OPERATOR’S
M ANUAL

ISLAND WARMER

MODEL

HMI-103
HMI-105

HENNY [IPENNY

Engineered to Last

REGISTER WARRANTY ONLINE AT WWW.HENNYPENNY.COM







Model HMI-103/105

TABLE OF CONTENTS

Section Page
SeCtion 1. INTRODUGCTION ...ccuoiiiiiieiiesie sttt sttt nse st st st s sesseeneeneens 1-1
I I £ = 0 o VY= 0= £ OSSPSR 1-1
1-2. FAIUMES ..ottt et e b e s b s be e e sabe e s sbe e e nnbe e e nnreeans 1-1
G N o 0] 07 O PSRRI 1-1
S NS T - = TSRS 1-1
1-50 SEIELY coeiicece e ettt b nr b 1-2
SECHiON 2. INSTALLATION ..ottt sttt s sneese e ene e s e saentesresnesseeneeneeneas 2-1
P22 S 1 00 (B o 1 o o TS 2-1
22, UNPBOKING ..ttt ettt et e b e e e e 2-1
2-3. EIeCtriCal CONMNECION ......cceeieeerieeieeieesieeee st st e e e te e e sse e e sreeeesneesseenneens 2-2
2-4. Electrica DataTable........ccoviereeiiiiese et 2-2
SECLION 3. OPERATION ..ottt sttt sttt sttt ettt sbesbesbesbeeseeneenens 3-1
K D [ 01 10o 8 o[ PO OSSOSOV PSR 3-1
S - U | o TSP 3-1
3-3. OperatiNgWItN PrOAUCE ..........coouieieciecie e 3-1
3-4. ShutDowNand CleBNUP .......cccecuiiieiiecie et e 3-2
3-5. OperatiNg CONtrOIS......ccuiiieieecieee et sre e 3-3
Section4. TROUBLESHOOTING ......cvoiiiirie it see st st esaesae e snesnesseeneeneenens 4-1
4-1. TroubleshOOtNGGUIE.........cceeueeiieeieeeesie ettt sre e 4-1
GLOSSARY .ttt sttt bbbt bttt ettt bbbttt b nreens G-1

Distributor Lists- Domestic and | nternational

[ 203



Model HMI-103/105

SECTION 1. INTRODUCTION

1-1. ISLAND WARMERS

2007

N

%
—

1-2. FEATURES

1-3. PROPER CARE

1-4. ASSISTANCE

207

TheHenny Penny Idand Warmersare abasic unit of food pro-
cessing equi pment used to display thefood product and maintain
thetemperature of hot foodsinacommercia food service
operation. Henny Penny’seven heat processcreatestheideal
environment to maintain thetasteand quality of freshly-cooked

S NGICE

Asof August 16, 2005, the Waste El ectrical and Electronic
Equipment directivewent into effect for the European Union.
Our products have been evaluated to the WEEE directive. We
have a so reviewed our productsto determineif they comply
with the Restriction of Hazardous Substancesdirective (ROHS)
and have redesigned our products as needed in order to
comply. To continue compliancewith thesedirectives, thisunit
must not be disposed as unsorted municipal waste. For proper
disposal, please contact your nearest Henny Penny distributor.

Radiant heat over eachwell

Air heating € ementsunder pans

Incandescent lighting for attractivefood presentation
Self-service accessto both sides

Asinany unit of food service equipment, the Henny Penny Heated
Holding Cabinet doesrequire care and maintenance. Requirements
for the maintenance and cleaning are contained in thismanual and
must becomearegular part of the operation of theunit at al times.

Should you require outside assistance, just call your loca
independent Henny Penny distributor inyour area, call Henny
Penny Corp. at 1-800-417-8405 toll free or 1-937-456-8405, or
go to Henny Penny onlineat www.hennypenny.com.
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Model HMI-103/105

1-5. SAFETY Theonly way to ensure safe operation of the Henny Penny I and
Warmer isto fully understand the proper install ation, operation, and
maintenance procedures. Theingtructionsin thismanual havebeen
prepared to aid you in learning the proper procedures. Where
informationisof particular importanceor issafety related, the
wordsNOTICE, CAUTION, or WARNING areused. Their
usageisdescribed below.

SAFETY ALERT SYMBOL isused with DANGER,
A WARNING, or CAUTION whichindicatesapersonal
injury typehazard.
m@'ﬁ‘ﬂ @E NOTICE isused to highlight especially important information.

CAUTION used without the safety alert symbol indicates

CAUTI 0 N a potentially hazardous situation which, if not avoided, may
result in property damage.

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

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

1-2 203
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Lot Fowslcrrmive: Solations

SECTION 2. INSTALLATION
2-1. INTRODUCTION Thissection providestheingalationingtructionsfor the Henny

NOMICE

Installation of thisunit should be performed only by a
gualified service technician.

@ SHOCK HAZARD

Donot puncturetheskin of theunit with drillsor
screwsas component damageor electrical shock
could result.

2-2.UNPACKING TheHenny Penny Idand Warmer istested, inspected and
expertly packedtoinsurearriva at itsdestinationinthe best
possible condition. Theunit has been bolted to awooden skid.
All itemshave been packed and taped inside of theunit. The
warmer isthen packed insideatriplewall corrugated carton
with sufficient padding to withstand normal shipping treatment.
Any shipping damages should be noted in presence of
delivery agent and signed prior to hisor her departure.

To removetheunit fromthe carton, you should:

1. Carefully cut banding straps.

2. Open flaps of carton and remove packing.

3. Lift carton from unit.

4. Remove four bolts mounting the warmer to the skid.

5. Ifingalingtheunitto abase, usetheboltsprovidedto
mount the unit to the base.

6. Unpack doorsand pan supportsandinstall.

7. Theunitisnow ready for location and set-up.

203 2-1
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2-3.ELECTRICAL CONNECTION Theidandwarmerisavailablefromthefactory wired
for 120/208-240 volts (domestic), or 230 volt and 400
volt (international), single or three phase, 3or 4wire
plusground (includesneutral). Theproper power
service cableisprovided with domestic units, but not
oninternationa units.

@ SHOCK HAZARD

Thisunit must beadequately and safely grounded. Refer
tolocal electrical codesfor correct grounding procedur es.
If unitisnot adequately grounded, electrical shock could
result.

A separate disconnect switch with proper capacity fusesor
breakersmust beinstalled at aconvenient location between
theunit and the power source.

2-4. ELECTRICAL DATATABLE Model Volts Phase Wetts Amps Wires

HMI-103 120/208
HMI-103 120/208
HMI-103 120/240
HMI-103 120/240
HMI-105 120/208
HMI-105 120/208
HMI-105 120/240
HMI-105 120/240
HMI-103 230

HMI-105 400

2400 110 3+G
2400 80 4+G
2600 110 3+G
2600 75 4+G
3900 18.0 3+G
3900 13.0 4+G
4200 175 3+G
4200 120 4+G
2600 11.3 4+G
4200 7.8 4+G

WFRPWPFRPWFRPWPFEPWPRE
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SECTION 3. OPERATION

3-1.INTRODUCTION Thissection providesthedaily operating proceduresfor your
idand warmer. Read the I ntroduction section and thissection
before operating the cabinet. Also, refer to the Installation section
to be surethe cabinet hasbeen properly installed.

3-2. START-UP

NOMICE

Beforeusing, the Henny Penny |dland Warmer should
bethoroughly cleaned asindicated in the Shut Down and Clean
Up Section of thismanual.

Normal Operation

1.
2.
3.

3-3. OPERATINGWITH PRODUCT 1
. When using prepackaged foods, place containers

203

Turn power switchto ON position.

I nsert pansinto pan supports.

Turntheair and radiant heat infiniteregulatorstothe
desired settings.

. Allow approximately 30 minutes prehegat time.

Turn power switchto ON position.

directly under upper hesting e ementsfor maximum
holding time. Upper heat may need to beincrease

dighy.

. Foodsthat do not hold heat aswell asothers, include

itemslike chicken and noodle, salisbury steak,
escalloped apples, and small sized fried food (fried
mushrooms, french fries, and sometypesof cheese sticks).

. Foodsthat hold heat better than othersincludelasagna,

fruit cobblers, and sometypesof macaroni and cheese.

NOMICE

Holding propertiesof agivenfood vary according to quality
and recipe brand, but it isrecommended that no food
productsbe held for over 2 hours.

3-1
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3-4.SHUT DOWNAND CLEAN UP 1. Removeall power fromunit by unplugging the cord
or turning off thewall circuit breaker.

BURN RISK
Toavoid burns, allow theunit to cool beforecleaning.

2. Removewedl |l cover, and clean with soap and water at
ank.

3. Cleanall surfaceswith asoft cloth, soap, and water.

CAUTION

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

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

4. Cleanaround electrical controlsand componentswith
adamp cloth.

5. Clean glasswithanon-streaking liquid glasscleaner anda
soft cloth.

32 203
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3-5.OPERATING CONTROLS

Model HMI-103/105

FIG. NO. ITEM NO. DESCRIPTION FUNCTION

3-1 1 Contactor Therelay that directs power to the heaters

3-1 2 Air Heaters Located inthe base of the unit, and regul ated
by aninfiniteswitch

3-2 3 HighLimit Thermostat A safety devicein caseof overheating,
mounted to the base, behind the control panels
and accesspanels

3-3 4 Radiant Heaters Short tubular heatersmountedin reflectors
incelling pand

3-3 5 LightBulbs A 60 watt rated bulb that is Teflon coated

3-3 6 Lamp Socket A hightemperature ceramic socket for holding
thelight bulb

3-4 7 Power Switch Usedtoturnonthelight bulbs

3-4 8 Radiant Heat and Air A time proportioning controller; the higher the

Heat Infinite Regul ator number setting meanstheradiant heat will beon

agreater percentageof time

3-4 9 FuseHolder A protectivedevicefor thelighting and hesting
circuit; thefuseisal5amprating and must be
replaced by afuse of thesamesizeandrating

3-5 10 Cooling Fan Maintainscooler metal surfacetemperatures

3-6 1 Manua Reset Shutsoff thehest if acoolingfanfails; the

HighLimits access panel must beremoved and the high

limit manually resst

203
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HENINY PENNY* Model HMI-103/105

3-5.OPERATING CONTROLS
(Continued)

Figure 3-1

Figure 3-3
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HEMNNY PENNY" Model HMI-103/105

3-5.OPERATING CONTROLS
(Continued)

" Figure 3-6
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Model HMI-103/105

SECTION 4. TROUBLESHOOTING

4-1. TROUBLESHOOTING GUIDE

PROBLEM CAUSE CORRECTION
Product not holding * Product held too long » Only hold product for recommended times
temperature
* Radiant heat too low * Turntoahigher setting
* Air heat too low * Turnto ahigher setting
Lightswill not * Defectivefuse * Check fuse and replaceif necessary
turnon

Notal lightsturnon

* Faulty light bulb

* Replace with recommended bulb

NOITICE

More detail ed troubl eshooting information isavailablein the Technical Manual, avail able at www.hennypenny.com,
or 1-800-417-8405 or 1-937-456-8405.

203
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air temperature probe

concentration ring assembly

clean water pan setpoint

control panel

deliming agent

drainvave

float switch

food probe

food probe receptacle

humidity sensor

humidity setting

LED

minimum holding temperature

module

out of water trip point

parameters

power switch

pressure sprayer

203

Model HMI-103/105

GLOSSARY

HENNY PENNY HOLDING CABINETS

around device located inside the cabinet that measures the inside air
temperature and sends that information to the control panel

ametal assembly located in the water pan in the bottom of the unit that
helps keep an even humidity level inside the cabinet

apreset temperature at which a sensor warns the operator that the water pan
has excessive lime deposits

the components that control the operating systems of the unit; the panel is
located on the top front surface of the cabinet

acleaner used to remove lime deposits in the water pan

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

adevice that senseslow water levelsin the water pan

a sensor located outside the cabinet that, when inserted into the product,
communicates the temperature of the product to the control panel

the connection where the food probe is inserted in order to communicate
with the control panel

a device that measures the percentage of humidity inside the cabinet during
use

apreset moisture level at which the cabinet operates; this setting is
programmed at the factory but can be changed in the field

an electronic light on the control panel

the lowest temperature at which afood product can be safely held for
human consumption

the removable top part of the cabinet that contains all of the operating
system

apreset temperature at which a sensor warns the operator that the water
pan needsrefilled

a preset group of setpoints designed for holding specific food products at
certain temperature and humidity levels

the ON/OFF switch that sends electricity to the unit’s operating systems,
this switch does not disconnect the electrical power from the wall to the unit

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

G-1
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probeclip

product load capacity

proof function
relative humidity
setpoint
systeminitiaization

temperature setting

vent activation switch

vented panels

water fill line

water heater sensor

water jet

water pan

G-2
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ametal holder that attaches to the outside of the control panel to hold the
food probe when not in use; the clip is an optional accessory

the highest recommended number of pounds/kilograms of food product that

can be safely held in the cabinet

aprogram used for allowing bread to rise

the humidity level outside the cabinet

apreset temperature or humidity; the setpoint is a programmabl e feature
a programming process that resets factory settings

apreset temperature up to which the cabinet will heat; this setting is
programmed at the factory but can be changed in the field

an automatic control that opens and closes the vent on the rear of the
cabinet to maintain the preset humidity level

openings on the cabinet that allow air access on the sides and rear of the
module

the line marked on the inside of the water pan that shows the maximum
water level to prevent overflow onto the floor

apart in the water heater that sends a message to the controls when the
water panislimed up or empty

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

the areain the cabinet that holds water for creating humidity inside the
cabinet
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