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NOMICE

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

The Model OFE-101 open fryer cannot be operated without electric power. The unit will automatically
return to normal operation when power is restored.

AERAETF AR — e 2B R U kS %

=]

OFE-101 AJ LUES: TAREA RGN KPIRBL S, g fs i A oRe, IR M AR % EaT B
R IEH

Improper installation, adjustment, alteration, service, or maintenance can cause property damage,
injury, or death. Read theinstallation, operating, and maintenance instructionsthoroughly before

installing or servicing this equipment.

AIERRI RS, AR, REMEFTRMFRRIMASGE, B2, FRAEEMET 4
BN 2, BRI

4\ DANGER

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS
AND LIQUIDSIN THE VICINITY OF THISOR ANY OTHER APPLIANCE. FIRE OR

EXPLOSION COULD RESULT.
ABIEZ B & MO B BUET R 5 BP0 ah, ST RE SRR REURAE
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1-1. INTRODUCTION 448

1-2. FEATURES 5

1-3. PROPER CARE 1§

1-4. ASSISTANCE Bl

The Henny Penny Open Fryer is abasic unit of food
equipment designed to cook foods better and easier.
Thisunit is used only in institutional and commercial food
service operations.

RIS 2 =) A KRS mI A S it BE A BT M6, AR A
e b FH

« Easily cleaned 5 ¥

* 55 |b-65Ib. (24.94-29.47 kg.) shortening capacity
55-65 1% (24.94-29.47 A1) ¥EH

« 2 Half size baskets per well(option) 2 /™M (7] i)
« Stainless steel construction ASE54H 4514
« Manual reset high limit control /& i #% [R 7] T3k &5

« Filter isoption AR RS

Asin any unit of food servicing equipment, the open fryer
does require care and maintenance. Requirements for the
maintenance and cleaning are contained in this manual and
must become a regDuI\ar %art of the operation of the unit at all
times. FIFC Ay £ 5 5 g6 — B, FF L1 4 o S 4 37 i {3
It YEPFOREE S H YR AR —#890

Should you require outside assistance, call your local
independent Henny Penny distributor in your area, call
Henny Penny Corp. at 0512-89180268 , or goto

Henny Penny online at www.hennypenny.com.

YA R Ar 75 2L Bh ) 1) s 5 RATIABE R IR, B
1 0512-89180268, B 17 Al FRATTHT P www.
hennypenny.com

11
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1-5. SAFETY %4

A
NOTICE

CAUTION

A\ CAUTION

4\ DANGER

Model OFE-101

The Henny Penny Open Fryer has many safety features
incorporated. However, the only way to ensure safe
operation isto fully understand the proper installation,
operation, and maintenance procedures. Theinstructionsin
this manual have been prepared to aid you in learning the
proper procedures. Where information is of particular
importance or is safety related, the words DANGER,
WARNING, CAUTION, or NOTE are used. Their usageis
described on the next page: 2 4= & F A1 17 fi 1) 25 EAFAIE
SN IER 222, BRAEMYEF R IMEZ 2 RME—@1E. N
TRESIEm PR, JATH 7 Ek, &, DMOMERT
B, BARE T

SAFETY ALERT SYMBOL isused with DANGER,
WARNING or CAUTION which indicates a personal injury

type hazard. FH T-faf, &, /MO L SRl
RE A N B

NOTICE is used to highlight especially important
information. “yER” KA R EENEE

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

in property damage. “h0” KW HTEERER:, A ATRE
TSI 70K

CAUTION used with the safety alert symbol indicates a
potentially hazardous situation which, if not avoided, could
result in minor or moderate injury. K E47 “/pir” #
W] TEEHTIE R B AT RERE DTS 7 77 o

WARNING indicates a potentially hazardous situation
which, if not avoided, could result in death or serious
injury. “E&” RUFEBENERER WREAMTZ
B EMGE

DANGER INDICATESAN IMMINENTLY
HAZARDOUS SITUATION WHICH, IF NOT AVOIDED,
WILL RESULT IN DEATH OR SERIOUSINJURY. “f&
7 RAFEBENTENEREL WRIAWTIH™
HREEET.

1-2
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2-1. INTRODUCTION %4

2-2. UNPACKING ¥4

This section provides the installation instructions for
the Henny Penny Open Fryer.iX & $& A5 D VERR I 22388 77k

NOICE

Installation of the unit should be performed only by a
qualified service technician. 2235 75 1 %Mk A 5 58 1%

)

SHOCK HAZARD

Do not puncturethe unit with any objects such as

drillsor screwsas component damage or electrical

shock could result. NE FF 155 BURET S AENL 2% HPBERS
fl, XEARBRASWERES R

The Henny Penny Open Fryer has been tested, inspected, and
expertly packed to ensure arrival at its destination in the best
possible condition. The unit is banded to awooden skid and
then packed inside a heavy cardboard carton with sufficient
padding to withstand normal shipping treatment. A< I ¥E 58 28
AR, AR, PR AN Gh S0 R 48 S AT gk AT f 3¢
FEig, 249 I i i 1) ot i

NOLICE

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

FEYFAL A R BUE AT 453 003 I 24 [ FE32 ¥ 4

2-1
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2-3. LEVELING THE OPEN
FRYER /K235 YE4R

2-4. VENTILATION OF OPEN
FRYER fRiEi# X

2-5. ELECTRICAL REQUIREMENTS
OFE-101 ftEER

Model OFE-101

For proper operation, the open fryer should be level from
sideto side and front to back. Using alevel placed on the
flat areasaround the frypot collar, adjust the casters until the
unitislevel. AIEMERIE, JFAEBANKPF225e, B
e RIEH 22K

The open fryer should be located with provision for venting
into an adequate exhaust hood or ventilation system. Thisis
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 open fryer. We recommend you consult a local
ventilation or heating company to help in designing an
adequate system. I JER N 2 A AEFA @ N &, 7
UIE PR32 K it Pl 7 2 ) S R B IS O S S e 454
FATHER 18R L i) 2 7] 22 36 X B4

Refer to the table below for supply wiring and fusing.
BEYUTBH
HE (V) A3 i (KW)  HR (A)

380-415 3 144 20

H SHOCK HAZARD

To avoid eectrical shock, thisfryer must be

adequately and safely grounded (earthed). Refer to

local electrical codesfor correct grounding (earthing)
proceduresor in absence of local codes, with The

National Electrical Code, ANSI/NFPA No. 70-(the

current edition).

NBLBETHRRE, FERERDEM, F2% MM XR
HEFI A

2-2
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3-1. OPERATING COMPONENTS  Reference Figure3-1. Z#% & 3-1

C1000 CONTROLS
Fig. Item Description Function
No. No.
31 1 Digital Display Shows the shortening temperature, the timer countdown in
B B the Cook Cycle, and the selections in the Program Mode; the
temperature of the shortening can be shown by pressing F
once, or twice to view set-point temperature; ‘
if shortening temperature exceeds 425°F (218°C), the display
reads “E-5, FRYER TOO HOT”
PSRRI, AR, ool P okibE g
TR B Z PR B BT R L -
31 2 This LED lights when the shortening temperature is within 5°

of the setpoint temperature, signaling the operator that the

shortening temperature is now at the proper temperature for

dropping product into the frypot

RS B8 T e A ILAE I IR A B8 TR P 1 TR A7 B
P, AT AR AR

The timer buttons are used to start and stop Cook Cycles

THIN S5 4% EH FH R SR A I T aa A 1

&
@)
31 4 [ Theidle buttons are used to start an Idle Mode which reduces
the temperature of the shortening during non-use periods
7 PR R AR B S R N R B A AR, R DR AT
FE— AR IR B P B 48 RE U
P The program button is used to access the Program Modes,
4 also, once in the Program Mode, it is used to advance to the
4]
4]

next parameter 127 #8H R IE NGt =X, mrbiEek—
EY PN

31 6& 7 Used to adjust the value of the currently displayed setting
in the Program Mode and to change set-point temperature for
the left frypot, or basket

FIRAE G FERE A N 2SS K

Used to adjust the value of the currently displayed setting
in the Program Mode and to change set-point temperature for
the right frypot, or basket

FIRAEGRFER MBS K

3-1 8&9

3-1
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6 7 5 8 9

Figure 3-1
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3-2. FILLING OR
ADDING SHORTENING

L 3 B

2.

Model OFE-101

CAUTION

The shortening level must always be above the heating
elements when the fryer is heating and at the frypot
level indicators on the rear of the frypot. Failureto
follow these instructions could result in a fire and/or
damage to the fryer. Less than level will caught fire.

TETZ A I BT I 0262 ] 75 B AT E-FECK K

NG M T2 E KNTIER -

When using solid shortening, it is recommended to melt
the shortening on an outside heating source before
placing it in the frypots. The heating element must be
completely submerged in shortening. Fire or damage
to the frypot could result.

GIEITET RIS, T I 2 A0 7 i T2 o
I ] E-FELK K BN Gy

It is recommended that a high quality frying shortening
be used in the open fryer. Some low grade shortenings
have a high moisture content and will cause foaming
and boiling over.

e s BONE,  — S A S K
A1 4 A Ek

L

BURN RIS
Wear glovesto avoid severe burnswhen pouring hot
shortening into frypot. Shortening and all metal
partsthat arein contact with the shortening are
extremely hot, and take careto avoid splashing.
WA EEMESRFIRR, FrUlAiERM A RE
W& EFE, FrEL IR RY,

Cold shortening should be filled to the lower indicator

when the frypot has 2 indicator lines,

THASL D6 ZIUAE W 25 S 26 22 T

3-3
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3-3. C1000 OPERATIONS
AND PROCEDURES

Model OFE-101

The Computron 1000 controls are available on both split
frypot and full frypot fryers. The following is abrief description
of the operating procedures for fryers with these controls.
oy AR Y (R AP G e A D b B S P (W
A CL000 #54F. PAE i I i e se,  HagEMRA IR
1. Besurethedrain vaveisin the closed position.
B E HE K IRAL T S P PR A
2. Place basket support inside of frypot.
B VE BSOS ER N
3. Make sure frypot isfilled with shortening to the proper
level. fiff 2 I X BL A ik 1) B R i 7. 26
4. Display shows " OFF" until power switch is turned to the
ON position. Display now shows the cook time and the unit
automatically goes into the Melt Cycle until the
shortening temperature reaches 230°F (110°C). The
control then automatically exits the Melt Cycle.
BOREHAEIT AR E T ARG AT, —EHERN “OFF”
CRHD o« BoRas IR Ros ZHIN ], B ITiR 5 shbit
NEBMFEF, BEAEMIRIAE] 250°F (121°C). )&, #54F
o H LR S R

The Melt Cycle may be bypassed, if desired, by pressing
and holding ®) for 3 seconds.

1
AR TR EMIE, 2t 3$¢%¢EJ DN UsSUREcy 7 e g

5. Onceout of the Méelt Cycle, the shortening is heated
until ﬁ lights and the cook time is displayed.

Thoroughly stir shortening to stabilize the temperature
throughout the frypots.

R R R, R O A A, T AT 2,
BER R o B M ] 75 AN R LY i
(L

6. Before loading product into the baskets, lower baskets
into the hot shortening to keep the product from
sticking to the baskets.

PN DB KT BT, A5 KE TR P, DL L b
T |-

7. Oncethe shortening temperature has stabilized at the
setpoint temperature, lower the basket with product into
the frypot.

SIRASE S, K EEAM Y — N KE e ) e i 5

3-4
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3-3. C1000 OPERATIONS
AND PROCEDURES

(Continued)

Model OFE-101

Do not overload, or place product with extreme
moistur e content into the basket. 12.51bs. (5.7 kg)
isthe maximum amount of product per frypot

(6.25 Ibs. (2.8 kg) maximum for the split frypot
fryers). Failureto follow these directions can result
in shortening overflowing the frypot. Seriousburns
or damageto the unit could result. NELEXETE BiK

AKRZHIEW, BAEEEEEBAKSSELENZMH. BMERREARKEEN 125
B (5.7kg) , MAERIEMRRELNRREEN 6.25 85 (2.8ky) ; WRNL L EERIFITH
B, RS SBHUmEE, &3 R&H KRG

3-4. C1000 PROGRAMMNG

INSTRUCTIONS

9. If theright basket was dropped into the shortening, then

press the right @ .

If the left basket was dropped, then press the left : @
BEON I AR AL, e e
B0 BN I BB A T M, i A i Sl
10. Thetimer on the appropriate side (right or left) starts
counting down. XX 2210 (B4 fTHI 23 R iG

fEl o
NOMICE:

The timing operation of the two sides of the control
is entirely independent of each other. One may be set,
started, or stopped without affecting the other.
PRI T 28R E R & BN . B8 HBN. BUOCH]
FEART —TA AN 250 5y — T ) R 4R A
11. Attheend of the Cook Cycle atone will sound and the
display flashes“DONE”. Press @ button and lift the
basket from the shortening.
THIRARZ N, AW ERGE, R Es
SR “DONE” o) o 1D, et po
Pt
Timer Programming
1.  Anytimethe cook timeisdisplayed, press [ﬁ [ﬁ
under the appropriate display to change the cook time.
1. 7 o I I g o, d AT T Lo e o e 1]
Set-Point Temperature Programming % 5 7l xe {F KR &

1. Press P onceto view the actual shortening
temperature and press | p againtoview the set-
pointtemperatue. S

3-5
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Model OFE-101

f— vk P, RS BISERI I, P —
VPl Bt T BT B R L

2. While the set-point temperature is in the display, press

[ﬁ [ﬁ ge the set-point temperature.

ISR R g BRI TG BUE U I, 1%
(IRCAdfge mT LA e 050 ¥ e ¥ U

NOMICE:
If “LOCK” showsin display when prng [ﬁ ,
the controls are locked and must be unlocked before

changing the time or set-point temperature. See C1000
Specia Programming Section.

e, P g BiE, IXEER % ERIR “LOCK” (BiE)

TR AR ) B R IR, AR . WLCLOOOAF IR S A% F 73

3-5. C1000 SPECIAL
PROGRAMMING

Special Programming is used to set the items below:
FekgmE T 30E LT
= Fahrenheit or Celsius £ [l 5 835 (R &
= |nitialize System R G HIUH1L
= Lock or Unlock Controls 1 5& B fif 4 2 4
» Fryer Type — Electric; Gas w/standing pilot;

Gas w/electronic ignition; Gas-Induced Draft
YRR — — f SR O W 2% RUK B SR
s A LT KB ISR BCAT 51 XL IR A
SIE
= Split or Full Vat (frypot) 7 &0k & 14 2UER T

1. Toenter Specia Programming, turn off power switch
(either side). Pressand hold [ p "~ and turn the power
switch back on. s
KAAEAT— L FIETT R, BEANBIRFIRFE . FFst
1 P 4 T S T T

2. “SPEC’ “PROG” followed by, “DEG” “°F" or “°C".

Use [ﬁ [ﬁ to changeto “°F’ or “°C” or vice versa.

Bonas 4 BoRSPEC” “PROG 74, BG4Il
DEG” “°F" g “°C" 7 #f; f DAk £ P
“C', RZIMR;
3. Press ' p’ and“INIT” showsin the display.

Press and hold the right @ and display shows“In-3",

“In-2”, “In-1" followed by “Init Sys” “DONE DONE".
3-6
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Model OFE-101

The controls now are reset to factory parameters, the
time set to 0:00 and temperature 190°F or 88°C.
f Pla, I BRI LR CINIT 4
rraeiam @ g, 5% LBER I3, “In-
2", “In-l"FFE, a4 B Init Sys” “DONE
DONE"FFF; I 45 i #8540 BOHT € (B J7 W€ [
24, BFAIN0:00, 6 H190°F B 88°C;
4. Press P and“LOCK” or “UNLOCK” showsin the

displays. Use ~P[a] © change from “LOCK” to

- “UNLOCK, or vice versa.
e PlaE, BoRmaEIRLOCK” (i) Bk
“UNLOCK” (f#4i) w#f; %Ml 5, #F“LOCK”
(B ) FI“UNLOCK” (f#8) Z [aldle, ZINA;

5 Press. P and “FRYR” showsinthedisplay. Use

[ﬁ [ﬁ to change the fryer type: “ELEC” for

electric models; “GAS’ for units with standing pilot;
SSI for units with solid state ignition; IDG for units
with induced draft gas burners.

yir Pl BoR FERFRYRY CFHD 7R @

OMGl, @ HpEtm, “ELECT fRE “HEH" .

“GAS' RFE “WA & KB AR ¢SS
R “BA RS AKEREONER”  IDGIRE “Ft
1 31 HLEI R

6. Press P, and“VAT showsinthedisplay. Use

[ﬁ [ﬁ to change the vat (frypot) type from
“SPLIT” to “FULL" or vice versa.

e Pla, BoRm FEOR VAT b, smat T,
WAGLRA  “SPILT” DIl “FULL” , JRZ 7R
Ry NAZWEAN “FULL VAT” ;

7. Pressandhold P to exit Special Programming at
any time. (LTHHGRR0E Plae, B AR,

3-7
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3-6. CARE OF SHORTENING

T i 15 VR BB I

Model OFE-101

OVERFLOW RISK

FOLLOW THE INSTRUCTIONSBELOW TO
AVOID SHORTENING OVERFLOWING THE
FRYPOT, WHICH COULD RESULT IN SERIOUS
BURNS, PERSONAL INJURY, FIRE, AND/OR
PROPERTY DAMAGE.
HRIR LA F7e i LA G i A ey i 802 4, N St

F, KA (EO WK

Maintain the shortening at the proper cooking level.

Add fresh shortening as needed.

RAEIIAGESE K, FFAE ANl A2 2 [H)

Discard any shortening which has a bad flavor or shows
signs of excessive foaming or boiling. Keep the frypot clean.
JRFA AR AL AR, DRUEXE Sl v

FIRE HAZARD

WITH PROLONGED USE, THE FLASHPOINT OF
SHORTENING ISREDUCED. DISCARD SHORTEN-
ING IF IT SHOWS SIGNS OF EXCESSIVE
SMOKING OR FOAMING. SERIOUSBURNS,
PERSONAL INJURY, FIRE, AND/OR PROPERTY
DAMAGE COULD RESULT.
NEKMBEA T, BORNSKRE, RIr BN
AEbRE, BT ERG, AR, KO
(5O W5k

3-8
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3-7. FILTERING OF
SHORTENING

o 318 o 9 R T

Model OFE-101

1 Turn the main switch to the OFF position. Remove and

clean the fry basket in soap and water. Rinse thoroughly.
R I, SRR Sk B, R IE .

NOMTICE

Best results are obtained when shortening isfiltered at the
normal frying temperature. 7t = JE R T ixh 8 250 R e i

2. Use ameta spatulato remove any build up from the sides

of the frypot. Do not scrape heating elements on electric
models.

A LA BE TR A A R A EEE NI

CAUTION

Scraping the electric fryer elements, produces scratchesin these
surfaces causing breading to stick and burn.
FINVE T B S EUE TRR

BURN RISK
Thefilter drain pan must be placed all the way to the front of
thefryer. Besuredairy union is connected .Failureto follow
these instructions causes splashing of shortening and could
result in personal injury. Surfaces of fryer and basketswill be
hot. Use carewhen filtering to avoid getting burned.

PEH AL A MR T BT T SR AE SR T8 T o FEFT Tk IR Z AT A
B ERGT . B REEWHIA T S BOH CIRAA S
Fo ERAEEREMRE, FHNZBNL, DaRb

3. Slowly turn drain valve handle a half turn. Leave for afew

minutes, then slowly, fully open drain valve. This prevents
much splashing of the hot shortening asit drains

DRAIN VALVE HANDLE FILTER VALVE HANDLE /)N 3T FFIlbyl 1/ 52,  FRaaEr R¥TH—2F, B a))E

SN Z

Figure 3-3

FEAFRFTIT,  IXRET] LR G Kk

4, As the shortening drains from the frypot, use brushes on the

heating elements. If the drain fills with breading, use
straight white brush to push excess breading into the filter
drain pan.

AR S R S P B R DU B, FH RS R
Iy, Rkl A T, AR e R
N A L

3-9
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3-7. FILTERING OF
SHORTENING
((Continued) (¥ ETH)

puRY;3):ibads & B

Model OFE-101

BURN RISK

IF THERE ARE AIR BUBBLES COMING UP

IN THE SHORTENING BEFORE ALL
SHORTENING ISPUMPED UP, IT'SPOSSIBLE
THAT THE FILTER CONNECTION AT THE
UNION ON THE FILTER TUBE ISNOT
TIGHTENED PROPERLY. IF SO, TURN

OFF THE PUMP AND WEAR PROTECTIVE
GLOVESOR CLOTH WHEN TIGHTENING

THE UNION. THISUNION WILL BE HOT.
SEVERE BURNS COULD RESULT.

TEHBH SR E Z AT R A MNP, TR
R R B SR B . AR, 1ESLRI5GH
MR EEBELNBEHTFE, FEHPK,
ROATESRE, AR KA B

Pump al of the shortening out of the filter drain pan and
back into the frypot. When the pump is pumping air only,
move the pump switch from PUMP to OFF

FCHh R R, SRR R s g AL RIS

Check the level of the shortening in the frypot. Add fresh
shortening if necessary, until it reaches the bottom level
indicator line on the right wall of the frypot.

KA R SIS B A A A M Az, ERBEA A
T (Y

NOICE

About 10 to 12 filterings can be made with one filter
paper envelope, depending on:
10-12 /0 Al RE 7R ZE B EAR, & B T
¢ the quantity and type of product fried and filtered
fe ¥ B URY A PRSI § - o I AT
o the type of breading used
[iiipyg i prait

3-10
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3-7. FILTERING OF ¢ theamount of crumbs left inside the filter drain
SHORTENING pan. When the filter screen assembly and filter
((Continued) (3£ EH) paper become clogged, and the pumping flow
S A IR slows. Clean the filter screen assembly and

change the filter envelope.

RAEDE M L sk E A, W EARIEE, KR
T, ELEELEE, HEHpEAt.
7 To continue cooking, move the main POWER switch to
the ON position, and shortening reheats.
PREIE, TR, WITAR R

3-11
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3-8. FILTER PUMP PROBLEM To help prevent filter pump problems: IE#ff 225 4K
PREVENTION i % ) B [ 15
. 1. Properly install paper envelope over the filter screens.
. Fold the open end of the envelope, and clamp with retaining
:‘% clips so that crumbs cannot enter. Figure 3-6.
e W& 3-6 P K BB AR IE A ) 22 B AE DR Y _E I e e iy

FIFST FOLO

2. Pump shortening, until you see bubblesin the fry pot.

SECDSD FOLD

R, FEA AR,
%ﬂ_’ Figure 3-6
e
3-9. FILTER PUMP MOTOR In the event it overheats, the filter pump motor is equipped with a
PROTECTOR —MANUAL RESET
HEEFEE N manual reset button located on the rear of the motor. After

waiting 5 minutes to allow the motor to cool, press the reset
button. It takes some effort to reset the motor. A screwdriver can
be used to help press reset button. Figure 3-7. HLHLIER #5 R4
Dige s, WHARERZ). &5 AR LG, 1%
ik JE T B R SR A, XML T RE R AL L R
B, mTRAan P 3-7 prs A 22 T 4%

@
ﬁ] TURN OFF POWER

To prevent burns caused by splashing shortening, turn
theunit'sfilter PUMP switch to the OFF position

befor e resetting the filter pump motor’s manual reset
protection device. A7 Kk Bl KK, FTrUAFsh
BRI ERSIZANIERET OFF RS
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3-10. CHANGING THE FILTER

ENVEL OPE

Model OFE-101

The filter envelope should be changed after 10-12 filterings or
whenever it becomes clogged with crumbs. Proceed as follows:

A PETH 10-12 U5 BE AT AR H ZE AL UL T D BREHEE

BURN RISK

Thefilter union could be hot. Wear protective glove or
cloth, or severe burns could result.
I RGR, e R ER TS
Use careto prevent burns caused by splashing of hot
shortening. BEAER /N XET KiK.

1. Movethe main POWER switch to the OFF position.
KPR

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

3. Removethefilter screen assembly from the drain pan.
FEPEAE DI AL B2

4.  Wipe the shortening and crumbs from the filter drain pan.
Clean the drain pan with soap and water. Thoroughly rinse
with hot water.

BRuER bl FIERIKIEYE, HHAUKIIRE L

5. Unthread the standpipe from the filter screen assembly.
WET e EREE

6. Remove the crumb catcher and clean with soap and water.
Rinse thoroughly with hot water.
EHEERER, FERAKIE, BHROKMRED
7.  Removethefilter clips and discard the filter envelope.
E T RTHIELE
8.  Clean the top and bottom filter screen with soap and water.
Rinse thoroughly with hot water.
FANE R AE G B R UM, P PR G
FATTIE S, AEDEM A A IES A%
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3-10. CHANGING

%’ERENVELOPE WMU@E

_ EREAE Be sure that the filter screens, crumb catcher, filter clips
_EREFD and the standpipe are thoroughly dry before assembly of the
filter envelope or water will dissolve the filter paper.
A ORTE 22 % Y AR BRI AR Z BT IE Y, 1 B W Bk s
BT

9. Assemblethetop filter screen to the bottom filter screen.
s ol A

10. Slidethe screeninto aclean filter envelope.

IR NG E

11. Foldthe cornersin and then double fold the open end.

Ir— IR EA, RRITPRIEREIT L At.

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

clips. FIP AN e 7 RAEJEARE I B ik

13. Replace the crumb catcher screen on top of the filter paper.
Screw on the standpipe assembly.
R LuEA, HES

14. Place complete filter screen assembly back into filter drain
pan, slide pan back into place beneath the open fryer.
FEIER A R AL, R b

15. Connect thefilter union by hand. Do not use awrench to
tighten. F F&EHE 45, AZEHRT

16. The open fryer is now ready to operate.
DIAEE e, Al LAERAF
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3-11. CLEANING

THE FRYPOT

HDincd i

CHEMICAL

SPLASH RESISTANT

GOGGLES

CHEMICAL
GLOVES

Model OFE-101

After theinitial installation of the open fryer, aswell as before
every change of shortening, the frypot should be thoroughly
cleaned asfollows:

U SROBT A R B e, B TE VA

1. Turnthe main POWER switch off. <[4 B J#

Thefilter drain pan must be asfar back under fryer asit
will go. Failureto follow these instructions causes
splashing of shortening and could result in personal
injury.
FORIEM R 23R B0, HNTT 6 B CWIRAIA S5 F
Moving thefryer or filter drain pan while containing hot
shortening isnot recommended. Hot shortening can
splash out and sever e burns could result.
ANEFAER Pl B IR 30IEm A, FARMATRE |
e L e T - BUpe i
Alwayswear chemical splash goggles or face shield and
protective rubber gloves when cleaning the frypot asthe
cleaning solution is highly alkaline. Avoid splashing or
other contact of the solution with your eyesor skin.
Severe burnsmay result. Carefully read theinstructions
on the cleaner. If the solution comesin contact with
your eyesrinse thoroughly with cool water and see a
physician immediately.
EREREAN —EEZEBTE, PREMNGTFR &%
THRIRB R A BREE A B ik BT S BUR M, AT 40D SRR
FHEASATERRE, — BRI CIREIIRIERE B
Befk t, ESLEVAA KA, REEEELE
2. If hot shortening is present in the frypot, it must be drained by
Leave for afew minutes, then slowly open the valve to full
open position.
WA A B, ST IR R — g eIt —Fikaig
g, &)Lt E e HIT T
3. Closethedrain valve. Discard the shortening .

R P R, R

4 Remove the filter screen assembly from the filter drain pan.

FEUE W M uiE il A LI R
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3-11. CLEANING
THE FRYPOT &84 8

(Continued) (3 L)

Model OFE-101

BURN RISK -

Thefilter union could be hot. Wear protective glove or
cloth, or severe burnscould result.

BEHERR, —ERTFERRANE, SRR

Fill the frypot to the level indicator with hot water. Add

4 0zs. (0.12 liters) of open fryer cleaner to the water and mix

thoroughly. The fry basket can be placed inside the frypot

for cleaning.

gt Ao S AL, RIEFEIA 4 57 (0.12 T1)

TFEESRIEE R EDK RIS A5, JER AT RA— e
T fe] BT U

Turn the main POWER switch to the ON position and

set temperature to 195° F (90.5° C).

FIIFIT R, KoK n#ka] 195° F (90.5° C).

When the solution reaches 195° F (90.5° C), turn the main

POWER switch to the OFF position.

FIIATEE 195° F (90.5° C). )5, K HIHLIE

Let the cleaning solution stand for 15 to 20 minutes with

the power off.

KMHIE G 15 3 20 7085 TFaaTH Ve . ANS BT KR

Using the open fryer brush (never use steel wool), scrub the

inside of the frypot.

FIT SR & HR) CANZE AR ) 45 o 557 A 50

CAUTION

If the cleaning solution in the frypot starts to foam and
boil over, immediately turn the power switch to OFF
or damage to components could result.

LT RNIFIT T 5 i P 1977 D770 7 7 2 1 S B
IR, PRSI R

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

TSI, H BT E S REEKFIEFY

V3 H?ﬁ 7Y OIS IR AT B2 I R 7 R iy

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

PRI [ K AT i Pl AR FECEFIRAR
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3-11. CLEANING
THE FRYPOT &84 E

(Continued) (3 ET)

10.

11.

12.

13.

14.

15.

16.

17.

18.

Model OFE-101

After cleaning, open the drain valve and drain cleaning
solution from the frypot into the filter drain pan and discard.

VSR DART Rl ELYIN

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

BRI A e A, SR P I, R A K B ER AL B

Add approximately 8 ozs. (0.24 liters) of distilled vinegar
and bring the solution back up to 195° F (90.5° C).
R#) 8 45 w] (0.24 ) ZEVHIES Hm#4F| 195° F (90.5°
C)

Using a clean brush, scrub the interior of the frypot. This
will neutralize the alkaline left by the cleaning compound.
FHIE S T DB 8 P, XA A0 SR b R P 7 v 71

Drain the vinegar rinse water and discard.
TR A 2 TS R K

Rinse down the frypot using clean, hot water.

FFOK R4

Thoroughly dry the filter drain pan and the frypot interior.
ORI e 2ok i s R e P

NOICE

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

B OR CE R BT B4 5 PO 7S, kvl RRIAR OG22 AR T

Replace the clean filter screen assembly in the drain pan,
and install filter drain pan under open fryer.
eI pE AR AL B Bk e AT, O E R BE S T T I

Refill the frypot with fresh shortening.y3: A\ #ri
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Model OFE-101

3-12. REGULAR MAINTENANCE  Asinall food service equipment, the Henny Penny Open

Fryer does require care and proper maintenance. The table

fE ,HH ﬁ%%‘% below provides a summary of scheduled maintenance
procedures to be performed by the operator.
FHAE B % —FE “HennyPenny” Ji Jy¥E#A 5 E 4k
PAER R IE, NERM T N EERIR I,
FORIE Sy, NERAEF RAL T VRS AR TR IR

Procedure
Filtering of shortening
JEh

Changing of shortening
e

Changing the filter envelope

HepE i 4eAE

Cleaning the frypot
T B L

Frequency
Daily (3-4 loads)3-4 kfi K
See Filtering of Shortening
section 1 I g i &7

When shortening smokes,
foams up violently, or tastes
bad 47§ M, IRIR 2, 5L

ARIR I
After 10-12 filterings, or
when envelope is clogged
with crumbs. See Changing
the Filter Envelope section
10-12 kg it Je B4R A% PH 28
TR g AR 1y
Every change of shortening.
See Cleaning the Frypot
section
B IS Ve L T A L
—

If moving fryer to perform preventive

maintenance;

SE B JE G R E R B YRR

* Electrical supply should be unplugged or wall
circuit breaker turned off to avoid electrical
shock. IAZRIK T iR RE Bk Sc3 B IR T 56 LU igk 4 B T
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3-13.Wiring diagram ¥#£8 &
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4-1 OPEN FRYER OFE-101
JT OXEAR A i

ITEM | PH CESCRIBE

QUANTITY

T1858 | FRAME-ASSY

72650 | WELD ASSY DRAIN PaN-101

ASSY-POT

| W | =
=2
o
2

72559 | FILTER SYSTEM ASST
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4-2 FRAME ASSY AEZE4H {4
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4-2 FRAME ASSY HEZ2ZH {4

Model OFE-101

QUANTIT

ITEM PN DESCRIBE Y

1 | SC03-004 | SCREW #8 X 3/4 PH PHD TEC C 2

2 | SC03-005 | SCREW SD #8 X 1/2 PH PHD 4

3 | 72562 SUPPORT-CONTROL PANEL 1

J 4 |140138 KIT-C1000 CONTROL PANEL ASSY_OFE-101 1
5 | SC03-005 | SCREW SD #8 X 1/2 PH PHD 2

6 | 60718 BRACKET-DRAIN VALUE ROD 1

7 EF02-126 | BUSHING-SNAP 1/2 ID X 5/8 OD PLASTIC 2

v 8 18227 MICRO SWITCH 1
9 | SC01-058 | SCREW #6-32 X 1 PH PHD C 2

10 | SC03-005 | SCREW SD #8 X 1/2 PH PHD 4

11 | SC03-005 | SCREW SD #8 X 1/2 PH PHD 4

12 | SC03-004 | SCREW #8 X 3/4 PH PHD TEC C 2

13 | 73341 PANEL SIDE-RIGHT 1

14 | 19707 BOX-JUNCTION 1

15 | 72558 PANEL SIDE-LEFT 1

v 16 | ME70-005 | SPEAKER-16 OHM-2 INCH 1

v Recommended Parts
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4-3 FILTER SYSTEM ASSY —
DRAIN PAN

U8 R G M-IE R

72559 FI_TER SYSTEM ASSY

Model OFE-101

ITEM FH DESCRIBE QUTY

,:’; AN, 23 | 65208 | NUT-FILTER-FRMALE i
e 24 | %11 | CRUMBCATCHER 1
25 | 17502 | TOP FILTER SCREEN 1

26 | 857 | WELD ASSY-SSWOVEN FILT SCREEN | 1

2 12102 PHT FILTER EMVELOPES-100CT 1

28 17505 CLIP-FILTER SCRE=N 1

28 T2B50 WELD ASSY DRAINPAN-101 1

~ Recommended Parts
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4-4 FILTER SYSTEM ASSY —

TUBE
L U8 A G M- B A A

ITEM | PART NUMBER | DESCRIBE QTY

J |1 67583 MOTOR-1/2 HP FILTER PUMP 1
2 64218 ASSY-FILTER PUMP-8 GPM 1
3 FP01-169 CON-90 MALE 3/4 TUBE 3/4 NPT 2
4 82327 ASSY-TUBE FILTER TO PUMP TUBE | 1
5 FP01-170 CON-STR. MALE 3/4 TUBE 3/4 NPT 2
6 73801 VALVE-3/4 INCH 1
7 82328 ASSY-TUBE FILTER TO POT TUBE 1
8 83710 TUBE FILTER 1
9 69289 ASSY-FILTER UNION 1
10 83709 ASSY -TUBE FILTER TO PUMP 101 |1
11 FP01-118 ELBOW-5/8 TUBE-1/2 NPT FEMALE |1
12 FP02-011 NIPPLE - 1/2 X 1 1/4 304 SS 1
13 FP01-185 BUSHING-3/4R1X1/2Rc 1

v Recommended Parts
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4-5.  FILTER MOTOR AND PUMP LyikFIZE

ITEM | PART NUMBER | DESCRIBE QTY
J |1 67583 MOTOR-1/2 -50. 60HZ 1
v |2 17476 SEAL KIT 1
3 64218 ASSY-FILTER PUMP-8 GPM 2
4 SC01-132 1/4-20 X 5/8 SOC HD CAP SCREW 4
5 23470 CAP-8 GPM PUMP 1
6 23468 ROTOR-8 GPM PUMP 1
v |7 23469 ROLLER-8 GPM PUMP 5
8 17453 PUMP O RING GASKET 1
9 23467 BODY-8 GPM PUMP 1
10 17456 PUMP SHIELD 2
11 SC01-026 SCREW 5/16-18 X 3/4 HEX HD C 2

v Recommended Parts

4-6



H

e
Y PENNY.

Gilobal Foodservice Solutions

4-6 ACCESSORIES [t

A

Model OFE-101

ITEM PART NUMBER | DESCRIBE QTY
1 72568 BASKET FRY OFE-101 2
2 60747 SUPPORT - FRY BASKET, OFE 1
3 60744-3 HEATER-OFE32X, 230V 4800 WATT 3
4 19669 HTG ELEMENT HARDWARE KIT 1
5 SC01-055 SCREW #10-32 X 3/4 HEXHD S 8
6 LW02-005 LOCKWASHER 10 INTERNAL 8
7 51931 ASSY - SPREADER BAR, OE-100 4
8 SC01-053 SCREW #8-32 X 1/2PHRHD S 2
9 40317 CLAMP-FRONT HI LIMIT 2
40315 CLAMP-REAR HI LIMIT 2

N Recommended Parts
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4-6 _POT ASSY

RE AL

SEE ASSY POT
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4-7_ POT ASSY
WA
ITEM PN DESCRIBE QUANTITY
1 | 72618 INSULATION -SIDE CONTROL PANEL 1
2 | 72561 SHORD-COMPONENT-PANEL 1
J 3 | EF02-006 | FUSE HOLDER - 15A 300V 2
J 3 |EF02-007 | FUSE 15AMP 2
4 | EF02:004 | BUSHING SNAP 3/4 IDX1 OD P 3
5 | 60730 GUARD - HEATER, OFE32X 2
J 6 | 29509 CONTACTOR KIT - 24VAC 1
J 7 | 65073 CONTACTOR-SQUARE D-24V 1
8 |73475 INSULATION -FRONT POT 1
9 | WA02:001 | WASHER-INSULATION 1 1/2 X .015 8
10 | 17261 VALVE DRAIN BODY ONLY 1
11 | 17255 COTTER PIN 2
12 | 55142 COUPLING-DRAIN VALVE 1
13 | 72560 ROD-NORMALLY OPEN DRAIN 1
14 | 72565 SQUARE DRAIN ASSY 1
15 | 30321 BUSS BAR 2
J 16 | 60241 HIGH LIMIT-425 DEG CE SETTING 1
17 | SC03-005 | SCREW SD #8 X 1/2 PH PHD 5
18 | SC01-113 | SCREW #6-32 X 9/16 PH PHD BLAK 4
19 | NS02-005 | NUT HEX KEPS #6-32 C 4
20 | SC04-003 | SCREW #8-32 X 3/8 PH PHD S 6
Y 21 | 60536 ASSY-TRANSFORMER, 24V/230V 1
v 22 | 14990 KIT-OFE32X/34X-C1000 FUL PROBE 1

~ Recommended Parts
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5-1. TROUBLESHOOTING GUIDE #f&#:&# 5

Problem [ & Cause JR A Correction I IE A&

POWER switch ON but fryer « Open circuit * Plug fryerin
completely inoperative it o 1 4 A U A

LR T FE AN EEAE *Check breaker or fuse at supply box

o 7 T I 2 T LR 7

Shortening will not +  Open high limit * Reset high limit per 2 I R H %
heat but lights are on circuit [ AL EK iK% « Drain valve open i & FF
TRRAT AR AN H, « Turn drain valve handle to closed

Position i 1 i £ < A7 B

Foaming or boiling » Water in shortening « At end of cook cycle, drain
of shortening HEAIK shortening and clean
T E R FE AR a R RS
* Improper or bad  Use recommended shortening
shortening JH AN 4F 1 FHHEFE
* Improper filtering * Refer to the procedure covering
L EA LY filtering the shortening
S it IR
* Improper rinsing after + Clean and rinse the frypot, then
cleaning the fryer dry thoroughly i 7% ¥E 4, 56 4= 0T
1o 8 B N A R
Shortening will not + Drainvalveclogged * Open valve, force cleaning
drain from frypot with crumbs brush through drain
YEmASREHE i 1 1% 78 FTIFHE B 5 F 7440 JEi v
Filter switch ON but * Motor thermal * Reset thermal switch per section
motor does not run protector tripped on Filter Pump Motor
i JEFFRAE ON AL LIRS Protector — Manual Reset
{HRALATAE Z: i pER AR — U] E R
Ei /fE 7K

Or detailed troubleshooting information 1s available in the Technical Manual, avallable a& wWww.hennypenny.com,
or 0512-89180262 ¥ £ HI4E(&12 5 ] LM UL B P3RS, Rt 7] DLE Bl B &) 3k www.hennypenny.com 5537
F1E 1-800-417-8405, 1-937-456-8405
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Model OFE-101

5-2. ERROR CODES Intheevent of acontrol system failure, the digital display shows an error

message. The message codes are shown in the DISPLAY column below. A constant toneis heard
when an error code is displayed, and to silence thistone, press any button.

DISPLAY CAUSE PANEL BOARD CORRECTION
“E-4" Control board Turn switch to OFF position, then turn switch back to ON;
overheating if display shows “E-4", the control board is getting too hot;
check the louvers on each side of the unit for obstructions
“E-5” Shortening Turn switch to OFF position, then turn switch back to ON;
overheating if display shows*“E-5", the heating circuits and temperature
probe should be checked
“E-6A” Temperature Turn switch to OFF position, then turn switch back to ON;
probe open if display shows“E-6A", the temperature probe should be
checked; to replace, refer to Technical Manual
“E-6B” Temperature Turn switch to OFF position, then turn switch back to ON;
probe shorted if display shows “E-6B”, the temperature probe should be
checked; to replace, refer to Technical Manual
“E-10” High limit Reset the high limit by manually pushing up on the red
reset button; if high limit does not reset, high limit must be
replaced; refer to Technical Manual
“E-15" Drain switch Close drain, using the drain valve handle. If display still
failure shows “E-15", check the drain microswitch; refer to
Technical Manual
“E-41", “E-46" Programming Turn switch to OFF, then back to ON; if display shows any
failure of the error codes, try to reinitialize the control (Specia
Program Mode section); if error code persists, replace the
control board; refer to Technical Manual
“E-31" Fan switch jumper Turn switch to OFF, then back to ON; if “E-31" persists,
wire missing or have jumper wires J2 & J4 on the 12-pin connectors on
disconnected the PC board; if jJumpers are OK, have PC board replaced
“E-54" Faulty PC board Turn switch to OFF, then back to ON; if “E-54" persists,
component have PC board replaced
“E-70" Faulty power Have POWER switch checked, along with itswiring. Have

switch, or switch
wiring; faulty
1/O board

Input/Output board replaced if necessary
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