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Henny Penny

LIMITED WARRANTY FOR HENNY PENNY APPLIANCES

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 a new appliance, except lamps and fuses, which proves to be
defective in 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. To
validate this warranty, the registration card for the appliance must be mailed to Henny Penny within ten
(10) days after installation.

REPLACEMENT PARTS: Any appliance replacement part, except lamps and fuses, which proves to
be defective in material or workmanship within ninety (90) days from 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 and 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 expenses
incidental to the repair or replacement of a part.

EXTENDED FRYPOT WARRANTY: Henny Penny will replace any frypot that fails due to manufacturing or
workmanship issues for a period of up to seven (7) years from date of manufacture. This warranty shall not cover
any frypot that fails due to any misuse or abuse, such as heating of the frypot without shortening.

0 TO 3 YEARS: During this time, any frypot that fails due to manufacturing or workmanship
issues will be replaced at no charge for parts, labor, or freight. Henny Penny will either install a
new frypot at no cost or provide a new or reconditioned replacement fryer at no cost.

3 TO 7 YEARS: During this time, any frypot that fails due to manufacturing or workmanship
issues will be replaced at no charge for the frypot only. Any freight charges and labor costs to
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 responsibility of the owner.

Any claim must be represented 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. If damage occurs during shipping, notify the sender at once so that a claim may be filed.

THE ABOVE LIMITED WARRANTY SETS FORTH THE SOLE REMEDY AGAINST HENNY PENNY
FOR ANY BREACH OF WARRANTY OR OTHER TERM. BUYER AGREES THAT NO OTHER REMEDY
(INCLUDING CLAIMS FOR ANY INCIDENTAL OR CONSQUENTIAL DAMAGES) SHALL BE
AVAILABLE.

The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or
abuse; (b) if the equipment’s serial number is removed or defaced; or (c) for lamps and fuses. THE ABOVE
LIMITED WARRANTY IS EXPRESSLY IN LIEU OF ALL OTHER WARRANTIES, EXPRESS OR
IMPLIED, INCLUDING MERCHANTABILITY AND FITNESS, AND ALL OTHER WARRANTIES ARE
EXCLUDED. HENNY PENNY NEITHER ASSUMES NOR AUTHORIZES ANY PERSON TO ASSUME
FOR IT ANY OTHER OBLIGATION OR LIABILITY.




I WARNING I

This manual should be retained in a convenient location for future reference.

A wiring diagram for this appliance is located on the rear shroud cover of the control panel.

Post in a prominent location, instructions to be followed in event user smells gas. This
information shall be obtained by consulting the local gas supplier.

FORYOURSAFETY
DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS
AND LIQUIDS IN THE VICINITY OF THIS ORANY OTHER APPLIANCE.

Keep appliance area free and clear from combustibles.

Do not obstruct the flow of combustion and ventilation air. Adequate clearance must be left all
around appliance for sufficient air to the combustion chamber.

NOTE
The Model 600 Fryer is equipped with a continuous pilot. But Fryer can not be operated with
out electric power. Fryer will automatically return to normal operation when power is restored.

l ‘WARNING l

WARNING: Improper installation, adjustment, alteration, service or maintenance can
cause property damage, injury or death. Read the installation, operating and maintenance
instructions thoroughly before installing or servicing this equipment.
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Technical Data for CE Marked Products

Nominal Heat Input: Natural (I,) =21,1 KW (72,000 Btu/h)

(Net) Liquid Propane (I,,) = 21,1 KW (72,000 Btu/h)
Nominal Heat Input: Natural (I,,)) = 23,4 KW (80,000 Btu/h)

(Gross) Liquid Propane (I,,) = 23,4 KW (80,000 Btwh)
Supply Pressure: Natural (I,,,) = 20 mbar

Liquid Propane (I,;) = 37 mbar

Test Point Pressure: Natural (I,,)) = 8,7 mbar
Liquid Propane (I,,) = 25 mbar

Injector Size: Natural (L,;) = 0,66 mm
Liquid Propane (I,;) = 1,04 mm

This appliance must be installed in accordance with the manufacturers instructions and the
regulations in force and only used in a suitable ventilated location. Read the instructions fully

before installing or using the appliance.

Datbs Tecnicos Para Products CE

Consumo Calorico Nominal: Gas Natural (I,,) = 21,1 KW (72,000 Btu/h)

(Neto) Propano Licuado (I,;) = 21,1 KW (72,000 Btu/h)
Consumo Calorico Nominal: Gas Natural (L)) = 21,1 KW (80,000 Btu/h)

(Bruto) Propano Licuado (I,;) = 21,1 KW (80,000 Btu/h)
Presion De Alimentacion: Gas Natural (I,,,) = 20 mbar

Propano Licuado (I,,) = 37 mbar

Presion En Ez Punto De Prueba: Gas Natural (L)) = 8,7 mbar
' Propano Licuado (I,;) = 25 mbar

Diametro Boquilla: Gas Natural (I,,) = 0,66 mm
Propano Licuado (1,;) = 1,04 mm

Este equipo debe instalarse tinicamente en un recinto adecuadameute ventilado y conforme a las
indicaciones del fabricante y a las normas vigentes. Lea completamente las instrucciones antes
de instalar o usar este equipo.
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Henny Penny - Modei 500/600/561

SECTION 1. INTRODUCTION

1-1. PRESSURE FRYER The Henny Penny Pressure Fryer is a basic unit of food
processing equipment. It has found wide application in
institutional and commercial food service operations.

P-H-T A combination of Pressure, Heat, and Time is automat-
ically controlled to produce the optimum in a tasty,
appealing product.

Pressure Pressure is basic to this method of food preparation.
This pressure is developed from the natural moisture of
the food. The patented lid traps this moisture and uses
it as steam. Because the steam builds rapidly, the
greater part of the natural juices are retained within
the food. An exclusive operating valve vents excess
steam from the pot and maintains constant low, live
steam pressure.

Heat Heat generated is another important factor of the pres-
sure fryer. The normal suggested frying operation is
between 315 and 325°F. This results in energy savings
and extends the frying life of the shortening. Energy
savings is realized due to the unit’s short frying time,
low temperature, and heat retention of the stainless
steel frypot.

Time Time is important because the shorter the time in-
volved in frying foods results in additional economies
for the user. Foods are table ready in less time than it
would take to fry them in a conventional open-type
fryer.

1-2. PROPER CARE As in any unit of food service equipment, the Henny
| Penny Pressure Fryer does require care and mainte-
nance. Suggestions for this maintenance and cleaning
are contained in this manual and must become a regu-
lar part of the operation of the unit.

1080 1-1



Henny Penny Model 500/600/561

1-2. PROPER CARE For your convenience, this manual consists of the following sections:

» Table of Contents

* Introduction

» Installation

*  Operation

*  Troubleshooting

*  Maintenance

*  Wiring Diagrams

o llustrated Parts List
»  Distributor List

The conscientious use of the recommended procedures, coupled
with regular maintenance, should minimize the need for repairs to
the equipment. When such repairs are required, they may be
accomplished by following the repair steps contained in this manual.

1-3. ASSISTANCE Should you require outside assistance, just call your local indepen-
dent distributor. (Refer to distributor list in rear of this manual.)

In addition, feel free to contact our corporate headquarters in
Eaton, Ohio. Dial 1-800-417-8405 toll free, or 937-456-8405.

1-4. MODEL VARIATIONS This manual covers both gas and electric models, as well as, various
options and major accessories. Where information pertains to only
one model, it is so noted.

1-5. SAFETY The Henny Penny Pressure Fryer has may safety features
incorporated. However, the only way to ensure a safe operation
is to fully understand the proper installation, operation, and
maintenance procedures, which are contained in this manual.

1-2 1000



Henny Penny

1-5. SAFETY (continued)

688

Model 500/600/561

words NOTE, CAUTION, or WARNING are used. Their
usage is described below:

The word DANGER indicates an imminent hazard
which will result in highly serious injury such as
second or third degree burns.

l WARNING l

The word WARNING is used to alert you to a
procedure, that if not performed properly, might
cause personal injury.

CAUTION

The word CAUTION is used to alert you to a
procedure that, if not performed properly, may
damage the fryer.

NOTE

The word NOTE is used to highlight especially
important information.



Henny Penny Model 500/600/561

SECTION 2. INSTALLATION

2-1. INTRODUCTION This section provides the installation instructions for the
electric and gas models of Henny Penny Pressure Fryers.

2-2. UNPACKING The fryer is shipped bolted to a wooden base and covered
with a cardboard container. Both gas and electric models
are shipped completely assembled. If ordered, optional
casters are packaged and shipped separately.

1. Cut the band from around the bottom of the carton.

2. Lift the carton from the fryer.

3. Open the lid of the fryer and remove the basket plus
all accessories.

4. Lay the fryer on its side, resting it in supports.

¥

WARNING

The fryer weighs approximately 300 pounds.
Care should be taken when lifting to prevent
Step 4 personal injury.

1294 2-1



Henny Penny Model 500/600/561

2-2. UNPACKING (Continued)

5. Remove the four leg bolts from the wooden shipping base.
Remove and discard the wooden base.

Cap

6. Thread the shipping bolts back into the legs to provide leveling
adjustment feet. If ordered, install casters into the legs, with the
locking casters in front.

7. Place fryer in an upright position.

I WARNING I

The fryer weighs approximately 300 pounds (136 kg). Use
Step 8 care when lifting to prevent personal injury.

8. Unthread the cap from the operating valve. |

NOTE
A metal shipping support is placed within the operating valve
housing to protect the orifice and weight during shipment. This
support must be removed prior to installation and start-up.

9. Remove the weight.

10. Remove and discard the metal shipping support.

11. Clean the orifice with a dry cloth.

12. Replace the weight and cap.

13. Remove the protective paper from the fryer cabinet and clean
with cloth and detergent water.

2-2 1100
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2-3. SELECTING THE
FRYER LOCATION

1000

Model 500/600/561

The proper location of the fryer is very important for operation,
speed, and convenience. Choose a location which will provide
easy loading and unloading without interfering with the final assem-
bly of food orders. Operators have found that frying from raw to
finish, and holding the product in warmers, provides fast continuous
service. Landing or dumping tables should be provided next to, at
least, one side of the fryer. Keep in mind the best efficiency will be
obtained by a straight line operation, i.e. raw in one side and
finished out the other side. Order assembly can be moved away
with only a slight loss of efficiency.

The fryer should be installed in such a way as to prevent tipping or

movement causing splashing of hot liquid shortening. This may be
accomplished by the location of the fryer, or by restraining ties.

2-3



Henny Penny Model 500/600/561

2-4. EXAMPLE OF KITCHEN
SET-UP
MERCHANDISING CIHOLDING < PRESSURE FRYING <] BREADING
ioa a-_g__—]
- i _
o i
© | To=a] B-al T
= = =
1 | [ ____.I @ ”
T U —

CAUTION ¢

4

The gas Model 600 Fryer is design certified by A.G.A. and
C.G.A. for installation on combustible floors and adjacent to
combustible walls. Fryer must be installed with minimum
clearance from all combustible and noncombustible materials,
6 inches from side and 6 inches from back.

2-5. LEVELING THE FRYER For proper operation, the fryer should be level from side to side

and front to back. Sing a level placed on the flat areas around the
frypot collar, adjust the leveling bolts or casters until the unit is level.

24 1000



Henny Penny Model 500/600/561

2-6. VENTILATION OF

The fryer should be located with provision for venting
FRYERS

into an adequate exhaust hood or ventilation system.
This is essential to permit efficient removal of the
steam exhaust and frying odors. Special precaution
must be taken in designing an exhaust canopy to avoid
interference with the operation of the fryer. Make cer-
tain the exhaust hood is designed high enough to allow
for proper opening of the fryer lid. We recommend you
consult a local ventilation or heating company to help
in designing an adequate system.

NOTE

Ventilation must conform to local, state and
national codes. Consult your local fire department
or building authorities.

l WARNING I

When installing the gas fryer do not attach an
extension to the gas flue exhaust stack. This may
impair proper operation of the burner, causing
malfunctions and possible negative back draft.

PROPOSED VENTILATION HOOD

Design and dimensions may vary
from what is illustrated.

.
! O T
- I
‘ -
-

STEAM
EXHAUST
STACK

\
FLUE EXHAUST STACK S LID OPEN '
i}

’
’

N
‘\_-.
Lz aEi
14
o
x
ol
m
-~
m
-
,4_,____——]

16"

W ./ LID COVER
43 / RELEASE PIN

N
™ OPERATING
PR. VALVE

18"

1
SOLENOTD VALVE —
40.5"

|

POWER ¢ 1
JUNCTION BOX), |
120 voLT 4

FILTER

_——PONER
JUNCTION BOX
120 ¥OLT

CONDENSATION
DRAIN LINE
SR cowo. pw

fo— 18" — T
FRONT VIEW

RIGHT SIDE VIEW BACK VIEW

GAS MODEL 600
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Henny Penny -~ Model 500/600/561

2.6. VENTILATION.OF FRYERS (continued)

PROPOSED VENTILATION HOOD

Design and dimensions may vary
from what is illustrated.

28" o 34" e
R

e — — = — =
Y S 1 7+
................ " %
. STLAM LARAUST N
{ L STACK LID OPEN '}
43 < L1 COVER
i " RELEASE PIN
4 - .
1 ) |- soLENDID
PR. RELIELw . : L vawve
VALVE 12" . .
./ 64
05 w3 |7 e
" _ , - N ‘Q}J ) =
®)] Il ) :
o = @ |L4 7 ,.~":=J]
D POWER . 18 112 |
2 ®0 JUNCTION L.t i
= !._89)( e T ! L
| 1=e— PONER ' .- _CONDENSATION i
' JUNCTION BOX ' DRAIN LINE FILTER
L4 208 - 240 V. 33 o MOTOR
3 . ; NDENSATION DRAIN PAN
o ||, g eI A P =0
e ; & :
. : © 1t FILTER DRAIN PAN |
N IR R PR »
|l il = 4
FRONT VIEW RIGHT SIDE VIEW BACK VIEW

ELECTRIC MODEL 500

2-7. GAS SUPPLY The gas fryer is factory available for either natural or
propane gas. Check the data plate inside the front door

of the cabinet to determine the proper gas supply re-

quirements.
W

DANGER

Do not attempt to use any gas other than that
specified on the data plate. Conversion kits can be
installed by your distributor if required. Incorrect
gas supply could result in a fire or explosion
resulting in severe injuries and/or property
damage.

2-6 1202
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2-8. GASPIPING

STEAM EXHAU
STACK

SHEUT OFF

VALVE

o
RISER-

TEE
=
NIPPLE-.,]

a1

AR

299

NIp

T2 GREOINLTT
CONHCCTION

UNTON / —
e T GAY LN

L3

GAS FEYER, LEFT SIDL VILW

Model 500/600/561

Pleaserefer totheillustration bel ow for the recommended hookup
of thefryer tothemain gasline supply.

| WARNING I

To avoid possible serious personal injury:

I nstall ation must conform with American Nationd Stan-
dard Z223.1-L atest Edition National Fuel Gas Code and
thelocal municipa building codes. In Canada, ingtallation
must bein accordancewith Standard CGA Bl49-1& 2, In-
stallation Codes Gas Burning Appliancesand loca codes.
InAugrdia, ingdlationmust conformto Austrdianrequirements.
Thefryer anditsindividual shutoff valve must bediscon-
nected from the gas supply piping system during any pres-
suretesting of that system at test pressuresin excessof 1/2
PSIG (3.45 KPA).

Thefryer must beisolated from the gas supply piping sys-
tem by closingitsindividua manud shutoff valveduring
any pressuretesting of the gassupply piping system at test
pressuresequal to or lessthan /2 PSIG. (3.45KPA)

A standard 1/2 inch, black steel pipeand malleablefittings
should be used for gas service connections.

Do not usecastironfittings.

Although 1/2 inch size pipeisrecommended, piping should
be of adequate sizeandinstalled to provide asupply of gas
sufficient to meet the maximum demand without undueloss
of pressure between the meter and thefryer. The pressure
lossinthe piping system should not exceed 0.3 inch water
column.

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

1.

2.

Installing amanual gasshut off valveand adisconnect

union, or

Installing aheavy duty (design A.G.A. certified connector
which complieswith the Standard for Connectorsfor Move-
able GasAppliances, ANSI Z21.6, or CAN/CGA 6.16 with
aquick disconnect coupling (Henny Penny Part No. 19921,
which complieswith ANSI standard 221.41, or CAN 1-
6.9. Also adequate meansmust be provided to limit the
movement of thefryer without depending on the connector
and qui ck-disconnect deviceor itsassociated piping to limit
thefryer movement.

See Theillustration on page 2-8 for the proper connec-
tionsof theflexiblegaslineand cablerestraint.

2-7
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2-8. GAS PIPING (continued)

RIGHT

MINIMUM PULL of equip-

ment away from wall

permissible for accessi-
bility to Quick Disconnect

Device.

DISCONNECT

% BEFORE

MAXIMUM PULL

A UM FULL ADVISED WHILE
FOR ACCESSI-
BILITY ONLY CONNECTED

WRONG

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

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

STR
STRESS  POIIS
POINTS

OINTS
MAXIMUM PULL NOT

2-8

RIGHT

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

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

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

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

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

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

DO NOT CONNECT
METAL HOSE HORI-
ZONTALLY .. .unless
“self-draining” is neces-
sary, then use supporton
:O}Nef plane as shown at
eft.

Model 500/600/561

2-8. CABLE RESTRAINT

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

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

CAUTION

DRY WALL CONSTRUCTION

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

CAUTION

Utilize elbows when necessary to
avoid sharp kinks or excessive ben-
ding. For ease of movement, install
with a “lazy” loop. Gas appliance
must be disconnected prior to max-
imum movement. (Minimum move-
ment is permissible for hose
disconnection).
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2-9. GAS LEAK TEST

Model 500/600/561

NOTE

Prior to turning the gas supply on, be sure the
gas dial cock on the fryer gas valve is in the OFF
position.

After the piping and fittings have been installed, check
for gas leaks. A simple checking method is to turn on
the gas and brush all connections with d soap solution.

'If bubbles occur, it indicates escaping gas. In this event,

the piping connection must be redone.

W h

DANGER

Never use a lighted match or open flame to test
for gas leaks. Escaping gas could cause an explo-
sion resulting in severe personal injury and/or
property damage.

2-10. GAS PRESSURE

REGULATOR SETTING

The gas pressure regulatoron the automatic gas valve
is factory set as follows:

Natural: 3.5 inches water column

Propane: 10.0 inches water column

2-11. GAS PILOT LIGHTING

688

PROCEDURE

The following steps provide the pilot lighting proce-
dure:

1. The gas cock dial has a dual function.

a. Complete control of gas to the pilot and main
burner.

b. When in the pilot position, it is the reset mecha-
nism for the automatic pilot.

2. Partially depress and turn the control gas cock dial
to the OFF position.

3. Wait a sufficient length of time to allow any gas
which may have accumulated in the burner com-

partment to escape (at least 5 minutes).

4. Turn the main power switch and the thermostat
knob to the OFF position.

5. Turn the gas cock dial to the PILOT position.

2-9



Henny Penny Model 500/600/561

2-11. GAS PILOT LIGHTING
PROCEDURE (continued)

6. Depress and hold gas cock dial while lighting the

pilot. Allow the pilot to burn approximately 30

* seconds before releasing the gas cock dial. The pilot
should remain lighted.

NOTE

Ifthe pilot does not remain lighted, repeat steps 2
and 3, allowing a longer period of time before
releasing the gas cock dial.

7. Turn the gas cock dial to the ON position.

8. With the lid open, turn the thermostat to a setting
of 200°F.

9. Listen for the gas burner ignition.

e It will be an audible sound due to the gas igniting
at the gas jets within the burner.

CAUTION

Do not leave the thermostat on for more than 10
seconds; damage to the frypot may result.

10. The frypot should be cleaned per the instructions in
section 3.

11. The frypot must be filled to the proper level with
shortening. Refer to paragraph 3-6.

12. The fryer is now ready for operation.

13. Turn the thermostat dial to the desired tempera-

ture.
2-12. PILOT FLAME The pilot flame is preset at the factory. If adjustment is
ADJUSTMENT necessary, refer to paragraph 5-18.

2-10 1080
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PRESSURE

REGULATOR
ADJUSTMENT
(GAS ONLY)

Model 500/600/561
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The gas cht.uauux iS presev at the 1aCLory at 3.5 inch
water column for natural gas (10.0 inch for propane
adjustment is necessary, refer to paragraph 5-18.
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2-14. ELECTRICAL

REQUIREMENTS

(ELECTRIC FRYER)

1080

The electric fryer is available from the factory wired for
208, 220/240, or 440/480 volts, single or three phase, 60
Hertz service. The proper power service cable must be
ordered as an accessory or provided at installation.
Check the data plate on the inside of the fryer door to
determine the correct power supply.

l WARNING I

This fryer must be adequately and safely
grounded. Refer to local electrical codes for cor-
rect grounding procedures. If fryer is not
adequately grounded, electrical shock could re-
sult.

A separate disconnect switch with proper capacity fuses
or breakers must be installed at a convenient location
between the fryer and the power source. (The field sup-
ply wiring to the fryer should be of the size indicated in
the data table.) It should be an insulated copper conduc-
tor rated for 600 volts and 90°C. For runs longer than 50
feet, use the next larger size wire.

Data Table
Supply Wiring and Fusing for Electric Fryer

Supply Min,

Wire Fuse
Volts Phase KW Amps Size Size
208 Single 11.25 54 4 70
208 Single 13.50 65 2 90
208 Three 11.25 31 8 40
208 Three 13.50 38 6 50
220/240 Single 11.25 51/56 4/4 70/70
220/240 Single 13.50 56/61 4/3 70/80
220/240 Three 11.25 30/32 8/8 40/40
220/240 Three 13.50 33/35 6/6 50/50
440/480 Three 11.25 13/14 12/12 20/20
440/480 Three 13.50 _ 18/16 12/12 20/20
2-11
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2-15. ELECTRICAL The gas fryer requires 120 volt, single phase, 60 Hertz,
REQUIREMENTS 10 amp, 3 wire grounded service. The gas fryer is fac-
(GAS FRYER) tory equipped with a grounded cord and plug.

l WARNING I

DO NOT DISCONNECT THE GROUND PLUG.
This fryer MUST be adequately and safely
grounded or electrical shock could result. Refer to
local electrical codes for correct grounding
procedures or in absence of local codes, with The
National Electrical Code, ANSI/NFPA No. 70-
Latest Edition. Canadian models are supplied with
a terminal box, suitable for conduit connection.
In Canada, all electrical connections are to be
made in accordance with CSA C22.1, Canadian
Electrical Code Part 1, and/or local codes.

2-16. TESTING THE FRYER Each Henny Penny pressure fryer was completely
‘ checked and tested prior to shipment. However, it is
good practice to check the unit again after installation.

CAUTION

Any deviation from the following steps may re-
sult in damage to the fryer.

2-17. CONTROL PANEL 1. Move all switches and controlsto the OFF position.
SETTINGS

2. Raise the lid.
3. Remove all itemsincluding basket from the frypot.

4. Turn on the main power supply to the fryer using
the main circuit breaker.

5. Move the main power switch on the fryer control
panel to the POWER position.

® The RED indicator light will illuminate showing
power is present at the fryer.
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2-18. CHECKING THE 1. Place a cool, damp cloth on the heating elements.
HEATING ELEMENTS '
(ELECTRIC FRYER) 2. With the lid open, momentarily turn the thermos-

tat to a setting of 200°F.

[

CAUTION

Do not leave the thermostat on for more than 10
seconds whenever the elements are not covered
with shortening or the elements might be dam-
aged.

3. Remove the cloth and check for warmth.

Step 1 4. Ifthe cloth is warm, the heating elements are func-
tioning.
L
DANGER

Do not touch the heating elements with your
fingers or hands, or severe burns will result.

5. Ifthe heating elements are OK, clean the frypot per
section 3.

6. Fill frypot with shortening per section 3.

2-19. CHECKING THE 1. Turn the timer knob until the black arrow reaches
TIMER . three minutes.

2. Move the timer switch to the ON position.
® When the switch is turned on, you will hear a
metallic “click” sound from the solenoid valve
(item 24, figure 3-1). This sound tells you the
valve is energized and in the “closed” operating
position.

e The timer indicator light will illuminate.

® The red arrow will move toward “0”.
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2-19. CHECKING THE
TIMER (continued)

Model 500/600/561

3. When the red arrow reaches “0”:
® A buzzer will sound.
@ The timer indicator light will go off.
® You will once again hear the metallic “click”
sound from the solenoid valve. This will indicate
it has de-energized and is in the “open” position.
4. Move the timer switch to the OFF position.

® The buzzer will stop.

® The red arrow will return to the original present
time — in this case three (3) minutes.

2-20. CHECKING THE
FILTER PUMP

1. Open the front door of the fryer.

2. Loosen the filter union connection (item 28, figure
3-1).

3. Turn the main power switch to the PUMP position.
Open the filter valve. You will hear the electric
motor running.

CAUTION

Only run the pump for a few seconds.

4. Place your thumb over the open filter union flare.
You should feel suction. Close the filter valve. Turn
off the pump.

2-21. MOTOR BEARINGS

2-14

The electric motor bearings are permanently lubri-
cated. DO NOT LUBRICATE.

This completes the testing cycle. If any of the functions
did not occur, recheck the installation. If a problem
persists, refer to other sections of this manual or call an
authorized Henny Penny distributor.
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2-22. FINAL INSTALLATION | The final check to insure a proper installation involves

CHECK — TEST test frying. This gives the installer an opportunity to
FRYING observe the actual cooking operation of the pressure
fryer.
NOTE

Before the actual cooking operation and adding
shortening to the frypot, be sure frypot, filter
screen assembly, and drain pan are cleaned. Filter
screen assembly and drain pan should be cleaned
with soap and hot water and thoroughly dried
before reassembling. At this time the frypot should
also be cleaned. Refer to paragraphs 3-15 & 3-16
in the ‘‘Operation’ section of this manual.

1. Set the thermostat knob at 320°F.

® The temperature indicator light will go off when
the shortening is up to the temperature setting.

2. Set the main timer to eight minutes.

3. Cut up 3 to 5 pounds of unpeeled potatoes into % to
% inch wedges.

Step 5

4. Place the wedges in a pan of water.

5. Drain off the water and bread the wedges — bread-
ing is normally available at the store.

6. Thoroughly stir the shortening for even heating.
7. Place the standard fry basket into the frypot.

8. Carefully drop the breaded wedges into the hot
shortening.

WARNING

Use care to prevent burns caused by splashing

Step 8 )
P shortening.

NOTE
Do not place the potato wedges into the fry

basket, then into the shortening. To do so will
cause the breaded wedges to stick together.
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2-22., FINAL INSTALLATION
CHECK — TEST
FRYING (continued)

9. Close the lid. Be sure the lid has been securely
latched.

10. Turn the spindle clockwise until the lid is securely
sealed. The two red knobs should line up in front.

Step 9 NN /\ M

DANGER

Lid must be latched properly and red balls aligned,
or severe burns will result.

11. Turn main timer on.

You have completed the steps to start the cooking proc-
ess. The following operations should be observed.

2-23. OPERATIONAL 1. Check to see that the indicator needle in the pres-
CHECKS sure gauge is reading in the “Operating Zone.”

® If pressure does not build, see the possible causes
listed in Section 4 Troubleshooting.

2. Check the drain valve and filter valve for leaks.
3. At the end of eight minutes:
® The timer buzzer will sound.

® The fryer will automatically depressurize.
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2-23. OPERATIONAL
CHECKS (continued)

1080

Henny Penny

4. Turn the timer switch to the OFF position.

e The red arrow will reset to the previous time set-
ting, in this case 8 minutes.

5. When all the steam pressure has exhausted (ob-
serve pressure gauge) open the lid.

6. Hang the fry basket on the side of the pot to drain.

7. After draining 3-5 seconds, dump potato wedges on
a tray.

8. Replace the fry basket back into the shortening.

If all the above functions have performed satisfactorily,
the fryer is ready for operation.

WARNING

All operators, as well as management personnel,
must thoroughly read and understand the Oper-
ation Section prior to putting the fryer into oper-
ation. Failure to adhere to these instructions
could result in serious bodily injury or property
damage.

2-17
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SECTION 3. OPERATING INSTRUCTIONS

3.1. INTRODUCTION

This section provides the daily operating procedure for
your pressure fryer. Read Section 1 and this section
before operating the fryer. Also, refer to Section 2 to be
sure the fryer has been properly installed and tested.
The arrangement of this section is:

® An illustration and explanation of all operating
controls.

® Step-by-step operating procedures.
-® Daily maintenance procedures.

® Food preparation recipes.

3-2. OPERATING CONTROLS

1080

Figure 3-1 identifies and describes the function of all
the operator controls and the major components of the
pressure fryer.
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Figure 3-1. Operating Controls (Sheet 2)

21 27 24

GAS MODEL

1000 3-3



Model 500/600/561

Controls (Sheet 3)

ing

Operat

3-1.

Figure

o

5

e

Wﬂm SR et ¥

1000

Henny Penny

-
-
e

3-4



Henny Penny
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Item

Description

Function

1

Main Power Switch
(Power/Off/Pump)

A three-way switch with center OFF position. Move the switch to
the POWER position (left) to operate the fryer. Move the switch to
the PUMP position (right) to operate the filter pump. Certain prior
conditions, covered later in this section, must be met before operat-
ing the filter pump.

POWER Light

A light indicating the power switch is in the POWER position,
and the fryer is ready for use, or in use.

PUMP Light

A light indicating the power switch is in the PUMP position, and
the filter pump is in use.

Thermostat

An electromechanical device used to regulate temperature. Turn the
knob to set the desired frying temperature.

Temperature Light

A light indicating the shortening temperature is below the thermostat
temperature setting, and goes off when the shortening temperature
reaches the set temperature.

Timer

An electromechanical device that controls the length of the frying
cycle. The timer controls the solenoid valve (item 20) and activates
the buzzer when the frying cycle is complete. Turn the knob to set
the black arrow at the desired frying time. The red arrow resets
back to the black arrow when the ON/OFF switch is moved to
OFF.
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Item Description Function

7 Timer/ON/OFF Switch Move the switch to ON to start timer, and OFF to stop buzzer at
end of frying cycle. The switch automatically resets back to original
setting.

8 Timer Light A light indicating the timer is on.

9 Frypot Holds the cooking shortening.

10 Lid Spring It assists in raising the lid, and then holds it open. (Itis covered with
ashield)

11 Condensation Drain This channels the moisture, that is formed on the lid liner when the

Channel lid is opened, into the drain line, and prevents the moisture droplets

from falling into the shortening.

12 Lid Gasket Provides the pressure seal for the frypot chamber.

3-8
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Item Description

Function

13 Lid Latch

It is spring loaded, and provides a positive latch to hold the lid
closed. This latch, along with the spindle assembly, and lid gasket,
provides a pressure sealed frypot chamber.

14 Spindle Assembly

Itis tightened after the lid is latched, and applies pressure to the top
of thelid. Thelid gasket then applies pressure against the frypot
rim. After one pound of internal pressure, the lid liner pushes a
locking pin up into the locking collar, and prevents the spindle from
being turned while the frypot is pressurized.

15 Lid Limit Stop

Itis a threaded adjustable collar, used to obtain the proper
tightness between the lid gasket and the frypot rim. It does this by
controlling the number of clockwise rotations of the spindle.

16 Operating Valve

This dead weight style, pressure relief valve, maintains a constant
level of steam pressure within the frypot. Excess steam is vented
through the exhaust stack.

17 Safety Relief Valve

This is an ASME approved spring loaded valve, set at 14.5 psi. If
the operating valve is clogged, this safety valve releases excess
pressure, keeping the frypot chamber at 14.5 psi. If this occurs,
turn the main power switch to OFF to release all pressure from the

frypot.

DO NOT use fryer. Immediately have the fryer serviced, or
serious burns and injures could result.
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Item

Description

Function

18

Safety Relief Valve Ring

This ring IS NOT to be pulled.

DANGER
T YRR

Severe burns will result.

oy
O

o= o
Gauge
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The pressure gz

Solenoid Valve

The solenoid valve is an electromechanical device that causes

pressure to be held in the frypot. The solenoid valve closes at the

beginning of the frying cycle and is opened automatically by the

timer at the end of the frying cycle. If this valve should become dirty
or the teflon seat nicked, pressure will not build up and it must be

repaired per the maintenance section.

21

Drain Valve (Only the
Handle is Shown)

Atwo-way ball valve that is normally closed. Turn the handle to

drain the shortening from the cookpot into the filter drain pan.

DO NOT OPEN THE DRAIN VALVE WHILE
COOKPOT IS UNDER PRESSURE. Hot shortening will
exhaust from this valve, and severe burns will resuit.

22

Drain Interlock Switch

A microswitch, providing protection for the cookpot in the event an
operator inadvertently drains the shortening from the cookpot while

the POWER is on. The switch automatically shuts off the heat
when the drain valve is opened.
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Item Description

Function

23 - | Filter Drain Pan

‘when it is drained from the cookpot. Itis also used to remove and

The removable pan that houses the filter and catches the shortening

discard old shortening.

\\}\\\AM/‘/’ V'
N\ AR 14

DANGER

~ When hot shortening is in this pan, use extreme care to avoid

UuLind.

24 Filter Union

Connects the filter to the filter pump, and allows easy removal of the
filter and drain pan.

25 Filter Valve

‘When the power switch in the PUMP position, this two-way valve
directs filtered shortening from the drain pan, back into the frypot.

26 Condensation Drain Line

It is a length of hose, used to route the condensation, collected
within the steam exhaust system, to the condensation pan.

27 Condensation Drain Pan

The collection point for the condensation, formed within the steam
exhaust system. Remove and empty periodically.
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item Description . Function
28 Rinse Hose (Optional) This hand-held hose is used to rinse food particles from the frypot

into the filter pan, and is attached to a quick disconnect fitting.

29 Gas Control Valve (Gas Controls the gas flow to the burner. The pilot is lit manually.
Models Only)

30 High Temperature A control that senses the temperature of the shortening. Ifthe
Control temperature of the shortening exceeds the safe operating limit, this

control opens and shuts off the heat to the frypot. When the
temperature of the shortening drops to a safe operation limit, the
control must be manually reset.

31 Fuses (Electric Models A protective device which breaks the circuit when the current
Only) exceeds the rated value.

32 Contactors (Electric Relays that route power to the heating elements. One relay is in
Models Only) series with the high limit, the other one is in series with the controls.

The standard units uses 2 electromechanical contactors, while the
computer controlled units, have one electromechancal and one
mercury contactor.

33 Circuit Breaker (Single It opens the electrical circuit, and removes power to elements.
Phase Only)
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3-3. OPERATING
PROCEDURES

3-4. PREPARATION

999

Model 500/600/561

. Thefirst stepintheuse of Henny Penny Pressure Fryer isto

learnthe use of the controls, asdescribed infigure 3-1.

. Thesecond step isto determinethetime and temperature

settings. Paragraphs 3-8 and 3-9list variousfood products
with recommended timeand temperature settings. All timesand
temperatures|isted are gpproximateand will vary with thesize
and quantity of theraw product. The maximum product batch
loadis111bs. (5kg.).

. Thethird stepisto usethe highest quality foods, properly cut

and trimmed of excessfat. Whenever possible, usefreshfoods.

. Thefourth step isto chooseabreading that will giveadelicious,

golden brown crust.

3-11



Henny Penny

3-5. START-UP
(PREHEAT)
PROCEDURES

3-12

Step 10

Model 500/600/561

The following procedures should be followed on the
initial start-up of the fryer and each time-the fryer is
brought from a cold or shut-down condition back into
operation: '

1.

10.

11.

Check to see that all of the control switches are
turned OFF.

Be sure the drain valve and filter valve are
CLOSED.

Fill the frypot to the level indicator line with short-
ening. Refer to paragraph 3-6.

Connect power to the fryer.

On gas models, light the pilot. Refer to the installa-
tion section.

Move the main power switch to the position marked
POWER.

Turn the thermostat knob to 325°F. The tempera-
ture light will go on.

When the shortening temperature reaches 325°F
the temperature light will go off.

Thoroughly stir the shortening to stabilize the
temperature throughout. Make sure the shorten-
ing in the bottom of the pot is agitated and evenly
heated.

After the shortening temperature has stabilized for
a minimum of 30 minutes, check the shortening
temperature using a good deep fat thermometer
(Henny Penny part number 12106). If off more than
5°F, refer to the maintenance section.
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3-5. START-UP 12. If the shortening was not filtered the night before
PROCEDURES at shut-down, it should be filtered now, after. the
(continued) shortening reaches-the frying temperature (325°F)

and before the fryer is used. Refer to paragraph

3-13. W

DANGER

If the shortening temperature exceeds 420°F,
immediately shut off the power at the main circuit
breaker and have the fryer repaired. If shorten-

- ing (temperature) exceeds its flashpoint, fire will
occur, resulting in severe burns and/or property
damage.

13. Lower the empty basket into the frypot. (Food will
be added later.)

14. Turn the thermostat to your selected frying tem-
perature.

15. Turn the TIMER to your selected frying time. You
are now ready to start frying. '

NOTE

Do not permit the fryer to set for an extended
period of time at a high temperature (325°F or
above), because the shortening will break down
much sooner. When the fryer is not being used for
frying, set the thermostat back to 275°F or below.

3-6. FILLING OR 1. It is recommended that a high quality liquid frying

ADDING SHORTENING shortening be used in the pressure fryer. Some low
grade shortenings have a high moisture content and
will cause foaming and boiling over.

2. If a solid shortening is used, it must be melted to a
liquid first, then poured into the frypot. Attempting
to melt solid shortening in the frypot may cause burn-
ing or scorching of the fresh shortening.

I WARNING l

Gloves should be worn and care must be taken
when pouring hot shortening into unit. Severe
burns could result., Also, when adding fresh
shortening to existing shortening, care must be
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3-6. FILLING OR taken to avoid splashing or severe burns could result.
ADDING SHORTENING
(continued) 3. The electric model requires 48 Ibs. of liquid shorten-

ing. The gas model requires 43 Ibs. Both models have

a level indicator line inscribed on the rear wall of

the frypot which shows when the heated shortening is

at the proper level.
. NOTE

CE units will have two level indicators lines on the rear

wall of the frypot. The lower line is the level for cold

shortening, the upper line is for hot shortening.

STEP 4 4.  Cold shortening should be filled to the bottom indicator
line. The shortening will expand when heated and
should be at the top indicator when the shortening is

hot.
3-7. CARE OF THE 1. To protect the shortening when the fryer is not in
SHORTENING immediate use, the thermostat temperature should

be lowered to 275° F or below.

2. Frying breaded food products requires frequent filtering
- to keep the shortening clean. The shortening should be
filtered after every 3 to 6 frying cycles. For the best
quality product, DO NOT EXCEED 6 CYCLES
WITHOUT FILTERING. Refer to paragraph 3-13
for the filtering procedure.

3. Maintain the shortening at the proper frying level,
adding fresh shortening as needed.

4.  Taste the cold shortening daily for signs of bad flavor.
Shortening which has a bad flavor or shows signs of
foaming or boiling should be discarded. KEEP THE
FRYPOT CLEAN.
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3-8. SINGLE STAGE This single stage frying method is our recommended
FRYING PROCEDURE way to FRY using the Henny Penny Pressure Fryer
combined with our special blends of PHT Fryer Bread-
ing Mixes. The following table provides the suggested
frying times and temperatures for single-stage cooking:

Product (size per peice) Temperature Time
Chicken (2% pounds, cut 315°F 10-11 Min.
into 8 or 9 pieces)
Fish (4 ounces) 315°F 3% Min
Shrimp 315°F 2 Min
NOTE
Trout (10 to 16 ounces) 315°F 5 Min
All the suggested time and Pork Chops (4 to 5 ounces, 315°F 5 Min

temperature settings are for a % to % inches thick)
10 pound load.

Ribs (2% pound rack) 275°F 14 Min

Cubed Steak (6 to 10 ounces, 315°F 5 Min
% to 1 inch thick)

Veal Cutlet (4 ounces) 315°F 4 Min

Potatoes (10 pounds, 315°F 8 Min

cut in wedges)

1. Take the chicken parts, either 4 or 5 cut-up chick-
ens, from the cooler and place in a scullery sink.
Wash the chicken and at this point break the thigh
from the joint of the backbone.

Step 1
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3-8. SINGLE STAGE
FRYING PROCEDURE
(continued)

2. Remove any excess fat from the thigh.

-3. Remove the chicken from the water and drain
slightly, but allow the parts to remain moist.

Step 2

4. If a breading machine is used, fill the breading
drum with approximately 8 to 10 pounds of PHT
Fryer Mix. Feed the moist but drained pieces into
the chute at one end of the breader.

5. Allow the breaded pieces to fall onto a tray as they
come out of the breader drum.

3-16
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NG :
FRYING PROCEDURE
(continued)

6. If a breading machine is not used, the food should
be placed in the dry mix and hand tumbled so that
each piece of food is completely covered.

~

Knock off any excess breading and place the
breaded product on a tray for cooler storage. Place a
Step 6 damp cloth over the breaded food to retain mois-
ture. The breaded food should be held for a
minimum of 30 minutes before frying so that it can
absorb spices from the breading and so that bread-
ing can better adhere to the product.

8. Prepare the fryer per paragraph 3-5.

9. Stir the hot shortening.

10. Place the empty fry basket into the shortening.

11. Determine the time and temperature settings ac-
cording to the type of product to be fried.

12. Set the thermostat to the desired temperature.
13. Set the TIMER dial, but do not turn on yet.

NOTE

Before placing the product into the basket, make
certain that the shortening is at the correct frying
temperature for the type of product. Also check
that the TEMPERATURE light is off.

14. Place the food into the submerged basket by first
putting in the largest pieces (thighs and drumsticks).
This gives the large and more difficult pieces time
to fry a few extra seconds in the shortening. Leave
the lid open.
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3-8. SINGLE STAGE 15. Lift the basket slightly out of the shortening and
FRYING PROCEDURE shake it, causing the pieces to separate. Return the
(continued) basket to the shortening. Doing this will prevent

white spots on the finished product.

16. Remove the basket handle and close the lid quickly.
Latch the lid with the lid latch.

17. Tighten the lid spindle clockwise to properly secure
and seal the lid. Align the red knob on the spindle
with the red knob on the lid latch.

Lid must be latched properly and red balls aligned,
or severe burns will result. ‘

18. Turn the TIMER ON/OFF switch to ON.

19. Within a few minutes, the pressure gauge should
increase to the OPERATING ZONE. If it does not,
recheck the procedures and then refer to the troub-
leshooting section.

20. At the end of the frying cycle (the TIMER reaches
Step 17 zero), the fryer will automatically depressurize, the
TIMER buzzer will sound, and the TIMER light
will go off. Turn the TIMER switch to OFF. The
TIMER will automatically reset to the previously
selected time setting.

Wi

DANGER

Check the pressure gauge reading. Do nct at-
tempt to turn the spindle or open the lid until the
pressure drops to zero. Opening the lid when the
frypot is pressurized will allow hot shortening
and moisture to escape from the frypot resulting
in severe burns to the operator.
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3-8. SINGLE STAGE
FRYING PROCEDURE
(continued)

1080

Model 500/600/561

21. After the pressure drops to zero, turn the spindle
counterclockwise approximately one turn.

CAUTION

Do not flip or spin the spindle cross arm when
opening because it could damage the acme nut
inside the cross bar.

22. Raise the lid promptly to allow most of the conden-
sation on the lid to drain down and out through the
drain channel and not back into the shortening.

:  CAUTION

Do not let the lid slam up against its backstop
because this could damage the hinge.

23. Insert the handle into the basket. Lift the basket
and hang it on the side of the frypot to drain. Allow
the product to drain approximately 15 seconds be-
fore dumping it onto a tray.

24. Place the product into a warming cabinet im-
mediately.

25. Before frying the next load, allow time for the shor-

tening to reheat. (Wait until the TEMPERATURE
light goes off.)
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3-9. TWO STAGE
FRYING PROCEDURE
(USING A
STANDARD FRYER)

NOTE

All the suggested time and tem-
perature settings are for a 10
pound load.

3-20

Model 560/600/561

The Henny Penny Pressure Fryer is a versatile piece of
equipment because it pressure fries not only a variety of
different products, but in many cases can perform dif-
ferent kinds of frying operations. To prepare fried chick-
en with a softer finish crust and tender molst meat, we
suggest using a two-stage frying procedure. This
method of frying produces a softer type chicken, that
can be held in a warming cabinet for longer periods of
time in comparison to our single stage frying procedure
which produces a crisper, less greasy product, more
suitable for immediate serving. The following table
provides the suggested frying times and temperatures
for two-stage cooking:

Product Start Time Temp Setting
(size per piece) Temp. Setting After 1 Min
Chicken 375°F 12 Min 275°F

(2% pounds,
4 or 5 birds)

Chicken 340°F 12 Min 275°F
(2% pounds,
2 birds)

Pork Chops 325°F 7 Min 280°F

(4 to 5 ounces,
% inch thick)

Spare Ribs 325°F 12 Min 275°F
(2% pound rack)

Cubed Steak 325°F 7 Min 280°F
(6 to 8 ounces,
% to 1 inch thick)

NOTE

To obtain a softer finish crust or “Southern
Style” fried chicken when frying the Two Stage
Temperature method, we recommend using a
special blend of soft wheat flour seasoned with
salt, pepper, and other spice ingredients.
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3-9. TWO STAGE
FRYING PROCEDURE
(continued)

Step 1

Step 2

1080

Model 500/600/561

. Take the chicken parts, either 4 or 5 cut-up chick-

ens, from the cooler and place in a scullery sink.

Wash the chicken and at this point break the thigh
from the joint of the backbone.

Remove any excess fat from thigh.

Remove the chicken from the water and drain
slightly, but allow the parts to remain moist. (If an
eggwash dip is used, place the chicken in the dip
before breading.)

Dump the chicken parts into the seasoned flour mix
and hand tumble them so that each piece is com-
pletely covered. Remove the parts from the bread-
ing. Do not knock off the excess flour. Place them on
the holding tray. The chicken should be fried im-
mediately after breading.
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3-9. TWO STAGE 5. Prepare the fryer per paragraph 3-5.
FRYING PROCEDURE
(continued) 6. Stir the hot shortening.

7. Place the empty fry basket into the shortening.

8. Set the thermostat to 375°F for frying a 4 or 5
chicken load. For a 2 chicken load set the thermo-
stat to 340°F.

9. Set the TIMER to 12 miﬁutes, but do not turn on
yet.

NOTE

Before dropping the product into the basket,
make certain the shortening is at the correct
frying temperature. Also check that the TEM-
PERATURE light is off.

10. Place the food into the submerged basket by first
dropping in the largest pieces (thighs and
drumsticks). This gives the large and more difficult
pieces time to fry a few extra seconds in the short-
ening. Leave the lid open.

Step 10

11. Lift the basket slightly out of the shortening and
shake it, causing the pieces to separate. Return the
basket to the shortening. Doing this will prevent
white spots on the finished product.

12. Remove the basket handle and close the lid quickly.
Latch the lid with the lid latch.

Step 12
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3-9. TWO STAGE
FRYING PROCEDURE
(continued)

688
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13. Tighten the lid spindle clockwise to properly secure
and seal the lid. Align the red knob on the spindle
with the red knob on the lid latch.

W

DANGER

Lid must be latched properly and red balls aligned,
or severe burns will result.

14. Turn the TIMER ON/OFF switch to ON position.

15. When the pressure in the frypot reaches the
OPERATING ZONE (approximately 1 minute)
manually turn the THERMOSTAT back to 275°F
and leave it there for the remainder of the frying
cycle.

16. At the end of the frying cycle (the TIMER reaches
zero), the fryer will automatically depressurize,
timer buzzer will sound, and the TIMER light will
go off. Turn the TIMER switch to OFF. The TIMER
will automatically reset to the previously selected

time setting.
W

DANGER

Check the pressure gauge reading. Do not attempt
to turn the spindle or open the lid until the pressure
drops to zero. Opening the lid when the frypot is
pressurized will allow hot shortening and moisture
to escape from the frypot, resulting in severe
burns.

17. After the pressure drops to zero, turn the spindle
counterclockwise approximately one turn.

CAUTION

Do not flip or spin the spindle cross arm when
operating, because it could damage the acme nut
inside the cross bar.
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3-9. TWO STAGE
FRYING PROCEDURE
(continued)

Model 500/600/561

18. Raise the lid promptly to allow most of the conden-
sation on the lid to drain down and out through the
drain channel and not back into the shortening.

CAUTION

Do not let the lid slam up against its backstop
because this could damage the hingde.

19. Insert the handle into the basket. Lift the basket
and hang it on the side of the frypot to drain. Allow
the product to drain approximately 15 seconds be-
fore dumping it onto a holding tray.

20. Place the product in a warming cabinet im-
mediately.

21. Before frying the next load, return the thermostat
back to 375°F and allow time for the shortening to
reheat (wait until the TEMPERATURE light goes
off).

3-10. TWO STAGE
FRYING USING
AN OPTIONAL
TWO-STAGE
THERMOSTAT

3-24

If your fryer is equipped with the optional two-stage
thermostat, it will also have a SOFT/CRISP switch and
a delay timer. These optional features enable you to fry
using the two-stage procedure. This two-stage frying is
the “SOFT” mode and is performed as follows:

1. Place the SOFT/CRISP switch in the SOFT posi-
tion.

2. Prepare the chicken and the fryer per the steps of
paragraph 3-9, except skip steps 15 and 21 because
they will be performed automatically.

NOTE

The two-stage thermostat will start the frying
cycle at the set temperature. When the delay
timer runs out, the two-stage thermostat will
automatically switch to its lower setting for the
balance of the frying cycle. The delay timer is
inside the control panel and is factory set.
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3-11. DAILY MAINTENANCE

594

Model 500/600/561

As in all food service equipment, the Henny Penny
pressure fryer does require care and proper maintenance.
the table below provides a summary of scheduled
maintenance. The following paragraphs provide step-by-
step maintenance procedures to be performed by the

operator.

Procedure

Filtering of shortening

Changing of shortening

Changing the filter
envelope

Cleaning the operating
valve

Cleaning the frypot
Cleaning the exhaust tubes

Check optional rinse hose
for deterioration

Check optional erumb
filter basket

Para.

3-13

3-13

3-15

3-17

3-16

3-18

Frequency

Every 3 to 6 frying
cycles

As required

As required

Daily

As required
Daily

Weekly

As required

3-25



Henny Penny Model 500/600/561

3-12. FILTERING OF Frying breaded food requires frequent filtering. Taste

SHORTENING the cold shortening every day for flavor. Watch the
shortening for foaming during frying cycles. Discard
the shortening as soon as it shows signs of foaming.
Clean the frypot as follows each time the shortening is
changed or filtered:

1. Turn the thermostat and the main power switch to
the OFF position. Remove and clean the fry basket
in soap and water. Rinse thoroughly.

NOTE

The best results are obtained when the shorten-
ing is filtered at the normal frying temperature.

2. Use a metal spatula to scrape any build-up from the
sides of the frypot. Do not scrape Heating Element.

Wi |

Z/DANGER

The filter pan must be in the proper position
beneath the drain valve. This will prevent the
splashing of shortening on the floor. This splashing
could result in severe burns. When using optional
crumb filter basket, care must be taken to avoid
splashing of hot shortening. Basket must be
situated directly under the drain valve and basket
handle supports directly on drain pan. Severe
burns could result. Also the crumb filter basket
must be emptied as required. Failure to do so will
result in splashing and severe burns.

3. Open the drain valve very slowly, half a turn at
first and then slowly to the full open position. This
will prevent excessive splashing of the hot shorten-
ing as it drains into the filter drain pan.

4. As the shortening drains from the frypot, use
brushes (Henny Penny part number 12105 in-
cludes both brushes) to scrape and clean the side of
the frypot and the heating elements. If the drain
fills with breading, use the white brush to push the
breading into the filter pan.
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3-12. FILTERING OF
SHORTENING
(continued)

Step Ge

Step 7a

594
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5. When all of the shortening has drained, scrape or
brush the sides and the bottom of the frypot.

6. Rinse the frypot as follows:
a. Close the drain valve.

b. Open the filter valve.

W

DANGER

Hold the lid closed so that the very first surge of
the shortening will not splash up or over the top
of the frypot, causing severe burns.

c. Move the main power switch to the PUMP
position. Carefully open the lid to see if shorten-
ing is returning properly. Fill frypot 1/3 full, then
turn off pump.

~OWwVh

DANGER

If there are air bubbles coming up in the shorten-
ing, it is possible that the filter connecting union
on the filter tube line is not tightened properly.
If so, turn off the pump. Use gloves to tighten the
union. Severe burns could result.

e. Wash down and scrub the sides of the frypot. Use
“L” brush to clean the heating elements.

f. After the sides and bottom are cleaned, open the
drain valve.

7. 1f an optional filter rinse hose is available on your
fryer, the following cleaning procedure may be
used.

a. Attach the filter rinse hose with its quick dis-
connect fitting to the male fitting inside the door
next to the filter valve handle. To do this, slide
back the spring ring on the female side of the
quick disconnect fitting and let it snap into place
over the male half of the fitting.
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3-12. FILTERING OF .. .
SHORTENING b. Make sure the hose nozzle is pointed down into

the bottom of the frypot. Pull the lid down over
the nozzle, close the filter valve and move the
main power switch to the PUMP position. Hold
nozzle carefully to avoid excessive splashing.

(continued)

l WARNING I

Use caution to prevent burns by splashing of hot
shortening.

Step 7b

c. Rinse the frypot interior. Especially work on
hard to clean areas, like the frypot bottom. On
electric models clean around heating elements.

d. After sufficient rinsing with shortening, close
the drain valve.

e. Turnthe main power switch to the OFF position.

~Wwihg

DANGER

Only connect and disconnect the filter rinse hose
when the main power switch is in the OFF posi-
tion. 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 fit-
ting.

Step 71

f. Detach the hose. Raise the fitting end of hose
high for a minute to allow the remaining short-
ening in the hose to drain into the frypot.

8. Pump all the shortening out of the filter pan and
back into the frypot. Close lid during first surge of
pumping.
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3-12. FILTERING OF
SHORTENING
(continued)

s

Step 9

Step 11

Model 500/600/561

9. When the pump is pumping air only, the shortemng
in the frypot will appear to be boﬂlng Close the filter
valve first and then move the main power switch

" from PUMP to OFF. This will keep the filter pump
and lines from filling up with shortening.

NOTE

When the appearance of boiling occurs, immediate-

ly close the filter valve. This will prevent aeration

of the shortening, therefore increasing shortening
- life.

10. Check the level of the shortening if necessary, until
it reaches the level mdlcator hne on the rear wall of
the frypot. R

NOTE

Approximately 10 to 12 filterings can be made with
one charcoal filter, depending on several condi-
tions; the quantity and type of product fried and
filtered, the type of breading used, and the amount
of crumb accumulation left inside the drain pan.
When the filter becomes clogged, and pumping
flow rate slows down, clean the filter and change
the charcoal filter. (Refer to the Changing the
Charcoal Filter procedure given in paragraph
3-15.)

11. After completing the filtering operation, empty and
replace the condensation drain pan.

12, If frying is to be continued at this time, move the
main power switch back to the ON position, and allow
time for reheating of the shortening.

3-13. FILTER PUMP
PROBLEM
PREVENTION

594

The following steps will help prevent filter pump
problems:

1. Make certain the charcoal filter is installed with the
smooth side down and the arms on the frame are
clamped down over the protrusions on the outside
of the frame.
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3-13. FILTER PUMP 2. Thefilter valve is to be closed at all times during frying.
PROBLEM .
PREVENTION 3. Pumpall the shortening from the filter lines by running the filter
(Continued) pump motor until the shortening in the frypot appears to be
bubbling or boiling.
3-14. CHANGING THE The filter envelope should be changed after 10-12 filterings or
FILTERENVELOPE whenever it becomes clogged with crumbs. Proceed as follows:

1. Move the main power switch to the OFF position.
2. Remove and empty the condensation drain pan.

3.  Disconnect the filter union and remove the drain pan from
under the frypot.

This union will be hot! Use protective gloves or cloth, or
severe burns will result.

Step 3
Filter Union 4. Ifavailable, a drain pan may have casters attached to it,
allowing easy transport of filter pan and filter assembly.

| WARNING I

Use care to prevent splashing, or burns could result.

5. Liftthe screen assembly from the drain pan.

6.  Wipe the shortening and crumbs from the drain pan. Clean
the drain pan with soap and water, then thoroughly rinse with
Step 4 hot water.
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3-14. CHANGING THE
FILTER ENVELOPE
(continued)

Step 8

Step 9

594
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7. Unthread the suction standpipe from the screen
assembly.

8. Remove the crumb catcher and clean thbroughly
with soap and water. Rinse thoroughly with hot
water.

9. Remove the filter clips and discard the filter en-
velope.

10. Clean the top and bottom filter screen with soap
and water. Rinse thoroughly with hot water.

p

CAUTION

Be sure that the filter screens, crumb catcher,
filter clips, and the suction standpipe are thor-
oughly dry before assembly of filter envelope as
water will dissolve the filter paper.

11. Assemble the top filter screen to the bottom filter
screen. "
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3-14. CHANGING THE
FILTER ENVLEOPE
(continued)

Step 12

/ CORNER FOLDS

FIRST FOLD

L SECOND FOLD ,

3-32

12.

13.

14.

15.

16.

17.

18.

Model 500/600/561

Slide the screens into a clean filter envelope.

Fold the corners in and then double fold the open end.

Clamp the envelope in place with the two filter
retaining clips.

Replace the crumb catcher screen on top of the filter
paper. Screw on the suction standpipe assembly.

Place complete filter screen assembly back into
filter drain pan and slide pan back into place be-
neath the fryer.

Connect the filter union by hand. Do not use a
wrench to tighten.

Slide the condensation drain pan back into place.
The fryer is now ready to operate.
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3-15. CHANGING THE
CHARCOAL FILTER

Step 1

Step 2

Step 4

1199

Model 500/600/561

The charcoal filter must be changed every day or

‘whenever it becomes clogged with crumbs.

Proceed as follows:
1. Move the main power switch to the OFF position.
2. Remove and empty the condensation drain pan.

3. Disconnect the filter union and remove the filter
drain pan from beneath the frypot.

z DANGER

HAMN

This union will be hot. Use protective glove or cloth,
or severe burns will result. Do not use the filter tube as

a handle to pull the pan from the unit. Damage to the
tube could result.

4. An optional filter pan dolly (Henny Penny part
number 03279) can be used to safely transport filter
pan filled with hot shortening.

WARNING

Use care to prevent burns caused by splashing of
hot shortening.

5. Discard shortening, or pump shortening back into
cook pot.

6. Turn handles, on inside of filter pan, to free filter
pad frame from pan.
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3-15. CHANGING THE
CHARCOAL FILTER
(continued)

Step 5

Step 6

Step 7

Model 500/600/561

These handles will be hot. Use protective glove or

cloth, or severe burns will result.

7. Remove and discard old filter pad. Clean and dry pan,

frame, and grid thoroughly.

8. Place grid and new charcoal filter pad in frame with
smooth side down and secure in drain pan with
handles. Be sure the handles press down on the
protrusions on the frame, or the filter may not

funection properly.

9. Slide the drain pan back into place under the fryer
and connect the filter union by hand. Do not use a

wrench to tighten.

10. Slide the condensation drain pan back into place. The

fryer is now ready to operate.

3-16. CLEANING
THE FRYPOT

3-34

After the initial installation of the fryer, as well as
before every change of shortening, the frypot should be

thoroughly cleaned as follows:

1. Turn the main power switch OFF.

~Whh

DANGER

The filter drain pan must be in position under the
drain valve to prevent splashing or spilling of hot
liquids. Failure to do so will result in splashing and

severe burns.
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3-17. CLEANING 2. If hot shortening is present in the frypot, it must be
THE FRYPOT drained by slowly opening the drain valve handle one
(continued) half turn. Leave for a few minutes, then slowly open

the valve to the full open position.

3. Close the drain valve. Discard the shortening in the
filter pan. Then install the filter drain pan under the
fryer., leaving out the filter screen assembly.

l WARNING I

Moving the frypot with hot shortening in the
frypot or filter pan is not recommended. Hot
shortening can splash out. Severe burns could
result.

4. Fill the frypot to the level indicator with hot water.
Add 4 to 6 ounces of fryer cleaner (Henny Penny part
number 12101) to the water and mix thoroughly. The
fry basket can be placed inside frypot for cleaning.

l WARNING l

Always wear chemical splash goggles or face
shield and protective rubber gloves when clean-

ing the frypot as the cleaning solution is highly
alkaline. Avoid splashing or other contact of the
solution with your eyes or skin. Severe burns
CHEMIGAL  CHEMICAL and.possible.z bindness will result. Care.fully read
GOGGLES GLOVES the instructions on the cleaner. If solution comes

in contact with your eyes, rinse thoroughly with
cool water and see a physician immediately.

5. Set the thermostat to 195°F and turn main power
switch to the POWER position.

W

DANGER

NEVER PRESSURIZE FRYER TO CLEAN.
Leave the lid open. Water under pressure is
super heated and will cause severe burns if it
comes in contact with skin.
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3-16. CLEANING
THE FRYPOT
(continued)

CUP OF

CLEANING
SOLVENT e

3-36

Model 500/600/561

6. When the heat light goes out and solution
temperature is at 195° F, immediately move the main
power switch to OFF.

CAUTION

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

| WARNING I

If the cleaning solution in the frypot starts to foam and boil over,
DO NOT TRY TO CONTAIN IT BY CLOSING THE FRYER
LID, or severe burns could result.

NOTE
Pour a cup of hot cleaning solution (taken from the frypot) into
the condensation tower to keep it free and clean.

7. Let the cleaning solution stand for 15 to 20 minutes
with the thermostat off.

S. Using the fryer brush (Henny Penny part number 12105),
never use steel wool, scrub the inside of the frypot, the lid
liner, and around the countertop of the fryer.

CAUTION

Do Net use the cleaning solution on the lid or the lid hinge.
These parts are aluminum and will corrode if the PHT cleaner
comes in contact with them. Also, Do Not use abrasive
cleaners or cleaner containing chlorine, bromine, iodine, or
ammonia chemicals on the stainless steel, as these will
deteriorate the stainless steel.

9. After cleaning, turn off the main power switch. Open the
drain valve and drain the cleaning solution from the frypot
into the drain pan and discard.

10. Replace the empty drain pan, close the drain valve and
refill the frypot with plain hot water to proper level.

11. Add approximately 8 ounces of distilled vinegar and
bring the solution to 195° F.

12. Using a clean brush, scrub the interior of the frypot and
lid liner. This will neutralize the alkaline left by the
cleaning compound.

1186




Model 500/600/561

3-16. CLEANING
THE FRYPOT
(continued)

Henny Penny

14. Drain the vinegar rinse water and discard.
15. Rinse down the frypot, using clean hot water.

16. Thoroughly dry the drain pan, and the frypot inter-
ior.

NOTE

Make sure the inside of the frypot, the drain
valve opening, and all the parts that will come in
contact with the new shortening are as dry as
possible. :

17. Replace the clean filter assembly in the drain pan
and install under fryer.

18. Refill the fryer with fresh shortening.

3-17. CLEANING THE
OPERATING VALVE

594

At the end of each day, the operating valve must be
cleaned as follows:

1. Turn the main power switch off. Be sure all pres-
sure has been released and open the lid.

2. Unscrew the valve cap and remove the cap and
weight.

WARNING

Use gloves. Valve cap may be hot. Burns could
result.

3. Clean the cap and weight in hot detergent water.
Make certain to thoroughly clean the inside of the

valve cap and the weight.

4. Clean the exhaust tube with stainless steel brush
(Henny Penny part number 12147).
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3-17. CLEANING THE
OPERATING VALVE
(continued)

Model 500/600/561

5. Clean the orifice and the inside of the valve body
with a clean lint-free cloth.

6. Dry the weight and valve cap.

7. Replace weight and valve cap. Hand tighten the
cap.

3-18. CLEANING THE
EXHAUST TUBE
(OPERATING VALVE)

At the end of each day, the fryer exhaust tubes must be
cleaned. The procedure is stated in paragraph 3-17 step
4,

3-19. NIGHT CLOSING
PROCEDURES

3-38

At the end of each day or shift, perform the following
procedures:

1. Filter the shortening per paragraph 3-13.

2. Move the main power switch and the thermostat
switch to OFF.

3. Place the fryer basket in a sink for cleaning.
4. Clean the operating valve per paragraph 3-17.
5. Dump the water from the condensation drain pan.

CAUTION

If disconnection of the cable restraint is necessary, be
sure to reconnect the restraint after the fryer has been
returned to its originally installed position.
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3-20. SEASONAL 1. Drain and clean the frypot per paragraph 3-16.
SHUTDOWN

2. Turn the main circuit breaker off and unplug the
electrical cord if possible.

3. On gas models turn the gas valve t¢ OFF. Shut off
the gas valve on the main gas suppiv line.

4. Close the lid but do not tighten the spindle.
5. Remove and clean the condensation drain pan.

- 6. Clean the inside of the steam exhaust tank on gas

models.
3-21. FOOD Please note, all the times on this list are approximate
PREPARATION and will vary with the size and quantity of the raw
RECIPIES product. After frying a quantity of sea food or pork, the

shortening should be filtered and then freshened by
frying and discarding a few cut-up potatoes, or the
frypot may be drained, cleaned, and fresh shortening

added.
3-22, CUT-UP 1. Cut 2% to 2% pound net weight birds into 8 or 9
FRIED CHICKEN pieces. Nine pieces allows you to serve 3 three-piece

dinners from each bird.

2. Wash the chicken parts and drain thoroughly.
Break the thigh bone from the front of the
backbone and remove excess fat from the thigh.

3. Bread the pieces in advance (if using Henny Penny
Fryer Breading Mix) so that the breaded chicken
will be held at least 30 minutes before frying.
Breading in advance will give the breading an op-
portunity to permeate the meat and adhere better
to the product. The pieces can be breaded and held
refrigerated for as long as 24 hours before frying.
This procedure eliminates continuous breading
and will save labor.

4. Frying temperature for best results is 320°F for 10
to 11 minutes.
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3-23. CHICKEN Follow the “Cut-up Fried Chicken” procedure above,
QUARTERS allowing an additional 2 to 3 minutes for frying. The
portions are larger and will need the additional frying
time.
3-24. BARBECUED 1. Whole halves (2 to 2% 1bs. less giblets): Prepare the
CHICKEN birds by washing and draining thoroughly.

2. Place them into the fryer whole or cut into halves.

3. The frying temperature is 310°F for 12 minutes for
halves. The whole birds should be fried at 310°F for
15 minutes.

4. After the frying has been completed, place the
halves or whole birds into a pan of warm barbecue
sauce. For best results, allow a minimum of 30
minutes in barbecue sauce before serving.

3-25. FRIED 1. Wash and drain the chops thoroughly.
PORK CHPS/
VEAL CUTLETS 2. Bread the pork chops (4 oz. portion, %2 to % inch

thick) with the Fryer Mix.

3. Fry at 315°F for 5 minutes. If the chops are larger,
allow an additional minute for each 2 ounce in-
crease per portion.

3-26. BARBECUED 1. Fry the chops (4 oz. portion) for 5 minutes at 305°F.

PORK CHOPS

2. After frying has been completed, place the chops in
warm barbecue sauce.

3. The chops should remain in the barbecue sauce for
30 minutes prior to serving at 150°F minimum.

3-27. BARBECUED RIBS 1. Prepare racks of ribs (racks of 2% pounds and

under) by trimming excessive fat.

2. Cut the ribs into proper portions for serving before
preparing. (Ribs lightly breaded with Fryer Mix
before frying gives additional flavor.)
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3-27. BARBECUED RIBS 3. The ribs should be fried for 13 minutes at 275°F.
(continued) : '

4. Ribs should then be brushed well on both sides with
barbecue sauce, or placed in a pan of warm sauce.

5. Hold ribs in a sauce at 150°F, for 30 minutes so
flavor can permeate.

6. Racks of ribs that exceed 2% pounds will need addi-
tional time for frying. Use approximately 15 min-
utes for 3-pound racks.

3-28. TOP SIRLOIN 1. Forsteak (6to8oz. portions normal thickness) that
STEAK AND is to be served brown outside with pink inside, fry
FILET MIGNON for 4 minutes at 315°F.

2. To serve a steak with brown outside and no pink
inside, fry for 7 to 8 minutes at 315°F.

3-29. FISH FILLETS 1. Clean, wash and drain. Use 4 oz. size pieces.

2. Marinate or bread.

3. Fry for 3%2 minutes at 315°F.

3-30. FROG LEGS 1. Clean, wash, and drain.

2. Marinate or bread.

3. Fry for 7 minutes at 315°F.

3-31. OYSTERS 1. Clean, wash, and drain. Remove shell particles.

2. Bread.

3. Fry at 2 minutes at 315°F.

3-32. SHRIMP 1. Clean, wash, and drain.

2. Bread.

3. Fry for 3 minutes at 315°F.

594 341



Henny Penny Model 500/600/561

3-33. ROCK 1. Clean, wash, and drain.
LOBSTER TAIL . :

2. Fry for 6 minutes at 315°F.

3-34. POTATOES 1. Use U.S. No. 1 grade Idaho potatoes, unpeeled.
Wash and cut into 8 wedges. Drain and bread.

2. Fry for 8 minutes at 315°F. If smaller potatoes are
used, time may be reduced.

3-35. CORN ON THE COB 1. Clean, wash, and drain.

2. Fry for 4 minutes at 315°F.

3-36. CAULIFLOWER 1. Clean, wash, and drain.
2. Cut into 1 inch pieces.
3. Bread.

4. Fry for 2 minutes at 315°F.
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SECTION 4. TROUBLESHOOTING

4-1. INTRODUCTION

This section provides troubleshooting information in
the form of an easy to read table.

If a problem occurs during the first operation of a new
fryer, recheck the installation per Section 2 of this
manual.

Before troubleshooting,

4-2. TROUBLESHOOTING

688

To isolate a malfunction, proceed as follows:

1. Clearly define the problem (or symptom) and when
it occurs.

2. Locate the problem in the troubleshooting table.

3. Review all possible causes. Then, one-at-a-time
work through the list of corrections until the prob-
lem is solved.

‘ WARNING I

Refer to the maintenance procedures in Section
5 to safely and properly make the checkout and
repair needed. If maintenance procedures are not
followed correctly, injuries and/or property
damage could result.
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PROBLEM CAUSE : CORRECTION
COOKING SECTION
Product Color Not
Correct:

A. Too Dark ® Temperature too high. ® Reduce thermostat setting.
: | ® Check thermostat calibration.
® Remove and replace defective
thermostat per paragraph 5-11.

® Shortening too old. ® Change shortening.

e Shortening too dark. e Filter shortening.

e Shortening taste test, see
paragraph 3-7.

e Change shortening.

e Dip solution too strong for e Use correct dip solution or

product. shorten product immersion
time.

® Breading product too far in e Bread product closer to actual
advance. frying period.

® (Optional) Delay Timer e Check and/or replace per
inoperative. paragraph 5-2.

B. Too Light ® Temperature too low. ® Increase temperature.

e Check calibration of thermostat.
® Remove and replace defective
thermostat per paragraph 5-11.

e Dip solution too weak. e Correct dip solution.

® Fryer incorrect preheat. e Allow proper preheat time per
paragraph 3-5.

e Stir shortening prior to
dropping product into frypot.

e Frypot overloaded with e Reduce cooking load.
product.
e Slow fryer heatup/recovery. ® Refer to burner or heating
elements in the maintenance
section.
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PROBLEM CAUSE CORRECTION
COOKING SECTION (continued)
C. Product Greasy |® Shortening old. e Replace shortening.
e Temperature too low. e Increase thermos}:at setting.
e Temperature not recovered
when product was dropped in
frypot basket.
e Check thermostat calibration.
e Replace thermostat if needed.
e Frypot overloaded. e Reduce cooking load.
e Product not removed from e Remove product immediately

D. Spotted Product

E. Dryness of
Product

668

frypot immediately after
depressurization.

after depressurization of the
frypot.

Improper separation of the
product.

Product was incorrectly
dipped.

Breading not uniform on the
product.

Burned breading particles on
product.

Product sticking together.

Refer to paragraph 3-8 'steps 14

. and 15.

‘Agitate product during the

dipping procedure.

Sift breading regularly.
Separate product during
breading.

Refer to paragraph 3-8 steps 4
thru 6.

Filter the shortening more
frequently.

Separate product prior to
pressure cooking, per paragraph
3-8 step 14.

Moisture loss prior to cooking.

Over cooking the product.

Use fresh products.

Keep product covered with a
moist cloth to reduce
evaporation.

Reduce cooking time.
Reduce cooking temperature.
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PROBLEM CAUSE _ CORRECTION
COOKING SECTION (continued)

E. Dryness of e Low operating pressure. e Check pressure gauge reading,
Product check for pressure leaks.
(continued)

e Too small of a load being e Increase quantity to obtain
cooked. correct operating pressure and
product quality.

Product Flavor

(Taste):

A. Salty taste ® Breading mixture is too salty. | Sift breading after each use.

e Incorrect breading mixture.
e Discard old breading.
® Marination mixture too e Reduce the concentration of the
concentrated. marination mixture.
e Incorrect choice of breading. e Use breading designed for the
desired product.
B. Burned taste ® Burned shortening flavor. e Replace shortening.
e Shortening needs filtering. e Filter shortening more
frequently.
® Frypot not properly cleaned. ® Drain and clean frypot.
C. Bland taste e Raw product not fresh. e Use fresh raw products.
® Breading mixture incorrect ® Use breading designed for
for product (spice content too desired product.
low).
® Cooking temperature too high | ® Use correct temperature for
(spice flavors lost). breading used.
e Breading does not adhere to e Use correct dip and breading,
product. and use correct procedure for the
product.
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PROBLEM CAUSE _ CORRECTION

COOKING SECTION (continued)

D. Rancid taste e Shortening too old. e Replace shortening, and follow
recommended care and use of
shortening paragraph 3-7.

e Non compatible products e Replace shortening.
cooked within the same e Use compatible products, and
shortening. follow recommended care and
use of shortening, paragraph
3-7.
e Infrequent filtering. e Replace shortening, and follow

recommended care and use of
shortening, paragraph 3-7.

® Raw product not fresh. e Use fresh product.
General:
A. Meat separation | ® Incorrect meat cut. e Use correct meat cutting
from bone procedures.
e Overcooking. ® Reduce cooking time.
® Raw product contains too e Allow product to drain after
much water. marinating.
e Product not fresh. e Use fresh product.
B. Bonecolornot |e® Using frozen product (black ® Use fresh product.
proper bone).
e Improper processing of e Use proper processing procedure
product (black bone). for product.
@ Product not thoroughly e Increase cooking time.
cooked (red bone).
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PROBLEM

CAUSE

CORRECTION

COOKING SECTION (continued)

C. Breading falls
off

‘D. Product
sticking
together

‘Incorrect breading

procedures.
Product partially frozen
during breading.

Improper handling of cooked
product. '

Excessive stirring of product
prior to closing the lid.

® Use correct breading procedure

per paragraph 3-8 steps 4
through 6.

Thoroughly thaw the product,
before breading.

Handle cooked product
carefully.

Separate the product per
paragraph 3-8 step 14.

Product breaded too long prior
to cooking.

Improper separation

procedures prior to closing the
lid.

Frypot overloaded with
product.

Improper loading procedure.

Refer to breading and frymg
instructions.

Separate the product per
paragraph 3-8 step 14.

Reduce the cooking load.

Load product in frypot per
paragraph 3-8 step 13.

POWER SECTION

With switch in
POWER position,
the fryer is
completely
inoperative (NO
POWER)

Open circuit.

Check to see that unit is plugged
in.

Check breaker or fuse at supply
box.

Check control panel fuses per para-
graph 5-19. (electric model only)
Check voltage at wall receptacle.
Check MAIN POWER switch per
paragraph 5-19.

Replace if defective.

Check cord and plug per
paragraph 5-19.

Check circuit breaker on single
phase fryers.
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PROBLEM CAUSE CORRECTION
PRESSURE SECTION

Pressure will not Exhaust line from solenoid ® Release pressure from frypot;

exhaust at end of valve to expansion tank clean all pressure lines,

frying cycle clogged. exhaust stacks, and expansion
tank on gas model.

Solenoid valve clogged. ® Check and clean solenoid valve

per paragraph 5-21.

Operating pressure Dead weight clogged. ® Release pressure from frypot;

too high

Pressure does not
build

1080

Exhaust line to stack clogged. |e

remove dead weight and clean.

Clean exhaust line to stack.

Not enough product in fryer or |e

product not moist.

Metal shipping spacer not ®
removed from dead weight.

Lid open or not latched. ®

Solenoid valve leaking ornot |e
closing.

Dead weight valve leaking. ®
Main timer not closing ®
solenoid.

Soft/Crisp switch. ®

Lid gasket leaking. ®

Safety relief valve leaking. ®

Place proper quantity of moist
product within frypot to
generate steam.

Remove shipping spacer per
paragraph 2-2.

Close and latch 1id.

Check or clean solenoid valve
per paragraph 5-21.

Repair per paragraph 5-21.

Check main timer per
paragraph 5-20.

On KC Models only, the
Soft/Crisp switch must be in
SOFT position.

Adjust lid limit stop. If this does
not correct the problem,

reverse the lid gasket. If this

fails to correct the problem,
replace the lid gasket.

Check and replace if necessary
per paragraph 5-21.
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PROBLEM CAUSE CORRECTION
FILTER SYSTEM SECTION
Filter motor runs e Filter valve not open. e Open filter valve.
but pumps
shortening slowly
|® Pump clogged. ® Remove and clean pump per

paragraph 5-22.

e Filter frame not properly ® Handles must put pressure on
assembled. filter.
® Filter line connections loose. e Tighten all filter line
connections.

e Solidified shortening in lines. |® Clear all filter lines of solidified

shortening.
®. Charcoal filter clogged. ® Change charcoal filter.
Pump switch ON, ® Defective switch. e Check/replace switch per
motor does not run paragraph 5-19.
® Defective motor. ® Check/replace motor per

paragraph 5-22.

® Motor thermal protector ® Reset thermal switch per
tripped. paragraph 5-22.
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PROBLEM CAUSE _ CORRECTION

FILTER SYSTEM SECTION (continued)

Motor hums but ¢ Clogged lines or pump. ¢ Remove and clean pump and

will not pump lines per paragraph 5-22.

| ’ e Replace pump seal, rotor and
rollers per paragraph 5-22.

HEATING OF SHORTENING SECTION

Shortening will not | ¢ Blown fuse or tripped circuit | e Reset breaker or replace fuse.

- heat (Electric breaker at supply box or
Model) control panel.
¢ Blown fuse at control panel.  Check fuse per paragraph 5-19.
¢ Faulty main switch. ¢ Check main switch, per

paragraph 5-19.

e Check cord and plug. Check e Check cord and plug and power
power at receptacle. at wall receptacle per
paragraph 5-19.

¢ Faulty contactor. ¢ Check contactor, per paragraph
5-15.
e High limit control switch ® Press red high limit reset
open. button per paragraph 5-12.
e Faulty thermostat. ¢ Check thermostat per
paragraph 5-10.
¢ Faulty high limit control ¢ Check high limit control switch
switch. per paragraph 5-12.
Heating of ® Low or improper voltage. ¢ Use a meter and check the
shortening too slow receptacle against data plate.

(Electric Model)

e Weak or burnt out element(s). | ® Check heating element(s) per
. paragraph 5-14.

¢ Points in contactor bad. e Check contactor per paragraph
5-15.
e Wire(s) loose. e Tighten.
e Burnt or charred wire ¢ Replace wire and clean
connection. connectors.
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PROBLEM CAUSE . CORRECTION

HEATING OF SHORTENING SECTION

Shortening e Check thermostat. e Calibrate thermostat per
overheating _ paragraph 5-7.
(Electric Model) | ® Check faulty thermostat per
paragraph 5-10.
¢ Check contactor for not ¢ Check faulty contactor per
opening. paragraph 5-15.
Shortening will not | e Pilot not lit. - ¢ Light pilot per paragraph 2-11.

heat (Gas Model)

A. Pilot will not ¢ Plugged pilot orifice, and/or ¢ Unplug pilot orifice and/or pilot

light pilot supply tube. supply tube.
e (as supply off. e Turn ON gas supply.
¢ Faulty gas control valve. e Replace gas control valve.
e Air in gas supply line. ¢ Bleed air from supply line.
B. Pilot will not ¢ Faulty thermocouple. e Replace thermocouple per
stay lit . paragraph 5-17.
¢ Pilot magnetic plug. e Service per paragraph 5-18.
C. Burner will not | e Drain valve open. ¢ Close drain valve.
light, pilot lit
(Gas Model) e High limit control switch ® Press red high limit reset
open. ’button per paragraph 5-12,
e Faulty high limit control e With power removed from
switch. fryer, check across high limit

switch terminals with ohmmeter.
Replace if no reading is
indicated on meter.

e Possible faulty gas control e With power removed from fryer,
valve. check across electrical leads of
gas control valve with
ohmmeter, and gas valve in ON
position. Ohm reading should be
350 ohms resistance. Replace the
control valve if not within 10%.
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PROBLEM CAUSE _ CORRECTION

HEATING OF SHORTENING SECTION (continued)

C. Burner willnot |e Possible faulty thermostat. e Check thermostat per
light, pilot lit paragraph 5-10. Replace
(Gas Model) thermostat if found to be faulty.
(continued)
Heating of ® Supply line too small - low gas |® Increase supply line size. Refer
shortening too slow volume. to installation instructions.
(Gas Model)
® Incorrect jet size. e Replace with proper size jet for
type of gas, and altitude (contact
factory).
e Improper ventilation system. |® Refer to paragraph 2-6,
installation.
Shortening e Possible faulty thermostat. e (Calibrate thermostat per
overheating (Gas paragraph 5-7.
Model) ® Replace faulty thermostat.

SHORTENING FOAMING/DRAINING

Foaming or boiling |® Water in shortening. e At end of frying cycle, drain
over of shortening shortening and clean frypot.

. (Gas/Electric Add fresh shortening, and check
Models) procedure for raising lid.

e Condensation line stopped up. |® Remove and clean condensation

line.
® Improper or bad shortening. e Use recommended shortening.
e Improper filtering. e Refer to the procedure covering

filtering the shortening.

e Improper rinsing after e Clean and neutralize the frypot.
cleaning the fryer. Rinse with vinegar to remove
the alkaline then rinse with hot

water, and dry frypot.
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PROBLEM CAUSE . CORRECTION

SHORTENING FOAMING/DRAINING (continued)

Shortening will not |® Drain valve clogged with e Open valve - force cleaning
drain from frypot crumbs. brush through drain opening.
(All Models)
e Drain valve will not open by ® Replace cotter pins in valve
turning handle. coupling.
MAIN TIMER SECTION
Timer failstorun |® No power input. ® Check timer switch.

e Check timer motor.

Buzzer continues to |® Timer set at zero. e Set timer indicator to a setting
buzz other than zero.
® Faulty micro switch. ® Check and replace faulty micro

switch per paragraph 5-20.

Buzzer will not @ Possible faulty buzzer. ® Check buzzer per paragraph
buzz | 5-20. Replace if faulty.

e Timer indicator not returning |® Replace timer per paragraph

to zero. 5-20.
Timer will not reset |® Faulty timer. ® Replace timer.
Timer light out e Faulty lamp. e Replace lamp per paragraph
‘ 5-20.
LID SECTION

Gasket coming out |[® Crumbs under gasket. ® Remove gasket and clean per
of lid liner 4 _ paragraph 5-21.

® Clean top rim of frypot.
® Replace worn or damaged
gasket per paragraph 5-21.

Lid spindle willnot |e Spindle dry. ® Lubricate spindle per paragraph
turn or turns hard 5-21.
with lid open
® Worn acme nut. ® Replace acme nut per paragraph
5-21.
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PROBLEM CAUSE - CORRECTION

LID SECTION (continued)

Lid will not unlatch |® Lid gasket not seated properly |® To check the problem, perform

from closed position or idle nut not adjusted. the following procedures:

1. Remove pressure from frypot.

2. Turn main switch to off
position.

3. Drain shortening from
frypot.

CAUTION

The next procedure must be
performed while holding the
lid closed until the lid latch
is free from the crossarm.
Failure to hold down the lid
will result in the lid spring-
ing back to a full open posi-
tion. Damage to the hinge
may result.

4. Remove Tru-Arcring. Drive
latch pin out. Lid will open.

5. Raise lid slowly.

6. Reinstall latch.

7. Adjust idle nut, per
paragraph 5-21, step 6.

8. Lid gasket should be properly
seated in lid liner.
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SECTION 5. MAINTENANCE

5-1. INTRODUCTION This section provides procedures for the checkout and
replacement of the various parts used within the fryer.
Before replacing any parts, refer to Section 4, Trou-
bleshooting. It will aid you in determining the cause of
the malfunction.

ARRANGEMENT This section is arranged in grounings of the com ponents

= it - LIRS e SRR AL DY M astp Y VL VA hd Etadadd

that work together within the fryer. The general groups
are listed below. Refer to the Table of Contents in the
front of this manual if more details are needed.
e Removing the Control Panel
® Temperature Regulation
e Electrical Components
® Timing Control
® Pressure Regulation
® Filtering System
e Fryer Conversion Procedures

5-3. MAINTENANCE 1. You may use two test instruments to check the

HINTS electric components.

® A continuity light.
® An ohmmeter.

2. When the manual refers to the circuit being closed,
the continuity light will be illuminated or the
ohmmeter should read zero unless otherwise noted.

3. When the manual refers to the circuit being open,
the continuity light will not illuminate or the
ohmmeter will read 1 (one).

NOTE

A continuity tester cannot be used to check coils
or motors.
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5-4. PREVENTIVE To ensure a long life of the fryers and their components,
MAINTENANCE regular maintenance should be performed. Refer to the
SCHEDULE | chart below.

Frequency Action

Daily (3-4 loads) Filter shortening

Daily Clean dead weight valve cap,
weight, and orifice.

30 Days Check thermostat calibration

30 Days Lubricate spindle threads and ball
seat

90 Days Reverse lid gasket

90 Days Check limit stop adjustment

5-5. REMOVING THE To replace parts inside the fryer you will often need to
CONTROL PANEL remove the control panel. The following steps provide

the correct procedure:

Removal 1. Place the main power switch to the OFF position.
(This switch is labeled POWER/OFF/PUMP.)

l WARNING I

Remove all the electrical power supplied to the
fryer by unplugging the power cord or by open-
ing the wall circuit breaker, or electrical shock
could result.

2. Remove the two screws from the bottom of the
control panel.

Step 3 NOTE

If the control panel has a dual indicating ther-
mostat, there are two additional screws located
at the upper left and right hand corners of the
panel.

3. Carefully slide the control panel ﬁpward until it lifts
off the metal hangers.

4. With the fryer door closed, place the lower edge of
Step 5 the control panel in the slot between the door and
the frame of the fryer.

Installation 1. To install the control panel, hook it on the metal
hangers that hold the top of the panel in place.

2. Install the two screws in the bottom of the panel.

3. Reconnect power to the fryer.
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5-6. TEMPERATURE
REGULATION
(SINGLE STAGE)

Description The cooking temperature is controlled by the front

panel thermostat and monitored by its sensing bulb

mounted just inside the frypot. Various thermostats are
available, but all work on the same principle.

FRYPOT

WIRING

TEMPERATURE SENSING BULB

CAPILLARY TUBE
THERMOSTAT

HIGH
LIMIT
POWER SWITCH o

]

DRAIN

L1 | OPUMP MICROSWITCH
l THERMOSTAT HEATING CONTACTOR
| MICROSWITCH [TEMP LIGHT OR GAS CONTROL

]

——of\_o—o/ll}
L2 o
FUSE l

NOTE: THIS IS A TYPICAL CONTROL CIRCUIT.
REFER TO WIRING DIAGRAMS FOR THE
ACTUAL WIRING OF YOUR UNIT.
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5-6. TEMPERATURE
REGULATION
(SINGLE STAGE)
(continued)

Internal Operation

Drain Microswitch

High Limit Control

5-4

Model 500/600/561

The thermostat bulb is connected to the thermostat by a
thin capillary tube. When the temperature rises, the
fluid inside the bulb expands (as in a thermometer) and
pushes fluid through the tube into the control panel
thermostat. When the frypot temperature is lower than
the thermostat setting, the TEMP light is illuminated
and frypot is being heated. When the temperature set-
ting is reached, a switch inside the thermostat opens
the circuit to the heat source and turns off the TEMP
light. When the frypot starts to cool, the switch closes

the circuit to the heat source.

This interlock provides protection for the frypot in the
event an operator inadvertently drains the shortening
with the switch in the power position. The heat will
automatically shut off when the drain valve is opened.

The high limit control is mounted and connected in
different places on different fryer models. However, in
all models it provides the safety feature of interrupting
the heat if the temperature ever exceeds the safe
operating limits. On electric models it must be manually
reset when the frypot cools. Refer to paragraph 5-12 or
5-13 for maintenance of the high limit switch.
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5-7. TEMPERATURE
REGULATION
(TWO STAGE)
(OPTIONAL)
Description The difference between two stage and single stage regu-
: lation is the addition of a dual thermostat, a delay
timer, and a SOFT/CRISP select switch.
In the CRISP mode, the fryer operates as a standard
single stage fryer, using only the high temperature
thermostat.
In the SOFT mode, the delay timer automatically
switches the cooking temperature to the lower thermo-
stat setting at a preset time. This provides consistent
control in cooking and relieves the operator from con-
stant switching of temperature settings.
FROM
POWER/OFF/PUMP
SWITCH
[}
POWER .
‘ — —
i ‘ LOW TEMP.
THERMOSTAT
1 " \ e on
MAIN DELAY \ g
TIMER TIMER CR'SPT SOFT ?Eﬁ; ﬁ,“(‘;?”
L2 7 t
(o]
P 1 e _],c
NOTE: THIS IS A TYPICAL CONTROL CIRCUIT. | HIGH TEMP
REFER TO WIRING DIAGRAMS FOR THE THERMOSTAT

ACTUAL WIRING FOR YOUR UNIT.
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5-7. TEMPERATURE
REGULATION
(TWO STAGE)
(continued)

Internal Operation

Model 500/600/561

As shown in the schematic above, power to the TEM-
PERATURE light and to the frypot heaters (or gas
burner) can be controlled by either the low temperature
(temp) thermostat or by the high temp thermostat. Be-
cause the thermostat outputs are wired together, either
one can supply power.

In the CRISP mode, the SOFT/CRISP switch is closed
which bypasses the delay timer and routes power to the
high temp thermostat. In this case power will be
supplied to continue heating the frypot until the high
temp thermostat is satisfied, and opens.

In the SOFT mode, the SOFT/CRISP switch performs
no function. The main timer supplies power to pins 1
and 2 of the delay timer as soon as the main timer is
turned on. During the “on” time of the delay timer, it
closes the connection between pins 6 and 7, routing
power to the high temp thermostat.

When the delay timer turns off, the internal connection
between pins 6 and 7 opens, and removes power from
the high temp thermostat. The low temp thermostat is
open, so no additional heat will be supplied to the frypot
until it drops below the setting on the low temp ther-
mostat.

5-8. CALIBRATING
THE STANDARD
SINGLE STAGE
THERMOSTAT

Procedure

Check at 250°F

5-6

Whenever the thermostat fails to maintain the selected
temperature within £5°F of the thermostat setting, it
should be calibrated. '

To calibrate the thermostat, it is necessary to perform
step increases in the temperature of the shortening.
Follow this procedure:

1. Place the main power switch in the POWER posi-
tion. Be sure there is shortening in the frypot.

2. Set the thermostat knob to 250°F.

3. Allow enough time for the shortening to heat.
When the shortening reaches the set temperature
on the thermostat, the indicator light will go off.
Usually, it will take no longer than 15 minutes for
the shortening to heat to the set temperature.
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5-8. CALIBRATING 4. Remove the fry basket from the shortening.
THE STANDARD .
SINGLE STAGE 5. Stir the shortening with the basket handle.
THERMOSTAT
(continued) 6. Measure the temperature of the shortening using

an accurate, mercury tube type, deep fat ther-
mometer capable of measuring temperaturesin the
250°F to 400°F range. (Henny Penny part number
12106.)

7. Insert the thermometer near the center of the
frypot to a depth of about 3 inches below the level of
shortening.

8. Carefully stir the shortening with the thermome-
ter.

9. Allow the mercury in the thermometer to rise to the
temperature of the shortening. Hold the ther-
mometer straight up and down.

Step 7

NOTE

The temperature reading is to be taken just as
the TEMP indicator light goes off. This will give
the correct temperature rather than an override
temperature.

10. Ifthe temperature is within 5°F of the temperature
set on the thermostat, increase the thermostat set-
ting approximately 25°F. Wait until the indicator
light goes off, then again check the temperature of
the shortening. If it is again within 5°F, the ther-
mostat does not require calibration.

W

DANGER

If the thermometer is accidentally broken, and
mercury and pieces of broken glass fall into the
shortening, discard the shortening and clean the
frypot thoroughly. Mercury is highly poisonous.
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5-8. CALIBRATING
THE STANDARD
SINGLE STAGE
THERMOSTAT
(continued)

Step 12

5-8

11.

12.

13.

14.

15.

16.

Model 500/600/561

If the temperature indicated on the thermometer
differs more than 5°F remove the thermostat knob
by pulling it off its stem.

NOTE

Do not rotate the knob while removing it.

Turn the adjustment screw in the center of the
hollow stem, using a small blade screwdriver. If the
thermometer reading was higher than the setting,
rotate the screw clockwise. If lower, counter-
clockwise. For example:

setting: 250°F
reading: 275°F
adjustment: % turn clockwise.

After adjusting the screw, install the knob and
reset the thermostat to 250°F. Again, measure the
temperature of the shortening with the deep fat
thermometer. Wait a few moments for the shorten-
ing to reach the 250°F temperature setting, indi-
cated on the thermometer. The indicator light
should go off when the temperature reaches 250°F.
Readjust screw if necessary.

Set the thermostat to 275°F.

Check the temperature of the shortening when the
indicator light goes off.

Ifthe temperature measured on the thermometer is
not within 5°F of the thermostat setting, adjust for
the correct temperature asin steps 12 and 13 of this
procedure.

NOTE

Once the thermostat has been calibrated and set
at the desired cooking temperature, do not use
the thermostat to turn the fryer off. Use the
ON-OFF switch.
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5-9. CALIBRATING Whenever the thermostat fails to maintain the selected
THE OPTIONAL temperature within £5°F of the thermostat setting, it
TWO STAGE should be re-calibrated.

THERMOSTAT
Procedure To calibrate the thermostat, it is necessary to perform

step increases in the temperature of the shortening.
Follow this procedure:

1. Place the SOFT/CRISP switch in the SOFT position
and the main power switch in the POWER position.
Be sure there is shortening in the frypot.

Check at 250°F 2. Set the thermostat knob to 250°F.

3. Allow enough time for the shortening to heat.
When the shortening reaches the set temperature
on the thermostat, the indicator light will go off.
Usually, it will take no longer than 15 minutes for
the shortening to heat to the set temperature.

4. Remove the fry basket from the shortening.

5. Stir the shortening with the basket handle.

6. Measure the temperature of the shortening using
an accurate, mercury tube type, deep fat ther-
mometer. It should be capable of measuring tem-
peratures in the 250°F to 400°F range. (Henny
Penny part number 12106.)

7. Insert the thermometer near the center of the
frypot to a depth of about 3 inches below the level of
shortening.

8. Carefully stir the shortening with the thermome-
ter.

9. Allow the mercury in the thermometer to rise to the
temperature of the shortening. Hold the ther-
mometer straight up and down.

NOTE
The temperature reading is to be taken just as
the TEMP indicator light goes off. This will give
the correct temperature rather than an override
temperature.
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5-9. CALIBRATING
THE OPTIONAL
TWO STAGE
THERMOSTAT
(continued)

5-10

Model 500/600/561

10. Ifthe temperature is within 5°F of the temperature
set on the thermostat, increase the thermostat set-
ting approximately 25°F. Wait until the indicator
light goes off, then again check the temperature of
the shortening. If it is again within 5°F, the ther-
mostat does not require calibration.

W

DANGER

If the thermometer is accidentally broken, and
mercury and pieces of broken glass fall into the
shortening, discard the shortening and clean the
frypot thoroughly. Mercury is highly poisonous.

11. If the temperature indicated on the thermometer
differs more than 5°F remove the thermostat knob
by pulling it off its stem.

NOTE

Do not rotate the knob while removing it.

12. Loosen the two screws holding the white calibra-
tion plate.

13. Replace the knob and turn the white calibration
plate so that the indicator on the knob points to the
temperature that was read on the thermometer
when the temp light went off.

NOTE

Be careful not to turn the thermostat shaft when
turning the white calibration plate.

14. Remove the knob and tighten the two screws on the
white calibration plate.

15. Replace the knob.
16. Turn the main timer to maximum setting.

17. Move the timer switch to the ON position.
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5-9.

584

CALIBRATING
THE OPTIONAL
TWO STAGE
THERMOSTAT
(continued)

Henny Penny

18. After the main timer has run for 2 minutes, turn the
thermostat to the high setting used.

19. The fryer should now recover to the low setting.
NOTE

Once again, with a thermometer, check the
temperature at which the heat light goes off.

20. If the low setting is too high or too low, remove the
thermostat knob and place a small screwdriver in the
hole at the 11 o’clock position on the white calibra-
tion plate. Each ¥z turn equals 25 degrees. By turn-
ing the adjusting screw clockwise, the low setting is
decreased. By turning the adjusting screw
counterclockwise, the low setting is increased.

5-11



Henny Penny

5-10. TESTING THE
THERMOSTAT

Procedure

THERMOSTAT

(PART #0. 18412)

o| o

si_| 48

ol o

o] o

so | 49
THERMOSTAT

(PART MO. 16 751)

47

WIRE NUT,
BLACKmRED

6| o

o

YIOLET ]
YELLOW

THERMOSTAT

(PART MO- 16632)

B-12

Model 500/600/561

If the thermostat fails to work properly and the calibra-
tion procedure does not correct the problem, perform
the following checks before replacing the thermostat:

1
L.

WARNING

Place POWER/OFF/PUMP switch to the OFF
position, and unplug the power cord or open the
wall circuit breaker, or electrical shock could
result.

Remove the control panel.

With an ohmmeter or continuity light, check for
continuity as follows.

On a standard (single temperature) thermostat,
check between terminals 52 and 53. Move the tem-
perature knob from OFF to maximum.

e At OFF, the circuit should be open.
® At maximum, the circuit should be closed.

. On the optional two stage thermostat, check be-

tween terminals 50 and 51. Move the temperature
knob from OFF to maximum.

® At OFF, the circuit should be open.
® At maximum, the circuit should be closed.

Next, check between terminals 48 and 49. The re-
sults should be the same as above.

On the optional dual indicating thermostat, re-
move wire nut from terminal 47 and then check
between terminal 47 and terminal 6 on delay timer.
Move the green colored pointer from zero to
maximum.

® At zero, the circuit should be open.
® At maximum, the circuit should be closed.

Next, check between terminal 47 and terminal 7 on
the delay timer while moving the red colored
pointer. The results should be the same. Reconnect
wire nut.
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THERMOSTAT
(continued)
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Henny Penny
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before moving dial, then check between terminals 1
and 2. The ohm reading should be: ’
120V Delay Timer 465
208V Delay Timer 1855
240V Delay Timer 1877
Then set timer at 1 minute and check between

na and 7. The circuit should b
terminals 6 and 7. The circui t SNouia o

Next, set timer at zero and check between termi-
nals 6 and 7. The circuit should be open. Reset dial
to proper time setting.

5-11. THERMOSTAT
REPLACEMENT
(ALL MODELS)

ELECTRIC

Step 3

594

Remove electrical power supplied to the fryer.

l WARNING I

Place POWER/OFF/PUMP switch to the OFF
position, and unplug the power cord or open the
wall circuit breaker, or electrical shock could
result.

Drain the shortening from the frypot.

Remove the thermostat sensing bulb from the bulb
holder inside the frypot.

Place your thumb at the bend in the capillary tube,
where it comes into the frypot, and straighten the
bulb. The bulb should be extending out into the
frypot.

Remove the two screws which secure the control
panel to the frame of the fryer.

Lift the panel up and off the metal flanges.
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5-11. THERMOSTAT

REPLACEMENT CONTROL PANEL
(ALL MODELS) ;nEgMOSTAT
(continued) THERMOSTAT \
CONTROL ASS'Y. :
THERMOSTAT
BEZEL

THERMOSTAT

SCREWS POT FITTING

THERMOSTAT
THERMOSTAT PLIE\TE 0s

KNOB

7. With the door of the fryer closed, put the bottom
edge of the control panel in the slot between the
door and the frame of the fryer.

8. Locate the thermostat on the back of the panel.

9. Remove the thermostat knob on the front of the
control panel.

10. Remove the two screws which secure the thermo-
stat to the back of the panel. Remove the thermo-
stat bezel.

11. Remove the small inside screw nut which holds the
capillary line.

| 12. Remove the thermostat pot fitting.
13. Label the wire connections to the thermostat for

correct identification when the new thermostat is
installed.

14. Disconnect the wires.

15. Remove the defective thermostat.

16. Install the new thermostat.
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584

THERMOSTAT
REPLACEMENT
(ALL MODELS)

(continued)

[wery
=1

18.
19.

20.

21.

22.

23.

24.

25.

26.

217.

Henny Penny

. Connect the wires to the new thermostat.

CAUTION

Be careful not to cross the wires or thermostat will
not operate properly.

Uncoil the capillary tube.
Insert the bulb through the wall of the frypot.

l WARNING I

To avoid electrical shock or other injury the
capillary line must run under and away from all
electrical power wires. The tube must never be in
contact with the electrical power wires or termi-
nals; electric shock could result.

Install the thermostat pot fitting into the wall of
the frypot and tighten.

Replace the thermostat sensing bulb into the
mounting bracket.

CAUTION

Do not bend the capillary tube where it connects
to the sensing bulb, or damage to capillary will
result.

ELECTRIC only: slip the bulb holder in place. With
bulb in place, tighten the clamp screw.

Pull the excess capillary tube from the inside of the
frypot.

Insert and tighten the inside screw nut into the
thermostat pot fitting.

Install the two screws on the front of the control
panel which secure the thermostat to the back of
the panel. Install the thermostat bezel.

Install the thermostat knob.

Install the control panel over the metal flanges
which hold the top of the panel in place.
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5-11. THERMOSTAT
REPLACEMENT
(ALL MODELS)
(continued)

Model 500/600/561

28. Secure the bottom of the control panel with the two
SCrews. '

29. Reconnect power to the fryer.

30. Calibrate the thermostat per paragraph 5-7, 5-8, or
5-9.

5-12. HIGH TEMPERATURE
LIMIT CONTROL
(ELECTRIC AND
GAS MODELS)

Description

Red Reset Button

Checkout

5-16

This high temperature control is a manual reset control
which senses the temperature of the shortening. If the
shortening temperature exceeds the safe operating limit,
this control switch will open and shut off the heat to the
frypot. When the temperature of the shortening drops
to the safe operating limit, the control must manually be
reset.

To locate the high limit reset button, open the door to
the drain pan. Look up under the controls and to the right
of the filter handle for a red reset button. (On the left
for single phase units.)

Before replacing a high temperature limit control, check
to see that its circuit is closed.

NOTE

The shortening temperature must be below
380°F to accurately perform this check.

1. Remove electrical power supplied to the fryer.

‘ WARNING I

Place POWER/OFF/PUMP switch to the OFF
position, and unplug the power cord or open the
wall circuit breaker, or electrical shock could
result.

2. Remove the control panel and insert it in the slot
above the door. Refer to paragraph 5-4.
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5-12. HIGH TEMPERATURE
LIMIT CONTROL
(ELECTRIC MODELS)
(continued)

Checkout (continued)

Step 3

Replacement

HEATING ELEMENTS
HIGH LIMIT
CAPILLARY TUBE

584

3.

4.

Henny Penny

Remove the two electrical wires from the high
temperature limit control.

Check for continuity between the two terminals after
resetting the control. If the circuit is open, replace
the control, then continue with this procedure. (If the
circuit is closed, the high limit is not defective. Recon-
nect the two electrical wires.)

AN

o

WARNING

Before following these steps, place POWER/
OFF/PUMP switch to the OFF position, and
unplug the power cord or open the wall circuit
breaker, or electrical shock could result.

If the tube is broken or cracked, the control will open,
shutting off electrical power. The control cannot be
reset.

Drain shortening from the frypot.
Remove control panel.
Loosen small inside screw nut on capillary tube.

Remove capillary bulb from bulb holder inside the
frypot.

Straighten the capillary tube.
Remove larger outside nut that threads into pot wall.

Remove the two screws the secure the high limit to
the high limit bracket.

. Remove defective control from control panel area.
. Insert new control and replace screws.
. Uncoil capillary line, starting at capillary tube, and

insert through frypot wall.

WARNING

To avoid electrical shock or other injury, the capillary

line must run under and away from all electircal power

wires and terminals. The tube must never be in such
a position where it could accidentally touch the
electrical power terminals.

12.

13.

Carefully bend the capillary bulb and tube toward
bulb holder on heating elements.

Slip capillary bulb into bulb holder located on heating
elements. Pull excess capillary line from pot and
tighten nut into frypot wall.
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5-12. HIGH TEMPERATURE

5-18

LIMIT CONTROL
(ELECTRIC AND
GAS MODELS)
(continued)

Mode! 500/600/561

Be sure capillary bulb of high limit is located behind
capillary bulb of thermostat. Both capillary bulbs
and bulb holders should be positioned as not to
interfere with basket or when cleaning the frypot
wall, or damage to capillary tube could result.

14. With excess capillary line pulled out, tighten smaller
nut.

15. Replace front panel.

16. Refill with shortening.
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5-14. HEATING ELEMENTS
(ELECTRIC MODELS)

Description Each electric fryer uses three heating element as-
semblies.

NOTE
Heating elements are available for 208, 220/240,

or 440/480 voltage. Check the data plate inside
the door to determine the correct voltage.

Maintenance Hint Ifthe shortening’s temperature recovery is very slow, or
at a slower rate than required, this may indicate defec-
tive heating element(s). An ohmmeter will quickly in-
dicate if the elements are shorted or open.

Checkout 1. Remove electrical power supplied to the fryer.

l WARNING I

Place POWER/OFF/PUMP switch to the OFF
position, and unplug the power cord or open the
wall circuit breaker, or electrical shock could
result.

2. Remove the control panel and insert it in the slot
above the door. Refer to paragraph 5-4.

3. Perform an ohm check on one heating element at a
time, with wires disconnected from element. If the
resistance is not within tolerance, replace the ele-

ment.
HEATER ) RESISTANCE IN
PN POWER VOLTAGE OHMS (COLD)
18233-1 4500W 208VAC 9+1
18233-2 4500W 230VAC 11+1.5
18233-4 3750W 208VAC 11+1.5
18233-5 3750W 220VAC 122
18233-6 3750W 480VAC 60+5
18233-7 4500W 480VAC 50x4

18233-8 4500W 380VAC 32+3.5

5-20 594



Henny Penny Model 500/600/561

5-14. HEATING ELEMENTS
(ELECTRIC MODELS)

(continued)
Replacement 1. Drain the shortening.
2. Remove the thermostat bulb holder from the heat-
SPREADERS ing element inside the frypot.

3. Remove the heating element wires from the termi-
nals by removing nuts (5) and washers (6 and 7).
Label each so it can be replaced in the same position
on the new element.

4. Loosen the bolts on the four element spreaders.

5. Slide the element spreaders to the center of the
heating element.

6. Remove the brass nuts (4) and washers (3), which
secure the ends of the elements through the frypot
wall.

{Reference Figure 6-22)

7. Remove the heating elements from the frypot as a
group by lifting the far end and sliding them up and
out toward the rear of the frypot.

NOTE

Always install new rubber O rings (2) when install-
ing heater elements.

8. Install new heating elements with new rubber O rings
(2) mounted on terminal ends, and spreaders loosely
mounted in the center of the stacked elements.

9. Replace the heating elements, terminal end first at
approximately 45° angle, slipping the terminal
ends through the front wall of the frypot.

594 5-21



Model 500/600/561 Henny Penny

5-14. HEATING ELEMENTS 10. Replace the brass nuts (4) and washers (3) on the

(ELECTRIC MODELS) heating element terminals. Tighten the brass nuts to
(continued) 30 foot lbs of torque.
(Reference Figure 6-22) 11. Move the element spreaders from the center of the
element, into a position which will spread each
SPREADERS element apart evenly on all four sides, and tighten.
‘ y 12. Replace the thermostat bulb holder on the top ele-
A o ment, and position the bulb between the top and

tighten screw which holds the bulb in place.

l 0 second element midway from side to side, and

| 13. Reconnect the wires to the appropriate terminal as
labeled when they were removed.

14. Replace the front control panel.

15. Connect the power cord to the wall receptacle or
close wall circuit breaker.

CAUTION

Heating elements should never be energized
without shortening in the frypot, or damage to
elements could result.

16. Check the heating elements as described in para-
graph 2-18.

17. Replace the shortening in the frypot.
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5-15. HEATING
CONTACTORS
(ELECTRIC MODELS)

Description Each electric fryer requires two switching contactors.
One is the primary contactor and the second in line is
the heat contactor. When open, the primary contactor
allows no power to flow to the heat contactor. When
closed, the primary contactor completes the timer cir-
cuit and the high limit (heat) circuit. It also supplies
power to the heat contactor which is controlled by the

thermostat.
Checkout (power removed) 1. Remove electrical power supplied to the fryer.
PRIMARY CONTACTOR HEAT CONTACTOR l WARNING l
-2} 22 33 fo ¢}
o B e o B Place POWER/OFF/PUMP switch to the OFF
— e P o] position, and unplug the power cord or open the
25 ? 36 . . .
P | ﬁ 29 wall circuit breaker, or electrical shock could
result.

2. Remove the control panel and insert it in the slot
above the door. Refer to paragraph 5-4.

3. Perform a check on the contactor as follows:

Test Points Results
from 23 to 29 open circuit
from 24 to 28 open circuit
from 25 to 27 open circuit
from 30 to 34 open circuit
from 31 to 35 open circuit
from 32 to 36 open circuit
from 22 to 26 ohm reading 415
from 33 to 37 ohm reading 415
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FERT R T

5-15. HEATING
CONTACTORS

(ELECTRIC MODELS)
(continued)

Checkout (power suppled)

‘ WARNING I
R S

The following checks are performed with the wall
circuit breaker closed and the main power switch
in the ON position. Extreme caution should be

taken. Make connections before applying power,
take readine, and remove nower hefore removing

VR A Vil asaign g (adla 4 Tasdls VL RVAVA L VAV Y adig,

meter leads, or electrical shock could result.

(mm CONTACTOR HEAT CONTTTOQR 1. With power re-applied, set the thermostat to its
° ., . o o . v O maximum temperature.
° 2 , o© ° i [ °| | 2. Onfryers using single phase power, check voltage
T S as follows:
Test Points Results
l | | from pin D on The voltage
circuit breaker to: should read
terminal 34 the same at
CIRCUIT BREAXER terminal 35 each terminal.
o/i‘; g: terminal 36 It should
|/ S S (If voltage is not correspond to
g»@ S present, check out- the voltage
o 1 put of primary rating stated
55 contactor at on the data
terminals 27, 28, plate.
and 29.)
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5-15. HEATING 3. On fryers using three phase power, check voltage
CONTACTORS as follows:
(ELECTRIC MODELS)
(continued) Test Points Results
Heat contactor The voltage
from terminal 34 to 35 should read
,ziMz:RY CONTACTOR HEAT CONT‘:?TO? from terminal 35 to 36 the same 8..1’,
N o J | °| [from terminal 34 to 36 each terminal.
_:_:_ rf;:' 2 | Primary contactor It should
. | ., & | from terminal 27 to 28 correspond to
from terminal 28 to 29 the voltage
from terminal 27 to 29 rating stated
on the data
plate.
Replacement If either contactor is defective it must be replaced as

follows:

l WARNING I

Remove electrical power supplied to the fryer, by
unplugging or opening the wall circuit breaker, or
electrical shock could result.

1. Remove only those wires directly connected to the
contactor being replaced. Label the wires.

2. Remove the two mounting screws on the base plate
and remove contactor.

3. Install the new contactor and tighten the two mount-
ing screws.

4. Connect the labeled wires to their respective
positions.

5. Install the control panel per paragraph 5-4.

6. Reconnect power to the fryer and test the fryer for
proper operation.
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5-16. GAS BURNER
ASSEMBLY
(GAS MODELS)

Description The Gas model fryer has a gas burner assembly consist-
ing of a Burner Casting, Orifices, Thermocouple, Pilot
Holder, and Main Gas Valve Control.

BURNER
CASTING

Safety Precautions

W

DANGER

If converting from natural gas to propane gas or
from propane gas to natural gas, conversion must
be done by a qualified service technician.

To avoid personal injury or property damage,
before starting this procedure, move the MAIN
POWER switch to the OFF position. Disconnect
the main circuit breakers at the circuit breaker box
or unplug service cord from wall receptacle. Turn
OFF the main gas supply to the fryer and discon-
nect and cap the main supply line to fryer, or
possible explosion could result.

1. Remove the control panel per paragraph 5-4.

2. Label and remove the gas valve wires.

3. Place the control panel back in upright position, in
the metal flanges.
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5-16. GAS BURNER
ASSEMBLY
(continued)

Step 4

Steps 5, 8, and 9

594
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5. Disconnect gas supply line (28) from the connector
(24) at control valve. (Refer to photo below.)

6. Loosen the two screws (13) on the Heat Shield
Deflector (9), on the firebox and flue assembly and
raise the deflector to its highest position.

7. Retighten screws (13) to hold the heat shield deflec-
tor in the high position.

8. Turn the Filter Valve Rod to the OPEN position.

9. Remove U-Bolt from rinse hose bracket.
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5-16. GAS BURNER
ASSEMBLY
(continued)

Step 10c

5-28

10.

11.

12.

13.

14.

15.

16.

17.

18.

Model 500/600/561

Remove entire gas burner assembly, by lifting and
pulling toward front of fryer.

a. Replace thermocouple (19) as required, per
paragraph 5-17.

b. Repair or replace gas control valve (20) as re-
quired, per paragraph 5-18.

c. Replace orifices (8 and 17) as required.

NOTE

There are 23 brass orifices and 1 stainless steel
orifice. The stainless steel orifice is to be mounted
adjacent to the pilot light.

Make other repairs or replacements as required.
Install entire gas burner assembly.
Install u-bolt to rinse hose bracket and gas line.

Turn the filter valve handle to the CLOSED posi-
tion.

Loosen the two screws (23) which are holding the
heat shield deflector in the high position, and lower
it to the normal operating position.

Tighten the two screws on the heat shield.

Connect gas supply line (28) to the gas control valve
connector (24).

Install the conduit and 90° elbow on the metal heat
shield. '
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5-16. GAS BURNER
ASSEMBLY
(continued)

Mode! 500/600/561

19. Remove control panel and install it in the slot
above the door.

20. Connect the gas valve wires to the thermostat and
high temperature limit control as labeled.

21. Install control panel per paragraph 5-4.

22. Uncap and reconnect the main gas supply line to
the fryer. Turn on the main gas supply.

Check for leaks per paragraph 2-9. Leaking gas
may cause an explosion.

23. Connect the service cord to the wall receptacle, or
close circuit breakers.

24. Relight the gas pilot per the instructions in para-
graph 2-11.

5-17. THERMOCOUPLE
(GAS MODELS)

Description

(A

Safety Precautions

594

The thermocouple controls the gas valve. It generates
voltage in the millivolt. This voltage signals the gas
control valve to remain open to the pilot and burner.
When the voltage is not generated the gas valve will
shut off, not allowing gas to the pilot and main burner.

If converting from natural gas to propane gas or
from propane gas to natural gas, conversion must
be done by a qualified technician.

To avoid injury or property damage, before start-
ing this procedure, move the MAIN POWER
switch to the OFF position. Disconnect the main
circuit breaker at the circuit breaker box or unplug
the service cord at the wall receptacle. Turn off
the main gas supply to the fryer and disconnect
and cap the supply line to fryer, or possible explo-
sion could result.
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5-17. THERMOCOUPLE
(GAS MODELS)
(continued)

Replacement of
Thermocouple

GAS CONTROL
VALVE (20)

Step 1

Step 2
{Refer to figure 6-21)
L
3/8 TO 1/2 INCH
PiLOT THERMOCOUPLE
Step 3
5-30

Model 500/600/561

Removal of the THERMOCOUPLE is accomplished
with the main gas supply shut off. The main burner
may remain inside the fryer, but the work is more easily
performed with the burner removed.

1. Remove the nut securing the thermocouple (19) in
the gas control valve (20).

2. Remove the nut securing the thermocouple in the
pilot holder.

3. Install the new thermocouple, being careful not to
create sharp bends in the tubing. When the pilot is
lit, the flame must surround the top of the ther-
mocouple.

4. Turn on the main gas supply and reconnect the
electrical power.

5. Light the pilot per paragraph 2-11 and test the
fryer for proper operation.
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5-18. GAS CONTROL

VALVE
Description : The gas control valve regulates the flow of gas to the
pilot and the main burner. The valve consists of: gas
DIAL . . .
REFERENCE regulator, magnetic plug, pilot gas tube, gas cock dial,
POINT gas pilot adjustment cap and screw, gas outlet and inlet
REGULATOR ports, thermocouple connector, and electrical connec-
MAGNETIC , : | )
PLUG tion. The gas valve also has a dial reference point, -
OFF/PILOT/ON.

The components of the gas valve can be serviced with-
out removing the complete valve from the fryer.

GAS COCK
DIAL

PILOT
ADJUSTMENT
CAP

Safety Precautions DANGER

If coni/erting from natural gas to propane gas or
from propane gas to natural gas, conversion must
be done by a qualified technician.

To avoid injury or property damage, before start-
ing this procedure, move the MAIN POWER
switch to the OFF position. Disconnect the main
circuit breaker at the circuit breaker box or unplug
the service cord at the wall receptacle. Turn off
the main gas supply to the fryer and disconnect
and cap the supply line to fryer, or possible explo-
sion could result.

If the gas control valve must be replaced, remove per
paragraph 5-16.

Operator Replacement 1. Depress the gas cock dial and turn to the OFF
position.

2. Remove control panel per paragraph 5-4.

3. Label and remove the gas valve wires.
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5-18. GAS CONTROIL 4. Remove the 90° connector and conduit from the old gas valve
VALVE (continued) and install on the replacement gas valve.
Operator Replacement 5. Remove the four screws securing the operator and gasket.

6. Secure the new operator and gasket with the four screws
provided.

7. Reconnect the gas valve wires.

8. Install the control panel per paragraph 5-4.

NOTE
Check Procedures
120 volt - 50/60 Hz - 235-ohms
Gasket Operator 208-240 volt - 50/60 Hz - 880-ohms
24 volt - 50/60 Hz - 7 ohms
Step 5
Regulator Replacement
Gasket

1. Remove the two screws securing regulator to the operator.

2. Replace with the new gasket and regulator and secure with the
two screws supplied.

Regulator

Step 1
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5-18. GAS CONTROL NOTE
VALVE (continued)

The following two procedures must be performed
with the gas supply reconnected and turned on.

gdjusting Pilot The service cord must be plugged into the recep-
urnex tacle and the circuit breaker on.
1. The pilot burner is preset at the factory. It may
require resetting at the time of installation.
e
3/8T0 1/2 INCH )
T a. Remove the pilot adjustment cap.
PILOT THERMOCOUPLE b. Use a small flat screwdriver and rotate the ad-

justment screw counterclockwise to increase the
size of the flame. Rotate clockwise the adjust-
ment screw to decrease the size of the flame.

NOTE

The flame should be set high enough to surround
the top of the thermocouple.

1. The pressure regulator is preset at the factory. It
may require resetting at the time of installation.

a. Turn gas cock dial to OFF position.
Adjusting Regulator b

. Attach a manometer to the gas valve at the
“Pressure Tap”’

¢. Turn gas cock dial to “PILOT”, light, and
turn to ON.

d. Remove the regulator adjustment screw cap.

e. Rotate the adjustment screw counterclockwise
to increase the column indicated on the
manometer or rotate clockwise to lower the
column indicated.

f. Turn gas cock dial to OFF and remove
manometer.

g. Replace the regulator adjustment screw cap.

h. Turn gas cock dial to PILOT and relight.
Leak test with soap and water solution.
NOTE

Natural gas regulator is factory preset at 3%
inches water column.

Propane gas regulator is factory preset at 10.0
inches water column.
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5-19. ELECTRICAL
COMPONENTS

Adjusting Regulator
(continued)

Safety Precautions

Fan (Gas Models)

5-34
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The following electrical components are described in
this section.

1. Fan Assembly (Gas Models)

2. Drain Switch (Electric Models)

3. Drain Switch (Gas Models)

4. Main Power Switch (All Models)

5. Indicator Lights (All Models)

6. Fuse Holder (Electric Models)

7. Cord and Plug Check

8. Wall Receptacle (Voltage Check)

I WARNING l

DO NOT DISCONNECT THE GROUND PLUG.
This fryer MUST be adequately and safely
grounded, or possible electrical shock could result.
Refer to local electrical codes for correct ground-
ing procedures. Canadian models supplied with a
terminal box, suitable for conduit connection.

NOTE

MOTOR BEARINGS. The electric motor bear-
ings are permanently lubricated and do not re-
quire attention during the normal service life of
this fryer.

The gas model fryers have a fan in the circuit. This fan
operates only with the MAIN POWER switch in the ON
position. The fan helps keep the control panel cool by
pulling out heat, from between the control panel and
frypot.
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5-19. ELECTRICAL
COMPONENTS
(continued)

Fan (Gas Models)
(continued)

594

Model 500/600/561

The replacement of a faulty fan is accomplished using
the following procedure:

ot

WARNING

Before starting this procedure, move MAIN
POWER switch to the OFF position. Disconnect
main circuit breaker or unplug the service cord at
the wall receptacle, or electrical shock could result.

Label and disconnect fan motor wires.

Remove the four cap screws, washers and nuts sec-
uring the fan to the heat shield.

Remove the fan from the heat shield.

. Install the new fan on the heat shield and secure

with the four screws, washers, and nuts.
Reconnect the fan motor wires.

Install control panel per paragraph 5-4.
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5-19. ELECTRICAL
COMPONENTS
(continued)

Drain Switch
(Electric Models)

(See Electrical
Schematic paragraph 5-27)

THERMOSTAT

(PART NO. 18412)

o} o

si_| 48 |

ol o

o] o

so_| 49
THERMOSTAT

(PART NO. 16 751)

47
WIRE NUY
auc«(\ RED
o]
219

VIOLEY ]
YELLOW

THERMOS TAT

(PART NO. 166 32)

HEAT CONTACTOR

2

° 30 34 °

° 3 35 °

° 36 ©
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All model fryers have a drain micro-switch in line with
the gas control valve or heat contactor and the thermo-
stat. When the drain valve is opened to drain the short-
ening this causes the drain switch to open, shutting
down the gas to the burners or shutting off electrical
power to the heating elements.

l WARNING I

Before starting this procedure, move MAIN
POWER switch to the OFF position. Disconnect
main circuit breaker at the circuit breaker box
and/or unplug service cord from wall receptacle,
or electrical shock could result.

1. The following checks should be made to determine
if the DRAIN SWITCH is defective. All checks
should be made with the drain valve in the closed
position.

a. Fryers with standard thermostat part number
18412, the continuity check shall be made be-
tween terminal 52 on the thermostat, and ter-
minal 33 on the heat contactor. If the circuit is
open, the DRAIN SWITCH is bad and needs to

be replaced.

b. Fryers with two stage thermostat part number
16751, the continuity check shall be made be-
tween terminal 48 on the thermostat, and ter-
minal 33 on the heat contactor. If the circuit is
open, the DRAIN SWITCH is bad and needs to

be replaced.

c. Fryers with dual indicating thermostats part
number 16632, the continuity check shall be
made between terminal 47 (remove wire nut) at
the thermostat, and terminal 33 on the heat
contactor. If the circuit is open, the DRAIN
SWITCH is bad and needs to be replaced.
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5-19. ELECTRICAL
COMPONENTS
(continued)

Drain Switch
(Electric Models)
(continued)

2. To replace the DRAIN SWITCH, remove the two
screws and nuts securing switch and switch cover.

3. Label and disconnect wires.
4. Connect wires to new DRAIN SWITCH.

5. Position actuator and attach DRAIN SWITCH and
switch cover with the two screws and nuts.

Step 2

6. Test to see if drain valve extension rod actuates the
switch.

NOTE

Listen for CLICK of switch while rotating drain
valve extension rod.
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5-19. ELECTRICAL
COMPONENTS

(continued)
Drain Switch 1. The following checks should be made to determine
(Gas Models) if the drain switch is defective. All checks should be
made with the drain switch in the closed position
and the power off.
a. Fryers with standard thermostat part number
18412, the continuity check shall be made be-
E%_! lsi tween terminal 52 on the thermostat, and wire
Ipt’gﬁgﬂ(?aﬂ')ﬂ , nut between DRAIN SWITCH and gas control
' valve. If the circuit is open, the DRAIN
SWITCH is bad and needs to be replaced.
g | &
o | o b. Fryers with two stage thermostat part number
T 16751, the continuity check shall be made be-
so | 49 tween terminal 48 on the thermostat, and wire
THERMOSTAT nut between DRAIN SWITCH and gas control

(PART NO. 16 751)

valve. If the circuit is open, the DRAIN
SWITCH is bad and needs to be replaced.

WIRE NUT,
/w c. Fryers with dual indicating thermostat part
e Reo number 16632, the continuity check shall be
613 made between terminal 47 (remove wire nut), at
ol o the thermostat, and wire nut between DRAIN
VIOLET SWITCH and gas control valve.
YELLOW |
T(ti.%%'é"%?‘%’“ 2. If the circuit is open, the DRAIN SWITCH is bad

and needs to be replaced.
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5-19. ELECTRICAL
COMPONENTS
(continued)

Drain Switch
(Gas Models)
(continued)

594
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To replace the DRAIN SWITCH, remove the two
screws and nuts securing the switch and switch
cover.

Label and disconnect the wires.

Connect the wires to the new DRAIN SWITCH.
Position the actuator and attach the DRAIN
SWITCH, and switch cover with the two screws and
nuts.

Secure with the two screws and nuts.

Test to see if the drain valve extension rod actuates
the switch.

NOTE

Listen for CLICK of switch while rotating drain
valve extension rod.
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5-19. ELECTRICAL

COMPONENTS
(continued)
Main Power Switch The MAIN POWER switch is a three way switch with a
(All Models) center OFF position. With the switch in the POWER
position the fryer will operate. With the switch in the
PUMP position the filter pump will operate but the
heating unit will not.
Before starting this procedure, move MAIN
POWER switch to the OFF position. Disconnect
main circuit breaker at the circuit breaker box
and/or unplug service cord from wall receptacle,
or electrical shock could result.
Continuity Check OFF POSITION:
Procedure Check from: Result
#60 to #59 then #60 to #67 open circuit
4 @ s9 #61 to #58 then #61 to #66 open circuit
be & o #62 to #57 then #62 to #65 open circuit
#63 to #56 then #63 to #64 open circuit
| e % #60 to #61 _closed circuit
&8 Y #62 to #63 closed circuit
POWER POSITION:
Check from: Result
#60 to #59 closed circuit
#61 to #58 closed circuit
#62 to #57 closed circuit
#63 to #56 closed circuit
PUMP POSITION:
Check from: Result
#60 to #67 closed circuit
#61 to #66 closed circuit
#62 to #65 closed circuit
#63 to #64 closed circuit
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5-19. ELECTRICAL
COMPONENTS
(continued)

Replacement

Indicator Lights
(All Models)

594

Step 3

Model 500/600/561

Remove control panel per paragraph 5-4.

Label wires at the main power switch and discon-
nect wires at switch.

3. Remove faulty switch and install new switch.

Reconnect wires to switch in same position as noted
on labels.

5. Replace control panel per paragraph 5-4.

The indicator lights for HEAT-PUMP-POWER, are

ide

ntical assemblies consisting of a neon light and

mounting clip, and are replaced as assemblies.

WARNING

Before starting this procedure, move MAIN
POWER switch to the OFF position. Disconnect
main circuit breaker at the circuit breaker box
and/or unplug service cord from wall receptacle,
or electrical shock could result.

Remove the control panel per paragraph 5-4.

Disconnect indicator light wires from the indi-
vidual power source.

Squeeze the retaining clip while removing the indi-
cator light and discard the light.

Install the new indicator light.
Connect the wires from the new indicator light.

Replace the control panel per paragraph 5-4.
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5-19. ELECTRICAL
COMPONENTS
(continued)

Fuse Holder(s)
(Electric Models)

Checking Procedure for Fuses

Cord and Plug Check

Wall Receptacle
(Voltage Check)

GROUND

Electric Fryer

Gas Fryer

5-42
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There are two fuse holders on each model of the electric
fryers. There are no fuse holder assemblies for the gas
models other than that at the main power source.

' WARNING I

Before starting this procedure, move MAIN
POWER switch to the OFF position. Disconnect
MAIN CIRCUIT BREAKER at the circuit breaker
box and/or unplug service cord at the wall
receptacle, or electrical shock could result.

CONTROL PANEL FUSES 3 Phase 5

Check from #54 to #55 and #68 to #69 on fuse
assembly. The circuit should be closed. If not, replace
the fuse (HP EF02-007).

Perform a check on the cord and plug as follows. Test
from each plug prong to the corresponding wire lead on
the other end of the cord at junction box. The result
should be a closed circuit on each line tested.

Check the voltage across the following lines: L1-L2;
L2-L3, L1-L3.

The voltage should read the same for each line test. It
should correspond to the voltage shown on the data
plate.

Check the voltage across line L1 and L2.

The voltage should correspond to the voltage shown on
the data plate.
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5-20. TIMING CONTROL The TIMER CONTROL consists of a microswitch, indi-
cator light, buzzer, reset timer and timer motor.

NC l WARNING

E— 0 1L . _
th v Before starting this procedure, move MAIN
t POWER switch to the OFF position. Disconnect

Tj 14 main circuit breaker at circuit breaker box and/or
RESET-COIL

LIGHT
74 TIMER
MOTOR

78

SWITCH

BUZZER

unplug service cord at the wall receptacle, or

3 1. 1, hnse1ld wAacas 1+
Lo = — - electrical shock could resuic.

Checking Procedure ON/OFF SWITCH RESULT
Switch in OFF position

Check from #74 to #75 open circuit

Switch in ON Position
Check from #74 to #75 closed circuit

BUZZER COIL
Switch in OFF Position
Check from #14 to #74

120 volt 50/60 Hz . .. ............... 1550 ohms
208-240 volt 50/60 Hz. .. ............ 5880 ohms
MICROSWITCH
Timer set at 10 Min.
Check from #70 to #72 closed circuit
Check from #70 to #14 open circuit
Timer set at 0 Min.
Check from #70 to #72 open circuit
Check from #70 to #14 closed circuit
MOTOR
Check from #72 to #73
120 volt 50/60 Hz . ... ... ... . ...... 290 ohms
208-240 volt 50/60 Hz. . . ............ 3990 ohms
RESET COIL
Check from #70 to #75
120 volt 50/60 Hz . . ... .. ... ........ 280 ohms
208-240 volt 50/60 Hz. . ............. 3950 ohms
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5-20. TIMING CONTROL
(continued)

Replacement

Timer Light

Timer Switch

Buzzer Coil

5-44
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1. Remove the control panel per paragraph 5-4.
2. Label the wires and remove them from the TIMER.

3. Remove the four screws securing the TIMER to the
CONTROL PANEL.

NOTE

Replacement of the TIMER may not be necessary
if the lamp is burned out, or if the buzzer coil is burn-
ed open, or if the on-off switch is bad. Also timer
motor & timer microswitch can be replaced
separately.

1. Disconnect light wires from terminal board.
2. Remove and discard the bad light assembly.

3. Install new light assembly allowing the retainers
to snap into place.

1. Connect light leads to terminal board of TIMER.
2. Remove switch nuts and remove switch from panel.
3. Disconnect switch wires from terminal board.

4. Install new switch on panel and secure with switch
nut.

5. Connect switch wires to the terminal board of the
TIMER.

1. Remove buzzer and coil from TIMER.

2. Disconnect buzzer coil wires from terminal board of
TIMER.

3. Install new buzzer and coil to TIMER.
4. Connect coil wires to terminal board of TIMER.

5. Install new or repaired TIMER on control panel
and secure with four screws.
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5-20. TIMING CONTROL 6. Attach wires to the TIMER in accordance with the
(continued) labels attached.

7. Install control panel per paragraph 5-4.

Delay Timer Some models of the fryer utilize the following OP-
(Optional) TIONAL EQUIPMENT - DELAY TIMER, DUAL IN-
DICATING THERMOSTAT, or TWO STAGE THER-
MOSTAT, and a SOFT/CRISP switch. To replace any-
one of these items the following instructions are

provided.
l WARNING '

Before starting this procedure, move MAIN
POWER switch to the OFF position. Disconnect
main circuit breaker at the circuit breaker box
and/or unplug service cord at the wall receptacle,
or electrical shock could result.

Check Procedure See paragraph 5-10 step 7.

Replacement 1. Remove control panel per paragraph 5-4.

2. Label and disconnect each wire connected to the
DELAY TIMER.

3. Remove the two screws and nuts securing the
timer to the panel.

4. Remove the DELAY TIMER from the control
panel, do not attempt repair.

5. Install the new DELAY TIMER on the rear of
the control panel.

6. Secure the timer with the two screws and nuts.

7. Connect the labeled wires to the proper termi-
nals of the new timer.

8. Install the control panel per paragraph 5-4.
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5-20. TIMING CONTROL
(continued)

Model 500/600/561

9. Replacement of the DUAL INDICATING THER-
MOSTAT is covered in paragraph 5-11.

10. Replacement of the SOFT/CRISP toggle switch is
the same as the replacement for main power switch
in paragraph 5-19. '

5-21. PRESSURE
REGULATION/
EXHAUST

Solenoid Valve

Coil Check Procedure

LIGHT
74 TIMER

75

SWITCH

5-46

This is an electro-mechanical device that causes pres-
sure to be held in the frypot. The solenoid valve closes at
the beginning of the frying cycle and is opened automat-
ically by the timer at the end of the frying cycle. If this
valve should become dirty or the teflon seat nicked,
pressure will not build up. The solenoid valve used on
all models is the same with the exception of the coil. The
gas model fryer uses a 120 volt, 60 Hz, coil. The electric
model fryer uses a 208/240 volt 60 Hz coil. The 440/480
volt electric model uses a transformer to drop voltage to

220/240 volts.
l WARNING I

Before starting repair procedures, move MAIN
POWER switch to OFF position. Disconnect main
circuit breaker at the circuit breaker box and/or
unplug service cord from wall receptacle, or
electrical shock could result.

1. Remove wires from terminals 73 and 72 and check
across solenoid wires if without SOFT/CRISP
switch.

RESULT
120 volt 60 Hz 50 ohms
208-240 volt 60 Hz 150 ohms
208-240 volt 50 Hz 245 ohms

2. Remove wires from terminals 70 and 73 and check
across solenoid wires with SOFT/CRISP switch in
SOFT position.

RESULT
120 volt 60 Hz 50 ohms
208-240 volt 60 Hz 150 ohms
208-240 volt 50 Hz 245 ohms,
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5-21. PRESSURE REGULATION 1. Remove the “tru-arc” retaining clip on top of the coil housing.
(Continued) -

Replacement:

2. Remove the nameplate and cover.

Solenoid Valve Assemby

3. If only the coil is replaced, disconnect the two coil wires at the
wire nuts in the coil housing, and remove the coil from the
housing. Then replace the nameplate, cover, and “tru-arc” clip.

If the complete solenoid, or seals are being replace, continue on
to step 4.

NOTE
The wires may be connected in any order.
Conduit Connector

4. Loosen the nut on the 1/2 inch connector and pull piping
conduit from the valve case. Leave enough slack to remove the
coil housing and yoke.

Step 4
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5-21. PRESSURE REGU- 5. If the core-disc assembly is sticking due to buildup
LATION (continued) of shortening, breading and food particles proceed
with the following steps.

a. Unscrew the solenoid bonnet assembly from the
solenoid valve body.

b. Remove the solenoid bonnet assembly and the
bonnet gasket.

c. Remove the core-disc assembly, core spring re-
tainer, and the core spring.
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5-21. PRESSURE REGULATION d. Wash all parts in soap and hot water.
(Continued)

NOTE
If replacing Teflon seals, or complete valve, proceed to step 6,
otherwise, assemble in reverse order of disassembly.

Assemble valve core and blade (6), with the smooth side of the
hole towards the disc spring guide (9).
(See drawing on next page)

6. A repair kit (Part No. 17120) is available if any of the seals are
replaced. If any one seal is defective, all seals should be
replaced.

NOTE

Remove the solenoid body from fryer to replace seals. Refer to

exploded view of solenoid on page 6-16 to help identify all

parts.

a. Remove back cover.

Rear Cover tep a

b. Loosen both conduit and exhaust fittings.

ExhaustFitting Step b
; C/Remove nipple from solenoid body.

d. Unthread body from fryer.

e. Anew solenoid can now be placed on the fryer, and
Conduit Fitting Step b reassembled in reverse order of previous steps, or continue
onto step 7 to change the seals.
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5-21. PRESSURE REGULATION 7. Tochange seals:
(Continued) '

a. Remove the two adapter screws (22) which attach the pipe
adapter (21) to the solenoid body (20).

b. Remove the disc spring (10), guide (9), and Teflon seat (8).

DISC ASSEMBLY WITH
SMOOTH AND ROUNDED EDGE P)
OF BLADE TOWARD DISC SPRING
GUIDE (ITEM 9). :

¢. Clean the valve body.

o d. Wet “O” ring (12) around seat with water and insert “O”
2 X1 DO NOT DAMAGE SEAT ring assembly (flat side first) in valve, through “IN” side of
' body. Use a pencil eraser, and press in Teflon seat until it
snaps into place. BE CAREFUL NOT TO MAR OR
NICK THE SEAT.

NOTE
The smallest nick can cause a pressure leak. Replace all “O”
ring seals, found in the parts kit, and reassemble valve.
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5-21. PRESSURE REGULATION
(Continued) :

Operating Control Valve

valve ring gauge

safety vaive operating valve

Cleaning Steps

1000

Model 500/600/561

Do not attempt to remove the valve cap while the fryeris
operating, or severe burns, or other injuries could result.

The operating control valve and safety relief valve are located side
by side at the back of the unit. The valve next to the pressure
gauge is the operating control valve, and the other valve is a

14 1/21b. safety relief valve.

Valves are working properly, when “OPERATING ZONE” is
indicated on the gauge by the pointer. The gauge pointer should not
normally exceed the operating zone. At 14 1/2 psi, the safety relief
valve opens to release steam pressure from the frypot.

Do not manually activate the safety relief valve. Hot steam
releases from the valve when the ring is pulled. Keep body
parts away from safety valve exhaust, or severe burns could
result.

1. Clean the operating control valve, at the end of each day. Turn
OFF the fryer and release all the pressure. Open the led and
then remove the dead weight valve cap and dead weight.

2. Place both the cap and weight in hot detergent water and clean.
Make certain to thoroughly clean inside cap, the weigh seat,

and around the valve orifice.

3. Rinse thoroughly with hot water. Dry parts and replace imme-
diately to prevent damage or loss.
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5-21. PRESSURE REGU-

T AMINN {onzddaz:ad)
LALIUN (COontinueda)

Removal of
Safety Valve

Pressure Gauge

Callbratlon Steps

Step 2

5-52
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@\A’\\lly/

SN Ay T VY

DANGER

Do not attempt to remove valve while fryer is
operating, or severe burns or other injuries could
result.

Use a wrench to loosen the valve from the pipe
elbow, turn counterclockwise to remove.

Clean the inside of the pipe elbow with hot deter-
gent.

Immerse the safety relief valve in a soap water
solution for 24 hours. Use a 1 to 1 dilution rate. The
valve cannot be disassembled. It is factory preset to
open at 14% pounds of pressure. If it does not open
or close it must be replaced.

W h

DANGER

Do not disassemble or modify this valve. Tamper-
ing with this valve will void agency approvals and
the appliance warranty, and could cause serious
injuries.

The pressure gauge can be recalibrated should it be out

of adjustment.

1. Remove the rim and glass.

2. If the indicating hand shows a pressure or vacuum
reading when it should stand at “0”, turn the re-
calibrator screw in the same direction in which the
indicating hand is to be moved until the hand
stands at proper “0” POSITION.

3. Replace the rim and glass.
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5-21. PRESSURE REGULATION

Model 500/600/561

(Continued)
Cleaning Steps 1. Remove the gauge and check inside the pipe fittings from dead
weight body. Make certain fittings are clean and open.
2. Clean and reinstall the gauge.
Steam Exhaust Tank The dead weight valve and solenoid exhausts are directed into a

Tank Removal

s

Rear Cover | tep 1

ExhaustHose St 2

Condensation Hose Step 2

1000

of tank.

condensation exhaust tank, located in the rear of the fryer. Should
this tank become clogged, water would spew from the top of the
tank. The tank can be cleaned by running a wire or long brush from
the top of the tank, through the hole in the bottom of the tank, or
the tank can be removed to clean.

1. Remove rear cover of fryer.

NOTE

When cleaning the frypot, (see section 3-16), pour a cup of
cleaning solution into the large exhaust hose at the top of the
———exhaust tank. This helps prevent the tank from getting clogged.

2. Pull condensation and exhaust hoses from the top and bottom
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5-21. PRESSURE REGULATION
(Continued)

3. Loosen the compression fittings from the conduit in the rear of
the tank, and the exhaust tube in the front of the tank.

4. Pull the tank from the rear of the fryer.

5. Remove the four screws securing the top of the tank.

Conduit

Remove Screws

6. Soak the parts in soap and water, and clean the outlet hole in
the bottom of the tank.

7. Check the condensation hose for clogs and clean, or replace, if
necessary.

Exhaust Tank Step 5

Lid CoverAssembly The Henny Penny fryer relies on pressure to cook the product. The
dead weight valve ensures the product is cooked under the right
amount of pressure, depending upon:

 the amount and moisture content of the product
* the solenoid valve

o the dead weight valve

¢ thelid gasket

554 1000



Henny Penny

5-21. PRESSURE REGU-
LATION (continued)

Description
HINGE ‘\ - SPINDLE
SPRING\B N, -1
SCREW—s=a NGO CROSS-BAR
LOCKWASHER:

£

TRU-ARC HINGE
LOCK (2)

LID LINER

GASKET

Lid Cover Removal

LID COVER

ep 2

Step 3

594

Model 500/600/561

In general, the lid spindle, the limit stop, the cover, the
hinge, the inner liner and the reversible gasket com-
prise the lid cover assembly.

The lid cover is easily removable for cleaning or service.

1. Close the lid cover.

2. Pull the lid release pin on front of crossbar, lift the
latch, and raise the crossbar.

3. The cover can now be removed from frypot.
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5-21. PRESSURE REGU-
LATION (continued)

Lid Cover Installation 1. Place the lid cover on the frypot.

2. Thread the spindle counterclockwise until it is
completely extended.

3. Aligntherearretaining hook on the lid cover in the
center slot of the crossbar. Push the crossbar down
and pull out on the lid release pin.

4. Push the lid to rear of the frypot and latch the
crossbar to the lid cover. Release the pin.

5. Check that lid cover is fastened properly before
raising.

Lid Hinge Spring The hinge spring needs to be replaced if it is broken,
cracked or otherwise looses its tension. A special spring
installation tool which greatly simplifies this procedure
is available from the factory. (Henny Penny part
number 16109)

1. Pull out on the retaining pin knob on the front of
the cross arm to release lid cover. (Refer to lid cover
removal instructions.)

2. Lift the cross arm up and away from the lid.

3. Remove the tru-arc locks and hinge pin if the
spring is broken. If the spring is not broken, use
spring tool as described in steps 5, 6, and 7, then
remove the tru-arc lock and hinge pin.

4. Remove the broken spring.

5. The new spring is placed in the loading tool so that
the spring coil is laying in the v-shaped center of
the tool. The perpendicular shaft is placed in the
stationary hook of the tool, and the parallel shaft is
placed so the adjustable hook will tighten it down.
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5-21. PRESSURE REGU-
LATION (continued)

Lid Hinge Spring
(continued)

584

Model 500/600/561

6. Tightenthe hand nut onthe tool as far as it will go.

7. Place the spring (loaded in the tool) into position so
that the v-shaped center of the tool is toward the
front of the fryer and the hand nut on the tool is
toward the top of the fryer.

8. Replace the hinge pin and tru-arc locks. Loosen and
remove the tool.

9. Refer tothe lid installation procedure and reinstall
the lid.
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5-21. PRESSURE REGU-
LATION (continued)

Latch Spring
Installation

FLAT
PORTION

CENTER BAR

SPACER
(16198)

This tag miist read:

“Front this side”

5-58

SPRING
CoiL

LATCH SPRING (33480)

TRU-ARC RING

@)/(16121)
SPACER

(16198)

Model 500/600/561

The latch on the crossbar must have the external coil-
type latch spring mounted on the latch pin. If a latch
spring is weak or broken, it must be replaced with a new

spring, part number 16196.

‘ WARNING l

To ensure that the lid is secure during a cook cycle,
the latch spring must be in good working order and
properly installed. (Refer to illustrations at left.)
If the latch spring is weak, broken, or mounted .
backwards, it will provide little force against the
latch. Severe burns and injuries could result.

1. Release the crossbar from the lid. (Refer to previous

steps on Lid Cover Removal).

2. With the crossbar in the upright position, remove one .
of the two tru-arc rings from latch pin.

3. Tap out pin from latch while grasping latch, and

remove latch and latch spring.

4. Install new latch spring with the coils of spring
extending forward. (Refer to illustrations at left.)

5. Secure spring in place with tru-arc ring.
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5-21. PRESSURE REGU-
LATION (continued)

Lid Liner

1. Remove the four lid liner screws.

2. Use a thin blade screwdriver to pry the lid liner
~ from the cover.

LID LINER 3. Clean the liner and the inside of the cover. Replace

the liner and screws.

)
Rfaversing the The gray rubber gasket surrounding the inside of the
Lid Gasket lid is designed to be reversed. Henny Penny recom-

mends that this be done on a quarterly basis.

Purpose Because of heat expansion and the pressure used for the
cooking process, the gasket is constantly under extreme
stress. Reversing the lid gasket on a quarterly basis will
help to assure that the fryer will not lose pressure
through leakage.
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5-21. PRESSURE REGU-
LATION (continued)

Reversing the Lid Gasket
(continued)

1. There are two lid liner screws on either side of the
lid cover. Back these four screws out about % inch.

2. Using a thin blade screwdriver pry out the gasket
at the corners. Remove the gasket.

3. Clean the gasket and gasket seat with hot water
and cleaning detergent. Rinse with clean hot wa-
ter.

4. Install the gasket with the good side facing out.
Tighten the four screws.

Step 2
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5-21. PRESSURE REGU-
LATION (continued)

Reversing the Lid Gasket

(continued)

594

Step 1

Model 500/600/561

NOTE

Begin the installation by installing the four cor-
ners of the lid gasket.

The lid limit stop, with proper adjustment, will prevent un-
necessary overtightening of the spindle, and as a result, will
extend the life of the lid gasket.

1.

Loosen the allen set screws on the bottom of the collar
of the limit stop assembly. Turn limit stop clockwise
as far as possible.

. Close lid and turn spindle until lid gasket meets the

top of the fry pot rim.

From this position, turn spindle at least ¥ of a turn,
but not over one full turn.

. After rotating spindle to this point, slightly extend the

spindle past this position. The spindle should then
be at the seven o’clock position.

NOTE

The seven o’clock position is only to allow slight
additional turning of the spindle to relieve any side
pressure that could hold the locking pin in the locking
collar after all pressure has been released from the
fry pot. ‘
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5-21. PRESSURE REGU- It may be necessary to remove knobs and change their
LATION (continued) position in order to align the red knob with the red

knob on the lid cover lid latch. When in the normal

Lid Limit Stop operating position, both red knobs should be aligned.

Adjustment (continued)
5. Adjust the limit stop by turning it counterclockwise

until it stops against the bottom hub of the spindle.
6. Tighten allen set screws.

7. If the Lid Cover fails to seal properly, steam will
escape around the gasket during the frying opera-
tion. The limit stop should be readjusted. This time
turn the spindle screw one full turn after the initial
contact of the lid gasket against top of the frypot
rim.

Spindle Screw Assembly
i This assembly is used to tighten the lid cover against
the frypot flange.

1. Loosen the set screw in the limit stop collar and
loosen the limit stop.

2. Disengage the crossbar from the lid cover as de-
scribed in the “Lid Cover Removal”. Leave the lid
cover in position on the frypot rim with the crossbar
in the upright position.

Step 3

3. Turn the spindle so the pin in the locking collar will
be exposed.

4. Remove pin and locking collar. Use a small diame-
ter punch and a hammer to drive out the pin from
the locking collar. Remove the locking collar.

Step 4
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5-21. PRESSURE REGU-
LATION (continued)

594

Model 500/600/561

5. Remove the ball from the locking collar. This may
be accomplished by lightly tapping the steel ball
with a hammer.

6. Remove and inspect the idle nut.

7. Thread the spindle out of the acme nut.

8. Loosen the allen set screw in the outer ring of limit
stop. Thread the inside portion up and down several
times to check for ease of operation. If thread feels
tight or must be forced, threads may be damaged.
Discard and replace with new limit stop assembly.
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5-21. PRESSURE REGU-
LATION (continued)

Step 8

Step 10

Step 11

5-64

Model 500/600/561

NOTE

The acme nut must be changed when there is
excessive play and movement between the spin-
dle and the acme nut.

9. Using a nylon tape type wrench unthread the limit
stop collar from the acme nut.

10. Gently tap the acme nut from the center crossbar.
Inspect the acme nut for thread damage. If the
threads are “thin and sharp or worn”, replace with
a new acme nut.

11. Use an allen wrench and ratchet to remove the
retainer.
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5-21. PRESSURE REGU-
LATION (continued)

Step 12

Step 13

594

Model 500/600/561

12. Remove the locking pin and spring. Inspect and
replace if necessary.

NOTE

When reinstalling the locking pin, be certain it is
put back in its original position. The angled side
of the pin should be to the right.

13. Use a magnet to remove the ball seat. Inspect and
replace if necessary.

14. Install the acme nut and limit stop collar. Lubri-

cate the acme nut with a special grease (product
number 12124).

15. Thread the limit stop assembly into the limit stop
collar.

16. Lubricate the spindle with special grease (product
number 12124) every 30 days.
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P e N ET

5-21. PRESSURE REGU- 17. Slip the spindle thru the limit stop, hold the idle
LATION (continued) nut against the acme nut, and thread spindle thru
both. There should be 20 to 60 thousandths be-
tween the acme nut and the idle nut. To increase
Zi‘f,fg dimension turn the idle nut counterclockwise; to
HERE decrease turn clockwise.
/ % - -~ - s - .- - - . -y k] T . - 1 12 s bl o
! | e— | 18. Install the locking collar, locking pin and ball. In-
(C ] ' stall the ball seat in the lid. Install the retainer and
spring.
L 19. Reassemble the crossbar to the lid cover according
to the “Lid Cover Installation” procedure.
20. Readjust the lid limit stop during the test frying
cycle.
5-22. FILTERING SYSTEM The filtering system consists of the filter valve, motor
and filter pump assembly, filter screen assembly, and
Description tubing.

W

DANGER

Filter Rinse Hose

Shortening with temperature in excess of 200°F
flows through this filter rinse hose. Heat causes
i the rubber hose to age and deteriorate. The hose
Safety Precautions and fittings should be checked daily. If aging or
discoloration is seen, the hose should not be used.
Severe burns will result if this rinse hose assembly
leaks or ruptures.

Removal 1. Close the filter valve.

2. Turn the pump switch to the OFF position.

Wik

DANGER

3. Detach the hose BEING CAREFUL, AS THE HOSE
AND FITTING WILL BE HOT, USE GLOVES
when following this procedure, or severe burns could

result. NOTE

This hose is not connected to the fryer during
normal operation.

Step 3
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5-22. FILTERING SYSTEM
(continued)

Installation _ 1. Attach the filter rinse hose with its quick discon-
' e - nect female fitting to the other half male fitting
inside the door, next to the filter valve handle.

2. To do this slide back the spring ring on the female
end of the quick disconnect fitting and let it snap
into place over the other half male fitting.

3. With a quick tug on the hose, insure the quick
- disconnect is locked into position.

Step 1

Filter Valve The filter valve is a 3% inch two-way stainless steel
Description ball valve. If this valve should develop leaks the entire
valve must be replaced.

‘ WARNING '

Before starting this procedure, move MAIN
POWER switch to OFF position. Disconnect main
circuit breaker at the circuit breaker box and
unplug service cord from wall receptacle, or
electrical shock could result.

Removal 1. Drain the shortening from the frypot.
2. Remove the filter drain pan from the fryer.
3. Remove the cotter pin, handle, and extension rod.

4. Remove the pipe from between the filter pump and
valve.

NOTE

If fryer is equipped with optional filter rinse hose
attachment, disconnect pipe from filter valve.

5. Use an adjustable wrench and remove the valve.

6. Replace the valve and reassemble in reverse order.
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5-22. FILTERING SYSTEM

(continued)
Filter Pump Repair The two most common causes for a fryer’s inability to
Description pump shortening is that the pump is clogged with

breading or solid shortening has cooled and solidified in
the lines and pump.

WARNING

Before starting this procedure move MAIN
POWER SWITCH to OFF position. Disconnect
main circuit breaker at the circuit breaker box and
unplug service cord from wall receptacle, or
electrical shock could result.

1. Loosen the four allen head screws on the end of
pump and remove the cover.

2. The inside is now exposed leaving a rotor and five
teflon rollers. Clean the rotor and rollers.

3. To reassemble, place rotor on drive shaft, and place
roller into rotor.

A small amount of grease might be needed to
hold the bottom roller into place until cover plate
is put on. Make sure O-ring is in proper position
on plate.
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6-22. FILTERING SYSTEM
(continued)

Pump Removal

1. If the pump needs to be replaced, loosen one inch
nuts from the outflow and inflow lines. Then re-
move the two bolts holding the pump to the motor
with a % inch wrench.

2. The shaft seal should remain on the motor shaft, or
if leaking, could be replaced at this time.

3. To replace the pump, remove the four allen screws,
front plate, rotor, and rollers from pump. Place the
pump onto shaft and against the shaft seal. Place
the two Yz inch bolts through the pump and into
the motor and tighten. Then replace the rotor, rol-
lers, front plate and tighten the allen screws.

Step 2

CAUTION

When removing a pump from a motor note the
positions of the INLET and OUTLET parts. In-
stallation of the pump on the motor in any other
position could cause damage to the fryer. There is
an indicator on the side of the two halves of the
pump, this mark must be together and face to the
front of the fryer.

CAUTION
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5-22. FILTERING SYSTEM
(continued)

Pump Removal
(continued)

Filter Pump Motor
Protector - ‘““Manual Reset’’

5-70

Model 500/600/561

4. To replace the pump and motor assembly, insure
the main power has been removed from the frver.

l WARNING I

Before starting this procedure move MAIN
POWER SWITCH to OFF position. Disconnect
main circuit breaker at the main circuit breaker
box and unplug service cord from wall receptacle,
or electrical shock could result.

. 5. Remove the cover from the junction box and remove

the wire nuts attaching wires leading into the flex-
ible conduit going to the motor.

6. Loosen the two screws securing the flexible conduit
to the 90° conduit connector (8).

7. Remove tubing to the pump. (Refer to figures 6-28
and 6-30).

8. Remove hardware attaching the motor to the motor
base bracket (16, figure 6-28) and remove motor
and pump assembly.

The filter pump motor is equipped with a manual reset
button in the event the motor’s thermal protector
actuates. This reset button is located on the rear of the
motor. Wait approximately 5 minutes before attempting
to reset this protector device.

| WARNING I

To prevent burns caused by splashing shortening,
the unit’s main power switch must be in the OFF
position before resetting the filter pump motor’s
manual reset protection device.
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5-23. GAS CONVERSION Gas model fryers are factory available for either NAT-
URAL GAS or PROPANE GAS. Factory conversion
Introduction kits for natural gas and propane gas are available that

require the burner jets, pilot jet and regulator assembly
to be changed.

Refer to the MAINTENANCE MANUAL ILLUS-
TRATED PARTS BREAKDOWN for kit identification.

DANGER
W
Conversion must be accomplished by an authorized
Henny Penny dealer or service representative, or
personal injury could result.

Service Hints
On NATURAL GAS installation, the gas pressure reg-

ulator on the automatic gas control valve is factory set
at 3.5 inch water column.

On PROPANE GAS installations, the gas pressure

regulator on the automatic gas control valve is factory
set at 10.0 inch water column. ‘

After converting the fryer, turn on the gas supply and
check for leaks. A simple method is to brush all the
connections with soapy water, and watch for bubbles
which indicate escaping gas.

W

DANGER

Never use an open flame to test for leaks. Escaping
gas could cause an explosion, and personal injury
or property damage could result.
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(continued)

Maintenance

594

5-23. GAS CONVERSION

Step 5

1.

2.

10.

Model! 500/600/561

I WARNING l

Before starting this procedure move MAIN
POWER SWITCH to OFF position. Disconnect
main circuit breaker at the main circuit breaker
box and unplug service cord from wall receptacle,
or electrical shock could result.

To convert from one type of gas to another the follow-
. ing procedure may be followed:

Turn the gas cock dial to the OFF position.

Close the main gas valve and disconnect fryer supply
line.

Refer to figure 6-21 and remove gas control valve
and burner assembly per paragraph 5-16.

Remove the burner orifices (24 each), and replace
with orifices in gas conversion kit 16247 - natural to
propane conversion or kit 16248 - propane to natural
conversion kit.

. Remove the pilot orifice and replace with the one

from the kit being installed.

Remove the two screws securing the gas valve
regulator, and remove regulator and diaphram, and
replace with each from the kit being installed, per
paragraph 5-18.

Install converted gas control valve and burner
assembly per paragraph 5-16.

Connect the gas supply to the fryer.

Insure the power switch is in the OFF position, gas
control valve in the OFF position.

Connect the electrical power to the fryer.
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5-23. GAS CONVERSION

(continued)
38 TO 1/2 INCH
PILOT THERMOCOUPLE

Model 500/600/561

11. Check for gas leak at supply line as per service hints
in this section.

12. Turn the main gas valve on and turn the gas control
valve to the pilot position.

13. Check for gas leak at the gas control valve and main
gas valve per step 11 of this section. If there are no
leaks, continue to step 14.

Wik

DANGER

If a leak is detected, shut off gas valves and repair
leak. Escaping gas could cause an explosion, and
personal injury and property damage could result.

14. With the gas cock dial at PILOT, depress the dial
and light the pilot burner per paragraph 5-18.

5-24. ELECTRICAL
CONVERSIONS

Description

Procedures

5-74

On occasion, it may be necessary to make electrical
conversion to a fryer. Factory conversion kits are avail-
able and should be used. The following procedures de-
scribe these conversions.

208 Volts to 220/240 Volts:

The only change necessary is to remove the 208 volt
heating elements and replace them with 220/240 volt
heating elements. Delay timers must be changed on
variable temperature models.

220/240 Volts to 208 Volts:

The only change necessary is to remove the 220/240 volt
heating elements and replace them with 208 volt heat-
ing elements. Delay timers must be changed on vari-
able temperature models.

Single Phase to Three Phase:

A factory conversion kit (part number 14034) is avail-
able for this conversion. This kit includes all necessary
components and a wiring diagram.
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5-24. ELECTRICAL

CONVERSIONS
(continued)

Three Phase to Single Phase:

A factory conversion kit (part number 14033) is avail-
able for this conversion. This kit includes all necessary
components and a wiring diagram.

Refer to the proper figure in the illustrated parts listing
(Section 6), and Section 5 for maintenance assistance
for the fryer being converted to and from.

5-25. WIRING DIAGRAMS

5-26. INTRODUCTION The following lists and illustrates the wiring diagrams of

HENNY PENNY Model 500, Model 600 and Model 561
Pressure Fryers, built after November 1, 1980. If your unit
was built prior to that, some differences may exist.

Ifthere is any doubt, please contact your distributor. As
with all contacts to the distributor, include the follow-
ing from the data plate on your unit:

Model Number

Serial Number

5-27. GENUINE PARTS Use only genuine HENNY PENNY parts in your fryer.

Using a part of lesser quality or substitute design may
result in fryer damage or personal injury."

5-28. INDEX OF WIRING DIAGRAMS

1.

2.

Title Page
Model 600 Standard Gas Fryer, '
120V, 60 Hz. Wiring Diagram (17352). .. ... .. .ovvivinannn.. PP 5-71
Model 600 SC Gas Fryer,
Dual Thermostat,
120V, 60 Hz. Wiring Diagram (17353) . . . . .ot vttt et e e ettt et ettt et e et et ee e inreeee s 5-78
Model 600 KC Gas Fryer,
Dual Thermostat,
120V, 60 Hz. Wiring Diagram (17354) . .. ..ottt it et e et e e ettt e et 5-79
Model 600 Gas Fryer,
Single Phase,
240V, 50 Hz. Spark Ignition Wiring Diagram (55318). .. ... ...ttt ettt e 5-80
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5-28. INDEX OF WIRING DIAGRAMS (continued)

Title Page
5. Model 500 Standard Electric Fryer, '
Single Phase,
208/240V, 50/60 Hz. Wiring Diagram (18328) .. ...ttt e 5-81
6. Model 500 Standard Electric Fryer,
3-Phase,
2087240V, 50/60 Hz. Wiring Diagram (18307) .. ... . i i it 5-82

7. Model 500 SC Electric Fryer,

Dual Thermostat; Single Phase,

208/240V, 50/60 Hz. Wiring Diagram (18309) ...................... e 5-83
8. Model 500 SC Electric Fryer,

Dual Thermostat, 3-Phase,

208/240V, 50/60 Hz. Wiring Diagram (18311). .. ... ..o e 5-84
9. Model 500 KC Electric Fryer,

Dual Thermostat, Single Phase,

208/240V, 50/60 Hz. Wiring Diagram (18315) ..................................................... 5-85

10. Model 500 KC Electric Fryer,
Dual Thermostat, 3-Phase,

208/240V, 50/60 Hz. Wiring Diagram (18317) . ... . it eaeens 5-86
11. Model 500 Standard Fryer,

480V, 50/60 Hz., 3-Phase . ..o\ vi ettt et e e e e i 5-87
12. Model 500 Standard Fryer, . g

380V, 50/60 Hz. 3-Phase (18321 . ..ottt e ettt e et iet et et e it issaa i 5-88
13. Model 500F Fryer, '

208/220/240V, 50/60 Hz. 1- Phase (51672) ......................................................... 5-89
14. Model 500F Fryer,

2087240V, 50/60 Hz., 3-Phase (30914) . .. . ittt et et e e 5-90
15. Model 500F Fryer,

220/380V, 50/60 Hz., 3-Phase, 4W + Grnd or 240/415V, 3-Phase, 50/60 Hz., 4W + Grnd (37726) . . ........... 5-91
16. Model 600 Standard Gas Fryer, _

120V, 60 Hz. 1-Phase, Electronic Ignition (34389) . ... .. it e 5-92
17. Model 600F Gas Fryer

120-240V 50/60 Hz., 1-Phase, Standard Ignition (29384) .. ... .. it i 5-93
18. Model 500 Fryer SC Variable Temperature,

240/415V, 50 Hz., 3-Phase (18345) ...\ vttt ie et e et e s e et et tae et er st e 5-94
19. Model 561 Electric Fryer, ’

13.5KW, 3-Phase 208/240 VAC (48184) . ..ottt ittt e et ittt iia e 5-95
20. Model 561 Electric Fryer,

13.5KW, 3-Phase 480 VAC (48103) . ..ottt ettt e ittt e et et 5-96
21. Model 561 Electric Fryer,

13.5KW, 3-Phase 220 VAC (48198) . .. . ..o oot e e e e 597
22. Model 561 Electric Fryer, . 4

13.5KW, 3-Phase at 220/380 VAC or 240/415 VAC (48200) . . . ..o oot ittt i it 5-98
23. Model 561 Electric Fryer,

11.25KW, 3-Phase 208/240 VAC (55653) .« ot viitte ettt tn e et iia e e iiie s teeaannnonnss 5-99
24. Model 561 Electric Fryer,

11.25KW, 3-Phase 220 VAC (55652) . . vt vi ettt ettt ee e ittt iie et iie s ina e ia s e aaaeenns 5-100
25. Model 561 Electric Fryer, ' ' ‘

11.25KW, 3-Phase 220 VAC (55650) . . . oo vttt e e e et i e i iia e s ta e en s 5-101
26. Model 561 Electric Fryer,

11.25KW, 3-Phase 220/380 VAC or 240/415 VAC (55661) . . .« ot vt e e e e 5-102

27. Model 561 Electric Fryer,
11.25KW, 3-Phase at 220/380 VAC or 240/415 VAC (55659)
28. Model 561 Electric Fryer, :
11.25KW, 3-Phase 480 VAC (55651 ) . oottt it ettt et st e
29. Model 561 Electric Fryer,
11.25KW, 3-Phase at 480 VAC (55649) . . . .t ittt iiiiee it it 5-105
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Model 500 KC Electric Fryer, Dual Thermostat, Single Phase, 208/240V, 50/60 Hz.
Wiring Diagram (18315)

1199 ‘ 5-85



98-S

JUNCTION BOX

661

[ e o o e e e S e e e S e e e e e e e e e e —
f I | J'T”I_—_—_—_:—:_.—__—_—_—: B R 1]
— = = — | h
P ) mm e F g )|
| | e - H
| T—T_ ~~~~~~~ - ‘ i |1 sowenon
= | N : : |||= VALVE
e : p Leuereume) LI T iR T
| I | l 3U5s BAR —mmd i L= —— i
piatpusipty T |
! : | I HEATING ELEMENTS ! g |
1 220 v 240 v !
: | } ; HIGH LIMIT PRIMARY CONTACTOR HEAT CONTACTOR DRAIN SW. ‘ |! F’”‘ '5“‘!
< o 50 : od—A A NC ! :
l | L [ — .-] FN A /) & ¥/)] & .LE '
ILL:_—_‘_—_— l| I\ - 7 z| [ 5 lc ILS :
—— — = A— >0 o @ > | _HEAT STRIPS
. / — -l R W e . L
1 ‘] o\ NS, N, _ru:_%j l A
™M1 1T POWER SWITCH “ ¥ UsED
| l R U, . NER— _ﬁud\\j:\_ _g S r—ﬂ__j TEMP. LIGHT ' IN:JoNoo- ]
FIELD WIRING | | 7 ————— T M— L {5 : LR
JUNCTION 80X | | | By LPEV‘VE?_““I—,[—i T = ,__e.—* |!
L3-0 ded ] LIGHT J}:ﬁ iy l_Jx[:@IFUSE-D—' | | Ii
2o MR e Y B R ot et
H 4 U= &——4 1| | pume Light | ['r T ML TiMER
R—o—n BN S—", NP B W -4 0 . e e O I D
‘G. ll R ___l \______J\./\__.._.J‘ l
Ir——————-JW\-’\J W N N N j. 1
[‘_—""""“‘I | l I —— e e N \J\./\_r\._.__:::: ‘‘‘‘ _I [_____..J\.J;__J |
|rr—_::—_‘_J J | Y ——— I oAl |
| [T~ —C J il 7] THERMOSTAT
—— T ] | o
I | | | | o @ ‘ll ! L @1 ) Ng| © NC | g"
' l | l ‘O l@EC__r\J\J\J\JUL n 54 IO 5 o ] ‘ el
i : I AN == LTS At . REIrNG | — |
T | o [le2
{ ! IL ] L1 el | s/C SWITCH
- TIMER
M= :
) N g U
| (e I
L eatingss sw_| e
HEAT/MELT SW. ¥ HEATIMELT SWITCH
IS USED.

Auueg Auusy

196/009/005 1I9POIN



Henny Penny. Model 500/600/561

JUNCTION BOX REAR

SOLENOID
76 VAL VE
HEATING ELEMENTS ( )
19 -t
; 15 13 26 27
1|12 |4f3 i M
— PUMP
~ | MOTOR , 14
19
TRANSFORMER
10
12
SECONDARY
CONTACTOR ¢
%
& ~L
FIELD WIR NG
UNCTION BOX NG\
™
L1 18
L2 17
PDRAIN SWITCH
HI-LIMIT
oD [|—— |22 T ED-> e el l?
R [
37
FUSE(S) (?)FUSE 61 |18
65
31 33 >
2 3 loower PUMP 66
6162 SRITCH || | itk 166 34
1 S D7 W O UTEMP.
ross - ~zsld [l ae ] MO
T IMER _J 63 7> ~— T
NC H T-56%82
NC |
11 64
<:>L2 He—— THERMOSTAT
L1 H—=7
- » 33 _ _
MODEL. 500
480V 3PH 36 34
HENNY PENNY CORP. '
EATON, OHIO 45320 63194

1000 5-87



Henny Penny Model 500/600/561

JUNCT ION BOX REAR

SOLENOID
VALVE

@

HEATING ELEMENTS

1 g e e 31

B L] L L ——
— 30A - 32
(MY |
— 34
U -_— L I ] -
PUMP & L L
MOTOR 33
-
PRIMARY SECONDARY
FIELD WIRING CONTACTOR CONTACTOR
JUNCT ION BOX
L3 —/:
L2 —T]
L1 —_—
N
GR I

35

T
DRAIN SWITCH HI-LIMIT

—1° e

34

FUSE @ FUSE

35
2| |
[ R o TEWP,
‘] ﬁ(‘)ggf; —_ g iB LIGHT
TIMER . -
NC H +
3
NC ,
O L2 = THERMOSTAT
L1+
T4 T T
MODEL 500
380~415V 50/60HZ 3PH 4W+G

HENNY PENNY CORP,
EATON, OHIO 45320 63200

5-88 | 1000



Henny Penny Mode! 500/600/561

HEATERS
44 2
90 26 SOLENOID
VALVE
6 24
FIELD WIRING '
CIRCUIT : PRIMARY 22 HEAT :
“"“L'z'“‘“:’: BREAKER , !CONTACTOR comAcle “
Y |
A e < I o M
. m_illl _‘7_0 o 3 r Yy o< 2 14 | — .9.
: ey —— 12| S| |® FILTER
) ; 5 MOTOR
PUMP
DRAIN
SWITCH
3
14
LI Y
1 24 3 4 5 7 ai 9 "
R RS EREEaSaEARIEAl
7]
Ju A W W T . 7Y FT."’"“
3A
28A PN
5A"|3A
124
Lt .
| 7A|  19A |
274 ‘ 284
244 e 200 224 19
FA|2A 124 1 | 3 ]
: 1 2 | 3 i ] 9
20
' 25K _— l
20T ﬂ 20|194
____u£3_ 1A TrERMOSTAT J25A
OONTAL
- - . RUSTORER . CONTROL PANEL - -

MODEL S500F
208/220/240 50/60HZ 1PH
HENNY PENNY CORP.
EATON, OHIO 45320 51672

1199 5-89



Henny Penny Model 500/600/561

SOLENOID
VALVE

FIELD WIRING CRTHARY
JUNCT ION BOX CONTACTOR 29 HEAT I

L3_7 Viy)
L2_6 .

L1.5 I—

30

1

SISO

~J

\ FILTER
SWITCH 7 JMOTOR
26 o 28 oo 2 PUMP

LIMIT : 7'0

= MALE ‘
ST TS TR T 755 20 N CONNECTOR
TA {2A [3A |4A |5A |BA |7TA [BA |9A

NINJ
N

FUSES PROBE
15 AMP

27A 28A 5A o 13A 6A
— — ! ' ] 13A 8A

‘ NONC| | NONC
PUR LIGHT — 12A | HEAT LicHT 104l | [14a

' -

3 7 Y Va3
274 cwg;i:QBA 21A|_16AT T5A

n 1 Z ) 4 ) o

‘A'\' | 208 T 21 5T 415156
PU LIGHT SEAC. L CONTROL COMPARTMENT [Z6%
208 24 | T9A 112]
| 24A VAC‘fH WACL 11A THERMOSTAT 26A [21A
CONTROL

_ — TRANSFORMER  cONTROL PANEL . —
MODEL 500F
208/240V 50/60HZ 3PH
HENNY PENNY CORP.
EATON, OHIO 45320 50914

|

o
'U‘
*!

@

—®

~
0q.0g
«

N

5-90 1000



Henny Penny Model 500/600/561

HEATERS
- 38— SOLENOID
S5 59+ VALVE
40—
FIELD WIRING [ PR IMARY HEAT 219
JUNCT ION BOX 29_CONTACTOR CONTACTogj
L3 __ =4 _% o= 0_ 30
34 3 o 37 o| |[s+40
L2 33 —330| [o—— 36 S| o390 | 8
—32 : 2 37 S| [e}38—
GF‘IJ?—M B HF—5
I - DRAIN
SWITCH _ \FILTER
27@26—-—28 MOTOR
H 4 PUMP
LIMIT l
FUSE|  [FUSE
| 6
| o
9
B2 B¢ 5 6 7 8 9 N
TT 2T 3T 47 5] 6] 7] 810
T2 31415161 7181 I pmme o
1A 2A 3A 4A 5A B6A 7A 8A 9A
| 1 l 1
i . — + 13A 81___ .
. Nond g NoNG
10A 14A
PMT 75 9E 12A @ et ™
~ 1 34 JATBA__ 15A23A
| TﬁHbO R | ———19A Zh e !
Yzt 1%;5,\ 208 I":f 22A—1 23A
T ’l' T T TT 7T 5T 21 5T 61 /7T 8]
d/\ ap 1A T 1 721 31 41 51 61 7] 819
v s’ __ 20A " CONTROL COMPARTMENT 2¢ rro,
:@ngu ! 7]
| L 24A &NTR%"E 11 A{THERMOSTAT |- 26A—— 21A
' — _ TRANSFORMER _ CONTROL PANEL— — _
MODEL 500F

380-415 3PH 50/60Hz 4 WIRE + GND
HENNY PENNY CORP., EATON, OHIO 43320 63355

1100 5-91
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A CIRCUIT AT MORE THaAM . 21
150 YOLTS TO GROWHD L3 O G
- N © & =
[¢] © G 551 3
19 20 2
124 10—
18 1?7 16 Ji .‘X G
. _on mon = LT3 731
L1 112113 Lt [t2] 13§
SECONDARY CONTACTOR
5
L@ k PRIMARY CONTACTOR
5 o
FILTER
L1 12113 ‘ MOTOR Ty T2 113 |
PUMP
HEATING ELEMENT 8 17 16
7
25
12
() —
FUsSE | -
1S omp Hi-LIHIT THERMOSTAY
— Q
{ |
ORAIM SAFETY SKITCH G
8 13
1 2 3 4 5 6 ? 8 3 e 24| 13 e
L -.__% _..._:_:__.... :._ _;;— —é— ;—-—; -—g ——-g—— 9 PIN COMMECTOR |- —t %—-— 2 PIN COMMECTOR O
Y BTN B T - TR B A TEME P27 T
PRESSURE RELEASE
aa SOLENOID
POWER TEMPERATURE
LIGHT LIGHT
3a] 12A
4 =ts \ L
A
PUMP A
LIGHT 7 POWER &
2a0]  SWITCH hioa ’
N THERMOSTAT
TIMER N e
L ne2 H® L
134
NC1 H—
| 3h
L2 H 12A T K
{u HE Toh &
MODEL 561 ELECTRIC FRYER POHER TRANSFORMER TAP
13.5KW 3PH AT 220/380VAC 3BOVAC 208VAC
OR 240/415VAC . 415VAC 240VAC 48200
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Henny Penny Model 500/600/561

NOYE: FOR SUPPLY  CONNECTIONS

USE COPPER STRANDED WIRE A 19
L1 1% 206
0O NOT CONNECT L1& L2 70 L2 3 37
A CIRCUIT AT ‘MORE THAN L3 17 7
150 VOLTS TO GROUND G \w4
=
a5
. MOV ASSY
12—\ 19 20 21 10—
18 17 16 1513 9-
T e
Li]2113 . T 7] 12 [ 13 JO
SECONDARY CONTACTOR -
15
LQ' PRIMARY CONTACTGR
. e
3 10
T2 13]
26 %5 HEATERS I A U
FILTER SE—
MOTOR
PUMP
1 [2¢
1 12 '
7
10
FUSE FUst
15 amp) 15 amp 2 Hi-L181T AT
NC COM
AT 1
1 1 1 - temp .|
DRAIN SAFETY SWITCH prab
8 13
1 2 3 4 5 6 7 8 9 e
S1f2 1 5 1 41 5 _..5_][__7_ -§_]l_2- § PIN COMNECTOR
1 2 | 31 41 51 6 71 8] 9] ..
A 2 34 7 54 oA 74 8A CL|
PRESSURE RELEASE
SOLENOID 104
2
114
ROL
t;oEnAOYu mi CONTRO
L
8 12VAC 2&%& mg BOARD
N A
224 Zighe nd Lnc. 4] 16 :;Ag
184, - NS
/IQWIIA Sno. 2 1645
274 12
= con 2 cou gy
// 20, AT colL Srepyy!
"]
224
®30A
eI
Lt e
IA 23A 17
N\ 24A
1] | (o N 10A
aA A 26A lﬂb‘lkcg 12vac 13A
A 24 . | 4T
254" "PORER" "24A ] 254 NISA
MODEL 561 ELECTRIC FRYER
11.25KW 3PH 208/240VAC
55653
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Model 500/600/561 Henny Penny

JUNCTION_BOX
NOTE: FOR SUPPLY CONNECTIONS TERMINAL BLOCK
USE COPPER STRANDED WIRE 19

L1 © & 20
0O NOT :COMNECT L& L2 T0 L2 © 21
A CIRCUIT AT MORE THAN L3 © O 22
150 VOLTS TO GROUND G O G

19 20 21
] |
1
12 10—
18 17 16 0
)|
L1 [ 12]e3 i - NEEEVEEEE L
SECONDARY CONTACTOR -
q 2] 15
- PRIMARY CONTACTOR
5
FA;OLTE;ERR i T2 ]3]
26 PUMP 18 Uﬁ‘ L(tl?
____j
24 .
7

11 12
<%> HE-LIMIT THERMOSTAT
NG foi ]
,gUSE ]§USE
e - DRAIN SAFETY SWITCH
] 13
1 2 3 4 5 6 7 8 . 2] [
20 D Y M D 0 T oY B T O
1 2 3 4 5 6 7 8 9 2
A +2A +3A +4I: +51\ +6A’ +7ﬁ ]laA -{VQA {FM‘ TN 3 fomE
- - PRESSURE RELEASE
oA SOLENOID
POWER TEMPERATURE
- LIGHT L {GHT
| 12a
w -
PUMP 54
LIGHT POWER
24A SWITCH  |10a
B THERMOSTAT
TIMER N T
L | Inc2 B I
~113a
NC1 1
7y
O ‘
L] 11A T N
L1 1 104 6A
MODEL 561 ELECTRIC FRYER
11.25KW 3PH 220VAC
55652
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Henny Penny Model 500/600/561

JUNCTLON BOX
ROTE: FOR SUPPLY CONNECTIONS TERMINAL BLOCK
USE COPPER STRAMDED WIRE 19
L1 o 5
L2 ) >
S;; —
=
WOV ASSY
18 17 16 1
o1, [l 1[0l —
Ll L2 L3
SECOMDARY CONTACTOR
g 15
PRIMARY CONTACTOR
5 ”—rc‘ﬂ
11 ] L2 | L3 ]
* FILTER N
L I
MOTOR
PUMP
=] 24
1
12 7
é? 10
Fust Fust
o] 150w Yos HE-LIMIT THERMOSTAT
NG COM
L T L 1
t— | b=
DRAIN SAFETY SWITCH g
8 13
1 2 3 4 5| 6| 7 8 9 e
}___]l_g_+_§_+_i-+_§_*_g_ _.7—<|~—§—-*-—-!-—1 9 PIN CONNECTOR
1727 1 3 T 4 175 16 177178 1°9 10
W 2N 3H A S 6 7 B oA
PRESSURE RELEASE
SOLENGID
0P BOTTOM
RELAY RELAY
12VAC 8 12vAC RELAY
Mo N FTapivo ~d __240VAC
224 Lnc. 4] 16r
124 16a__ | 18A €Y
. '\QQI*\QA A QA Sy 2
__G_A,' 27N, 2 cou 12
CoM e cou P
27 1120 oA 13 3Ty
"]
RESISTOR  21A
" SENToR - TRANSFORER
2N 28RN
s H2 | 26a '
4N o 208VAC: 13A
24 T4A
25a(" PR 74 | 258 \J3A

MODEL 561 ELECTRIC FRYER

11.25KW 3PH 220VAC
55650

1199 5-101



Model 500/600/561

Henny Penny

NOTE: FOR SUPPLY CONNECTIONS JUNCTION_BOX
USE COPPER STRANDED WIRE TERMINAL BLOCK
© —
00 NOT CONNECT L1& L2 1O t; 5 8 ZB“"
A CIRCUIT AT MORE THAN
150 VOLTS TO GROUND L3 9 O 21
N 9 & 3 2
[¢ o G 22+ '] MOV ASSY
pA
X
- ! 12 19 20 21 10—
8 17 16 13 |,
rdﬂ R‘Tl - __: Fl LTER 15 \ 9—
11127 L3 MOTOR 1 T2 T 13 707
SECONDARY CONTACTOR PUMP
LQ] 15
PRIMARY CONTACTOR
5 r(lﬂ 24
7
Lealta] i3]
18 17 16
I |
25 l
12
FUSE
15 omp HE-LIMIT THERMOSTAT
xC cou
AT 114 1
i |
ORAIN SAFETY SWITCH 6]
8 13
1 2 3 4 5 6 7 8 9
MALE
}—l—*—£-+—é-+~i—+—§—+—2—+—1— ~8 1 9 1o em covecton
1 2 3 4 5 7 8 9 FEMALE
1A 24 IN 44 54 6A 7N 8A 97
PRESSURE RELEASE
SOLENGID
T0P BOTTOM
RELAY RELAY
12VAC 8 12VAC RELAY
S8 wd st nd _240VAC.
22A 3 4
12N, 1BA 18A N.C. <] 16A
\'QQ/_k\j\'IA /WHA SN0 &
| 64 274, 3 oy 12
A T9R
COM L1 com
27, 720 ST SO Tei7R
22A
ey
20A
ReSistor  21A CONTROL
A CARACI TOR TRANSFORVER
23A
\ 288,
1A 34 ¥
— H= | 26a
44 A oA
254 " FORER” "24R ] 25A

MODEL 561 ELECTRIC FRYER

POWER TRANSFORMER TAP

380VAC 208VAC
415VAC 240VAC

11.25KW 3PH AT 220/380VAC

OR 240/415VAC 55661
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Henny Penny Mode! 500/600/561

NOTE: FOR SUPPLY CONNECTIONS JUHCTION BOX
USE COPPER STRANDED WIRE TERMINAL BLOCK
w0 L1 o 12
NOT CONNECT L1k L2 TO L2 Pe’ 20
A CIRCUIT AT MORE THAN 3 o O 21
150 VOLTS TO GROUND
i 9 g 25
G © 73 3
19 20 21
] 124 10—
18 17 16 -l 2 . 9
X3 41 [T - 1_1o1
L1 1213 [ 11 JT127 13 Jo7
CONTACTOR
15
= PRIMARY CONTACTCR
5 o0
FILTER
MOTOR Tor T2 T3]

PUMP e

24 ’—-—Ja I|7 I
® - —

FUSE
15 amp, HI-LIMIT
15 "cﬁ. I oo 5
DRAIN SAFETY SWITCH
8 13
1 2 3 4. 5 5 7 8 9 e 24| 13 e
2 3 4 5 6 7 8 ] 1 2
I 2 A I - e 2 - o kil b o —5=7 2 PIN comECTOR O
}u +2A JrJA +4A4 +5A5 J[GA *u +BA +9A L‘"‘“ 5% m_—‘l FEMALE
- PRESSURE RELEASE
8A SOLENOSID
POWER TEMPERATURE
LIGHT LI1GHT
3a 124 ]
747 -
PUMP 58
LIGHT 7 POWER ]
28] . SWITCH  |yon
’\% | THERMOSTAT
TIMER N .
_I NC2 ,8“ 1Al 1A
NC1 1 13A
1
|
L2 =/12A T K
L1 1 10A \6a__ |
MODEL 561 ELECTRIC FRYER POMER TRANSFORMER TAP
11.25KW 3PH AT 220/380VAC 3BOVAC 208VAC
OR 240/415VAC 415VAC  240VAC 55659
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Henny Penny Model 500/600/561

MOTE: FOR SUPPLY COMNECTIONS L1 I/\\ 19
USE COPPER STRANDED WiRE 12 — =20
G \ 22—
[
2
13 19 20 2
11
I 12 10—
i8 17 16 1 9
‘ ey1 €51 7Y '
| | L] 2] L3 HEATERS 2 O 11 [ 12 [ 13
. 1 . .
1 12 SECONDARY CONTACTOR 5 30—
@ 15 anp 5_1'(‘71 15 2h ‘ PRIMARY CONTACTOR
28
25 26 [
! { | Tt T2 T3]
T T 5
® o 7 — 18 17 16
l
STEPDO#R
20 ypunsrorver 21
2 ' 110 ®
jHe H
— 1
x4 X PUMP MOTOR
X3 K2
10
®
HI-LIMIT THERMOSTAT
NC OO0
4 14 14 temp.
DRAIN SAFETY SWITCH & probe
I 8 13
s e
- MALE
§—~——-Z-----8-----‘-g-—- 9 PIN CONNECTOR
6 7 8 9 FEMALE
S 74 8 9A
PRESSURE RELEASE
SOLENOID 10A—1‘
2]
A3 controL
1241
5 BOARD
RELAY 13A%
240VAC e
1 4 15A=
= N.C. <] 16A 16A__B_
S0 &> 9]
8 12
= COM “riar
CTRE R LY FTT
‘_WTRDL
7A 23A
A 7N\ 240N,
| |SA t
| ,I-, 264 208VAC ‘
o e , .
PORER TUUONISA_ |
ZSA( sitton  2*A I 25A
MODEL 561 ELECTRIC FRYER 1
300

5-104 11.25KW 3PH 480VAC



Henny Penny

NOTE: FOR SUPPLY CONMECTIONS
USE COPPER STRANDED WIRE

Model 500/600/561

19
b i )
= =
G o 1
11
12— 20 10—
ré)a_l ) r(")s'l J ?"9 2t .
L1 12113 —_ i T 12 13 O
SECONDARY CONTACTOR -
g 15
PRIMARY CONTACTOR
5 rer!
FILTER '“l&'ﬁ‘@’
30 MOTOR 18 17 16
PUMP | I
11 12
@ () . .
FUSE FUSE
15 amp 15 omp 7
25, rkﬁsmazs
HlaH2
10
X4 X HI-LAMIT THERMOSTAT
X. X2 NC COM
i ) 3 15 4:
DRAIN SAFETY SWHITCH 6
B 13
1 2 3 4 5 6 7 8 9 e e
2 3 4 5 [] 7 B 9 2
_.1._ gttt — B b S d S L i d g PN CONNECTOR EZPINMECTOR O
A {uz +3A3 {.4: +5A5 +5A, %n? +8A3 +9A) {m‘“‘ 2 rouns U
. PRESSURE RELEASE
oA SOLENOID
POWER TEMPERATURE
LIGHT LIGHT
3A 12A
7A -
PUMP 5
LIGHT ' POWER
24A SWITCH {iga
122 THERMOSTAT
TIMER -
] NC2 H2 A 1A
NC1 EED
I
4
N ERL T N
L1 10l 6A
MODEL 561 ELECTRIC FRYER
11.25KW 3PH 480VAC
55649

1199

5-105



Henny Penny Model 500/600/561

NOTE: FOR SUPPLY CONNECTIONS

USE COPPER STRANDED WIRE . ~ : 19
. DO NOT COMNECT L1& L2 TO L2 ( \I 71 20
A CIRCULT AT MORE THAN L3 7 55
150 VOLTS TO GROUKD G \w//
11
12+
1IIE(TI 1['7(71 1!'6(31
L1 [ t2 [ 13 VA ]
SE CONTACTOR | 1 K¢
[0} 15 [ L1 Tea] 13 [
5 o1 —_
PRIMARY CONTACTOR
FILTER
28| 21 2 pHEATERS MOTOR [l i2 ]3]
PUMP
18 17 6
I
7
n 12
©) .
FUSE FUSE
15 amp 15 omp HI-LIMIT THERMOSTAT
NC COM
EE 4:
DRAIN SAFETY SWITCH
B 13
1 2 3 4 5 6 7 8 L I 24| 13 e
O LR P e T e | (O
A9 — 3K 3N SN G 7N B8R~ 9N  Foue Zal TSN TEMAE
PRESSURE RELEASE
™ SOLENOID
POWER TEMPERATURE
LIGHT LIGHT
3A]  12A
PUMP " 2
24n] . SWITCH }i0a
22 THERMOSTAT
TIMER N
| Ne2 B 2 L
Inct HE
oy )
{ L2 "T12a e -
O 1 T111A N
¥ 10A| \ 64
MODEL 561 ELECTRIC FRYER
11.25KW 3PH 208/240VAC
55422
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Henny Penny Model 500/600/561

l :

S L ::3 e
O PUMP

BROWN LINE 88 ,“__J | MOTOR

— B
IT—B“M'E!V 325
AN 5:7
34‘9
SOLENQ!D
VALVE
: 13 HI-LIMIT
DRAIN SWITCH THERMOSTAT
BLAC 15

SAFETY VALVE

8
M FAN
P! wor 19{ MOTOR
- ooRY B
]

d il a4 i3I

112, 34,56, 7, 8/ 91]9PINMLE CONNECTOR TEMPERATURE
1! 21 3140V 51 g1 71 81 g |9 PINFEMALE CONNECTOR PROBE
W 2 3N 4A  5A

SN 7A BN 9N
r——————ih Jil

1 SOLID STATE CONTROL

MQDEL 600F GAS FRYER

230V 50HZ 1PH
34810

300 | 5-107



Henny Penny

Model 500/600/561

, _ " FILTER
GREEN GND- JUNCTION MOTOR
—T® BOX PUMP
WHITE | INEUTRAL
BLACK | []uine —
l Bl I9 L o
[
LINE CORD 23132 33 34 SOLENOID
, VALVE
NC COM
DRAIN »
SWiTCH
SAFETY Buack 13
VALVE &
@

Y/

FAN
) MOTOR
10

240V, 50Hz, 1 PHASE
“SPARK. IGNITION

5-108

GAS
LN CONTROL
s 12 VALVE
11
® §
30 8
HI-LIMIT
THERMOSTAT »
/\ IGNITOR/
U 15 15f° SENSOR
30 23 r_____] .
>—>
LL L L L L L IGNITION
7 7 v 4 7 [ "4 ; } { RESET
4 I SW1TCH
Lt
| 20 4
36
M, poWER 2 sl [
SWITCH 1 b s sT43T2[1
LL 33\ PArA 16[1514] s{4[3[2]1
X4 18 § g 8
POWER ﬁ* T _SG7 Rgm
LIGHT ? ! Z}L IGNITION MODULE
TIMER 22 N
] ez He FQ;' [ ]”[
32 L
o 5 — L L THERMOSTAT
e 300 PUWP
.
O L2 : - j LIGH
; L1 - 3 4 20
4 X
14 LT
MODEL 600 GAS FRYER

55318

300




Henny Penny Model 500/600/561

HEATERS

A0 6 o024
SOLENOID
VALVE

FIELD WIRING
JUNCTION BOx CIRCUIT PRIVARY 27 FEAT

 BREAKER 2 ‘ CONTACTOR  CONTACTOR 30

s oo R B T
19

R_ﬂ; S0 [ 49

~ o S|
X o4 IS

[o]e

)

DRAIN
SWITCH

¢ Yool B

FILTER
MOTOR
PUMP

8 9 wALE
ol 4 7 g 219 PIN CONNECTOR

9
A T3A 44 [5A [6A [7A [BA JoA T HMALE

TSININ
&
BN
U
o
~

PROBE

oA 19A

PUR L IGH 12A | HEAT LTGHT 10A| 14A

~ ™
| 27Alg Bk i7e 214 1A ToA"
24A ‘/sﬁn e -

'l & a4

UQJ\\ I [4app 124 | j }
PUMP LTGHT s 20A TROL COMPARTMENT  [Z6A

N
J
Of
~

240 U
24A wxc'L
| CONTRGL
| _ _ TRANSFORMER ~ONTROL PANEL —— — _
MODEL 500F
208-240 50/60HZ 1PH
HENNY PENNY CORP,
FATON, OHIO 45320 516

~
N

1000 5-109 -



Henny Penny

FIELD WIRING

HEATERS

Model 500/600/561

__ JUCTION BOX PRIMARY 29

| l CONTACTOR =5
L10w 72| o éb

| L20< I 2 &2 ) Egg
L30< 2| |o P s

| N O I P % Ve

I RO U27 [ ]

| BRERE DRAIN

TERMINAL BLOCK — SWITCH

{ FILTER BOARD

o e
; | =]=)=rs
o C .
|

e B

301
8

SOLENOID
VALVE

FILTER
MOTOR
PUMP

5
;

1 2] 3 4 5] 6 7| 8 9 e
] i g j 212 j g g1 9 PIN CONNECTOR PROBE
TA [2A [3A [4A [5A [6A [7A [BA [oA ' CMALE
SA _13A
— ® BA
B B — - 1341 |8A B
N0 NG ND NC
PmT A oA 12A HmHT 10A & 14A |
] ~J . ™
K:i 1A‘%W£$‘1A ‘5/( 21A 1WA L2k
e X e o E——
e o6 o T20A_22A 23A
{‘\( I 4Al2A“A 1 2 3 4 5 b ‘
T T 71 S [ 41 51 61 71819
PUYP LIGHT et 20 CONTROL COMPARTMENT [Z6A
\r( zm 194 T
247 vic 1A TrERVOSTAT L2 6A [Z1A
e CONTROL PANEL —

5-110

MODEL 500F
400V 50HZ 3PH 4 WIRE & GND
HENNY PENNY CORP.
EATON, OHIO 45320

51300

1000




Henny Penny Model 500/600/561

SOLENOID - FILTER REAR
VALVE MOTOR (* JUNCT 0N
: PUMP BOX
--
LM L—o——
; 308 |79
HEATERS
29
[FIELD WIRING JUNCTION BOX_ =Sk
[ ooe——— ) e O
5 | 5 PRIMARY ®
1 L2OS—— | 1 ) (:ONTACTOR_6
L30< -
' NEUTo= | 27
[ GNDO
S |
FIL — C COM
| — | 27(/, 28 ZSCE]N, 4
(— ] l:!‘:%:*— | 1 I 1 I
=S =W U DRAIN SWITCH
| | b HI-LIMIT
—————————— ) THERMOSTAT
1 12 I3 14 |5 |6 17 I8 |9
L2 4l o6 1 71 8191 9PINMALE CONNECTOR
1121314 7 1 81 9] 9 PIN FEMALE CONNECTOR
TA] ZA] 3A] 4A] SA] GA] 7A] B8A 9Al 18A
| 8A |3
14A 71 CONTROL
1A SA 6A% BOARD
7
¢ CONTROL 170 18
TRANSFORMER K
11A HEAT 12A ;
LICHT 208,240
— 15A
temp.
POWER probe
oA LIGHT
AR MODEL 500KFC
A | PuMP 380-415V S0HZ 3PH 4 WIRE + GND
Mo o L 1CH HENNY PENNY CORP.
7 — EATON, OHIO 45320
N 74
154 (oo

63211

1000 5111



Henny Penny

JUNCTION BOX REAR

Model 500/600/561

i

=

D1 IND
[ 2]

MOTOR

HEATING ELEMENTS

SOLENOID
VALVE

Q

OT b bad
30A ULUL—e—2
34
BT M M
=] Tl Yol
33
H
PRIMARY SECONDARY
CONTACTOR

5-112

FIELD WIRING
JUNCT ION BOX
L2 30A
1
L1 30B 35
GND"I DRAIN SWITCH HI-LIMIT
! 36 -© ° -4
34 [
FUSE GL)FUSE
35
- POWER PUMP
éi - f@ HOT e
POWER _ ¥ LIGHT
LIGHT
TIMER _J — A
NC 1 5517
NC =/ .]
Q L2 THERMOSTAT
L1
T2 T T
MODEL 500
208-240v 1PH 50/60HZ
HENNY PENNY CORP.
EATON, OHIO 45320 63199
1000




Henny Penny Model 500/600/561

ff\\ SOLENOID 7N\ FILTER
\_/ | VALVE 2o ) MOTOR
' PUMP
[ ]
— . REAR
—_ JUNCT [ON
BOX
HEATING ELEMENTS
fran)
7
/I’V r—‘_g_—
- - - - = = = - - - PR IMARY HEAT
| | CONTACTOR CONTACTOR
| 3] H
[T L 1Mo s ol
| Lo | z | |[of®2
e | 2 @:;:@ o=
b INeUTe I — 4
! GNDO ,
| TERMINAL
| BLOCK = I
-]
JUNCTTON BOX
| 38
HIGH LIMIT ' 139
Ci:ZjE§:2> DRAIN SWITCH
TIMER
] NC ] L g
NC¢ £ — &
26 N
<::> L& N o A THERMOSTAT
] ‘ — 582_T66
14 ] FS%WTECRH ‘ HEAT
LIGHT
S 6 i

P ‘ /
HT ' MODEL_ 500 !

380-415V 50HZ 3PH 4W+G
HENNY PENNY CORP,
EATON, OHIO 45320 63197
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Henny Penny

LIMITED WARRANTY FOR HENNY PENNY APPLIANCES

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 a new appliance, except lamps and fuses, which proves to be
defective in 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. To
validate this warranty, the registration card for the appliance must be mailed to Henny Penny within ten
(10) days after installation.

REPLACEMENT PARTS: Any appliance replacement part, except lamps and fuses, which proves to
be defective in material or workmanship within ninety (90) days from 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 and 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 expenses
incidental to the repair or replacement of a part.

EXTENDED FRYPOT WARRANTY: Henny Penny will replace any frypot that fails due to manufacturing or
workmanship issues for a period of up to seven (7) years from date of manufacture. This warranty shall not cover
any frypot that fails due to any misuse or abuse, such as heating of the frypot without shortening.

0 TO 3 YEARS: During this time, any frypot that fails due to manufacturing or workmanship
issues will be replaced at no charge for parts, labor, or freight. Henny Penny will either install a
new frypot at no cost or provide a new or reconditioned replacement fryer at no cost.

3 TO 7 YEARS: During this time, any frypot that fails due to manufacturing or workmanship
issues will be replaced at no charge for the frypot only. Any freight charges and labor costs to
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 responsibility of the owner.

Any claim must be represented 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. If damage occurs during shipping, notify the sender at once so that a claim may be filed.

THE ABOVE LIMITED WARRANTY SETS FORTH THE SOLE REMEDY AGAINST HENNY PENNY
FOR ANY BREACH OF WARRANTY OR OTHER TERM. BUYER AGREES THAT NO OTHER REMEDY
(INCLUDING CLAIMS FOR ANY INCIDENTAL OR CONSQUENTIAL DAMAGES) SHALL BE
AVAILABLE.

The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or
abuse; (b) if the equipment’s serial number is removed or defaced; or (c) for lamps and fuses. THE ABOVE
LIMITED WARRANTY IS EXPRESSLY IN LIEU OF ALL OTHER WARRANTIES, EXPRESS OR
IMPLIED, INCLUDING MERCHANTABILITY AND FITNESS, AND ALL OTHER WARRANTIES ARE
EXCLUDED. HENNY PENNY NEITHER ASSUMES NOR AUTHORIZES ANY PERSON TO ASSUME
FOR IT ANY OTHER OBLIGATION OR LIABILITY.




Henny Penny

6-1. INTRODUCTION

Mode! 500/600/561

This section lists and illustrates the replaceable parts of Henny
Penny Model 500, 600 and 561 pressure fryers built after
November 6, 2000. If your unit was built prior to that date, some
differences may exist. If you have any doubts, please contact your
distributor. As with all contacts to your distributor, include the
model number and serial number from the nameplate on your unit.
A complete list of distributors is provided at the rear of this manual.

6-2. GENUINE PARTS

Use only genuine Henny Penny parts in your fryer. Using a part of
lesser quality or substitute design may result in fryer damage or
personal injury.

6-3. MODEL VARIATIONS

This section covers model variations due to options, different
applications, (gas or electric), and to cover the latest design
improvements. When you order replacement parts, be sure to
check for model variations as stated in the figure title and in the
DESCRIPTION column of the parts list. '

6-4. HOW TO FIND PARTS

(SAMPLE)

1100

To find the items you want to order, proceed as follows:

1. Use the index of illustrations, paragraph 6-10, to find the page
number of the proper illustration.

2. Referring to the illustration, find the part desired and its item
number.

6-1
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boony Pesney adnl B0

i
i

PART PR
KUMBER DESCRIPTION | ssav

DEAD WRIGHT VALVE ABIBMBLY .........
Molels)

Gz sod Eloctrie

-
ChCSovaans v ]
i

1) 18808

(SAMPLE)

Model 500/600/561

3. Find the item number in the corresponding parts list, which

shows the Henny Penny part number, a description of the part,
any model or usage limitations, and the quantity of parts used
on that illustration.

6-5. SUBASSEMBLIES

In some cases, items in the parts list can be purchased in groups
(called subassemblies) instead of purchasing individual parts. The
part list shows these subassemblies by indenting the description of
the parts included within the subassembly. For example:

TIMER, Automatic Reset
SWITCH, Timer
LIGHT, Timer Indicator
COIL, Timer Buzzer

The items can be ordered separately (switch, light, or coil), or order
the timer, and all three parts are included.

6-6. HOW TO ORDER PARTS

6-2

Once you have found the parts to be ordered, write down the
following information:

1. From the partslist: (SAMPLE)

Figure number 6-9

Item number 7
Part number 16918
Description ORIFICE
Page number 6-33

Page date code 1100

1100




Henny Penny Model 500/600/561

2. From the data plate on your unit: (SAMPLE)

Model number 500
Serial number 10133

3. The following table has been provided as a sample format for
you to use in preparing your spare parts orders. By providing
all the entries, your distributor will be able to send you the
correct parts. Also, prepayment expedites your order.

From Parts List A A. Your Order
Figure | Page
& Item Part Page Date Quantity Price Total
No.  Number Description No. Code Ordered Each Price
(SAMPLE)
6-4-10 EF02-007 FUSE 6-11 1080 5 .80  4.00
6-8-47 16102 KNOB, Spindle, Red 6-19 1080 1 2.00 2.00
MODEL NO. 500 SERIAL NO. 10133 TOTAL ORDER 6.00
6-7. PRICES Your distributor has a priced parts list and will be glad to inform you

of the cost of your parts order.

6-8. DELIVERY Commonly replaced items are stocked by your distributor and are
shipped when your order is received. Other parts are ordered, by
your distributor, from Henny Penny Corporation. Normally, these
are sent to your distributor within 3 working days.

6-9. WARRANTY All replacement parts (except lamps and fuses) are warranted for
90 days against manufacturing defects and workmanship. If
damage occurs during shipping, notify the sender and the carrier at
once, so that a claim is properly filed. Refer to warranty in the front
of this manual for other rights and limitations.
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Henny Penny Model 500/600/561

6-10. INDEX OF PARTS LIST ILLUSTRATIONS

Title Fig. No. Page No.
AUTOMATIC RESET TIMER ASSEMBLY .....ccoovveiriireierecerenenesseesesneneaes 6-26 6-56
CONTACTOR AND FRAME ASSEMBLY, ....cuovunvisisesensessssasissnasessessnasenss 6-17 6-50
(Three Phase Electric Model)
CONTACTOR and FRAME ASSEMBLY .......cuocvrienrninncnenesereeesssceeenaens 6-18 6-40
(Single Phase Electric Model)

CONTROL PANEL, Standard...........cocevevermrnceesresnreeserseesesesessesesnsssesescsseseseas 6-1 6-6

COUNTERTOP INSULATION ASSEMBLY (Gas Model) ........ccoceveeveuenenncne 6-10 6-24
DEAD WEIGHT VALVEASSEMBLY ........covueiintieinecineninieiesesesesseniecnnens 6-3 6-10
DRAIN PAN and FILTER SCREEN ASSEMBLY .......cccoererernrieercruercnnens 6-20 6-44
DRAIN VALVE ASSEMBLY (Gas Model) .....c.cceovvenuerernecnesenerenecnereesecnenens 6-6 6-16
DRAIN VALVE ASSEMBLY (Electric Model) .....c.cccevuerurvneennicrercnerccenscenne 6-7 6-18
ELECTRIC CONDUITASSEMBLY ............................................................ 6-25 6-54
EXHAUST STACK ASSEMBLY ......cotiioiriiireienncniecnernsssesessesesnensesesaenens 6-4 6-12
FAN and HIGH TEMPERATURE LIMIT CONTROL ......ccccccecvertenrerreeenens 6-8 6-20
FIREBOX and FLUE ASSEMBLY (Gas Model).........ccceceeureeernrreerrcenererasnens 6-11 6-26
FIREBOX INSULATION ASSEMBLY (Gas Model) .......ccccecvceerccrceuercnnencnn 6-12 6-28
FRAME and CABINET ASSEMBLY .......coceereiniininscnirniennscsrresessssesseseens 6-19 6-42
FRY BASKET (Gas and Electric Models) ...........cccevceerrruenee. eereeteneeesanatsaanes 6-9 6-22
FRYPOT and BURNER ASSEMBLY (Gas Model) .....cccccoveneruerinrrsenenscneencas 6-14 6-32
FRYPOT and BURNER ASSEMBLY - CE (Gas Model) ......ccc.coeveeverecnuencnn 6-15 6-34
GAS CONTROL VALVE (Gas MOdEl) ......ccocoururvecervccrnenuneenneresessereseesessesenns 6-13 6-30
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6-10. INDEX OF PART'S LIST ILLUSTRATIONS (continued)

Title Fig. No. Page No.

HEATING ELEMENT ASSEMBLY (Electric Model) .......cccoveerneerinceeresiracenes 6-16 6-36
LIDASSEMBLY .....ccotvruititernrernienetesesescsseseetssesesesesasesescsesesssssssesessessases 6-2 6-8

LOWER FILTER PLUMBING COMPONENTS ......................................... 6-21 6-46
ROLLER PUMBP, .....uctiiiitiiiineteneensneasesestsassesssssncsesassesassnesssesssassussesass 6-23 6-50
SOLENOID VALVE ASSEMBLY ................................................. 6-5 6-14
SUPERSORB FILTER PAN ASSEMBLY .....ccccoveviniiiinreeiniensesecnsssessene 6-22 6-48
UPPER FILTER PLUMBING COMPONENTS .......ccocvtimnmreninerinsisssnirenaes 6-24 6-52
3 TIER WIRE BASKET (Gas Model) ......ccceoceuererereenerenurecereenescsnsacsesnssesene 6-58
4 TIER WIRE BASKET (Electric Model) ......cocevverireiririicreserneencnenssesesensees 6-59
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Figure 6-1. Standard Control Panel
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Henny Penny

Model 500/600/561

FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-1 CONTROL PANEL, Standard
1 16602 TIMER, Automatic Reset, 115 VOIt 60 HZ wvveeeerereerereeneene 1
1 16596 TIMER, Automatic Reset, 115 Volt 50 Hz .......cceeveevcueeenne 1
1 18301 TIMER, Automatic Reset, 208-240 Volt 60 Hz .................... 1
1 18304 TIMER, Automatic Reset, 208-240 Volt 50 Hz ..........cce...... 1
1 17366 TIMER, Automatic Reset, 208-240 Volt S0 Hz - CE............ 1
2 22195 SWITCH, TIET «.eeeeevrereerrreceieeensieneessssnsesseesssssasssnesssans 1
3 16624 LIGHT, Timer Indicator ........ccoceeeevverereererenneneecsrneersenns 1
4 16659 COIL, Timer Buzzer, 115 VOlt...ccceeeereeerereeecnrecseecnene 1
4 18302 COIL, Timer Buzzer, 220 VOIf........coceeriuerenreeccrrerreressnns 1
5 SC01-073 SCREW, TIMET c...veiireeeeiieereecreerecteseseesesssseessseessssasssssesnses 4
6 16624 LIGHT, INAICALOT ..ceeevnrreeernrieerreererereeessseesessnseessasserssesesessnas 3
6 63609 LIGHT, Indicator, Temperature - 28 Volt - Gas Models ....... 1
6 54086 LIGHT, Indicator, Green-CE and Australia - Gas Models.... 3
7 NS02-009 NUT, TIINET ..ovveeiiirreeiireeenireeeesnieneessesesssvaseesssssessnsasensesssssessens 4
8 61555 DECAL, 600 .....ouereeeeerereererreenerenseeesneesssesessssesssessessasssnsssns 1
8 61554 DECAL, 500 ......cueeiverieinreeescreesreeesienssnesesnsesssesersessnsssesssneses 1
8 61709 DECAL, 561 ....oueeiiereeieneeecierereessrerenessessessnesssesessessesesseanes 1
8 61570 DECAL, 500 - Wendy’s ....ccccceeeererererrecesanecsercsssnnessessesessnees 1
8 61571 DECAL, 600 - Wendy’s .......ccooeeeeennvereencnensecrescrssnsnsecsasacsaes 1
8 61572 DECAL, 500 - Pollo Campero .......c.coreevveruerscnienensensennes eeaen 1
8 61580 DECAL, 600 - Pollo Campero .......cccoevmeueiesenrensenenesncenens 1
9 16640 SWITCH, Main .....ceeeeveeeireiierseeeesinesesneseesssnsessssssssssessassssans 1
10 NS03-018 NUT, Main SWitCh ...ccocveeveeenveerirerernecinesecneessresssessssersesssnenns 2
11 16745 PLATE, ThermoStat ......cccveerreeereerircereessirnnseeessssnsecesssnessessnne 1
12 63230 PANEL, Stud Assy - Control .................. teerrererereeesressaneeranans 1
13 SC04-003 SCREW, Control Panel ..........cccceeeuunenn.. eereeeteesesaneesesraeeaases 2
14 14293 THERMOSTAT, Standard Control Assembly ........cceceeveuenne. 1
15 56901 THERMOSTAT, Body Only .....cccecceverrceirmerereresererssesnenes 1
16 16706 KNOB, Thermostat.......cccccoceeeercrnervceeeeessenenrneeessanessasesnns 1
17 16704 BEZEL, Thermostat........ccoceeeriereesneeessreeeersvecssseessseessnes 1
18 SC01-023 SCREW, Thermostat .......coeceeeeecenerreeessereesersenesssesssseesaene 2
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Henny Penny

Model 500/600/561

Figure 6-2. Lid Assembly

FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-2 LID ASSEMBLY
1 16170 LID ASSEMBLY ....ucovnivinininririnininsinsesissiscsensssenssesesesassens 1
2 16169 COVER, ASSEIMDIY ....ccrviriirirevenirceaneersensnsesasessoncssssesenes 1
3 16155 LOL0 17421 2 ) c OO 1
4 SC01-083 SCREW, Lid COVET uvcuveevmrrirrrirrniiisisesiisesissinisenes 4
5 16133 HOOK, Cover Retaining. ......c..cccevverernvecrneseinnresnecncens 2
6 SC06-027 SCREW, Retaining HOOK .......ccoeevieiessnnecnensernneennee 4
7 16166 RETAINER .......covvmimrrrriririicritnsisssseessnsessesssesnane 1
8 SC06-010 SCREW), Retaining Hook (Allen Head) .........coccounuunee. 1
9 16165 SPRING, REtUIN .....veveurrniniriininirisiissesessesenssncssssesns 1
10 16164 PIN, LocKing ......cccevverererurneririsniseninnnsninnnsesiesssnsioens 1
1 16163 BALL, Pressure Gauge .......coeeeereevunieeressensivsuessessessees 1
68 1100




Henny Penny

Model 500/600/561

FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-2 Cont’d |
12 16119 LINER, INNer Lid ...cccveevveeiceerreeneereeeecseesseeeessecesnens 1
13 16120 ‘ GASKET Reversible, Inner Lid Liner. .......ccoecveeennvernnes 1
14 16199 SPRING, Latch, Kit ......eeveveiercrceemseeeereaeneresecseenssesesssnsesnes 1
15 33480 SPRING weeoeeeeeemoooeeoeeomseeeeeeseeseeeeesoeseeeeeeemsseeeeeeeesees 1
16 16198 SPACER ....eeeeeeceeererercrnesreeeeseeesvessssessssesssessaenes 2
17 16197 PIN, LatCh ..cccooreeeveenrrrinereerereerennereneeeneeeseeesseessecsnens 1
18 16116 LATCH, Lid c...covevverreeeereeeecnreeneccneessesesssesssesessesssssssanens 1
19 16102 KNOB, Latch ..................................................................... 1
20 16121 RING, Tru-Arc | 51 (1 OO 2
21 16137 KNOB, Retaining Pin ......ccccovueevereecrrererieensersnesessenessessnens 1
22 16138 PIN, KOOB ROIL cooeeeemooemesreeeseeseeeeseeseeessseeeessseeeeessseeeeenns 1
23 16157 COLLAR, LOCKING ...ceverereureeerersrenreraiesnnssessessersnesesssessessonn 1
24 16158 PIN, Lockmg COlIAT ...cuveernreeeecrtenrteeecreeeeenresesneeesasesssnnees 1
25 16159 BALL,'Ihrust etessttesressreesneeesasaaateraeeianesanseaaestnsersesasassnees 1
26 16160 1
27 16161 1
28 16162 2
29 16112 1
30 40235 , 1
30 45083 , 1
31 SC01-081 SCREW, LId HINEE ...cccovvereerererreeeeererereersnessseesseessnenes 4
32 LW01-010 WASHER, Lock, LId HiNEE ......ceceeveererrerererensrecnerencnenns 4
33 16110 PIN, LIdHINGE ....ceovvecnrrneerneerercneeraeesenessersressessaessessensane 1
34 16108 HINGE, Lid SPIIDE ....ccccocvverereinrecrrsesrensesereeseesessersesraesesseses 1
35 16111 RING, Retainer, Tru-Arc, HInge ........ccccceereeerrerenerernererernnnns 2
36 16154 BAR, Center CIOSS ...ceccreeerorersrrrsveerserssseesssecssnesssssseesssesssns 1
37 36099 DECAL, DANGER .......ouuveeeeieererenresnieeseessenssessescssesesesses 1
38 16136 SPRING, Retaining Pin ........cccoeeveemereerenreneruensereeseneesnesenenns 1
39 16135 COVER, Retaining Pifl ........ccceeveerercereeseerrenreernernessesserassnenns 1
40 16171 STOP, Limit ASSEIDLY ......ccvevererrrreereerrensesersncaerassesseseeseseesee 1
41 16153 STOP, LIMIL ..cveeerererrrrerereeenecnssseesresseesseesssessesssessesssessesssans 1
42 16156 SCREW, Set, Limit Stop Collar .........cccoceverreereerannerersereranns 2
43 16152 COLLAR, LIMit SOP ....ververreneeranrrrereeseereesensensaraeresssenssesneens 2
44 16168 SPINDLEASSEMBLY ......cccoevirieneenerreenseenseessessesssesseees 1
45 16151 SPINDLE ......ooocoeierrercnrinreenenscesessanesssnesssessseessesssrossens 1
46 16103 ARM, SPINAIE ....ccuvrvuerereeeracnrernerrereeseecsessessessessessessesses 2
47 16102 KNOB, Spindle, Red .......c.cocvreeverenrnrererreernernennessersessessenses 1
48 16101 KNOB, Spindle, Black .........cccccvereruenrerrerererenneessesnsaessessesses 3
49 29587 COVER, Spring (INOt SHOWI) .....ccceceurueererrnsressnsesnsrernaenesens 1
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Henny Penny

Figure 6-3. Dead Weight Valve Assembly
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-3 DEAD WEIGHT VALVEASSEMBLY
1 16924 VALVE ASSEMBLY, Dead Weight ........cccccveevvirrernrcrversennnnes 1
2 56305 BODY, Dead Weight Valve ........ccoeveeenenienecrnnnennnnee. 1
3 16912 DECAL, DEAD WEIGHT VALVE ...........ccccenueueun.e. 1
4 16239 ELBOW ....covniriinininriniennnensnisesessessessessssasssessans 1
4 19811 ELBOW - S. S cvoirinintennnncrnsesnenesanssseseenns 1
5 59742 VALVEASSEMBLY, Reli€f .....ucovvrrenerienieinrnnnrrnnannae 1
6 16918 ORIFICE ....ucouverivreneirnisscssinsinsiesseessisnessessessanssessassssvenes 1
7 16903 DEAD WEIGHT .......corvitinintirininenneninssneseesessesssssesenss 1
8 16902 RING, Cap ..coevverrunisrirnisiisinsinsissnssessnsessesnsssssesnssssnssssnsns 1
9 56307 CAP, Dead Weight Valve .........covieneninnieicneieniennecnnns 1
10 16910 GAUGE, PIESSUTE ...cccccureeerenrencnreecssusessessesssssnnesssasessosesssssneses 1
11 16914 GLASS, Pressure Gauge ........coceveeerveninnsinesinennecreresessenesecenes 1
12 16909 ELBOW ....convinintiininniiiiieninnesissnsnesssssssssssssssasssssssssonsas 1
13 56636 NIPPLE .....coitiiininicninnrissinsenicssesssesnessesssessssssssssesssssnesses 1
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Figure 6-4. Exhaust Stack Assembly
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FIGURE UNITS
& ITEM PART ' PER
NO. NUMBER DESCRIPTION ASSY
6-4 EXHAUST STACK ASSEMBLY
1 63127 PAN, Condensation Drain ..........ccceveeeecvceeecsnercosennesnecsssessssans 1
2 16817 FITTING, Teflon SIEEVE .......cvereicrreeieecrneeeesessnssesesnnesessnens 2
3 16809 NUT, FItINg ..covvverrecrnnireireisenssnsnnisnessessessenas reerrreenareesaeeeerrenans 2
4 16804 UMBRELLA GROMMET ......oooveereerenierneeereessessesseenssnsesesaens 2
5 58854 TOP, Condensate Box ASSEMDbLY ......cccccverereeruernnereneneseennnnes 1
6 SC02-016 SCREW, #8-32-ABx 1/2PHPHD S .....ccoereiiiiiiiecnnnens 4
7 58852 WELDMENT, Condensate BoX ......ccccceerevreerereccnnersssnsenseosse 1
8 FP01-133 ELBOW, 3/8 NPT X 45 Female ......cccocevrvrraverencmrnecssencensaees 1
9 FP01-120 FITTING, 3/8 NPT Barb M Brass .....cccceerereerecreersereerecneessnnness 1
10 59519 HOSE, Condensation .......cccccceeereererserssssnsserssessessessssseesssssssons 1
11 58862 BRACKET, Condensation HOSE ......cccccrrveereensneeereescvsesescsnnenes 1
12 63338 BRACKET, Middle Condensation HOSE .......ccccovvrrucevecenennene 1
13 MS01-295 CLAMP, Hose - Nylon (not Shown) ......ccecevevcvernrenncnennennnne. 2
14 59518 EXHAUST, HOSE «.cccoouereecrreeerierenseeeiseresssessessasesesassesssssssansns 1
15 59221 TUBE, Dead Weight .......ccooeniniivnenevnrincninciiciniciencnens 1
16 63195 HOSE, Dead Weight to Steam BOX ......cccooueeenerinieeennennnnene 1
17 16807 CONNECTOR, Male .......ueeeeevrrerereerecrerencseessosensssasessasessonsees 2
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NOTE: ASSEMBLE CORE ———" !
DISC ASSEMBLY WITH

SMOOTH AND ROUNDED EDGE
OF BLADE TOWARD DISC SPRING
GUIDE (ITEM 9). -

X 1 NOTE: DO NOT DAMAGE SEAT

Figure 6-5. Solenoid Valve Assembly
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-5 SOLENOID VALVEASSEMBLY
(Gasand Electric Models)
1 17121 VALVE, Solenoid 120Volt, 60 Cycle .......ccccereeverieiieieenns 1
1 18724 VALVE, Solenoid 208-240 VoIt 50 Cycle........cccoovevereeiennnnns 1
1 18721 VALVE, Solenoid 208/240Volt, 60 Cycle.........cccceveereeniennnnns 1
1 29515 VALVE, Solenoid 24 Volt 60 Cycle..........ccoveneeieiiriieieenns 1
1 29698 VALVE, Solenoid 24 Volt 50 Cycle ........ccceeiieiiiiieeieens 1
2 17120 KIT, Solenoid ValVEREPAIT ........cceveiieeieiieeie e 1
3 17101 CLIBREEINING ...t 1
4 17109 RETAINER, SPIMNG ..o 1
5 17110 SPRING, COr€....oouieiieiesieieeeesee e 1
6 17111 CORE, DISCASEMDIY ..o 1
7 17112 GASKET, BONNEL ..ot 1
8 17114 SEAT, TEFION ..t 1
9 17115 GUIDE, DISCSNNG ..veveeieeieeieenieeie e seeeee e seesneens 1
10 17116 SPRING, DISC ..uveuienieiesiesie et sneas 1
n 17117 RING Spring REtaiNer .........coveeiiieeiee e 1
12 17122 SEAT, O-RINGSEA ....cooiveciceeeeeeee e 1
13 17102 PLATE, Solenoid Name........cccoveiieeienieneeeeee e 1
14 17103 COVER, Coill HOUSING ......eeiveiieieniie e 1
15 17104 WASHER, COll .....oveviiriiiiesiceceeeeeee e 2
16 17105 YOKE, COil .ovveveeieieiesie et 1
17 17106 COIL, 120 Volt, 60 CyCle......cooeriririeienieeeeeseee e 1
17 18706 COIL, 208/240Volt, 60 CyCle......oecvreerererreeeeeeeene 1
17 18726 COIL, 208-240 Volt, 50 Cycle ......cooveeeiieieeeeeee 1
17 29547 COIL, 24VOolt, 60 CyCle......ccoeeeieieieeceeee e 1
18 17123 HOUSING COll ..o 1
19 17108 BONNET, SOIeN0Id.........ccoooeeiiririieeeseee e 1
20 17113 BODY, SolenoidVaVe..........ccccoiiieieniinieeee e 1
21 17118 ADAPTER, PIPE ..ottt 1
22 SC01-132 SCREW, ACADLEN ... 2
23 54945 VALVE, Solenoid 208-240Volt 50 Cycle-CE ..........cccoeenene 1
24 54971 VALVE, Solenoid 24 Volt 50 Cycle-CE...........ccoooieiieeiennnns 1
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Henny Penny

VALVE MUST BE ASSEMBLED ON

CHINE WITH ADJUSTIN

NOTE:

G NUT TOWARDS

MA

BOTTOM.

Figure 6-6. Drain Valve Assembly (Gas Model)
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FIGURE UNITS
&ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-6 DRAIN VALVEASSEMBLY
(Gas Model)
1 17260 BODY ASSEMBLY, Drain Valve..........coovcreenerenmeerucsane 1
2 17210 COVER, MiCTOSWILCH ..eeeerneeierrecinnaeeecsessereesernsesescnnns 1
3 18227 MICROSWITCH ......uvoeireererreeieenerenesenseeseeesneesssnses 1
4 SC01-058 © SCREW, MICIOSWILCR ....euvveeerierereereernnrereessenenessessnes 2
5 NS02-005 NUT, MiCIOSWILCH .....vuvvreeeerireeeeervnreeesserneessesssnsesesenns 2
6 17211 BRACKET, Drain, Valve Rod ......cccecveeecverenerereerecnea. 1
7 SC03-005 SCREW, Drain Bracket .......ccccceeevureervieeencrnrecenverecneens 2
8 17254 ROD, Drain VaIVE ......ccceereeecviieiereeecrieeesenecesseesessnenes 1
9 16293 COVER, Valve Handle .........ccccceeeeerevrercererenersuesrencns 1
10 18644 CONNECTOR, 90° Flexible Conduit ......cccccvrererenncnes 1
(Includes Nut)
1 18105 INSULATOR .......coveereeeennnnns reveesseeesrarsaresaeesrnressanens
12 17214 CONDVUIT, FIEXIDIE ....cceveeeerrreerirerenernerecraeenssereeesaneens
13 18111 CONNECTOR, Flexible Conduit .....c..cecerreeeceerrrerenanes 1
(Includes Nut)
14 18819 EXTENSION NIPPLE ........cotiiiieecrrnrnecenseneessenens 1
15 17255 PIN, COET ..eveerrrerrrrrrerererecnaernrscresssseesssssssnsesensssenese 2
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2

| /3

10
N D NOTE: VALVE MUST BE ASSEMBLED ON
r i 11 MACHINE WITH ADJUSTING NUT TOWARDS
y/ / BOTTOM.

Figure 6-7. Drain Vaive Assembly (Electric Models)
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FIGURE ' UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-7 DRAIN VALVEASSEMBLY
(Electric Model)
1 63116 TOP ASSEMBLY, Pot and Counter - 500 ........o.eereeerersenense 1
1 63120 TOP ASSEMBLY, Pot and Counter - 561 ........ccoveeevenrenennene. 1
2 18816 NIPPLE, Pip€ ....cueruirirurniernreisicsisnniiesessessissssssesssnsassneane 1
3 16239 ELBOW ...ontiiiiinercieneeesesscsssnsnissasssessessssesssssssssessenes 1
4 18816 NIPPLE, PIPE «...cvueucurnreenccccecsesesesscesessasssssesesscncssosssesessans 1
7 18817 NIPPLE, Drain EXtENSION .......veeveeercvererereeeeeececsrnnecsserasessseanns 1
8 17261 BODY, Drain Valve (SN: FB099IH and above)..........cccueeneu.. 1
8 55152 ASSY, Drain Valve and Coupling (SN: FB098IH and below) .. 1
9 18818 ROD, Drain Valve EXteNSION ........cceeeeevreeereeceereneescessnneesessnesses 1
9 44907 ROD, Drain Valve Extension - 561 .....c.cccveeverrrrrverernesccsrncosens 1
10 16293 COVER, Valve Handle ......cccovrrerrmrrrerercceeesresrnsenerescesssssansasses 1
11 18419 BRACKET, Drain Valve, Filterrod, Rinse Hose . .......cccevecunneee 1
11 44847 BRACKET, Filter & Drain Rod - 561 .....coovveenrervennnevrnennene. 1
12 SC03-005 SCREW, Drain Valve Bracket .......ccccovveeerecricneeerinnncncssiecnnees 2
13 18227 MICROSWITCH ......coiuvieiriiririirirnirisessessesnesssssessesessesessenes 1
14 SC01-058 SCREW, MICTOSWILCH ......evtmviirieiiinerecinnneessesessneessessssssessonens 2
15 NS02-005 NUT, MiCIOSWIECH ....evvrereerrnmeeeseesisecesessnnecssssssaneesssessesessesasss 2
16 18528 COVER, MiCTOSWILCH .....uvevrmererecrivesearerneesesssssnneessessasesessansens 1
16 48033 COVER, MiCroswitCh- 561 ........cocvvervrvreriirevnsncsnnnsnenseessenss 1
17 EF02-004 BUSHING, SDaP ....coovvuerrrnuninrniniisiiriinssesssosmnsisnssessesnsssssenss 1
18 17255 PIN, COMET c.uuvrrecirenirseresiisisissessoinsssnssesnsssssessssssesnsnsnensanesas 2
19 59964* INSULATION, Front Panel-561 (500 elements) ...........ccoue... 1
20 59956* INSULATION, Right Side Panel-561 (500 elements) ............. 2
21 55412* INSULATION, Rear Panel-561 (500 elements) .............c.v.... 1
22 59955* SHROUD, Control Panel-Rear-561 (500 elements) ............... 1
23 55417* INSULATION, Rear Panel-561 (500 elements) .............c..u.... 1
24 59957* INSULATION, Side Panel-561 (500 elements)..........ecceuneee 2
25 63339* INSULATION, Front Panel-561 (500 elements) .................... 1
*not shown
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7 NOTE: Use PST pipe sealant

? 7 around high temperature limit
6 § . control fitting.
:

Figure 6-8. Fan and High Limit Temperature Control (Gas Model)
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-8 FANAND HIGH TEMPERATURELIMIT
CONTROL (GasModel)
1 16738 CONTROL, High Temperature Limit ..........cccccerveneeienennennene 1
1 60241 CONTROL, High Temperature Limit-E.GO.-CEand Austrdia.. 1
SN: CA012JJand above
1 14267 KIT, HighLimit- CE SN: CAO11JJandbelow ...........ccccuee.e. 1
2 SC02-018 SCREW, Thread FOrming#8.........cocevireiveenineseeie e 2
3 NS02-001 NUT, #10-32 HEX KEPS ....everieeieeieieriee e s 2
4 17216 BRACKETASSY, HighLimit Thermostat .........ccccoeevveenerenneee 1
5 16684 FAN, 120 VOIT ...t s 1
5 16688 FAN, 240 VOIT ... s 1
6 SC01-010 SCREW, FaN ..ottt 4
7 WAOQOL-006 | WASHER, FaN.....ccoiiiiieeeee e 4
8 NS02-005 | NUT, FaN....oiiiiiiieeeee et 4
9 35916 TRANSFORMER, 120V-Pri./24V-SeC. ......covoveiiiieieeieeeenens 1
9 30614 TRANSFORMER, 208/240V-Pri./24V-SEC .......ccoooeeieeniienenns 1
10 36097 PROBE GUARD (N0t SNOWN) .....ooviiieiieiesee e 1
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Figure 6-9. Fry Basket
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-9 FRY BASKET, (Gas and Electric Models)
1 56075 BASKET, MOdel 561 ......cccerinreveeniiiinereninnsscsscensnssessensnns 1
1 55424 BASKET, Full Basket w/ Bail Handle - Model 561 ............... 1
1 17801 BASKET, Without Legs, Gas Model Only ........coccevevvvveenenes 1
1 19501 BASKET, With I egs, ElectricModel Only .......cocoevervcnenneee 1
2 19502 HANDLE .....covniiiiiiiiiiniinicinnceresssnsiessssssessessssessens 1
2 48115 HANDLE, Basket - MOdel 561 ....covuemmeeeeemrereirrerenscncsensenenes 1
3 48238 BASKET Support - Model 561 (not Shown) ...........cevereeneen. 1
4 48237 1/2 SIZE Basket - Model 561 (not Shown) .......ceeceervrucensacas 2
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Figure 6-10. Countertop Insulation Assembly (Gas Model)
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FIGURE ‘ UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ‘ ASSY
6-10 COUNTERTOP INSULATION ASSEMBLY . ........cooevrvvvvnne.
(Gas Model)
1 16518 INSULATION, Complete Set ........covivuenrerucrineeinscnessinsessinees 1

(Includes Part Nos. 16505,17605,16872,
MSO01-180, Bulk Cerefelt Insulation For
Around Thermocouple, Pot Fittings, and Glue.)

2 63301 INSULATION, Fiberglass .......cccccvrvrenerverennnnsennnincsniannanans 1
2 63326 INSULATION-CE and Australia .......c.cccovevevienenensirucccnenncen 2
3 63302 INSULATION, Cerefelt - FIue Top ...ccccocerviirrinresnncsriseincivnnns 1
3 63326 INSULATION, Cerefelt - Flue Top - CE .....c.ccccvvurvmrurcerenennee 1
4 16308 BOARD, AIICE]L .....ccovenvirriniiririnriicnntcnnisiisessnscnscsnsonenes 1
4 54862 BOARD, Aircell-CE and Australia .........c.cecoveevervenverisnisnranennaes 1
5 53807 INSULATION, Countertop-sides ........cereeerveerercrcrsuenscrsencennne 2
6 16303 INSULATION, Fiberglass .......ccceeemeveiruvmnecsisseienisneessisnennens 1
7 16353 INSULATION, Fiberglass Notched .........ccoccevvercnenencnercncneane 2
8 63623 INSULATION, Heat Shield, INDer ......c.coeeueeeenereninsenerecnenn 1
9 59232 HEAT SHIELD ......coviitiireiiniiinniniiniesinsssesniesscssesesasssens 1
10 53802 HEAT SHIELD, middle-CE and Australia (notshown) ............ 1
1 14211 INSULATION, Complete Set-CE and Australia ...........ccoueeu... 1
12 59965 INSULATION, Countertop Side .......cocvveerueniisisnescsecracsensaces 2
13 59966 INSULATION, Countertop Front ........c.ceecvveererrsncnecuneenencas 1
14 53808 INSULATION, Countertop-Front/Rear ..........cccovuervrursurunennen 2
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Figure 6-11. Firebox and Flue Assembly (Gas Model)
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FIGURE ' UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-11 FIREBOX AND FLUEASSEMBLY ......oeeevimerminiiinncriserennes
(Gas Model)
1 59728 STACK, Flue EXRAUSE ....eeeieeiereeeeeenieeeesseesesnnesseseeeseseesssanses 1
2 59223 CABINET ASSEMBLY, Fir€DOX ...cccoervueerrnessvercnereseessanneases 1
3 18625 BRACKET, Side Panel InSulation .........eceeeeeseeerneresessscesessanss 2
4 29663 PANEL, FirebOX FIONL o...vveeveeerereeessnesseesssessssessssesesnessassssnes 1
5 16406 DEFLECTOR, Heat Shi€ld ......ccooviiiirreercrrerersereecssesessseeseneees 1
6 SC03-005 SCREW, Sheet Metal .....cccveeveeeerieeciereeesiseressneesssssssescsesossasss 20
7 18626 BRACKET, Side Panel Insulation, Rear .........cccoceeerneirvneiensnnnes 2
8 63330* FIREBOX ASSEMBLY, w/Insulation- Japan only ................... 1
8 63331* FIREBOX ASSEMBLY, w/Insulation - CE and Australia ........ 1
9 30857* FRONT PANEL INSULATION ASSEMBLY (Export only) .. 1
10 53812* INSULATION, Front Bracket, Firebox - CE and Australia ..... 2
11 51384* INSULATION, Leg - CE and Australia .........coccevvrvereereresuennns 1
12 53816* INSULATION, Outer Rear Firebox - CE and Australia .......... 1
13 63333* INSULATION, Outer Firebox, Side - CE and Australia........... 1
* not shown
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NOTE: CUT THE SIDE PANEL
INSULATION AT THE
PERFORATIONS TO FIT
FIREBOX.

\_ |~ NOTE:TO INSTALL INSULATION-USE
/ FOSTER'S FIBEROUS ADHESIVE #81-27

7/

Figure 6-12. Firebox Insulation Assembly (Gas Model)
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FIGURE » UNITS
&ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-12 FIREBOX INSULATION ASSEMBLY ......coovevvumvvuiniiininnrannns
(Gas Model)
1 16505 INSULATION, Firebox - Complete Set .....covrvmeerenrencinsennnnen. 1
Cerefelt, Inside Firebox
2 63111 INSULATION, Side Panel , Cerefelt .........cceoeervnivucrennnens 2
3 16502 INSULATION, Back Panel, Cerefelt.........ccccovuerivnennnnnen 1
4 16503 INSULATION, Bottom Panel, Cerefelt ..........ccccceennuenanenn. 1
5 29690 INSULATION, Front Panel, Cerefelt .........cceccvvvvrurnunnnnn. 1
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Figure 13. Gas Control Valve (Gas Model)
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FIGURE : : UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-13 GAS CONTROL VALVE
(Gas Model)
la 58863 VALVE, Control, Natural Gas, 24 VOt .........ccccovvvevvverecrieennennn. 1
la 16216 VALVE, Control, Natural Gas, 120 Volt ..........cccooveeeevvecreennee. 1
1b 63337 VALVE, Control, Propane Gas, 24 VoIt .......ccccccovevereererenernenne 1
1b 16217 VALVE, Control, Propane Gas, 120 Volt..........ccccccevivecrecrnnnnnee. 1
la 16380 VALVE, Control, Natural Gas, 208-240 VoIt ..........coovrevurevernnns 1
1b 16381 VALVE, Control, Propane Gas, 208-240 Volt ........................... 1
la 34439 VALVE, Control, Electric Ign. Nat., 120 Volt..........c..coveueennen.e. 1
la 34804 VALVE, Control, Nat. Gas, 240 Volt, 50 Hz.-CE and Australia . 1
1b 34803 VALVE, Control, LP. Gas, 240 Volt, 50 Hz.-CE and Australia ... 1
la 34806 VALVE, Control, Nat. Gas, 24 Volt, 50 Hz.-CE and Australia ... 1
1b 34805 VALVE, Control, LP. Gas, 24 Volt, 50 Hz.-CE and Australia ..... 1
2 16254 OPERATOR, Gas Valve, 120 Volt, Natural ...........ccccecerereeunenn. 1
2 16710 OPERATOR, Gas Valve, 208-240 Volt, Natural ..............c........ 1
2 16386 OPERATOR, Gas Valve, 120 Volt, Propane ..........cccceeveeereenennee 1
2 16384 OPERATOR, Gas Valve, 208-240 Volt, Propane ...................... 1
3 16253 REGULATOR, Gas Valve, Natural Gas .........cccccceevueeeeeueeeennene 1
4 16352 REGULATOR, Gas Valve, Propane Gas ..........cccceeuerceeereereennnne 1
6 16267 DIAL, GaS COCK ..ccvveeneeeiierereecieeirereteereeeeresenseessesssessssnsssens 1
7 16373 FITTING, Compression - Pilot Tube...........ccorveeurcercerverenencenne 2

NOTE: Items 16216 and 16380, consists of 2 and 3
Items 16380 and 16381 consists of 2 and 4
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Figure 6-14. Frypot and Gas Burner Assembly (Gas Model)
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-14

1 63126 TOP ASSEMBLY, Pot and Counter .... 1
2 18816 NIPPLE, Pipe S.S 2
3 53834 J-BOLT, Burner Hold DOWI ......ccovveeerecressenerennecensnonsiesecssesesmsssasassessans 1
4 16205 CASTING Burner ........oeeeevveemeees reersesressnaraensnsnasnens 1
5 16561-1 ORIFICE, Natural Gas, S.5 .......cccvererverercrnerncerenesscesesmsessessssassosssssosesss 1
5 16561-3 ORIFICE, Propane Gas, S.S .......... reevreestesressesessereesaesesntsns 1
5 16562-1 ORIFICE, Natural Gas, Brass .......c.coeeeeceerrecersercerens 23

5 16562-3 ORIFICE, Propane Gas, BIass......c.ccoceevriressensanennns . 23
6 FP01-020 PLUG, BUMNET CASEINE ....ovevcveereerenserersneseserassesesessscssssssensesesesesesssesssesssisssssssmsssssnss 3
7 29969 BRACKET, Pilot Holder . 1
8 SC01-184 SCREW, Pilot HOIAer Bracket .........ccccovverenienrresenencecssensnmoseserossssossssssssssssesseesos 2
9 29823 PILOT & ORIFICE ASSEMBLY .....cotviieirrcrennserensecseessemessesesssscsssossossssaesessesenes 1
10 SC01-047 SCREW, Pilot Holder 1
11 30904 PILOT & BRACKET ASSEMBLY, LP .............. 1
11 30913 PILOT & BRACKET ASSEMBLY, Nat .......ccccvevmrrrrrrnnrerneseerersessonsreesessssescsessennes 1
12 16336 ELBOW, Male ......... 1
13 SC06-013 BOLT, U, Gas Line 2
14 NS02-002 NUT, Gas Supply Line Bolt ........cccovrvivriciiimmiscnininnsseeseessesessensesssssesssenss 4
15 16333 LINE, Gas Burner to Control ..........c.ccvn.ees. . 1
16 16335 NIPPLE CIOSE ...coveverireereereereerireasessssessssesssssesesassssssstesesssssessosssentenssssssssensasesessesesses 3
17 29820 ORIFICE, Pilot, Natural Gas ........c.ccooeerenene. rrverererenternabesreteeennns 1
17 32407 ORIFICE, Pilot, Propane Gas 1
18 63198 PILOT ASSEMBLY, Gas Tube 1
19 16219 THERMOCOUPLE.........cooeereernretnerrrnsesesressesseesseseesessessesdenessenes rensenereseeresesaessenn 1
19 34820 THERMOUCOUPLE ........cocicteeerireerteneansesesssressassesesesessseseonssesssesesnssesssssessntassaen 1
20 58863 VALVE, Natural Gas Control = 24V .........cucveveerervonivessesssersrioeseesesseseessiossessssesasess 1
20 16380 VALVE, Natural Gas - 240V .......... erertessanssaesesensarenssnsreninene 1
20 63337 VALVE, Propane Gas Control - 24V ...... SO 1
20 16381 VALVE, LP.Ga5 = 240V ...ooouriierccereecersaseriessiesessessstsaseseesssnssesesseseasasssesssssssses 1
20 34439 VALVE, Gas Valve, Electronic. Ign - 120V ... 1
20 21316 VALVE, Gas Valve, Electronic. Ign - 240V ......c.cvicineiieninneeenreececenernereciniesias 1
20 34804 VALVE, Natural Gas Control - 240V - CE and Australia ...... 1
20 34803 VALVE, L.P. Gas Control - 240V - CE and Australia......... 1
20 34806 VALVE, Natural Gas Control - 24V - CE and Australia .... 1
20 34805 VALVE, L.P. Gas Control - 24V - CE and Australia........... 1
21 16221 SPACER, Heat Shield 2
22 SC01-054 SCREW, Heat Shield............ 2
23 58866 SHIELD, Heat, Aluminum 1
24 SC02-006 SCREW, Bracket .......cccveeveverereeerecrerecenseerereressesnenes 4
25 16326 LINE, Gas Supply ....cccceemvrvermscrceruruene 1
25 51429 LINE, Gas Supply-CE and AUStralia ...........cceveercrivicniinminnesiiensiiissssnnonsonne 1
26 16331 GAS LINE BRACKET .....cccoitiererirrrereiersnnssssesesaesesssesesessssesessesessesssssessessesasnns 1
27 FP01-007 COUPLING, Pipe 1
28 16328 BRACKET, Ga8 LN .....eccreeeeeerecrnieeni s sesssessscssssnestesesessesseonsssassensaesesseses 1
- 16329 NUt 37 FIare for 5/8 OD ......c.covivieveeieromeenrenieseeseosessrassssnsnsssessessessossssssssossoses 2
- 16330 S1eeVE 3T FIAre fOr 5/8 ....oovivreicrieieerterernreveresessessanesessensestseeseesesassessesessenesnesees 2
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Figure 6-15. Gas Line and Burner Assy. - CE, Int’l, and Electronic Ignition (Gas Models)
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-15
1 16205 CASTING Bumer 1
2 16561-1 ORIFICE, Natural Gas, S.S 1
2 16561-3 ORIFICE, Propane Gas, S.S 1
2 16562-1 ORIFICE, Natural Gas, Brass 23
2 16562-3 ORIFICE, Propane Gas, Brass 23
3 FP01-020 PLUG, Burner Casting 3
4 29969 BRACKET, Pilot Holder 1
5 SC01-184 SCREW, Pilot Holder Bracket 2
6 29823 PILOT & ORIFICE ASSEMBLY 1
7 SC01-047 SCREW, Pilot Holder 1
8 30904 PILOT & BRACKET ASSEMBLY, LP 1
8 30913 PILOT & BRACKET ASSEMBLY, Nat 1
9 16336 ELBOW, Male 1
10 53834 J-BOLT, Burner Hold Down 1
11 NS02-002 NUT, Gas Supply Line Bolt 4
12 16333 LINE, Gas Burner to Control 1
13 16335 NIPPLE Close 2
14 29820 ORIFICE, Pilot, Natural Gas 1
14 32407 ORIFICE, Pilot, Propane Gas 1
15 16218 PILOT ASSEMBLY, Gas Tube 1
16 16219 THERMOCOUPLE 1
16 34820 THERMOCOUPLE -CE 1
17 16216 VALVE, Natural Gas Control - 120V 1
17 16380 VALVE, Natural Gas - 240V 1
17 16217 VALVE, Propane Gas Control - 120V 1
17 16381 VALVE, L.P. Gas - 240V 1
17 34439 VALVE, Gas Valve, Electronic. Ign - 120V 1
17 21316 VALVE, Gas Valve, Electronic. Ign - 240V 1
17 34804 VALVE, Natural Gas Control - 240V - CE and Australia 1
17 34803 VALVE, L.P. Gas Control - 240V - CE and Australia 1
17 34806 VALVE, Natural Gas Control - 24V - CE and Australia 1
17 34805 VALVE, L.P. Gas Control - 24V - CE and Australia 1
18 16221 SPACER, Heat Shield 2
19 SC01-054 SCREW, Heat Shield 2
20 16222 SHIELD, Heat, Aluminum 1
21 SC02-006 SCREW, Bracket .. 4
22 16326 LINE, Gas Supply 1
22 51429 LINE, Gas Supply-CE and Australia 1
23 16331 GAS LINE BRACKET ... 1
24 FP01-007 COUPLING, Pipe ..... 1
25 16328 BRACKET, Gas Line 1
- 16329 Nut 37 Flare for 5/8 OD 2
- 16330 Sleeve 37 Flare for 5/8 2
26 38446 SOLENOID, Gas - 120V 1
26 38467 SOLENOID, Gas - 240V 1
26 38468 SOLENOID, Gas - 24V 1
26 34801 SOLENOID, Gas - 240V - CE and Australia 1
26 34802 SOLENOID, Gas - 24V - CE and Australia 1
27 FP01-035 NIPPLE, Close 1
28 SC06-013 BOLT U, Gas Line 1
29 56229 WIRE COVER, Gas Valve - CE 1
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Figure 6-16. Heating Element and High Limit Assembly (Electric Model)
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FIGURE UNITS
& ITEM PART : PER
NO. NUMBER DESCRIPTION ASSY
6-16 HEATING ELEMENT AND HIGH LIMIT

ASSEMBLY, (Electric Models)

1 18233-1 ELEMENT COMPLETE, Heating ........ccocvcererererirvesssssnssssersosscssasesssonss 3
208 Volts, 4500 Waits

1 44756 ELEMENT - 208V-13.5kw-561 (units w/Firebars only) .....c.ccorereenenanen 1

1 182332 ELEMENT COMPLETE, Heating . 3
230 Volts, 4500 Watts

1 18233-3 ELEMENT COMPLETE, Heating ........ccoceovremreessserssenacsesans 3
230 Volts, 3750 Watts

1 182334 ELEMENT COMPLETE, Heating ............... reestestensnsasetensserennes 3
208 Volts, 3750 Watts

1 45268 ELEMENT - 240V-13.5kw-561 (units w/Firebars only) .........cocervnrenneas 1

1 18233-5 ELEMENT COMPLETE, Heating ........cocvevesesseruorerserensssnenasassassscsnranes 3
220 Volts, 3750 Watts

1 48169 ELEMENT - 220V-13.5kw-561 (units w/Firebars only) .......ccccecsrensvnesnn 1

1 182336 ELEMENT COMPLETE, Heating .......cccoosrereneseeessesnsnersesasssessessansaneas 3
480 Volts, 3750 Watts

1 48159 ELEMENT - 480V-13.5kw-561 (units w/Firebars only) ........ccoucevenserees 1

1 18233-7 ELEMENT COMPLETE, Heating .........cccosescsensenes 3
480 Volts, 4500 Watts

1 182338 ELEMENT COMPLETE, Heating .......coccocserecrerseresseesenssseressassssanssnsneas 3
380 Volts, 4500 Watts

(All Elements Include Items 2 Thru 7)
Specify Volts and Watts

2 16855 SEALMI-RING ...covermiinireiiinsncrmensivisesnessemssssssssastonssesssssssassassssessesessesess 6
3 WAO01-005 WASHER, Heating Element, Metal ......covoiieneiiiinnsencsceciiniinn 6
4 NS01-017 NUT, Heating Element, Brass .....ccccoouivvninicisensnennssinininnnisininis 6
5 NS01-014 NUT, Heating Element ....couereeienicninencenscsenennessistssnnsenissnsneans 12
6 WAO01-007 WASHER, Heating Element ......cccccooveneninvesennes “ 12
7 LW01-008 WASHER, Lock, Heating Element ......covvevvenrieeneniniieniinniniinnnne, 6
8 29295 HI Limit Bracket - Rear-561 (Firebars) ........coceuevereerecvneens 2
8 18720 CLAMP, Rear-Hi LImit «...corevveeerccierinrrrereeteisensiosanessnssosseeseess - 1
9 29297 HI Limit Bracket - Front-561 (Firebars) ......ccovemneisenecsersonserenononnaens 2
9 18248 CLAMBP, Front-Hi LIMIL «..coceereerenirnsinrerrenssessssissernsansssssnssassesasornanss 1
10 18211 HOLDER, Thermostat Bulb ....cccoeviiniiimiireintcieecesnnsesessnseesesees 1
1 18225 SPREADER, EIEMENL ..ceoenviirisinmsnaneisiisessssrasssssnasesssassssassssssscscasassans 4
1 44914 SPREADER, Element (inner) - 561 (Firebars) .....o.eerseereueerercnsaecsnnsnee 4
12 18226 BAR, Spreader LocK ...eoeenecenecnnnnnnnns resrarenseeesat et enSa s bR s asae b ae R e 4
12 44915 SPREADER Element (outer) - 561 (Firebars) ......ocoererseerssenisrasanasacacec 4
13 SC01-055 SCREW, Element SPreader .......cocoeeveereiasescnsssssstasesssressososessessscsnsnssens 8
SC01-201 SCREW, Element Spreader-561 (Fir€bars) .......vvuereremsisvarensnsrressaccacass 8
14 LW02-005 WASHER, Lock, Element Spreader .......cocvveemeninienennnsnseseseesesnsanonsns 8
SQ01-053 SCREW, 8-32 X 1/2PHRD SS ......oiiinrrnensninrscansesstsissnsesnseonsaens 2
15 S$C01-055 SCREW, Hi Limit Bracket-561 (FIrebars) .......cociverevemerssssansnasssessueacasens 4
16 SC02-018 SCREW, Thread FOrming #8 .....c.ccvvivrnveniivninnsnrnenncctnnssssnsessnsaesessenes 2
17 16738 CONTROL, Hi Limit TEMPerature .........coceeevververerneresesesnssasessscssecsansoes 1
18 INS02-001 INUT, #10-32 HeX KEPS evruiiiiiirinnneentrrseanissnistsnesscsnsnesssseanscscasassencs 2
19 17216 BRACKET ASS’Y, Hi Limit Thermostat .......eoceeeersesnsrsrarecsescanscscscacass 1
2 63339 INSULATION, Pot Front-561 (110t ShOWN) .....coererenuerinricsicsenesnsrensonens 1
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Figure 6-17. Contactor and Frame Assembly (Three Phase Electric Model)
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-17 CONTACTOR AND FRAME ASSEMBLY
(Three Phase Electric Model)
1 59233 SHROUD, Galvanized .........cccovereererenrerirusisusnsnsscssesesessssessenes 1
2 SC03-005 SCREW, SHIoUd ....cceciveiiveiiieneninnesssnncesestsssssssasssssssessssons 4
3 19405 CONTACTOR ....ucovruirrimnrrrisinsiissiissesssesssssssssssessessossnenenes 2
4 SC04-002 SCREW, CONtaCLOr ...cveeeeeerererereeeessreesieconsssseresossassessssnssssasanes 4
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Figure 6-18. Contactor and Frame Assembly (Electric Model)
Single Phase
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FIGURE UNITS
& ITEM PART ; PER
NO. NUMBER DESCRIPTION ASSY
6-18 CONTACTOR AND FRAME ASSEMBLY,
(Electric Model)
-Single Phase

1 SC04-003 SCREW .ooovoeeensvssvseeenessessessssssssssssassssssssesssssssssssasesas 4
2 19405 CONTACTOR ...vtiireeeereecnresreessnnsessesesesssasessssessassssnens 2
3 18243 BRACKET, CONtACLOT ..ccocovverernencccserresssassssneessosnnsssssosenns 1
4 NS01-014 INUT, HEX .oeveereerererceeessesressessesesesnsnsesessessessassnesesssssns 16
5 WAO01-007 WASHER ....ooovveereeeireicssreessressnseessessssassenesssasssasssssessssssses 16
6 LW02-005 LOCKWASHER .....cooveierieiirrernesesseeerssssssesssssosassssnssssses 8
7 18242 BREAKER, CIRCUIT 50 amp .....c.coovervrrerververuereerenecsans 1
8 SC03-005 SCREW ouoereceeitresreeseseessssesssesassesssssassnssssessssessasessssens 4
9 63226 SHROUD, Single Phase ........cccceeeeneerenneneicncnnnnenncnncencs 1
10 SC01-072 SCREW .oeeeceeeereecsseeessessseessssesssssssssesstesssssssssssassessases 4
11 SC04-002 SCREW o eeeeeeeeisressecesssessssesssnesssssssssessessssessssessasessasas 4
12 SC01-010 SCREW ...oooeeeeeeeeereviseresssesssneesssesssesssssasstesssssssssssassssssses 1
13 EF02-030 CAPILLARY CLAMP ....uovovvveneereereeenessereesessessssassasnes 1
14 NS02-005 NUT
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Figure 6-19. Frame and Cabinet Assembly
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FIGURE UNITS
& ITEM PART DESCRIPTION PER

NO. NUMBER ASSY
6-19 FRAME AND CABINETASSEMBLY

1 56970 FRAMEASSEMBLY ......cocvvninriniiiirinnsrennininenisesens 1

2 56963 COVER, Back Shroud ........cccoevverririrvenrceicnsncrninnennene 1

3 SC03-005 SCREW), Panels and Bracket, Sheet Metal .................... 22

4 58851 SHROUD ASSEMBLY .....cccovnirierireirisisneseesnnnnanens 1

5 59730 INSULATION, Side Panel, (Gasonly) .........cccoruerrenenee 2

6 56972 PANEL, Right Side, Stainless Steel .........ccvovererereerereennes 1

6 59734 PANEL, Right Side, - CE and Australia (Gas only)........ 1

7 54225 INSERT, Aluminum Feet ..........oococeuriverunvinsinirunsvennenennns 4

8 59230 CATCH, Magnetic DOOT ......cccouvrevererenrrsreinsnesereenenennnne 1

9 03007 CASTER, ASSEMDLY ....ucovvervireernirenrerniesisnivesnssnssssnsssnnes 1
10 17630 CASTER, Less Brake .......covverveveenienerinensessennsnenne 2
11 17629 CASTER, W/BTAKE ......cveeriercrnnneercccvnnecossssssesesannns 2
12 58849 DOOR ASSEMBLY, Complete .......c.covvvmerercrerneessenens 1
13 17620 HINGE, Bottom DOOT .......cocevnrivrisvenernnesnrnesensesnes 1
14 17618 HINGE, TOp DOOT .....cooviviimrinririrsnerecsiosesnesnsnessesnes 1
15 SC01-003 SCREW, DoOT HINE ....cevvviveriiirinsinsereinsainesnesens 8
16 41836 HANDLE, DOOT ....ccovueeuinirenniiinsenississsssesnssessoseases 1
17 56974 PANEL, Front, Stainless Steel .........cocceeieerereereennnenennene 1
18 SC04-003 SCREW, Back Shroud ........ccccveeveervesvecnnnereeesesuennenens 6
19 56973 PANEL, Side Left, Stainless Steel ......ccoocvveerrrecrceiecsennns 1
19 59733 PANEL, Side Left,- CE and Australia (Gas only) .......... 1
20 17627 LUG, Grounding .........ccccoeevesrerunsresnesesasssssessssessesassessens 1
21 17611 SCREW, Grounding Lug ........ccoevmimireeinvcennnensnsencennnes . 1
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NOTE: BOTH ITEMS 3 and 4 FILTER
SCREENS FIT INTO FILTER ENVELOPE
ITEM 6.

G\

Figure 6-20. Drain Pan and Filter Screen Assembly
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-20 DRAIN PAN AND FILTER SCREEN ASSEMBLY
1 17510 SCREENASSEMBLY, Filter .....c.cocvvvnuiruirernsiesveernennanens 1
2 17501 CATCHER, CIUID .....oovnevumrirnrresnnssssneessnsssissssssasnses 1
3 17502 SCREEN, Top Filter ........cocevirvinuenrnrucmsireniccrsessennes 1
4 17503 SCREEN, Bottom Filter .......ccccceveeeiirnnericnncnesenisienecnns 1
5 17505 CLIPS, Filter Envelope .......ccoevveeenienesesennennienanne 2
6 12102 FILTER, Envelope Paper (100 per carton) .........cceeeneveee 1
7 58848 PAN, Filter Drain Assembly - 500 & 600 1
7 63695 PAN, Fitler Drain Assembly w/casters - 500 & 600.......... 1
19004 CASTERS, Drain Pan (not Shown) ........cceeeeereneueueenanes 4
7 63203 PAN, Filter Drain Assembly - 561 1
7 63697 PAN, Filter Drain Assembly w/casters - 561 .c.ccarseccasseccess 1
19004 CASTERS, Drain Pan (not Shown) .......ceccocevenveerrennns 4
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Figure 6-21. Lower Filter Plumbing Components
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Henny Penny

Model 500/600/561

FIGURE UNITS
& ITEM PART DESCRIPTION PER
NO. NUMBER ASSY
6-21 LOWER FILTER PLUMBING COMPONENTS
(Gas and Electric Models)
1 56630 MOTOR AND PUMP, Filter .....cocvvivenennnennirnsreernnnenssenanns 1
46854 MOTOR Only - 1/2 Horse POWeT .........ccceevreeenennene 1
17437 PUMP OnlY ....ccovvinurirrerinnirisninssssnssesesnenssnssensssnnnes 1
17476 SEALKIT, PUMP ....couevrririnrirenncnisesneressnscsesassesaeanns 1
2 SC01-022 SCREW, MOLOT ..ovvrvrerreeeresesenenenencsesescsesssnenssenssssssssssssssnas 8
3 WAO01-002 WASHER .....covverereerereeessiescsrisesssessisisssosessessisnssssssnsssessasses 8
4 17407 CONNECTOR, Male EIDOW .....cccoverevreiiririnaeneseesnsannesenns 1
5 16808 FITTING, SIEEVE .....ccvneererrrcesseissienssnnesesnsaesnesesssnessanessans 1
6 16809 NUTFIHHDG «...oovevrrernirecnnisiesisneissisismssessssesnsasssssesassessssssses 1
7 58861 TUBING, Stainless Steel .........covvevurrucrtisnesnsesneruesessorecsannss 1
8 17432 FITTING, Union Handle .........ccoccveveereneinseracneresnansnseneneans 1
9 17431 FITTING, Male URION ......cocoovenimuiirnesnesisuisenesesnsnsnnsseseans 1
10 17430 FITTING, Female Union (Also included ..........cccevenreennnne. 1
with item 12)
11 59216 STANDPIPE ASSEMBLY, Filter Screen .......occoeruerereeruennns 1
500 & 600 Only .
11 19102 STANDPIPE ASSEMBLY, Filter Screen ........ccoerueereernsneas 1
561 Only
12 17403 NUT, Filter SCIEEM ..ceeevvrrerrrecccanesssnesossnsesssessessaness 1
13 58867 TUBING, S.S.,500 & 600 Only .......ccoevevenererennens 1
13 19101 TUBING, S.S.,561 Only ....ccvevrerenueinrirernencresnennees 1
14 NS02-002 NUT, MOOT «..eceveneneenccnncesesseseesisisessssesnssessesessesssnsnssssnssnans 4
15 55281 SHIELD, Motor Splash (not ShOwn) ........ceeevvreererieenreserennas 1
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Figure 6-22. Supersorb Filter Pan Assembly
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FIGURE UNITS
& ITEM PART DESCRIPTION PER
NO. NUMBER ASSY
6-22 Supersorb Filter Pan Assembly

1 17430 UNION, Female Fithing ........coccereveereveresisrersnnsnssunsnesscssesnens 1
2 63239 FILTER PAN ASSEMBLY - Super Sorb - 500 & 600 ........ 1
2 63696 FILTER PAN ASSY. w/casters - Super Sorb - 500 & 600 .. 1

19004 CASTERS, Drain Pan (not Shown) ........ccccevvvininmsunsessivansnns 4
2 63350 FILTER PAN ASSEMBLY - Super Sorb- 561 ...ceceececcsscses 1
2 63698 FILTER PAN ASSY. w/casters - Super Sorb - 561 ....ccccveeee 1

19004 CASTERS, Drain Pan (not Shown) ........cecceuvimeernernniennereennene 4
3 37135 FILTER CLAMP RING ASSEMBLY ......ccccovrruernrervcriennne 1
4 36596 HANDLE, Filter LOCK ....coveiviiniiirinnrininicsnnincscsesncneseseans 4
5 NS03-023 NUT, 1/4-20 AcOID Cap ...ccevvevrerveeerirenrensninenressnsanesenens 4
6 30944 SUPPORT, Filter Pad ........cocovevreeremeerennininnicsienenniesennne 1
7 12186 CHARCOALFILTER PAD ........couveerrrerrrcnrnrcriniencnnsannns 1
8 54538 COVER- FILTER PAN ASSY. - SUPER SORB, Gas ........ 1

(notshown) -
8 54008 COVER- FILTER PAN ASSY. - SUPER SORSB, ............... 1
Electric (not shown)
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6-50

Figure 6-23. Filter Motor and Pump
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Henny Penny Model 500/600/561

FIGURE UNITS
& ITEM PART DESCRIPTION PER
NO. NUMBER ASSY
6-23 Filter Motor and Pump
1 46854 MOTOR, 1/2 Horse - 50/60 Hz .....ccooueeeevremeceecriessvveencsnnes 1
2 17476 SEALKIT ..eveieeecneenteisenieresessersnsssssssssssnsssonssessnessrassanns 1
3 17437 PUMPASSEMBLY ......covniiiiirinrinnnieesisinnsessesssseesassans 1
4 SC01-132 SCREW, Pump COVET ......corveeriinnirinreriessnnessnssnanensens 1
5 17451 COVER, PUMD ...ocrverienrriirinirieisiesesneseesernssnnesessnssasesns 1
6 17447 ROTOR, PUMP ...coeerirerrirriricniresnennsiesisaensssnenesesasesannes 1
7 17446 ROLLER, PUID ....cooeuiiiieiiisnincnisesesiessesesnessessssesnes 5
8 17453 O’RING ...cooiriiriirinesivnnnnsinesscssesnessesssssesssnssessassesses 1
9 17454 BODY, PUIID .....ovvrriirnimiriinncrieieissesnenesssssssssessnasssanes 1
10 17456 SHIELD, PUINIP ....covvirivnieinnnnninessisnsseseenenesessssssenssssnns 2
11 SC01-026 SCREW, Pump Shield .......cccovvuiueriiveivirnsnernereessesesnnnnanes 1
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NOTE: REMOVE THIS PIPE
PLUG TO ASSEMBLE FILTER
RINSE HOSE ATTACHMENT
FITTINGS.

Figure 6-24. Upper Filter Plumbing Components
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FIGURE UNITS
& ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-24 UPPER FILTER PLUMBING COMPONENTS
1 17407 CONNECTOR, Male EIDOW ...cccccceerecerersevensnncescsunsssanens 2
2 17255 PIN, Cotter, ValVe ......cvereeereercrerrnnnnninneciinuccsssnnesssecsssnnes 1
3 63134 TUBING, Stainless Steel .......uverieirrrerrecenreeresisenensnsraneeens 1
4 16808 FITTING, SIEEVE ..ceeeneereccnreecrrreersreresnsseeesssesesonsesssnees 2
5 16809 NUT, FIENE «.ocvovreerirreriisiriiesiesnseesnesnesseessassssansnsens 2
6 17308 VALVE ASSEMBLY, FIlter ...evvveeeeierteeecenreeeeressneeseseseneens 1
7 FP02-001 NIPPLE, CIOSE ...eeveeerutercrnreerisneeessssesessesesssnsasssssessssssssanes 1
8 17306 TEE, PIPE c.cvvierirriiiiiinininiiiriteneectesisssssssnsnssesssassssnas 1
9 FP01-015 PLUG, PIPE ..couvvirririnicnintintinrenirenciteesnsntsnsssssessssassssnas 1
10 HOSE ASSEMBLY, Filter Rinse Optional .........cccccveeneenee. 1
11 FP02-007 NIPPLE, PIPE .....corveruvnmivumrniinensiniississessinsessnssnesenes 1
12 17319 ELBOW, PiPE .....ooruvuirinminiiniisinisiciitissessnnessassnsannns 1
13 17320 NIPPLE, Rinse Hose Pipe ....c.ccoceivvinnininreeenernnnnnae 1
14 17224 BRACKET, Rinse HOSE «.veevieeeeerirecrvarmmcesensesssiseneenees 1
15 SC03-005 SCREW, Rinse Hose Bracket ........ccceeecrceerereiranersennanee 2
16 17334 FITTING, Rinse Hose Disconnect, Male ..........cccceuueu. 1
17 03003 HOSE, FIHET RINSE ...eeevirevveereierersacssnnsenssnssissesesssosenneee 1
18 17333 FITTING, Rinse Hose Disconnect - Female ........... 1
19 16293 COVER, ValVE ROd ...oeeeeeieiicceerirneniccerercerssssesessscesssnnens 1
20 17311 ROD, Filter Valve EXtENSION .....cccceeereeseerencsssseresssaneesasans 1
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FIGURE UNITS
&ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-25 ELECTRIC CONDUIT ASSEMBLY,
(Gas Model)
1 33224 CONDUIT, FIEXIDIE .....vereeeereereceerennaseecscossessanesnersuessessessnes 1
2 18105 BUSHING, ANt SHOTL ..ccoveerenreecneesnessnessonnesssesssssssssssesssnses 8
3 18111 CONNECTOR, CONAUIL ..eevververreeneerenresraerenonesseesessessassessesss 2
4 FP01-018 COUPLING, PiPE ...coremteuenrirrircnieneisisisuesessesesessenesensasans 1
5 18113 CONNECTOR, Conduit, 90° .....cccorermeeeiesceessrissseosansssnses 2
6 59218 TUBE, Conduit - SOlEN0id ......cccccceererreeresneesisesssressecossensanens 1
7 16804 GROMMET, UmDIella ......ccovveeeeeenreessenrereesssssscsssesssessnesses 1
8 18107 CONNECTOR, Conduit, 90° .....ccccerveereeerersseeressuosessenssens 1
9 17221 CONDUIT, FIEXIDIE ....evrereerreeraerrerenesseescsecserscssseosuossuoesaces 1
9 33866 CONDUIT, Flexible-CE and Australia ..........ccoeccevrveinnenseerens 1
10 30291 CONDUIT, FIEXIDIE ..cvvrereecreecrerrerenesesanessonecessnssusssessaesnees 1
11 18104 CONNECTOR, CONAUIL ..cccoceeeereeererrsneescesssseesssesssessssesssensns 2
12 18108 BUSHING, ANt SHOTL «.ccovveeevieecrnrennernnessssssssnesseressessansssnees 2
13 33628 CONDUIT, FIEXIDIE ....veevrerreveercreernessassessesssessssecssenessesssasans 1
14 18101 COVER, Junction BOX ..c.cceeeeereeeiirencreccssnrnssnessnessvnssnessnnenans 1
15 18102 BOX,JUNCHON ceceeeeeeccreneresseserencsanesesssnsssessessnsnnessees 1
15 54965 BOX, Junction - w/cover - Splash Proof - CE and Australia. 1
16 18103 CONNECTOR, Power Cord .......cccceeveeeiccciraverscssusssesecsnnes 1
17 53656 CORD, Power, With Grounded Plug - Gas Models only ..... 1
17 34823 CORD, Power-CE and Australia - Gas Models only ........... 1
18 18644 CONDUIT CONNECTOR .....ovcevreernerenressnsiscsssessssessassns 1
19 16817 SLEEVE, TElON ...ccovveeeeirieraereressnesnsesuecsansssesasssscssssssessasanees 2
20 16809 NUT, FINE ....oovevirririerimincinesiisessesisesnssessnsessssesessssssassossees 2
21 44814 CONDUIT, Flexible .......... ssesevinsesnssibsasasssssabansassastnsesasasese 1
22 19617 NUT, Lock, 3/4INCH .ccvevreeeeinreereninrreseecnensinssesessnssneeses 2
23 19708 COVER, Junction BOX .....cccceceererereeossnescsisiesscnesssnnensssssesans 1
23 44485 COVER, Junction Box, Water Tight, CE and Australia ......... 1
24 49616 NIPPLE, 3/4inCh Chase ......cccevrversssesrenssiesieessacsssiessesssaees 1
25 19707 BOX, Main Power JUNCHON .....coocerviiecrensocsscissneessiessesssanens 1
25 48437 BOX, Junction, Water Tight .......ccccvvevvieriieninerrisennrnennesnnenes 1
26 51390 EMC Filter Assy.-CE and Australia (not shown) ................... 1
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Henny Penny

Figure 6-26. Automatic Reset Timer Assembly
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FIGURE UNITS
& ITEM PART DESCRIPTION PER
NO. NUMBER ASSY
6-26 Automatic Reset Timer Assembly
1 16659 BUZZER COILASSY, 120V ...coririrnirirernnnnreerenteneseenens 1
1 18302 . BUZZER COILASSY, 208-240 V ......covvvvmrrirrirrernenressennnas 1
2 16673 TIMER MOTOR, 120V ...uinirirrrniiinnreneneersnnnensinsnsnane 1
2 18303 TIMER MOTOR, 208-240V .....covvrivrrerrrreirrcresnerienennans 1
3 16671 TIMER MICROSWITCH.......ocevvrmnrirneniiiieecenteeenennennnns 1
4 18771 MICROSWITCH MOUNTING PLATE .........ccecveveruenennen. 1
5 18772 MICROSWITCHACTUATOR ARM .......ccovurrerierrnrrcncnnnns 1
6 22195 ON/OFF SWITCH (includes Dut) .......ccceueverrrernereseerereeseneens 1
7 16624 INDICATOR LIGHT .......coevtriniiniieirisrisisnnnenssnssesnesnens 1
8 16597 FACEPLATE, 60 HZ .....c.coveveriinriiinrcninicninnineirncseneenenne 1
8 16599 FACE PLATE, S0 HZ .....cconviriiiininrenritinencteeinienssennes 1
9 16371 KNOB & POINTER ASSY ...covveierininenrisineenesessenisesnnens 1
10 16657 BEZEL ......covitiritieiirniiuiinisisiossesissessessessessessesssssssensessans 1
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3 TIER WIRE BASKET, (GAS MODELS)
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Henny Penny

4 TIER WIRE BASKET (ELECTRIC MODELS)
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Figure 6-27. Electronic Ignition Assembly (only where applicable)
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FIGURE UNITS
&ITEM PART PER
NO. NUMBER DESCRIPTION ASSY
6-35 ELECTRONIC IGNITION ASSEMBLY
(only where applicable)
1 34380 ELECTRODE, Spark/Sense ........cocceverueereinssvensennesnsneonees 1
1 21324 ELECTRODE, Spark/Sense (International) .........c.cevevereeens 1
2 34376 IGNITOR BRACKET ......coovmrriiiieiinenireneninnsssessnnnens 1
2 21325 IGNITOR BRACKET (International) ........ccecvrvereurereeraneas 1
3 SC01-021 SCREW .....curimininriresisisissssisississssssnssssssssssnssssssessssenens 2
3 SC01-076 SCREW (International) .......cccoeeveereessersessessernsnssnnsnesessenens 2
4 NS02-007 KEPS NUT ....ceeuiiriiiirieinneriissesnssessessssesnssssssssssessnens 2
5 34384* IGNITION MODULE .....ccoovmiuiinnrimncnssesnssensassnssssesennas 1
5 21318* IGNITION MODULE (International) .........ceocevevseenaneseneas 1
6 21317* MOMENTARY RESET SWITCH ........covveirmrneeernrnnennnn 1
Not Shown*
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For Sales or Service Please Contact
The Nearest Henny Penny Distributor

1. General Services 14.
100 Hicks Ave.
Medford, MA 02155
(800) 233-1033
2. Art Cole Associates
Golden Street
Industrial Park
Meriden, CT 06450
(203) 237-7177
3. Globe-Monte Metro, Inc.
47-02 Metropolitan Avenue 15.
Ridgewood, NY 11385
(718) 786-5760
4. Guertin Dist. Inc.
5 Technology Drive
East Syracuse, NY 13057-9713 16.
(315) 437-4928
(800) 468-6336
5. Kreiser Distributing Co.
13800 Lincoln Highway
N. Huntington, PA 16652
(724) 863-3360 17.
6. AFS Equipment Company
9130-X Red Branch Road
Columbia, MD 21045
(410) 964-3770 18.
(800) 969-3770
7. HP Sales & Service Co.
200 Rittenhouse Circle, 4-East
Bristol, PA 19007 19.
(215) 785-3250
NJ Watts (800) 477-4379
8. Astro Food Equipment
7901 Old Rockside Rd.)
Independence, OH 44131 20.
(216) 619-8821
(800) 367-4237
9. Carlisle Food Systems, Inc.
11020 Lakeridge Pkwy.
Ashland, VA 23005 21.
(804) 550-2169
10. Price-Davis, Inc.
Route 1, Highway 27
Iron Station, NC 28080 22.
(509) 928-8815
(704) 732-2236
(800) 456-1014
1. Big A Distributors, Inc.
P.O. Box 1283 23.
Forest Park, GA 30051
(404) 366-6510
(800) 222-0298
12.  W.H. Reynolds 24,
Distributors, Inc.
4817 Westshore Blvd.
Tampa, FL 33609
(813) 873-2402 25.
Miami-(954) 845-0841
Jacksonville-(904) 781-9054
FL Watts (800) 282-2733
13.  Ber-Vel Distributing Co. Inc. 26.
P.O. Box 9943
Birmingham, AL 35220
(205) 681-1855

If Further Assistance Is Needed Please Contact:

Barnett Supply

2089 York Ave.

Memphis, TN 38104
(901) 278-0440

Nashville, TN

(615) 242-6451
Scotsman Supply

516 5th Ave., South
Nashville, TN 37203
(615) 242-6451

St. Clair Supply Company
231 East Main Street
Eaton, OH 45320

(937) 456-5500

(800) 762-2968

Dine Equipment Co.
3110 Preston Hwy.

P.O. Box 34038 zip 40232
Louisville, KY 40213
(502) 637-3232

FAX (502) 637-5177
United Marketing Assoc.
11877 Belden Court
Livonia, Ml 48150

(734) 261-5380

T&H Distributors

1235 Parkview

Green Bay, WI 54304
(920) 339-9838

Food Service Solutions, Inc.

1682 Barclay Blvd.
Buffalo Grove, IL 60089
(847) 459-8040

(847) 459-7942

MEC

2511 Cassens Dr.
Fenton, MO 63026-2547
(636) 343-0664

(800) 397-1515

Delta Supply Co., Inc.
3315 W. Roosevelt Rd.
Little Rock, AR 72204
(501) 664-4326

Dixie Supply

490 Julianne St.

Bldg. A-2

Jackson, MS 39201
(601) 354-3025

Beaullieu Refrigeration Inc.

200 North Luke St.
Lafayette, LA 70506
(337) 235-9755
S.L.E. Corporation
1110 Avenue “H” East
Arlington, TX 76011
(817) 640-7999
Brooks Industries
4420 S.W. 29th St.
Oklahoma City, OK 73119
(405) 685-7200

B & D Dist.

19915 W. 161st St.
Suite D

Olathe, KS 66062
(913) 768-8588

FAX 913-768-8855

27.

28.

30.

31.

32.

33.

34.

36.

37.

38.

39.

40.

41.

PHT Systems

1801 Highway 8

Suite 120

New Brighton, MN 55112
(651) 639-0368
Mid-Nebraska Restaurant
Supply Co.

1415 S. Webb Road
Grand Island, NE 68802
(308) 384-5780

Robert G. Wood & Co.
2080 W. Cornell Ave.
Englewood, CO 80110
(303) 761-0500

(800) 358-3061

Open Territory

CPE-USALCO

1310 West Drivers Way
Tempe, AZ 85284
(480) 496-6995

National Equipment Corp.

242 West-3680 South
Salt Lake City, UT 84115
(800) 266-5824

(800) 955-9202

The Nicewonger Co.
19219 West Valley Hwy
Suite M103

Kent, WA 98032

(800) 426-5972

(425) 656-0907 FAX
Tri-State Market Supply

11115 E. Montgomery, Suite A

Spokane, WA 99206
(509) 928-8815

(877) 828-4268
Western Pacific
Distributors, Inc.
19422 Cabot Boulevard
Haywood, CA 94545
(510) 732-0100

Don Walters Company
2121 S. Susan Street
Suite A

Santa Ana, CA 92704
(714) 979-5863
Troyer Foods, Inc.
17141 State Route 4
Goshen, IN 46526
(219) 533-0302
Tri-City HP, Inc.

527 West Fourth St.
Davenport, IA 52801
(319) 322-5382

Certified Commercial Service &

Equipment (CCSE)

6031-A Industrial Heights Drive

Knoxville, TN 37909
(865)-546-8778

Gower Distributors, Inc.
P.O. Box 4804

Box 216K Rt. -4

Victoria, TX 77903
(361) 573-9777

Henny Penny Corporation

1219 U. S. Route 35 West

Eaton, Ohio 45320

1-800-417-8417

Fax 1-800-417-8402

42.

43.

44.

45.

Top-Line Distributors
1501 College Ave.
Houston, TX 77585

(713) 946-6008

DSL Inc., Canada

14520 128th Ave.
Edmonton, Alberta
Canada T5L3H6

(403) 452-7580

(Alberta, British Columbia,
Manitoba, Saskatchewan,
Yukon, & N.W. Territories)
Taylor Freezers, Inc.

52 Armthorpe Rd.
Brampton, Ontario
Canada L6T5M4

(905) 790-2211

(Ontario, Montreal, and
Maritime Provinces)
Bazinet Taylor Ltee.
4750 Rue Bourg

Ville St. Laurent

Quebec, Canada H5T 1J2
(514) 735-3627

(Quebec only)
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Henny Penny International Distributor Network

U.S. Headquarters
Henny Penny Corporation
1219 U.S. Route 35 West
Eaton, OH 45320 USA
Telephone: 937-456-8417
Fax: 937-456-1860

Representative Office

1. Henny Penny Corporation
Representative Office
Parc d’Entreprises de
I'Esplanade
2bis Rue Paul Henri Speak
Saint Thibault des Vignes
77462 Lagny sur Mame Cedex,
France
Telephone: 33 (1) 60075600
Fax: 33 (1) 60071489

U.S. Export Centers

2. Feco International Company
20 North San Mateo Drive,
Suite 9
San Mateo, CA 94401 USA
Telephone: 415-348-3499
Fax: 415-348-3575

3. Caribbean Islands & Central
America (excluding Puerto Rico)
Total Equipment Suppliers
9550 NW 41+t St.

Miami, FL 33178
Telephone: 305-718-9550
Fax: 305-718-9505

Algeria

4. SOMAB
Y1 Rue Mahmoud Boudjatit
(Oasis) Ager, Algeria
Tel: 213-21-23-3051/3052
Fax: 213-21-23-3161

Argentina

5. Oditec SA.
Augstin Alvarez 2128
1602 Florida
Buenos Aires, Argentina
Telephone: (541) 796-0820
Fax: (541) 796-2009

6. Australia
J.L. Lennard Pty. Ltd.
937-941 Victoria Rd.
West Ryde NSW 2114
Sydney, Australia
Telephone: 617-3272-4744
Fax: 617-3272-4799

Bahrain

7. Mohammed Jalal Catering
Old Palace Road
P.O. Box 1335
Manama, State of Bahrain
Telephone: 973-53-45-39
Fax: 973 53-14-78

Bangladesh

8. Puffin International Ltd.
3691B Elephant Rd.
Swarankika Plaza
4th Floor-Dhaka 1205
Dhaka, Bangladesh
Telephone: 8802-863117
Fax: 880-2-867563

Belgium

9. Engelen-Heere N.V.
Industrialpark Terbekehof
Fotografielaan 14
B-2610 Antwerpen (Wilrijk)
Telephone: 323-825-5577
Fax: 323-825-3702

10.

".

20.

Brazil

Pesin Equipment Food Service
R. Olavo Bilac 188/198

Sao Caetano Do Sul - SP
Brazil
Telephone:55-11-7690-1470
Fax: 55-11-7690-1466

Bulgaria

E.C.E. - CAIX

23A Rue Oborichte

Sofia 1604, Bulgaria
Telephone: 19-359-2-946-1479
Fax: 19-359-2-946-1669

Chile

IMAHE

Manuel Montt 1154 Providencia
Santiago, Chile

Tel: 562-341-4953/5707

Fax: 562-274-8567

China

Bonny Foodservice Products
Flat C, 8/F, Yeung Yiu Chung
Industrial Bldg., No. 20

Wang Hoi Rd.

Kowloon Bay, Kowloon Hong Kong
Telephone: 852-796-5616

Fax: 852-799-8490

Colombia

Industrial Taylor Ltda.
Transversal 93, Numero 64-24
Apartado Aereo 95075

Bogota D.E., Colombia
Telephone: 57 (1) 4340016
Fax: 571-223-2642

Crotia

New Rok

Opatija M. Tita 15

51410 Opatija, Crotia
Telephohe: 385-51-701-251
Fax: 385-51-701-251

Cyprus

AMF Chistofides Ltd.
104A Prodromos Str.

P.O. Box 25100

Nicosia, Cyprus
Telephone: 357-2-454-380
Fax: 357-2-454-088

Czech Republic

Citus

Argentinska 20

CZ 4170 00 Pragues 7
CZECH REPUBLIC
Telephone: 420-2-667-10-561
Fax: 420-2-667-10-557

Denmark

Inter-Gastro A.S.
Midtager 18

2605 Brondby

Denmark DK2605
Telephone: 45-43292000
Fax: 45-43292001

Ecuador

Equindeca Cia. Ltda.
Hotel EI Conquistador
Gran Colombia 6-65
Cuenca, Ecuador
Telephone: 593-7-831788
Fax: 593-7-843221

Egypt

Con Trade Centre

3A Ramsis Street

Maaroof Building #83 & #62
Cairo, Egypt

Telephone: 20 (2) 770642/762551
Fax: 20 (2) 756258

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

Estonia

Sisustaja As 31.

Tihniku 5

11625 Tallinn, Estonia
Telephone: 372-6502300
Fax: 372-6502301

Finland
Monilaite Oy

P.O. Box 27 32.

Salpakuja 6

SF-01200 Vantaa, Finland
Telephone: 358-9-877-0100
Fax: 358-9-877-01099

France

Diffusion International de
Materiel (DIM)

Parc d’activite Clemenceau
Chemin du Chateau d’Eau
B.P. 4009

59704 Marcqg-En-Baroeuil
Cedex, France

Telephone: (33) 20890000

Fax: (33) 20727355 33.

Germany

Sesjak KG

Waullener Feld 9a

D-58454 Witten

Germany

Telephone: 49-2302-697077
Fax: 49-2302-698451

Ghana 34.

DRT Ghana

E6619 Ablade Road

Kanda Estate

P.O. Box C2074
Accra-Cantonments, Ghana
Telephone: 233-2123-3949
Fax: 233-2123-1380

Greece 35.

Domestica S.A.

65 Stournara Str.

Athens 10432, Greece
Telephone: 30-15-24-30-14/15
Fax: 30-15-22-91-58

Guam 36.

Pacific Technical Service, Inc.
New Commercial Building
#979 Rt. 16, Suite B-3
Barrigada, Guam 96913
Telephone: 6710632-5000

Fax: 671-632-3333

Holland
Englelen-Heere B.V.

Straatveg 85, Postbus 35020 37.

3005 DA Rotterdam, Holland
Telephone: 311-042-23077
Fax: 311-042-23435

Hong Kong
Bonny Foodservice Products

Flat C, 8/F, Yeung Yiu Chung 38.

Industrial Building #20
Wang Hoi Road
Kowloon Bay, Kowloon,
Hong Kong

Telephone: 852-796-5616
Fax: 852-799-8490

Hungary
Hotex Service

H-2094 Nagykovacsi 39.

Kossith Lajos u. 1.

Hungary

Telephone: 36-263-56653/89463
Fax: 36-26389463

Iceland

A. Karlsson H. F.
Brautarholti 28

105 Reykjavik, PO Box 167
Iceland

Telephone: 354-560-0900
Fax: 354-560-0901

India

AISHWARYA

Trust Complex, 10 OVG Rd
Basavanagudi

Bangalore 560004, India
Telephone: 91-80-667-7576
Fax: 91-80-667-7576

Int’l. Refrigeration Corp
7 Netaji Subhash Marg
Darya Ganj

New Delhi 110002, India
Telephone: 91-11-3275651
Fax: 91-11-6221827

Indonesia

P.T. Gema

JL. Raya Bloulevard Raya

Block I0A 2 No. 27

Kelapa Gading Permai

Jakarta 14240, Indonesia

Telephone: 62-21-4532077
62-21-4508910

Fax: 62-21-4532586/4530777

Ireland

Martin Food Equipment Ltd.
Gaskin Business Park
Coes Road

Dundalk, Louth County
Ireland

Telephone: 353-42-30366
Fax: 353-42-30370

Italy

Allegra SRL

Corso Matteotti, 5 - 10121
Torino, ltaly

Telephone: 39-011-540264
Fax: 39-011-533779

Japan

Toei Kogyo Co. Ltd.

4F, Nissay Nishi-Gotanda
Building 24-5

Nishi-Gatanda 7-Chome
Shinagawa-ku, Tokyo 141-0031
Japan

Telephone: 813-3779-1081

Fax: 813-3779-1638

Jordan

Awar Trading Est

PO Box 962227

Amman 11196, Jordan
Telephone: 962-6-55-19-610
Fax: 962-6-55-19-605

Korea

Ohjin Corporation

3rd Floor, Hee Jung Building
1635-0 Seocho-dong
Seocho-ku

C.P.O. Box 3252

Seoul 137-070, Korea
Telephone: 82-2-5850441
Fax: 82-2-5874197

Kuwait

Mabrook Hotel Supplies Co.

PO Box 43832 Hawalli

32053 Kuwait

Telephone: 965-481-8242
965-483-01648

Fax: 965-483-4314
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40.

41.

42.

43.

44.

45.

46.

47.

Lebanon

Pro Kitchen 48.

Cahlfoun Building

Kaslik - Main Road

PO Box 1066 Jounieh
Lebanon

Telephone: 961-9-635-077
Fax: 961-9-635-059

49.

Lithuania

Master Group Baltic Master
Dariaus Ir Girena 175

2038 Vilnius, Lithuania
Telephone: 3702-306-528/529
Fax: 3702-306-533

Malaysia 50.

SCC Corp. Sdn. Bhd.
19-21 Jalan Hujan

Taman Overseas Union
58200 Kuala Lumpur,
Malaysia

Telephone: 60-3-77828384
Fax: 60-3-77818561

51.

Malta

C & H Bartoli Ltd.

232 The Strand

Gzira Gzros, Malta
Telephone: 356-342-584
Fax: 356-342-569

Mauritius Island 52.

(Mauritius, Reunion Island,
Seychelles)

Hassam Moussa Rawat

10 Bourbon Street

P.O. Box 492

Port Louis, Mauritius Island
Telephone: 160 (230) 2080024

Fax: 160-230-2080147 53.

Mexico

Central Mexico Metro Mexico City
Cavimex S.A. de C.V.
Revillagigedo No. 61 Col Centro
Mexico, D.F. 06070

Mexico

Telephone: 525-521-4200 54.

Fax: 525-510-2791

Pacific

Micro Herros De Occidente,
S.A.de C.V.

Av. Juan Palamar y Arias
#83 Col. Jardines Vallarta
Zapopan, Jalisco, Mexico

C.P.45020 55.

Telephone: 52-3-629-54-05
Fax: 52-3-673-29-43

Southeast

Equipo Para El Mercado
S.A.de C.V

Calle 55 No. 501-B por 60 y 62
Merida, Yucatan,

Mexico C.P. 97000 56.

Telephone: 52-99-236500
Fax: 52-99-286649

Morocco

Electra

Boulevard AHL Loghlam
BP 25698

Sidi Bernoussi - Ain-Sebaa 57.

Casablanca Morocco
Telephone: 212-22-753-531
Fax: 212-22-753-554

New Zealand

Taylor Equipment Limited
4 Ponuz Place

Mt. Wellington

Auckland, New Zealand
Telephone: 64 (9) 5733377
Fax: 64 (9) 5730841

Norway

Grillfagmannen A.S. 58.
Ostensjoveien 44

N-0667 Oslo 6, Norway

Telephone: 47 (2) 651410

Fax: 47 (2) 720017

Oman

Mohsin Haider Darwish LLC

P.O. Box 880 59.
Ruwi, Code 112

SULTANATE OF OMAN

Telephone: 968-703411

Fax: (968) 789927

Pakistan

The Equipment Company

Ground Floor, Dadabhoy Centre  60.
Sharea Faisai, Karachi 75530
Pakistan

Telephone: 922-1-778-1778/2778

Fax: 922-1-587-0456/778-2777

Peru

Importadora Tecnica
Comercial C.R. Ltda.

Jr. Marcos de Aramburu #595
Lima 17, Peru

Telephone: 51-1-226-2124
Fax: 51-1-275-2689

Philippines

HKR Equipment Corp. 61.
2nd Floor, THC Bldg.

2176 Primo Rivera St.

La Paz, Makati City, Philippines
Telephone: 632-899-4511

Fax: 632-899-4541

Poland

I. F. E. 62.

Rydygiera 12

01 793 Warsaw, Poland

Telephone: 48-3912-3373
42-22-663-4820/4069

Fax: 48-3912-3373

Portugal 63.
Restaurotel
AV Da Republica
83 C 1050
243 Lisboa
Portugal
Telephone: 3517967116/7/8/9
FAX: 3517933982
64.
Puerto Rico
Progressive Sales and Service
PO Box 10876
Caparra Heights Station
San Juan, Puerto Rico 00922-
0876
Telephone: 787-782-7474 65.
Fax: 787-793-6479

Qatar

Tristar Group

C.R. No. 6778

P.O. Box 4746

Doha, Qatar

Telephone: 974-4664433 66.
Fax: 974-4365365

Romania

Delta Technologies Romani S.A.
Sector 6, 20 Constructorilor Blvd.
Bloc 20 A, sc. B 7th Floor

Apt. 64 67.
Bucharest, D599 Romania
Telephone: 401-220-4261

Fax: 401-220-3990

US Address:

115 Main St.

Mishawaka, In. 46544
Telephone: 219-256-3783

Fax: 219-256-7130

Saudi Arabia

Commercial Center 68.

Development & Economy
P.O. Box 1210

Jeddah 21431, Saudi Arabia
Telephone: 966 (2) 629-1857
Fax: 966 (2) 629-1860

Senegal
Breading Systems Co.

C/ Ripoche,14 69.

35007 Las Palmas

Spain

Telephone: 34-9-28-22-43-86
Fax: 34-9-28-27-56-90

Singapore

Simplex Pte. Ltd.

Block 1, Lorong 8

Toa Payoh Industrial Park 01-1383

Singapore 319053 70.

Telephone: 65-251-6241
Fax: 65-253-8814

Shopfit (S) Pte. Ltd.
Blk 623 Aljunied Industrial Complex
Unit 02-09

Singapore 389835 71.

Telephone: 65-7410911
Fax: 65-7438911

South Africa

Foodserv “CC”

PO Box 55269
Northlands 2116,
Republic of South Africa

Telephone: 27 (11) 616-5183, 72.

Fax: 27 (11) 616-8287

Spain

Adisa

Tuset, 8-10

08006 Barcelona, Spain

Telephone: 34-93-415-0018 73.

Fax: 34-93-218-1782

Sri Lanka

Sperrys Commercial Equipment
1014 Parliament Road

Etul Kotte

Kotte/Colombo, Sri Lanka 74.

Telephone:941-873-0561
Fax: 941-863-8361

Suriname
Tessco N.V.
Oude Charlesburgweg #47

Paramaribo Suriname 75.

Telephone: 597-473366/477388
Fax: 597-473366

Sweden

Eurospice AB

Box 5050

Hejargatan 6

632 29 Eskilstuna, Sweden
Telephone: 46 (16) 125600

Fax: 46 (16) 131390 76.

Switzerland

Stuppen Fast Food GmbH
Oberneuhofstrasse 8
CH-6340 Baar, Switzerland
Telephone: 41-41-761-5052
Fax: 41-41761-7210

Syria 77.

Lahham Trading & Contracting
Hamra Str. Omyad Building
P.O. Box 2960

Damascus Syria

Telephone: 963-11-331-2251
Fax: 963-11-331-2252

Taiwan

Feco Corporation

420, 11 F Keelung Rd.
Sec. 1 Postal Code 110
Taipei, Taiwan

Republic of China
Telephone:886-2-2758-2288
Fax: 886 (2) 2758-2297

Thailand

Fieco Company Ltd.
43/524-526 Amarinnivej 1
Anusaovari Laksi
Phaholoyothin Road

Bangkok 10220

Thailand

Telephone: 66-2-521-3824/3878
Fax: 66-2-552-0833

Tunisia

Semci

16, Rue Aziz Taj

1101 Tunis RP, Tunisia
Telephone: 216 -133-1501
Fax: 216-133-0698

Turkey

Klimatek

Inonu Caddesi, Opera Palas 73/5
80090 Gumussuyu

Istanbul, Turkey

Telephone: 90-212-245-1812
90-212-293-7892

Fax: 90-212-293-3903

United Arab Emirates
Habtoor International

P.O. Box 55332

Dubai, United Arab Emirates
Telephone: 971-4-272-1212
Fax: 971-4-272-2255

United Kingdom

Servequip Products Ltd.

214 Purley Way

GB-Croyden CRO 4XG, England
Telephone: 44-208-6868855

Fax: 44-208-6817509

Uruguay

Tecnoland S.A.

Dr. José Scorseria 2740

CP 11300 Montevideo, Uruguay
Telephone: 598-2-7105900

Fax: 598-2-7105900

Venezuela

Prefer, C.A.

Avenida Presidente Medina
Edificio Prefer, Local No. 44
Entre Calles Chile y Progreso
urb. Los Acacias

Caracas 1040, Venezuela
Telephone: 58-212-633-6933/2801
Fax: 58-212-632-6711

Vietnam

Cao Sinh Pte

Block 1, Lorong 8

Toa Payoh Industrial
Estate #01-1383
Singapore 319053
Telephone: 65-2516241
Fax: 84-2538814

Yemen

Mukiriani Sana’a

PO Box 8150 Sana’a
Yemen

Telephone: 967-1-230-675
Fax: 967-1-230-929
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