has been set by Henny Penny and
isnot to be adjusted by the user.

Lighting Procedure- Solid Satel gnition

LIGHTINGAND

SHUTDOWN
PROCEDURE

Gas Control Valve “ON/OFF” Selector

710

1. Turn main power switch to OFF position.
2. Move “ON/OFF" selector on gascontrol valveto OFF position.

3. Wait asufficient length of time (at least 5 minutes) to allow any gas
which may have accumulated in burner compartment to escape.

4. Move “ON/OFF’ selector ongascontrol valveto ON position.
5. Turnmain power switchto ON position.

6. Wait about 45 secondsfor the burner tolight.

7.Lisgtenfor thegasburner ignition.

* Itwill bean audible sound dueto thegasigniting at thegas
jetswithintheburner.
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2-10. GASPILOT & BURNER 8. Theburner lightsand operates until the shortening temperature

LIGHTINGAND reaches apreset temperature, and when tempearture light goes
SHUTDOWN out, set controlsfor desired length of time.
PROCEDURE (Continued) CAUTION

Do not leave burner on for more than 10 seconds
without shortening in the frypot or damage to the frypot may
result.

9. Thefrypot should be cleaned per theinstructionsin Section 3.

10. Thefrypot must befilled to the proper level with shortening.
Refer to Filling or Adding Shortening Section.

Shutdown Procedure
1. Move “ON/OFF" selector on gascontrol valveto OFF position.

2. Turnmain power switchto ON position.

2-11. PILOT FLAME Thepilot flameispreset at thefactory. If adjustment isnecessary,
ADJUSTMENT contact your loca independent Henny Penny distributor.
(GASONLY)

2-12. PRESSURE Thegasregulator ispreset at thefactory at 3.5 inch water column
REGULATOR (0.87 kPa) for natural gas(10.0inch (2.49 kPa) for propane). If
ADJUSTMENT adjustment isnecessary, contact your local independent Henny Penny
(GASONLY) digributor.
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2-13. ELECTRICAL

REQUIREMENTS
(ELECTRICFRYER)

CABLE RESTRAINT

e

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

CAUTION

DRYWALL CONSTRUCTION
Secure I-bolt to a building stud. Do
not attach to drywall only. Preferred
installation is approximately six
inches to either side of service.
Cable restraint must be at least six
inches shorter than flexible conduit.

908

Model 500/561/600

Thedectricfryer isavailablefrom thefactory wired for 208, 220/240,
or 440/480 valts, single or three phase, 60 Hertz service. The proper
power service cable must be ordered as an accessory or provided at
installation. Check the dataplate ontheinside of thefryer door to
determinethe correct power supply.

@ SHOCK HAZARD

Thisfryer must beadequately and safely grounded (ear thed)
or electrical shock could result. Refer tolocal electrical
codesfor correct grounding (earthing) proceduresor in
absenceof local codes, with The National Electrical Code,
ANSI/NFPA No. 70-(thecurrent edition). In Canada, all
electrical connectionsaretobemadein accordancewith CSA
C22.1, Canadian Electrical CodePart 1, and/or local codes.

Toavoid éectrical shock, thisappliance must be equipped
with an external circuit breaker which will disconnect all
ungrounded (unearthed) conductors. Themain power switch
on thisappliance doesnot disconnect all line conductors.

Thefield supply wiring to thefryer should be of thesizeindicated inthe
datatable. 1t should be aninsulated copper conductor rated for 600
voltsand 90°C. For runslonger than 50 feet (15.24 m), usethe next

larger sizewire. IN] @.ﬁ.l] @IE

Permanently connected el ectric fryerswith castersmust beingtalled
with flexibleconduit and acablerestraint, wheningtalledin the
United States. Seeillustration at left. Holesareavailableinthe
rear fryer framefor securing the cablerestraint to thefryer. The
cablerestraint doesnot prevent thefryer fromtipping.

Electrical SpecificationsTable

Volts Phase KW Amps
208 Sngle 11.25 54
208 Sngle 13.50 65
208 Three 11.25 31
208 Three 13.50 38
240 Sngle 11.25 47
240 Sngle 13.50 56
240 Three 11.25 27
240 Three 13.50 33
480 Three 11.25 14
480 Three 13.50 16
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2-13. ELECTRICAL Additional CE Electrical Satements:
REQUIREMENTS
(ELECTRIC FRYER) » Thesupply power cordsshall beoil-resistant, sheathed flexible
(Continued) cable, nolighter than ordinary polychloroprene or other
equival ent synthetic el astomer-sheathed cord, and must be
HO7RN type.

= [tisrecommended that a30 mA rated protective devicesuch as
aresidual current circuit breaker (RCCB), or ground fault circuit
interrupter (GFCI), be used onthefryer circuit.

@ ‘ SHOCK HAZARD \

(FOREQUIPMENT WITH CEMARK ONLY!)
Toprevent electric shock hazard thisappliancemust be
bonded to other appliancesor touchable metal surfaces
in close proximity tothisappliancewith an equipotential
bonding conductor. Thisapplianceisequipped with an
equipotential lugfor thispurpose. Theequipotential lug
ismarked with thefollowing symbol @ .

2-12 908
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2-14. ELECTRICAL Thegasfryer requires 120-volt, single-phase, 60-Hertz, 10-amp,
REQUIREMENTS 3-wiregrounded (earthed) service, or 230-volt, single-phase, 50-Hz,
(GASFRYER) 5amp, 1 phaseservice. The120-volt gasfryer isfactory equipped

with agrounded (earthed) cord and plug for your protection against
shock, and should be plugged into athree prong grounded (earthed)
receptacle. Do not cut or removegrounding (earthing) prong. A
wiring diagramislocated behind theright side panel, and can be
accessed by removing thesidepand. The230-volt plug must conform
toall loca, state, and national codes.

| @ SHOCK HAZARD

Do not disconnect the ground (earth) plug. This fryer
MUST be adequately and safely grounded (earthed) or
electrical shock could result. Refer to local electrical
codes for correct grounding (earthing) procedures or in
absence of local codes, with The National Electrical Code,
ANSI/NFPA No. 70-(the current edition). In Canada, all
electrical connections are to be made in accordance with
CSA C22.1, Canadian Electrical Code Part 1, and/or local
codes.

To avoid electrical shock, this appliance must be equipped
with an external circuit breaker which will disconnect all
ungrounded (unearthed) conductors. The main power
switch on this appliance does not disconnect all line
conductors.

2-15. TESTING THE FRYER Each Henny Penny pressurefryer was completely checked and tested
prior to shipment. However, itisgood practiceto check the unit for
proper operation. Refer to the C1000 Operation and Procedures
Sectionfor testing aninitial load of product.

2-16. MOTOR BEARINGS Theelectric motor bearingsare permanently lubricated. DONOT
LUBRICATE.

608 2-13
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3-1. OPERATING COMPONENTS C1000 Controls- Reference Figure 3-1.

Fig. Item Description Function
No. No.
3-1 1 Digitd Display Showsthe shortening temperature, thetimer countdownin

the Cook Cycle, and the selectionsin the Program Mode; the
temperature of the shortening can be shown by pressing T
once, or twiceto view set-point temperature; L
if shortening temperature exceeds425°F (218°C), thedisplay
reads”E-5, FRYER TOO HOT”

3-1 2 READY ThisLED lightswhen the shortening temperatureiswithin 5°
) of the setpoint temperature, signaling the operator that the
shortening temperatureisnow at the proper temperaturefor
dropping product into thefrypot

3-1 3 @ Thetimer buttonsare used to start and stop Cook Cycles
3-1 4 Theidlebuttonsare used to start an | dle M ode which reduces
‘ thetemperature of the shortening during non-use periods; press

and holdto exit theldleMode

3-1 5 The program button isused to accessthe Program Modes;

also, onceinthe Program Mode, it isused to advanceto the

next parameter

3-1 6&7 Used to adjust the value of the currently displayed setting
inthe Program M ode and to change set-point temperature of the
shortening
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3-1. OPERATING COMPONENTS
(Continued)

Figure 3-1
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3-1. OPERATING COMPONENTS
(Continued)

Fig. Item Description
No. No.

3-3 8 Frypot

3-3 9 Lid Spring

3-3 10 Condensation Drain
Channd

3-3 1 Lid Gasket

3-2 12 LidLatch

3-2 13 SpindleAssembly

3-2 14 LidLimit Stop

3-2 15 Deadweight
Asmbly

608

Model 500/561/600

Function

Holdsthe cooking shortening and an adequate cold zonefor
collectionof cracklings

Assigtsinraisingthelid, and then holding it open (itiscovered with
ashidd)

Thischanne sthemoisture, that collectsonthelid liner whenthe
lidisopened, into thedrain lineand preventsthe moisturedroplets
fromfdlingintotheshortening

Providesthepressure sedl for thefrypot chamber

A spring loaded latch that providesapositivelatchto hold thelid
closed; thislatch, aongwith the spindle assembly and lid gasket,
providesapressure sealed frypot chamber

Anassembly that istightened after thelidislatched, and applies
pressureto thetop of thelid; thelid gasket then applies pressure
againgt thefrypot rim; after building one pound of internal pressure,
thelidliner pushesalocking pin upinto thelocking collar, prevent-
ing the spindlefrom being turned whilethefrypot ispressurized

A threaded adjustable collar used to obtain the proper
tightness between thelid gasket and thefrypot rim; doneby
controlling the number of clockwiserotationsof thespindle

Thisdeadweight style, pressurerelief valvemaintainsaconstant
level of steam pressurewithinthefrypot; excesssteamisvented
through theexhaust stack

Failureto clean thedeadweight assembly daily could
result in thefryer building too much pressure. Severe
injuriesand burnscould result.
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3-1. OPERATING COMPONENTS
(Continued)

Fig. Item Description

No. No.

32 16 Safety Relief Vave

32 17 Safety Relief VaveRing

3-2 18 Pressure Gauge

3-5

32 19 Solenoid Valve

33 20 DrainVave(Only the
Handleis Shown)

33 21 DrainInterlock Switch

34

Model 500/561/600

Function

Thisisan ASME approved spring loaded valve, set at 14.5psi; if
the deadwel ght assembly isclogged, thissafety valverel eases
excess pressure, keeping the frypot chamber at 14.5 psi

(999 mbar); if thisoccurs, turn the main power switchto OFFto
releasedl pressurefromthefrypot

If safety relief valveactivates, turn main power switch
tothe OFF position. Toavoid seriousburnsand
injuries, havefryer serviced beforenext use.

A DANGER

BURN RISK

DO NOT PULL THISRING. SEVERE BURNSFROM
THE STEAM WILL RESULT.

Indicatesthe pressureinsidethefrypot

An electromechanical devicethat causespressureto beheldinthe
frypot; the solenoid valve closes at the beginning of the Cook Cycle
and isopened automatically by the controlsat the end of the Cook
Cycle; if thisvalve becomesdirty or theteflon seat nicked, pressure
will not build up and it must berepaired

A two-way ball valvethatisnormaly close; turnthehandletodrain
theshortening from thefrypot, into thefilter drain pan

A\ DANGER

PRESSURIZED

DO NOT OPEN THE DRAIN VALVEWHILE FRYPOT
ISUNDER PRESSURE. HOT SHORTENINGWILL
EXHAUST AND SEVERE BURNSWILL RESULT.

A microswitch that provides protection for thefrypot intheevent an
operator inadvertently drainsthe shortening from thefrypot while
themain power switchison; the switch automatically shutsoff the

heat whenthedrain valveisopened
608
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3-1. OPERATING COMPONENTS

(Continued)
Fig. Item Description
No. No.
33 22 Filter Drain Pan

3-3 23 Filter Union

33 24 Filter Valve

33 25 Condensation Drain
Line

33 26 Condensation Drain
Pan

33 27 Rinse Hose (Optional)

38

33 28 Gas Control Valve (Gas
ModelsOnly)

3-6

29 High Temperature Limit

Electric

Gas

34 30 Breakers-Push Button
Reset (Electric Models
Only)

37 31 Contactors (Electric
ModelsOnly)

39 32 Circuit Breaker (Single
Phase Only)

608

Model 500/561/600

Function

The removable pan that houses the filter and catches the shortening
when it isdrained from the frypot; it isalso used to remove and
discard old shortening

BURN RISK

When moving filter drain pan containing hot shortening,
use extreme care to avoid burns from hot surfaces or
splashing.

Connectsthefilter to the filter pump, and allows easy removal of the
filter and drain pan

When the power switch isin the PUMP position, this two-way
valve directsfiltered shortening from the drain pan, back into the
frypot

A hose used to route the condensation collected within the steam
exhaust system, to the condensation pan

The collection point for the condensation, formed within the steam
exhaust system; remove and empty periodically

A hand-held hose used to rinse food particles from the frypot
into the filter pan; attachesto aquick disconnect fitting

Controlsthe gas flow to the burner

A control that senses the temperature of the shortening; if the
temperature of the shortening exceeds the safe operating limit, this
control opens and shuts off the heat to the frypot; when the
temperature of the shortening drops to a safe operation limit, the
control must be manually reset by pressing the red reset button,
located under the control panel, behind the door

Protective devices which break the circuit when the current
exceeds the rated value

Relays that route power to the heating elements; onerelay isin
serieswith the high limit, the other oneisin serieswith the controls;
the standard unit uses 2 electromechanical contactors, while the
computer controlled units have one el ectromechanical and one
mercury contactor

Opens the electrical circuit, and removes power to elements

3-5
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3-1. OPERATING COMPONENTS
(Continued)

16

15

18

HEMMNY PENMNY

ELECTRIC MODEL
Figure 3-2. Operating Controls
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3-1. OPERATING COMPONENTS
(Continued)

HEMNMNY PENMNY

20 26 23

GAS MODEL
Figure 3-3. Operating Controls
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3-1. OPERATING COMPONENTS
(Continued)
30

Figure3-5.

Figure3-9.
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32 FILLINGOR

ADDING SHORTENING

608

Model 500/561/600

NOITICE

Before the actual cooking operation and adding shortening to
the frypot, be sure frypot, filter screen assembly, and drain pan
are cleaned. Filter screen assembly and drain pan should be
cleaned with soap and hot water and thoroughly dried before
reassembling. At thistime, the frypot should also be cleaned.
Refer to Cleaning the Frypot Section.

CAUTION

The shortening level must always be at the frypot level
indicator on the rear of the frypot (see photo on next
page). Failureto follow theseinstructions could resultina
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 itinthefrypots. The elementson electric fryers, or the
frypot surface on gas fryers, must be completely
submerged. Fireor damage to the frypot could result.

Itisrecommended that ahigh quality frying shortening be used
inthefryer. Somelow grade shorteningshaveahigh moisture
content and will causefoaming and boiling over.

BURN RISK
Toavoid severeburnswhen pouring hot shorteninginto
frypot, wear glovesand takecareto avoid splashing.

Theeectric model 500 requires48 1bs. (21.8 kg) of liquid
shortening, and themodel 561 requires65 1bs. (29.5kg). The
gasmodel requires431bs. (19.5kg). Model 500 fryershave
2level indicator linesinscribed ontherear wall of thefrypot,
whereasthemodels561 & 600 haveonly 1 level indicator.
Thelevel indicator linesshow the proper shorteninglevels.

Cold shortening should befilled to 1/2-inch (12.7 mm) below
asingleleve indicator line, and frypotswith 2 level indicator
lines, cold shortening should be even with thelower level
indicator line. The shortening expandswhen heated and
should beat theleve indicator linewhen the shortening ishot,
or thetop level indicator line on model 500s.
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3-3. CAREOFTHE

3-10

SHORTENING

Model 500/561/600

A DANGER

OVERFLOW RISK

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

To protect, and get the maximum life out of the shortening,
press | |to lower thetemperatureto 250° F (135° C) when
thefryerisnotinimmediateuse. Deteriorated shortening
smokesbadly, even at lower temperatures.

Frying breaded food productsrequiresfrequent filtering to keep
theshortening clean. The shortening should befiltered after
every 3to 6 Cook cycles. For thebest quality product, Do not
exceed 6 Cook Cycleswithout filtering. Refer to Filtering of
Shortening Section.

Maintain the shortening at the proper cooking level. Addfresh
shortening asneeded.

Do not overload the basketswith product (12 1bs. (5.4 kg.) for
model 600 fryers; 14 |bs (6.4 kg.) for model 500 fryersand
181bs. (8.2kg.) for themodel 561) or place product with
extreme moisture content into baskets.

A DANGER

FIRE HAZARD

WITH PROLONGED USE, THE FLASHPOINT OF
SHORTENING ISREDUCED. DISCARD THE
SHORTENINGIFIT SHOWSSIGNSOFEXCESSIVE
SMOKING OR FOAMING, OR SERIOUSBURNS,
PERSONAL INJURY, FIRE,AND/OR PROPERTY
DAMAGE COULD RESULT.
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3-4. PRODUCT COOKING Thefollowing table providesthe suggested frying timesand temperatures
GUIDELINES for single-stage cooking, using the Henny Penny Pressure Fryer com-
bined with our specia blendsof PHT Fryer Breading Mixes.

NOITICE

All the suggested time and temperature settingsarefor a10
pound (4.5 kg) load.

Product (sizeper piece) Temperature TimeMin.)
Chicken 315%F (157°C)  10-11
(2-1/41bs (1 kg), 8 or 9 pieces)

Fish 315°F (157°C) 35
(40zs(.11kg))

Shrimp 315°F (157°C) 2
Trout 315°F (157°C) 5

(10to 16 0zs(.28-.45 kQ))

Pork Chops 315° (157°C) 5
(4to50zs,(.11-.14 kg),
Y/,10%,ins(12.7-19 mm) thick)

Ribs 275°F) (135°C) 14
(2-1/21b (1.13 kg) rack)

Cubed Steak 315°F (157°C) 5
(6to 10 0zs,(.17-.28 kg),
1/4t01in (6.4-25.4 mm) thick)

Veal Cutlet 315° (157°C) 4
(40zs(.11kQ))
Potatoes 315% (157°C) 8

(101bs(4.5kg), cut in wedges)

608 3-11
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3-5. CHICKEN FRYING

PROCEDURES

3-12

Model 500/561/600

Thefollowing is a description of the operating proceduresfor fryers
with the Computron 1000 controls.

1. Check to seethat al control switches are off and the drain and
filter valves arein the closed position.

2. Remove the basket from the frypot and leave lid open.

3. Makesurefrypot isfilled with shortening to the proper level.
Refer tofilling and Adding Shortening Section.

4. Make sure electrical power is connected to fryer. Gas units,
make sure gas lines are connected to fryer and gas valveis
turned on- See GASPILOT & BURNERLIGHTINGAND SHUT
DOWN PROCEDURE Section.

5. Display shows“OFF” until power switch isturned to the ON
position. Display how shows the cook time and the unit auto-
matically goesinto the Melt Cycle until the shortening tempera-
ture reaches 230°F (110°C). The control then automatically exits

the Melt Cycle. m@ﬁﬂ@@

The PFG-600 series pressure fryer has several safety devices
which shuts-down the gas supply when they are activated. The
above procedures should be followed to restart the open fryer
and if the shut down isrepeated, aqualified technician should be
notified.

The Melt Cycle may be bypassed, if desired, by pressing and

holding for 3 seconds.
CAUTION

Do not bypass the Melt Cycle unless enough shortening has
melted to completely cover the curved surface of the gas
frypots and elements on electric fryers. If Melt Cycle is
bypassed before all gas frypot or elements are covered,
excessive smoking of the shortening, or a fire will result.

5. Onceout of the Melt Cycle, the shortening is heated until ﬂ
lights and the cook timeis displayed.

6. Using thebasket handle, thoroughly stir shortening to stabilizethe
temperature throughout the frypot.

7. Once the shortening temperature has stabilized at the setpoint
temperature, lower the basket into the frypot.
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3-5. CHICKEN FRYING

PROCEDURES (Continued)

8. Takethechicken parts, either 4 or 5 cut-up chickens, fromthe
cooler and placeinascullery sink. Wash the chickenand, at this
point, break thethigh from thejoint of the backbone.

9. Removeany excessfat fromthethigh.

10. Removethe chickenfromthewater and drain dightly, but alow
thepartstoremainmoist.

11. If abreading machineisused, fill thebreading drumwith
approximately 8to 10 poundsof PHT Breading Mix. Feed the
moist but drained piecesinto the chute at one end of the breader.

12. Allow the breaded piecesto fall onto atray asthey come out of
the breader drum.
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3-5. CHICKEN FRYING 13. If abreading machineisnot used, thefood should beplacedin
PROCEDURES (Continued) the dry mix and hand tumbled so that each pieceof food is
completely covered.

14. Knock off any excessbreading and place the breaded product
on atray for cooler storage. Placeadamp cloth over the
breaded food to retain moisture. The breaded food should be
held for aminimum of 30 minutesbeforefrying sothat it can
absorb spicesfrom the breading and so that breading can
better adhereto the product.

15. Determinethetimeand temperature settingsaccording to the
typeof product to befried.

Sep 13 16. Setthecontrolstothedesired temperature and time. See C1000
Programming I nstructions Section.

NOMICE

Before placing the product into the basket, make certain that
theshortening isat the correct frying temperaturefor thetype
of product. Also check that ﬂ ison.

17. Pacethefoodinto the submerged basket by first puttinginthe
largest pieces(thighsand drumsticks). Thisgivesthelarge
and moredifficult piecestimeto fry afew extrasecondsin
theshortening. Leavethelid open.

Sep 17 BURN RISK

Use careto prevent splashing hot shortening. Severe
burnscan result.

Donot overload, or placeproduct with extrememoisture
content intothebasket. Themaximum load sizeis12|bs.
(5.4kqg.) for model 600fryers; 14 1bs (6.4 kg.) for model
500fryersand 181bs. (8.2kg.) for themodel 561. Failure
tofollow thesedirectionscan result in shortening over flow-
ingthefrypot. Seriousburns, fire, or damagetotheunit
could result.

18. Lift thebasket dightly out of the shortening and shakeit,
causing the piecesto separate. Return the basket to the short-
ening. Doingthiswill prevent white spotsonthefinished
product.
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3-5. CHICKEN FRYING

PROCEDURES (Continued)

608

Model 500/561/600

19. Removethe basket handle and closethelid quickly.
Latchthelidwiththelidlatch.

20. Tighten thelid spindle clockwiseto properly secureand sedl the
lid. Alignthered knob on the spindlewith thered knob onthe
lidlatch.

BURN RISK

LIDMUST BELATCHED PROPERLY OR PRESSUR-
IZED SHORTENINGAND STEAM MAY ESCAPE
FRYPOT. SEVERE BURNSWILL RESULT.

21. Press .

22. Within afew minutes, the pressure gauge should increaseto the
OPERATING ZONE. If it does not recheck the procedures
and then refer to the Troubl eshooting Section.

During operation, perform thefollowing checks:

» Makesurethe pressure gaugeindicator needlereadsinthe
Operating Zone. A full load must be placed infrypot upon
using new shortening, or not enough steam will begenerated
toobtain full cooking pressure.

- if pressure does not build, check Troubleshooting Section
or cal your local Henny Penny service agent if need be
 Check thedrain andfilter valvefor leaks

23. At theend of the Cook Cycle (thetimer reaches zero), thefryer
automatically depressurizes, thetimer buzzer sounds, and the
display flashes“DONE”. Press @ button to turn off alarm.

A\ DANGER

iy DEPRESSURIZE

DONOT LIFTHANDLEOR FORCELID LATCH
OPEN BEFORE PRESSURE GAUGE READS* 0"
PSI. ESCAPING STEAM AND SHORTENING
WILL RESULT IN SEVERE BURNS.
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3-5. CHICKEN FRYING 24. After the pressure dropsto zero, turn the spindle
PROCEDURES(Continued) counterclockwiseapproximately oneturn.

CAUTION

Do not spin or flip the spindle cross arm when opening the
lid. Damageto theacmenut insidethecross  bar could
result.

25. Raisethelid promptly to allow most of the condensation onthe
lidto drain down and out through the drain channel and not
back into the shortening.

CAUTION

To avoid damage to the hinge, do not let the lid Slam up
against its backstop.

26. Insert the handleinto the basket. Lift the basket and hang it on
thesideof thefrypot to drain. Allow the product to drain
approximately 15 seconds beforedumping it onto atray.

27. Place the product into awarming cabinet immediately.

28. Beforefrying thenext load, wait until ﬂ ison, indicating
the shortening hasreheated.

A DANGER

FIRE HAZARD

IFTHESHORTENING TEMPERATURE EXCEEDS
420°F (216°C), IMMEDIATELY SHUT OFFTHE
POWERAT THE MAIN CIRCUIT BREAKERAND
HAVE THE FRYER REPAIRED. IFSHORTENING
TEMPERATURE EXCEEDSITSFLASHPOINT, FIRE
WILL OCCUR,RESULTINGIN SEVERE BURNS
AND/OR PROPERTY DAMAGE.
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3-6. C1000 PROGRAMMNG

INSTRUCTIONS

3-7. C1000 SPECIAL
PROGRAMMNG

1209

Model 500/561/600

Timer Programming

1.  Anytimethe cook timeisdisplayed, press under the appropri-
ate display to change the cook time.

Set-Point Temperature Programming

1.  Pressr P ~ once to view the actual shortening temperature and

8

press p " againto view the set-point temperature.

2. Whilethe set-point temperatureisin the display, press

ﬁ [ﬁ to change the set-point temperature.

NOIICE:
If “LOCK” shows in display when pressing ﬁ [ﬁ ,

the controls are locked and must be unlocked before changing
the time or set-point temperature. See C1000 Special
Programming Section.

Specia Programming is used to set the items below:

Fahrenheit or Celsius

Initialize System

Lock or Unlock Controls

Fryer Type — Open or Pressure

Heat Source — Electric; Gas w/electronic ignition
Vat Type- Full or Split

Qil Type- Solidor Liquid

1. Toenter Special Programming, turn off power switch
(either side). Pressand hold [ P " and turn the power
switch back on. Lo

2. “SPEC” “PROG” followed by, “DEG” “°F’ or “°C”.

Use ﬁ [ﬁ to choose “°F" or “°C".

3. Press | P " and“INIT” shows in the display.

Press and hold @ and display shows“In-3",
“In-2", “In-1" followed by “Init Sys” “DONE DONE”". The

controls now are reset to factory parameters, the time set to
0:00 and temperature 190°F or 88°C.

r

4. Press | PJ and “LOCK” or “UNLOCK” shows in the dis-

plays. Use ﬁ [ﬁ to choose “LOCK” or “UNLOCK.

r

5. Press | PJ and “FRYR” showsin left display and the right

display should show “PRES’. Use ﬁ [ﬁ to change from

“OPEN” to “PRES’ if needed.
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3-7.

C1000 SPECIAL

3-18

PROGRAMMNG

(Continued)

Model 500/561/600

Pr&ssrpj and“HEAT” showsinthedisplay. Use (VA

to changethe heat source: “ELEC” for ectricmodels; “GAS’

for unitswith standing pilot; SSI for unitswith solid state
ignition.

Press. P and“VAT” and“FULL” should showinthe

displaysif controlsareset to“PRES’ in step 5.

Press| P " and“MELT” and“Solid” or “LIQD” showsinthe

displays. Use [vJMa] tochoose*Solid", if usingsolid

shortening, or “L1QD”, if using liquid shortening.

. Pressandhold | P ~ toexit Specia Programming at any time.
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3-8. REGULAR MAINTENANCE Asinal food service equipment, the Henny Penny pressurefryer does

SCHEDULE require care and proper maintenance. Thetablebelow providesa
summary of scheduled maintenance.
Procedure Frequency
Filter pump motor protector- Asrequired
manual reset
Filtering of shortening Every 3to6frying cycles
Cleaning the Optiona Crumb pan Asrequired
Filter pump problem prevention Asrequired
Changing of shortening Asrequired
Changingthefilter envelope Asrequired
Changingthecharcod filter Asrequired
Cleaningthefrypot Before changing the shortening
Cleaningthedeadweight valve Daly
Night closing procedures Daly
Check optional rinsehose Weekly
for deterioration
Reversngthelid gasket Quarterly
Lidlubrication Quarterly
Limit stop adjustment Quarterly
Check tightness of spreader bars Quarterly
Cleansfety relief vave Annudly
3-9. FILTERPUMP Thefilter pump motor isequipped withamanual reset button,
MOTOR located on the rear of themotor, in casethe motor overheats. Wait
PROTECTOR- about 5 minutes before attempting to reset this protective deviceto
MANUAL RESET allow motor to cool. Thefilter motor isontherear of thefryer. It

takes someeffort to push thereset, and ascrewdriver can be used to
hel p reset the button.

Electricfryerswith serial numbersof HB013JB & below, and gas
fryerswith seria numbersof GA085JB & below, can push thereset
button, by removing the accesspanel ontheleft sidepanel of theunit.

TURN OFF POWER

To prevent burns caused by splashing shortening, turn
the unit’smain power switch to the OFF position before
resetting thefilter pump motor’s manual reset protection
device.
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3-10. FILTERING OF Frying breaded food requiresfrequent filtering. Tastethe cold shorten-
SHORTENING ing every day for flavor. Watch the shortening for foaming during frying
cycles. Discard the shortening as soon asit shows signsof foaming.
Cleanthefrypot asfollowseach timethe shorteningischanged or
filtered:

1. Turnthe main power switch to the OFF position. Removeand
cleanthefry basket in soap and water. Rinsethoroughly.

NOMICE

Thebest resultsare obtained when the shortening is
filtered at thenormal frying temperature.

2. Useametal spatulato scrape any build-up from the sides of
thefrypot. Do not scrape heating e ement on el ectric units,
or the curved portion of the gasfrypot.

CAUTION

Scraping the electric fryer elements, or the curved portion
of the gas frypot, produces scratchesin these surfaces
causing breading to stick and burn.

Do not bang the pot scraper, or other cleaning utensil, on
the frypot rim. Damage to the frypot rim could result and
the lid may not seal properly during a cook cycle.

Thefilter drain pan must beasfar back under fryer as
it will go, and thecover in place. Besuretheholeinthe
cover linesup with thedrain beforeopeningthedrain.
Failuretofollow theseinstructions causes splashing of
shortening and could result in personal injury.

Surfacesof fryer and basket will behot. Usecarewhen
filteringtoavoid getting burned.

3. Openthedrainvavevery dowly, haf aturnat first and then
dowly tothefull open position. Thiswill prevent excessive
gplashing of the hot shortening asit drainsinto thefilter drain pan.

4. Astheshortening drainsfromthefrypot, usefryer brushes
(Henny Penny part number 12105 includesboth brushes) to
cleanthe sideof thefrypot and the heating el ements(if electric
unit). If thedrainfillswith breading, usethewhitebrushto push
the breading into thefilter pan.
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3-10. FILTERING OF 5. When all of the shortening hasdrained, scrapeor brushthesides
SHORTENING and the bottom of thefrypot.
(Continued) 6. Rinsethefrypot asfollows:
a Closethedrainvalve.

b. Openthefilter vave.
c. Lower lidand hold closed.

d. Movethemain power switch tothe PUMP position. Carefully
openthelidto seeif theshorteningisreturning properly. Fill
frypot /3 full, then turn off pump.

BURN RISK

FAILURETOHOLDTHELID CLOSED SO THAT
THE FIRST SURGE OF THE RETURNING SHORT-
ENINGWILL NOT SPLASH OUT OF THE FRYPOT,
WILL RESULT IN SEVERE BURNS.

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

e. Wash down and scrub the sides of thefrypot. Use“L” brushto
cleanthe heating e ements.

f. After the sidesand bottom are cleaned, openthe
drainvave.

7.1f anoptiond filter rinsehoseisavailableonyour fryer, the
following cleaning procedure may be used.

a Attachthefilter rinse hosewith itsquick disconnect fitting
tothemalefitting insdethe door next to thefilter valvehandle.
Todothis, dideback the spring ring on thefemaleside of the
quick disconnect fitting and let it snap into place over themale
haf of thefitting.
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3-10. FILTERING OF

SHORTENING

(Continued)

3-22

Model 500/561/600

b. While holding thewooden handle, make surethe hose nozzle
ispointed down into the bottom of thefrypot. Pull thelid
down over thenozzle, closethefilter valve, and movethe
man power switch tothe PUMP position. Hold nozzle
carefully to avoid excessive splashing.

BURN RISK

Usecareto prevent burnscaused by splashing of
hot shortening.

c. Rinsethefrypot interior. Especially work on hard to clean areas,
likethefrypot bottom. On electric model s clean around heating
eements.

d. After sufficient ringng with shortening, closethedrainvalve.

e. Turn themain power switch to the OFF position.

A\ DANGER

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

f. Detach the hose. Raisethefitting end of hose high for aminute
to alow theremaining shortening inthe hoseto draininto the

frypot.

8. Pump all the shortening out of thefilter pan and back intothe

frypot. Closelid during first surge of pumping.
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3-10. FILTERING OF 9. Whenthepumpispumping air only, the shortening inthefrypot
SHORTENING will appear to be bailing. Closethefilter valvefirst and then
(Continued) movethe main power switch from PUMPto OFF. Thiswill

keep thefilter pump and linesfrom filling up with shortening.

OmICE

When bubbling occurs, immediately closethefilter valve. This
preventsaeration of the shortening, thereforeincreasing
shorteninglife.

10. Check thelevel of the shortening if necessary, until it reachesthe
level indicator lineontherear wall of thefrypot, or thetop level
indicator lineon model 500s..

11. After completing thefiltering operation, empty and
replace the condensation drain pan.

12. If fryingisto be continued at thistime, movethe main power
switch back to the ON position, and allow timefor reheating of
theshortening.

205 3-23



H Y PENNY Model 500/561/600
Engineered to Last

3-11. CLEANINGTHE The crumb pan alowsimproved filtration process becausefiner, hard
OPTIONAL CRUMB PAN tofilter particlesare now retained within the pan. Crumb accumulation

; s withinthefilter panisreduced, and it isquicker to pump the shortening
back into thefrypot. Also, cracklingscan betaken out of the crumb
pan and used for gravy.

See crumb pan removal procedure bel ow:

1. Dranshortening fromfrypot to accesspan.

2. Insert provided handle at angleto get by support nubs on shaft.

i,
— | HOT SURFACE

Electric Gas Useprotectivecloth or gloveswhen removingthecrumb
pan. Thecrumb pan and frypot surfacesmay behot and
burnscould result.

3. Turnhandleuntil notchesin handlearebe ow support nubson
gheft.

Electric Gas

4.  Liftcrumb panout of frypot.

Electric Gas

5. Cleanfrypot of al crumbsbeforereingtalling crumb pan and
returning shortening to frypot.
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3-12. FILTERPUMP Thefollowing stepswill help prevent filter pump problems:
PROBLEM 1. Makecertainthecharcod filter isinstalled withthe smooth
PREVENTION sidedown and thearms on the frame are clamped down over

theprotrusionson theoutside of theframe.
2. Thefiltervalveistobeclosed at al timesduring frying.

3. Pumpal theshortening fromthefilter linesby running thefilter
pump motor until the shortening inthefrypot appearsto be

bubbling or bailing.
3-13. CHANGING THE Thefilter envelope should be changed after 10-12 filteringsor when-
FILTER ENVELOPE ever it becomes clogged with crumbs. Proceed asfollows:

Movethe main power switch to the OFF position.
Removeand empty the condensation drain pan.

3.  Disconnect thefilter unionand removethedrain panfrom
under thefrypot. If available, adrain pan may have casters
under it, allowing easy transport of filter pan andfilter
assembly.

BURN RISK

Thisunion could behot! Useprotectivecloth or glove,
or severeburnscould result.

Filter Union
If thefilter pan ismoved whilefull of shortening, use
careto prevent splashing, or burnscould result.

4.  Liftthescreen assembly fromthedrain pan.

5. Wipetheshortening and crumbsfromthedrain pan. Clean
thedrain pan with soap and water, then thoroughly rinsewith
hot water.
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3-13. CHANGING THE
FILTERENVELOPE

(Continued)

6. Unthread the suction standpipefrom the screen assembly.

7. Removethe crumb catcher and clean thoroughly with soap and
water. Rinsethoroughly with hot water.

8. Removethefilter clipsand discard thefilter envelope.

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

Besurethat thefilter screens, crumb catcher, filter clips,
and the suction standpipe are thoroughly dry before
assembly of filter envelopeaswater will dissolvethe
Sep 9 filter paper.

10. Assemblethetop filter screento the bottom filter screen.
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3-13. CHANGING THE
FILTERENVELOPE

(Continued)

11. Slidethe screensinto acleanfilter envel ope.

12. Fold the cornersin and then doublefold the open end.

13. Clamp theenvel opein placewith thetwo filter retaining clips.

14. Replacethe crumb catcher screen on top of thefilter paper.
Screw on the suction standpipe assembly.

/ CORNER FOLDS

15. Place compl etefilter screen assembly back intofilter drain pan
and dide pan back into place beneath thefryer.

st Fo 16. Connect thefilter union by hand. Do not useawrenchtotighten.

}

SECOND FOLD
L 17. Slide the condensation drain pan back into place. Thefryeris
now ready to operate.
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3-14. CHANGING THE Thecharcod filter should be changed every day or whenever it be-
CHARCOAL FILTER comesclogged with crumbs. Proceed asfollows:

1. Movethemain power switch to the OFF position.
2. Removeand empty the condensation drain pan.

3. Disconnect thefilter union and removethefilter drain panfrom
beneath thefrypot.

BURN RISK

Useprotectivecloth or glovewhen disconnecting the
filter union and removingthecharcoal filter assembly, or
sever eburnscould result.

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

4. Anoptiond filter pan dolly can beused to safely transport filter
panfilled with hot shortening.

5. Discard shortening, or pump shortening back into frypot.

6. Wearing protectiveglovesor using acloth, removethe charcoal
filter assembly fromdrain pan.

7. Set charcod filter assembly on acounter or tableand turnthe4
clipssecuring the charcoa pad frame, and pull framefrom
assembly.
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3-14. CHANGING THE
CHARCOALFILTER

(Continued)

8. Remove and discard old filter pad. Clean and dry pan, frame,
and gridthoroughly.

9. Placegrid, frame and new charcod filter pad in assembly with
smooth sidefacing thegrid and securewith clips.

10. Slidethedrain pan back into place under thefryer and connect
thefilter union by hand. Do not useawrench to tighten.

11. Slidethe condensation drain pan back into place. Thefryeris

now ready to operate.
3-15. CLEANING After theinitid installation of thefryer, aswell asbeforeevery change
THEFRYPOT of shortening, thefrypot should bethoroughly cleaned asfollows:

1. Turnthe main power switch to OFF.

Movingeither thefrypot, or filter pan, whilecontaining hot
shorteningisnot recommended. Hot shortening can splash
out. Severeburnscould result.

Thefilter drain pan must beasfar back under thefryer asit
will go, and the cover in place. Besuretheholein the cover
linesup with thedrain beforeopeningthedrain. Failureto
follow theseinstructions causes splashing of shortening and
could result in personal injury.
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3-15. CLEANING
THE FRYPOT

(Continued)

&

CHEMICAL CHEMICAL
SPLASH RESISTANT
GOGGLES GLOVES
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2. If hot shortening ispresent inthefrypot, it must be drained by
dowly opening thedrain valvehandleonehalf turn. Leavefor
afew minutes, then dowly openthevavetothefull open
position.

3. Closethedrain valveand discard the shortening in thefilter pan.
Theningall thefilter drain pan under thefryer, leaving out the
filter screen assembly.

4. Fill thefrypot to thelevel indicator with hot water. Add4to 8
ouncesof dry fryer cleaner or 8to 16 ouncesof liquid cleaner to
thewater and mix thoroughly. Thefry basket can be placed
insdefrypot for cleaning.

Alwayswear chemical splash gogglesor face shield and
protectiverubber gloveswhen cleaningthefrypot asthe
cleaning solutionishighly alkaline. Avoid splashing or
other contact of thesolution with your eyesor skin.
Severeburnsand possibleblindnesscan result. Care
fully read theinstructionson thecleaner. If solution
comesin contact with your eyes, rinsethor oughly with
cool water and seea physician immediately.

5. Turnmain power switch to the POWER position set controlsto
195°F (90.5° C).

A DANGER

BURN RISK

DONOT CLOSELIDWITHWATERAND/OR
CLEANERINFRYPOT. WATER UNDER PRES-
SURE BECOMESSUPERHEATED. WHENLIDIS
OPENED, ESCAPINGWATERAND STEAM WILL
RESULT IN SEVERE BURNS.

NOITICE

Henny Penny hasthefollowing cleanersavailable:
Foaming Degreaser - #12226
PHT Liquid Cleaner - #12135
PHT Dry Powder Cleaner - #12101
Chemical Splash goggles- #12232
Heat & Liquid Chemical Resistant gloves- #12072
See your Henny Penny distributor for details.
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3-15. CLEANING
THE FRYPOT

(Continued)

CUP OF

CLEANING
SOLVENT en>
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6. When ﬂ comes on and solution temperatureis at
195% (90.5° C), immediately movethe main power switchto

CAUTION

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

BURN RISK

If thecleaning solution in thefrypot startstofoam and
boil over,immediatdy turn thepower switchto OFF
and donot try to contain it by closing thefryer lid

or severeburnscould result.

NOIICE

Pour acup of hot cleaning solution (taken from thefrypot) into
the condensation tower to keepit freeand clean.

7. Let thecleaning solution stand for 15 to 20 minuteswith the
unit off.

8. Usingthefryer brush, scrub theinside of thefrypot, thelid liner,
and around the countertop of thefryer.
Drain Brush- #12112
“L” Shaped Brush- #12126
Long Handle Fryer Brush- #12116

CAUTION

Do not use the cleaning solution on the lid or the lid hinge.
These parts are aluminum and will corrode if the PHT
cleaner comes in contact with them.

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

Do not use a water jet (pressure sprayer) to clean unit or
component damage could result.

9. After cleaning, openthedrain valveand drainthe cleaning solu-
tion fromthefrypot into the drain pan and discard.

10. Replacetheempty drain pan, closethedrain valve and refill
thefrypot with plain hot water to proper level.
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3-15. CLEANING
THE FRYPOT

(Continued)

3-16. CLEANING THE

=
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11. Add approximately 8 ouncesof distilled vinegar and bring the
solutionto 195°F (90.5° C).

12. Using aclean brush, scrub theinterior of thefrypot and lid liner.
Thiswill neutrdizetheakaineleft by the cleaning compound.

13. Drainthevinegar rinsewater and discard.
14. Rinsedown thefrypot, using clean hot water.
15. Thoroughly dry thedrain pan, and thefrypot interior.

NOMICE

Make suretheinside of thefrypot, thedrain valve opening, and all
thepartsthat will comein contact with the new shortening areas
dry aspossible.

16. Replacethecleanfilter assembly inthedrain panandinstall
under fryer.

17. Refill thefryer with fresh shortening.

At theend of each day, the deadweight assembly valvemust be
DEADWEIGHT ASSEMBLY cleanedasfollows:

A DANGER

BURN RISK

DONOTATTEMPT TOREMOVE DEADWEIGHT
CAPWHILE FRYERISOPERATING. SEVERE
BURNSOR OTHER INJURIESWILL RESULT.

1. Turnthemain power switch to the OFF position. Besureall
pressure has been released and open thelid.

2. Using agloveor aprotective cloth, unscrew the deadweight cap
and removethe cap and deadweight.

Deadweight cap may behot. Useprotectivecloth or
glove, or burnscould result.

Failureto clean thedeadweight assembly daily could
result inthefryer buildingtoo much pressure. Severe
injuriesand burnscould result.

3. Clean the exhaust tubewith stainless steel brush (Henny Penny

part number 12147).
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3-16. CLEANING THE
DEADWEIGHT

ASSEMBLY (Continued)

4. Clean the deadweight cap and weight in hot detergent water.
Make certainto thoroughly cleantheinside of thevalvecap and
the deadweight.

5. Clean the deadweight orificeand theinside of the deadweight
assembly body with acleanlint-free cloth.

6. Dry the deadwei ght and deadwel ght assembly cap.

7. Replace deadwel ght and deadwei ght assembly cap. Finger

tightenthe cap.
3-17. NIGHT CLOSING At theend of each day or shift, perform thefollowing procedures:
PROCEDURES 1. Filter theshortening per Filtering of Shortening Section.

2. Movethe main power switch to the OFF positions.
3. Placethefryer basket inasink for cleaning.

4. Clean the deadwei ght assembly per Cleaning the Deadweight
Assembly Section.

5. Dump thewater from the condensation drain pan.

CAUTION

If disconnection of the cablerestraint is necessary, be
sure to reconnect the restraint after the fryer has been
returned toitsoriginally installed position.
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3-18. OPERATINGINSTRUC-
TIONSFOR OPTIONAL

DIRECT-CONNECT
SHORTENING SYSTEM

Figure 2
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. Connect thefemal e quick disconnect, that is attached to

the hose in the rear of the fryer, to the correct male quick
disconnect at the wall. Once attached, the hose can
remain connected unlessthe fryer ismoved. Figure 1.

CAUTION

In order for the system to work properly, attach the hose
to the shortening return line only.

. Open thedrain valve and drop the shortening from the

desired frypot, into the drain pan.

. Onceall shortening isgonefrom frypot, turn thered

handle counterclockwise, into the down position and
hold. Figure 2.

. While holding the handle down, turn the POWER/PUMP

switch to the PUMP position. Shortening is now pumped
fromthedrain pan.

. Onceall the shortening is out of the drain pan, turn the

POWER/PUMP switch to the OFF position.

. Turnred handleback to original position.

. Frypotisnow ready for fresh shortening.
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3-19. REVERSING THE

LID GASKET
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Reversingthelid gasket helpsto prevent early failureof lid gasket
and theloss of pressureduring acook cycle.

1. Backthe4lidliner screws(2 oneach side) out about /2 inch
(12.7 mm).

2. Usingathin blade screwdriver pry out the gasket at the corners,
and then pull gasket from lid.

Check the gasket for any tearsor nicks. If the
gasket isdamaged, it needsto be replaced.

3. Cleanthegasket and gasket seat with hot water and cleaning
detergent. Rinsewith clean hot water.

4. Ingtal thegasket withthe“good” sideout and tightenthe4
screws.

Install thefour cornersof thelid gasket. Smooth
thegasket into place, working fromthecorners
towardsthemiddle of each side.
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3-20. LIDLUBRICATION Toextendthelifeof lid components, lubricatetheball seat and
spindle, following the stepsbel ow.

1. Closeandlatchthelid, and turnthe spindle counterclockwise
until it stops.

2. Pressdownonthefront of thecrossbar, pull out therelease
pin, lift thelatch, and raisethe crossbar.

3. Using spindlelube (part no. 12124), lubricatetheball seat in
thecenter of thelid cover.

4.  Turnspindleclockwiseuntil it stopsand then lubricatethe
threads on the spindle using the spindlelube.

5. Turnthespindlecounterclockwiseuntil it stops, lineup thelid
cover withthe crossbar, pull therelease pinout, and firmly
pressthe cross bar back into place.

6. Thefryerisnow ready for use.
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3-21. LIMIT STOP

ADJUSTMENT

703

Model 500/561/600

To extend thelife of thelid gasket and help prevent steam
leakage, check thelimit stop adjustment quarterly, followingthe
stepsbelow.

1. Closeandlatchlid, and turn spindle counterclockwiseuntil
it stops.

2. Usinga3d/16” Allenwrench, loosen the 2 set screwsonthe
outer collar of thelimit stop.

3. Turntheinner collar clockwiseuntil it stops.

LA L

Insert asmall screwdriver or Allenwrenchintheholeinthe
inner collar toassst youinturning thecollar.

4. Turnspindleclockwiseuntil it stops. Thelid gasketisnow
touching thefrypot rim.

5.  Fromthefront of thefryer, turnthespindleat least 3/4 of a
turn, but not over 1 turn. One of the spindlearms should be
lined up with thered ball of thelatch, at thistime.

6. Slightly turnthespindle past thisposition, soit should show in
about the 7 0’ clock position.

of thespindletorelieveany side pressureagainst thelocking
pin. Sidepressure holdsthe pininthelocked position, even
after all the pressure hasrel eased.

When adjustment iscomplete, if ablack ball onthespindleis
lined up with thered ball onthe latch, unscrew theblack ball
and thered ball on the spindleand change placesonthe
spindle. Thered ball onthe spindle should now lineupwith
thered ball onthelatch.
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3-21. LIMITSTOP
ADJUSTMENT

(Continued)

3-22. CLEANINGTHE
SAFETY RELIEF

VALVE

SAFETY VALVE

3-38
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Turntheinner collar counterclockwise until it Sopsagainst the
bottom hub of thespindle.

TightenAllenscrews.

NOTICE

If thelid cover fallsto sedl properly, steam escapesfrom
around the gasket during frying. Readjust thelimit stop, this
timeturning the spindle 1 full turn after theinitial contact of the
lid gasket with thefrypot rim (step 5).

A DANGER

BURN RISK

DONOTATTEMPT TOREMOVETHE SAFETY
VALVEWHILE FRYERISOPERATING, OR SEVERE
BURNSOR OTHER INJURIESWILL RESULT.

DO NOT DISASSEMBLE ORMODIFY THIS
SAFETY RELIEFVALVE. TAMPERINGWITHTHIS
VALVE COULD CAUSE SERIOUSINJURIESAND
WILL VOIDAGENCY APPROVALSANDAPPLI -
ANCEWARRANTY.

Remove deadweight cap and deadweight.

Useawrenchtoloosen thevalvefrom the pipe elbow, turn
counterclockwisetoremove.

Cleantheinsideof the pipe elbow with hot water.

NOTICE

Turnthesafety relief valvetowardstherear of thefryer when
reingdlingtherdief vave.

Immersethe safety relief valvein asoapy water solution

for 24 hours. Usealto 1dilutionrate. Thevalve cannot

be disassembled. Itisfactory preset to open at 14-1/2
pounds of pressure (999 mbar). If it doesnot open or close,
it must bereplaced.
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3-23. CHECK & TIGHTEN

205

ELEMENT SPREADER
BARS (M odel 500 only)

Model 500/561/600

Toextend thelife of thetemperature probe, high limit, and elements,
every 90 dayscheck thetightness of the element spreader bar screws,
following thestepsbelow:

BURN RISK

Drain shorteningand allow fryer to cool befor e proceed-
ingwith thefollowing steps. Surfacesof thefryer will be
hot and burnscould result.

Check that all spreader barsarein place (4 sets), andusing a
5/16” socket or wrench, tighten all the element spreader
screws.

If the boltsor spreadersare missing or damaged, order
kit no. 14685 from your nearest Henny Penny distributor.

Pump shortening back into frypot and unit isnow ready for
use.
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3-24. SEASONAL
SHUTDOWN

3-25_ CUT-UP
FRIED CHICKEN

3-40
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1. Drain and clean thefrypot per Cleaning the Frypot Section.

2. Turnthemain circuit breaker OFF and unplug the electrical cord,
if possible.

3. Ongasmodelsturnthegasvalveto OFF. Shut off thegasvalve
onthemaingassupply line.

4. Closethelid but do not tighten the spindle.
5. Removeand clean the condensation drain pan.

6. Cleantheinsde of the steam exhaust tank ongas
models.

1. Cut 21/2t0 2 3/4 pound (1.13-1.3 kg) net weight birdsinto 8 or
9 pieces. Ninepiecesalowsyouto serve 3three-piecedinners
fromeach bird.

2. Wash the chicken partsand drain thoroughly. Break thethigh
bonefrom thefront of the backbone and remove excessfat
fromthethigh.

3. Bread the piecesin advance (if using Henny Penny Fryer
Breading Mix) so that the breaded chickenwill beheld at
least 30 minutesbeforefrying. Breadingin advancewill give
the breading an opportunity to permesate the meat and adhere
better to the product. The pieces can be breaded and held
refrigerated for aslong as 24 hoursbeforefrying. This
procedure eliminates continuous breading and will savelabor.

4. Frying temperaturefor best resultsis 320°F (160°C) for 10to 11
minutes
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3-26.

CHICKEN

3-27.

QUARTERS

BARBECUED

CHICKEN

FRIED

3-28.

3-29.

PORK CHOPY
VEAL CUTLETS

BARBECUED

3-30.

PORK CHOPS

BARBECUED RIBS

703

Model 500/561/600

Follow the* Cut-up Fried Chicken” procedure above, alowing an
additional 2to 3 minutesfor frying. Theportionsarelarger and will
need the additiond fryingtime.

1. Wholehalves(2to 2-1/21bs. (.9-1.13 kQ) lessgiblets): Prepare
thebirdsby washing and draining thoroughly.

2. Placetheminto thefryer wholeor cut into halves.

3. Thefryingtemperatureis310°F (154°C) for 12 minutesfor
halves. Thewholebirdsshould befried at 310°F (154°C) for
15 minutes.

4. After thefrying hasbeen completed, placethe halvesor whole
birdsinto apan of warm barbecue sauce. For best results, allow
aminimum of 30 minutesin barbecue sauce before serving.

1. Wash and drain the chopsthoroughly.

2. Bread the pork chops (4 oz. portion, 1/2-inch to 3/4-inch
(-11 kg, 12.7-19 mm) thick)with the Henny Penny Fryer Mix.

3. Fry at 315°F (157°C) for 5 minutes. If thechopsarelarger,
allow an additional minutefor each 2 ounce (.06 kg) increase per
portion.

1. Fry thechops (4 oz. (.11 kg) portion) for 5 minutesat 305°F
(152°C).

2. After frying has been completed, placethe chopsinwarm
barbecue sauce.

3. Thechopsshould remain in the barbecue saucefor
30 minutes prior to serving at 150°F (66°C) minimum.

1. Prepareracksof ribs (racksof 2-1/2 pounds (1.13 kg) and
under) by trimming excessivefa.

2. Cut theribsinto proper portionsfor serving before preparing.
(Ribslightly breaded with Henny Penny Fryer Mix beforefrying
givesadditiond flavor.)
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3-30. BARBECUED RIBS
(Continued)

3-31. TOPSIRLOIN
STEAK AND
FILET MIGNON

3-32. FISHFILLETS

3-33. FROG LEGS

3-34. OYSTERS

3-35. SHRIMP
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3. Theribsshould befried for 13 minutesat 275°F (135°C).

4. Ribsshould then be brushed well on both sideswith
barbecue sauce, or placed in apan of warm sauce.

5. Holdribsinasauce at 150°F (66°C), for 30 minutes so
flavor can permeste.

6. Racksof ribsthat exceed 2-1/2 pounds (.9 kg) will need addi
tiona timefor frying. Useapproximately 15 minutesfor 3-pound
(1.4 kg) racks.

1. For steak (6to 8 0z. (.17-.23 kg) portions, normal thickness)
that isto be served brown outsidewith pink inside, fry for 4
minutesat 315°F (157°C).

2. To serveasteak with brown outside and no pink inside,
fry for 7to 8 minutesat 315°F (157°C).

1. Clean, wash and drain. Use4 o0z. (.11 kg) size pieces.
2. Marinate or bread.
3. Fry for 3-1/2 minutes at 315°F (157°C).

1. Clean, wash, and drain.
2. Marinateor bread.
3. Fry for 7 minutesat 315°F (157°C).

1. Clean, wash, and drain. Remove shell particles.
2. Bread.
3. Fry at 2 minutesat 315°F (157°C).

1. Clean, wash, and drain.
2. Bread.
3. Fry for 3minutesat 315°F (157°C).
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3-36. ROCK 1. Clean, wash, and drain.
LOBSTER TAIL 2. Fry for 6 minutesat 315°F (157°C).

3-37. POTATOES 1. Use U.S. No. 1 grade Idaho potatoes, unpeel ed.
Wash and cut into 8 wedges. Drain and bread.

2. Fry for 8 minutesat 315°F (157°C). If smaller potatoesare
used, time may bereduced.

3-38. CORNONTHE COB 1. Clean, wash, and drain.
2. Fry for 4 minutesat 315°F (157°C).

3-39. CAULIFLOWER 1. Clean, wash, and drain.
2. Cutinto linch (25.4 mm) pieces.
3. Bread.
4. Fry for 2 minutesat 315°F (157°C).
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4-1. TROUBLESHOOTING GUIDE

Problem Cause Correction
Power switch ON but fryer « Open Circuit Fryer plugged in
completely inoperative Check breaker or fuse at wall

Pressure not exhausting at
end of cook cycle

» Solenoid or Exhaust line clogged

Turn OFF and allow fryer to cool to
release the pressure in frypot; have
all lines, solenoid, and exhaust tank
cleaned

Operating pressure too high

» Deadweight clogged

Turn OFF and allow fryer to cool to
release the pressure in frypot; clean
deadweight; see Cleaning the Dead-
weight Assembly Section

A DANGER

BURN RISK

DO NOT OPERATE UNIT IF PRESSURE GAUGE SHOWS HIGH PRESSURE CONDITIONS.

SEVERE INJURIES AND BURNS WILL RESULT.

IMMEDIATELY PLACE THE POWER/

PUMP SWITCH IN THE OFF POSITION, WHICH RELEASES THE PRESSURE BY ALLOW-
ING THE UNIT TO COOL. DO NOT RESUME USE OF UNIT UNTIL CAUSE OF HIGH
PRESSURE HAS BEEN FOUND AND CORRECTED.

Pressure does not build

¢ Not enough product in frypot

e Metal shipping spacer not

removed from deadweight

¢ Faulty PC board

 Lidgasket leaking

Place full capacity product in frypot
when using fresh shortening

Remove shipping spacer; see Unpacking
Instructions Section

Have controls checked by service
technician

Reverse or replacelid gasket

Shortening not heating

¢ Gasvalve knob turned to the

OFF position

e Drainvaveopen
» Hightemperaturelimit tripped

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

Closedrain valve

Reset high temperature limit; see Operat-
ing Controls Section

Foaming or boiling over

¢ SeeBoail-Over chart on fryer

and beginning of Operation
Section in thismanual

Follow Boil-Over proceduresfrom
chart

Shortening not draining

e Drainvalveclogged

Push cleaning rod through open
drainvalve

Filter motor won't run

* Motor overheated

Reset motor; see Filter Pump Motor
Protector-Manual Reset Section

More detail ed troubleshooting information isavailablein the Technical Manual, available at www.hennypenny.com,
or 800-417-8405 or 937-456-8405.
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4-2. ERROR CODES

Model 500/561/600

Intheevent of acontrol systemfailure, thedigital
display will show an“Error Message.” These
messagesarecoded: “E4”,“E5”, “E6”, “E10”,
“E15",“E20",“E31",“E41",“E46",“ES4”, and
E-70-A & B. A constant toneisheard when an
error codeisdisplayed, andto silencethistone,

pressany button.
DISPLAY CAUSE PANEL BOARD CORRECTION
= Control board Turn switch to OFF position, then turn switch back to
overhegting ON; if display shows*“E-4", the control board isgetting
too hot; check thelouverson each sideof theunit for
obgtructions
“E-5 Shortening Turn switch to OFF position, then turn switch back to ON;
overhegting iIf display shows* E-5", the heating circuitsand temperature
probe should be checked
“E-6A” Temperature Turn switch to OFF position, then turn switch back to ON;
probe open If display shows*"E-6", check thetemperature probe;
toreplace, refer to Technical Manua
“E-6B” Temperature Turn switch to OFF position, then turn switch back to ON;
probe shorted if display shows*E-6" check thetemperature probe;
toreplace, refer to Technical Manua
“E-107 Highlimit Reset thehighlimit by manually pushing up onthereset
button; if highlimit doesnot reset, highlimit must be
replaced; refer to Technical Manua
“‘E-15” Drainswitch Closedrain, usngthedrainvavehandle; if display still
failure shows*E-15", check thedrain microswitch; refer to

Technicd Manud

4-2
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4-2. ERROR CODES

Model 500/561/600

(Continued)
DISPLAY CAUSE PANEL BOARD CORRECTION
“E-417, Programming Turn switch to OFF, then back to ON; if display showsany
“E-46" falure of theerror codes, try toreinitiaize the control (Specia
Program Section) if error code persists, replace the control
board; refer to Technica Manual
“E-20C” Ignitionmodules Pressthetimer button to try theignition processagain; if
not responding “E-20 C” persists, check theignition module, or the spark
ignitor, refer to Technical Manual
“E-20D” Pilotsnot lit or Pressthetimer button to try theignition processagain; if
noflamesense “E-20D” perssts, check theignition module, or theflame
sensor; refer to Technical Manual
“E-31" Fanjumper wire Check for jumper wireon 12-pin connector & add if missing
missng
Control settoIDG See C1000 Specia Programming Section and set controlsto
instead of SSI ongas| SSI instep 6
units
“E-4” PCB component Turn switch to OFF position, then turn switch back to ON;
falure if “E-54" persists, have PCB replaced
“E-70A” Fan switchjumper Havejumper wire checked on 12 pin connect to panel
missng
“E-70B” MV jumper missing Havejumper wire checked on connectorsto panel
“TEMPTOO” Possiblewater Makesureail isinfrypot and at the proper level
LOW FOR infrypot
PRESSURE”

908
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airvave

airflow switch

blower

breading

burner assembly
(gas fryers only)

burner chamber
(gas fryers only)

burner tubes
(gas fryers only)
carrier

casters

cleaning solution

cold zone
condensation drain pan
cook cycle

cooking load

cool
counterweight

counterweight assembly
cracklings

crumb catcher

203
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GLOSSARY
HENNY PENNY PRESSURE FRYERS

avavethat allowsair into thefilter lineswhen the pumpisoninthe mixing
mode on eight head fryers

aswitch that sensesthe amount of airflow coming from the blower; if the airflow falls
below a certain level, the switch cuts power to the gas control valve that shuts down the
burners on eight head gas fryers

located on the rear of an eight head gas fryer, 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 area on four head fryers in which the gas combustion that heats the shortening takes
place

the tubes in eight head fryers 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 the fryer

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 alows the crumbs to settle without burning

apan located at the bottom of the fryer that collects condensation from the steam exhaust
system; the pan should be removed and emptied periodically

aprogrammed cycle that cooks a particular product at a preselected temperature and for a
preselected time

the amount of product cooked during a cook cycle

apreset temperature, usually 250° F (121° C) or less, which can be manually or
automatically switched to, to save the life of the shortening, when not cooking.

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 enabling the eight head fryer lid to lift easily
the crumbs of breading that come off the product during a cook cycle

the part of the filter 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
deadweight

deadweight valve assembly

deadweight cap
deadweight orifice
deadweight body

dilution box
(gas fryers only)

draininterlock switch
drainvave

drop temperature
dumping table

exhaust hose

fill lines

filter clips

filter union

filter drain pan

filter envelope
filter quick disconnect

filter screen assembly

flame sensors
(gas fryers only)

G-2
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alabel or plate located on the right side panel of the fryer that indicatesthe fryer type,
serial number, warranty date, and other information

ametal cylinder that works with the orifice to regul ate the amount of steam entering the
deadweight assembly

an assembly that controls pressure inside the frypot; the entire deadweight assembly
should be cleaned according to the recommended procedures; the assembly is made up of
the deadweight, the deadweight cap, the deadweight orifice, the deadweight valve, and
the deadweight body

athreaded cap that screws onto the deadweight valve housing

an opening that regulates the amount of steam entering the deadweight assembly

a container that holds the deadweight assembly

ametal air intake device on therear of eight head fryerswhich allowsthe blower
topull infreshair

amicroswitch that automatically shuts off the fryer heat in the event the drain valveis
inadvertently opened while the fryer power switchisin the ON position

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

the starting, preset cooking temperature, at which product is placed in the shortening
atable onto which the cooked product is dumped after removal from the frypot

ahose used to vent steam from the frypot on eight head fryers

the lines marked on the interior rear wall of the frypot that show the proper shortening
level (alsoreferred to aslevel indictor lines)

the clips are the part of the filter screen assembly that holds the filter envel ope closed

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

apan that rolls or dides 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 connection on the fryers allowing the filter rinse hose to be connected or
released without tools

an assembly that filters the shortening as it is pumped from the frypot; the assembly is
made up of two filter screens, afilter envelope, and two filter clips (Note: four head fryers
have three filter screens that include a crumb catcher)

the sensors that shut off the gas supply to eight head gas fryers if the pilot light goes out
or does not light
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flashpoint

frypot

frypot collar

gas control valve
(gas fryers only)
gas valve knob

(gas fryers only)

gas pressure regulator
(gas fryers only)

heat indicator

heating elements
highlimit

idle

ignition modules

L-shaped brush

landing table

level indicator lines
lid assembly

lid gasket

lid handle
lidlatch

manual shutoff valve
(gas fryers only)

P-H-T
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the temperature at which shortening ignites

the interior portion of the fryer that holds the shortening and the product while cooking
the top flat surface area around the fryer lid

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

a device 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 shorten-
ing temperaturein excess of 420°F (216°C) on eight head fryersand 450°F (232°C) on four
head fryers

apreset temperature, usualy 250° F (121° C) or less, which can be manually or automati-
cally switched to, to save the life of the shortening, when not cooking.

two modules that send electrical energy to the spark igniters that ignite the pilot lights on
eight head 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)

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

an assembly comprised of lid, lid handle, lid latch, and lid gasket (Note: on four head
fryers, the lid assembly includes spindles)

the gasket around the lid that creates a seal when thelid is properly latched

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 (seelid latch)

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 whileit islocked into place

avalve located 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

the automatic control of pressure, heat, and time to produce appealing food product
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pilot orifice
(gas fryers only)

pilot light
(gas fryers only)

power/pump switch
pressure gauge

pressure pad

product
ready

safety relief valve

setpoint
shipping spacer

shortening mixing system

sift breading
solenoid valve

spark igniters
(gas fryers only)
standpipe

standpipe assembly

straight brush

temperature probe
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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 isturned on

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

the gauge located on the left rear corner of the frypot that shows the pressure inside the
frypot

apiece of plastic on eight head fryerslocated between the lid locking arm and the lid
casting that helps create the seal for the lid; only a service technician should perform
maintenance or repair on the pressure pad

afood item cooked in the fryer

the starting, preset cooking temperature, at which product is placed in the shortening

a spring-loaded valve that automatically releases excess pressure if the operating valve
becomes obstructed; if the safety relief valve activates, turn the Power/Pump switch to
OFFtorelease all pressure from the frypot

apreset cooking temperature; the setpoint is a programmable feature

a spacer located in the deadweight assembly for protection during shipment

an automatic system on eight head fryersthat periodically usesthe filter pump to mix the
shortening in the frypot to prevent an accumulation of moisture to minimize the boiling
action in the frypot

the process of removing clumps from breading

avalve used to generate or release pressure for the cook cycle

the ignitersthat create a spark to ignite the pilot lights on eight head 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 ail in the frypot; the probe communicates with the control panel
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