
1. Cut and remove the metal bands from the carton. 

2. Remove the carton lid and lift the main carton off the 
fryer. 

3. Remove corner packing supports (4). 

4. Cut and remove the metal bands holding the fryer to the - 

Do not unlatch the lid before completion of steps 5,6, 
and 7. 

5. Remove the fryer from the pallet. See page 2-3. 

The fryer weighs approximately 600 lbs. (270 Kg). 
Extreme care should be taken when moving the fryer 
to prevent personal injury. 

6. Remove rear cover. 

The weights for the counterweight are shipped in a 
separate box under the unit. 

7. Load the Counterweight Assembly. See page 2-4. 

8. Replace rear cover. 

9. Cut warning tags from the lid assembly. The lid may now 
be unlatched. 

10. Prepare the deadweight valve for operation. 

The metal shipping support is placed inside the 
deadweight valve housing to protect the orifice and 
weight during shipment. This support must be removed 
prior to installation and start-up. 

A. Unthread the top cap. 

B . Remove the round weight. 



C. Remove and discard the shipping support. 

D. Clean the orifice with a dry cloth. 

E. Replace the weight and secure the top cap. 

11. Open lid and remove packing and racks from inside of 
cookpot. 

12. Remove the protective paper from the fryer cabinet. It 
is necessary to clean exterior surface with a damp cloth. 



0 5 ROLL UNIT OFF 
PALLET ONTO RAMP. 

ORIENT CASTERS IN SIDEWAYS 
POSITION. RAISE SIDE SLIGHTLY 
8 KNOCK OUT RUBBER PADS (2). - 
TYPICAL BOTH SIDES 

HH BA5KET D TRAYS 

REMOVE REAR COVER - 
WEIGHT SEGMENTS 
MUST BE INSTALLED 
PER INSTRUCTIONS 
CONTAINED THEREIN 
BEFORE ATTEMPTING 
TO UNLATCH LID. 

f-0 1 REMOVE ACCESSORY 
BOXES FROM FRONT. 

PROP UP A RAMP FOR EACH 
CASTER ON THE SELECTED SIDE. 



0 5 REMOVE 2 BOLTS 
MARKED “An TO 
RELEASE FRAME 
AFTER INSTALLING 
WEIGHT SEGMENTS. 

-INSERT ~TH a 

WARNING! 

7TH SEGMENT 

INSERT 4TH & 
5TH SEGMENT 

INSERT 2ND & 
3RD SEGMENT 

INSERT IST 
SEGMENT 

m EACH WEIGHT SEGMENT WEIGHS APPROXIMATELY 
18 LBS. (8.1 KG> - HANDLE WITH CARE. 

m ALL SEGMENTS ARE IDENTICAL. 

m ALL SEGMENTS MUST BE INSTALLED AND 
SECURED IN THE FRAME BEFORE ATTEMPTING 
TO UNLATCH LID. 
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The proper location of the fryer is very important for opera- 
tion, speed, and convenience. Choose a location which will 
provide easy loading and unloading without interfering with 
the final assembly of food orders. Operators have found that 
frying from raw to finish, and holding the product in warmer 
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 finish out the other side. 
Order assembly can be moved away with only a slight loss of 
efficiency. 

To properly service the fryer, 24 inches of clearance is needed 
on all sides of the fryer. Access for servicing can be attained 
by removing a side panel. Also, at least 6 inches around the 
base of the unit is needed for proper air supply to the combus- 
tion chamber. 

The gas Model 680 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 non- 
comb&able materials, 6 inches from side and 6 inches 
from back. 

The fryer should be installed in such a way as to 
prevent tipping or movement causing splashing of hot 
shortening. This may be accomplished by the location 
of the fryer, or by restraining ties. 

For proper operation, the fryer must be level from side to side 
and front to back. Using a level placed on the flat areas around 
the frypot collar, adjust the leveling bolt or casters until the 
unit is level. 

Failure to follow these leveling instructions can result 
in shortening overflowing the cookpot which could 
cause serious burns, personal injury, fire and/or 
property damage. 



The fryer should be located with provision for venting into 
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 certain 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. 

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

The gas fryer is factory available for either natural or propane 
gas. Check the data plate on the right side panel of the cabinet 
to determine the proper gas supply requirements. 

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. 

Please refer below for the recommended hookup of the fryer 
to main gas line supply. 

To avoid possible serious personal injury: 

Installation must conform with American National 
Standard Z223.1-(the latest edition) National Fuel 
Gas Code and the local municipal building codes. In 
Canada, installation must be in accordance with 
Standard CGA B149-l&z 2, Installation Codes - Gas 
Burning Appliances and local codes. 

The fryer and its individual shutoff valve must be 
disconnected from the gas supply piping system 
during any pressure testing of that system at test 
pressures in excess of 112 PSIG (3.45 kPa). 



The fryer must be isolated from the gas supply piping 
system by ciosing its individual manual shutoff valve 
during any pressure testing of the gas supply piping 
system at test pressures equal to or less than l/2 
PSIG (3.45 kPa). 

A standard 3/4 inch, black steel pipe and malleable 
fittings should be used for gas service connections. 

Do not use cast iron fittings. 

Although 314 inch size pipe is recommended, piping should be of 
adequate size and installed to provide a supply of gas sufficient to 
meet the maximum demand without undue loss of pressure between 
the meter and the fryer. The pressure loss in the piping system 
should not exceed 0.3 inch water column. 

Provisions should be made for moving the fryer for cleaning 
and servicing. This may be accomplished by: 

I. Installing a manual gas shut off valve and disconnect union, or 

2. Installing a heavy duty design A.G.A. certified connector which 
complies with standard connectors for moveable gas appliances. 
ANSI 221.69 (the latest edition) or CAN 1 6. IOhM. Also, a 
quick disconnect coupling which complies with the Standard for 
Quick Disconnect Devices for use with Gas Fuel, ANSI 21.41 (the 
latest edition) or CAN I 6.9M79. Also, adequate means must be 
provided to limit the movement of the fryer without depending on 
the connector and any quick-disconnect device or it’s associated 
piping to limit the fryer movement. 

3. See the illustration on the following page for the proper 
connections of the flexible gas line and cable restraint. 

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 brush all connections with 
a soap solution. If bubbles and occur, it indicates escaping gas. In this 
event, the piping connection must be redone. 

Never use a lighted ma ame to test for gas leaks. 
Escaping gas could cause an explosion resulting in severe personal 
injury and/or property damage. 



INIMUM PULLof equip- 
ment away from wall 
permissible for accessi- 
zk;ht’,” Quick Disconnect 

DISCONNECT 
BEFORE 
MAXIMUM PULL 

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 

while extended at 

=ii 

MAXIMUM PULL NOT 
ADVISED WHILE 
CONNECTED 

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

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 hose to a 
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 double 
bends causing work 
fatigue failure of the 
fittings. 

In all installations where 
“self-draining” is not 
necessary, connect metal 
hose in a vertical loop. 
DO NOT CONNECT 
METAL HOSE HORI- 
ZONTALLY . . . unless 
“self-draining” is neces- 
sary, then use support on 
[zrr plane as shown at 

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

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

i CAUTION # 

ALL STR N 
Secure l-bolt to a building stud. DO 
NOT attach to dry wall only. Also, 
locate the l-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. 

L 

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). 



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

Natural: 3.5 inches water column 
Propane: 10.0 inches water column 

Be certain gas pressure is set correctly. Failure to do 
so can result in shortening overflowing the cookpot, 
which could cause serious burns, personal injury, fire 
and/or property damage. 

The gas fryer requires 120 volt, single phase, 60 Hertz, 10 
amp, 3 wire grounded service The gas fryer is factory 
equipped with a grounded cord and plug for your protection 
against shock, and should be plugged into a 3 prong 
grounded receptacle. Do not cut or remove grounding 
prong. 

DO NOT DISC ROUND 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-(the current edition). In Canada, 
all electrical connections are to be made in accordance 
with CSA C22.1, Canadian Electrical Code 
and/or local codes. 

A wiring diagram is located on the inside of access panel 
on the right side panel of fryer. 

The main power switch on this appliance does not 
disconnect all line conductors. This appliance must be 
equipped with an external circuit breaker which will 
disconnect all ungrounded conductors. 

enny pressure 
and tested prior to shipment. 

the unit again after installation. 


