Model 690

SECTION 3.

OPERATION INSTRUCTIONS

3-1. OPERATING COMPONENTS

POWER/PUM P Switch

Frypot

Carrier

Lid Gasket

Deadweight Assembly

Safety Relief Valve

703

A three-way switch with center OFF position; movetheswitchto
the position marked POWER to operatethefryer; movethe
switch to the position marked PUM Pto operate thefilter pump;
certain conditionsmust be met prior to operation of thefilter pump;
theseconditionsare covered later inthissection

Thisreservoir holdsthe cooking shortening, and isdesigned to
accommodate the burner tubes, 8 head of product, and an
adequate cold zonefor collection of cracklings

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

Providesthe pressure sedl for thefrypot chamber

The deadweight style operating pressurerelief valveisused to
maintain acongtant level of steam pressurewithinthefrypot; any
excess steam pressureisvented through the exhaust stack; remove
the deadwei ght cap, and clean the cap, deadweight, and dead
weight 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 psi

(999 mbar); intheevent the operation valve becomes obstructed,
thissafety valvewill release excess pressure, keeping thefrypot
chamber at 14.5 psi (999 mbar); if thisoccurs, turnthe COOK/
PUMP switch to the OFF positiontoreleaseadll pressurefromthe

frypot

|f safety relief valveactivates, turn main power switch
tothe OFF position. Toavoid seriousburnsand
injuries, havefryer serviced beforenext use.
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(Continued)

Safety Relief Valve Ring

PressureGauge

Solenoid Valve

Drain Valve

Drain Interlock Switch

Condensation Drain Pan

Shortening Mixing System

Lid Latch

Model 690

A DANGER

BURN RISK

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

Indicatesthe pressureinsidethefrypot

An electromechanical devicethat causespressureto beheldinthe
frypot

The solenoid 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-
dletodraintheshortening fromthefrypot into thefilter drain pan

A\ DANGER

PRESSURIZED

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

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

Thecollection point for the condensation formed withinthesteam
exhaust system; it must beremoved and emptied periodicaly,
usudly daily

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

Thefryer lid is equipped with amechanical catch on the front
of thelid which engagesabracket on thefront of thefrypot; this
deviceholdsthelid downwhilethelidisbeing locked into place,
but isnot meant to hold pressureinthefrypot
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3-1. OPERATING COMPONENTS
(Continued)

High TemperatureLimit Thisisasafety component that sensesthetemperature of the
shortening; if thetemperature of the shortening exceeds

420°F (216°C), this control opens and shuts off the heat
tothefrypot; whenthetemperature of the shortening drops

to asafeoperation limit, the control must be manually reset by
pressing thered reset button, located under the control panel, inthe
right, front of thefryer

Ignition Modules The two ignition modules send 24 volts to the gas control valve
and highvoltagetotheignitors

Spark Ignitors When the pilots are being lit, the spark ignitors are electrically
energized and the tip of the ignitors spark to ignite the pilot

lights

Flame Sensors Sensethepilot lightswhen the power switchisturned on; if the
pilotsgo out, or do not light, the flame sensors shut the gas off, via
themodules

GasControl Valve A dua controller inwhich oneside of thevalve controlsthe pilot
light and the other side control sthe main burner

Airflow Switch Sensestheflow of air coming fromtheblower; if theairflowis
reduced bel ow aset amount, the switch cuts power tothegas
control valve, which shutsdown theburners

CAUTION

To avoid property damage, do not tamper with or disas-
semble this component. It is set and sealed from the
factory and is not to be adjusted.

Blower Addsthe proper amount of air into the burner tubes, so an efficient
combustion takesplace, and also, pullstheflue gasesout to theflue

Air Valve Pumpsair into the shortening, periodically, to keep the shortening at
auniformtemperature; thisonly functionswhenthe unit hasbeen
sttingidlefor aperiod of time, and when heating upfrom acold
art
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3-2. LID OPERATION Tocloselid:
1.  Lowertheliduntil gasket comesinto contact with the
pot and lock thelid in placewith thelid latch.

2. Pdlllidhandleforward until it stops.
3. Liftuponthelidhandleuntil it stops.
4.  Bringlidhandleout towardsyou until it stops.

5. Pushlidhandledown, lockinglidinplace.

4\ DANGER

LIDMUST BE LATCHED PROPERLY, OR PRES
SURIZED SHORTENINGAND STEAM MAY
ESCAPE FRYPOT. SEVERE BURNSWILL RESULT.

DONOTLIFTHANDLE 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. Lower handle.

CAUTION

Lower the handle before attempting to raise the lid, or
damageto the lid could result.
4.  Pushhandleback.

5. Unlatchthefront lidlatch.
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3-3. MELTCYCLE
OPERATION

3-4. SWITCHESAND
INDICATORS

EXIT COOL Button

Product Sdlection Buttons

703

Model 690

If the shorteningisbel ow 185°F (85°C) with the POWER/PUMP
switchinthe POWER position, thefryer will enter theMelt Cycle.
The shortening isheated dowly to prevent scorching of the
shortening. Theheat will cycleonand off to ensure dow mdting of
shortening. At 185°F (85°C), the heat stayson until 250°F
(121°C), the Cool Modeisreached. To exit the Cool Mode, press
the EXIT COOL button.

SeeFilling or Adding Shortening Section.

Refer to theimages on thefollowing pages. The 690 hasthree
possibledifferent decalsfor the controls- SMS, Non-SM S, and
CE.

After cooking, or filtering the shortening, thetemperature automeati-
cally goesinto the Cool Mode, 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

A DANGER

BURN 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 the menued item; shortening will then heat to
drop temperature of that item

Pressing the same button again beginsthe Cook Cycle; thedisplay
changesfrom*“DROP” to counting down the cook timein minutes
and seconds

At theend of the Cook Cycle, the alarm soundsand the display
reads“ DONE”; pressthecyclebutton that isflashing, to stop the
dam; thefryer then resetsto the Cool Mode

NOIlICE

A Cook Cyclecan be aborted at any time by pressing and
holding the product button.
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3-4. SWITCHESAND
INDICATORS (Continued)

Time/Temperature Display

Heat Indicator

HI Temperaturelndicator

Drop Indicator

Donelndicator

TemperatureButton

SCAN Button

FUNCTION Button

EXIT FILL Button

MultipleTimers

3-6

Model 690

A 4digit LED typedisplay which showstheremaining cook time
during Cook Cyclesand a so the shortening temperatureon
demand from the operator

[lluminateswhenever the control callsfor heat; when shortening
temperatureisreached, the heat light goes of f

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

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

Thedisplay reads“DONE" at the end of the Cook Cycle

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

Allowsthe operator to togglethrough any running multipletimers
Used inthe programming of the controls

After filtering thefryer, if inthe Filter Lockout Mode, thedisplay
reads“FILL" and the EXIT FILL button must be pressed

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

NOIICE

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)

SM S Controls
TEMPERATURE BUTTON DIGITAL DISPLAY
4 / T
H Y PENNY. KEY LEGEND
® + ® = POLISH NOW
IF YOU HAVE PROBLEMS CALL THE s M s [A + A = POLISH LATER]

TECHNICAL SERVICE DEPARTMENT
AT HENNY PENNY AT 1-800-417-8405.

( SCAN _ EXIT FILL )
A i HE,AT '. A

e ek

1112]13]{4]|5||6||7]|8]|9]|0] [®

\_[FUNCTION EXIT COOL /

PRODUCT BUTTONS
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3-4. SWITCHESAND
INDICATORS (Continued)

Non-SM S Controls

TEMPERATURE BUTTON DIGITAL DISPLAY

/

- | N

IF YOU HAVE PROBLEMS CALL THE
H Y IPENNY. TECHNICAL SERVICE DEPARTMENT
A AT HENNY PENNY AT 1-800-417-8405.
(" SCAN EXIT FI LL\
f HEAT

o e

\_[FUNCTION EXIT COOL

PRODUCT BUTTONS
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3-4. SWITCHESAND
INDICATORS (Continued)

CE Controls
TEMPERATURE BUTTON DIGITAL DISPLAY
/ /
a I
H PENNY. ~r
FUNCTION SCAN EXIQLL
~ —

HEAT,

COOL

PRODUCT BUTTONS
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3-5. FILLING ORADDING

SHORTENING CAUTION

The shortening level must always be above the burner
tubes when the fryer is heating and at the frypot level
indicators on the rear of the frypot (See photo below).
Failureto follow these instructions could result in afire
and/or damage to the fryer.

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

1. Itisrecommended that ahigh quality shortening beusedinthe
fryer. Somelow grade shorteningshave ahigh moisture
content and will causefoaming and boiling over.

BURN RISK

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

2.  Thegasmode requires 1301bs. (59 kg) of shortening. The
frypot has4 level indicator linesinscribed ontherear wall
of thefrypot which show when the heated shorteningisat the
proper level. Seephoto at left.

3.  Coldshortening should befilled to the lower indicators.

A DANGER

OVERFLOW RISK

BE CERTAIN THE SHORTENING ISNEVER
ABOVETHE UPPER LEVEL INDICATOR LINES.
FAILURETOFOLLOW THESE INSTRUCTIONS
CANRESULT IN SHORTENING OVERFLOWING
THE FRYPOT CAUSING SERIOUSBURNS, PER-
SONAL INJURY, FIREAND/OR PROPERTY
DAMAGE.

For completeinstructions, refer to KFC’'s Standards Library.
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3-6. BASIC OPERATION

703

1.

Model 690

Follow the procedure below ontheinitial start-up of thefryer
and each timethefryer isbrought back into operation from
acold, or shutdown condition, . Thesearebasic, general
instructions. Besuretofollow KFC's Standards Library when
operating thefryer.

Make surethe shortening isfilled to thetwo lower level
indicatorsinthefrypot.

A DANGER

OVERFLOW RISK

DO NOT OVERLOAD, OR PLACE PRODUCT WITH
EXTREMEMOISTURE CONTENT INTO THE
RACKS. 32LBS. (145KG) ISTHE MAXIMUM
AMOUNT OF PRODUCT PER FRYPOT. FAILURE
TOFOLLOW THESE INSTRUCTIONSCAN RE
SULT IN SHORTENING OVERFLOWINGTHE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIREAND/OR
PROPERTY DAMAGE.

Turnthe POWER/PUMP switch to the POWER position and
press the appropriate product button to select the amount
of product to be cooked.

NOMICE

The controls have a 45-second delay from when the power
switchisturned ontowhentheburnersignite.

All safety devicesshut off the gas supply to the burner.
Follow the above proceduresto restart thefryer. Notify a
qudified servicetechnicianif the shutdownisrepeated.

Stir the shortening asit isheating up fromacold start.
Besureto stir down into the cold zone.

A DANGER

OVERFLOW RISK

DONOT STIRTHE SHORTENINGAT ANY OTHER
TIME EXCEPT AT MORNING START-UP. FAIL-
URE TO FOLLOW THESE INSTRUCTIONS CAN
RESULT INSHORTENING OVERFLOWINGTHE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE.
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(Continued)

10.

Model 690

Allow fryer to heat until digital display shows*“DROP".
(Pressthe EXIT COOL button if the display shows

I N GrilcE

The heat cycles on and off approximately 10 degrees before
the setpoint temperature, to help prevent overshooting the
setpoint temperature (proportional control).

Before loading product onto the racks, lower racks into the
hot shortening to keep the product from sticking to the racks.

Slideracks of breaded product into carrier on thelid, starting
with the bottom tier, to prevent damaged product.

Lower and lock the lid down and press the appropriate
product button (2, 4, 6, or 8 head).

To avoid property damage do not leave fryer unattended.

At the end of the cycle, pressure begins venting automatically,
alarm sounds, and the display shows“DONE”". At thistime,
press the appropriate product button (2, 4, 6, or 8 head).

Wait for the pressure gauge to show zero (0) pressure in the
pot before attempting to open thelid.

* DEPRESSURIZE

DO NOT LIFT HANDLE OR FORCE LID LATCH
OPEN BEFORE PRESSURE GAUGE READS “0”
PSI. ESCAPING STEAM AND SHORTENING WILL
RESULT IN SEVERE BURNS.

Unlock and raisethelid cautiously.

Using the rack handles, remove the racks of product from
the carrier, starting with the top rack.

NOMICE

In the event of a power failure, no attempt should be made to
operate the fryer. The fryer is equipped with an automatic
ignition system and cannot be operated without el ectrical
power.
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3-7. CAREOFTHE
SHORTENING

609

Model 690

A DANGER

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 the day.

Maintain the shortening at the proper cookinglevel. Add
fresh shortening asneeded.

Do not overload the rackswith product (24 |bs. (10.9 kg)
maximum), or place product with extreme moisture content
intoracks.

A DANGER

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.
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3-14

SHORTENING

Model 690

TheHenny Penny 8 Head Gas Fryer, Model PFG-690, should be
thoroughly cleaned and the shortening must befiltered at | east
twicedaily: after lunch rush and at theend of theday. Refer to
KFC' sStandardsLibrary.

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.

OVERFLOW RISK

ONLY FILTERWHEN“COOL" ISDISPLAYED.
FAILURE TO DO SO CANRESULT IN SHORTEN-
INGOVERFLOWING THE FRYPOT, CAUSING
SERIOUSBURNS, PERSONAL INJURY, FIRE,
AND/OR PROPERTY DAMAGE.

High volume cooking could cause the cold zonetofill quicker with
cracklingsand cleaning may berequired more often. Part of the
filtering processinvolvesremoving cracklingsfrom the cold zone of

thefrypot.

1

2.

Turn COOK/PUMP switch to OFF position.

Makesurefilter drain panisunder fryer and thefilter quick
disconnect isfastened to thefilter standpipe, coming out of
the pan.

Thefilter drain pan must beasfar back under fryer as
it will go, and the cover in place. Besuretheholeinthe
cover linesup with thedrain beforeopeningthedrain.
Failuretofollow theseinstructions causes splashing of
shorteningand could result in personal injury.

Surfaces of fryer and racks will be hot. Use care when
filtering to avoid getting burned.
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3-8. FILTERING OF
SHORTENING

(Continued)

SHORTENING
STIRRER

DRAIN CLEANOUT SMALL WHITE
ROD BRUSH

306

Model 690

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

Pull drain handle towards you to open drain valve. The

handle should point straight out to the front of the fryer. Use
the large white brush to clean cracklings from the burner tubes
and from sides and bottom of frypot as shortening drains.

Use the drain cleanout rod to push cracklingsthrough drainin
bottom of frypot, if necessary. Using the small straight white
brush, clean between the burner tubes and the frypot wall.

A DANGER

OVERFLOW RISK
BRUSH ALL CRACKLINGS FROM FRYPOT
SURFACES AND THE COLD ZONE DURING THE
FILTERING PROCESS. FAILURE TO DO SO CAN
RESULT IN SHORTENING OVERFLOWING THE
FRYPOT, WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE, AND/OR
PROPERTY DAMAGE.

Scrape cracklings and crackling ring from frypot and
discard. Do not let cracklings drain into filter drain pan.
These cracklings can cause a burned taste in gravy. Wipe
al surfaces with a clean damp towel. |f water drops into
cold zone, dry with towel before pumping shortening into

e | 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.

Return drain handle to the closed position to close the drain.

Turn POWER/PUMP switch to PUMP and when all shorten-
ing has been pumped into frypot, turn POWER/PUMP switch
to OFF.

A DANGER

BURN RISK

IF THERE ARE AIR BUBBLES COMING UP IN THE
SHORTENING, IT'S POSSIBLE THAT THE FILTER
CONNECTION AT THE UNION ON THE FILTER
TUBE IS NOT TIGHTENED PROPERLY. IF SO,
TURN OFF THE PUMP AND USE PROTECTIVE
CLOTH OR GLOVE WHEN TIGHTENING THE
UNION. THIS UNION WILL BE HOT AND SEVERE
BURNS COULD RESULT.
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3-9. CHANGINGTHEFILTER

ENVEL OPE

3-10. LIGHTINGAND
SHUTDOWN OF THE
BURNERS

3-16

Model 690

Thefilter envelope should be changed after 10-12filterings, or
whenever it becomes clogged with crumbs. Refer toKFC's
StandardsLibrary.

BURN 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.

Tolight burner:

1.  Turn POWER/PUMP switch to the OFF position.

2.  Rotategascontrol valveknob clockwiseto OFF position and
wait at least five (5) minutes before continuing to next step.

3. Rotategascontrol valve knob counterclockwiseto ON
position.

4.  Place dectrical POWER/PUMP switchto POWER position.
Theburnerslight and operatein amelt cyclemode until
shortening reachesapreset temperature.

5. Presscyclesdection switch after temperatureisdisplayed
onfront of control panel.

To shut down burner:

1.  Turn POWER/PUMP switch to the OFF position.

2. Rotategascontrol valve knob to the OFF position.

Thisfryer isequipped 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 remove
grounding prong.
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3-11. CLEANINGTHE FRYPOT
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After theinitial installation of the fryer, aswell as before every
change of shortening, the frypot should be thoroughly
cleaned asfollows:

1.  Turnthe POWER/PUMP switchto OFF, and unplug unit
fromwall receptacle.

BURN RISK
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
asit will go, and the cover in place. Besuretheholein
thecover linesup with thedrain beforeopeningthe
drain. Failuretofollow theseinstructionscauses
splashing of shorteningand could result in per sonal
injury.

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

3.  Closethedrainvaveand discard the shortening.

4. Raiselid, removetheracksand carrier fromlid, and tilt
thelid back, sothat thelid won’ tinterferewith cleaning.

5. RefertoKFC sStandardsLibrary on cleaning ingtructions.

A DANGER

BURN RISK

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

BURN RISK
If 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.

3-17



3-11. CLEANINGTHE FRYPOT

(Continued)

3-12. FILTERPUMPMOTOR

Model 690

CAUTION

Do not use steel wool, other abrasive cleaners, or clean
erg/sanitizers containing chlorine, bromine, iodine, or
ammonia chemicals as these will deteriorate the stainless
steel material and shorten the life of the unit.

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

NOMICE

Make suretheinside of thefrypot, thedrain valve opening,
and all partsthat comein contact with the new shortening
areasdry aspossible.

PROTECTOR-MANUAL

RESET

3-13. REGULAR
MAINTENANCE

SCHEDULE

3-18

Thefilter pump motor isequipped with amanual reset button,
|located on therear of the motor, in casethe motor overheats. |f

motor won't run, wait approximately 5 minutes before attempting to
reset thisprotective deviceto allow motor to cool. Removethe

reset the button.

access panel ontheleft side panel of theunit to reset the button. It
takes some effort toreset, and ascrewdriver can be used to help

TURN OFF POWER

i

protection

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

device.

Asinall food service equipment, the Henny Penny Pressure Fryer
doesrequire care and proper maintenance. Thetable below provides
asummary of scheduled maintenance. Thefollowing paragraphs
provide preventive maintenance proceduresto be performed by the

operator.
Procedure
Filtering of shortening
Changing of shortening
Changing thefilter envelope
Cleaning the deadweight assy.
Cleaning thefrypot
Cleaning theNylatrons
Reversing lid gasket
Checking/cleaning dilution box
Cleaning blower
Lubricaterear lidrollers
Cleaning safety relief valve

Frequency

SeeKFC's StandardsLibrary
SeeKFC's StandardsLibrary
SeeKFC's StandardsLibrary
Daily-see Preventive Maint. Section
SeeKFC's StandardsLibrary
Monthly-see Preventive Maint. Section
Every 90 Days-see Preventive Maint. Section
Annually-see Preventive Maint. Section
Annualy-see Preventive Maint. Section
Annually-see Preventive Maint. Section

Annualy-see Preventive Maint. Section 810
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3-14. PREVENTIVE
MAINTENANCE

If moving fryer to perform preventive maintenance:
» Gassupply should beturned off toavoid fireor
explosion.
* Electrical supply should beunplugged or wall cir cuit
breaker turned off toavoid electrical shock.

Cleaning Deadweight Assembly - Dail

A DANGER

BURN RISK

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

. Attheend of each day’susage of thefryer, the deadweight
ORIFICE CAP  DEADWEIGHT assembly must becleaned. Thefryer must beoff and the
pressure rel eased. Openthelid and then remove the dead-
weight cap and deadweight.

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

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

2. Wipeboththe deadweight cap and deadweight with asoft
cloth. Make certainto thoroughly cleaninsidethe cap, the
deadweight seat, and around the deadwei ght orifice.

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

4.  Drythepartsand replacethemimmediately to prevent
damageor loss.

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. Wi_pe Nylatronsto removefood soil, grease, and degreaser
810 residue. 3-19
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3-14. PREVENTIVE Reversing Lid Gasket - Every 90 Days
MAINTENANCE Reversingthelid gasket helpsto prevent early failureof thelid
(Continued) gasket and theloss of pressure during aCook Cycle.
1. Rasethelidand removetheracksand carrier.
2. Gragpingthelid handle, lift thefront of thelid up until it
stopsinan upright position.
Besurethemetal arm on theleft sideof thelid isin
thevertical position holdingthelid upright, or severe
injuriescould result. (Seephoto at left.)
3. Usingathinblade screwdriver, pry out the gasket at the
corners. Removethe gasket.
Check the gasket for any tearsor nicks. If thegasketis
damaged, it needsto bereplaced.
4.  Clean the gasket and gasket seat with hot water.
5.  Rotate the gasket with the opposite side facing out.

NOIlICE

Ingtall thefour cornersof thelid gasket. Smooth the gasket
into place, working from the cornerstowardsthe middl e of
eachside.

Checking/Cleaning Dilution Box - Annually
Cleaning thedilution box helpsto ensurethe unit operatesefficiently
andwithfew failures.

1.

3-20

Make sureunit isoff, and closeand lock thelid.

Lid should bein locked down position. Failuretodoso
could result in personal injury.
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3-14. PREVENTIVE
MAINTENANCE

(Continued)

DILUTION
SLOTS

SAFETY RELIEF

807

Model 690

Removetheback shroud of thefryer.

Clean thedilution box with acloth or brush. Make surethe
dots arefreeof debris. Replacethe back shroud when

finished. ~ -
NOmICE
Depending on the breading | ocation and conditionswithin

thekitchen area, the dilution dotsmay need to be cleaned
more often. See examplebeow:

A DANGER

BURN RISK

DONOTATTEMPT TOREMOVETHE SAFETY
VALVEWHILE FRYER ISOPERATING, OR
SEVERE BURNSOR OTHER INJURIESWILL
RESULT.

DO NOT DISASSEMBLE ORMODIFY THIS
SAFETY VALVE. TAMPERINGWITH THISVALVE
COULD CAUSE SERIOUSINJURIESAND WILL
VOIDAGENCY APPROVALSANDAPPLIANCE
WARRANTY.

Useawrench to remove pressure gauge.

Useawrenchtoloosen thevavefromthe pipetee, turn
counterclockwiseto remove.

Cleantheinside of the pipeteewith hot water.

NOMICE

Turnthesafety relief valvetowardstherear of thefryer when
reingdlingtherdief vave.

Immersethe safety relief valvein asoapy water solutionfor
24 hours. Useal:1dilutionrate. Thevalvecannot be
disassembled. Itisfactory preset to open at 14-1/2 pounds

of pressure. If it doesnot open or close, it must be replaced.
3-21
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3-14. PREVENTIVE LubricatingLid Rollers-Annually
MAINTENANCE

(Continued) Thelidrollers, inthe back of thefryer, should belubricated at
- least onceayear, to alow thelid easy movement.

1.  Removetheback shroud of thefryer.

2. Using spindlelube, part number 12124, placeasmall amount
of lube on both top and bottom rollers. Make sureto lube
both leftandrightrollers.

Cleaning Blower Whed - Annually

Theblower wheel must be cleaned annually to ensurethe unit
operatesefficiently and without failures.

Makesureunit isoff, and close and lock thelid.

Lid should bein locked down position. Failuretodoso
could result in personal injury.

. Removetheback shroud of the unit.

Using aPhillip's-head screwdriver, removethe screw securing
theflueto theblower.

. Usinga3/8” socket or wrench, removethe5 nuts securing the
blower motor and pull motor fromunit.

Blower Motor 5. Cleanthefinsof theblower whedl, using abrush or straight
blade screwdriver. Make surethefinsareclean of any debris.

NOITICE

Depending on the breading location and conditionswithinthe
kitchen area, cleaning the blower wheel may need to be done
morefrequently.
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3-15. PROGRAMMING

703

Model 690

NOIlICE

For gasfryers, when the power isinterrupted to the control
it re-gtartsthelighting sequence. Failuretore-light would
resultinaerror whichwould requiretheuser to turnthe unit
off and then back on.

Pressand hold the FUNCTION button for 2 seconds.
“REG PROGRAM” will show inthedisplay, followed by
“CODE".

Pressthecode1,2,3.“ SELECT PRODUCT” will scroll

NOIlICE

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.

“INTL1” and“TIME” will flash ontheleft sideof the
display. Theright sdewill show thestarting time of the
cook cycleand can be changed by pressing the appropri-

atenumbers. Ex: Press1,0,0,0 and “10:00” will flash onthe

right side of thedisplay, setting the start time at 10 minutes.

After thetimeisset, pressand release the FUNCTION
buttonand“INT1” and“TEMP’ will flashontheleft side
of thedisplay. Theright sdewill show thestarting
temperature and can be changed by pressing the appropri-
atenumbers. Ex: Press2,5,0and “250° F” will show on
theright sideof thedisplay, setting the start temperature

at 250° Fahrenhet.

After thetemperatureis set, pressand releasethe
FUNCTION button; and“INT1” and “PRESS’ will flash on
the left side of the display. Pressany of the product
buttons (1-0) to turn the pressure on or off.

After the pressureis set, pressand releasethe FUNCTION
button; and“INT1”,“LOAD”, and “COMP”’ will flashonthe

left side of thedisplay. Thefactory preset load compensation

vaueshowsintheright sideof thedisplay.
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3-15. PROGRAMMING

(Continued)

3-24

10.

11.

12.

Model 690

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

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

After thealarmis set, pressand releasethe FUNCTION
button.“ALM 17,“SELF-", and“ CANCEL" flashontheleft
sideof thedisplay, and“YES’ or “NO” showsontheright
sideof thedisplay. Theyesand no can betoggled by
pressing any of the product buttons (1-0). Y ES meansthe
alarm tone will automatically stop after several beeps.
NO means someone must manually press the appropriate
product button to stop the alarm tone.

Repeat steps 9 and 10 for dlarms 2 and 3.

After alarm 3 is set, press and release the FUNCTION
button. “FILTER” and“CY CLES’ show ontheleft sde

of the display, and the filter cycle value is on the right
side of the display. The value isthe number of cook
cyclesthat must be completed before the control signals
the operator that the shortening needs filtered.
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3-15. PROGRAMMING
(Continued)

3-16. SPECIAL PROGRAM MODE

703

13.

14.

15.

Model 690

After thefilter valueisset, pressand release the FUNCTION
button. “EOC” and*EXIT” flash ontheleft sdeof thedisplay,
and“COOL” showsontheright side of thedisplay. Theend-
of-cycle (EOC) exit point can be set to COOL, SETP, or
FITR by pressing any of the product buttons (EOC). At the
end of acook cycle, the controls can be set to returnto:
COOL, the setpoint temperature, or to signal the operator
tofilter theshortening.

After theend-of-cycle setpoint is set, pressand releasethe
FUNCTION button. “HEAD” and“ COUNT” flasheson
theleft sdeof the dlspl ay, and anumber showsonthe
right side of the ontherightisthe
number of heaq [N:I@T[‘ I]@E bked when that prod-
uct button iSpr_,o.»u rrrerorroer cal bEChangaj by
pressing the appropriate product button.

Another product can be programmed while in the pro-
gram mode by following these procedures:

Press and hold the SCAN button at any time while in the
Program mode, and thedisplay will scroll “SELECT
PRODUCT”. Then pressany of the product buttons

(1-0), and that product can be programmed.

To program asecond interval, pressand releasethe SCAN
buttonwhileinthe Time modeof thefirst mode. “INT2” and
“TIME” will flashontheleft sdeof thedisplay. Thenfollow
the stepsabove, starting with step 4.

Review Usage

Press and hold the FUNCTION button for 2 seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button onetimeuntil “REVIEW USE”
showsinthedisplay.

“DAILY” showsinthedisplay. Pressany of the product
buttonsto view the usage of that product. Pressand hol ¢
the FUNCTION button to exit Special Program mode.
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3-16. SPECIAL PROGRAM MODE Reset Usage
(Continued) 1. Pressand hold the FUNCTION button for 2 seconds
until “REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION buttontwo timesuntil “RESET USE”
shows in display.

2. When“CODE” showsinthedisplay, press1,3,5. “DAILY”
will show inthedisplay; then pressany of the product
buttons to reset them to 0.

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

1. Pressand hold the FUNCTION button for 2 seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button threetimesuntil “FAC PRESET”
shows in the display.

2.  When“CODE” showsonthedisplay, enter 2,9,5,7. “DEG”
and“MODE” flashinthedisplay. Pressany of the product
buttonstotogglefrom“°F’ to“°C”, and viceversa.

3. Pressandreleasethe FUNCTION button, and“TY PE”
and“FRYR” flashinthedisplay. Pressany of the product
buttonstotogglefrom“GAS’ to“ELEC”, or viceversa.

4.  Pressand release the FUNCTION button twice, and
“SPKR” and“VOL” flashinthedisplay. Thevolumecan
be changed from 01 to 10, 10 being the loudest.

5.  Pressand release the FUNCTION button three times, and
“SPKR” and“FREQ” will flashinthedisplay. Thefrequency
can be set from 100 to 2000.

6. Pressand release the FUNCTION button 10 times, and
“INITIALIZE SY STEM” scrollsacrossthedisplay. Press
and hold any of the product buttons and the display will
count down from 5. Once the display counts down, release
the product button, and the control will set factory-preset
parameters into the controls.

NOMICE

Before attempting to change the other modes in the Factory
Preset mode, please call the Henny Penny Technical Service

Department at 800-417-8405 or 1-937-456-8405.
3-26 703
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3-16. SPECIAL PROGRAM MODE Tech |/O Mode
(Continued) 1. Pressand hold the FUNCTION button for 2 seconds until
“REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM?” showsinthedisplay, pressand release
the FUNCTION button four timesuntil “ TECH [-O” shows
inthedisplay.

2. When“CODE” showsinthedisplay, press2,4,6 (1,7,7,6
for CE units). “HEAT”, “PRESSURE”, and“PUMP” will
show alternately, inthedisplay. Also, theLEDsover 1, 2,
and 3will flash dternately.

3. Totest the heat circuit, press and hold the 1 button.

4.  Totest the pressure system, press and hold the 2 button.

5.  Totest the pump system, press and hold the 3 button.

CE Only:
6. Totest the blower, press and hold the 4 button.

7.  Totest the module, press and hold the 5 button.

NOMICE

To test the heat output on CE units, the blower and
modules must first be turned on.

Appliance Test

Press and hold the FUNCTION button for 2 seconds until
“REG PROGRAM” showsinthedisplay. Assoonas

“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION buttonfivetimesuntil “APPL TEST” shows
inthedisplay.

With the power switch on, thedisplay will show “CURR=",
along withthetimeit took the unit to heat from 250°to
300°F (121°t0 149° C) . Thisisnormally recorded from
theinitia heat upinthemorning.
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M ODE (Continued)

Model 690

Heat Control

Pressand hold the FUNCTION button for 2 seconds

until “REG PROGRAM” showsinthedisplay. Assoonas
“REG PROGRAM” showsinthedisplay, pressand release
the FUNCTION button six timesuntil “HEAT CNTRL”
showsinthedisplay.

When“CODE” showsinthedisplay, press1,2,3,4. “MELT",
“EXIT”, and“TEMP" will flashinthedisplay, dong withthe
shortening temperature at which the unit will exit the

melt cycle. Thisshould be set at 180°F (82°C), and should
not be changed until the factory is consulted.

Pressand releasethe FUNCTION button, and“MELT”,
“CYCLE’, and“100s’ show dternately inthedisplay, aong
withthe period (pulse) length of “4000”. Thisshould not be
changed until thefactory isconsulted.

Press and release the FUNCTION button twice and
“MELT”,"ON-",“TIME", and*“100s’ show dternately inthe
display, along with the length of time the heat ison. This
should be set at 1700, and should not be changed until the
factory is consulted.

Pressand releasethe FUNCTION button threetimes, and
“COOL",“SET-",and “POINT” show aternately inthe
display, along with thetemperature at which the control exits
themelt cycle. Thisisset at 250°F (121°C), and should

not be changed until thefactory isconsulted.

Pressand releasethe FUNCTION button four times, and
“AUTO” and“IDLE” show dternately inthedisplay, dong
with“OFF’. Thisshould not be changed until thefactory
Is consulted.

Pressand releasethe FUNCTION button fivetimes, and
“AUTO”,“IDLE’,and“MMSS’ showsalternately inthe
display, alongwith 0:00. Thisshould not be changed until
thefactory isconsulted.

Thelast threefunctionsinthe Heat Control mode are used
by thefactory only, and should not be changed.
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