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SECTION 2. INSTALLATION

2-1. INTRODUCTION

2-2. UNPACKING

INSTRUCTIONS

710

Thissection providestheingallation instructionsfor the e ectricand
gasmodelsof Henny Penny Pressure Fryers.

=

NOIlICE

Installation of thisunit should be performed only by aqudified
servicetechnician.

SHOCK HAZARD

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

Cut thebandsfrom around the carton.

NOITICE

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

Liftthecartonfromthefryer.

Removetheinsidepacking fromthefryer.

Open fryer lid and removethe basket plusall accessories.
Open thefront door and remove the condensation drain pan.
Unscrew thefilter union and removethefilter drain pan.

Closethedoor.

\ ¢ j
HEAVY OBJECT

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

Tiltfryer to oneside so onesideof fryer frameisraised up off skid.

Whileone person holdsunit up, another person hitsthevertica
wood supportswith ahammer pushing them under thefryer.

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

12. Unlock all four casters.

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

14. Prepare the deadweight assembly for operation:

NOMICE

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

a. Unscrew the deadweight cap.

b. Removetheround deadweight.

c. Removeand discard the shipping support.

d. Cleanthedeadweight orificewithadry cloth.

e. Replacethedeadwe ght and securethe deadweight cap.

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

DEAD
WEIGHT
SHIPPING
SUPPORT

@ {01SCARD)
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2-3. SELECTINGTHE FRYER The proper location of the fryer is very important for operation,
LOCATION speed, and convenience. Choose alocation which will provide

easy loading and unloading without interfering with the final assem-
bly of food orders. Operators have found that frying from raw to
finish, and holding the product in awarmer providesfast continuous
service. Landing or dumping tables should be provided next to at
least one side of the fryer. Keep in mind the best efficiency will be
obtained by astraight line operation, i.e., raw in one side and finish
out the other side.  Order assembly can be moved away with only
adlight loss of efficiency. To properly service the fryer, 24 inches
(60.96 cm) of clearance is needed on all sides of the fryer. Access
for servicing can be attained by removing aside panel. Also, at
least 6 inches (15.24 cm) around the base of the gas unitsis needed
for proper air supply to the combustion chamber.

CAUTION

FIRE HAZARD

To avoid a fire, ingtall the gas fryer with minimum clear-
ance from all combustible and noncombustible materials,
6 inches (15.24 cm) from side and 6 inches (15.24 cm)
from back. If installed properly, the gas fryer is designed
for operation on combustible floors and adjacent to
combustible walls.

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

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

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

2-4. LEVELINGTHE ERYER For proper operation, level the fryer from side to side and front to
back, using level on the flat areas around the frypot collar.

4\ DANGER

FAILURETOFOLLOW THESELEVELING
INSTRUCTIONSCAN RESULT IN SHORTENING
OVERFLOWINGTHE FRYPOT WHICH COULD
CAUSE SERIOUSBURNS, PERSONAL INJURY,
FIRE,AND/OR PROPERTY DAMAGE.
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2-5. VENTILATIONOFFRYER

Thefryer must belocated with provisonf

Model 500/561/600

or venting into

adequate exhaust hood or ventilation system. Thisisessential

to permit efficient removal of theflue gasesand frying odors.
Specia precaution must betakenin designing an exhaust

canopy to avoid interferencewith the operation of thefryer.
Werecommend you consult alocal ventilation or heating company

to helpindesigning an adequate system.

NOMICE

Ventilation must conformto local, state, and 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

negative backdraft.

PROPOSED VENTILATION HOOD

Design and dimensions may vary
from what is illustrated.
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PROPOSED VENTILATION HOOD

Design and dimensions may vary
from what is illustrated.
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2-6. GASSUPPLY

605

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

EXPLOSION RISK

Do not attempt to useany gasother than that specified
on thedataplate. Conversion kitscan beinstalled by
your distributor if required. Incorrect gassupply could
causean explosion or fireresultingin severeinjuries
and/or property damage.
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2-7. GASPIPING

STEAM EXHAUST
STACK

SHUT OFF
VALVE
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1/2" GAS INIET
CONNECTION

1/2 INCH
SN 47 GAS LINE

NIPPLE

GAS FRYER, LEFT SIDL VICW
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Pleaserefer below for the recommended hookup of thefryer to
maingaslinesupply.

Toavoid possibleseriouspersonal injury:

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

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

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

(34.47 mbar).

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

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

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

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

1

2.

Installingamanual gas shutoff valve and adisconnect

union, or

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

or CAN/CSA 6.16 with aquick disconnect coupling

408
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(Continued)

Model 500/561/600

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

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

fryer movement.

. Seetheillustration on following pagefor the proper connec-

tionsof theflexiblegaslineand cablerestraint.

NOMICE

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

GAS PIPING

RIGHT

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

DISCONNECT
ORE

%BEFH

MINIMUM PULL
FOR ACCESSI-
BILITY ONLY

WRONG

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

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

STRESS
POINTS

STRESS
POINTS

MAXIMUM PULL NOT
ADVISED WHILE
CONNECTED

Model 500/561/600

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

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

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

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

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

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

DO NOT CONNECT
METAL HOSE HORI-
ZONTALLY .. .unless
“self-draining” is neces-
sary, then use support on
Io;;ver plane as shown at
left.

B
WRONG

CABLE RESTRAINT

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

I-bolt is to be secured to the building

using acceptable building construc-
tion practices.

CAUTION

DRY WALL CONSTRUCTION

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

CAUTION

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

NOMICE

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

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

® NO OPEN FLAME

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

2-9. GASPRESSURE Thegaspressureregulator ontheautomatic gasvalve
REGULATORSETTING isfactory set asfollows:

Natura: 3.5incheswater column (0.87 kPa)
Propane: 10.0incheswater column (2.49 kPa)

NOITICE

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

2-10. GASPILOT & BURNER Lighting Procedure- Solid Satel gnition

LIGHTINGAND 1. Turnmain power switch to OFF position.
SHUTDOWN
PROCEDURE 2. Move “ON/OFF” selector on gas control valveto OFF position.

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

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

6. Wait about 45 secondsfor the burner tolight.

Gas Control Valve “ON/OFF” Selector £ Lister.1forthegas.burnerignition. L
* Itwill bean audible sound dueto thegasigniting at thegas
jetswithintheburner.
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2-10. GASPILOT & BURNER 8. Theburner lightsand operates until the shortening temperature

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

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

9. Thefrypot should be cleaned per theinstructionsin Section 3.

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

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

2. Turn main power switchto ON position.

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

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

REQUIREMENTS
(ELECTRICFRYER)

CABLE RESTRAINT

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

CAUTION

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

908

Model 500/561/600

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

@ SHOCK HAZARD

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

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

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

larger sizewire. [RI] @.F[I @E

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

Electrical SpecificationsTable

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

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

WARNING

SHOCK HAZARD

(FOREQUIPMENT WITH CEMARK ONLY!)
Toprevent eectric shock hazard thisappliancemust be
bonded to other appliancesor touchable metal surfaces
in close proximity tothisappliancewith an equipotential
bonding conductor. Thisapplianceisequipped with an
equipotential lugfor thispurpose. Theequipotential lug
ismarked with thefollowing symbol %7 .
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2-14. ELECTRICAL Thegasfryer requires 120-volt, single-phase, 60-Hertz, 10-amp,
REQUIREMENTS 3-wiregrounded (earthed) service, or 230-volt, single-phase, 50-Hz,
(GASFRYER) 5amp, 1 phaseservice. The120-volt gasfryer isfactory equipped

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

| @ SHOCK HAZARD

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

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

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

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