HERINY PENNY-

Model 500/600

SECTION 2. INSTALLATION

2-1. INTRODUCTION

2-2. UNPACKING
INSTRUCTIONS
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Thissection providestheinstallation instructionsfor the Henny Penny
pressurefryer.

NOITICE

Installation of thisunit should be performed only
by aqudified servicetechnician.

SHOCK HAZARD

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

. Cut thebandsfrom around the carton.

NOITICE

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

. Liftthemain carton off thefryer.
. Removetheinsidepacking fromthefryer.

. Openfryer lid and removethe basket plusall the accessories.

. Openfront door and remove the condensation drain pan.

. Unscrew thefilter unionand removethefilter drain pan.
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2-2. UNPACKING 7. Closethefront door.
INSTRUCTIONS \
(Continued) @
HEAVY OBJECT

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

8. Tiltthefryerto oneside so onesideof thefryer frameisraised up
off of theskid.

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

10. Returnthefryer tofully upright.

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

12. Unlock all 4 casters.

13. Liftfryer up so castersare abovethe skid, movethefryer off the
skid, and set thefryer onthefloor.
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2-2. UNPACKING
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2-3. SELECTINGTHE
FRYER LOCATION
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14. Preparedeadweight valve assembly for operation.

NOIMICE

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

15. Unscrew the deadweight cap.

16. Removethedeadweight.

17. Removeand discard the shipping support.

18. Cleanthedeadweight orificewithadry cloth.

19. Replacethe deadweight and securethe deadweight cap.

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

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

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

CAUTION

FIRE HAZARD
To avoid afire, install the fryer with minimum clearance
fromall combustible and noncombustible materials, 6 inches
(15.24 cm) from side and 6 inches (15.24 cm) from back. If
installed properly, the gasfryer is designed for operation on
combustible floors and adjacent to combustible walls.

To avoid fire and ruined supplies, the area under the fryer
should not be used to store supplies.
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2-3. SELECTINGTHE
FRYER LOCATION

(Continued)

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

2-4. LEVELINGTHEFRYER

For proper operation, thefryer should belevel fromsidetoside
andfront to back. Placealevel ontheflat areasaround thefrypot
collar, then adjust theleveling bolts or castersuntil theunitisleve.

4\ DANGER

FAILURETOFOLLOW THESE LEVELING INSTRUC-
TIONSCAN RESULT IN SHORTENING OVERFL OW-
INGTHE FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR PROP-
ERTY DAMAGE.

2-5. VENTILATION OF Thefryer must belocated with provision for venting into adequate
ERYER exhaust hood or ventilation system. Thisisessential to permit efficient
removal of theflue gasesand frying odors. Take specia precautions
indesigning an exhaust canopy to avoid interferencewith the opera-
tion of thefryer. Werecommend you consult alocal ventilation or
hesting company to helpin designing an adequate system.

NOITICE

Ventilation must conformtolocal, state, and national codes.
Consult your local firedepartment or building authorities.

CAUTION

When installing the gas fryer do not attach an extension to
the gas flue exhaust stack. This may impair proper opera-
tion of the burner, causing malfunctions and possible nega-
tive backdraft.
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2-4. VENTILATION OF
FRYER

(Continued)
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Thegasfryer isfactory availablefor either natura or propanegas.

Check the data plate behind the front door of thefryer to determine
the proper gassupply requirements.

EXPLOSION RISK

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

Pleaserefer bel ow for the recommended hookup of thefryer to man

gaslinesupply.

Toavoid possibleseriouspersonal injury:

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

I nstallation Codes GasBurning Appliances, and local
codes.

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

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

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

Do not usecast iron fittings.

Although 3/4inch sizepipeisrecommended, piping should
beof adequatesizeand installed to providea supply of gas
sufficient to meet the maximum demand without undueloss
of pressurebetween themeter and thefryer. Thepressure
lossin the piping system should not exceed 0.3 inch water
column (0.747 mbar).
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2-6. GASSUPPLY (Continued)

2-7. GASLEAK TEST
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Provisionsshould be madefor moving thefryer for cleaning and
sarvicing. Thismay beaccomplished by:

1.

2.

Installing amanua gasshut off valveand disconnect union, or

Installing aheavy duty designA.GA. certified connector which
complieswith the Standard for Connectorsfor Moveable Gas
Appliances, ANSI Z21.6, or CAN/CSA 6.16, with aquick-
disconnect coupling (Henny Penny Part No. 19921), which
complieswithANSI standard Z21.41, or CAN 1-6.9. Also
adequate meansmust be provided to limit the movement of the
fryer without depending on the connector and quickdisconnect
deviceor itsassociated piping to limit thefryer movement.

Seetheillustration on thefollowing pagefor the proper connec-
tionsof theflexiblegaslineand cablerestraint.

NOITICE

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

NOTICE

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

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

® NO OPEN FLAME

Toavoid fireor explosion, never usealighted match or
open flametotest for gasleaks. Ignited gascould result in
severepersonal injury and/or property damage.
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GAS PIPING
RIGHT CABLE RESTRAINT
MINIMUM PULL of WRONG Please refer to the illustration below
of equip- AVOID SHARP BENDS AND KINKS when when installing cable restrai

ment away from wall pulling equipment away from wall. (Max- moveabl gf estraint on all
permissible for accessi- imum pull will kink ends, even if instalied ov € gas tryers.
bility to Quick Disconnect properly, and reduce Connector life.)

Device.

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

STRESS
POINTS

DISCONNECT
BEFORE
MAXIMUM PULL

STRESS
POINTS

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

RIGHT

r N B

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

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

CAUTION

DRY WALL CONSTRUCTION

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

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

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

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

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

CAUTION

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

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

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

hose in a vertical loop. e : .

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

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

“'self-draining” is neces-
sary, then use support on
lower plane as shown at
left.
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2-8. GASPRESSURE
REGULATOR SETTINGS

2-9. GASPILOT & BURNER

Model 500/600

Thegaspressureregulator onthe automatic gasvalveisfactory set as
folows

Natural: 3.5incheswater column

Propane: 10.0incheswater column

NOICE

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

Lighting Procedure- Solid Satel gnition

LIGHTINGAND
SHUTDOWN
PROCEDURE

Gas Control Valve
“ON/OFF” Selector

710

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

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

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

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

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

CAUTION

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

9. Thefrypot should be cleaned per theinstructionsin Section 3.

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

Shutdown Procedure

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

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

automatic pilot.

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

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

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

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

NOTICE

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

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

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

CAUTION

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

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

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

12. Thefryer isnow ready for operation.

NOJTICE

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

Shutdown Procedure
1. Turn main power switch to OFF.

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

2-10.

2-11.

REGULATOR
ADJUSTMENT

GASONLY

ELECTRICAL

803

REQUIREMENTS
(GASFRYER)

Model 500/600

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

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

SHOCK HAZARD
Do not disconnect the ground (earth) plug. This fryer must be

adequately and safely grounded (earthed) or electrical shock
could result. Refer to local electrical codes for correct
grounding (earthing) procedures or in absence of local codes,
with The National Electrical Code, ANSI/NFPA No. 70-(the
current edition). In Canada, all electrical connections are to
be made in accordance with CSA C22.1, Canadian Electrical
Code Part 1, and/or local codes.

To avoid electrical shock, this appliance must be equipped
with an external circuit breaker which will disconnect all
ungrounded (unearthed) conductors. The main power switch
on this appliance does not disconnect all line conductors.
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2-12. ELECTRICAL
REQUIREMENTS
(ELECTRIC FRYER)

Model 500/600

Theélectricfryer requires 208 or 240 volt, three phase, 50/60
Hertz service. The power cord may be already attached to the
fryer or provided at installation. Check the data plate behind the
front door to determinethe correct power supply.

| @ SHOCK HAZARD

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

Toavoid electrical shock, thisappliance must beequipped
with an exter nal cir cuit breaker which will disconnect all
ungrounded (unearthed) conductors. Themain power switch
on thisappliancedoesnot disconnect all line conductors.

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

Supply Wiringand Fusingfor Electric Fryer

Supply  Min.
Wire  Fuse
Volts Phase KW Amps Sze Size

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