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NOMICE

Thismanual should beretained in aconvenient location for futurereference.

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

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

Do not obstruct theflow of combustion and ventilation air. Adequate clearance must bel eft 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 ORUSE GASOLINEOR OTHER FLAMMABLE VAPORS
ANDLIQUIDSINTHEVICINITY OFTHISORANY OTHERAPPLIANCE. FIREOR
EXPLOSION COULD RESULT.

710
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SECTION 1. INTRODUCTION

1-1.

INTRODUCTION

303

TheHenny Penny pressurefryer usesacombination of pressure,
heat, and timeto produceaquality product. Theadvantageof this
typefryer isthe pressure allowsthe product to be cooked with less
heat and |esstimethan the conventional open-typefryers.

The Chick-fil-A controlsfor the Henny Penny Model s500 (el ec-
tric) and 600 (gas) have many featuresto alow the Operator to
produce consistent, quality products. The controlsmonitor not
only cooking timesand temperatures, but also peanut oil condition,
product weights, product temperatures, and many other operational
variables. The controlsmay vary theactua peanut oil temperature
and cook times, based on changes of the operational variables.

Thecontrolsa so have very extensive self-diagnostic functions
which alert the Operator to both component and procedure
problems.

Someuniquefeaturesof thefryer arelisted bel ow:

 Diagnogtic function-providessummary of fryer and
Operator performance. See Diagnostic Modeand Specia
Functions Section.

» Alarmsand error messages-provideimmediate feedback for
Operator error or fryer malfunction. SeeWarningsand Error
M essages Section.

» SatusM ode-alowsthe Operator to view basic fryer informa
tionand status. See Diagnostic Mode and Specia Functions
Section.

* Information M ode-gathersand storeshistoricinformationon
thefryer and Operator performance, and can beviewed by the
Operator. SeeDiagnostic Modeand Specia Functions Section.

* QOil Filter enfor cement-preventsthe Operator from exceeding
approved number of Cook Cyclesbeforefiltering the peanut oil.
See Diagnostic Mode and Specia Functions Section.

* Manual Program M ode-Operator can set timeand tempera-
turefor nonstandard products. See Diagnostic Mode and Specia
Functions Section.

» Easy toggle between English and Spanish operation. See
Diagnostic Mode and Special Functions Section.

» Clean-Out M ode-apreprogrammed function for cleaning the
frypot. See Cleaning the Frypot Section.
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1-2. PROPER CARE

1-3. ASSISTANCE

1-4. SAFETY

A

NOTICE
CAUTION

A\ CAUTION

A\ DANGER

Model 500/600

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

Should you require outside assistance, just call your local indepen-
dent Henny Penny distributor inyour area, or call Henny Penny
Corp. 1-800-417-8405 toll free or 1-937-456-8405.

TheHenny Penny pressurefryer hasmany safety featuresincorpo-
rated. However, theonly way to ensureasafe operationistofully
understand the proper instal lation, operation, and maintenance
procedures, which are contained inthismanual. Whereinformation
isof particular importance or safety related, thewordsDANGER,
WARNING CAUTION, and NOTICE areused. Their usageis
described below.

SAFETY ALERT SYMBOL isused with DANGER, WARN-
ING or CAUTION whichindicatesapersonal injury type
hazard.

NOTICE isusedto highlight especialy important information.

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

CAUTION used with the safety alert symbol indicates a
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 seriousinjury.

DANGER INDICATESAN IMMINENTLY HAZARD-
OUSSITUATIONWHICH, IFNOT AVOIDED,WILL
RESULT IN DEATH OR SERIOUSINJURY.

303
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Model 500/600

SECTIONZ2. INSTALLATION

2-1. INTRODUCTION

2-2. UNPACKING
INSTRUCTIONS

710

Thissection providestheinstallation instructionsfor the Henny Penny
pressurefryer.

NOITICE

Installation of thisunit should be performed only
by aqudified servicetechnician.

SHOCK HAZARD

Do not puncturethefryer with any objectssuch
asdrillsor screwsaselectrical shock or com-
ponent damagecould result.

. Cut thebandsfrom around the carton.

NOITICE

Any shipping damage should benoted in the
presence of thedelivery agent and signed prior
totheir departure.

. Liftthemain carton off thefryer.
. Removetheinsidepacking fromthefryer.

. Openfryer lid and removethebasket plusall the accessories.

. Openfront door and remove the condensation drain pan.

. Unscrew thefilter union and removethefilter drain pan.
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2-2. UNPACKING 7. Closethefront door.
INSTRUCTIONS \
(Continued) gj
HEAVY OBJECT

Takecarewhen movingthefryer to prevent personal
injury. Thefryer weighsapproximately 300 1b (136 kg).

8. Tiltthefryerto oneside so onesideof thefryer frameisraised up
off of the skid.

9. Whileoneperson holdsthe unit, another person hitsthevertical
wooden supportswith ahammer pushing them under thefryer.

10. Returnthefryer tofully upright.

11. Openfront door, removetwo vertical supportsand ahorizontal
support and closethefront door.

12. Unlock all 4 casters.

13. Liftfryer up so castersare abovethe skid, movethefryer off the
skid, and set thefryer onthefloor.

2-2 710
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2-2. UNPACKING
INSTRUCTIONS

P

DEAD
WEIGHT
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Figure 2-1

2-3. SELECTINGTHE
FRYER LOCATION

710

Model 500/600

14. Preparedeadweight valve assembly for operation.

NOITICE

A metal shipping support isinstalled insdethe dead-
weight valveassembly and must beremoved prior to
ingtalation and startup,or unit will NOT build pressure.

15. Unscrew the deadweight cap.

16. Removethedeadweight.

17. Removeand discard the shipping support.

18. Cleanthedeadweight orificewithadry cloth.

19. Replacethe deadweight and securethe deadweight cap.

20. Removethe protective paper fromthefryer exterior and clean
with the surfaceswith acloth, soap and water.

The proper location of thefryer isvery important for operation,
speed, and convenience. Choose alocationwhich provideseasy
loading and unloading without interfering with thefinal assembly of
food orders. Operatorshavefound that frying from raw tofinish, and
holding the product inwarmers, providesfast continuousservice.

L anding or dumping tables should be provided next to, at least, one
sideof thefryer. Keepin mind the best efficiency will be obtained by
adtraight lineoperation, i.e., raw inoneside and finished out the other
side. Order assembly can be moved away with only adight loss of
efficiency. To properly servicethefryer, 24 inches(60.96 cm) of
clearanceisneeded on all sidesof thefryer. Accessfor servicing can
be attained by removing aside panel. Also, at least 6 inches (15.24
cm) around the base of the gas unitsisneeded for proper air supply
to the combustion chamber.

CAUTION

FIRE HAZARD
To avoid afire, install the fryer with minimum clearance
fromall combustible and noncombustible materials, 6 inches
(15.24 cm) from side and 6 inches (15.24 cm) from back. If
installed properly, the gasfryer 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.
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2-3. SELECTINGTHE
FRYER LOCATION

(Continued)

BURN RISK
To prevent severeburnsfrom splashing hot shortening,
position and install fryer to prevent tipping or movement.
Restrainingtiesmay beused for stabilization.

2-4. LEVELINGTHEFRYER For proper operation, thefryer should belevel fromsidetoside
' and front to back. Placealevel ontheflat areasaround thefrypot
collar, then adjust theleveling bolts or castersuntil theunitisleve.

A\ DANGER

FAILURETOFOLLOW THESE LEVELING INSTRUC-
TIONSCAN RESULT IN SHORTENING OVERFL OW-

INGTHE FRYPOT WHICH COULD CAUSE SERIOUS

BURNS, PERSONAL INJURY, FIRE,AND/OR PROP-

ERTY DAMAGE.
2-5. VENTILATION OF Thefryer must belocated with provision for venting into adequate
ERYER exhaust hood or ventilation system. Thisisessential to permit efficient

removal of theflue gasesand frying odors. Take specia precautions
indesigning an exhaust canopy to avoid interferencewith the opera-
tion of thefryer. Werecommend you consult alocal ventilation or
hesting company to helpin designing an adequate system.

NOITICE

Ventilation must conformtolocal, state, and national 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 nega-
tive backdraft.

24 803
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2-4. VENTILATION OF
FRYER

(Continued)

PROPOSED VENTILATION HOOD

/ Design and dimensions may vary
from what is illustrated.

o {4 "™
-5 e T
e — STEAM
’ R EXHAUST
, :
FLUE EXHAUST STACK , LID OPEN iR STACK
4 [T N
: iEe T
. 7 LID COVER St ~—
43 , RELEASE PIN ,-‘;', ]
i [ (¥ e
' 1 “,' 1
I operaTING p 64"
PR. VALVE ke
" 10" 18"
76 — i
L” SOLENOID VALVE =) 0
t 40.5"
1
PONER {1 " 7| L ——POWER
JUNCTION BOX., ! JUNCTION BOX
[IJ CONDENSAT ION 120 voLT €] o | 120voLt
DRAIN LINE I
. PAN \ e FILTER
i cowo : == MOTOR
$ic GAS LINE
Arvrems -] ""‘ﬁ' Tz
GAS LINE CONA.
10" 10"
2"“_

FRONT VIEW RIGHT SIDE VIEW BACK VIEW
GAS MODEL 600

PROPOSED VENTILATION HOOD

Design and dimensions may vary
from what is illustrated.

re——— 28"

ro—? -’1
STEAM EXHAUST
.~ STACK
a3 . LID COVER
B
f ! R | soLENO1D
PR. RELIEEw = : o ] VAL
VALVE 12 L . 60" |
L J 3
76" o 1 d CI=_ 1
|
“ ol
37 :
POWER L [
JUNCTION L 48112 g
e 7% !
1 POWER A <L CONDENSATION c
! JUNCTION 80X P DRAIN LINE FILTER
Lpd 208 - 240 V. 33+ s MOTOR
3, ,‘(conumsm()u DRAIN PAN
! . o, )
, ' it FILTER DRAIN PAN |
_L_,_Ifl RE LL—Z" ]
e 18" ————f ¥
FRONT VIEW RIGHT SIDE VIEW BACK VIEW

ELECTRIC MODEL 500
303



H Y IPENNY.
Global Foodservice Solutions

2-6. GASSUPPLY

26

Model 500/600

Thegasfryerisfactory availablefor either natural or propanegas.
Check the data plate behind thefront door of thefryer to determine
the proper gas supply requirements.

EXPLOSION RISK

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

Pleaserefer bel ow for the recommended hookup of thefryer to man

gaslinesupply.

Toavoid possibleseriouspersonal injury:

I nstallation must conform with American National Sandard
Z223.1- (thelatest edition) National Fuel GasCodeand
thelocal municipal building codes. In Canada, installation
must bein accordancewith Standard CSA BI49-& 2,

I nstallation Codes GasBurning Appliances, and local
codes.

Thefryer and itsindividual shut-off valve must bediscon-
nected from the gassupply piping system during any
pressuretesting of that system at test pressuresin excess
of 1/2 PSIG (3.45 K PA)(34.47 mbar).

Thefryer must beisolated from the gassupply piping
system by closingitsindividual manual shut-off valve
duringany pressuretesting of thegassupply piping system
at test pressuresequal toor lessthan 1/2 PSIG (3.45 KPA)
(34.47 mbar).

A standard 3/4inch, black steel pipeand malleablefittings
should beused for gas service connections.

Do not usecast iron fittings.

Although 3/4inch size pipeisrecommended, piping should
beof adequatesizeand installed to providea supply of gas
sufficient to meet the maximum demand without undueloss
of pressurebetween themeter and thefryer. Thepressure
lossin the piping system should not exceed 0.3 inch water
column (0.747 mbar).

803
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2-6. GASSUPPLY (Continued) Provisionsshould bemadefor moving thefryer for cleaning and
sarvicing. Thismay beaccomplished by:
1. Ingalingamanua gasshut off valve and disconnect union, or

2. Ingdlingaheavy duty desgnA.GA. certified connector which
complieswith the Standard for Connectorsfor Moveable Gas
Appliances, ANSI Z21.6, or CAN/CSA 6.16, with aquick-
disconnect coupling (Henny Penny Part No. 19921), which
complieswithANSI 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 qui ckdisconnect
deviceor itsassociated piping to limit thefryer movement.

3. Seetheillustration onthefollowing pagefor the proper connec-
tionsof theflexiblegaslineand cablerestraint.

NOITICE

Thecablerestraint limitsthe distancethefryer can bepulled from
thewall. For cleaning and servicing thefryer, unsnap the cable
fromtheunit, and disconnect theflexiblegasline. Thisalows
better accessto all sidesof thefryer. Thegaslineand cable
restraint must be reconnected oncethe cleaning or servicingis
complete.

2-7. GASLEAK TEST NOIMIGE

Prior to turning the gas supply on, be surethe gasvalve knob
onthegascontrol valveisinthe OFF position.

After the piping and fittingshave beeninstalled, check for gasleaks. A
simple checking method isto turn on thegasand brush all connec-
tionswith asoap solution. If bubblesoccur, it indicates escaping gas.
Inthisevent, the piping connection must beredone.

® NO OPEN FLAME

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

803 2-7
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GAS PIPING
RIGHT CABLE RESTRAINT
MINIMUM PULL of WRONG Please refer to the illustration below
of equip- AVOID SHARP BENDS AND KINKS when when installing cable restrai
ment away from wall pulling equipment away from wall. (Max- moveable gf estraint on all
permissible for accessi- imum pull will kink ends, even if instalied gas lryers.
bility to Quick Disconnect properly, and reduce Connector life.)

Device.

DISCONNECT
BEFORE
MAXIMUM PULL

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

STRESS
POINTS

STRESS
POINTS

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

RIGHT

r N B

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

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

CAUTION

DRY WALL CONSTRUCTION

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

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

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

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

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

CAUTION

Utilize elbows when necessary to
in all installati h avoid sharp kinks or excessive bend-
e . .

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

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

hose in a vertical loop. e : .

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

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

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

2-8 303
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2-8. GASPRESSURE

REGULATOR SETTINGS

2-9. GASPILOT & BURNER

Model 500/600

Thegaspressureregulator onthe automatic gasvalveisfactory set as
folows

Natura: 3.5incheswater column

Propane: 10.0incheswater column

NOICE

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

Lighting Procedure- Solid Satel gnition

LIGHTINGAND
SHUTDOWN
PROCEDURE

710

Gas Control Valve
“ON/OFF” Selector

1. Turn main power switch to OFF position.
2. Move*" ON/OFF’ selector on gas control valveto OFF position.

3. Wait asufficient length of timeto alow any gaswhich may have
accumulated in the burner compartment to escape (at least 5
minutes).

4. Move“ON/OFF” selector on gascontrol valveto ON position.
5. Turnmain power switch to ON position.
6. Wait about 45 secondsfor the burner tolight.

7.Listenfor thegasburner ignition.
 Itwill beanaudible sound duetothegasigniting at thegas
jetswithinthe burner.

8. Theburner lightsand operatesuntil the shortening temperature
reaches apreset temperature, and when tempearturelight goes
out, set timer for desired length of time.

CAUTION

Do not leave the thermostat 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 switch to OFF position.

2-9



HENNY PENNY. Model 500/600

2-9. GASPILOT & BURNER Lighting Procedure- Sandard (Manual) I gnition
LIGHTINGAND SHUT 1. Thegasvalve knob hasadual function.
DOWN PROCEDURES a. Complete control of gasto the pilot and main burner.
(Continued) b. When in the pilot position, it isthe reset mechanism for the

automatic pilot.

2. Partialy press and turn the gas valve knob to the OFF
position.

3. Wait at least 5 minutes to allow any gas to escape that may
have accumulated in the burner compartment.

4. Turn the COOK/PUMP switch to OFF.
5. Turnthegasvalve knob to the PILOT position.

6. Pressand hold the gasvalve knob whilelighting the pilot. Allow
the pilot to burn about 30 seconds before rel easing the knaob.

NOTICE

If the pilot does not stay lit, repeat steps 5 and 6, allowing a
longer period of time before rel easing the gas valve knob.

7. Turnthe gasvalve knob to the ON position.
8. Turn the COOK/PUMP switch to COOK.

9. Withthelid open, select aproduct on control panel, and listen
for the gas burner ignition (no longer than 10 seconds) and
then turn COOK/PUMP switch OFF.

CAUTION

Do not leave unit on, without peanut oil, for more than 10
seconds or damage to the frypot could result.

10. Cleanthefrypot per the instructionsin the Cleaning the Frypot
Section.

11. Fill thefrypot with peanut oil to the proper level.

12. Thefryer isnow ready for operation.

NOTICE

The pilot flame is preset at the factory. If adjustment is neces-
sary, contact your local independent Henny Penny distributor.

Shutdown Procedure
1. Turn main power switch to OFF.

2. Depress the gas control valve knob lightly and turn to the OFF
position.

2-10 806
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PRESSURE

2-10.

2-11.

REGULATOR
ADJUSTMENT

GASONLY

ELECTRICAL

803

REQUIREMENTS
(GASFRYER)

Model 500/600

Thegasregulator ispreset at thefactory at 3.5 inch water column (0.87
kPa) for natural gas(10.0inch (2.49 kPa) for propane). If adjustment is
necessary, contact your loca independent Henny Penny distributor.

Thegasfryer requires120 single phase, 60 Hertz, 10 or 5amp, 2 wire
+ ground service. Thegasfryer isfactory equipped with agrounded
cord and plug for your protection against shock and should be plugged
into a3 prong grounded receptacle. A wiring diagramislocated behind
thefront door.

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.

2-11
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2-12. ELECTRICAL
REQUIREMENTS
(ELECTRIC FRYER)

Model 500/600

Theélectricfryer requires 208 or 240 volt, three phase, 50/60
Hertz service. The power cord may be already attached to the
fryer or provided at installation. Check the data plate behind the
front 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 electrical shock, thisappliance must beequipped
with an exter nal cir cuit breaker which will disconnect all
ungrounded (unearthed) conductors. Themain power switch
on thisappliancedoesnot disconnect all line conductors.

A separate disconnect switch with proper capacity fusesor breakers
must beinstalled at aconvenient location between thefryer and the
power source. It should bean insulated copper conductor rated for
600 voltsand 90°C. For runslonger than 50 feet (15.24 m), usethe
next larger wiresize.

Supply Wiringand Fusingfor Electric Fryer

Supply  Min.
Wire  Fuse
Volts Phase KW Amps Sze Size

208 Snge 1350 65 2 %
208  Three 1350 38 6 50
240  Snge 1350 61 3 70
240 Three 1350 35 6 50
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SECTION 3. OPERATION

3-1. OPERATING

COMPONENTS
Frypot Thisreservoir holdsthe peanut oil, and isdesigned to hold
121b (5.4 kg) of product, witha*“cold zone” for collection of crumbs
Lid Gasket Providesthe pressure sed for thefrypot chamber
Deadweight Assembly Thedeadweight style, pressurerelief valvemaintainsaconstant level of
operating steam pressurewithinthefrypot; excesssteamisvented
through the exhaust stack. (SeeFigure3-1)
Failureto clean thedeadweight assembly daily could result in
thefryer buildingtoo much pressure. Severeinjuriesand
burnscould result.
Safety Relief Valve ANnASME approved, spring loaded valve, set at 14.5 psi; intheevent

the deadweight val ve becomes clogged, thissafety valverel eases
excess pressure, keeping thefrypot chamber at 14.5 psi; if thisoccurs,
turn the COOK/PUM P switch OFF to release all pressurefrom the
frypot. (SeeFigure3-1)

|f safety relief valveactivates, turn main power switch
tothe OFF position. Toavoid seriousburnsand injuries,
have fryer serviced before next use.

Saftey Relief

Valve Ring Pressure Gauge

Saftey Relief Valve Deadweight Valve

Figure 3-1
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3-1. OPERATING
COMPONENTS

(Continued)

Safety Relief Valve Ring

A DANGER

BURN RISK
DO NOT PULL THISRING. SEVERE BURNSFROM
THE STEAM WILL RESULT. (SEE FIGURE 3-1)

Pressure Gauge Indicatesthe pressureinsidethefrypot; Figure3-1

Solenoid Valve Aneectromechanica devicethat alowspressuretobeheldinthe
frypot; thesolenoid valve closesat the beginning of the Cook Cycle
and automatically opensat theend of the Cook Cycle; if thisvave
becomesdirty or theteflon seat nicked, pressurewill not build, and the
vave must berepaired per Technical Manua

Drain Valve A two-way bl valvethat isnormally closed; turnthehandletodrain
the peanut oil from thefrypot into thefilter drain pan

A DANGER

BURN RISK

DO NOT OPEN THE DRAINVALVEWHILE FRYPOT IS
UNDER PRESSURE. HOT PEANUT OIL WILL
EXHAUST,AND SEVERE BURNSWILL RESULT.

Drain Interlock Switch Providesprotection for thefrypot inthe event an Operator inadvertently
drainsthepeanut oil fromthefrypot whilethe COOK/PUMP switchis
on; theswitch automatically shutsoff theheat whenthedrainvaveis
opened

Condensation Drain Pan Collection point for the condensati on formed within the sseam exhaust
system; removeand empty periodicaly

Lid Latch A spring loaded latch that providesapositivelatchto hold thelid
closed; thislatch, aongwiththe spindle assembly and lid gasket,
providesapressure sealed frypot chamber
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3-1. OPERATING

803

COMPONENTS
(Continued)

High Limit

Red Reset Button

Figure 3-2

GasControl Valve (M odel
600)

SpindleAssembly

LidLimit Sop

Filter Drain Pan

Filter Union

Filter Valve

Contactor s(M odel 500)

Model 500/600

A control that sensesthetemperature of the shortening; if the
temperature of the shortening exceedsthe safe operating limit, this
control opensand shuts off the heat to thefrypot; whenthe
temperature of the shortening dropsto asafe operation limit, the
control must be manually reset by pressing the red reset button,
located under the control panel, behind the door (SeeFigure 3-2)

Controlsthegasflow totheburner; thepilotislit manually

Anassembly that istightened after thelidislatched, and applies
pressureto thetop of thelid; thelid gasket then appliespressure
against thefrypot rim; after building one pound of internal pressure,
thelidliner pushesalocking pin up into thelocking collar, preventing the
spindlefrom being turned whilethefrypot ispressurized

An adjustable collar used to obtain the proper tightness between thelid
gasket and thefrypot rim; thislimitsthe number of clockwiserotations
of thespindle

Theremovable pan that housesthefilter and catchesthe peanut oil
whenitisdrained fromthefrypot; itisaso used to removeand discard
old peanut oil

BURN RISK

When movingfilter drain pan containing hot shortening, use
extremecaretoavoid burnsfrom hot surfacesor splashing.

Connectsthefilter to thefilter pump, and allowseasy removal of the
filter andfilter drainpan

When the COOK/PUMP switchisin the PUMP position, thistwo-way
valvedirectsfiltered peanut oil from the drain pan, back into thefrypot

Relaysthat route power to the heating elements; onerelay isin
serieswiththehighlimit, the other oneisin serieswith thecontrols
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3-2. OPERATING CONTROLS

Figure Item
No. No.
3-3 1
3-3 2
3-3 3
3-3 4
3-3 5
3-3 6
3-3 7
3-3 8
3-3 9

34

Description

%o

HEAT ON

Digitd Display
PR o
PRESSURE ON

WAIT

READY

O

INFO

Model 500/600

Figure 3-2 showsthelocation of following computer controls.

Function

Lightswhenthe control callsfor heat and the peanut oil should
dart heeting

Showsall thefunctionsof the Cooking Cycle, Program Mode,
Diagnostic Modeand darms

Lightswhen the solenoid closesand pressure startsto build inside
frypot

Flasheswhen the peanut oil temperatureisnot at the proper
temperaturefor dropping product into thefrypot

Lightswhen the peanut oil temperatureis5°F below setpoint to
15°F abovethe setpoint, signaling product can now be cooked

Pressto display current fryer information and status; if pressedin
the Program M ode, shows previous settings; pressing thisalong
with (] accessesthe Information Modewhich has

PROG
historicinformation on the Operator and fryer performance

Used to adjust the value of the currently displayed settinginthe
Program Mode

Pressto access Program Mode; onceinthe Program Mode, itis

used to advanceto the next setting; if pressed alongwith [(®)|it
INFO

accessesthe I nformation Modewhich hashistoricinformation on

the Operator and fryer performance; it also alowsaccessto

the English-Spanish settings, diagnostics, Clean-Out Mode, and

Manual Mode, if pressed before the appropriate button

Used to stop Cooking Cyclesand to stop the timer at the end of

aHolding Cycle; itisasousedto program aManua Program
for nonstandard products
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3-2. OPERATINGCONTROLS

(Continued)
3-3 10 Menu Card
3-3 u Product Select
Buttons

Model 500/600

Showsname of food product selected; themenu card stripis
located behind the decal

Pressto select food productsto be cooked, aswell as, answering

DIAGNOSTICS

display prompts; also, @ accessesthe diagnostics, . , the

Clean-Out Mode; and ES"“N°LtoggI es between English and Spanish

display
(Press - before entering any of the above modes.)

PROG

3-3 12 COOK/PUMP Switch A 3-way switch with acenter OFF position; turntheswitchto
COOK to operatethefryer; turntheswitchto PUMP1to oper-
atethefilter pump; certain conditionsthat must be met before
operating thefilter pump and are covered | ater in thissection

3-3 13 Unit Identification Unit model number and the control’shardware and software

Window version numbersappear here
13\ 2 4 5 6 7 8
\ o Pho ®/
C A \ HEAT ON PRESSURE ow\\ INFO DOWN UP PROG
' \E
WA'T READY MANUAL PROG
[\
COOK |
YES CANCEL NO DIAGNOSTICS CLEAN-OUT
OFF (0] O
puMP |1 | 1 @ 3
fILETS ]\ | NUGIQ BRK v_le
\ anawICl le reakras = J

803
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9

Control Decal
Figure 3-3

3-5



H Y PENNY. Model 500/600
Gilobal Foodservice Solutions

3-3. CLOCK SET

NOITICE

Uponinitial start-up or PC board replacement, if “CLOCK SET”
automatically appearsinthedisplay, skipsteps1, 2and 3.

1. Pressandhold for 5secondsuntil “LEVEL 2" showsin
display. PROG

2. Release (P) , thenpress (P]twice. “CLOCK SET” then

PROG PROG

“ENTER CODE” showsindisplay.

sres () @) [

4. Display shows*“CS-1” then“SET” then“MONTH”, withthe
monthflashing,

5. Press @ @ to change the month.

DOWN upP

6. Press Display shows“CS-2" then“SET” then“DATE”

PROG

withthedateflashing.

7. Press (V) (4] tochangethe date.

DOWN up

8. Press (P). Display shows“ CS-3” then“SET” then“YEAR”

PROG

aongwiththeyear flashing.

9. Press (V) (4]tochangetheyear.

DOWN up

10. Press . Display shows“CS-4" then“ SET” then “HOUR”
PROG

showswiththehour and“AM” or “PM” flashing.

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

DOWN up

12. Press . Display shows“CS-5" then“SET” then“MINUTE”

PROG
withtheminutesflashing.
13. Press (v) (4] to changethe minutes.

DOWN upP
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3-3. CLOCK SET

303

(Continued)

14.

15.

16.

17.

18.

Model 500/600

Press . Display shows“CS-6" then“CLOCK MODE”
PROG

dongwith“ LAM/PM”.

“1.AM/PM” is12 hour time, “2.24-HR" is24 hour time. Press

(v]) (&) tochange.

Press (P) Display shows*CS-7" then“DAYLIGHT
PROG

SAVINGSADJ adongwith“2.US".

Press(v]) (4]tochangeto thefollowing:
a. “1.OFF" = Noautomatic adjustmentsfor Daylight Savings
Time

b. “2.US’ = Automaticaly appliesUnited States Daylight Savings
Timeadjustment. DST activated onthefirst Sunday inApril.
DST de-activated on thelast Sunday in October.

c. “3.EURQO” = Automatically applies European (CE) Daylight
Savings Timeadjustment. DST activated onthelast Sunday in
March. DST de-activated on thelast Sunday in October.

Clock Set isnow complete. Pressand holdto exit.
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3-4. DIAGNOSTIC MODE

3-8

AND SPECIAL
FUNCTIONS

Model 500/600

Diagnostic Mode
Toview summariesof thefryer and Operator performance, press oo
then """ Press (y] (A]Jtoview thefollowing functions:

DOWN up

D1-Adjust product color for all products(not individualy)
D2 - Theageof the peanut oil and liferemaining
D3- Outlet voltage monitoring
D4 - Fryer’sheating performance
D5 - Slow or oversized product batches
D6 - Cook Cycles started before temperature recovered
D7 - Cook Cycles stopped more than 10 seconds before end of
cyde
D8 - Cook Cyclesnot ended within 20 seconds after expired time
D9 - Number of timesloading product took too long
D10 - Programmed variables changed by Operator

On several of the screensyou may haveto presso. or 6 to
respond to questions asked.

at any timeto exit and return to normal operation.

See Diagnostic Mode Details Section.

Peanut Oil LifeFunction

Based on the number of Cook Cyclesof specific productsand the
amount of timethefryer idles, the controlstell the Operator whento
changethepeanut oil.

“CHANGE OIL SOON” showson thedisplay whenthe controls
determineit’stimeto change peanut oil. Unlessthe peanut oil issmok-
ing or hasaburnt flavor, the peanut oil does not need to be changed
beforethismessage showson thedisplay. After cleaning thefrypot,
using the Clean-Out M ode ( see Cleaning the Frypot Section), this
functionresets.

L anguage Selection
Pressing(p] then “%°allowsthe Operator to chooseto havethe

PROG

information onthedisplay in English or Spanish.
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3-4. DIAGNOSTIC MODE

AND SPECIAL
FUNCTIONS

(Continued)

803

Model 500/600

Manual Mode

Thisalowsthe Operator to quickly program atimeand temperaturefor
nonstandard productsthat are not onthemenu card. Thisistobea
temporary setting and disablesmost of the advanced featuresof the
controls. To enter Manual Mode:

1. Onceout of theMelt Cycle, press(p] then @ .

PROG
2. Use(v] (A]to set cook time.
3. Press anduse (v] (A]to set temperature.

PROG DOWN up
4. Press to start Manual Mode. Display shows“MANUAL”

PROG

and you start aCook Cycle by pressing @ :

CANCEL

5. Press o toexit Manua Mode.
Status Mode
Pressing during idletime, allows Operator to view:
INFO
Thetemperature of the peanut oil
Thetemperature setpoint and any offset
Theaverage peanut oil temperatureduring last Cook Cycle
Therate of temperatureriseor fal
Dateandtime

Do To

Pressing during aCook Cycleallowsthe Operator to view:

a. Thetemperatureof peanut oil, plusthe degreesand rate theload
compensation has affected the Cook Cycle (dowsdownor
speeds up thetimer)

b. Thecooking step, thetimeleftin Cook Cycle, setpoint tempera
tureand whether pressureison or off

c. Theaveragepeanut oil temperaturein Cook Cyclesofar

d. Therateof temperatureriseor fall

e. Dateandtime

After 5 seconds, the control exitsthe Status M ode and the pressure
fryer returnsto normal operation.

Peanut Oil Filter Enfor cement

Preventsthe Operator from exceeding the set number of Cook Cycles
beforefiltering the peanut oil. The number inthe center of thedisplay
showshow many Cook Cyclesremain beforefilter lockout occurs. For
example, “5X” meansthe Operator can run 5 more Cook Cycles
beforefiltering. Thisfunction cannot be bypassed.
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3-4. DIAGNOSTIC MODE

AND SPECIAL
FUNCTIONS

(Continued)

Model 500/600

Information Mode
Thismode gathersand storeshistoric information on thefryer and
Operator performance. Pr&es and at the sametime and

PROG INFO

“*NFO MODE*” showson display. Press(P) or (@) to accessthe

PROG INFO

steps and press( v ] to view the statistics within each step.
Information Modeisintended for technical use, but the Operator can
view thefollowinginformation:

1. E-LOG-last 10 errorsand timethey occurred
2. P-LOG -timeof last 10 power-ups
3. HEAT-UPS- time of day and maximum hesating rate (°/second) for
thelast 10 heat-ups
COOK DATA - information onthelast Cook Cycle
TODAY’ SDATA - datasincethestart of day (not including the
last Cook Cycle)
6. PREV-DAY-SUN - createsalog of thelast 7 days, using the
informationinTODAY’ SDATA.
7. 7-DAY TOTALS-totastheinformationfromthelast 7 days
8. OIL DATA - information onthecurrent peanut oil, not including
today’scooking information
9. PREV OIL DATA - information on last batch of peanut oil
10. INP- providestest of fryer inputs
11. OUTP- showsthe state of heater and pressure
12. POT TMP- temperature of peanut oil
13. CPU TMP - temperature of PC board
14. ANALOG - statusof controller’sa-to-d converter
15. ACVOLTS- gtatusof thelinevoltagetofryer
16. AMPS (Electric modelsonly) - the present amp readingsto
heaters.

o &

Seelnformation Mode Detail s Section.
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3-5. WARNINGSAND

ERROR MESSAGES

an alarm sounds.

CANCEL

Pressing

Model 500/600

The controls monitor procedure problems and system failures with warn-
ings and error codes. The display shows the warning or error code, and

cancels most warnings and pressing any control button

stops most Error Code alarms. But there are some exceptions (see
below). The display showsthe error until the situation is corrected.

WARNINGS
DISPLAY CAUSE CORRECTION
“W-1" “LOW Incoming supply voltagetoo low Have voltage at plug and receptacle checked
VOLTAGE”
“W-2" Faulty componentsor connections Have elements, connections, and contactors
“SLOW checked
HEAT-UP”
“W-3” Product loaded into frypot Wait until peanut oil isat proper temperature
“WAS NOT before READY |ights beforeloading product
READY” O
“W-4" Frozen or too much product Do not overfill or place frozen product
“SLOW infrypot into thefrypot
COOKING”
“W-5" Product loaded into frypot Wait until peanut oil isat proper temperature
“SLOW before “E(“)DY lights beforeloading product.
COOKING”
“W-6" Faulty componentsor connections Have elements, connections, and contactors
“SLOW checked
COOKING”
“W-7" Faulty componentsor connections Have elements, connections, and contactors
“LOW AMPS’ checked
“W-9” Product overcooked (may Discard product immediately
“DISCARD appear after a“W-6", “SLOW
PRODUCT” COOKING” warning)
“OIL TOO Didn’'t allow peanut oil to drop CANCEL buttonwill not stop thiswarning;
HOT” down to current product’s setpoint once the peanut oil temperature drops to set-
temperature point temperature, the alarm automatically stops
“E-4" PC board too hot Check ventilation louvers on side of fryer for
“CPU TOO obstructions; if louvers are clear, have PC
HOT” board checked; check cooling fan if present.

205
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3-5. WARNINGSAND

ERROR MESSAGES (Continued)

Model 500/600

ERROR CODES
DISPLAY CAUSE CORRECTION
“E-5" Controlssensing 405°F Have heat components and temperature probe
“FRYER TOO or above checked
HOT”
“E-6" (A or B) Faulty temperature probe or Have temperature probe and connection
“FRYER TEMP connection checked
SENSOR
FAILED”
“E-10" Peanut oil temperature too hot, Reset high limit per Operating Components,
“HIGH LIMIT drain valve opened while heat was Section; check peanut oil temperature for
TRIPPED” on, or faulty highlimit overheating; have heat components checked if
high limit continuestotrip
“E-15" Drainisopen or faulty microswitch Close drain; have drain microswitch checked
“DRAIN IS if error code persists
OPEN”
“E-25" Wrong or faulty elementsor wiring Have electrical supply, wiring, and elements
“HEAT AMPS problem. checked
WERE TOO
Ay NOICE
(500 fryer only) Because of the seriousness of this error code,
turn the COOK/PUMP switch OFF and back
to COOK to cancel.
“E-26" Faulty contactors or PC board Have the contactors and PC board checked
“HEAT AMPS
ARE
(500 fryer only) Thiserror code could be displayed even with
the COOK/PUMP switch turned OFF. Unplug
fryer or shut off the wall circuit breaker to
disconnect electrical power to fryer.
“E-41" Memory scrambled; anindividual Turn the COOK/PUMP switch OFF and back
“SYSTEM product program may be scrambled; to COOK; if error code persists, have the PC
DATA LOST” ex: “E-41-2- DATA LOST”; this board checked or re-initialized
means product #2 programis
scrambled
“E-41" Memory scrambled; anindividual Turn the COOK/PUMP switch OFF and back
“SYSTEM product program may be scrambled; to COOK; if error code persists, have the PC
DATA LOST” ex: “E-41-2- DATA LOST”; this board checked or re-initialized

312

means product #2 program is
scrambled

205



H Y IPENNY.
Global Foodservice Solutions

3-5. WARNINGSAND

ERROR MESSAGES (Continued)

Model 500/600

ERROR CODES

DISPLAY CAUSE CORRECTION
“E-41” Memory scrambled; anindividual Turn the COOK/PUMP switch OFF and back
“SYSTEM product program may be scrambled; to COOK; if error code persists, have the PC
DATA LOST” ex: “E-41-2- DATA LOST”; this board checked or re-initialized
means product #2 programis
scrambled
“E-46" Faulty eprom or PC board Turn the COOK/PUMP switch OFF and back
“DATA SAVE to COOK; if error code persists, have the PC
FAILED” board checked or re-initialized
“E-4T7 Failureof 12 volt DC supply Turn the COOK/PUMP switch OFF and back
“ANALOG on the 1/O board to COOK; if the T and "RY DO NOT
SYSTEM
OR 12 VOLT light up when the 8888's are displayed, have the
FAILED” 1/O board replaced
Amp sensors plugged in backwards Have positions of amp sensors checked
Faulty PC board Have control panel replaced
“E-48" Failure of 12 volt DC supply Turn the COOK/PUMP switch OFF and back
INPUT on the /0O board to COOK; if the WAIT and READY DO NOT
SYSTEM O
ERROR” light up when the 8888's are displayed, have the
1/0O board replaced
Faulty PC board Have control panel replaced
“E-7T0A” Missing or broken wirein pins 1 and Have jumper wire between pins 1 and 2
“FAN VAC 2 of P11 connector, or faulty checked
JUMPER connector
MISSING”
Faulty 1/0O board Have 1/0 board checked and replaced if
necessary
“E-70B” Faulty COOK/PUMP switch Have COOKPUMP switch checked, along
“PWR SW or switchwiring; faulty with itswiring; have I/O board checked
OR WIRES 1/O board
FAILED”
“E-92" Blown 24 volt controller fuse, or Have the 14-pin cable connector checked or
“24VOLT bad 14-pin cable connection have the fryer checked for a short to ground in
FUSE” components such as the drain switch, solenoid,
or highlimit and wiring
Stuck or clogged solenoid valve Have solenoid checked and cleaned
205 313
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3-6. FILLINGORADDING

PEANUT OIL

Figure 3-4

314

Model 500/600

Electric M odel 500

CAUTION

Hot shortening must always be at the upper level indicator line
(Figure 3-4). Failureto follow theseinstructions could result in
afire and/or damage to the fryer.

When using solid shortening, it is recommended to melt

the shortening on an outside heating source before placing itin
the frypots. The elements on electric fryers must be completely
submerged when power isturned on. Fire or damage to the
frypot could result.

. Henny Penny recommendsusing ahigh quality frying peanut oil in

thepressurefryer. Somelow grade peanut oilshaveahigh mois-
ture content which causesfoaming and boiling over.

BURN RISK

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

. Thedectric mode requires48|bs(21.8 Kgs) of peanut oil. The

frypot has 2 level indicator linesinscribed on therear wall of the
frypot, and the heated peanut oil isat the proper level whenit'sat
theupper indicator line. Figure 3-4.

. Cold peanut oil should befilled to 1/4 to 1/2 inch below the upper

indicator lineon ectric units. The peanut oil expandswhen heated
and should be even with the upper indicator linewhen the peanut oil
isat cooking temperature.
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3-6. FILLING ORADDING
PEANUT OIL (Continued)

Model 500/600

Gas Model 600

B

Figure 3-5

104

CAUTION

Hot shortening must always be at the level indicator line
(Figure 3-5). Failureto follow these instructions could result in
afire and/or damage to the fryer.

When using solid shortening, it is recommended to melt

the shortening on an outside heating source before placing itin
the frypots. The frypot surface on gas fryers must be com-
pletely submerged when power isturned on. Fire or damage to
the frypot could result.

. Henny Penny recommendsusing ahigh quality frying peanut oil in

thepressurefryer. Somelow grade peanut oilshaveahigh mois-
ture content which causesfoaming and boiling over.

BURN RISK

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

. Thegasmodel requires431bs(19.5 kgs) of peanut oil. The

frypot hasalevel indicator lineinscribed ontherear wall of the
frypot which showswhen the heated peanut oil isat the proper
level. Figure3-5.

. Cold peanut oil should befilledto 1/4to 1/2inch below theindica

tor line. The peanut oil expandswhen heated and should beeven
with theindicator linewhenthe peanut oil isat cooking temperature.
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Model 500/600

Thefollowing proceduresshould befollowed ontheinitia start-up of
thefryer, and each timethefryer isbrought back into operationfroma
cold or shut down condition. Thesearebasic, general instructions.

1

2.

Check to seethat the COOK/PUM Pswitchisturned OFF.
Makesurethedrain vaveand filter valveareclosed.
Removethefry basket from thefrypot and leavelid up.

Make surethe peanut oil isfilled to the proper level inthefrypot;
1/4t01/2inch (6.4-12.7 mm) below level indicator line. See
Filling or Adding Peanut Oil Section.

Connect power to thefryer.

Ongasmodels, light thepilot light. Refer to GasPilot Lighting
Procedures Section.

Turnthe COOK/PUMPswitchto COOK. Uponinitia start-up
“CLOCK SET” showsindisplay. Settheclock toyour time,
following promptson thedisplay, or seesection 3-3for help. Then
display asksif the peanut oil isnew or old. The controlsauto-
matically adjust the peanut oil temperatureto the age of the pea-
nut oil. Use(v] (A]to set the number of days of old peanut oil.
Unit automaticaly goesintothe Met Cycle, until the peanut ol
temperaturereaches 230°F (110°C). Thenthe controlsgointo
the Heat Cycle and the peanut oil heatsto apreset temperature.

NOITICE

Once melted peanut oil reachesthe proper level inthefrypot,
the melt cycle can be bypassed by pressing and holding one of

[CAUTION

Do not bypass the Melt Cycle unless enough shortening

has melted to completely cover the elementsin electric fryers
or frypot surfacein gasfryers. If the Melt Cycleis bypassed
before all surfaces are covered, excessive smoking of
shortening, or afirewill result.

Stir the peanut oil asitisheating up fromacold start. Besureto
stir downinto the bottom of thefrypot.
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(Continued)

10.

11.

12.

13.

14.

Model 500/600

Onceout of the Melt Cycle, WAITflashes until 5° before setpoint

temperature ( plusany offset temperature). Then RE(A)DY lights
and the selected product showson the display.

NOITICE

Theheat cycleson and off about 4 degrees before the setpoint
temperatureto help prevent overshooting the setpoint temperature
(proportiona contral).

If the peanut oil wasnot filtered thenight beforeat shutdown,
filter the peanut oil now. Refer to Filtering Instructions Section.

Follow the stepsin Chick-fil-A’straining materialstoload the
product.

NOICE

Beforeloading product, make certain RE(A)DY islit, indicating
that the peanut oil isat the correct cooking temperature

for thetype of product being cooked. Theactua temperature
may vary 20 degreesor more depending upon peanut oil age,
product weights, product temperature, and other operational
variables.

CAUTION

Be certain the shortening is never above the level indicator
line. The maximumload sizeis 12 Ibs. (5.4 kg.) for model
600 fryers; 14 1bs (6.4 kg.) for model 500 fryers. Failureto
follow these instructions could result in a fire and/or damage
to the fryer.

Closethelid quickly, latching thelid.

Tightenthelid spindleclockwise, sedling thelid. Alignthered
knob on the spindlewith thered knob onthelatch.

NOITICE

Do not pressaproduct button until lid issealed, or thelid will
try tolock asitisbeing tightened down.
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3-7. BASIC OPERATION

(Continued)

15.

16.

17.

18.

Model 500/600

A DANGER

BURN RISK

LID MUST BE LATCHED PROPERLY OR PRESSUR-
IZED SHORTENINGAND STEAM MAY ESCAPE
FRYPOT. SEVERE BURNSWILL RESULT.

Pressthe desired Product button to start aCook Cycle. The
display countsdown the cooking time.

NOITICE

To check the peanut oil temperature pr . Tostopa
Cook Cycle, press D] INFO

The cook timesmay vary, compensating for peanut oil age,
product weights, product temperature, and other operational
vaiables.

Within afew minutes, the pressure gauge reading should increase
tothe OPERATING ZONE. If not, recheck theInstallation and
Operation procedures.

Near theend of the Cook Cycle, thefryer automatically
depressurizes. hen at theend of the Cook Cycle, analarm
sounds. Press to stop thealarm.

* DEPRESSURIZE

DONOTLIFTHANDLEORFORCELIDLATCH
OPEN BEFORE PRESSURE GAUGE READS*0”
PSI. ESCAPING STEAM AND SHORTENINGWILL
RESULT IN SEVERE BURNS.

After pressuredropsto zero, turn the spindle counterclockwise.

CAUTION

Do not spin or flip the spindle cross arm when opening the
lid. Damage to the acme nut inside the cross bar couldresult.
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3-7. BASIC OPERATION 19.
(Continued)

20.

21.

3-8. CARE OF PEANUT OIL

803

Model 500/600

Unlatch and raise the lid quickly to allow most of the condensation
on thelid to drain through the drain channel and not into the

Pl CAUTION

Do not let the lid slam up against its backstop because
this could damage the hinge.

Follow the stepsin Chick-fil-A’straining materialsto unload the
product and check for doneness.

NOITICE

After the Cook Cycle, if the product needs to cook more, place
basket back into frypot and press @ for an additional 45 seconds.

Before frying next load, allow for the peanut oil to reheat and
READY |ights.

A DANGER

OVERFLOW RISK

FOLLOW THE INSTRUCTIONS BELOW TO AVOID
SHORTENING OVERFLOWING THE FRYPOT, WHICH
COULD RESULT IN SERIOUS BURNS, PERSONAL
INJURY, FIRE, AND/OR PROPERTY DAMAGE.

Frying breaded products requiresfiltering to keep the peanut ail
clean. The peanut oil should be filtered after every 5 Cook Cycles
for electric fryers, and after every 4 Cook Cycles for gas fyers.
Refer to Filtering I nstructions Section.

Maintain the peanut oil at the proper cooking level. Add fresh
peanut oil as needed.

Discard peanut ail if display shows“CHANGE OIL SOON” or if
peanut oil shows signs of excessive foaming or smoking.

Do not overload the baskets with product (12 Ibs. (5.4 kg.) for
model 600 fryers; 14 Ibs (6.4 kg.) for model 500 fryers, or place
product with extreme moisture content into baskets.

A DANGER

FIRE HAZARD

WITH PROLONGED USE, THE FLASHPOINT OF
SHORTENING IS REDUCED. DISCARD THE
SHORTENING IF IT SHOWS SIGNS OF EXCESSIVE
SMOKING OR FOAMING, OR SERIOUS BURNS,
PERSONAL INJURY, FIRE, AND/OR PROPERTY
DAMAGE COULD RESULT.
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3-9. FILTERING OF

SHORTENING
Drain Valve Filter Valve
Handle Handle

Fiure 3-6
(Electric Model)

3-20

Model 500/600

At theend of the preset number of Cook Cycles(5for electric; 4 for
gas), analarm soundsand “FILTER LOCKOUT” then “YOU *MUST*
FILTER NOW” showsinthedisplay. No Cook Cyclescan be started
until the peanut oil isfiltered (The controls show how many cyclesuntil
nextfiltering, ex: “5X” indisplay.)

Chick-fil-A’straining materialsoutlinetwo methods of filtering theoil: a
Quick Clean and aThorough Clean. The Thorough Cleanincludesall the
stepsbelow (#1-10), whereasthe Quick Clean omitsstep #6. Follow the
stepsin Chick-fil-A’straining material swhenfiltering theoil.

1. Turnthe COOK/PUMP switchto OFF and remove basket.

NOITICE

The best results are obtained when the shortening isfiltered at the
normd frying temperature.

2. Usingameta spatula, scrape any buildup from the sidesof the
frypot. Do not scrape heating el ementson electric unitsor the
curved surface of the gasfrypot.

CAUTION

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

Thefilter drain pan must beasfar back under fryer asit will
go, and the cover in place. Be surethe holein the cover
linesup with thedrain before openingthedrain. Failureto
follow theseinstructions causes splashing of peanut oil and
could result in personal injury.

Also, when using a crumb basket, it must be emptied as
required and positioned properly under thedrain valveto
prevent splashing of hot peanut oil and severe burns.

Surfaces of fryer and basket will be hot. Use carewhen
filteringtoavoid burns.

3. Turntheleft drain handle counterclockwise half aturnfirst,
then dowly to thefull open position (handle pointed down for
el ectric model sand pointed up for gasmodels). Thishelps
prevent splashing of hot peanut oil. Figure 3-6.
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3-9. FILTERING OF

SHORTENING
(Continued)

Figure 3-7

- <h
Figure 3-8

803

Model 500/600

. Asthepeanut oil drainsfrom thefrypot, usefryer brushes(Henny

Penny part no. 12105-includes both brushes) to clean thefrypot
and heating elements(if electric unit). UseL-shaped brushto
clean crumbsfrom the elementsand from sidesand bottom of
frypot aspeanut oil drains. Use poker brushto push crumbs
through drain opening in bottom of frypot, if necessary.

. Whenal peanut oil hasdrained, scrape or brush sides of frypot.

. Rinsethefrypot asfollows:

a. Attachthefilter rinse hoseto the quick-disconnect fitting, inside
thedoor, next tothefilter valve handle. Slidethecollar back on
the quick-disconnect fitting on the hose, pushit onto theunit’s
fittingandletit snapinto place. Figure3-7.

b. Whileholding thewooden handle, make surethe hosenozzle
Ispointed down into the bottom of thefrypot. Pull thelid
down over thenozzle, closethefilter valve, and movethe
COOK/PUMP switchtothe PUMP position. Hold nozzle
carefully toavoid excessive splashing. Figure 3-8.

BURN RISK
Use caution to prevent bur nscaused by splashing hot
peanut oil.

c. Rinsethefrypot interior, especialy areaslikethefrypot bottom.
Onéectric models, rinsearound heating e ements.

d. After sufficient rinsing, turntheleft drain valvehandleclockwise
to closethedrain valve (handle pointed horizontally).

e. Turnthe COOK/PUMP switchto OFF.

A\ DANGER

ONLY CONNECT AND DISCONNECT THE FILTER
RINSEHOSE WHEN THE MAIN POWER SWITCH IS
INTHE OFFPOSITION. ALSO,USEADRY CLOTH OR
GLOVETOAVOIDBURNS. FAILURETODOTHIS
COULD RESULT IN SEVERE BURNSFROM HOT
SHORTENING SPRAYINGFROM THEMALEFITTING.

f. Detachthehose, and thenraisefitting end of thehose highfor a
minuteto alow any peanut oil remaining inthehosetodrain
intothefrypot.
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3-9.

FILTERING OF

3-10. FILTER PUMP

SHORTENING
(Continued)

3-22

PROBLEM
PREVENTION

10.

1.

Model 500/600

Turntheright filter valve handle counterclockwiseto openthefilter
valve (handlepointed horizontally). Turn COOK/PUMPswitchto
PUMPand pump al peanut oil out of thefilter drain pan and back
into frypot, holding thelid closed for thefirst surge of peanut oil.

When the pump beginscreating air bubblesin the peanut oil, al of
the peanut oil should be out of drain pan. First, turntheright filter
vavehandle clockwiseto closethefilter valve (handle pointed
up). Thenturnthe COOK/PUMPswitchto OFF. Thiskeepsthe
filter pump andlinesfromfillingwith peanut oil.

NOICE

Whenair bubblesappear in peanut oil, immediately closethe
filter valve. Thiswill prevent aeration of the shortening, therefore
increasng shorteninglife,

After completing thefiltering operation, empty and replacethe
condensation drain pan.

If fryingisto be continued, turn the COOK/PUMP switch to
COOK and allow peanut oil to heat until “6“ lights.

Thefollowing stepswill help prevent filter pump problems.

Make certainthefilter paper envel opeisproperly installed over
thefilter screens. Make surethe open end of theenvelopeis
properly folded and clamped in placewith theretaining clipsso
crumbs cannot enter theenvelope. See Changing theFilter
Envelope Section.

Thefilter valveisto beclosed at dl timesduring frying.
Makesureall peanut oil hasbeen pumped fromthefilter linesand

the pump by alowing thefilter pump motor to rununtil air bubbles
appear inthe peanut ail.
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3-11. FILTERPUMPMOTOR Thefilter pump motor isequipped with amanual reset buttonin casethe

THERMAL PROTECTOR motor overheats. Thisreset buttonislocated intherear of the motor.
Thefilter motor islocated ontherear of thefryer. Wait about 5 minutes
to allow motor to cool before attempting to pressthereset button. It
takes someeffort to reset, and ascrewdriver can be used to help reset
the button. Figure 3-9.

i @
TURN OFF POWER

To prevent burns caused by splashing shortening, turn
the unit’s main power switch to the OFF position before
resetting thefilter pump motor’s manual reset protection

A device.
- Figure 3-9
3-12. CHANGINGTHE Changethefilter envelopedaily, or whenever it becomes clogged with
FILTER ENVELOPE crumbs. Proceed asfollows:

1. Movethe COOK/PUMPswitchto OFF.
2. Removeand empty the condensation drain pan.

3. Disconnect thefilter union and removethefilter drain panfrom
beneath thefrypot. Figures3-10& 3-11.

BURN RISK

Figure 3-10

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

If thefilter pan ismoved whilefull of peanut oil, use
careto prevent splashing, or burnscould result.

4. Lift crumb basket and screen assembly from the drain pan.

. F?gure -11
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3-12. CHANGING THE
FILTER ENVEL OPE

(Continued)

/ CORNER FOLDS %

FIRST FOLD

L SECOND FOLD

Figure 3-12

3-24

10.

11.

12.

13.

14.

15.

16.

17.

Model 500/600

Wipethe peanut oil and crumbsfrom thedrain pan. Cleanthe
drain panwith soap and water. Completely rinsewith hot water.

Unscrew the suction standpipefrom the screen assembly.
Removethe crumb screen and clean completely with hot water.
Removethefilter clipsand discard thefilter envelope.

Clean thetop and bottom filter screen with soap and water. Rinse
thoroughly with hot water.

NOICE

Besurethat thefilter screens, crumb screen, filter clips, and the
suction standpipeare compl etely dry beforeassembly of filter
envelopeaswater dissolvesthefilter paper.

Assemblethetop filter screento the bottom filter screen.
Slidethescreensinto acleanfilter envelope.

Fold the cornersin and then doublefold the open end.
Figure3-12.

Clamptheenvelopein placewiththetwofilter retaining clips.

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

Place compl etefilter screen assembly and crumb basket back into
filter drain pan and dlide pan back into place beneath thefryer.

Connect thefilter union by hand. Do not useawrenchtotighten.

Slidethe condensation drain pan back into place. Thefryerisnow
ready to operate.
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3-13. CLEANINGTHE

803

FRYPOT

oW

CHEMICAL
SPLASH
GOGGLES

CHEMICAL
RESISTANT
GLOVES

Model 500/600

After theinitial ingtalation of thefryer, aswell asbeforeevery change of
peanut oil, thefrypot should be thoroughly cleaned asfollows:

1. Turnthe COOK/PUMPswitchto 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 shorteningand
couldresult in personal injury.

. If hot peanut oil ispresent inthefrypot, turn theleft drainhandle

counterclockwise hdf aturnfirst, then dowly to thefull open
position (handle pointed down for € ectric model s, and pointed up
for gasmodels).

. Turntheleft drain valvehandle clockwiseto closethedrain valve

(handle pointed horizontally) and discard the peanut oil. Then
ingtall filter drain pan under thefryer, leaving out thefilter screens.

. Follow thedirectionsin Chick-fil-A’straining materia sandfill the

frypottotheleve indicator linewith cleaning solution.

Alwayswear chemical splash gogglesor face shield and
protectiverubber gloveswhen cleaningthefrypot asthe
cleaning solution ishighly alkalie. Avoid splashingor other
contact of the solution with your eyesor skin. Severeburns
and possiblebindnesswill result. Carefully read theinstruc-
tionson thecleaner. I f solution comesin contact with your
eyes, rinsethoroughly with cool water and seeaphysician
immediately.
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3-13. CLEANINGTHE

3-26

FRYPOT (Continued)

Model 500/600

CAUTION

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

CLEAN-OUT

Turn the COOK/PUMP switch to COOK. Pr&es then
PROG
“CLEAN-OUT 7" then“1=YES 3=NO” showsindisplay. Press
to start Clean-Out Mode. Thefryer displays** CLEAN-
OUT MODE*" and heats up to apreprogrammed temperature,
then automatically beginsa15-minutetimed countdown. Use
(v) (&) if necessary, to adjust the temperature and keep the

DOWN ur

cleaning solutionfromboiling over.

A DANGER

BURN RISK

DONOT CLOSELIDWITHWATERAND/OR
CLEANERIN FRYPOT. WATER UNDER PRESSURE
BECOMESSUPERHEATED. WHENLID ISOPENED,
ESCAPINGWATERAND STEAM WILL RESULT IN
SEVERE BURNS.

BURN RISK

I f thecleaning solution in thefrypot startstofoam and

boil over,immediately turn the power switch to OFF and do
not try to contain it by closingthefryer lid or severeburns
could result.

NOITICE

Pour 2 cupsof hot cleaning solutioninto the exhaust tank to keep it
freeand clear of obstructions.

Using thefryer brush (Henny Penny part number 12105), scrub
theinsideof thefrypot, thelid frame, and around the counter-top
of thefryer. Never use steel wool or green scrub pad to scrub the
fryer. Placebasket infrypot with cleaning solution and scrub
basket.
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FRYPOT (Continued)

10.

1.

12.

Model 500/600

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 comesin contact with them.

Do not use steel wool, other abrasive cleaners, or cleaners/
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 spray the unit with water, such as, with a garden hose.
Failure to follow this caution could cause component failure.

After cleaning, turn the COOK/PUMPswitchto OFF. Turnthe
left drain handle counterclockwisehaf aturnfirst, then dowly to
thefull open position (handle pointed down for electric models,
and pointed up for gasmodels). Drain the cleaning solutionfrom
thefrypot and discard. Take basket to sink to be cleaned.

Turntheleft drainvalvehandleclockwiseto closethedrainvave
(handle pointed horizontally) and refill thefrypot with 2-3 gallons
of cold water. Follow Chick-fil-A’straining materidsfor rinang
and cleaning frypot, then re-fill with new peanut oil.

NOITICE

If using Henny Penny fryer cleaner, continueto the next steps.

Add approximately 8 ouncesof distilled vinegar and re-start the
Clean-Out Mode asdescribedin step 5.

Using aclean brush, scrub theinterior of thefrypot and lid frame.
Thisneutralizesthe akaineleft by the cleaning compound.

Turntheleft drain handle counterclockwiseahaf aturnfirgt, then
dowly tothefull open position (handle pointed down for electric
models, and pointed up for gasmodels). Drainthevinegar rinse
water and discard.

Rinse down thefrypot, using clean hot water, and then completely
dry thedrain pan and frypot interior.

NOITICE

Make suretheinsideof thefrypot, thedrain valve opening, and al
partsthat comein contact with the new peanut oil areasdry as

possible.
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3-13. CLEANINGTHE
FRY POT (Continued)

3-14. MANUALLY SETTING

NEW OR USED
PEANUT OIL
FUNCTION

3-28

13.

14.

Model 500/600

Replacethe cleanfilter assembly inthedrain pan andinstall under
fryer.

Refill thefryer with fresh peanut oil.

NOITICE

After completing aClean-Out Mode, the controlsassumefresh
peanut oil isnow inthefrypot and adjust thetemperature
accordingly. If the Clean-Out M ode was aborted before starting
the 15 minutecycleor if fresh peanut oil isnot inthefrypot,
manually set the controlsto NEW or USED peanut oil per the
Manually Setting New or Used Peanut Oil Function Section.

Turn the COOK/PUMPswitch to OFF.
Pressand hold CL[%U\T/vhileturni ng the COOK/PUMP switchto
COOK, until “ISOIL NEW OR USED?" showsinthedisplay.

DIAGNOSTICS CLEAN-OUT

Press @ for new peanut ail, or @ for used peanut oil.

DIAGNOSTICS

I @ was pressed, “OIL ISNEW?" showsinthe display.
Press forYES, and“THANK YOU” showsinthedisplay,

and controlsresume normal operation.

CLEAN-OUT

If waspressed, “OIL ISUSED?" showsinthedisplay.
Press forYES, and“HOW OLD ISOIL?" showsindisplay.
Press &] @tosettheageof the peanut oil.

DOWN up

Press @ “THANK Y OU” showsinthedisplay and controls

resumenormal operation.
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SECTION 4. PREVENTIVE MAINTENANCE

4-1. PREVENTIVE

205

MAINTENANCE

SCHEDULE

Asinall food service equipment, the Henny Penny pressurefryer does
require care and proper maintenance. Thetablebelow providesa
summary of scheduled maintenance of thefryer.

Procedure
Filtering peanut ol

Changing peanut ol

Changingfilter envelope

Cleaningfrypot

Cleaning deadweight vave
Cleaning exhaust tubes
Cleaningssafety relief valve

Checkingrinsehosefor
deterioration

Checking crumb basket
Lubricatingsoindle
Reversanglid gasket
Limit stop adjustment

Checking tightnessof
element spreaders

Frequency
Electric-after 5 Cook Cycles,
Gas-after 4 Cook Cycles,
When“FILTER LOCKOUT”
showsondisplay
When*CHANGE OIL SOON”
showson display or when peanut oil
iIssmoking or foaming excessively
Daly

Uponingallation and change of
peanut oil

Daly
Daly
Annudly

Weekly

After echfiltering
Every 30days
Every 90 days
Every 90 days

Every 90 days
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4-2. CLEANINGTHE DEAD

WEIGHT VALVE

/c”

4-2

Model 500/600

At theend of each day, the deadweight valve assembly must be
cleaned asfollows:

A DANGER

BURN RISK

DONOTATTEMPT TOREMOVE DEADWEIGHT CAP
WHILE FRYER ISOPERATING. SEVERE BURNSOR
OTHERINJURIESWILL RESULT.

. Turnthe COOK/PUMPswitchto OFF. Besureall pressure has

been released and openthelid.

. Unscrew the deadwei ght cap and remove the cap and deadweight.

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

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

. Cleantheexhaust tubewith stainlessstedl brush (Henny Penny

part number 12147).

. Cleanthe deadweight cap and weight in hot detergent water.

Make certainto thoroughly cleantheinside of thevalvecap and
thedeadweight.

. Cleanthedeadweight orifice and theinside of the deadweight

body withaclean lint-freecloth.

. Dry the deadweight and deadweight cap.

. Replacethe deadwei ght and hand tighten deadweight cap.
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4-3. REMOVAL AND

CLEANING

OF SAFETY RELIEF

VALVE

Figure 3-13

safety valve

803

Model 500/600

Thesafety relief valve should be cleaned onceayear. Figure 3-13.

A DANGER

BURN RISK

DONOTATTEMPT TOREMOVE SAFETY VALVE
WHILE FRYER ISOPERATING, OR SEVERE BURNS
OROTHERINJURIESWILL RESULT.

DO NOT DISASSEMBLE ORMODIFY THISSAFETY
RELIEFVALVE. TAMPERINGWITH THISVALVE
COULD CAUSE SERIOUSINJURIESAND WILL VOID
AGENCY APPROVAL SAND APPLIANCE WARRANTY.

Openthelid and then removethe deadweight valve cap and
deadweight.

Useawrenchtoloosentherdief valvefrom the pipe elbow,
turning counterclockwiseto remove.

Cleantheinsideof the pipe elbow with hot detergent.

NOITICE

Turntherelief vavetowardstherear of thefryer whenreinstalling
relief valve.

Immersethe safety relief valvein asoap water solutionfor 24
hours. Useal:1dilutionratio. Thevalve cannot be disassembled.
Itisfactory preset to open at 14-1/2 pounds of pressure. If it does
not open or close, it must bereplaced.
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4-4. REVERSINGLID Reversingthelid gasket every 90 days, helpsto prevent early failure of
lid gasket and theloss of pressure during aCook Cycle.

1. Openlidtotheupright position.

2. UsingaPhillip’'shead screwdriver, back out thelid liner screws (2
on each side) to about /2 inch (12.7 mm). Figure 3-14.

3. Using athin blade screwdriver, pry out the gasket at the
corners. Removethe gasket. Figure 3-15.

NOITICE

Check the gasket for any tearsor nicks. Replace gasket if
damaged.

4. Cleanthe gasket and gasket seat with hot water.

5. Rotatethe gasket with the opposite sidefacing out.

Figure 3-15 [N]@TH@E

Begintheingtallation by ingtalling thefour cornersof thelid gasket,
and smoothing the gasket into placefromthe corners. Thenmove
to themiddle of each side, working towards each corner.

4-5. CHECKING 1. Heat peanut oil and stir completely until peanut oil temperature
TEMPERATURE PROBE has stabilized andREA)DY ison.
CALIBRATION

2. Placeand dectronic thermometer about 3inchesbelow the
peanut oil’ ssurface, inthe center of thefrypot. Letthe
temperature stabilize and remember thereading.

3. Press < to see the probe’s temperature reading.
INFO

If the displayed temperatureislessthan 5 degreesfrom the el ec-
tronic thermometer’ stemperature, see D 1, Color Adjustment in
Diagnostic Mode Details Section. If temperaturediffersfrom5to
15 degrees, or till can't get the correct color, have the probe
calibrated. If temperaturediffersby morethan 15 degrees, have
probereplaced.
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4-6. LIMIT STOP
ADJUSTMENT
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Model 500/600

To extend thelife of thelid gasket and help prevent steam
leakage, check thelimit stop adjustment quarterly, following the

stepshbelow:
1. Closeandlatchlid, andturn spindle counterclockwiseuntil
it stops.

2. Usinga3/16” Allenwrench, loosen the 2 set screwson the
outer collar of thelimit stop.

3. Turntheinner collar clockwiseuntil it stops.

NOITICE

Insert asmall screwdriver or Allen wrench intheholeinthe
inner collar to assist you inturning thecollar.

4.  Turnspindleclockwiseuntil it stops. Thelid gasket isnow
touching thefrypot rim.

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

6. Sightly turnthespindlepast thisposition, soit should show in
about the7 o’ clock position.

NOTICE

The7 0’ clock positionisonly to alow dight additional turning
of thespindleto relieve any side pressure against thelocking
pin. Sidepressureholdsthe pininthelocked position, even
after all the pressure hasrel eased.

When adjustment iscomplete, if ablack ball onthespindleis
lined up with thered ball on thelatch, unscrew theblack ball
and thered ball on the spindle and change placeson the
spindle. Thered ball onthe spindle should now lineup with
thered ball onthelatch.

7. Turntheinner collar counterclockwiseuntil it stopsagainst the
bottom hub of the spindle.

8. TightenAllenscrews.

NOTICE

If thelid cover failsto seal 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).
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4-7. LUBRICATELID Toextendthelifeof lid components, lubricatetheball seat and
SPINDLE AND spindle, following the stepsbel ow, every 90 days..
BALL SEAT

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

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

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

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

5. Turnthespindlecounterclockwiseuntil it stops, lineupthelid
cover withthecrossbar, pull therelease pin out, and firmly
pressthe cross bar back into place.

6. Thefryerisnow ready for use.
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4-8. CHECK & TIGHTEN To extend thelife of thetemperature probe, high limit, and elements,
ELEMENT SPREADER every 90 days check thetightness of the element spreader bar screws,
BARS (M odel 500 only) following thestepsbelow:

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

1. Checkthat al spreader barsarein place (5 sets), andusinga
5/16” socket or wrench, tighten al the element spreader
Crews.

OTICE

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

2. Pump shortening back into frypot and unitisnow ready for
use.

205 4-7






H Y IPENNY. Model 500/600

SECTIONS. TROUBLESHOOTING

5-1. INTRODUCTION Thissection providestroubleshooting information intheform of an easy
toread table.

If aproblem occursduring thefirst operation of anew fryer, recheck
the Ingtallation and Operation Sections of thismanual.

5-2. TROUBLESHOOTING Toisolateamafunction, proceed asfollows:

1. Clearly definethe problem (or symptom) and whenit
occurs.

2. LocatetheproblemintheTroubleshooting table.

3. Reviewdl possiblecauses. Then, oneat atimework
throughthelist of correctionsuntil the problemissolved.

4. UsetheDiagnostic Modeto identify the problem and make
possi bleadjustments.

NOITICE

If aproblem keepsreoccurring, haveaquaified servicetechnician
check thefryer for other causes.
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Problem

Cause

Correction

COOKING SECTION

Product Color Not
Correct:
A. Too Dark (some batches)

B. Too Dark (al batches)

5-2

» Temperature programmed too hot

* Breading product too far
in advance

» Done aarm ignored for more
than 20 seconds

» Wrong product button pressed

* Temperature probe out of
calibration

* Peanut oil too old

 Peanut oil too dark

* Faulty probe “E6”

 See Diagnostic Mode D 10;
if temperature settings have
been changed, have the controls
reintidized

* Bread product just before frying

o If the fryer hasn't been used
since the problem batch, see
Information Mode 4 H;
for moreinformation on
thisproblem, seeInformation
Modes5U,6 U, 7R, or 8R

* Be sure to press the correct
product button; if the fryer
hasn’t been used since the
problem batch, see Information
Mode 4 B to see what product
button was pressed

* See Diagnostic Mode D 1
to adjust color of product

* Check temperature probe cali-
bration; see Checking Tempera-
ture Probe Calibration Section;
if lessthan 15 degrees off, have
probe calibrated; if morethan
15 degrees off, replace probe

* If peanut oil issmoking or has
burnt taste, change peanut il

» See Diagnostic Mode D 2;

Change peanut oil if controls
indicateit should be changed

* Filter peanut oil
* Change peanut oil

* If probe can’t be recalibrated,
have probe replaced
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Problem

Cause

Correction

COOKING SECTION (Continu

ed)

C. Too Light (all baiches)

D. Too Light (some batches)

803

* Temperature probe out of
calibration

* Slow fryer heat-up/recovery

* Qil usage wasn't set for new
peanut oil

eTemperature programmed too low

* Product placed in peanut oil
before proper temperature

* Wrong product button pushed

See Diagnostic Mode D 1
to adjust color of product

Check temperature probe cali-
bration; see Checking Tempera-
ture Probe Calibration Section;
if lessthan 15 degrees off, have
probe calibrated; if morethan
15 degrees off, replace probe

See Diagnostic Mode D 4

for present day’s performance;

or see Information Modes 5, 6,

7, 8, and 9 for moreinformation
onthisproblem

Low voltage; see Diagnostic
Mode D 3 for present day’s
voltage performance; see
Information Modes4, 5, 6, 7, 8,
9, and 15 for moreinformation
onthisproblem

* Low gas pressure; have gas

pressure checked going to
burners, on gas fryers

* See Diagnostic Mode D 2 for

the age of the oil; see section
3-7 for setting the age of the ail

See Diagnostic Mode D 10;

if temperature settings have
been changed, without authori-
zation, havethe controls
reintialized

e If fryer hasn't been used since

the problem batch, see Informa-
tion Mode 4 C; for more

information on this see Informa-
tionModes5S,6S,7P,or 8P

e If fryer hasn't been used since

problem batch, see Information
Mode 4 B to see what product
was selected
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Problem

Cause

Correction

COOKING SECTION (Continu

ed)

D. Too Light (some batches)
(Continued)

Dryness of Product

Burned Taste

54

e Cook Cycle aborted before alarm

and “DONE" flashes

Frozen product placed in
peanut oil

Moistureloss prior to cooking

Over-cooking the product

Time of Cook Cycle set too long

Wrong product button pushed

Low operating pressure

Burned peanut ail flavor
Peanut oil needsfiltering

Frypot not properly cleaned

See Diagnostic Mode D 7
to see how many times

the Cook Cycle was stopped
before the end of the cycle

* Use fresh or thawed product;

see Diagnostic Mode D 5
to see if the controls sensed any
frozen or overloaded batches

e Use fresh product

Cover product with plastic wrap,
reducing evaporation

Done alarmignored for more
than 20 seconds; if the fryer
hasn’t been used since the
problem batch, see Information
Mode 4 H; for moreinforma-
tion on this problem, see Infor-
mation Modes 5 U, 6 U, 7R, or
8R

See Diagnostic Mode D 10;
if time settings have been
changed, have the controls
reintialized

e If fryer hasn’t been used since

problem batch, see Information
Mode 4 B to see what product
was selected

Check pressure gauge reading
Check for pressure leaks

Replace peanut oil
Filter peanut oil more often

Drain and clean frypot
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Problem Cause Correction
COOKING SECTION (Continued)
Product not done e Cook Cycle aborted before alarm, » See Diagnostic Mode D 7

803

and “DONE" flashes

* Frozen product placedin
peanut oil

» Wrong product button pushed

e Temperature programmed too low

or not programmed properly

 Temperature probe out of
cdibration

» Slow fryer heat-up/recovery

» Product too thick

to see how many times
the Cook Cycle was stopped
before the end of the cycle

Use fresh or thawed product;
see Diagnostic Mode D 5

to seeif the controls sensed
frozen or overloaded batches.

If fryer hasn’t been used since
problem batch, see Information
Mode 4 B to see what product
was selected

See Diagnostic Mode D 10;

if temperature settings have
been changed, have the controls
reintialized

Check temperature probe cali-

bration; see Checking Tempera-

ture Probe Calibration Section;

a If less than 5° off, see
Diagnostic Mode D 1

b. If between 5 and 15 degrees
off, calibrate probe; if more
than 15° off, replace probe

See Diagnostic Mode D 4 for
present day’s performance; or
see Information Modes5, 6, 7, 8,
and 9 for moreinformation on
thisproblem

Low voltage; see Diagnostic
Mode D 3 for present day’s
voltage performance; see
Information Modes4, 5, 6, 7, 8,
9, and 15 for moreinformation
onthisproblem

* Low gas pressure; have gas

pressure checked going to
burners, on gas fryers

Make sure chicken filets have
been fileted
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Problem Cause Correction
POWER SECTION
With COOK/PUMP Switch » Opencircuit » Check to seeif fryer is plugged

in COOK position, fryeris
completely without power

n

¢ Check wall circuit breaker or
fuse

* Have aqualified service techni-
cian check power supply and
COOK/PUMP switch

PRESSURE SECTION

Pressure will not
exhaust at end of
cooking cycle.

Operating pressure too high

¢ Exhaust linefrom solenoid
valve to exhaust tank

clogged

* Solenoid valveclogged

* Deadweight clogged

* Exhaust lineto stack clogged

A DANGER

BURN RISK

e Turn unit off and allow fryer to
cool to release pressure from
frypot; have al pressurelines,
exhaust stacks, and exhaust
tank cleaned

¢ Have solenoid checked and
cleaned

e Turn unit off and allow fryer to
cool to release pressure from
frypot; remove deadweight and
clean, per Cleaning the Dead-
weight Valve Section.

¢ Clean exhaust line to stack

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.

5-6
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Problem

Cause

Correction

PRESSURE SECTION (Continued)

Pressure does not
build

* Not enough product in fryer
or product not fresh

* Metal shipping spacer not
removed from deadweight

* Lid open or not latched

* Solenoid valveleaking or
not closing

* Deadweight assembly leaking

* Pressure not programmed

* Lid gasket leaking

* Safety relief valve leaking.

* Place proper quantity of
fresh product within frypot to
generate steam

* Remove shipping spacer;
see Unpacking Section

¢ Closeand latch lid

* Have solenoid valve checked or
cleaned

* Have deadweight assembly
repaired

* See Diagnostic Mode D 10;
if pressure settings have been
changed, have the controls
reintialized

* Reverse gasket or lid needs
adjusted

* Check and replace if necessary

FILTER SYSTEM SECTION

Filter motor runs

but pumps peanut oil
dowly

Filter switchon,
motor doesnot run

803

* Pump clogged

* Flter lineconnection
loose

« Solidified peanut oil
inlines

» Have pump cleaned

* Tightendlfilterline
connections

o Clear dlfilter linesof solidified
peanut oil

» Defective COOK/PUMP switch
» Defectivemotor

» Motor thermal protector tripped

» Haveswitch checked
» Havemotor checked
* Reset thermal protector

per Filter Pump Motor
Thermal Protector Section
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Problem Cause Correction
FILTER SYSTEM SECTION (Continued)
Motor humsbut * Cloggedlinesor pump » Have pump and linesremoved
will not pump and cleaned

» Havepump sedl, rotor
androllersreplaced

HEATING OF PEANUT OIL SECTION

Peanut oil will not heat

5-8

* Blown fuse or tripped circuit
breaker

* Faulty cord and plug
* Faulty PC board

* Faulty ortripped highlimit “E10"

 Drainvalveopen “E15"

* Possiblefaulty probe” E6”

* Possible faulty contactor
(electricmodels)

» Gasvalveknobturnedtothe
OFF position (gasmodels)

* Faulty thermocoupleon gas
control valve (gasmodels)

* Faulty COOK/PUMP switch
* Faulty drainswitch“E15”
* Possiblefaulty gascontrol

» Reset breaker or replacefuse

* Check cordand plug
» Havecontrol panel checked

* Reset highlimit per Operating
Components Section; if high
limit doesn’t reset, haveit
checked

¢ Closedrainvave

» Havetemperature probe
checked

» SeeDiagnostic ModesD 4,
seeif “CHECK COILS,
CONTACTORSAND
WIRING” showsondisplay

» Makesurethegasvaveknob
isturnedto ON

» Havethermocouple checked

 Seelnformation Model0
and check to seeif the
input codeispresent; if not,
havefryer checked by a
certified servicetechnician
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Problem

Cause

Correction

HEATING OF PEANUT OIL SECTION

(Continued)

Peanut oil heating dowly

803

« Low or improper amps

 Low or improper voltage

» See Infomation Mode 16
for present amperage; or
see Information Modes 4, 5, 6,
7,8, 9, for moreinformation
onthisproblem; Diagnostic
Mode D 4 gives present day’s
heating performance

e See Diagnostic Modes D 3 &
D 4 for present day’svoltage
and heating performance; or
see Information Modes 4, 5, 6,
7,8, 9, and 15 for more informa-
tiononthisproblem

» Weak or burnt out
elements(elec. model)

» Burnt or charred connectors

* Faulty contactor (electric models)

» SeeDiagnostic ModesD 4,
seeif “CHECK
COILS, CONTACTORS
AND WIRING” showson
display; if 0, havefryer
checked by a certified service
technician

» Wire(s) loose

 Supply linetoo small - low
gas volume (gas models)

* Improper ventilation
system (gas models)

» Have wires tightened

* Increase supply linesize;
refer toinstallation
instructions

» Refertoinstallation
instructions
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5-3. DIAGNOSTIC MODE The Chick-fil-A fryer controllers provide diagnostic functionsthat let an
DETAILS Operator review operating and performance datafor thefryer.

Theinformation provided by Diagnostic M ode can be used to monitor
procedura errors, such as, not waiting for theREADY light before
startingaCook Cycle, canceling cyclesearly, etc.

In addition, Diagnostic Modealowsdight adjustment to product color,
reportsthe age and accumulated wear of theoil, and reportsinforma:
tion about the performance of theline voltage supply.

Accessing Diagnostic Mode
To activate Diagnostic Mode, pressthe button, then press

PROG

button. Thecontroller displaysthefollowing message:

“*DIAGNOSTIC* “
“ *REPORT* “

When thisintroduction messageisfinished, thecontroller displays
Diagnostic step D 1 (seebelow).

@ @ are used to step through the report items. Pressm to
DOWN

step forward to the next item. Press é] to step backward through

thereport items.

up

Thereport informationisgrouped into sections, D 1 through D 10.
Most sectionshave several related items.

Totoggle between English and Spanish Display Mode, press
button then press@ : PROG

To exit Diagnostic Report Mode at any point, press .
2

510 803
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5-3. DIAGNOSTIC MODE

DETAIL S (Continued)

803

Model 500/600

D 1. Color Adjustment

Thisstep letsthe user make dight adjustmentsto the product color.
Thefirst step of thisitemasks”1SPRODUCT COLOR OK?’

If product color isokay and no changeisdesired press or m

CANCEL DOWN
to move onto the next item, or press to exit Diagnostic Mode.

If achangeisdesired, press (i.e. colorisnot okay). The

controller shows“ADJUST DARKNESS’, then displaysthe darkness
control dider:

A blinking asterisk (*) indicatesthe current position. < and

INFO

PR®Oc;[>are used to adjust the darkness setting.
To makethe product darker, press @ > to move the blinki ng“**“
toward the DK (darker) side. PROG

To makethe product lighter, press < tomovetheblinking “ * “
toward the LT (lighter) side. INFo

CANCEL
Q

When done adjusting, press toexit and returnto normal
operating mode.

Any temperature adjustment activated by the color adjustment feature
will bereflected in thenormal setpoint display aspart of the offset from
thebasic product cook temperature. To view the present regulating

temperature, press <1 twice.

INFO
Intheexample, “SETPT = 315°F + 6” the product cook temperatureis
315°F and hasan additional offset of 6°F to compensatefor the age of
theoil, how long thefryer sitsidle, and any color adjustments.
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5-3. DIAGNOSTIC MODE

512

DETAIL S (Continued)

Model 500/600

D 2: Oil Wear Report
Thissection displaysinformation about the age of the present batch of
peanut oil.

Thefirst step showshow many daysof usethisail has:

“D2: THISOIL IS “
“D2: 4DAYSOLD*

NOITICE

Thecontroller only countsdaysinwhichthefryerisinuse.

Press llJ to move on to the second step. This step showsthe age of

DOWN

the peanut oil by percentage of itsexpected lifetime. Thepeanut oil’s
present, accumulated wear iscompared to thewear setting at whichthe
controller will prompt for theoil to be changed.

“D2: THISOIL IS “
“D2: 16% USED *“

Thisinformation can be used asthe oil nearstheend of itslife(i.e.
95%), to plan ahead for when aclean-out will berequired.

Press [1] to move on to the next section.
DOWN

303
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5-3. DIAGNOSTIC MODE D 3: LineVoltage Performance Report
DETAILS (Continued) Thissection displaysinformation about how good thelinevoltage
supply hasbeen for the present day and for the present batch of ail.

Thecontroller continually monitorsthelinevoltage supplied tothefryer
(whenthefryerison). If thelinevoltagedropsbelow [90%)] of its
nomina value, thecontroller sgnasa“LOW VOLTAGE” darm. This
alarm sounds at the end of each Cook Cyclefor which low voltage has
been detected. While not cooking, thelow voltage aarm can sound as
frequently asevery 30 minutes.

NOICE

“ []” around avalue, such as[90%)], meansthisvalueis
programmable and might changewith later softwareversions.

Voltage Report for Today
If nolow voltage warnings have been detected for the present day, the
controller shows, “D3: VOLTAGE OK, D3: TODAY “

If oneor morelow voltage warnings have been detected for the present
day, thefollowing sequence exampl e could be displayed:

“D3:YOUHAD 3
“D3: LOWVOLTAGE”
“D3: WARNINGS’
“D3: TODAY”

“D3:MINVOLTAGE’
“D3: TODAY =83%"

(Press(v))

“D3:MAXVOLTAGE”
“D3: TODAY =101%"
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5-3. DIAGNOSTIC MODE

DETAIL S (Continued)

514

Model 500/600

“D3:AREOTHER’
“D3:FRYERS’
“D3:HAVINGTHIS
“D3: PROBLEM”
“D3: TODAY?

Press 5 or .
If Ispressed (other fryersare having this problem):

“D3:FACILITY”
“D3:ORUTILITY”
“D3: PROBLEM”

NO

If Ispressed (other fryersare not having this problem):

“D3: CHECK CORD,”
“D3:WIRING”
“D3:AND BREAKER”

In either case, press ll] to move on to the next step.

DOWN
Voltage Report for Present Batch of Peanut Oil
Thisreport for the present batch of oil doesnot include datafromthe
today. Itincludesdatafor al dayson the present batch of oil before
today.

For example, if low voltage warnings started appearing today but had
not been displayed before, the previousitem might report “3LOW
VOLTAGEWARNINGSTODAY” whilethisstep reports
“VOLTAGE OK SINCELAST OIL CHANGE”.

If nolow voltage warnings have been detected beforetoday for the
present batch of oil, the controller shows:

“D3: VOLTAGEOK”

“D3: SINCELAST”
“D3: OIL CHANGE”

803
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5-3. DIAGNOSTIC MODE

DETAIL S (Continued)
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Model 500/600

If oneor morelow voltage warnings have been detected before today,
thefoll owing sequenceisdisplayed:

“D3: BEFORETODAY”
“D3: 27LOWVOLT”
“D3: WARNINGS’
“D3:ON THISOIL”

(Press (V))

DOWN
“D3: MINVOLTAGE"
“D3: BEFORETODAY”
“D3: =85%"

(Press|Y))

DOWN
“D3: MAX VOLTAGE”"
“D3: BEFORETODAY”
“D3: =105%"

Press m to advance to the next section.
DOWN

D 4: Heating Capacity Report
Thissection reportsthe present status of the heating system.

Thecontroller examinesahistory of heat-up dataand determines
whether or not the heating systemisoperating normaly. Theheat
capacity issaid to bebad only if the most recent heat-up failed to meet
the expected heat-up rate and three of thelast four heat-upsasofailed
to achievetheexpectedrate. Thatis, asingledow heat-upwill not
trigger adow heat warning. Thedow heat warning isactivated only
after repeated low-rate heat-upsisobserved.

Thecontroller can’t assesstheintegrity of the heating systemif thefryer
has been experiencing voltage problems. Low hest ratesobservedin
thisstuation might be dueto voltage problemsrather than heater
problems.
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5-3. DIAGNOSTIC MODE

DETAIL S (Continued)

5-16

Model 500/600

If thefryer haswitnessed two or morelow voltage warningstoday, the
followingreport isdisplayed:

“D4: CAN'TTEST”
“D4: HEAT CAPACITY”
“D4:DUETO”
“D4:VOLTAGE”

“D4: PROBLEMS’

Otherwise, if the assessed heat capacity rating ispresently “good” and
there hasbeen at most one heat-up today that failed to achievethe
expected rate, thefollowing report isdisplayed:

“D4:HEATING”
“D4: CAPACITY”
“D4: ISFINE”

Otherwise, if the heat capacity ispresently assessed as” bad”, or
presently assessed as*“ good” but two or more heat-upstoday have not
reached the expected heat-up rate, thefollowing report sequenceis

generated:

“D4:YOUHAD 75%”
“D4: SLOWHEATS’
“D4: TODAY”

“D4: HAVE 20%°
“D4: SLOWHEATS’
“D4: THISOIL”

(Press [1])

DOWN
“D4:HAD 0%”
“D4: SLOWHEATS’
“D4: LAST OIL”

(Press(Y))
DOWN
If the heat capacity isassessed asbad (low heat-up rate on last heat-
up, and onthreeof thelast four heat-ups), then the heating coilsare
suspect and thefollowing messageisdisplayed:

“D4: CHECK COILS”
“D4: CONTACTORS/”

“D4: AND WIRING”
303
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5-3. DIAGNOSTIC MODE

303

DETAIL S (Continued)

Model 500/600

Otherwise, the heating coilsare presumed to be good and thefollowing
messagesappear:

“D4: HEATER COILS*
“D4: APPEAROK “

(Press [V))

DOWN
“D4: CHECK !
“D4: CONTACTORS, “
“D4: CONNECTIONS, “
“D4: AND WIRING *“

D 5: Cook Times(Slow Cooks) Report
Thissection summarizesthe d ow cooking statusfor each product.

Actual cook timesfor Cook Cyclescan vary fromthe programmed
cook time setting, dueto theload compensation feature. Load
Compensation dowsthe cook timer down when the actua peanut ol
temperatureisbelow areferencevaue, and speeds up the cook timer
countdown when peanut oil temperatureisabovethereference.

When the peanut oil temperatureislower than expected during aCook
Cycle, theoverall cook timewill belonger than normal. If theactual
cook time stretchesbeyond aprogrammed limit, the controller countsa
“SLOW COOK” event and sounds an alarm at the end of the Cook

Cycle.

If low voltage or low ampsare detected during the Cook Cycle, the
warning messageindicates“LOW VOLTAGE” or “LOWAMPS’, but
thecyclewill till count asa“dow cook”. If thevoltageand ampshave
been fineduring the Cook Cycle but the cyclewas started before the
Ready light came on, then thewarning messageindicates“ SL OW
COOK —WAIT FORREADY LIGHT”. Otherwise, theslow
cooking problemwill beattributed to a“bad batch” of product: cooking
too much in oneload, or cooking product that istoo cold (i.e. frozen
product on apressurefryer when the product should befresh).

If none of the products has more than 5% slow Cook Cyclestoday, the
following reportismade:

“D5: COOK TIMES’

“D5: LOOK OK”
“D5: TODAY”
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DETAIL S (Continued)
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Otherwise, if oneor more cook products have generated aslow cook
warning morethan 5% of thetime, but four or morelow voltage or dow
heat-up warnings (any combination) have been generated today, then
thereportisasfollows:

“D5: SOME SLOW”
“D5: COOKSTODAY”
“D5:MAYBEDUETO"
“D5:VOLTAGE OR’
“D5: COIL PROBLEMS’

Such areport issaying the dow cooking may betheresult of low
voltage (which significantly reduces heat capacity) or theresult of other
problemswith the heating system. Inthiscase, the dlow cook problems
might not have anything to do with user error.

Otherwise, thedow cookingisgenerally attributed to user error:
cooking too much product in oneload, cooking frozen product (inthe
pressurefryer) whenit should befresh, or cooking before the Ready
light illuminates, etc.

Anindividua “XXXXX ISCOOKING SLOWLY TODAY" report
itemisgenerated for each product that has had more than 5% slow
cook warningstoday. Thisreportitemistriggered based solely onthe
number of low cooksfor that product, whether those dow cooksare
dueto voltage or heating problems, or dueto cooking beforeready,
cooking too much, or cooking frozen product.

“D5:“FILET” (<= Product Name)
“D5: COOKING SLOow”

“D5: TODAY”

(Press |V])

If any of the dow cooksfor thisproduct are suspected asbeing due
user error, asecond, “bad batch” report isgenerated for the product.

“D5:“NUG-STRP”  (<—Product Name)
“D5: COOKING SLow”

“D5: TODAY”

(Press [1] )

DOWN
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5-3. DIAGNOSTIC MODE “D5: POSSIBLFE”

DETAIL S (Continued) “D5: OVERSIZED”
“D5: ORFROZEN”
“D5: BATCHOF”
“D5:“NUG-STRP” “ («<—Product Name)
“D5: DETECTED”
“D5: 3TIMES’
“D5: TODAY”

(Press (Y] )

DOWN

“D5: POSSIBLFE”
“D5: OVERSIZED”
“D5: BATCHOF”
“DS “FRIES’

“D5: DETECTED”
“D5: 5TIMES’
“D5: TODAY”

D 6: “Cooked Before Ready” Report
This section showshow many Cook Cycleswere started beforethe
READY light wason. Thisisstrictly auser error.

If thefryer wasin the ready range when the user beginsto load product,
but isout of theready range by thetimethe Cook Cycleisstarted, the
control will not giveyouanaarm.

If thefryer wasn't ready beforeloading, an darm soundsand “WAS
NOT READY” warningisgenerated. Thenumber of timesthishas
happened today isindicated by thefollowing report item:

“D6: COOKED”

“D6: BEFOREREADY”
“D6: 11 TIMES’

“D6: TODAY”

(Press V) )

DOWN
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DETAIL S (Continued)

Model 500/600

Thenumber of “WASNOT READY” warningsfor thisbatch of
peanut oil isalso reported. Notethat thisvalue doesnot yet includethe
not ready warningsgenerated today.

“D6: BEFORE TODAY,”
“D6: COOKED”

“D6: BEFOREREADY”
“D6: 8TIMES’

“D6: ON THISOIL”

press (Y))
DOWN
Findly, the controller identifieshow many timesthenot ready warning
wasgenerated for the previous batch of peanut oil:

“D6: LAST OIL,”

“D6: COOKED”

“D6: BEFOREREADY”
“D6: 24TIMES’

D 7: “Sopped Too Soon” Report

This section showshow many Cook Cycleswere stopped early by the
user, before the cook timer had counted down to 0:00 and the
“*DONE*” indicationwasgiven. Thisisstrictly auser error.

Cyclesthat are canceled after cooking for lessthan 30 secondsare not
counted here. For example, if acycleisaccidentally started, and the
Cook Cycleiscanceled after just afew seconds, thiscyclewill not be
counted as a Stopped Too Soon Cycle.

Also, someallowanceisgivenfor stopping acyclealittleearly. The
user can cancel the cycleup to 10 seconds early without penalty.

Otherwise, however, any cyclethat was stopped with morethan 10
secondsremaining (0:10) on the cook clock with be counted asa
Stopped Too Soon Cycle.

Thefirst item displayswhat percent of cyclestoday were stopped with
morethan 0:10 remaining. All productsaregrouped into one count.

“D7: 8% OFLOADS’
“D7:WERE STOPPED”
“D7: TOO SOON”

“D7: TODAY”

(Pr&s[l] )

DOWN 303
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DETAIL S (Continued)

Model 500/600

Thenumber of Stopped Too Soon cyclesfor thisbatch of peanut oil is
reported next. Notethat thisvalue doesnot yet include the Cook
Cyclesfromtoday.

“D7: BEFORE TODAY “
“D7: 3% OFLOADS’
“D7: WERE STOPPED”
“D7: TOO SOON”
“D7:ONTHISOIL”

(Pr&es[l])

Finally, the controller identifies percentage of Stopped Too Soon Cycles
for the previous batch of peanut oil:

“D7:LAST OIL”

“D7: 5% OFLOADS’
“D7: WERE STOPPED”
“D7: TOO SOON”

D 8: “Beeped *DONE* Too Long” Report

Diagnostic Report section 8 reveals how many Cook Cycles beeped
“*DONE*" for morethan 20 seconds beforethe user pressed thetimer
buttonto stopthecycle. Thisisstrictly auser error.

Thecontroller cannot detect when the product isactualy removed from
thefryer. It only identifieshow long the controller beeped “* DONE*”

before the user pressed to stop thealarm.
D

Thefirst item displaysthe percent of today’s Cook Cyclesthat beeped
“*DONE*” for morethan 20 seconds before the user pressed

to stopit. All products are grouped into one count.

“D8:10% OFLOADS’
“D8: BEEPED ‘DONE’”
“D8: TOOLONG”

“D8: TODAY”
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5-3. DIAGNOSTIC MODE Thenumber of Beeped Done Too Long Cyclesfor thisbatch of peanut
DETAILS (Continued) oil isreported next. Notethat thisvalue doesnot yet include the Cook
Cyclesfromtoday.

“D8: BEFORE TODAY *
“D8: 7% OFLOADS’
“D8: BEEPED ‘DONE’”
“D8: TOOLONG”
“D8:ON THISOIL”

(Pressthe DOWN button...)

Findlly, thecontroller identifies percentage of Beeped DoneToo Long
Cyclesfor thepreviousbatch of peanut oil:

“D8:LAST OIL”

“D8: 6% OFLOADS’
“D8: BEEPED ‘DONFE”
“D8: TOOLONG”

D 9: Irregular Loading Report

For most Cook Cycles, the controller determineswhen the product was
placed into the peanut oil. Thisreport identifiesthe percentage of
cyclesfor whichthisdetermination wasnot successful.

Thisdrop detection detectsmost |oads, but canfail for several reasons.
Anytimethe detection routinefailsto find thetrue drop point, the
controller logsanirregular |oading count.

Examplesof failed drop detection might be: the Operator takestoo long
to load the product to the time he pressesthe start button, or the
Operator cooksavery light product load, oneor twofilets, for
example.

Intheseinstances, no drop point will befound and that Cook Cycle

countsasan Irregular Loading Cycle. Only productsthat have more
than 5% of loadswith missed detection’sare reported.
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Loading Report for Today

DETAIL S (Continued)

303

If no products have afailed to detect rate of more than 5%, the
controller shows:

“D9: LOADING”
“D9: LOOKSOK”
“D9: TODAY”

Otherwise, for each product that has more than 5% of loadsinwhich
thecontroller failed to detect the drop point, thefollowing messageis

displayed:

“D9: IRREGULAR”
“D9: LOADING’
“D9: FOR 8% OF”
“DO:“FILET”

“D9: TODAY”

(¢<— Product Name)

L oading Report for Present Batch of Peanut oil
Thedatafor thisbatch of peanut oil doesnot yet include Cook Cycles
fromtoday.

If no products have afailed to detect rate of more than 5%, the
controller shows:

“D9: LOADING *
“D9: LOOKSOK  *
“DO: THISOIL *

Otherwise, for each product that has more than 5% of loadsinwhich
thecontroller failed to detect the drop point, thefollowing messageis

displayed:

“D9: FORTHISOIL,”
“D9: IRREGULAR *
“D9: LOADING *

“D9: FOR 12% OF *“

“D9:“NUG-STRP” “ (<— Product Name)
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5-3. DIAGNOSTIC MODE L oading Report for Previous Batch of Peanut oil
DETAILS (Continued) If no products have afailed to detect rate of more than 5%, the
controller shows:

“D9: LOADING”
“D9: LOOKED OK”
“D9: PREVIOUSOIL”

Otherwise, for each product that has more than 5% of loadsinwhich
thecontroller failed to detect the drop point, thefollowing messageis

displayed:

“D9: PREVIOUSOIL,”

“D9: IRREGULAR”

“D9: LOADING’

“D9: FOR 6% OF”

“D9: “BRK-FIL” ( «<— Product Name)

D 10: Non-Sandard Program ItemsReport

Thelast sectioninthe diagnostic report identifieshow many
programmable settingshave been dtered fromtheir origind,, factory
default settings.

For each of the various program modes, the controller either reports
that al settingsmatch origina valuesor reportsN itemsdo not match
origina values. Thisreport makesit easy to seeif any cook parameters
or other settings have been changed from CFA settings.

Some programming itemsmay have been changed from origina values
under thedirection of CFA corporate headquarters. In some cases, a

controller should have valuesthat don’t match original values. A report
that “al itemsmatch origind values’ could actudly beanindication that
somethingisn't setright.

Keepinmind also that the number of such approved aterationsmight
bedifferent for different versionsof software.

If all product cook settingsmatch theorigina, factory default values, the
controller displaysthefollowing message:

“10:ALL PROD’S’

“10: MATCH”
“10: ORIG VALUES’
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DETAIL S (Continued)

Model 500/600

If any of the product settingsdo not match origina values, thefollowing
messageisdisplayed (with one or moreof the product numbers
blinking):

“10: PROD’ S123456"
“10: DONOT MATCH”
“10: ORIG VALUES’

Inthiscase, the blinking numbersindicate which products do not match
origina settings. If thenumbers3and 5 arethe only numbershblinking,
then product #3 and product #5 each have at | east one setting changed
fromtheir factory preset values. Products 1, 2, 4, and 6 are confirmed
to exactly matchther origina settings.

Theseconditemin D 10identifieshow many itemsin CFA
Programming Mode have been changed from their original vaues.
These Chick-fil-A settingsmainly dedl with specia Chick-fil-A
controller featureslike oil wear, heat-up monitoring, new oil
compensation, oil idle compensation, drop detection, ampsand voltage
alarms, and Clean-out Mode.

If dl itemsin CFA Prog Mode match their origina, factory preset
vaues, thefollowing reportismade:

“10:ALLCFAITEMS’
“10: MATCH”
“10: ORIG VALUES’

If any of theitemsin CFA Prog M ode do not match their original
vaues, thefollowing messageisdisplayed (with the actual number of
changeditems):

“10: 2CFAITEMS
“10: DONOT MATCH”
“10: ORIG VALUES

A similar reportismadefor Special Program Mode. Special Program
(SP) Mode settingsdeal with °F/°C display, speaker toneand volume,
Melt and Idle Modes, and how the product buttonsfunction (start cook
or merely select product).

“10:ALL SPITEMS’ “10: 1 SPITEMS®
“10: MATCH © “10: DONOT MATCH “
“10: ORIG VALUES" “10: ORIG VALUES"
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Thefind iteminD 10identifiesif any changeshave been madeto the
heat control settings. These settingsaffect thefryer’sheating algorithms,
and includethe PC factors, rate-of -rise compensations, and heat pulse
cycletime, etc.

“10:ALL HCITEMS’ “10: 3HCITEMS’
“10: MATCH” “10: DONOT MATCH”
“10: ORIG VALUES’ “10: ORIG VALUES’

Thishistoric information in thismode can berecorded and used for
operational andtechnical help.

Press (P)> and <@ at the sametimeand “*INFO MODE*”

PROG INFO

showsinthedisplay, followed by “1. E-LOG”.

NOITICE

Pressand hold @ [>to exit Information Mode at any time, or
after 2minutes, ‘controlsautomatical ly exit back tonormal
operation.

1. E-LOG (error codelog)
Press [1] and“1A. (date& time) *NOW* showsindisplay. This
DOWN

isthe present dateand time.

Press [l] andif aerror wasrecorded, “1B. (date, time, and error

DOWN

codeinfromation)” showsindisplay. Thisisthelatest error codethat
the controlsrecorded.

Press [1] and the next latest error code information can be seen. Up

DOWN

to 10 error codes (1B to 1K) can be stored in the E-L OG section.

Press (PJ> to continue to P-LOG

PROG

2. P-LOG (power-uplog)
Press (V] and“2A. (date & time) *NOW* showsin display. This

DOWN

isthe present dateand time.

\
Press pom and thelatest power-upisshown, “2B. (date, time,)
PWR-UP".
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Press m and the next latest power-up dateisshown. Up

DOWN

to 10 power-ups (2B to 2K) can be stored in the P-L OG section.

Press (P]> to continue onto the heat-up log.
PROG

3.HEAT-UP'S

Press m and“3A. (date& time) *NOW* showsindisplay. This
DOWN

isthe present dateand time.

Press [1] and thelatest heat-up is shown, along with the heat-up rate,

DOWN

ex: “3B. MAY-22,8:37A 1.25". Theheat rateisthemaximumrate
(degrees/second) the controller recorded during the shown timeframe.

Pressm and the next latest heat-up isshown. Up to 10 heat-ups

DOWN

(3B to 3K) can be stored inthe HEAT-UPIlog.

Press @ > to continue onto the COOK DATA.

PROG

4. COOK DATA

Press [1] to step through the following data:

DOWN

FUNCTION DISPLAY EXAMPLE
Time of day thelast Cook Cyclewasstarted | 4A. STARTED 10.25A
Product (last product cooked) 4B. PRODUCT -1-

Ready? (wasfryer ready before start?)

4C.READY? YES

Drop detect status

4D.DETECT /T-14

Drop adjust (real time seconds)

4E. DROPADJ T-14

Cook timeadj (clock adjust)

4F. CK TM ADJ -13

Actual elapsed cook time (real seconds)

4G ACTTIME 4:50

Stopped: timeremaining, or secspast done

4H. STOP DONE+2

Slow cook for thiscycle?

4.SLOW?  NO

Frozen or overload? (bad batch)

4J. FRZ/OVL? NO

Avg temp during Cook Cycle 4K.AVG TMP 317°F
Max voltage during Cook Cycle 4L. MAX VOLT 99%
Min voltage during Cook Cycle AM. MINVOLT 97%
Max ampsduring Cook Cycle AN. MAX AMPS 35

Minampsduring Cook Cycle

40. MIN AMPS 34

Press (P)> to continue onto today’sdatalog.

PROG

5-27




H Y IPENNY.
Global Foodservice Solutions

o-4.

INFORMATION MODE

303

DETAILS

Model 500/600

5. TODAY’ SDATA (automatically resetseach day)

Press [1] to step through the following data:

DOWN

FUNCTION

DISPLAY EX:

Today's Date

5A. DATE APR-12

Time of day last heat-up was completed

5B. LAST HEAT 9:45A

Peak heat-up rate (°F/Sec) for last heat-up

5C. LAST RATE 0.82

Was last heat-up acceptable?

5D. LAST OK? YES

Heat cap. status (based on last 4 ht-ups)

5E. HEAT CAP GOOD

Number of monitored heat-ups today

5F. HEAT-UPS 2

Number of slow heat-ups

5G SLOWHT'S 0

Max time to heat 270°F to 310°F today

5H. MAX HT TM 1:17

Lowest peak rate for today’'s heat-ups

5. MIN RATE 0.82

Maximum voltage today (when fryer on)

5J. MAX VOLT  99%

Minimum voltage today (when fryer on)

5K. MIN VOLT  95%

No. of “L OW VOLTAGE” warnings

5L.LOVOLT'S O

Maximum amp draw today

5M. MAX AMPS 35

Minimum amp draw today

5N. MIN AMPS 33

Number of “Low Amps’ warnings today

50.LOAMPS 0

Non-cooking time (hh:mm) whilefryer wason

5P IDLE HRS 1:23

Oil wear accumulated so far today

50. OIL WEAR 3

Total number of Cook Cyclestoday

5R.TOT CK'S 11

No. of cycles started before ready

5S. NOT RDY'S 2

No. cyclesquit early (0:11 or more remaining)

5T.QUIT 11+ O

No. cycles beeped *DONE* 21 sec or more

5U. DONE 21+ 1

Individual product cook counts

S5V.Px CKCT 2

Individual product not detected counts

SW.PX NODET O

Individual product slow cook counts

5X.PxSLOCT O

Individual product frozen or overloaded

5Y. Px FRZ/OGV 0

NOITICE

During steps 5V through 5Y, press the product buttons (or
Manual Prog) to see dataon individual product items.

Press [E] > to continue onto prev-day-sun log.

PROG
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Model 500/600

Press m to step through thefollowing data. During each step, press

DOWN

to choose the day of the week, of the past 7 days.

FUNCTION

DISPLAY EX:

Day this data was recorded for

6A. DATE  APR-8

Time of day |last heat-up was completed

6B. LAST HEAT 8:15P

Peak heat-up rate (°F/Sec) for last heat-up

6C. LAST RATE 0.88

\Was that day’s last heat-up acceptable?

6D. LAST OK? YES

Heat cap. status (based on last 4 ht-ups)

6E. HEAT CAP GOOD

Number of monitored heat-ups that day

6F. HEAT-UPS 7

Number of slow heat-ups

6G SLOWHT'S 0

Max time to heat 270°F to 310°F that day

6H. MAX HT TM 1:11]

Lowest peak rate for that day’s heat-ups

6l. MIN RATE 0.67

M aximum voltage that day (when fryer on)

6J. MAX VOLT 102%

Minimum voltage that day (when fryer on)

6K. MIN VOLT  98%

No. of “LOW VOLTAGE” warnings

6L.LOVOLT'S O

Maximum Amp Draw that day

6M. MAX AMPS 35

Minimum Amp Draw that day

6N. MIN AMPS 34

No. of “LOW AMPS” warnings that day

60. LOAMPS O

Non-cooking time (hh:mm) while fryer wason

6P. IDLE HRS 7:09

Oil wear accumulated that day

6Q. OIL WEAR 39

Total number of Cook Cyclesthat day

6R. TOT CK’S 18

Number of cycles started before ready

6S. NOT RDY’'S 2

No. cycles quit early (0:11 or more remaining)

6T.QUIT 11+ 1

No. cycles beeped *DONE* 21 sec or more

6U. DONE 21+ 3

Individual product cook counts

6V.Px CK CT 12

Individual product not detected counts

6W. Px NODET 1

Individual product slow cook counts

6X.PxSLOCT O

Individual product frozen or overloaded

6Y. Px FRZ/OV 1

NOITICE

During steps 6V through 6Y, press the product buttons (or
Manual Prog) to see dataon individual product items.

Press @ >to continue onto 7-day totals log.

PROG
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7.7-DAY TOTALS
Press [1] to step through the following data:

DOWN

FUNCTION

Model 500/600

DISPLAY EX:

Oldest day in the previous days history

7A. SINCE APR-5

Number of dayswith dataincluded in totals

7B. DAYSCNT 6

Number of monitored heat-ups

7/C. HEAT-UPS 30

Number of slow heat-ups

/D.SLOWHT'S 1

Max time to heat 270°F to 310°F

7E.MAX HTTM 3:25

Lowest peak rate of all heat-ups

7F. MIN RATE 0.47

Maximum voltage

7G. MAX VOLT 102%

Minimum voltage

7H. MIN VOLT  91%

No. of “LOW VOLTAGE” warnings

71.LOVOLT'S O

Maximum amp draw

7J. MAX AMPS 35

Minimum amp draw

7K. MINAMPS 32

Number of “LOW AMPS” warnings

/L.LOAMPS O

Non-cooking time (hrs) while fryer was on

/M.IDLEHRS 43

Total oil wear accumul ated

/N. TOT WEAR 278

Total number of Cook Cycles

70. TOT CK'S 125

Number of cycles started before ready

7P.NOT RDY'S 7

No. cyclesquit early (0:11 or more remaining)

7Q. QUIT 11+ 1

No. cycles beeped *DONE* 21 sec or more

7R. DONE 21+

Individual product cook counts

7S.PxCKCT 7

Individual product not detected counts

Individual product slow cook counts

7U. Px SLOCT

Individual product frozen or overloaded

3
7
7/T.PXNODET 3
0
1

7V. Px FRZ/OV

NOITICE

During steps 7S through 7V, press the product buttons (or
Manual Prog) to see dataonindividual product items.

Press (P) > to continue onto oil datalog.
PROG
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5-4. INFORMATION MODE 8. Ol L DATA (current batch; resetsby Clean-Out Mode)

DETAILS Press [!] to step through thefollowing data:
DOWN

FUNCTION DISPLAY EX.
The day current batch of oil was started 8A. SINCE APR-1
Number of dayswith dataincluded in totals 8B. DAYSCNT 10
Number of monitored heat-ups 8C. HEAT-UPS 75
Number of slow heat-ups 8D. SLOWHT'S 2
Max time to heat 270°F to 310°F 8E. MAX HT TM 3:25
L owest peak rate of all heat-ups 8F. MIN RATE 0.43
Maximum voltage 8G. MAX VOLT 102%
Minimum voltage 8H. MIN VOLT 91%
No. of “LOW VOLTAGE” warnings 8l.LOVOLT'S 0
Maximum amp draw 8J. MAX AMPS 35
Minimum amp draw 8K. MIN AMPS 32
No. of “LOW AMPS” warnings 8L.LOAMPS O
Non-cooking time (hrs) while fryer was on 8M.IDLEHRS 43
Tota oil wear accumulated 8N. TOT WEAR 278
Total number of Cook Cycles 80. TOT CK'S 125
Number of cycles started before ready 8P. NOT RDY'S 7
No. cyclesquit early (0:11 or moreremaining) | 8Q. QUIT 11+ 1
No. cycles beeped *DONE* 21 sec or more | 8R. DONE 21+ 3
Individual product cook counts 8S.PxCKCT 77
Individual product not detected counts 8T.Px NODET 3
Individual product slow cook counts 8U.PxSLOCT O
Individual product frozen or overloaded 8V. Px FRz/OV 1

NOITICE

During steps 8S through 8V, press the product buttons (or
Manual Prog) to see dataonindividual product items.

Press E] > to continue onto prev oil datalog.
PROG
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9. PREV OIL DATA (moved herefrom Oil Datalog; assumes new

peanut oil)
Press [1] to step through thefollowing data:

DOWN

FUNCTION

DISPLAY EX:

The day previous batch of oil was started

9A. BEGAN  MAR-§

Number of dayswith dataincluded in totals

9B. DAYSCNT 18

Number of monitored heat-ups

9C. HEAT-UPS 98

Number of slow heat-ups

9D.SLOWHT'S 0

Max time to heat 270°F to 310°F

9E. MAX HTTM 1:31

L owest peak rate of all heat-ups

9F. MIN RATE 0.57

M aximum voltage

9G MAX VOLT 101%

Minimum voltage

9H. MIN VOLT  96%

Number of “LOW VOLTAGE" warnings

9.LOVOLT'S O

Maximum amp draw

9J. MAX AMPS 35

Minimum amp draw

9K. MIN AMPS 33

Number of “LOW AMPS” warnings

9L.LOAMPS O

Non-cooking time (hours) while fryer was on

9M. IDLEHRS 62

Total oil wear accumulated

ON. TOT WEAR 1523

Total number of Cook Cycles

90. TOT CK’S 653

Number of cycles started before ready

9P. NOT RDY’S 25

Num. cycles quit early with 0:11 or more rem

90. QUIT 11+ 3

Num. cycles beeped * DONE* 21 sec or more

9R. DONE 21+ 13

Individual product cook counts

9S. Px CK CT 466

Individual product not detected counts

9T. Px NODET 31

Individual product slow cook counts

9U.PxSLOCT O

Individual product frozen or overloaded

9V. Px FRZ/OV 5

NOITICE

During steps 9S through 9V, press the product buttons (or
Manual Prog) to see dataonindividual product items.

Press @ > to continue onto INPA_VHDSF M checks.

PROG
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10.INP A_VHDSF M

Thismodedisplaysthe status of componentsand inputs. If theinput
sgnd isdetected, anidentifying letter isdisplayed (seebelow). If the
signa isnot detected, “ " isdisplayed.

With the COOK/PUM P switch turned to COOK, and all inputs
detected, “H_P_ A VHDSF M” showsinthedisplay, for electric
fryers,“H P A VHDSFP " for gasfryers. Seebelow for definition
of codes.

A = COOK/PUMP switch turned to COOK
B = COOK/PUMP switchin PUMP position
V =Volts- 24 VAC detected
H=HighLimit-If “H” ispresent, thehighlimitisgood;
if “H” ismissing, thehighlimitistripped (overhegated) or faulty
D =Drainswitch- If “D” ispresent, thedrain handleisclosed;
if “D” ismissing, thedrainisopen or faulty
S=COOK/PUMPswitch“on” interlock circuit: If “S” ispresent, the
COOK/PUMP switchisinthe COOK position; if the*S’ is
missing, the power switchiseither off, failed, or wired incorrectly
F=Fan
P=PV - Detects 24V jumper to PV termina - gasfryersonly
M =MV - Detects24 'V jumper to MV termina - electric fryersonly

Press % to view the specific status of each input. Anunderscore
(“_") indicatestheinput isnot presently detected. A checkmark (“ /")
indicatesthe signal isdetecting anorma input. A blinking (“ X")
indicates thesigna ispresently detected, but isdetected asahaf-wave

(partially failed) inpt.

NOITICE

TheV,H, D, S, F, P, and M signalsbelow arewired in series.
Thefirst signd missing out of thissequencewill generdly
causedl sgndstotheright of it to bemissing aswell.

Press (PJ™> to continue onto OUTP H* P_ checks.

PROG
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11. OUTPH* P_
Thismodedisplaysthe status of componentsand outputs. If the output
sgnd isdetected, anidentifying letter isdisplayed (seebel ow), followed

by an“*”. If theoutputisoff,“ " isdisplayed.

H = Heat output
P = Pressure output

If heatison, “H*” showsindisplay. If heatisoff,“H_” showsin
display. If controlssensesaproblemwiththe heat output, “H*” shows
indisplay, withthe"*” flashing.

If pressureison, “P*” showsindisplay. If pressureisoff, “P " shows
indisplay. If controls sensesaproblem with the pressure output, “P*”
showsindigplay, withthe“*” flashing.

Press [1] to view the“amps’ status of each output.

DOWN
“H/"and"“P/" inthedisplay meanstheampsaregood. A flashing“ X”
behind theH or Pmeansaproblem exigts.

Press [1] to view the no connect/ground (“NC/GD”) status of each

DOWN

output. Thismonitorsapossi ble problem with therelaysonthe output
PC board.

“H/" and“P/” inthe display means everything on the output PC board
isgood. Aflashing“X” behindtheH or Pmeansaproblemexists.

Press [1] to view the outputs and inputs (see step 10) together.

DOWN

Press (P) > to continue onto the POT TMP reading.

PROG

12. POT TMP
Thisstep showsthe present peanut oil temperature. Thedisplay shows
“12. POT TMP (temp.)”".

Press (P)> to continue onto the CPU TMP reading.

PROG

13.CPUTMP
Thisstep showsthe present PC board temperature.

Press (P)™ to continue onto the ANALOG read ng.

PROG
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14. ANALOG <1> 2344

Thisstep displaysthe present status of any channel of the controller’sa
tod converter. Thisfeature may beuseful to atechnician
troubleshooting aproblemwith thefryer or controller.

Thedisplayed value can betoggled between voltsand bitsby pressing

o . If thedisplayed value hasadecimal point, itisvoltage

(0to5VDC). If nodecimal pointisshown, thevalueisa-to-d bits
(0 - 4095).

Press (P)>to continue onto AC voltsreadi ng.

15.ACVOLTS98%

Thisitemdisplaysthe present status of thelinevoltage supply tothe
fryer. Thedisplayed valueisaveraged over a10-second period, so
brief dipsor fluctuationsin the voltage might not show upinthisdisplay.

Thevoltageisnormaly displayed asa“ percent of nominad” value,
where 100% would indicate that voltageisright onthenomina value
(i.e. 208 voltsfor a208v fryer). Thedisplay canbetoggledtoan
actual Voltage value by pressing @ :

Press (P])>to continue onto AMPSreading.

PROG
16. AMPS 333333
For dectricfryers, thisdisplay showsthe present readingsfromthe
fryer’samps sensors, which monitor theelectrical current suppliedto
theheaters. (Thesesensorsare not present on gasfryers.)

On pressurefryers, theseva uesindicate the current through each
supply legtothe heaters. Thesevauesdo not correspond directly to
the current through anindividual hester coil.

Theampsvauesshould normally cycleonand off with thehesat light,
and al three values should be about the same.

NOITICE

Pressand hold .m@;DtO exit Information Mode at any time, or after 2
minutes, control sautomatically exit back to normal operation.
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HERINY PENNY-

airvalve

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

303

Model 500/600

GLOSSARY

HENNY PENNY PRESSURE FRYERS

avalvethat allowsair into thefilter lineswhen the pumpisonin the mixing
mode on eight head fryers

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

located on the rear of a gas eight head 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 thefryer

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

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

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 presel ected temperature
and for apreselected 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 that enable the eight head fryer lid to lift
easily
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cracklings

crumb catcher

data plate

deadweight

deadweight valve assembly

deadweight cap
deadweight orifice
deadweight body
deadweight seat

draininterlock switch

drainvave

drop temperature

dumping table

exhaust hose

fill lines

filter clips

filter union

filter drain pan

filter envelope

filter quick disconnect
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the crumbs of breading that come off the product during a Cook Cycle

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

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

ametal cylinder that workswith 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 deadwei ght
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

indentation on both ends of deadweight

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

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

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 fryer
frypot

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

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

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

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 con-
nected or released without tools
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filter screen assembly

flame sensors
(gas fryers only)

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

ide

ignition modules

L-shaped brush

landing table

level indicator lines

lid assembly

lid gasket
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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 includes a crumb catcher)

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

the temperature at which shortening ignites

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

thetop 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
shortening temperaturein excess of 420°F (212°C) on eight head fryersand 450°F
(232°C) onfour head fryers

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.

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 real 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
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lid handle
lidlatch

manual shutoff valve
(gas fryers only)
P-H-T

pilot orifice

(gas fryers only)

pilot light

(gas fryers only)
poker brush
power/pump switch
pressure gauge
pressure pad
product

ready

safety relief valve
setpoint

shipping spacer

shortening mixing system

sift breading
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ahandlethat 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 is being locked 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

acontrolled opening for the pilot light located on the burner assembly
asmall flame that remains burning even when the fryer isnot in use; the flame
ignites the gas when the fryer is turned on

abrush that isincluded with the fryer that is used to clear the drain in the bottom
of the frypot. (also referred to as straight brush)

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 fryers|located 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 thefryer

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

aspring loaded valve that automatically releases excess pressure if the operating
valve becomes obstructed; if the safety release valve activates, turn the Power/
Pump switch to “ OFF” to release 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

minimizethe boiling actionin the frypot

the process of removing clumpsfrom breading
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solenoid valve avalve used to generate or release pressure for the Cook Cycle

spark igniters the igniters that create a spark to ignite the pilot lights on eight head gas fryers

(gas fryers only) (see ignition modules)

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

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

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

temperature probe around probe that is located in the inside of the frypot that measures the
temperature of the il in the frypot; the probe communicates with the control
panel
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HENNY PENNY
4 HEAD PRESSURE FRYER

SPECIFICATIONS

Height 64" (162.6 cm) - with lid open
Width 18" (45.7cm)
Depth 40.5" (102.9cm) - Gas

37" (94.0cm) - Electric

Pot Capacity 4 Head of chicken-121b (5.4 kg)
43 1b peanut oil (19.5kg) - Gas
48 1b peanut oil (21.8 kg) - Electric

Electricd Gas
120 VAC, 1 Phase, 50/60 Hz, 10 Amp, 2 Wire + Ground

Electric

208 VAC, 3 Phase, 60 Hz, 13.5 KW, 38 Amp
208 VAC, 1 Phase, 60 Hz, 13.5 KW, 65Amp
240 VAC, 3 Phase, 60 Hz, 13.5 KW, 35 Amp
240 VAC, 1 Phase, 60 Hz, 13.5 KW, 61 Amp

Heeting Gas
Propane or Natural Gas; 80,000 BTU/Hr.

Electric
Three, 4500 Watt, immersibled ements

Pressure 12 PSI operating pressure
14.5PSl safety relief pressure

Shipping Weight Approximately 3001b (136.0Kg.)
NOTE

A dataplate, located oninsidethefront door, givestheinformation of thetype of fryer,
seria number, warranty date, and other information pertaining tofryer.
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LIMITED WARRANTY FOR HENNY PENNY EQUIPMENT

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

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

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

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

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

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

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

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

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

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

THEABOVELIMITED WARRANTY SETSFORTH THE SOLEREMEDY AGAINST HENNY PENNY FORANY BREACH
OFWARRANTY OROTHERTERM. BUYERAGREESTHAT NO OTHER REMEDY (INCLUDING CLAIMSFORANY INCI-
DENTAL OR CONSEQUENTIAL DAMAGES) SHALL BEAVAILABLE.

The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or abuse; (b) if the
equipment’s serial number isremoved or defaced; or (c) for lampsand fuses. THEABOVE LIMITED WARRANTY IS
EXPRESSLY IN LIEU OFALL OTHERWARRANTIES, EXPRESSORIMPLIED, INCLUDING MERCHANTABILITY AND
FITNESS,ANDALL OTHERWARRANTIESARE EXCLUDED. HENNY PENNY NEITHERASSUMESNORAUTHORIZES
ANY PERSON TOASSUME FORITANY OTHER OBLIGATION ORLIABILITY.

Revised 01/01/07
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