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HENNY PENNY

8 HEAD ELECTRIC PRESSURE FRYER

SPECIFICATIONS

Height
Width
Depth
Floor Space

Pot Capacity

Electricd

Heeting

ShippingWeight

61" (155cm)

24" (61 cm)

41%4" (107 cm)

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

8 head of chicken- 221bs. (9.9 kg)
1001bs. shortening (45Kg.)

208 VAC, 3 Phase, 50/60 Hz, 17 KW, 47.2 Amps

240 VAC, 3 Phase, 50/60 Hz, 17 KW, 40.9 Amps

200 VAC, 3 Phase, (Delta), 50/60 Hz, 17 KW, 49.1 Amps
240 VAC, 3 Phasg, (Delta), 50 Hz, 17 KW, 40.9 Amps
380 VAC, 3 Phase, 50 Hz, 17 KW, 25.8 Amps

415VAC, 3 Phase, 50 Hz, 17 KW, 23.7 Amps

400 VAC, 3 Phase, 50 Hz, 17 KW, 24.6 Amps

Two 8,500 watt el ectricimmersion e ements

Approximately 758 1bs. (344 kg.)

NOITICE

A dataplate, located on the back shroud behind thelid, givestheinformation of thetype of
fryer, serid number, warranty date, and other information pertainingtofryer. Also, theseria
number isstamped on the outside of thefrypot. Seefigure below.
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SECTION 1. INTRODUCTION

1-1. PRESSURE FRYER

P-H-T

Pressure

H eat

Time

2007

N
A

1-2. PROPER CARE

1-3. ASSISTANCE

207

The Henny Penny pressure fryer is a basic unit of food pro-
cessing equi pment whichisused only ininstitutional and commercial
food service operations.

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

Pressure is basic to this method of food preparation. The pres-
sure is developed from the natural moisture of the food. The
patented lid traps this moisture and uses it as steam. Because
the steam builds rapidly, agreater part of the natural juices

are retained within the food. An operation valve vents excess
steam from the pot and maintains constant live steam

pressure.

Heat generated is another important factor of the pressure fryer.
Energy savingsisrealized dueto the unit’s short frying time,
low temperature, and heat retention of the stainless steel

frypot.

Timeisimportant because the shorter timeinvolvedin frying
foods results in additional economiesfor the user. Foods are
table ready in lesstime than it would take to fry them in a con-
ventional open-typefryer.

INOHICE

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

Asin any unit of food service equipment, the Henny Penny
pressure fryer does require care and maintenance. Require-
ments for the maintenance and cleaning are contained in this
manual and must become a regular part of the operation of the
unit at all times.

Should you require outside assistance, call your local distributor in
your area, or call 1-800-417-8405 or 1-937-456-8405.

11
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Engineered to Last

1-4. SA? FETY TheHenny Penny pressurefryer hasmay safety festures
incorporated. However, the only way to ensure asafe operation
istofully understand the proper install ation, operation, and
maintenance procedures. Theingtructionsinthismanual have
been prepared to aid you inlearning the proper procedures.
Whereinformation isof particular importanceor safety related,
thewordsDANGER, WARNING, CAUTION, and NOTICE are
used. Their usageisdescribed below.

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

M@'ﬁ'ﬂ@@ NOTICE isusedto highlight especially important information.

CAUTION used without the safety alert symbol indicates

CAUTION a potentially hazardous situation which, if not avoided,

may result in property damage.

CAUTION used with the safety alert symbol indicates a
A CAUTI 0" potentially hazardous situation which, if not avoided,
may result in minor or moderate injury.

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

DANGER INDICATESAN IMMINENTLY

HAZARDOUSSITUATIONWHICH, IFNOT
AVOIDED,WILL RESULT IN DEATH OR SERIOUS

INJURY.

1-2 403
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1-5. SAFETY
(Continued)

@ Equipotential Ground Symbol

2007
ﬁ Weaste Electrical and Electronic Equipment (WEEE) Symbol

Shock Hazard Symbols

Hot Surface Symbols

908 1-3
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SECTION 2. INSTALLATION

2-1. INTRODUCTION Thissection providestheinsta lation and unpacking instructionsfor
the Henny Penny PFE-590.

INOIICE

Ingtallation of thisunit should be performed only by aqualified
sarvicetechnician.

! SHOCK HAZARD

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

2-2. UNPACKING
INSTRUCTIONS NOMICE
Any shipping damage should be noted in the presence of the
delivery agent and signed prior to hisor her departure.

1. Cutandremovethe plastic bandsfromthe main box.
2. Removethebox lid andlift themain box off thefryer.
3. Remove corner packing supports(4).

4.  Cutthestretchfilmfrom around thecarrier/rack box and
removeit fromthetop of thefryer lid.

5. Cutandremovethemeta bandsholding thefryer tothe
palet.

All counterweightsmust beloaded befor eunlatching
lid, or personal injury could result.

6. Removethefryer fromthepallet.

= HEAVWY CBJECT

Take carewhen movingthefryer to prevent personal
injury. Thefryer weighsapproximately 758 |bs.

(344KQ).
2-1 803
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2-2. UNPACKING

404

INSTRUCTIONS
(Continued)

@/

SHIPPING
SUPPORT

{DISCARD)

10.

11.

12.

13.

13.

Model PFE- 590/592

Removethe counterweightsfromthepallet, which are
strapped to the pallet, under thefryer.

LA CAUTION

Do not drop. The counterweights weigh approximately
18 1bs. (8.1 kg.) each. Handle with care, or personal
injury could result.

Removerear servicecover.

L oad the seven weightsinto the counterweight assembly. See
page 2-4.

Replacerear servicecover.

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

Cut warning tagsfrom thelid assembly. Thelid may now
beunlatched.

Removetheaccessoriesfrominsidethefilter drain pan.

Preparethe deadweight valvefor operation

NOMICE

Themetal shipping support isplaced within the deadweight
assembly housing to protect the deadweight orificeand dead-
weight during shipment. Thissupport must beremoved prior
toingalationand start-up.

Unscrew the deadweight cap.
Removethedeadweight.

Removeand discard the metal packing support.
Cleanthedeadweight orificewithadry cloth.
Carefully place deadweight over deadweight orifice.
Replace deadweight cap, finger tight.

moow>»

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

2-2
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| (S) REMOVE 2 BOLTS
MARKED “A” TO

| RELEASE FRAME

2 AFTER INSTALLING

WEIGHT SEGMENTS.

,A'
>

77
7/ R
A

(4) INSERT BTH &
7TH SEGMENT

——(3) INSERT 4TH &
A ~ STH SEGMENT

#—(2) INSERT 2ND &
1A 3RD SEGMENT

VL

R\

B—(1) INSERT 1ST
SEGMENT

A\ CAUTION ‘

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

% ALL SEGMENTS ARE IDENTICAL.

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

404 2-4
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2-3. SELECTINGTHE

LOCATION

2-4. LEVELINGTHEFRYER

25

Model PFE- 590/592

The proper location of thefryer isvery important for operation,
speed, and convenience. Choose alocationwhichwill provide
easy | oading and unloading without interfering with thefina assem-
bly of food orders. Operatorshavefound that frying from raw to
finish, and holding the product in awarmer providesfast continuous
service. Landing or dumping tables should be provided next to at
least one side of thefryer. Keepin mindthe best efficiency will be
obtained by astraight line operation, i.e. raw inonesideandfinish
out theother side.  Order assembly can bemoved away with only
adightlossof efficiency. To properly servicethefryer, 24 inches
(60.96 cm) of clearanceisneeded on al sidesof thefryer. Access
for servicing can be attained by removing aside pandl.

CAUTION

FIRE HAZARD

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

EURMN RISK

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

For proper operation, level thefryer from sideto sideand front to
back, using level ontheflat areasaround thefrypot collar.

A\ DANGER

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

703



H Y PENNY
Engineered to Last™

2-5.VENTILATION OF FRYER

2-6. ELECTRICAL
REQUIREMENTS

706

Model PFE- 590/592

Thefryer should belocated with provisonfor venting into
adequate exhaust hood or ventilation system. Thisisessentia

to permit efficient remova of steam exhaust and frying odors.
Special precaution must betakenin designing an exhaust canopy to
avoid interference with the operation of thefryer. Werecommend
you consult alocd ventilation or heating company to helpin design-

INGIICE

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

Theélectricfryer requires 208 or 240 volt, three phase, 50/60
Hertz service. The power cord may bealready attached to the
fryer, or provided at installation. Check the dataplate mounted just
abovethelid, ontheleft side of the back shroud, to determinethe
correct power supply.

! SHOCK HAZARD

Thisfryer must beadequately and safely grounded
(earthed) or electrical shock could result. Refer tolocal
electrical codesfor correct grounding (earthing) proce-
duresor in absenceof local codes, with The National
Electrical Code, ANSI/NFPA No. 70-(thecurrent edi-
tion). In Canada, all electrical connectionsaretobe
madein accordancewith CSA C22.1, Canadian Electri-
cal CodePart 1, and/or local codes.

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

A separate disconnect switch with proper capacity fusesor break-
ersmust beinstalled at aconvenient location between thefryer and
the power source. It should be aninsulated copper conductor
rated for 600 voltsand 90°C. For runslonger than 50 feet

(15.24 m), usethenext larger wiresize.

2-6
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2-7. INTERNATIONAL

ELECTRICAL
REQUIREMENTS

2-7

Model PFE- 590/592

Unitsbeing used outside the United States may not be shipped

with the power cord attached to the unit because of the different

wiring codes. Thefryersareavailablefromthefactory wiredfor

208, 240, 380 and 415 volts, 3 phase, 50 Hertz service. A termi

nal

block ismounted insidethefryer for thecablewiring. A decal on

theinsdeof theright sdepane will helpinthewiring of theunit.

NOITICE

CE unitsrequireaminimumwiresizeof 4mmto bewired to

theterminal block. If aflexiblepower cordisused, it must be

HO7RN type.
Toingtall the power cord, follow these procedures:
1. Removetheright Sdepand of theunit.

2. Ingall thecord, withastrainrelief, to thejunction box.

3. Attachthewirestothetermina block accordingtothewiring

diagramonthesidepand.

4. Pull thedack out of the cord and thread it down through the
theclamp ontheframe, at therear, left leg of fryer. Thenrun

the cable under theframe and out therear of thefryer, soit
doesn'tinterferewith thefilter drain pan.

Thefilter drain pan must beasfar back under fryer as
it will go, and thecover in place. Besuretheholeinthe

cover linesup with thedrain beforeopeningthedrain.

Failuretofollow theseinstructions causes splashing of

shortening and could result in personal injury.

5. Wiringthefryerisnow complete.

703
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2-7. INTERNATIONAL

908

ELECTRICAL

REQUIREMENTS
(Continued)

Model PFE- 590/592

NOITICE

Thesupply power cordsshall beoil-resistant, sheathed flexible
cable, nolighter than ordinary polychloroprene or other
equivalent synthetic el astomer-sheathed cord.

It isrecommended that 230 mA rated protectivedevicesuch as
aresidual current circuit breaker (RCCB), or ground fault
circuit interrupter (GFCI), beused onthefryer circuit.

(FOREQUIPMENT WITH CEMARK ONLY!)

To prevent electric shock hazard thisappliancemust be
bonded toother appliancesor touchable metal surfacesin
closeproximity tothisappliancewith an equipotential
bonding conductor. Thisapplianceisequipped with an
equipotential lugfor thispurpose. Theequipotential lugis
mar ked with the following symbol %7 .

2-8
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A

BOIL-OVER PREVENTION IN HENNY PENNY COOKERS

OVERFLOW RISK

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

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

. FILTER THE SHORTENINGAT LEAST TWICEADAY.
. FILTERONLY WHEN “COOL” ISDISPLAYED.

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

. MAKE SURETHEFRYERISLEVEL.

. BE CERTAINTHE SHORTENING ISNEVERABOVE THE UPPER FRYPOT
LEVEL INDICATORLINE.

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

. USE RECOMMENDED PRODUCT LOAD SIZE

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

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

29 703
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SECTION 3. OPERATION

3-1. OPERATING COMPONENTS

POWER/PUM P Switch

Frypot

Carrier

Lid Gasket

Deadweight assembly

Safety Relief Valve

31

A threeway switch with center OFF position; movetheswitchto
the position marked POWER to operatethefryer; movetheswitch
to the position marked PUM Pto operatethefilter pump; certain
conditionsmust be met prior to operation of thefilter pump; these
conditionsarecovered later inthissection

Thisreservoir holdsthe cooking shortening, andisdesigned to
accommodate the heating e ements, 8 head of product and an
adequate cold zonefor collection of cracklings

Thisstainlesssted carrier consstsof fiveracks, containing thefood
product during and after frying (4 cook racksand 1 cover rack)

Providesthe pressure sed for thefrypot chamber

The deadweight style operating pressurerelief valveisused to
maintain aconstant level of steam pressurewithinthefrypot;
any excess steam pressureisvented through the exhaust stack;
removethe deadweight cap, and clean the cap, weight, and
deadweight orificeonceaday. SeePreventive Maintenance
Section.

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

ANnASME approved spring loaded valve set at 14.5 ps

(999 mbar); intheevent the operation valve becomes obstructed,
thissafety valverel eases excess pressure, keeping thefrypot
chamber at 14.5 psi (999 mbar); if thisoccurs, turn the COOK/
PUMP switch to the OFF positiontoreleaseall pressurefromthe

frypot

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

703
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3-1. OPERATING COMPONENTS

703

(Continued)

Safety Relief Valve Ring

Pressure Gauge

Solenoid Valve

Drain Valve

Drain Interlock Switch

Condensation Drain Pan

Shortening Mixing System

Lid Latch

Model PFE- 590/592

BEURN RISK

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

Indicatesthe pressureinside thefrypot.

An electromechanical devicethat causespressureto beheldinthe
frypot

Thesolenoid valve closesat the beginning of the Cook Cycleand
opensautomatically at theend of the Cook Cycle; if thisvalve
becomesdirty or theteflon seat nicked, pressurewill not build and
it must berepaired per the Maintenance Section of the Technical
Manud

A two-way ball valve, normaly inthe closed position; turnthehan-
dlieto draintheshortening fromthefrypot into thefilter drain pan

A\ DANGER

PRESSURIZED

DO NOT OPEN THE DRAIN VALVEWHILE
FRYPOT ISUNDER PRESSURE. HOT SHORTEN-
INGWILL EXHAUST,AND SEVERE BURNSWILL
RESULT.

A microswitch that provides protection for thefrypot in theevent an
operator inadvertently drainsthe shortening from thefrypot while
themain switchisinthe COOK position; theswitchisdesignedto
automatically shut off the heat when thedrain valveisopened

The collection point for the condensation formed within the steam
exhaust system; it must beremoved and emptied periodicaly,
usudly daly

Theunit isequipped with ashortening mixing capability to ensure
the shortening isproperly mixed to prevent an accumul ation of
moisture, causing boiling actioninthefrypot; thefilter pumpis
activated by the controls, at preset intervals, to mix the shortening

Thefryer lidisequipped withamechanical catch onthefront
of thelid which engagesabracket on thefront of thefrypot; this
deviceholdsthelid downwhilethelidisbeinglockedinto
place, but isnot meant to hold pressureinthefrypot
3-2
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3-1. OPERATING COMPONENTS(Continued)

High Temper atureLimit

35 wf T

Figure 3-1
Air Valve

Filter Drain Pan

Filter Union

Fuses

3-2. LIDOPERATION

3-3

Thisisasafety component that sensesthetemperature of the
shortening; if thetemperature of the shortening exceeds420°F
(212°C), thiscontrol opensand shuts off the heat to thefrypot;
when thetemperature of the shortening dropsto asafe operation
limit, the control must be manually reset by pressing thered reset
button, located under the control panel, intheright, front of the
fryer

Pumpsair into the shortening, periodicaly, to keep the shortening at
auniformtemperature; thisonly functionswhenthe unit hasbeen
sttingidlefor aperiod of time, and when heating from acold start

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

BURN RISK
When hot shorteningisin thispan, useextremecareto
avoid burns.

Connectsthefilter to thefilter pump, and alowseasy remova of the
filter and drain pan

A protective devicewhich breaksthecircuit when the current
exceedstherated value

Tocloselid:

1. Lowerthelid until gasket comesinto contact with the
frypot andlock thelidin placewiththelid latch.

Pull lid handleforward until it stops.

Liftuponthelid handleuntil it tops.

Bring lid handle out towardsyou until it stops.
Pushlid handledown, locking lidin place.

agrwN

EURN RISK

LIDMUST BELATCHED PROPERLY OR PRES

SURIZED SHORTENINGAND STEAM MAY

ESCAPE FRYPOT. SEVERE BURNSWILL RESULT.
703
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3-2. LID OPERATION Continued)

3-3. MELT CYCLE OPERATION

612

Model PFE- 590/592

4\ DANGER

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

TOAVOID SERIOUSPERSONAL INJURY, DO NOT
OPERATEWITHOUT LID COVERIN PLACEAND
ALL COMPONENTSINSTALLED.

TOAVOID SERIOUSPERSONAL INJURY, DO NOT
TAMPERWITHANY COMPONENT OFLID
LOCKING MECHANISM.

Toopenlid:

1.  Gentlyrasehandleuntil it stops.

2. Pushhandleback until it stops.

3. Lowerhandle.
Lower the handle before attempting to raise the lid, or
damageto the lid could result.

4.  Pushhandleback.

5. Unlaichthefrontlidlatch.

INOIICE

If lid becomes difficult to operate, stop using the fryer and call

for service. Cables need replaced.

If the shortening isbelow 185°F (85°C), with the POWER/PUMP
switchinthe POWER position, thefryer will enter theMelt Cycle.
Theshortening heatsdowly to prevent scorching of the shortening.
Theheat cyclesonand off to dowly melt the shortening. At 185°F
(85°C), the heat stayson until 250°F (121°C), the Cool Mode,
isreached. To exit the Cool Mode, pressthe EXIT COOL button.

SeeFilling and Adding Shortening Section.

3-4
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3-4. SWITCHESAND
INDICATORS

EXIT COOL Button

Product Selection Buttons

Time/TemperatureDisplay

Heat I ndicator

35

Model PFE- 590/592

Refer toimageat end of thissection.

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

EURN RISK

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

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

Pressing the same button again will beginthe Cook Cycle; the
indicator will changefrom*“DROP’ to counting down the cook
timeinminutesand seconds

At theend of the Cook Cycle, the alarm sounds and theindicator
reads“DONE"; pressthecyclebuttonthat isflashing, andthe
alarmwill cease; thefryer will then reset to the Cool Mode

NOITICE

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

Thisisa4 digit LED typedisplay which showsthe remaining cook
timeduring Cook Cyclesand a so the shortening temperatureon
demand from the operator

[luminateswhenever the control callsfor heat; when shortening
temperatureisreached, the heat light goes off
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3-4. SWITCHESAND
INDICATORS (Continued)

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

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

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

TemperatureButton Allowsthe operator to read the temperature of the shortening while
inaCook Cycle

SCAN Button Allowstheoperator to togglethrough any running multipletimers

FUNCTION Button Used inthe programming of the controls

EXIT FILL Button After filtering thefryer, if inthe Filter Lockout Mode, thedisplay

reads“FILL” and the EXIT FILL button must be pressed

MultipleTimers The control hasthe capability to run multipletimers; if morethan
one product isbeing cooked, atimer can be started by pressing
more than one product button per Cook Cycle

NOITICE

The products must have the same setpoints, and the pressure
must be programmed off. See Programming Section.
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3-4. SWITCHESAND
INDICATORS (Continued)

TEMPERATURE BUTTON DIGITAL DISPLAY
) / / i
H PENNY. KEY LEGEND
S M S ® + @ = POLISHHNCW
IF WO HAVE PROBLEMS CALL THE & + & = POLISHLATER

" scan / , EXIT FILL
HEAT

A i E _

\ FUNCTION EXIT COOL )

PRODUCT BUTTONS

Figure 3-2
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3-5. FILLING ORADDING

SHORTENING CAUTION

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

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

1. Itisrecommendedthat ahigh qudity frying shortening be used
inthe pressurefryer. Somelow grade shorteningshaveahigh
moi sture content and cause foaming and boiling over.

BURN RISK

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

2. Thedectricmode requires1001bs. (45 kg.) of shortening.
Thefrypot has2level indicator linesinscribed on therear
wall of thefrypot which show when the heated shorteningisat
theproper level. Figure3-3.

3. Coldshortening should befilled to the lower indicator.

OVERFLOW RISK

BE CERTAINTHE SHORTENINGISNEVER
ABOVE THE UPPER LEVEL INDICATORLINE.
FAILURETOFOLLOW THESE INSTRUCTIONS
CANRESULT IN SHORTENING OVERFLOWING
THE FRYPOT CAUSING SERIOUSBURNS, PER-
SONAL INJURY, FIREAND/OR PROPERTY
DAMAGE.

For completeinstructions, refer to KFC's StandardsLibrary.
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3-6. BASIC OPERATION
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Follow the procedure below ontheinitia start-up of thefryer, and
eachtimethefryer isbrought fromacold, or shut down condition,
back into operation. Thesearebasic, general instructions. Besure
tofollow KFC's Standards L ibrary when operating thefryer.

1. Makesurethefrypotisfilledtotheproper level with shorten-
ing, tothelower level indicator.

OVERFLOW RISK

DO NOT OVERLOAD, OR PLACE PRODUCT WITH
EXTREMEMOISTURE CONTENT INTO THE
RACKS. 22LBS. (9.9KG)ISTHE MAXIMUM
AMOUNT OF PRODUCT PER FRYPOT. FAILURE
TOFOLLOW THESE INSTRUCTIONSCAN RE
SULT IN SHORTENING OVERFLOWING THE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIREAND/OR
PROPERTY DAMAGE.

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

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

OVERFLOW RISK

DONOT STIRTHE SHORTENINGAT ANY OTHER
TIME EXCEPT AT MORNING START-UP. FAILURE
TOFOLLOW THESE INSTRUCTIONSCAN RE-
SULT IN SHORTENING OVERFLOWING THE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE.
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3-6. BASIC OPERATION 4.  Allow fryertoheat until digita display shows “DROP".
(Continued) (Pressthe EXIT COOL buttonif thedisplay shows COOL™)

INOWICE

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

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

6. Slideracksof breaded product into carrier onthelid, starting
with the bottom tier, to prevent damaged product.

7. Lowerandlock thelid down and pressthe appropriate
product button (2, 4, 6, or 8 head).

8.  Attheendof thecycle, pressure beginsventing automaticaly,
alarm sounds, and thedisplay shows“DONE”. At thistime,
pressthe appropriate product button (2, 4, 6, or 8 head).

9.  Waitfor thepressuregaugeto show “0” pressureinthe
frypot before attempting to open thelid.

e TUIE

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

10. Unlock andraisethelid cautioudy.

11. Usingtherack handles, removetheracksof product from
thecarrier, startingwith thetop rack.
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3-7. CAREOFTHE
SHORTENING

3-8. FILTERING
INSTRUCTIONS
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OVERFLOW RISK

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

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

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

Maintain the shortening at the proper cooking level. Add
fresh shortening asneeded.

Do not overload therackswith product (22 1bs. (9.9 kgs.)
maximum), or place product with extreme moisture content
into racks.

FIRE HAZARD

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

TheHenny Penny electric 8 head pressurefryer, Model 590, should
be cleaned and the shortening filtered and polished at | east twice
daily; after lunch rush and at theend of theday. Refer toKFC's
StandardsLibrary.

Filter shorteningimmediately following aCook Cyclewhenthe
shortening temperatureisin the Cool Mode.

CAUTION

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

(continued)

OVERFLOW RISK

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

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

1. Turn POWER/PUMP switch to OFF position.

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

Thefilter drain pan must be as far back under fryer as

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

cover lines up with the drain before opening the drain.

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

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

| 3 Remove cooking racks, carrier and wipe bottom of lid. Tilt
lid out of the way to clean frypot.

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

Drain Cleanout Small White
Rod Brush

OVERFLOW RISK

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

DAMAGE.
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3-8. FILTERING 5. Scrapecracklingsand crackling ring fromfrypot and discard.
INSTRUCTIONS Donot let cracklingsdrainintofilter drain pan. These crack-
(Continued) lingscan causeaburned tastein gravy. Wipeall surfaceswith

acleandamptowel. If water dropsinto cold zone, dry with
towel before pumping shortening back into thefrypot.

CAUTION

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

6. Returndrain handleto theclosed positionto closethedrain.

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

EURN RISK

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

3-9. CHANGINGTHEFILTER Thefilter envelope should be changed after 10-12 filterings, or
ENVEL OPE whenever it becomesclogged with crumbs. Refer toKFC's
StandardsLibrary.

BEURMN RISK

Useprotectivecloth or glovewhen disconnecting the
filter union or severeburnscould result.

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

NOITICE

Besurethat thefilter screens, crumb catcher, filter clips
and the standpipe arethoroughly dry before assembly of
thefilter envelopeor water will dissolvethefilter paper.
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3-10. CLEANINGTHE FRYPOT After theinitid installation of thefryer, aswell asbeforeevery
change of shortening, thefrypot should bethoroughly cleaned as

follows

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

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

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

of shortening and could result in personal injury.

2. If hot shortening ispresent inthefrypot, it must be
drained by dowly pulling thedrain handle out towardsyou.

3.  Closethedrainvaveand discard the shortening.

4. Raselid, removetheracksand carrier fromlid, andtiltlid
back, sothat thelid won’tinterferewith cleaning.

5. RefertoKFC sStandard’'sLibrary on cleaninginstructions.

BEURN RISK

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

EURMN RISK

I f thecleaning solution in thefrypot startstofoam and
boil over, immediately turn the power switch to OFF
and donot try to contain it by closingthefryer lid

or severeburnscould result.
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3-10. CLEANINGTHE FRYPOT

(Continued)

3-11. FILTERPUMPMOTOR
PROTECTOR-MANUAL
RESET

3-12. REGULAR
MAINTENANCE
SCHEDULE

3-15

Model PFE- 590/592

CAUTION

Do not use steel wool, other abrasive cleanersor clean-
ers/sanitizers containing chlorine, bromine, iodine or
ammonia chemicals, asthese will deteriorate the stain-
less steel material and shorten the life of the unit.

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

NOITICE

Makesuretheinsde of thefrypot, thedrain valve opening,
and all partsthat comein contact with thenew shortening are
asdry aspossible.

Thefilter pump motor isequipped withamanual reset button,
located on therear of the motor, in casethe motor overheats. If
motor won't run, wait about 5 minutes before attempting to reset
this protective deviceto allow motor to cool. Removethe access
pand ontheleft side panel of theunit to reset the button. 1t takes
someeffort to reset, and ascrewdriver can be used to help reset
the button.

TURN OFF POWER

Toprevent burnscaused by splashing shortening, turn
theunit’smain power switch tothe OFF position before
resetting thefilter pump motor’smanual reset
protection device.

Asinall food service equipment, the Henny Penny pressurefryer
doesrequire care and proper maintenance. Thetable below
providesasummary of scheduled maintenance. Thefollowing
paragraphs provide preventive maintenance proceduresto be
performed by the operator.

Procedure

Filtering of shortening
Changing of shortening
Changing the filter envelope

Frequency

See KFC's Standards L ibrary

See KFC's Standards Library
See KFC's StandardsLibrary

Cleaning the deadweight assy. Daily-see Preventive
Maintenance Section
Cleaning the frypot SeeKFC'sStandardsLibrary

Cleaning the Nylatrons
Reversing lid gasket
Lubricaterear lidrollers
Cleaning safety relief valve

Inspect Counter-Weight Cables

Monthly-see Preventive
Maintenance Section

Every 90 Days-see Preventive
Maintenance Section
Annually-see Preventive
Maintenance Section
Annually-see Preventive
Maintenance Section
Annually-see Preventive
Maintenance Section
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3-13. PREVENTIVE Cleaning Deadweight Assembly - Dail
MAINTENANCE

BEURN RISK

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

1.  Attheend of each day’susage of thefryer, the deadweight
assembly must be cleaned. Thefryer must be off and the
pressurereleased. Open thelid and then removethe
deadweight val ve cap and deadweight.

ORIFICE CAP DEADWEIGHT

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

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

2. Wipeboththe cap and deadweight with asoft cloth. Make
certainto thoroughly cleaninside cap, the deadweight set,
and around deadweight orifice.

EXHAUST TUBE

3.  Cleantheexhaust tubewith stainlesssteel brush (Henny
Penny part number 12147).

4.  Dry partsand replaceright away to prevent damageor | oss.

Cleaning Nylatrons- Monthly

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

2.  Raselid upand down several timesto spread the degreaser.

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

Reversing Lid Gasket - Every 90 Days

Reversingthelid gasket helpsto prevent early failureof lid gasket
and thelossof pressureduring acook cycle.

1. Raisethelid and removeracksand carrier.

2. Gragpingthelid handle, lift thefront of thelid up until it
stopsinan upright position.
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3-13. PREVENTIVE
MAINTENANCE

Continued)

3-17
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ReversingLid Gasket (Continued)

Besurethemetal arm on theleft sideof thelid isin the
vertical position holdingthelid upright, or severe
injuriescould result. (Seephoto at left.)

Using athin blade screwdriver, pry out the gasket at the
corners. Removethe gasket.

INOTICE

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

Clean the gasket and gasket seat with hot water.

Rotate the gasket with the opposite sidefacing out.

INOmICE

Install the4 cornersof thelid gasket. Smooththe
gasket into place, working from the cornerstowardsthe
middleof each side.

LubricatingLid Rollers-Annually

Thelidrollers, inthe back of thefryer, should belubricated at
least onceayear, to allow thelid easy movement.

1

2.

Removetheback shroud of thefryer.
Using spindlelube, part number 12124, placeasmall amount

of lube on both top and bottom rollers. Make sureto lube
both left andright rollers.
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3-13. PREVENTIVE Cleaning Safety Relief Valve-Annually
MAINTENANCE
Continued)
SAFETY VALVE EURN RISK

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

DONOT DISASSEMBLE ORMODIFY THISSAFETY
VALVE. TAMPERINGWITH THISVALVE COULD
CAUSE SERIOUSINJURIESANDWILL VOID
AGENCY APPROVALSANDAPPLIANCE
WARRANTY.

1. Useawrenchtoremove pressure gauge.

2. Useawrenchtoloosenthevalvefromthepipetee, turn
counterclockwisetoremove.

3. Cleantheinsideof the pipeteewith hot water.

NOTICE

Turnthesafety relief valvetowardstherear of thefryer when
rengdlingtherdief vave.

4. Immersethesafety relief valvein asoapy water solutionfor 24
hours. Useal:1dilutionrate. Thevavecannot bedisas-
sembled. Itisfactory preset to open at 14-1/2 pounds of
pressure. If it doesnot open or close, it must be replaced.
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3-13. PREVENTIVE
MAINTENANCE

Continued

Fi-gure 1
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c a.

Figure 2
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I nspect Counter-weight Cables-Annually

Henny Penny 8 head fryersusetwo cablesin the counter-weight
mechanism that helpsintheraising andlowering of thelid. Cables

should bevisually inspected yearly, either aspart of aplanned
mai ntenance program or during aroutine servicecall. Cablesmore

than 10 yearsold should bereplaced regardless of inspection results.

NOITICE

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

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

2. Liftupontherear cover and pull out at thebottomto clear

threaded studs. Figure 2. (Removing top shroud makesit easier

to removetherear cover, but isnot necessary.)

View of the counter-weights
with cover removed
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3-14. PREVENTIVE
MAINTENANCE

(Continued)
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I ngpect Counter-weight Cable-Annually (continued)

3. Ingpect the counter-weight cables. If cableshave
cracksinthejacket, missing piecesin thejacket,
or other obvioussignsof wear, cal for serviceto
have both cablesreplaced.

NOT OK - REPLACE

Cracks in jacket and obvious signs of wear.

OK

No signs of cracking or wear.
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3-14. PROGRAMMING
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Pressand hold the FUNCTION button for two seconds.
“REG PROGRAM” showsinthedisplay, followed by
“CODE".

Pressthecode1,2,3.“SELECT PRODUCT” scrolls
acrossthedisplay.

INOHICE

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

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

“INT1” and“TIME” flashesontheleft sideof thedisplay.
Theright side showsthe starting time of the Cook Cycleand
can be changed by pressing the appropriate numbers. Ex:
Press 1,0,0,0 and 10:00 flasheson theright side of the
display, setting the start time at 10 minutes.

After thetimeisset, pressand release the FUNCTION
buttonand“INT1” and“TEMP’ flashesontheleft side

of thedisplay. Theright sideshowsthestarting

temperature and can be changed by pressing the appropriate
numbers. Ex: Press2,5,0and “250° F” will show on
theright sideof thedisplay, setting the start temperature

at 250° Fahrenheit.

After thetemperatureisset, pressand releasethe FUNC-
TION buttonand“INTI” and“PRESS’ flashesonthe
left sdeof thedisplay. Pressany of the product buttons,
(2-0), to turn the pressure on or off.

After the pressureis set, pressand releasethe FUNCTION
buttonand“INTI”,“LOAD”,and“COMP” flashesonthe
left sdeof thedisplay. Thefactory preset |oad compensation
vaueshowsintheright sideof thedisplay.
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3-14. PROGRAMMING

(Continued)
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10.

11.

12.

Model PFE- 590/592

After theload compensation, pressand releasethe
FUNCTION button. “PROP’ and“CONTROL” showson
theleft side of thedisplay and thefactory preset proportional
control temperature showsontheright side of thedisplay.

After the proportional control, pressand releasethe
FUNCTION button.“ALM 1" and“TIME” flashesin
theleft sdeof thedisplay, and thefirst darm timeshows
ontheright sdeof thedisplay. To changethetimethe
alarm sounds, pressthe appropriate product buttonsto set
thetime. Ex: Press1,0,0,0. 10:00 flasheson theright
sideof thedisplay, which meanswhen thetimer counts
downto 10 minutes, an alarmwill sound.

After alarm isset, pressand releasethe FUNCTION
button.“ALM 17, “SELF-", and“ CANCEL” flashes
intheleft sideof thedisplay and“YES’ or “NO” shows
ontheright sideof thedisplay. Theyesand no canbe
toggled by pressing any of the product buttons, (I -0).
“YES’ meansthedarmtoneautomatically stopsafter
several beeps. “NO” meanssomeone must manually
pressthe appropriate product button to stop theaarm
tone.

Repeat steps9 and 10 for alarms 2 and 3.

After dlarm 3isset, pressand releasethe FUNCTION
button. “FILTER” and“CY CLES’ showsontheleft sde
of thedigplay and thefilter cyclevalueisontheright side
of thedisplay. Thevalueisthenumber of Cook Cycles
that must completed beforethe control signa sthe operator
that the shortening needsfiltered
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3-14. PROGRAMMING 13.

(Continued)

14.

15.

3-15. SPECIAL PROGRAM MODE

3-23

Model PFE- 590/592

After thefilter valueisset, pressand release the FUNCTION
button. “EOC” and*“EXIT” flashesontheleft sde

of thedisplay, and“ COOL” showsontheright side of the
display. Theend-of-cycle (EOC), exit point can beset to
COOL, SETPR, or FLTR, by pressing any of the product
buttons (EOC). At the end of aCook Cycle, the controls

can be settoreturnto: COOL, the setpoint temperature, or
tosignal the operator tofilter the shortening.

After theend-of-cyclesetpoint isset, pressand release the
FUNCTION button. “HEAD” and“ COUNT” flasheson
theleft sde of the display and anumber showsonthe

right side of thedisplay. Thenumber ontheright, isthe
number of head of chicken to be cooked when that product
buttonispressed. The number can be changed by

pressing the appropriate product button.

NOmICE

Another product can be programmed whilein the Program
Mode by following these procedures:

Pressand hold the SCAN button at any timewhileinthe
Program Mode, and thedisplay scrolls® SELECT
PRODUCT”. Then pressany of the product buttons,
(2-0), and now that product can be programmed.

To program second interval, pressand rel easethe SCAN
buttonwhileinthe TimeMode, of thefirst mode. “INT2”
and“TIME” flashesontheleft sdeof thedisplay. Then
follow the stepsabove, starting with step 4.

Review Usage

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

“DAILY” showsinthedisplay. Pressany of theproduct

buttonsto view the usage of that product. Pressand holdthe
FUNCTION buttonto exit Specia Program Mode.
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Reset Usage

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

display.

When*“CODE” showsinthedisplay, press1-3-5. “DAILY
will show inthedisplay, and pressany of the product buttons
toresetthemtoO.

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

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

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

When *“CODE” showsonthedisplay, enter 2-9-5-7. “DEG”
and“MODE” flashesinthedisplay. Pressany of the product
buttonsto togglefrom °Fto °C, and viceversa.

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

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

Pressand release the FUNCTION button 3 times, and
“SPKR” and*“FREQ” flashesinthedisplay. Thefrequency
can be set from 100 to 2000.

Pressand release the FUNCTION button 10 times, and
“INITIALIZE SY STEM” scrollsacrossthedisplay. Press
and hold any of the product buttons and the display counts
downfrom 5. Oncethedisplay countsdown, releasethe
product button, and the control setsfactory preset param-
etersintothecontrols.

NOmICE

Before attempting to change the other modesin the Factory
Preset Mode, please call the Henny Penny Technica Service
Department at 1-800-417-8405, or 1-937-456-8405.
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3-15. SPECIAL PROGRAM MODE
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(Continued)
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Model PFE- 590/592

Tech I/0O Mode

Pressand hold the FUNCTION button for two seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button 4 timesuntil “TECH I-O” showsin

thedisplay.

When “CODE” showsinthedisplay, press2-4-6 (1-7-7-6
for CE units). “HEAT’, “PRESSURE”, and“ PUMP”
showsalternately inthedisplay. Also, theLEDsover 1, 2
and 3flashesalternately.

Totest the heat circuit, pressand hold the 1 button.

To test the pressure system, pressand hold the 2 button.

To test the pump system, pressand hold the 3 button.
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3-15. SPECIAL PROGRAM
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M ODE (Continued)
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Heat Control

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

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

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

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

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

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

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

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

Thelast 3functionsintheHeat Control Mode are used by the
factory only, and should not be changed.
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SECTION 4. TROUBLESHOOTING

4-1. TROUBLE SHOOTING GUIDE

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

Pressure not exhausting at
end of Cook Cycle

* Solenoid or exhaust line clogged

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

Operating pressure too high

» Deadweight clogged

Turn off and alow fryer to cool to
release the pressure in frypot; clean
deadweight; see Preventive Mainte-

nance Section

BEURN RISK

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

SEVERE INJURIES AND BURNS WILL RESULT.

IMMEDIATELY PLACE THE POWER/

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

Pressure does not build

¢ Not enough product in frypot

e Metal shipping spacer not
removed from deadweight assy.

* Pressure not programmed

e Lidgasketleaking

Place full capacity product in frypot
when using fresh shortening.

Remove shipping spacer; see
Unpacking Instructions Section

Check programming

Reverse or replace lid gasket

Shortening not heating

e Drainvalveopen

* Hightemperaturelimit tripped

Closedrainvalve.

Reset high temperaturelimit; see
Operating Components Section

Foaming or boiling over

¢ SeeBoail-Over chart onfryer
and beginning of Operation
Sectionin thismanual

Follow Boil-Over proceduresfrom
chart

Shortening not draining

e Drainvalveclogged

Push cleaning rod through open
drainvalve

Filter motor won't run

¢ Motor overheated

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

INOHICE

More detail ed troubleshooting information isavailablein the Technical Manual, available at www.hennypenny.com,
or 1-800-417-8405 or 1-937-456-8405.
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4-2. ERROR CODES

Model PFE- 590/592

Intheevent of acontrol systemfailure, thedigital display will

show an“Error Message’. Thesemessagesare coded: “E04”,
“EO5”,“E06”, “E41”. A constant toneisheard when an error code
isdisplayed, and to silencethistone, pressany of the product

buttons.

DISPLAY

CAUSE

PANEL BOARD CORRECTION

] EO4”

113 E%n

113 E%n

113 E4111

113 Elﬂ

403

Control board overhesting

Turn switch to OFF position, thenturn

switch back to ON; if display still shows
“E04”, theboardisgetting too hot; check for
signsof overhesting behind the control

panel; once panel coolsdown the controls
shouldreturnto normd; if “EO04” persists,
replacethe control

Shortening overheating

Turn switch to OFF position, then back to
ON; if display shows*E05", thehheating
circuitsand temperature probe should be
checked; oncetheunit coolsdown, the
controlsshould returnto normd; if “E05”
persists, replacethe controls

Temperature probefailure

Turn switch to OFF position, then back to

ON; if thedisplay shows*EQ6”, thetempera
ture probe should be checked; oncethe
temperature probeisrepaired, or replaced, the
controlsshould returnto normal; if “E06”
persists, replacethe controls

Programming Failure

Turn switch to OFF position, then back to
ON. If display shows*"E41", the control
should bere-initidized (seeprogramming
section); if theerror code persists, replace
thecontrol pandl.

Pump motor relay failureor
wiring problem

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

airflow switch
blower

breading

burner assembly
(gas fryers only)

burner chamber
(gas fryers only)

burner tubes
(gas fryers only)

carrier
cook cycle

casters

cleaning solution

cold zone

condensation drain pan
cook cycle

cooking load

cool

counterweight

403

Model PFE- 590/592

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
fallsbelow 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

awireframeinsidethe eight head frypot that holdsfive racks of product during the
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, enable the eight head fryer lid to lift easily
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counterweight assembly

cracklings

crumb catcher
data plate
deadweight

deadweight valve assembly

deadweight cap
deadweight orifice
deadweight body
deadweight seat
dilution box

draininterlock switch

drainvave

drop temperature
dumping table

exhaust hose

fill lines
filter clips

filter union

G-2
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an assembly of weights and cables that enable the eight head fryer lid to lift
easily

the crumbs of breading that come off the product during a cook cyclecrumb
catcher 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

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 deadweight
orifice, the deadweight valve, and the deadweight body

athreaded cap that screws onto the deadweight valve housing

an opening that regulates the amount of steam entering the deadweight assembly
a container that holds the deadweight assembly

indentation on both ends of deadweight

ametal air intake device ontherear of thefryer to pull in fresh air for the blower

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
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filter drain pan

filter envelope
filter quick disconnect

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

idle

ignition modules
L-shaped brush

landing table

level indicator lines
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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

an assembly that filters the shortening asit 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 areaaround 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 gasto 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 pres-
sure; 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 theinterior real wall of the frypot that show the proper
shortening level (also referred to asfill lines)
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lid assembly
lid gasket
lidhandle

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

G4
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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
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 gas from
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 fryerslocated between the lid locking arm and the
lid casting that helps create the seal for the lid; only a service technician should
perform maintenance or repair on the pressure pad

afood item cooked in 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 uses the filter pump to

mix the shortening in the frypot to prevent an accumulation of moisture to
minimizethe boiling action in the frypot
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sift breading
solenoid valve

spark igniters
(gas fryers only)

standpipe

standpipe assembly

straight brush

temperature probe
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the process of removing clumps from breading
avalve used to generate or release pressure for the cook cycle

the igniters that create a spark to ignite the pilot lights on eight head gas fryers
(see ignition modules)

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

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

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

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