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LIMITED WARRANTY FOR HENNY PENNY EQUIPMENT

Subject to the following conditions, Henny Penny Corporation makes the following limited warranties to the original
purchaser only for Henny Penny appliances and replacement parts:

NEW EQUIPMENT: Any part of anew appliance, except baskets, lamps, and fuses, which provesto be defectivein
material or workmanship within two (2) years from date of original installation, will be repaired or replaced without
charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor. Basketswill berepaired or replaced for ninety (90)
daysfrom date of original installation. Lampsand fusesare not covered under thisLimited Warranty. To validatethis
warranty, the registration card for the appliance must be mailed to Henny Penny within ten (10) days after installation.

FILTERSYSTEM: Failureof any partswithin afryer filter system caused by the use of the non-OEM filtersor
other unapproved filtersis not covered under this Limited Warranty.

REPLACEMENT PARTS: Any appliance replacement part, except lamps and fuses, which provesto be defectivein
material or workmanship within ninety (90) daysfrom date of original installation will be repaired or replaced without
charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor.

The warranty for new equipment coversthe repair or replacement of the defective part and includes labor charges and
maximum mileage charges of 200 milesround trip for aperiod of one (1) year from the date of original installation.

The warranty for replacement parts covers only the repair or replacement of the defective part and does not include any
labor charges for the removal and installation of any parts, travel, or other expensesincidental to the repair or replacement of
apart.

EXTENDED FRYPOT WARRANTY: Henny Penny will replace any frypot that fails due to manufacturing or workmanship
issuesfor aperiod of up to seven (7) yearsfrom date of manufacture. Thiswarranty shall not cover any frypot that failsdueto
any misuse or abuse, such as heating of the frypot without shortening.

OTO3YEARS: During thistime, any frypot that fails due to manufacturing or workmanship issueswill
be replaced at no charge for parts, labor, or freight. Henny Penny will either install anew frypot at no cost or
provide a new or reconditioned replacement fryer at no cost.

3TO7YEARS: During thistime, any frypot that fails due to manufacturing or workmanship issueswill
be replaced at no charge for the frypot only. Any freight charges and labor coststo install the new frypot as
well as the cost of any other parts replaced, such as insulation, thermal sensors, high limits, fittings, and
hardware, will be the responsihility of the owner.

Any claim must be presented to either Henny Penny or the distributor from whom the appliance was purchased. No
allowance will be granted for repairs made by anyone else without Henny Penny’s written consent. |f damage occurs during
shipping, notify the sender at once so that aclaim may befiled.

THEABOVELIMITED WARRANTY SETSFORTH THE SOLEREMEDY AGAINST HENNY PENNY FORANY BREACH
OFWARRANTY OROTHERTERM. BUYERAGREESTHAT NOOTHERREMEDY (INCLUDING CLAIMSFORANY INCI-
DENTAL ORCONSEQUENTIAL DAMAGES) SHALL BEAVAILABLE.

The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or abuse; (b) if the
equipment’s serial number isremoved or defaced; or (c) for lampsand fuses. THEABOVE LIMITED WARRANTY ISEX-
PRESSLY IN LIEU OFALL OTHERWARRANTIES, EXPRESSORIMPLIED, INCLUDING MERCHANTABILITY AND FIT-
NESS,ANDALL OTHERWARRANTIESARE EXCLUDED. HENNY PENNY NEITHERASSUMESNORAUTHORIZESANY
PERSON TOASSUME FORITANY OTHER OBLIGATION ORLIABILITY.

Revised 01/01/07

FMO05-010-J
Revised 08-01-10
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NOMICE

Thismanua should beretained in aconvenient location for futurereference.

A wiring diagram for thisapplianceislocated on therear shroud cover of the control panel.

Postinaprominent location, instructionsto befollowed if user smellsgas. Thisinformation
should be obtained by consulting theloca gassupplier.

Do not obstruct theflow of combustion and ventilation air. Adequate clearance must beleft all
around appliancefor sufficient air to the combustion chamber.

TheModel PFG-691 Fryer isequipped with acontinuouspilot. But Fryer cannot be operated with-
out electric power. Fryer will automatically returnto normal operation when power isrestored.

CAUTION

To avoid a fire, keep appliance area free and clear from combustibles.

Improper installation, adjustment, alter ation, service, or maintenance can cause property
damage, injury, or death. Read theinstallation, oper ating, and maintenance
instructionsthor oughly beforeingtalling or servicingthisequipment.

4\ DANGER

DO NOT STORE OR USE GASOLINEOROTHER FLAMMABL E VAPORS
AND LIQUIDSINTHE VICINITY OF THISORANY OTHER APPLIANCE. FIREOR
EXPLOSION COULD RESULT.
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Nominal Heat I nput:
(Net)

Nominal Heat I nput:
(Gross)
Supply Pressure:

Test Point Pressure:

Injector Size:

Model 691

Technical Data for CE Marked Products
Natural (1,,) = 26,4 kW (90,000 Btu/h)
Natural (I12E) = 26,4 kW (90,000 Btu/h)
Natural (12S) = 23,75 kW (81,000 Btu/h)
Liquid Propane (I,.) = 27,0 kW (92,000 Btu/h)

Natural (1,,) = 29,3 kW (100,000 Btu/h)
Natural (12E) = 29,3 kW (100,000 Btu/h)

Natural (12S) = 26,4 kW (90,000 Btu/h)

Liquid Propane (I,,) = 29,3 kW (100,000 Btu/h)

Natural (I,,,) = 20 mbar

Natural (12E) = 20 mbar

Natural (12S) = 25 mbar

Liquid Propane (1,.) = 37/50 mbar

Natural (1,,) = 8,7 mbar
Natura (12E) = 8,7 mbar
Natural (12S) = 8,7 mbar
Liquid Propane (I,,) = 25 mbar

Natura (I,,) = 2,51 mm
Natural (12E) = 2.51 mm
Natura (12S) = 2.85 mm
Liquid Propane (I,.) = 1,04 mm

This appliance must be installed in accordance with the manufacturer’s instructions and the regulations in force and
only used in asuitable ventilated location. Read the instructions fully before installing or using the appliance.
|

Consumo Caorico Nominal:

(Neto)

Consumo Calorico Nominal:

(Bruto)

Presion DeAlimentacion:

Datos Tecnicos Para Products CE
Gas Naturdl (1,,) = 26,4 kKW (90,000 Btu/h)
Gas Natural (12E) = 26,4 kW (90,000 Btu/h)
Gas Natural (12S) = 23,75 kW (81,000 Btu/h)
Propano Licuado (1,,) = 27,0 kW (92,000 Btu/h)

Gas Natural (1,,) = 29,3 kW (100,000 Btu/h)
Gas Natural (12E) = 29,3 kW (100,000 Btu/h)

Gas Natural (12S) = 26,4 kW (90,000 Btu/h)
Propano Licuado (1,,) = 29,3 kW (100,000 Btu/h)

Gas Natural (1,,,) = 20 mbar

Gas Natural (12E) = 20 mbar

Gas Natura (12S) = 25 mbar
Propano Licuado (1,,) = 37/50 mbar

Presion En Ez Punto De Prueba: Gas Natural (l,,,) = 8,7 mbar

Diametro Boquilla:

Gas Natural (12E) = 8,7 mbar
Gas Natura (12S) = 8,7 mbar
Propano Licuado (1) = 25 mbar

Gas Natural (1,,) = 2,51 mm
Gas Natural (12E) = 2.51 mm
Gas Natura (12S) = 2.85 mm
Propano Licuado (I,,) = 1,04 mm

Este equipo debe instalarse Unicamente en un recinto adecuadameute ventilado y conforme alas indicaciones del
fabricante y alas normas vigentes. Lea completamente las instrucciones antes de instalar 0 usar este equipo.
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HENNY PENNY
8 HEAD GASPRESSURE FRYER
SPECIFICATIONS

Height 61" (155cm)
Width 24" (61cm)
Depth 41%4' (106 cm)
Floor Space Approximately 7 sg. ft. (0.65s9. m.)
Pot Capacity 8 head of chicken (24 1bs.) (10.9kg)
1301bs. shortening (59 kg)
Electricd 120 VAC, 1 Phase, 50/60 Hz, 10 Amp, 3 Wire Service
240VAC, 1 Phase, 50/60 Hz, 5 Amp, 3Wire Service
Hedting Propane or Natural Gas; 100,000 Btu/h (105.51 MJhr)
Pressure 9 psl operating pressure (621 mbar)

14.5 ps safety relief pressure (999 mbar)
Shipping Weight Approximately 935 Ibs. (424 kg)

Accessories Shipped Eight wire baskets, basket carrier, and standard cleaning
brushes

NOMMICE

A dataplate, located on theright side pandl, givestheinformation of thetypeof fryer,
serial number, warranty date, and other information pertaining to fryer. Also, the serial number
isstamped on the outside of thefrypot. Seefigure below.
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SECTION 1. INTRODUCTION

1-1. PRESSURE FRYER

P-H-T

Pressure

2007

N

/
I

1-2. PROPER CARE

1-3. ASSISTANCE

207

TheHenny Penny Pressure Fryer isabasic unit of food processing
equipment. It hasfound wide applicationiningitutional and com-
mercia food service operations.

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

Pressureisbasic to thismethod of food preparation. Thepressure
isdevel oped from the natural moisture of thefood. The patented lid
trapsthismoisture and usesit assteam. Becausethe steam builds
rapidly, thegreater part of the natural juicesareretained withinthe
food. A deadweight assembly vents excess steam from the pot and
mai ntains constant live steam pressure.

Heat generated isanother important factor of the pressurefryer.
Energy savingsisresdlized duetothe unit’sshort fryingtime,
low temperature, and heat retention of the stainless stedl frypot.

Timeisimportant becausethe shorter timeinvolvedinfrying
foodsresultsin additional economiesfor theuser. Foodsare
tableready inlesstimethan it would taketo fry theminacon-

ventional open-typefryer.
NOMICE

Asof August 16, 2005, the Waste Electrical and Electronic Equip-
ment directivewent into effect for the European Union. Our
products have been evaluated to the WEEE directive. Wehave
asoreviewed our productsto determineif they comply with the
Restriction of Hazardous Substancesdirective (RoHS) and have
redesigned our productsasneeded in order to comply. To continue
compliancewith thesedirectives, thisunit must not be disposed as
unsorted municipal waste. For proper disposal, please contact
your nearest Henny Penny distributor.

Asinany unit of food service equipment, the Henny Penny
Pressure Fryer doesrequire care and maintenance. Requirements
for themaintenance and cleaning are contained in thismanua and
must becomearegular part of the operation of theunit at al times.

Should you require outside assistance, just call your local indepen-
dent Henny Penny distributor inyour areg, call Henny Penny

Corp. at 1-800-417-8405 toll free or 1-937-456-8405, or visit us
onlinea www.hennypenny.com

1-1
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1-4. SAFETY

A

NOIICE

CAUTION

A\ CAUTION

4\ DANGER

1-2

Model 691

TheHenny Penny Pressure Fryer hasmay safety features
incorporated. However, the only way to ensure asafe operation
istofully understand the proper installation, operation, and

mai ntenance procedures. Theingructionsinthismanual 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.

NOTICE isusedto highlight especialy important information.

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided,
may result in property damage.

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

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

DANGER INDICATESANIMMINENTLY
HAZARDOUSSITUATIONWHICH, IFNOT
AVOIDED,WILL RESULT IN DEATH OR SERIOUS
INJURY.

403
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2-1. INTRODUCTION

2-2. UNPACKING
INSTRUCTIONS

1104

Thissection providestheingtalation and unpacking instructions
for the Henny Penny PFG-691.

NOMICE

Installation of thisunit should beperformed only by a
qudified servicetechnician.

g

Donot puncturethefryer with any objectssuch as
drillsor screwsaselectrical shock or component damage

NOMICE

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

SHOCK HAZARD

Cut and removethe plastic bandsfrom the main box.
Removethebox lid and lift themain box off thefryer.
Removefour corner packing supports.

Cut the stretch film from around the carrier/rack box and
removeit fromthetop of thefryerlid.

Cut and removethe metal bandsholding thefryer tothepallet.

All counterweightsmust beloaded beforeunlatchingthe
lid, or personal injury could result.

Removethefryer fromthepallet.

\/ j'
HEAVY OBJECT

Takecarewhen movingthefryer to prevent personal
injury. Thefryer weighsapproximately 9351bs. (424 kg).

2-1



e A |
R DENINY®

2-2. UNPACKING 7.
INSTRUCTIONS

(Continued)

10.

SHIPPING
/su PORT
@ {01SCARD)

14.

2-2

Model 691

Removethe counterwel ghts, which are strapped to the
pallet under thefryer, fromthepallet.

A\ CAUTION

Do not drop. The counterweightsweigh approximately
18 Ibs. (8.1 kg) each. Handle with care, or personal
injury could result.

Removerear service cover.
L oad the 7 weightsinto the counterweight assembly.

Replacerear service cover.

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
be unlatched.

Removethe accessoriesfrominsidethefilter drain pan.

NOIICE

Thefittingsfor installing the gasline arein aseparate box,
along with the accessories, inthefilter drain pan.

Preparethe deadweight valvefor operation

NOIlICE

Themeta shipping support isplaced withinthe deadweight
assembly housing to protect the deadweight orificeand dead-
welight during shipment. Thissupport must beremoved prior
toingtalation and start-up.

Unscrew the deadweight cap.

Removethe deadweight.

Removeand discard the shipping support.

Clean the deadweight orificewith adry cloth.
Carefully place deadweight over deadweight orifice.
Replace deadwei ght cap, finger tight.

oo o

Removethe protective paper from thefryer cabinet.
Clean exterior surfacewith adamp cloth.

1104
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REMOVE 2 BOLTS
MARKED "A” TO
RELEASE FRAME
AFTER INSTALLING
WEIGHT SEGMENTS.

A

(3) INSERT 4TH

(2) INSERT 2ND &
3RD SEGMENT

11
i

(1) INSERT 1ST
SEGMENT

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

% ALL SEGMENTS ARE IDENTICAL.

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

2-4 908
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2-3.SELECTINGTHE FRYER

2-4. LEVELINGTHEFRYER

LOCATION

408

Model 691

The proper location of the fryer isvery important for operation,
speed, and convenience. Choose alocation which provides easy
loading and unloading without interfering with thefinal assembly of
food orders. Operators have found that frying from raw to finish,
and holding the product in warmer providesfast, continuous ser-
vice. Landing or dumping tables should be provided next to at |east
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 a
dight 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 unit is needed for
proper air supply to the combustion chamber.

CAUTION

FIRE HAZARD

To avoid a fire, install the fryer with minimum clearance
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 691
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

Install fryer to prevent tipping or movement causing
splashing of hot shortening. This may be accomplished
by the location of the fryer or by restraining ties.
Severe burns can result from splashing hot shortening.

For proper operation, the fryer must be level from side to side and
front to back. Using alevel placed on the flat areas around the
frypot collar, adjust theleveling bolt or castersuntil theunitislevel.

4\ DANGER

FAILURE TO FOLLOW THESE LEVELING
INSTRUCTIONS CAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT WHICH COULD
CAUSE SERIOUS BURNS, PERSONAL INJURY,

FIRE, AND/OR PROPERTY DAMAGE.

2-5
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2-5. VENTILATION OF FRYER Thefryer should belocated with provisonfor venting into
adequate exhaust hood or ventilation system. Thisisessentia
to permit efficient removal of theflue gasesand frying odors.
Specia precaution must betakenin designing an exhaust
canopy to avoid interferencewith the operation of thefryer.
Make certain the exhaust hood isdesigned high enough to
allow for proper opening of thefryer lid. Werecommend you
consult alocal ventilation or heating company tohelpin
designing an adequate system.

NOITICE

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

2-6. GASSUPPLY Thegasfryer isfactory availablefor either natural or propane
gas. Check thedataplate on theright side panel of the cabinet
to determinethe proper gassupply requirements. The minimum
supply for natural gasis7 incheswater column (1.7 kPa) and,
10incheswater column (2.49 kPa) for propane.

4\ DANGER

Do not attempt to useany gasother than that specified
onthedataplate. Incorrect gassupply could causea
fireor explosion resultingin severeinjuriesand/or
property damage.

2-7. GASPIPING Pleaserefer below for the recommended hookup of the
fryertomaingaslinesupply.

Toavoid possibleseriouspersonal injury:

* | ngtallation must conform with local, state, and
national codes, and bein accordancewith Canadian
GasAuthority Sandard CSA B149-& 2,Installation
Codes- GasBurningAppliancesand in accor dance
with Australian GasAssociation current edition of
AS5601 Gaslnstallations.

» Thefryer and itsmanual shutoff valvemust be
disconnected from thegassupply piping system
during any pressur etesting of that system at test
pressuresin excess of 1/2 psig (3.45 kPa)
(34.5mbar).

2-6 408
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2-7. GASPIPING » Thefryer must beisolated from the gassupply piping
(Continued) system by closingitsmanual shutoff valveduring any

pressuretesting of the gas supply piping system at
test pressuresequal to or lessthan 1/2 psig
(3.45kPa) (34.5mbar).

» A standard 3/4inch, black steel pipeand malleable
fittingsshould beused for gas service connections.

e Donot usecast iron fittings.

* Although 3/4inch size pipeisrecommended, piping
should beof adequatesizeand installed to providea
supply of gassufficient to meet the maximum demand
without unduelossof pressurebetween themeter and
thefryer. Thepressurelossin the piping system
should not exceed 0.3inch water column (0.747 mbar).

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

1. Ingdlinga manua gasshutoff valveand disconnect
union, or

2. Ingdlingaheavy-duty design (minimum 3/4”) A.GA. certi-
fied connector which complieswith standard connectorsfor
moveablegasappliances. ANSI Z21.69 (thelatest edition)
or CAN 1, 6.10M88. Also, aquick-disconnect coupling
which complieswith the Standard for Quick-Disconnect De-
vicesfor usewith GasFuel, ANSI Z21.41 (thelatest
edition) or CAN 16.9M79. Also, adequate means must
be provided to limit the movement of thefryer without
depending on the connector and any qui ck-disconnect
deviceor itsassociated piping to limit thefryer movement.

3.  Seetheilludtration onthefollowing pagefor the
proper connectionsof theflexiblegaslineand cable

NOMICE

The cablerestraint limitsthe distance thefryer can be pulled
fromthewall. For cleaning and servicing thefryer, thecable
must be unsnapped fromtheunit and theflexiblegasline
disconnected. Thisallowsbetter accessto all sidesof the
fryer. Thegaslineand cable restraint must be reconnected
oncethecleaning or servicingiscomplete.

1102 2-7



ey
H Y PENNY*

Crlobl Foodiervice Solutions

2-7. GASPIPING (Continued)
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nBceeLarny, connect meal
hase in a vertleal [ooa,

DO WO GONNECT
METAL HOSE HORI-
COMNTALLY . . . unlrna
‘salf-draining 15 racas.
sary, than use supporLan
jl'.:i'r'J{I'Elf' planaag ahown at
SB[

Model 691

CABLE RESTRAINT

Ploasa rafer to the illustration below
when installing cable restrainl on alt
moveahle gas frvers.

i-bolt s to be securad to the building
using acceptable building constrygc-
tion practlces.

CAUTION

DREY WALL COMNSTRUCTION

Sgcure -hoff e 5 huilding stud. Da
f0d aitfach fo ofry vealf ornly. Afse,
facate the -hoft at he same height as
fher (g meywicg. Prafarracd instaffation
is aparoximately s inches fo either
&icde OF sarvics, Cabile resdvaif rrsf
fre af least six inches shorter than
Taxile cpas firies,

CAUTION

Uitifize elleves wilhean necassarny fo
avoid sharp kinks ar excessive bend-
g For aasa of movarmend, instzlf
Wit & “azy" foap, Gas appliance
rrasf be fiscornacfan prior fo iax-
e inaveiment. (Minimum move-
FOER s ppepeniasitle for hoxe ois-
cannection),
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2-8. GASPRESSURE
REGULATOR SETTING

2-9. ELECTRICAL
REQUIREMENTS

803

Model 691

Thegaspressureregulator onthegascontrol valveis
factory set asfollows:

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

4\ DANGER

MAKE SURE GASPRESSURE ISSET COR-
RECTLY. FAILURETO DO SO CANRESULT IN
SHORTENING OVERFLOWING THE FRY POT,
WHICH COULD CAUSE SERIOUSBURNS,
PERSONAL INJURY, FIRE,AND/OR PROPERTY
DAMAGE.

Thegasfryer requires 120 volt, 60 Hertz, 1 phase, 10 amp,
3-wiregrounded (earthed) service, or 230 volt, 50 Hertz, 1 phase,
5amp service. The120-volt gasfryerisfactory equippedwitha
grounded (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. Awiring diagramislocated behind theright side panel and
can be accessed by removing theside panel. The230volt plug
must conformtodl local, state, and national codes.

@ ‘ SHOCK HAZARD \

Do not disconnect theground plug. Thisfryer must be
adequately and safely grounded or eectrical shock
could result. Refer tolocal electrical codesfor correct
grounding proceduresor in absenceof local codes, with
TheNational Electrical Code, ANSI/NFPA No. 70 (the
current edition). In Canada, all electrical connections
aretobemadein accordancewith CSA C22.1,
Canadian Electrical CodePart 1, and/or local codes.

Toavoid electrical shock, thisappliance must 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.

2-9
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2-10. TESTINGTHE FRYER Each Henny Penny pressurefryer was completely checked

and tested prior to shipment. However, itisgood practice
to check theunit again after ingtalation.

2-11. GASLEAK TEST

NOITICE

Prior to turning the gas supply on, be surethegascontrol
valveknob onthe gascontrol valveisin the OFF position.
Theword OFF isat the bottom of the knob when thevalve
isclosed.

After the piping andfittingshave been ingtalled, check for gas
leaks. A smplechecking method isto turn on the gasand brush
all connectionswith asoap solution. If bubblesoccur, itindi-
catesescaping gas. In thisevent, the piping connection must be
redone.

4\ DANGER

Toavoid fireor explosion, never usealighted match
or open flametotest for gasleaks. Ignited gascould
result in sever eper sonal injury and/or property
damage.
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BOIL-OVER PREVENTIONIN HENNY PENNY FRYERS

A DANGER

OVERFLOW RISK

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

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

. FILTERTHE SHORTENINGAT LEAST TWICEA DAY.
. FILTERONLYWHEN“IDLE” ISDISPLAYED.

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

. MAKE SURETHE COOKER ISLEVEL.

. BE CERTAINTHE SHORTENING ISNEVERABOVE THE UPPER FRYPOT
“FILL” LINE.

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

. BE SURE LOAD DOESNOT EXCEED RECOMMENDED LOAD SIZE.
FORADDITIONAL INFORMATION ONTHESE INSTRUCTIONS REFERTO THE
HENNY PENNY SERVICE MANUAL.

FORASSISTANCE,CALL THEHENNY PENNY SERVICE DEPARTMENT AT

1-800-417-8405 or 1-937-456-8405

803 2-11
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SECTION 3. OPERATING INSTRUCTIONS

3-1. OPERATING CONTROLS

COOK/PUMP Switch

Frypot

Carrier

Lid Gasket

Deadweight Valve

Safety Relief Valve

Safety Relief Valve Ring

803

A three-way switch with center OFF position; movetheswitchto
theposition marked COOK to operate thefryer; movethe switch
to the PUMP position to operatethefilter pump; certain conditions
must be met prior to operation of thefilter pump; these conditions
arecovered later inthissection

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

Thisstainlesssted carrier consistsof fiverackswhich contain
thefood product during and after frying

Providesthe pressure seal for thefrypot chamber

The deadweight style operating pressureredlief valveisused to
maintain aconstant level of steam pressurewithinthefrypot;
any excess steam pressureisvented through the exhaust stack;
removethe deadwei ght cap, and clean the deadweight cap,
weight, and deadwei ght orifice once aday; see Section 3-15

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

AnASME 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 ps (999 mbar); if thisoccurs, turn the COOK/
PUMP switch to the OFF positiontoreleaseal pressurefromthe

frypot

Thisringisnottobepulled

4\ DANGER

SEVERE BURNSFROM THE STEAM WILL RESULT.

3-1
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3-1. OPERATING CONTROLS
(Continued)

Pressure Gauge

Solenoid Valve

Drain Valve

Drain Interlock Switch

Condensation Drain Pan

Shortening Mixing System

LidLatch

32

Model 691

Indicatesthe pressureinsidethefrypot

An electromechanical devicethat causespressureto beheldinthe
frypot

Thevalve closesat the beginning of the Cook Cycleand opens
automatically at theend of the Cook Cycle; if thisvalve should
becomedirty or the Teflon seat nicked, pressurewill not build up
andit must berepaired per the Technical Manual maintenance
procedures

A two-way bdl valve; itisnormaly intheclosed position; turn the
handleto drainthe shortening fromthefrypot into thefilter drain

pan

A\ DANGER

PRESSURIZED

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

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

A collection point for the condensation formed withinthesteam
exhaust system; it must be removed and emptied periodicaly,
usudly daly

Ensuresthe 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

A mechanical catch onthefront of thelid which engagesabracket
onthefront of the pot; thisdeviceholdsthelid downwhilethelidis
being locked into place, but isnot meant to hold pressureinthe

frypot

803
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3-1. OPERATING CONTROLS
(Continued)

High Limit

Ignition Modules

Spark Ignitors

Flame Sensors

GasControl Valve

Airflow Switch

Blower

Air Valve

803

Model 691

Thisisasafety component that sensesthetemperature of the
shortening, and if thetemperature of the shortening exceeds
420°F (216°C), thiscontrol opensand shuts off the heat to the
frypot; whenthetemperature of the shortening dropsto asafe
operation limit, the control must be manualy reset by pressing
thered reset button, located under the control panel, inthe
front of thefryer

Sends 24 voltsto thegas control valveand highvoltagetothe
ignitors

Whenthepilotsarebeinglit, the spark ignitorsareelectricaly
energized andthetip of theignitorsspark toignitethe pilot lights

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

A dud controller, inwhich onesideof thevave controlsthe pilot
light ontheright side, and the other side controlsthepilot light on
theleft sde; if one pilot goesout, the other pilot goesout also

CAUTION

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

Sensestheflow of air coming fromtheblower; if theairflow is
reduced below aset amount, the switchwill cut power to the
control valve, which shutsdown the burners

Addsthe proper amount of air into the burner tubes, so an efficient
combustion takes place, and pullstheflue gasesout to theflue

Pumpsair into the shortening, periodically, to keep the shortening at
auniform temperature; thisonly functionswhen the unit hasbeen
sttingidlefor aperiod of time, and when heating up fromacold
Sart
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3-2.L1D OPERATION Tocloselid:

1. Lowertheliduntil gasket comesinto contact with the pot.
2. Withthelidlowered, pull lid handleforward until it stops.
3. Liftuponthelidhandleuntil it stops.

4.  Bringlid handleout towardsyou until it stops.

5. Pushlidhandledown, lockinglidinplace.

4\ DANGER

DONOTATTEMPT TOOPENLIDUNTIL THE
PRESSURE DROPSTO ZERO. LIDISLOCKED
WHEN FRYER ISUNDER PRESSURE. DO NOT
ATTEMPT TOFORCETHELIDLATCH OR OPEN
THELIDWHILE UNDER PRESSURE. OPENING
THELIDWHEN THE FRYPOT ISPRESSURIZED
WILLALLOW HOT SHORTENINGAND STEAM
TO ESCAPE FROM THE FRYPOT, RESULTINGIN
SEVERE BURNS.

TOAVOID SERIOUSPERSONAL INJURY, DO NOT
OPERATEWITHOUT LID COVERINPLACEAND
ALL COMPONENTSINSTALLED. TOAVOID
SERIOUSPERSONAL INJURY, DO NOT TAMPER
WITHANY COMPONENT OFLID LOCKING
MECHANISM.

Toopenlid:

1. Gentlyrasehandleuntil it stops.

2. Pushhandleback until it stops.

3.  Lowerhande

CAUTION

Lower the handle before attempting to raise the lid, or
damage to the lid could result.

4.  Pushhandleback.

5. Unlatchthefrontlidlatch and raiselid.
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3-3. SWITCHESAND

INDICATORS
Fig. [tem Description
No. No.
3-1 1 S()S O
HEAT QN

3-1 2 Digitd Digplay
3-1 3 PRo

PRESSURE ON
3-1 4 WAIT

31 5 READY

O

3-1 6 < @

INFO

331 7&8 v A

DOWN up

803

Model 691

Refer to Figure 3-1.

Function

Lightswhenthe control callsfor hest; the elementscomeonand
hest the shortening

Showsall thefunctionsof the Cook Cycles, program modes,
diagnostic modes, and alarms

Lightswhen the solenoid closesand pressure startsto build
insgdefrypot

Flasheswhen the shortening temperatureisnot at the
proper temperaturefor cooking product

Lightswhen the shortening temperatureis5° F (3° C) below to
15° F (9° C) abovethe cooking temperature, signaling the
operator that the shortening temperatureisat the proper
temperaturefor cooking product

Pressto display thefollowing fryer information and status:

a. Thetemperatureof theshortening

b. Thetemperature setpoint

¢. Thenumber of Cook Cyclesuntil Filter Lockout, if turned on

d. If aChange Shortening functionisenabled (SP17 or SP18),
the percentage of Cook Cyclesor hoursisshown

e. Dateandtime

If pressed in the Program Mode, shows previous settings,
> .

pressing thisalong with Q‘ZG accessesthe Information

Modewhich has historic information onthe operator and

fryer’sperformance

Used to adjust thevalue of the currently displayed settingin
the Program modes

3-5
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3-3. SWITCHESAND

Fig.
No.

3-1

3-1

3-1

3-1

36

INDICATORS (Continued)

[tem
No.

10

12

13

14

Description

(P)>

PROG

O

Menu Card
Window

Product Select
Buttons

COOK/PUMP Switch

Model 691

Function

Pressto access Program M odes; oncein the Program Mode, it
Isused to advanceto the next setting; if pressed along with

<@

INFO | |t accessesthe Information Mode which has historic
information on the operator and fryer’ sperformance

Used to start and stop Cooking Cycles, and to stop thetimer at
theend of aHolding Cycle

The name of thefood product associated with each product
selection button; the menu card strip islocated behind the
deca

Areused to select the product for cooking;
to usethemto start Cooking Cycles, see Specia Program
Mode section

A 3-way switchwith acenter OFF position; turnthe switch
tothe COOK positionto operatethefryer; turntheswitchto
the PUM P position to operate thefilter pump; certain conditions
must be met before operating thefilter pump; theseconditions
arecovered later inthe Filtering Instructions Section of this
manud

Used to manually enter an Idlemode, or Clean-Out Mode
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e
HERTY, CEDIN®

I’I'LIT READY h
@ O o)
COOK
OFF ] _
e L], iiﬁ@i iii@ﬁ
I/ | I\\ | |
L

h / COMPL}‘{RON 8000 \J
[/ \ \

13 11 12 10

Figure 3-1. Control Panel
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3-4. CLOCK SET

NOITICE

Uponinitia start-up, or PC board replacement, if
“CLOCK SET” automatically appearsinthedisplay,
start with step 4.

1.  Pressandhold(P)> for 5secondsuntil “LEVEL 2”

PROG

showsindisplay.
@D 1] (LT i1l
2.  Pressgo: and “CLOCK SET”,“ENTER CODE
showsindisplay.
3. Press 1 2] (3
4. “CS1,SET,MONTH", andthemonthflashesinthe
diglay.

A
5. Pressthe [i] (a) to change the month.

DOWN up

6. Press(P)J>and“CS-2, SET, DATE” showsinthe

PROG

display, withthedateflashing.

7. Press &] [i] to change the date.

DOWN uP

8. Press(PJ> and“CS-3, SET, YEAR” showsinthe

PROG

display, dongwiththeyear flashing.

A
9. Press [i] (a) tochangetheyear.

DOWN up

10. Press(PJ>and“CS-4, SET, HOUR” showsinthe

PROG

display, withthehour and“AM” or “PM” flashing.
v

A
11. Press (v) (4] tochangethe hour and AM/PM setting.

DOWN up

12. Press(P)>and“CS-5, SET, MINUTE” showsinthe

PROG

display, withtheminutesflashing.

13. Press (y) @ to change the minutes.

DOWN up
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(Continued)

14.

15.

16.

17.

Model 691

Press(P)> and“CS-6, CLOCK MODE” showsinthe

PROG

display, alongwith“1L.AM/PM”.

“1L.AM/PM” is12 hour time, “2.24-HR” is 24 hour
time. Press ¥, 2  tochange.
® @ J

DOWN up

Press (P)>and “CS-7, DAYLIGHT SAVINGSADJ

PROG

showsinthedisplay, dongwith“2.US’.

v A
Press (v) (4] tochangetothefollowing:

a. “1OFF’ = Noautomatic adjustmentsfor Daylight
SavingsTime.

b. “2US’ = Automaticaly appliesUnited States
Daylight Savings Timeadjustment. DST activated
onthefirst Sunday inApril. DST deactivated on
thelast Sunday in October.

c. “3.EURO’ = Automatically appliesEuropean (CE)
Daylight Saving Timeadjustment. DST activated
onthelast Sunday inMarch. DST deactivated on
thelast Sunday in October.

Press )™ and“CS-8, BEGIN NEW DAY” showsin

PROG

display, dongwith“3:00AM”.

Thissetting indicatesthetimeof day that statisticsstart
accumulating for anew day. If setto 3:00AM, for
example, then late night cook cyclesandfilter
operationsfrom midnight to 3:00AM Tuesday morning,
are accumulated with Monday’ sstatistics.

The CS-8 value can be set from 12:00AM (midnight) to
8:00AM, inhalf hour increments (12:00AM,
12:30AM, 1:00AM, 1:30AM, etc.). Thedefault value
for general market softwareis3:00AM.

A
Press [%] (a) tochangethetimethenew day starts.

DOWN uP

Clock Set isnow complete. Pressand hol dP[RDZGDto exit.

3-9



H Y PENNY*
Crlobal Fosdservice Solutions

3-5. FILLING ORADDING

SHORTENING

3-10

Model 691

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.

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 takecareto avoid splashing.

Thegasmodel requires1301bs. (59 kg) of shortening. The
frypot has4 levd indicator linesinscribed ontherear wall

of thefrypot which show when the heated shorteningisat the
proper level. Seephoto at |eft.

Cold shortening should befilled to the lower indicators.

A DANGER

OVERFLOW RISK

BE CERTAINTHE SHORTENING ISNEVER
ABOVETHE UPPER LEVEL INDICATORLINES.
FAILURETOFOLLOW THESEINSTRUCTIONS
CANRESULT IN SHORTENING OVERFLOWING
THE FRYPOT CAUSING SERIOUSBURNS, PER-
SONAL INJURY, FIREAND/OR PROPERTY
DAMAGE.

1104



T |
HENNY PENNY®

wodiervice Solutions

3-6. PRODUCT RACKING
RECOMMENDATIONS

503

Model 691

Therack positionsarereferenced starting at the bottom:
4

3
2
1

Thebottom positionisto be avoided on small loadsbecauseitis

closer tothecold zone. (Theail iscooler at the bottom of thefrypot
and hotter at thetop.) With bigger loads, however, thereisgeneraly
enough turbulencein theoil that the bottom rack gets sufficient hest.

Thetop positionisto be avoided on small |oads because of
insufficient oil coverage. With bigger loads, thetop rack hasgood
oil coverage because the volume of product onthelower racks
rasestheoverdl oil level.

Cooking ONE rack Cooking TWO racks
(2-head | oad) (4-head |oad)

4 4

3 3 000000000
2 000000000 2 000000000
1 1

Cooking THREE racks Cooking FOUR racks

(6-head |0ad) (8-head |0ad)

4 4 000000000
3 000000000 3 000000000
2 000000000 2 000000000
1 000000000 1 000000000
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3-7. BASIC OPERATION

3-12
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Thefollowing proceduresshould befollowed ontheinitid
start-up of thefryer and each timethefryer isbrought
fromacold, or shutdown condition, back into operation. These
arebasic, genera instructions.

1.

Makesuretheshorteningisfilled totheproper level in
thefrypot; to thetwo lower level indicators.

A DANGER

OVERFLOW RISK

DO NOT OVERLOAD, OR PLACE PRODUCT WITH
EXTREMEMOISTURE CONTENT INTO THE
RACKS. 24LBS. (109KG) 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.

Turn the COOK/PUM P switch to the COOK position and
pressthe appropriate product button to select product to be
cooked. Unit automatically goesintothe Melt Cycle.

When temperature reaches 230° F (110° C) the control
goesinto the Heat Cycle, and heatsthe shortening to the
Setpoint temperature.

NOMICE

The controlshave a45-second delay fromwhen the
power switchisturned onto whentheburnersignite.

Stir theshortening asitisheating 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-
URETOFOLLOW THESE INSTRUCTIONSCAN
RESULT IN SHORTENING OVERFLOWING THE
FRYPOT WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE.
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3-7. BASIC OPERATION 4. AIIowfryertoheatuntiIRESYiIIuminat&e

(Continued) [N] @uﬁn“ @IE

BypassMélt Cycle, if desired, by pressing aProduct button
and holdingit for five seconds. Thedisplay shows
“EXIT MELT? 1=YES 2=NO’. Press (=] toexit mait.

CAUTION

Do not bypass the Melt Cycle unless enough shortening
has melted to completely cover all of the burner tubes.
If the Melt Cycle is bypassed before all burner tubes
are covered, excessive smoking of shortening or a fire

N INGTiCE

Theheat cycleson and off about 10°F (6°C) beforethe
setpoint temperature, to hel p prevent overshooting the
setpoint temperature. (Proportional Control)

WAIT
Onceout of theMelt Cycle, @ flashesuntil 5°F (3°C) before

setpoint temperatureisreached. Then "X illuminatesandthe
selected product showsinthedisplay.

5. Slideracksof breaded product into carrier onthelid,
starting with the bottom tier, to avoid damaged product.

NOITICE

Beforeloading product onto the racks, lower theracks
into the hot shortening to prevent the product sticking to
theracks.

6. Lowerandlockthelid,andpress (D] .

NOITICE

A different product can be sdlected during thefirst minute of
cooking, in casethewrong product button was pressed. To
check the shortening temperature, press< @ or to stop a
cook cycle, press ol INFO

To avoid property damage do not leave fryer unattended.
609 3-13
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3-7. BASIC OPERATION
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(Continued)

10.

11.

12.

Model 691

At theend of thecycle, the pressure ventsautomatically and
an aarm sounds, whilethedisplay shows“DONE”. Then,

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

* DEPRESSURIZE

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

Unlock and raisethelid cautioudly.

Using therack handles, removetheracksof product from
thecarrier, starting with thetop rack, to avoid damaged
product.

If aquality time (hold time) was programmed, the controller
automaticaly sartstheholdtimer. Thedisplay dternately
showsthe product selected and the quality timeremainingin
minutes. If adifferent product isselected duringtheHold
Cycle, thedisplay only showsthe product selected.

At theend of theHold Cycle, atone sounds, the display
flashes“*QUALITY”, andthe product it wastiming. Press

and releaselq) .
NOINICE

InaCook Cycle, when “FILTER SUGGESTED”, shows
inthe display, the operator hasthe optiontofilter at this
time, or to continue cooking. But, if the operator continues
cooking, aFilter Lockout occurswithin the next Cook
Cycle, or two.

When“FILTERLOCKOUT” ,then“YOU *MUST*
FILTER NOW........"” showsinthedisplay, (P)>istheonly

PROG

buttonthat functions, until theunitisfiltered. Follow thefiltering
ingructionsinthismanua.
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3-7. BASIC OPERATION Oncefiltering iscomplete and the COOK/PUMP switchis
(Continued) turned back on, “1SPOT FILLED” showsinthedisplay,

followed by “1=YES 2=NO".

If shortening isat the proper level inthefrypot, press | 1] and
the controlsstart anormal heating process.

If shorteningisNOT at the proper level, press 2] and
“TURN OFFUNTIL FILLED...” scrollsthrough thedisplay.
Turnthe COOK/PUMP switch to the OFF position, fill frypot to
the proper level, then turn the COOK/PUM P switch back to the
COOK position.

Again,“1SPOT FILLED” showsinthedisplay, followed by
“1=YES 2=NO". Thistimepress /25 and unit resumes
normal heating process. 1

CAUTION

When the fryer is heating, the shortening level must always
be above the heating elements. Failure to follow these
instructions could result in a fire and/or damage to the fryer.
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3-8. CAREOFTHE
SHORTENING

A DANGER

OVERFLOW RISK

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

1.  Toprotect the shortening whenthefryer isnotinimmediate
use, thefryer should be put intothe IDLE Mode.

2. Fryingbreaded productsrequiresfiltering to keep the
shortening clean. The shortening should befiltered at
least twiceaday: after lunch rush and at theend of the day.

3. Maintainthe shortening at the proper cooking level. Add
fresh shortening asneeded.

4.  Donot overload the basket with product or place product
with extreme moi sture content into basket.

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.

3-9.FILTERING The Henny Penny 8 Head Gas Fryer, Model PFG-691, must be
INSTRUCTIONS cleaned and the shortening filtered at least twicedaily: after lunch
rush and at the end of the day.

CAUTION

Drain the shortening at 275°F (135°C) or less. The
higher temperatures cause cracklings to burn on the
stedl frypot surfaces after the shortening has drained.
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3-9.FILTERING
INSTRUCTIONS

Model 691

A DANGER

OVERFLOW RISK

ONLY FILTERWHEN THE SHORTENING
TEMPERATURE ISLESSTHAN 275° F (135° C).
FAILURETO DO SO CANRESULT IN SHORTEN-
ING OVERFLOWINGTHE FRYPOT, CAUSING
SERIOUSBURNS, PERSONAL INJURY,AND/OR
PROPERTY DAMAGE.

High-volume cooking could causethe cold zoneto fill quicker with
cracklings, and cleaning may berequired moreoften. Part of the
processinvolvesremoving cracklingsfromthecold zoneof the

frypot.

(Continued)
1.
2.
SHORTENING
STIRRER
- - 3.
L .

DRAIN CLEANOUT SMALL WHITE
ROD BRUSH

1104

Turn COOK/PUM P switch OFF beforedraining shortening.

Make suredrain panisunder fryer and thefilter union
istightened to the standpi pe, coming out of the pan.

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

Surfacesof fryer and rackswill behot. Usecarewhen
filteringtoavoid getting bur ned.

Remove cooking racksand wipebottom of lid. Tilt lid
out of theway to cleanfrypot.

Pull drain handletowardsyouto opendrainvave. The
handle should point straight out to thefront of thefryer.
Use L -shaped brush to clean cracklingsfrom the heat
tubesand from sidesand bottom of frypot as shortening
drains. Usestraight brush to push cracklingsthrough
drain opening in bottom of frypot if necessary, andto
clean between the burner tubesand thefrypot wall.

3-17



H Y PENNY*
Crlobal Fosdservice Solutions

3-9. FILTERINGINSTRUCTIONS
(Continued)

MALE FITTING FILTER VALVE HANDLE
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Model 691

A DANGER

OVERFLOW RISK

BRUSHALL CRACKLINGSFROM FRYPOT
SURFACESAND THE COLD ZONE DURING THE
FILTERING PROCESS. FAILURETO DO SO CAN
RESULT IN SHORTENING OVERFLOWINGTHE
FRYPOT,WHICH COULD CAUSE SERIOUS
BURNS, PERSONAL INJURY, FIRE,AND/OR
PROPERTY DAMAGE.

Whenal of the shortening has drained, scrape or brush the
sidesand bottom of thefrypot, and swing drainvalve handle
totheclosed position.

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.

If anoptiond filter rinsehoseisavailableonyour fryer, the
following cleaning procedure may be used, otherwise continue
ontostep 7.

a. Attachthefilter rinsehosewithitsfilter unionfitting
tothemalefitting, located next to thefilter valve handle.
Slide back the spring ring on thefemal e side of thefilter
unionfitting andletit snapinto placeover themaehalf
of thefitting.

b. Make surethe hose nozzleis pointed downinto the bottom
of thefrypot andfilter valveisin closed position. Movethe
power/pump switch to the PUMP position. Hold nozzle
carefully to avoid excessive splashing.

BURN RISK

Usecareto prevent burnscaused by splashing of hot
shortening.
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FILTERINGINSTRUCTIONS

3-10. CHANGING THE FILTER

(Continued)
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Model 691

c. Rinsethefrypot interior. Especially work on hard-to-clean
areas, like the frypot bottom and burner tubes.

d. After thorough rinsing with shortening, closethedrain valve.

e. Turn the COOK/PUMP switch to the OFF position.

A DANGER

BURN RISK

ONLY CONNECT AND DISCONNECT THE FILTER
RINSE HOSE WHEN THE MAIN POWER SWITCH
ISIN THE OFF POSITION. ALSO, USE A DRY
CLOTH OR GLOVE TO AVOID BURNS. FAILURE
TO DO THIS COULD RESULT IN SEVERE BURNS
FROM HOT SHORTENING SPRAYING FROM THE
MALE FITTING.

f. Detach the hose and raise the fitting end of hose high for a
minuteto allow the remaining shortening in the hoseto
draininto thefrypot.

Push the drain handle to the closed position to close the drain.
Turn COOK/PUMP switch to PUMP.

A DANGER

BURN RISK
IF THERE ARE AIR BUBBLES COMING UPIN 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.

When all shortening has been pumped into frypot, turn
COOK/PUMP switch to OFF.

Thefilter envel ope should be changed after 10-12 filterings, or

ENVEL OPE whenever it becomes clogged with crumbs. Proceed as follows:
1. Move the COOK/PUMP switch to the OFF position.
2. Remove and empty the condensation drain pan.
3. Disconnect thefilter union and removethefilter drain

pan from beneath thefrypot.
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3-10. CHANGINGTHEFILTER
ENVEL OPE (Continued)

10.

1.

12.

13.
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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.

Lift thefilter screen assembly fromthedrain pan.

Wipethe shortening and crumbsfrom thefilter drain pan.
Cleanthefilter drain pan with soap and water. Thoroughly
rinsewith hot water.

Unthread the standpipefrom thefilter screen assembly.

Removethe crumb catcher and clean thoroughly with
hot water.

Removethefilter clipsand discard thefilter envelope.

Cleanthetop and bottom filter screen with soap and
water. Rinsethoroughly with hot water.

CAUTION

Be surethat thefilter screens, crumb catcher, filter clips,
and the standpipe are thoroughly dry before assembly of
filter envelope aswater will dissolve the filter paper.

Assemblethetop filter screento the bottom filter screen.
Slidethescreensinto acleanfilter envelope.
Fold the cornersin and then double-fold the open end.

Clamptheenvel opein placewiththetwofilter retaining clips.
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3-10. CHANGINGTHEFILTER

ENVEL OPE (Continued)

3-11. LIGHTINGAND
SHUTDOWNOF THE
BURNERS
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Model 691

14. Replacethe crumb catcher screen ontop of thefilter
paper. Screw on the standpipe assembly.

15. Placecompletefilter screen assembly back intofilter
drain pan and dide pan back into place beneath thefryer.

16. Connect thefilter union by hand. Do not useawrenchto
tighten.

17. Slidethecondensation drain pan back into place. The
fryer isnow ready to operate.

Tolight burner:
1.  Turn COOK/PUMP switchtothe OFF position.

2.  Rotategasvalveknob clockwiseto the OFF position and
wait at least five (5) minutesbefore continuing to next step.

3.  Rotategasvalve knob counterclockwiseto the ON position.
4. Placethe COOK/PUMP switchto COOK position.

5. Theburner will light until shortening reachesapreset
temperature.

6. Pressdesired product button after temperatureisdisplayed
onfront of control pand.

To shut down burner:
1. Rotategasvalveknobtothe OFF position.

2. Turn COOK/PUMP switch to the OFF position.
Thisfryer isequipped with agrounded cord and plug for your

protection against shock and should be plugged into athree-prong
grounded receptacle. Do not cut or remove grounding prong.
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3-12. CLEANING THE FRYPOT After theinitial installation of the fryer, aswell as before every
change of shortening, the frypot should bethoroughly cleaned as
follows:

1. Turnthe COOK/PUMP switch to OFF, and unplug unit
from wall receptacle.

Moving the fryer or filter drain pan while containing
hot shortening is not recommended. Hot shortening can
splash out and severe burns could result.

Thefilter drain pan must be as far back under fryer asit
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 and could result in personal injury.

2. If hot shortening is present in the frypot, it must be
drained by slowly pulling the drain handl e out towards you.

3. Closethedrain valve and discard the shortening.

4. Removetheracksand carrier fromlid, and tilt lid back, so that
thelid won'’tinterfere with cleaning.

5. Fill thefrypot to the level indicators with hot water.
Add 8 to 10 ounces of fryer cleaner (Henny Penny part
number 12101) to the water and mix thoroughly.

Always wear chemical splash goggles or face shield and
protective rubber gloves when cleaning the frypot as the
cleaning solution is highly alkaline. Avoid splashing or

z%%gg; ggfgﬁgh other contact of the solution with your eyes or skin.
Severe burns and possible blindness will result. Care-
fully read the instructions on the cleaner. If solution
comes in contact with your eyes, rinse thoroughly witH
cool water and see a physician immediately.

6.  Turn the COOK/PUMP switch to COOK d enter the

Clean-Out Mode by pressing and holding until “CLEAN
CLEAN L

OUT?", “1=YES 2=NO” showsin display. Press to
start Clean-Out Mode. The fryer displays “* CLEAN-OUT
MODE*" and heats up to a preprogrammed temperature
(195°F (91°C) max.) then automatically begins a preset timed
countdown. Use &] @ , iIf necessary, to adjust the

DOWN uP

temperature and to keep cleaning solution from boiling over.
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(Continued)

10.

Model 691

A DANGER

BURN RISK

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

CAUTION

Watch the cleaning solution constantly to make sure it
does not boil over causing damage to controls.

Do not use steel wool, other abrasive cleaners, or
cleaners/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 spray the unit with water, such as with a garden
hose. Failure to follow this caution could cause compo-
nent failure.

BURN RISK

If thecleaning solution in thefrypot startstofoam and
boil over, immediatdy turnthepower switchto OFF
and donot try tocontain it by closingthefryer lid

or severeburnscould result.

Using thefryer brush (Henny Penny part number 12105)
scrubtheinsideof thefrypot, thelid liner, and around
the countertop of thefryer.

After cleaning, turn off the COOK/PUMP switch. Open
thedrain valveand drainthecleaning solutionfromthe
frypot into thefilter drain pan and discard.

Closethedrainvalveandrefill thefrypot with plain hot
water to upper level indicator lines.

Add approximately 16 ouncesof distilled vinegar and
enter the Clean-Out Mode again (seestep 5).
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3-12. CLEANINGTHE FRYPOT

(Continued)

3-13.FILTERPUMPMOTOR
PROTECTOR-MANUAL

RESET

3-14. REGULAR
MAINTENANCE
SCHEDULE
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11. Using aclean brush, scrub theinterior of the frypot and lid liner.
Thiswill neutralize the akalineleft by the cleaning compound.

12. Drain the vinegar rinse water and discard.

13. Rinse down the frypot, using clean hot water.

14.  Thoroughly dry thefilter drain pan, and the frypot interior.
Make surethe inside of the frypot, the drain valve opening, and

all parts that come in contact with the new shortening are as
dry aspossible.

15. Replacethe clean filter assembly in thefilter drain pan
and install under fryer.

16.  Réfill thefryer with fresh shortening.

Thefilter pump motor is equipped with amanual reset button,
located on the rear of the motor, in case the motor overheats. Wait
approximately 5 minutes before attempting to reset this protective
device to allow motor to cool. Remove the access panel on the left
side panel of the unit to reset the button. |t takes some effort to
reset, and a screwdriver can be used to help reset the button.

y S tening, turn
the unit’s main power switch to the OFF position before
resetting the filter pump motor’s manual reset
protection device.

Asinal food service equipment, the Henny Penny Pressure Fryer
does require care and proper maintenance. The table below
provides asummary of scheduled maintenance. Thefollowing
paragraphs provide preventive maintenance procedures to be
performed by the operator.

Procedure Frequency

Filtering of shortening Twice a day

Changing of shortening Asrequired

Changing thefilter envelope Asrequired

Cleaning the deadweight assy. Dally

Cleaning thefrypot Asrequired

Cleaning the Nylatrons Monthly

Reversing lid gasket Every 90 Days

Cleaning blower Annually-See Technical Manual
Lubricaterear lid rollers Annually-See Technical Manual
Cleaning safety relief valve Annually

Checking/cleaning dilution box Annualy
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3-15. PREVENTIVE
MAINTENANCE

Beforeservicingthefryer:
» Gassupply should beturned off toavoid fireor
explosion.
* Electrical supply should beunplugged or wall cir cuit
breaker turned off to avoid electrical shock.

Cleaning Deadweight Assembly - Daily

A DANGER

BURN RISK

DO NOTATTEMPT TO REMOVE DEADWEIGHT
CAPWHILE FRYER |SOPERATING. SEVERE
ORIFICE CAP  DEADWEIGHT BURNSOR OTHER INJURIESWILL RESULT.

1.  Attheendof eachday’susageof thefryer, the deadweight
assembly must be cleaned. Thefryer must be off and the

pressurereleased. Open thelid and then remove the dead-
weight valve cap and deadweight.

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

EXHAUST TUBE

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

2. Wipeboththe deadweight cap and weight with asoft cloth.
Make certain to thoroughly clean inside deadweight cap, the
weight seat, and around deadweight orifice.

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

4.  Drythepartsand replacethemimmediately to prevent
damageor |oss.
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3-15. PREVENTIVE
MAINTENANCE

(Continued)
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Cleaning Nylatrons- Monthly

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

Raiselid up and down several timesto spread the degreaser.

Wipe Nylatronsto removefood soil, grease, and degreaser
resdue.

Reversing Lid Gasket - Every 90 Days

Reversingthelid gasket helpsto prevent early failureof thelid
gasket and theloss of pressureduring acook cycle.

1.

2.

Raisethelid and removetheracksand carrier.

Graspingthelid handle, lift thefront of thelid up until it
stopsinanupright position.

Besurethemetal arm on theleft sdeof 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.

NOITICE

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

Clean the gasket and gasket seat with hot water.

Rotate the gasket with the opposite sidefacing out.

NOIICE

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

810



W Model 691
Clobvl Foodservice Solutions

3-15. PREVENTIVE Checking/Cleaning Dilution Box - Annually
MAINTENANCE Cleaning thedilution box helpsto ensure the unit operates efficiently
(Continued) and with few failures.

1. Make sure unit is off, and close and lock thelid.

Lid should be in locked down position. Failure to do so
could result in personal injury.

2. Removethe back shroud of thefryer.

3.  Cleanthedilution box withaclothor brush. Makesurethe
dots arefreeof debris. Replacetheback shroud when

DILUTION fnehet N@?D@E

SLOTS Depending on the breading location and conditionswithin
thekitchen area, thedilution dotsmay need to be cleaned
moreoften.

Cleaning Safety Relief Valve - Annually

A DANGER

SAFETY RELIEF VALVE

BURN RISK
DO NOT ATTEMPT TO REMOVE THE SAFETY
VALVE WHILE FRYER IS OPERATING, OR SEVERE
BURNS OR OTHER INJURIES WILL RESULT.

DO NOT DISASSEMBLE OR MODIFY THIS SAFETY
VALVE. TAMPERING WITH THIS VALVE COULD
CAUSE SERIOUS INJURIES AND WILL VOID
AGENCY APPROVALS AND APPLIANCE
WARRANTY.

1. Use awrench to remove pressure gauge.

2. Useawrench to loosen the valve from the pipe teg; turn
counterclockwise to remove.

3. Cleantheinside of the pipe tee with hot water.

NOMICE

Turn the safety relief valve towards the rear of the fryer when
reinstalingtherelief valve.

4. Immersethe safety relief valve in a soapy water solution for 24
hours. Use a 1:1 dilution rate. The valve cannot be disassembl ed.
It isfactory preset to open at 14-1/2 pounds of pressure. If it

does not open or close, it must be replaced.
408 3-27
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Pressand hold (P])>for 1 second until “PROG” showsin

PROG

thedisplay, followed by “ ENTER CODE”.

Enter code, 2, 3. “SELECT PRODUCT...PRESS
PROG” scrollsacrossthedisplay.

Pressand release the desired product button (1 to 10).

CO INGTICE

Press = to copy aproduct, erase aproduct, preset a
product, erase all products, or preset all products. See
Copy/Erase Preset Products section.

Pressandrelease @ > . Thename of that product

PROG

showsinthedisplay. Ex., “NAME FRIES'.

ChangeProduct Names

A

a Pressandrelease é @ and thefirst letter, or digit,
dartsflashing. oom P

b. Pressand release é @ to change theflashing letter.

DOWN up

c. Tocontinuetothe next |etter, press @D . Thenpress
v PROG

A .
™ @ to changethis|etter.

DOWN up

d. Repest step c. until upto 7 lettersare entered.

e. Pressand hold @ P>to exit Program Mode, or pressand
PROG

release (P)P until “ PRELOAD” showsin display to

PROG

continuewith Program Mode.

The Preload Mode allowsthe operator to drop large pieces
first, with thelid up, beforeloading therest of the product.
The prel oad cycle awaysrunswithout pressure, which
awaysregulatesto the Step 1 cook temperature. Press

G @ tostapreloadtimeor press(P)> if no

PROG

DOWN up

preload isdesired.
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(Continued)

10.

Model 691

Pressand rel ease[E] >and “1. COOK TIME” showsin

PROG
A
thedisplay along with the presettime. Press é] (&)
to changethetime. Thetime showsin minutesand seconds.
Pressand hold the buttons, and thetimewill jump by
5-second incrementsto amaximum of 59:59.

Pressand reI > and“1. TEMP” showsinthe

PROG
display, along with the preset temperature on theright side of
thedisplay. Press ¥, 2 tochangethetemperature.

LIgE

Pressand hold the buttonsand the temperaturewill jump by
5-degreeincrementsto amax. of 380°F (193°C), and amin.
of 190°F (88°C).

Pressand release(P] > and “ 1. PRESSURE” shows

PROG A

v
inthedisplay longwith“YES’ or “NO”. Press (1) (4]
to build pressureinthefirst step, or not.

Pressand reIease@ P> and“2. STEP2AT” showsin

PROG

display, alongwithastep 2time. If nostep 2isdesired, set
timeto“0:00” and press@p . If astep 2isdesired, press
v A PROG

¥ (4 andsetatime. Then, press(P)P> to sat

DOWN up PROG

temperature and pressure.

NOITICE

Upto 10 steps can be programmed for aproduct, repeating
the above step for each cooking step.

Pressand release (PJ> and “ALARM — 1 AT 0:00" shows
PROG v A

inthedisplay. Pressandrelease @ = tosetanalarm.

Ex., If aCook Cyclewasset at 3 minutes, and an alarmwas

to go off after 30 secondsinto the Cook Cycle, “2:30” would

besetinthedisplay at thistime. When thetimer countsdown

to 2:30thealarm sounds.
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(Continued)

11.

12.

13.

Model 691

After thedarmtimeisset, press [E] > and“ALARM” and
PROG

“TYPE” flashesinthedisplay, withtheaarm typeon theright

sdeof thedisplay. “TIME”, “SHAKE",“STIR",“ADD”,

and “LID" can be set by pressing é @ . Andarm

sounds and alarm typeflashes, prompting the operator to
shakethe basket, stir the product, or add product. 1f
“TIME” issdlected, thetimeremaining flashesinthedisplay.
If“LID” issdlected, “CLOSE LID” flashesinthedisplay.
Thetimer countdownis paused until thelidisclosed and
o) ispressed to restart the timer.

NOTICE

Uptofour alarmscan be programmed. After thefirst oneis
set, the other alarms can be accessed by pressing(P) > again.

PROG

Pressand rele%,,,@al> until “QUALITY TMR” showsin

thedisplay a ong with thepreset holdingtime. Pressand
rdeesse v 2 to adjust the holding time, up to 59:59.

ugo
NOIICE

To exit the Program Modeat any time, pressand hold PR@;D
for 2 seconds.

Pressand release(P) > and “LOAD COMP” showsin
PROG

thedisplay aong with theload compensationvalue. This

automatically adjuststhetimeto account for thesizeand

temperature of the cooking load. Pressandrelease é é]

to changethisvalueto amax. of 20and amin. of O or

“OFF". Preset at factory at 5.

Pressand release PR®OG[> and“LCOMP REF" showsin
thedisplay (if load compensationisset to“ OFF”, then

“ " showsindisplay) along with theload compensation
averagetemperature. Thisisyour average cooking temper-
aturefor the productsyou cook. Thetimer speedsup at
temperature abovethis setting and owsdown at tempera-
tures below this setting. Pressand release é é] to

changethisvalue. o o
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15.

Model 691

Or, to usethe cooking setpoint temperature astheload
compensation reference point, press é] until “ STEP-X”

and“ TEMP” flashesinthedisplay. Now for example,
if the cooking temperatureis350°, thetimer speedsup
when the shortening temperatureisabove 350, and
dowsdown when thetemperatureisbel ow 350.

Gotoldleafter Done?

Pressandrelease (p)> and“GOTOIDLE,AFTER
PROG

DONE” showsinthedisplay, dongwith“YES’ or

“NO”. Press Y. A totogglebetweenYESandNO.
® @& g9

DOWN up

Filter CycleMode (Optional)

For “FILTERAFTER” to appear in the Product Program
Mode, the Filter Tracking must be enabled inthe Specia
Program Mode. You havethe option to program* mixed”
(each product hasitsownfilter count) or “ global” (all
products havethe same count).

Press@ > .
PROG
“2,Mixed”
a. “FILTERAFTER” showsinthedisplay, dongwith
the preset number of Cook Cycles.

b. Pressand release é @ until the desired number of
Cook Cyclesbetweenfiltersshowsinthedisplay. For
example, if 4isset for aproduct, each timethat product
isselected, it counts 1/4, or 25%. Then, eachtimea
product is cooked, the percentages add up until 100%,
or moreisreached. Then, display shows“FILTER
SUGGESTED".

“3,GLOBAL”

a “FILTERINCL" showsinthedisplay, dongwith“NO”
or“YES'. v A

b.Pressandrelease (v) (a] to“YES'if that productis

DOWN upP

tobeincluded inthefilter count, or “NO” if itisnot.
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3-16. PROGRAMMING Copy/Erase Preset Products
(Continued) Productsand their setpoints can be copied from onemenu

location onthe controller to another location, preset the controls
tofactory settings, or erase productsand all their values.

1. Pressandhold F@ffor one second until “PROG” shows
inthedisplay, followed by “ENTER CODE”.

2. Entercodel, 2,3. “SELECT PRODUCT...PRESS
PROG” scrollsacrossthedisplay, followed by
“DOWN FOR OPTIONS".

3. Pres E] and“**OPTION**" followed by
“*1. COPY A PROD” showsindisplay. Press E]
again, eachtime, toview thefollowingoptions:
*1. COPY A PROD
*2. ERASEAPROD
*3. PRESET A PROD
*4, ERASEALL
*5. PRESETALL

4.  Toselect oneof theaboveoptions, press @ Pwhilethe
desired option showsin display. PROG

Selecting PRESET A PROD or PRESET ALL PROD
setsfactory setpointsin those menuitems.

I NGTICE

Press 7o a any timetoexit the Optionsmenu, or
wait 30 secondsand controller automaticaly exits.

Thefollowing are examplesof copying and erasing products.
Copying
Press(P] > to select the presently displayed “COPY A

PROG

PROD” option. “COPY __ TO __” showsindisplay.

Thefirstsetof “_" isblinking. Select theproduct youwishto

copy from. For example by pressing the < 5 button,

“COPY 2TO __" showsindisplay.
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3-16. PROGRAMMING
(Continued) Next, press product you want to copy to. For example, by
pressing o1’ the controller respondswith a

confirmation message:
“COPY 2 TO 07
“1=YES 2=NO~

Press 1 (YES) and the controller copies product #2 to the
product #0 position (the#2 product isleft intact) and the display
shows*“* COPIED *”, then returnsto the* Select Prog Product”
step with the#0 product already selected.

Press | 2] (NO), or don’t press any button for 20 seconds.
The controller displays“X CANCELED X” and exitsthe
copy process. Inthiscase, no changesare made.

Eresing v
On the“ Select Prog Product” step, press
“** OPTIONS**” followed by “*1. COPY A PROD” shows

indisplay.
v

Press @ three moretimesto reach the” EraseAll” option:
“*2. ERASEA PROD” (erasesasingle product)
“*3.PRESET A PROD” (setsfactory settings)

“*4 ERASEALL”

Press (P Pto select the presently displayed * EraseAll” option.

PROG

Thecontroller respondswith aconfirmation message:

“ERASEALLPROD 7’
“1=YES 2=NO”

Press (1 J(YES) to confirm that you want to erase all products
back to“empty” values. Thecontroller respondsby erasing each
productindividudly.....

“ERASING 1" “ERASING6”
“ERASING 2’ “ERASING 7"
“ERASING 3" “ERASING 8’
“ERASING 4" “ERASING 9"
“ERASING 5" “ERASING 0"

then, briefly displays“* ALL ERASED *” andfindly,
returnsto the* Select Prog Product” display.
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3-17. SPECIAL PROGRAM The Specia Program Modeisused to set more detailed
MODE parameterslisted below.
SP-1 - DegreesFahrenheit or Celsius
SP-2 - Language: English, French, German,
Spanish, and Portuguese
SP-3 - Sydeminitidization
SP-4 - Audiovolume
SP-5 - Audiotone
SP-6 - Typeof shortening to be melted - liquid, solid
SP-7 - ldleMode
SP-8 - Filtertracking
SP-9 - Product buttons
SP-10 - Clean-out minutes
SP-11 - Clean-out temperature
SP-12 - Nomina ampsreading
SP-13 - Ampsreadinglow limit (percentage)
SP-14 - Ampsreading highlimit (percentage)
SP-15 - Program codechange
SP-16 - Usagecodechange
SP-17 - Changeshortening - A-Cook Cycles
SP-18 - Changeshortening - B-Hours
1. Pressandhold F@ffor 5 seconds until
“L-2" and“LEVEL 2’, followed by, “ SPPROG” and
“ENTER CODE" show inthedisplay.

2. Entercodel, 2,3,and“SP-1“,“TEMP, UNITS’
show inthedisplay.

NOITICE

If abad codeisentered, an alarm soundsand “BAD
CODE” showsonthedisplay. Wait afew seconds,
the control reverts back to the Cook Mode, and
repeat the above steps.

Toexit fromthe Specia Program Modeat any time, press
and hold(P)> button for 2 seconds, or to roll back to

PROG 4

previoussetting, press  yro -

DegreesFahrenheit or Celsius(SP-1)
a. Follow steps 1 and 2 above.

b. Thedisplay flashes“SP- 1" and“TEMP, UNITS’, dlong

v A
with“°F’ or“°C”. Press (] @ buttonsto

togglefrom*“°F’ to“°C”, or viceversa
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3-17. SPECIAL PROGRAM Language (SP-2)
M ODE (Continued) a. Follow steps 1 and 2 above.

803

b. Pressand release PF@GD button. “SP-2" and
“LANGUAGE" flashonthedisplay, dongwiththe
language (Ex., “ 1.ENGL").

c. Totoggleto thedesired language, pressand release
v A

) @,

DOWN up

System I nitialization (SP-3)
Thisstep resetsthe controls, but doesn’t erase product settings.
a. Follow steps1and 2 above.

b. Pressandrelease F[R—%lb twice. “SP-3” and“DO
SYSTEM INIT” flash onthedisplay, dongwith“INIT".
v

c. Pressand holdg. “INIT” showsonthedisplay,
atonesounds,and“IN 3”,“IN 2", IN 1" flashon the
right sideof thedisplay. When“INIT” startsflashingon
theleft side of the display, rel ease[% . When“ DONE”

DOWN

showsonthedisplay, theinitializationiscomplete, and
the controlsnow havefactory preset parameters.

AudioVolume (SP-4)
Thevolume of the speaker can be adjusted.
a. Follow steps1 and 2 above.

b. Press .,REolDBtima “SP-4" and“AUDIOVOLUME”
flashonthedi spl ay, dongwiththevolumevalue.

c. Press E] [Z] to adjust the speaker volume; 10

DOWN

themaxi mumvd ueand 1 theminimum.

Audio Tone (SP-5)
Thetone of the speaker can be adjusted.
a. Follow steps1 and 2 above.

b. Press Eo][>4t|mes “SP-5" and “AUDIO TONE (HZ)”
flashonthe dlspl ay, dongwiththetonevaue.

c. Press [i] [Z] to adjust the tone of the speaker; 2000 the

DOWN

maximum, 50the minimum.
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3-17. SPECIAL PROGRAM Typeof shorteningtobemelted - Liquid or Solid (SP-6)
M ODE (Continued) TheMdt Cycle can be set to the type of shortening being used.
a. Follow steps1 and 2 above.

b. Pressand releaseglal> 5times. “SP-6"

and“MELT CYCLE SELECT” flashonthedisplay,
aongwith“l=L1Q" or“2=SOLID".
v A
C. Press ™ @ totogglefrom onetypeto another.

CAUTION

The type of shortening being used in the cooker
determines the amount of heat applied during the Melt
Cycle. If the controls are set to the solid setting, less heat
isapplied to the shortening, than if the controls were set
to liquid. Too much heat applied to solid shortening
causes much smoking, and could cause a fire. Match this
setting to the type of shortening being used at the time.

When using solid shortening, it is recommended to melt
the shortening on an outside source before placing
shortening in the frypot. Unless elements are
completely covered in shortening, fire or damage to the
frypot could result.

IdleMode (SP-7)
A programmed |dle Mode allowsthe shortening temperatureto
dropto alower temperaturewhennot in use. Thissavesonthe
shorteningand utilities.

a. Follow steps 1 and 2 above.

b. Pressand releaszePREO]G'> 6times. “SP-7" and“IDLE

MODEENABLED? flashinthedisplay, alongwith

“NO” or“YES'.

v A
C. Pressandrelease Ew] @ totogglefromNOto YES,
or viceversa.

d. With“YES’ inthedisplay, theldleModeisenabled.
(P>
Pressandrelease rroc . “SP-7A” and

“IDLE SETPT TEMP” show inthedisplay, dongwith
the preset temperature.
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M ODE (Continued)

Model 691

v A
e. Changetheidle setpoint temperature, by press ng@ @
f. Pressand releasepROGD. “SP-7B” and
“AUTO-IDLE MINUTES’ show inthedisplay, along
withthepreset time.
v A
0. Press E] E] to set the minutesthefryer staysidle
beforetheAuto-idleisenabled; 60 the maximum, OFF the
minimum. Ex., “30” inthedisplay means, if product isnot
cooked inthat frypot for 30 minutes, the control automatically
activatestheidle setpoint temperature, programmed above.

h. Pressand reIeaseEJD . “SP-7C" and“GO IDLEAT

PROG

MELT EXIT?’ show indisplay.

v A
i. Press [i] E] to togglefrom NOto YES, or vice versa.

With“YES’ inthedisplay, thefryer automatically entersthe
IdleModeoncetheMet Modeisexited.

Filter Tracking Enabled (SP-8)

The controlscan be set to signal the operator whenthe

shortening needsfiltering. TheFilter Tracking must be

enabled to program the number of Cook Cyclesbetween

filtering procedures. (SeeFilter Cyclesparagraph 3-16.)
a. Follow steps1and 2 above.

b. Pressand reIeasePREo]Gbuntil “Sp-8”
and“FILTER TRACKING ENABLED” flashonthe
display, dongwith“1,0FF".
v A
c. Toenablethefilter tracking, press Ew] [Z] totogglethe
display from*1,0FF",t0o“2,MIXED”, or,“3,GLOBAL".

NOITICE

TheMixed setting alowsthe operator to set different amounts
of Cook Cycles, betweenfilters, for each product. If the op-
erator wantsto have one setting for all productsgoto step h.

d. If“2MIXED" isselected, presst)™ and “ SP-8A” showsin
thedisplay followed by “ SUGGEST FILTERAT ...” anda
value between 75% and 100%. Pressand release é @]
to changethisvalue. o

P> .. ., . .

e. Press s, and“SP-8B” showsinthedisplay followed

by “LOCKOUT ENABLED? and“YES’ or “NO”.

A

v
Press and release@ (&) to choose YES or NO.

DOWN up
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3-17. SPECIAL PROGRAM f. Press @ > and “ SP-8C” showsin the display.
M ODE (Continued) PROG
“FILTERLOCKOUTAT...” and avaue between
100% and 200% show in display. Press &] é]
to changethisvaue. T

g.Press (P> and“Sp-8D” showsin thedisplay, if YES
waschoseninstepe. “LOCKOUT-HEAT OIL...” anda
temperature (preset at 300°F (149°C) show indisplay.
When afilter lockout occurs, thefryer heatsup to this set
temperature, and the display shows“FILTER LOCKOUT/
WAIT”. Then oncethe set temperatureisreached,
“FILTER LOCKOUT’/“YOU *MUST* FILTER NOW”
showsindisplay. Use é é] to changethis
temperaturesetting.  com

h. Now, go back to the Filter Cycle M ode step of the Pro-
gramming section, and program in the number of Cook
Cyclesbetweenfiltering.

I. 1 “3,GLOBAL” isselected, “ SP-8A” showsinthedisplay,
andfollowed by “GLOBAL FILTERCYCLES’. Theright
sideof thedisplay showsadigit, 1t099. Press é [i]

DOWN up

to set the desired amount of Cook Cyclesbetweenfilters.

NOTICE

In Cook Mode, the number of global Cook Cycles
remaining showsinthecenter of thedisplay.
SV — e —— "

. (P)> _ .

J. Press groe and*“ SP-8B” showsin thedisplay followed
by “LOCKOUT ENABLED? and“YES’ or “NO”.
Press and release é é] to choose YES or NO

K.Press paoe[>and “SP-8C” showsin thedisplay, followed
by “LOCKOUT-HEAT OIL...” and atemperature
(preset at 300°F (149°C). When afilter lockout occurs, the
fryer heats up to this set temperature, and the display shows
“FILTER LOCKOUT/WAIT”. Thenoncetheset
temperatureisreached, “FILTERLOCKOUT'/*YOU
*MUST* FILTERNOW” showsindisplay. Use é é]
to changethistemperature setting. com v

l. Now, go back to the Filter Cycle Mode step of the Pro-
gramming section. Press[E] > until “FILTERINCL”
PROG
showsinthedisplay. Each product must besetto”YES’ to

beincludedinthefilter tracking.
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M ODE (Continued)

Model 691

Product Buttons (SP-9)
Thismodeallowsyou set up theway products are selected,
and Cook Cycles started, inthe cook mode.

a. Follow steps 1 and 2 above.

>
b.Pressand release prgg until “SP-9” and
“PRODUCT BUTTONS’ flashinthedisplay.

¢. Whenusing thefirst option, “1,COOK”, pressinga
product button displaysthat product and startsthe Cook
Cycle. When nothingiscooking, no product displays.
v A
d. Press EW] E] to show the second option. If using
“2,SELECT”, pressing aproduct button displaysthe

product only. Press — to start the Cook Cycle.

Clean-Out Minutes(SP-10)
Thisalowsyou to set the number of minutesof the Clean-Out
Mode.

a. Follow steps1and 2 above.

F>
b. Press rroe until “SP-10" and “CLEAN-OUT
MINUTES’ show in display, along with the preset minutes.
v A

c. Press U E] to change the number of minutes, up to 99.

DOWN

Clean-Out Temper ature (SP-11)
Thisallowsyou to set thetemperature of the Clean-Out Mode.
a. Follow steps1and 2 above.

b. Press Q‘ZGD until “SP-11" and “CLEAN-OUT
TNP’ show indisplay, along with the set temperature.

v A
c. Press ¥ @ to change thetemperature, up to

DOWN up

195°F (91°C).

Nominal AmpsReading (SP-12)-not used on model 691
“SP-12",“AMPSRDG NOMINAL” should show onthe
left sdeof display, and“ OFF” ontheright side.

AmpsReading L ow Limit (SP-13)-not used on model 691
“SP-13" and“AMPSRDG, LOW LIMIT” should show onthe
left sdeof display, and“ OFF” ontheright side.

AmpsReading High Limit (SP-14)-not used on model 691
“SP-14" and“AMPSRDG HIGH LIMIT” should show onthe
left sdeof display, and“ OFF” ontheright side.
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M ODE (Continued)

Model 691

Manager Code Change (SP-15)
Thisallowsthe operator to change the program code, or manager
code (factory set at 1, 2, 3) used to access Product
Programming, Specia Programming, Clock Set, DataComm,
and Heat Control Modes.

a. Follow steps 1 and 2 above.

b.Press Fglbuntil “SP-15" and “* CHANGE, MGR CODE?
1=YES’ showindisplay, aongwith*“CODE".

Q
C.Press . “ENTER NEW CODE, P=DONE, I=QUIT”
show indisplay. PressProduct buttonswith new code.
L (P> .
d.If satisfied with code, press -, . “REPEAT NEW
CODE, P=DONE, I=QUIT”, show indisplay. Presssame
code buttonsin step c.

e.If satisfied with code, press PJ>. “* CODE CHANGE*”
showsindisplay. PROG

f. If not satisfied with code, pr&é and
“*CANCELLED*” showsindisplay, thenrevertsback
to“SP-15" and“CHANGE, MGR CODE?1=YES’. Then
the above steps can be repeated.

Usage Code Change (SP-16)
Thisallowsthe operator to change the usage code (factory set at
1, 2, 3) used to reset the usage dataiin the Information Mode.

a. Follow steps 1 and 2 above.

b.Press Q‘2G>until “SP-16" and “CHANGE, USG CODE?
1=YES’ showindisplay, dongwith“*USAGE”".

Q
c.Press . “ENTER NEW CODE, P=DONE, I=QUIT”
show indisplay. PressProduct buttonswith new code.

d.If satisfied with code, preﬁs,,a@f. “REPEAT NEW
CODE, P=DONE, I=QUIT”, show indisplay. Presssame
code buttonsin step c.

e.If satisfied with code, presd P>, “*CODE CHANGE*”
showsindisplay. PROS

<
f. If not satisfied with code, press  inr0  and
“*CANCELLED*” showsindisplay, thenrevertsback
to“SP-16" and“CHANGE, USG CODE?1=YES’. Then
the above steps can be repeated.
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M ODE (Continued)

3-18. DATALOGGING, HEAT

803

CONTROL, TECH,AND

STAT MODES

Model 691

Change Shortening - A-Cook Cycles (SP-17)

Thismode allowsthe operator to set the number of Cook Cycles
between shortening changes. When the set numbers of Cook
Cyclesisreached, the control displays“ CHANGE OIL SOON".
Thismodeisjust areminder and cooking can continue.

NOITICE

For thisfeatureto operate, the operator must reset the
Review Usagedatainthelnformation Mode. SeeReview
Usage step in Information M ode section.

a.Follow steps 1 and 2 above.

b.Press Fglbuntil “SP-17" and “CHANGE OIL A-COOK
CYCLES’ show indisplay, along with the number of
Cook CyclesoAr “OFF".
v

c.Press EW] [Z] to change the number of Cook Cycles
(“OFF” to 5000 cycles).

Change Shortening - B-Hours (SP-18)
Thismodeallowsthe operator to set the number of power on
hours between shortening changes. Thesehoursarenot only
cooking time, but thetotal timethefryerison. Whentheset
numbersof hoursarereached, the control displays“ CHANGE
OIL SOON". Thismodeisjust areminder and cooking can

NOITICE

For thisfeatureto operate, the operator must reset the
Review Usagedatainthelnformation Mode. SeeReview
Usage step in Information M ode Section.

a.Follow steps 1 and 2 above.

b.Press Fg]F:mDuntil “SP-18" and “CHANGE OIL B-HOURS
show indisplay, along with the number of hoursor “OFF”.
v A

c.Press (1 (4}to change the number of hours
(“OFF" t0 999 hours).

NOITICE

Pressand hold PREO]G D at any timeto exit Special Program
Mode.

TheDataL ogging, Heat Control, Tech, and Stat Modesare
advanced diagnostic and program modes, mainly for Henny
Penny useonly. For moreinformation on these M odes, contact
the Service Department at 1-800-417- 8405, or
1-937-456-8405.
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Thismode gathersand stores historicinformation onthefryer and
operator’s performance. Press(p]p>and < (@) at the sametime

PROG INFO

and “*INFO MODE*" showson display. Press(P)> or < (@)
v

PROG INFO

to accessthe stepsand press Q to view the statisticswithin

each step. Information Modeisintended for technical use, but
the operator can view thefollowing information:

1. E-LOG - last 10 errorsand timethey occurred

2. LAST LOAD - information about the most recent Cook
Cycle, or thecycle presently in progress

DAILY STATS-informationfor thelast 7 days
REVIEW USAGE- information accumul ated sSincethe
last timethisdatawasmanually reset

. INPAVHDSF PM.PM - providestest of fryer inputs
OUTP - showsthe state of heater and pressure

OIL TMP - temperatureof shortening

CPU TMP - temperature of PC board

. ANAL OG - statusof controller’sa-to-d converter

NOITICE

g

> w

© o~

Pressand hold F@E o exit Information Mode at any
time, or after 2 minutes, controlsautomatically exit back to

normal operation.

1. E-LOG (error codelog)
Press Y. and“1A” (date& time) “*NOW*” show in

&2

DOWN

display. Thisisthepresent dateandtime.

v
Press E] andif aerror wasrecorded, “1B” (date, time, and

DOWN

error codeinformation) showsindisplay. Thisisthelatest
error codethat the control srecorded.

Pres é] and the next |latest error codeinformation can be

seen. Upto 10 error codes (1B to 1K) can be stored in the
E-LOG Section.

Press @ >to continueto LAST LOAD.

PROG
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3-19. INFORMATION MODE 2.LAST LOAD
(Continued) Press é] to view thefollowing information from the most
recent Cook Cycle.
FUNCTION DISPLAY EX:

Time of day the last Cook Cycle was started STARTED 10.25A
Product (Last product cooked) PRODUCT -2-
Ready? (Was fryer Ready before start?) READY? YES
Stopped: Time remaining, or secs past Done *DONE* + 9 SECS
Actual elapsed cook Time (real seconds) ACTUAL TIME 7:38
Programmed cook Time PROG TIME 7:00
Actua time vs. Prog time (Percentage) ACT / PROG 109%
Max Temp during Cook Cycle MAX TEMP 327°F
Min Temp during Cook Cycle MIN TEMP 313°F
Avg Temp during Cook Cycle AVG TEMP 322°F
Heat On (percentage) during Cook Cycle HEAT ON 73%
Only if Presently Cooking:
Present cook step, setpoint, and time rem. STEP 1:325°F 6:47
Actual shortening temp., deg below load comp
avg, present stretch time (real secs/ck sec) 313°F LC-12° 1.06

Press [E] > to continueto DAILY STATS.

PROG

3. DAILY STAT S(reset each day)
Press é] to view thefollowing operation information for any

DOWN Q

of thelast 7 days. Press to select which day.

CLEAN

FUNCTION DISPLAY EX:

Day this data was recorded for TUE* APR-30

Number of Hours:Minutes the fryer was on TUE* ON HRS 13:45
Number of times shortening wasfiltered that day | TUE* FILTERED 3

Total number of Cook Cycles that day TUE* TOTAL CK 38
Cook Cycles for product #1 TUE* COOK -1- 17
Cook Cycles for product #2 TUE* COOK -2- 9
Cook Cyclesfor product #3 TUE* COOK -3- 5
Cook Cycles for product #4 TUE* COOK -4- 0
Cook Cyclesfor product #5 TUE* COOK -5- 0
Cook Cyclesfor product #6 TUE* COOK -6- 6
Cook Cyclesfor product #7 TUE* COOK -7- 0
Cook Cyclesfor product #8 TUE* COOK -8- 0
Cook Cyclesfor product #9 TUE* COOK -9- 1
Cook Cyclesfor product #0 TUE* COOK -0- O

PressFEREO]GDto continueto REVIEW USAGE.
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(Continued)

Model 691

4. REVIEW USAGE
Press V_ to view the accumulated information since the data

™

DOWN
was manually reset:

FUNCTION DISPLAY EX:
Day the usage data was previoudly reset SINCE APR-19
Number of hours the fryer was On PWR ON HRS 165
Number of times shortening was filtered FILTERED 34
Total number of Cook Cycles TOTAL CK 462

Percentage of Cook Cycles before shortening change| OIL WEAR -A- 73%

Percentage of hours before shortening change | OIL WEAR -B- 47%

Cook Cyclesfor product #1 COOKED -1- 193
Cook Cycles for product #2 COOKED -2- 107
Cook Cyclesfor product #3 COOKED -3- 58
Cook Cycles for product #4 COOKED -4- 0
Cook Cyclesfor product #5 COOKED -5- 13
Cook Cyclesfor product #6 COOKED -6- 69
Cook Cyclesfor product #7 COOKED -7- 0
Cook Cycles for product #8 COOKED -8- 7
Cook Cyclesfor product #9 COOKED -9- 15
Cook Cycles for product #0 COOKED -0- 0

Reset usage data:
Enter the Mgr Code (1, 2, 3 unless changed)
on this step to zero out all the usage RESET USG/

information

ENTER CODE----

Press [E][> to continue to INPA_CVHDSFPM.PM.
PROG
5. INP_A_CVHDSFPM.PM
Press &  to view the status of components and inputs. 1f the
E] p p
input signal is detected, an identifying letter is displayed (see
below). If thesignal is not detected, “ " isdisplayed.

With the COOK/PUMP switch in the COOK position, and all

inputs detected, “H_P_ A_CVHDSFPM.PM” shows in display.

See below for definition of codes.

A = COOK/PUMP in COOK position

B = COOK/PUMP in PUMP position

C = Solenoid continuity; won't show with pressure on

V = Volts - 24-VAC detected

H =HighLimit- If “H” ispresent, the high limit isgood; if “H"
ismissing, the high limitistripped (overheated) or faulty

D = DRAIN SWITCH-If “D" is present, the drain handle is
closed; if “D” ismissing, the drainisopen or faulty

S= COOK/PUMP switch ON interlock circuit: If “S" is

present, the COOK/PUMP switch isin the COOK position;

if the“S” ismissing, the COOK/PUMP is either off, failed,

or wired incorrectly

FAN

PV-Detects output from PV terminal of ignition module

= MV-Detects output from MV terminal of ignition module
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3-19. INFORMATION MODE Press V_ toview the specific statusof eachinput. An
(Continued)

underscore(“_") indicatestheinput isnot presently detected.
A checkmark (/") indicatesthesignal isdetectinganormal
input. A blinking (“X”) indicates thesignd ispresently
detected, but isdetected asahalf-wave (partially failed) input.

NOITICE

TheV,H, D, S, F, Pand M signalsarewiredin series.
Thefirst sgnal missing out of thissequencegenerdly causes
al sgndstotheright of ittobemissing aswell.

Press m@f to continue onto OUTP H* P_.
6.OUTP F*I*H*P_

Thismode displaysthe status of componentsand outputs. If
theoutput signal isdetected, anidentifying letter isdisplayed
(seebelow), followed by an“*”. If theoutputisoff,” " is

displayed.
“F’ =Fanoutput
“I” =Ignition modul esoutput
“H” =Heat output

“P’ = Pressure output
If fanison, “F*” showsindisplay. If fanisoff, “F_” showsin
display. If controlssenseaproblemwiththefan output, “F*”
showsindisplay, withthe**” flashing.

Whenignition modulesareon, “1*” showsinthedisplay. If
ignitionmodulesareoff, “I_" showsindisplay. If controlssensea
problemwithanignitionmodule, “1*” showsinthedisplay with
“*” flaghing.

If heatison, “H*” showsindisplay. If heatisoff,“H_"
showsindisplay. If controlssenseaproblem withthe heat
output, “H*” showsindisplay, withthe“*” flashing.

If pressureison, “P*” showsindisplay. If pressureisoff,

“P_" showsindisplay. If controlssenseaproblemwiththe

pressureoutput, “ P*” showsin display, withthe“*” flashing.
v

Press [D%] toview theamp “DRAW” status of each output.

“Hv” and“P v inthedisplay meanstheampsaregood. A
flashing“ X" behind the H or P meanstoo much current.
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\'4

Press .[Q to view the No Connect/Ground (“NC/GND”)
status of each output. Thismonitorsapossible problemwith
therelayson the output PC board.

“Hy” and“Py’ inthedisplay means everything on the output
PC boardisgood. A flashing “X” behindthe*“H” or “P’” meansa
probl emvexists

Press E] to view the outputs and inputs together.

DOWN

>
Press proc  and“6. PMP_ AIR_” showsin display.

v
Press [D%] to view the amp “DRAW” status of the pump motor
output and air valve output. “PMP " and“AlIRy/ ” inthe
display meanstheampsaregood. A flashing“X” behindthe

“PMP” or “ AIR” meanstoo much current.

v
Press @ to view the No Connect/Ground (“NC/GND”)
statusor each output. Thismonitorsapossible problemwith
therelayson the output PC board.

Press [E] > to continue onto the OIL TMP reading.
PROG
7.0IL TMP
This step showsthe present peanut oil temperature. The
display shows“7. OIL TMP (temp.)”.
Press (P> to continue onto the CPU TMP reading.
PROG
8.CPUTMP
This step showsthe present PC board temperature.
Press (p] > to continue onto the ANAL OG reading.
PROG
9. ANALOG <1> 2.86V
This step displaysthe present status of any channel of the
controller’sato d converter. Thisfeature may be useful toa
technician troubleshooting aproblem with thefryer or controller.

Thedisplayed value can betoggled between voltsand bits
by pressing @ . If thedisplayed value has adecimal point,

itisvoltage (0to5VDC). If nodecimal pointisshown, the
valueisa-to-dbits(0-4095).

NOIMICE

Pressand hold Q}D to exit Information Mode at any
time, or after 2 minutes, controlsautomatically exit
back to normal operation.
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SECTION 4. TROUBLESHOOTING

4-1. TROUBLESHOOTING GUIDE

Problem

Cause

Correction

Power switch ON but fryer
completely inoperative

* Opencircuit

* Plugfryerin
e 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 assembly clogged

* Turn OFF and alow fryer to cool to
release the pressure in frypot; clean

deadweight per Section 3-15

A DANGER

BURN RISK

DO NOT OPERATE UNIT IF PRESSURE GAUGE SHOWS HIGH-PRESSURE CONDITIONS.
SEVERE INJURIES AND BURNS WILL RESULT. PLACE THE POWER/PUMP SWITCH IN
THE OFF POSITION IMMEDIATELY. RELEASE THE PRESSURE BY ALLOWING UNIT

TO COOL. THE PRESSURE THEN DROPS. 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

» Metal shipping spacer not
removed from deadweight

e Pressure not programmed

 Lidgasketleaking

 Placefull capacity product in frypot
when using fresh shortening

* Remove shipping spacer; see
Section 2-2

* Check programming

* Reverseor replacelid gasket

Shortening not heating

* Gasvalve knob turned to the
OFF position

» Drainvalveopen

 Hightemperaturelimit tripped

» Make sure gas control valve knob is
turned to the ON position

¢ Closedrainvalve

* Reset hightemperaturelimit

Foaming or boiling over

* SeeBoil-Over label onfryer
and information in this manual

* Follow Boil-Over procedures

Shortening not draining

» Drainvalveclogged

 Push cleaning rod through open
drainvalve

Filter motor won’t run

e Motor overheated

¢ Reset motor

NOMICE

More detailed troubleshooting information isavailablein the Technical Manual, avail able at www.hennypenny.com,

803

or 1-800-417-8405 or 1-937-456-8405.
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4-2. ERROR CODES

Model 691

Intheevent of acontrol systemfailure, thedigital display will show
an error messagewhich arecoded: “E-4",“E-5", “E-6", “E-10",

1] E_15H , 1] E_ZOA_D” , 1] E_4l77 , 1] E_46” , ] E_47” , 1] E_48H , 1] E_7OBH ,
and“E-92". A constant toneisheard when an error codeis
displayed; and to silencethistone, pressany of the product buttons.

DISPLAY CAUSE PANEL BOARD CORRECTION
“E-4 Control board Turn switchto OFF position, then turn switch back to ON;
overheating if display <till shows*E-4", theboard isgetting too hot; check
for signsof overheating behind the control panel; once panel
coolsdown, the controlsshould returnto normdl; if “ E-4”
persists, replacethe control
“E-5 Shortening Turn switch to OFF position, then back to ON; if display
overheating shows"“E-5", the heating circuitsand temperature probe should
be checked; oncethe unit coolsdown, the controlsshould
returnto normal; if “E-5" persgts, replacethe control
“E-6A” Temperature Turn switch to OFF position, then turn switch back to ON;
probe open if display shows"E-6", havethe temperature probe checked
“E-6B” Temperature Turn switch to OFF position, then turn switch back to ON;
probe shorted if display shows"E-6", havethetemperature probe checked
“E-10" Highlimit Reset the high limit by manually pushing up onthered reset
button; if thehigh limit doesnot reset, the high limit must be
replaced; call Henny Penny’s Service Department
“E-15" Drainswitch Closethedrainusingthedrainvavehandle; if display ill
shows"“E-15", call Henny Penny’s Service Department
“E-20A” Air pressureswitch Pressthetimer buttontotry theignition processagain; and if
failure (stuck closed) “E-20A” persits, cal Henny Penny’s Service Department
“E-20B” Draftfanor Pressthe Timer button to try theignition processagain; and if
air pressure “E-20B” persigts, cal Henny Penny’s Service Department
switchfalure
(stuck open)
“E-20C” Ignitionmodule Pressthe Timer button to try theignition processagain; and if
falure “E-20C” persists, cal Henny Penny’s Service Department
“E-20D” Modulesworking Pressthe Timer button to try theignition processagain; and if
but noignition “E-20D” pergsts, call Henny Penny’s Service Department
42 803
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4-2. ERROR CODES(Continued)

Model 691

DISPLAY CAUSE PANEL BOARD CORRECTION
“E-41" Programming Turn switch to OFF position, then back to ON; if display
falure shows"“E-41", the control should bere-initialized (see Pro-
gramming section); if theerror code persists, replacethe
control panel
“E-46" Eeprom memory Turn switch to OFF position, then back to ON; if display
writeerror shows"“E-46", the control should bere-initidized (seePro
gramming section); if theerror code persists, replacethe
control panel
“E-47 A-to-Dfailure Turn switch to OFF position, then back to ON; if display
(Anaog converter shows"“E-47", the control should bere-initialized (see Pro-
chip) gramming section); if theerror code persists, replacethe
control panel
“E-48’ Input system Turn switch to OFF position, then back to ON; if display
error (CPU can’t shows"“E-48", the control should bere-initialized (see Pro-
read buttons graming section); if the error code persists, replace the control
digita inputs) panel
“E-70B” Faulty power Have power switch checked, dongwithitswiring; have
switch, or switch I nput/Output board replaced if necessary
wiring; faulty
1/O board
“E-92" 24-VACfuse Have components, in 24-volt circuit (1.E., hi limit, drain switch)

on 1/0O board open

checked for shorts

803
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arvalve

airflow switch

blower

breading

burner assembly
(gas fryers only)

burner chamber
(gas fryers only)

burner tubes

(gas fryers only)

carrier

casters

cleaning solution

cold zone

condensation drain pan

cook cycle

cooking load

cool

counterweight

counterweight assembly

803

Model 691

GLOSSARY
HENNY PENNY PRESSURE FRYERS

avalvethat allowsair into thefilter lineswhen the pumpisoninthe mixing
mode on eight head fryers

aswitch that senses the 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 eight head gas fryers

located on the rear of an eight head gas 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

awire frame inside the eight head frypot that holds five racks of product during
the cook cycle

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 selected, to save the life of the shortening, when not cooking.

the weights shipped with the fryer that, when installed in the counterweight
assembly, enablethe eight head fryer lid to lift easily

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

crumb catcher

data plate

deadweight

deadweight valve assembly

deadweight cap
deadweight orifice
deadweight body
deadweight seat

dilution box
(gasfryersonly)

draininterlock switch

drainvalve

drop temperature

dumping table
exhaust hose

fill lines

filter clips

filter union

filter drain pan

Model 691

the crumbs of breading that come off the product during a cook cycle

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 works with the deadweight orifice to regulate 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
avalvethat allowsthe 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 frypot.
a hose used to vent steam from the frypot on eight head fryers

the lines marked on the interior rear 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

apan that rolls or slides under the fryer into which shortening is drained

803
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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

803
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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 ismade up of two filter screens, afilter envelope, and two filter clips
(Note: four head fryers have three filter screensthat include 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 area around 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 pressure; 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 temperature in excess of 420°F (216°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 selected 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 the interior rear wall of the frypot that show the proper
shortening level (also referred to asfill lines)
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lid assembly

lid gasket

lid handle

lidlatch

manual shutoff valve
(gas fryers only)

P-H-T
pilot orifice
(gas fryers only)

pilot light

(gas fryers only)

power/pump switch

pressure gauge

pressure pad

product

ready

safety relief valve

setpoint

shipping spacer

shortening mixing system

sift breading

Model 691

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 gasfrom
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

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

a spring-loaded valve that automatically releases excess pressure if the operating
valve becomes obstructed; if the safety relief 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 usesthe filter pump to
mix the shortening in the frypot to prevent an accumulation of moisture to

minimizethe boiling actionin the frypot

the process of removing clumps from breading
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solenoid valve

spark igniters
(gas fryers only)

standpipe

standpipe assembly

straight brush

temperature probe
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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
process is 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 is located 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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