Installation, Operation, and Maintenance Manual
For Gas Fryers

CoveringModels
45C+, 35C+ and 40C+

Pitco Frialator, Inc., P.O.Box 501, Jct1-89& 1-93 Concord, NH 03302-0501 « 509 Route 3A, Bow, NH 03304
(603) 225-6684+ FA X (603) 225-8497 L20-072 Rev 6 (05/11)

ENGLISH

FRANCAIS



Pitco Frialator #L.20-072 Rev 6 (05/11)



NOTICES

There are three different types of noticesthat you should be familiar with, aNOTICE, CAUTION,
and WARNING. A NOTICE isaspecial noteused to call attention to aparticularly important point.
CAUTION isused to point out a procedure or operation which may cause equipment damage. The
WARNING noticeisthemost important of thethree becauseit warns of an operation that may cause
personal injury. Please familiarize yourself with your new cooker before operating it and heed the
noticesthroughout thismanual. TheWARNINGSarelisted bel ow and onthefoll owing pagefor your
review prior to operating the unit.

FOR YOUR SAFETY
DO NOT store or use gasoline or other flammable
vapors or liquids in the vicinity of this or any other
appliance.

WARNING: Improper installation, adjustment, alter-
ation, serviceor maintenance can cause property dam-
age, injury or death. Read the installation, operating
and maintenance instructions thoroughly before in-
stalling or servicing this equipment.

TO THE PURCHASER

POST IN A PROMINENT LOCATION INSTRUCTIONS TO
BE FOLLOWED IN THE EVENT THAT AN OPERATOR
SMELLSGAS.OBTAINTHISINFORMATION FROM YOUR
LOCAL GASSUPPLIER.

THISMANUAL MUST BE RETAINED FOR FUTURE REFERENCE
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SAFETY SAFETY SAFETY SAFETY SAFETY

WARNING

The cooker mustbe electrically groundedinaccordance with local
codes. Iflocal codes do notapply, follow the requirements of
National Code ANSI/NFPA 70-1990.

WARNING

This cookeris equipped with athree prong safety plug. This safety plug
protects operators fromelectrical shockinthe eventofanequipmentmalfunc-
tion. DO NOT remove the grounding (third) prong from this plug.

WARNING

DONOT use anopenflameto checkforgasleaks!

WARNING

Acookerthatis equipped with casters and a flexible power cord mustbe
connectedtothe gas supply with a Quick-Disconnectdevice. This quick
disconnectmustcomply with ANSIZ24.41-1989. Arestraining cable must
be installed to limitthe movement of the cooker.

WARNING

Thereisanopengasflameinside the cooker. The unitmay gethotenough
tosetnearby materials onfire. Keepthe areaaroundthe cooker free from
combustible materials.

WARNING

Ensurethatthe cooker cangetenoughairto keepthe flame burning correctly.
Ifthe flame is starved for air it can give off dangerous carbon monoxide.
CarbonMonoxideisaclearodorless gasthatcan cause suffocationand death.

WARNING

Be sure the burnertubesare COMPLETELY covered with water before
lighting the pilotor main burners. Ifthe tubes are exposed, the cooker may
overheat, causingdamagetothekettle, creating afire hazard, and voidingthe
warranty.

SAFETY SAFETY SAFETY SAFETY SAFETY



SAFETY SAFETY SAFETY SAFETY SAFETY

WARNING

Carbonmonoxide can build upifthe flueis blocked. Blocking the flue will
alsocausethe cookertooverheat. Ensurethatminimum clearances specified
intheinstallation instructions are maintained. DO NOT obstructthe flow of
combustion/ventilation or air opening around the Noodle Cooker. Adequate
clearance aroundthe cooker is necessary for servicing and proper burner
operation. Ensure thatyou meetthe minimum clearances specifiedinthe
installationinstructions.

ENGLISH

WARNING

The power supply mustbe disconnected before servicing or cleaning the
appliance.

WARNING

Forgascookers, DO NOT supply the cooker with agas thatis notlisted on
the dataplate. Ifyouneedto convertthe cookerto anothertype offuel, contact
yourdealer.

WARNING

Forgas cookers, WAIT five (5) minutes before attempting to relightthe pilot.
This allows time for any gas remaininginthe cooker to dissipate.

THIS MANUAL MUST BE RETAINED FOR FUTURE REFERENCE

SAFETY SAFETY SAFETY SAFETY SAFETY
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Chapter 1: General Information and Installation

Congratulations onthe purchase of your new Pitco Frialator universal fryer. This unitwill give you
many years ofreliable service if you followthe simple operation and maintenance proceduresin this
manual. Containedinthismanual arethe generalinstallation, operation,and maintenance procedures
forthe universalfryer Models 45C+and 35C+.

11  WHICH FRYER DO | HAVE?

There are two models ofthis gas fryer available. Each fryer hasits own modelnumber. Tofind out
whichmodelyou have, lookinside the door atthe equipmentidentification plate. This plate hasalot
ofusefulinformation, buttoidentify which fryeryou have, look atthe modelnumber block. The model

numberidentifies whichfryeryou have. Abriefdescription ofeach model is providedinTable 1-1.

Table 1-1 Fryer Model Information

Model
Number Description Features
Frying Area: 14"x 14"
45C+ | Thisfryercancookupto85Ibs. of potatoes perhour. Oil Capacity: 421bs.

BTU Input: 122,000
Frying Area: 14" x 14"
35C+ | Thisfryercancookupto63lbs. of potatoes perhour. Oil Capacity: 351bs.
BTU Input: 90,000

12 CHECKING YOUR NEW FRYER

Yournewfryer has been carefully packedinto one crate. Every efforthas been made to ensure that

yourfryeris deliveredtoyouin perfectcondition. Asyouunpackyour newfryer, inspecteach ofthe

piecesfordamage. Ifsomethingis damaged, DO NOT signthe bill oflading. Contactthe shipper

immediately, the shipperisonly responsible for 15 days after delivery. Checkthe packinglistenclosed

withyourfryertoensure thatyouhave received all of the partstothefryer. Ifyouare missingany parts,

contactthe dealerfromwhomthe fryerwas purchased. Asyouunpackthe fryerandit'saccessories
Ito keep the weight ofthe fryer evenly distributed.

/)

CAUTION

Topreventequipmentdamage, don'ttiltthe fryeronto
anytwo ofit's casters or pullthe unitby the flue vents.

1-1

ENGLISH



Locate your Pitco Frialatorwarranty andfillinthe serial number ofthe fryerand the date received. You
willfind the serial number onthe plate inside the door. Putyourwarranty cardinasafe placeforfuture
reference. DO NOT returnthe card to Pitco Frialator.

121 CheckYourOrder
The crate containing the fryer unitwill also contain the following:

2 Pitco Cleaner Sample
(@) Drain Clean OutRod

13 ASSEMBLY AND LEVELING

Whenyoureceive yourfryer, itiscompletely assembled with the possible exception of the legs (or
casters)andthe heatshield. Insome cases, ifyou have purchased amulti-fryer unit, youmay needto
assemblethesystem.

131 Leg/CasterlInstallationand Adjustment

Installingthe legs andleveling the fryerisdone witha 7/16" wrench, socket, and alarge pair of water
pump pliers. Thelegs/casters mustbe installed to provide the necessary heightto meet sanitation
requirementsandassure adequate air supplytothe burner. Attach the legs by performing the following
procedure.

a Laythefryeronitssidebeing carefulnottodamagetheflue %
by pulling on it. Protect the outside of the fryer with
cardboard oradrop clothwhenlayingitdown. T T

b. Attacheachleg/casterwiththe hexhead capscrewssup-
pliedwiththefryer. Eachleg/casterrequiresfour 1/4-20x
5/8"capscrews.

Adjust Here

c. Mountthescrewsfromthe inside ofthe fryerwith the nut /
ontheoutside. The nuts have lockwashers attachedto -
them, thereforeitisnotnecessarytouse lockwashers.

y
d. Whenallfourlegs/casters are mounted, stand the unitup m

being careful notto puttoo muchweightonany oneleg/
caster. Adjustthe heightandlevelthefryerbyadjustingthe  Adjust

leveling devices onthe leg/caster withthe waterpump ~ Here ~ L ock
pliers.
e.  Onunitswithcasters, movethefryertothe desiredlocation
andlockthe wheels using the locking devices onthe sides Lok
N LOC!

ofthe casters.
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1.3.2 Assembling MultiFryer Systems

Ifyou purchased a multi-fryer unit, it could be shipped in more than one piece. Toassemble the unit
followtheinstructions below.

a Unpacktheunitsand movethemclosetogether. Removethe frontpanelsandboth heat
shieldsfromthefryers.

b. Therearefivejoiningstripstobe attachedtothe unitstomakethemintoone system. These
stripsare attachedintherear, front, upperfront,andthe forward andrear castermount. Use
the screws supplied withyour systemto attach the strips. Secure themtightlyto each unit.

ENGLISH

c. Replacetheheatshieldandfrontpanelstocompletethe systemassembly.
14 INSTALLATION

Althoughitis possible foryoutoinstalland setup your newfryer, itis STRONGLY recommended
thatyou have itdone by qualified professionals. The professionals thatinstall your new fryerwillknow
thelocal building codes and ensure thatyourinstallationis safe.

WARNING

The fryermustbe properly restrained to preventmovementor tipping. This
restraintmust preventthe fryer from movements thatwould splash hotliquids
onpersonnel. Thisrestraintmay be any means (alcove installation, adequate
ties, or battery installation).

1.4.1 InstallationClearances
Thefryerneedsclearance arounditfor properoperation. Adequate clearances allowfor servicingand

proper burneroperation. The clearances shownbeloware for cooker installationin combustible and
non-combustible construction.

Combustible Non-Combustible
Construction Construction
Back 6" 0"
Sides 6" 0"
Floor-Combustible 6" 6"

142 GasConnection

Yourfryerwillgive you peak performance whenthe gas supply lineis of sufficient size to provide the
correctgasflow. The gasline mustbeinstalled to meetthe local building codes or National Fuel Gas



Code (NFPA54-LatestEdition) and ANSI Z223.1-Latest Edition Latest Edition. In Canada, install
the fryerinaccordance with CAN/CGA-B149.1 or.2 andlocal codes. Gasline sizing requirements
can be determined by yourlocal gas company by referring to National Fuel Gas Code, Appendix C,
Table C-4 (naturalgas) and Table C-16 (propane). The gasline needstobelarge enoughto supply
the necessary amountoffueltoallapplianceswithoutlosing pressure toany appliance. Otherfactors
thatare usedto determine the piping requirements are BTU requirements of the appliances being
connected andthelength of pipe between the meter (main shut off) and the appliances.

WARNING

NEVER supplythefryerwithagasthatis notindicated onthe dataplate. Using
theincorrectgastype willcauseimproperoperation. Ifyouneedtoconvertthe
fryertoanothertype offuel, contactyourdealer.

1421 Fuel Types - Eachfryeris equipped towork with one type of fuel. The type of fuel with
whichthe applianceisintendedtooperateis stamped onthe data plate attached tothe inside of the door.

WARNING
DONOT use anopenflameto checkforgasleaks!

1422 GasLine Connection - Connectthe fryerto the gas supply line with a connector that
complies with the Standard for Connectors for Movable Gas Appliances (ANSI Z21.69-Latest
Edition). Ifyou are installing a fryer with casters use a quick disconnectreferto the Quick Disconnect
installationinstruction, 1.4.2.3. Connectthe gaslinetothefryerusingapipejointsealantthatisresistant
toliquefied petroleum. Ifthe fryerwas disconnected during the fuelline testing, use asolution of soap
andwatertoleaktestthe newconnection.

NOTICE

NEVER use an adaptor to make a smaller gas supply line fit the cooker
connection. Thismay notallow proper gasflowforoptimum burner operation,
resulting in poor cooker performance.

1423  QuickDisconnectGas Connection-Gasfryers equippedwith casters mustbeinstalled
with connectors that comply with the Standard for Connectors for Movable Gas Appliances, ANSI
Z21.69-Latest Edition,and Addenda Z21.69A-Latest Edition. This connection shouldinclude a
quickdisconnectdevice thatcomplies with the Standard for Quick Disconnect Devicesfor Use
With Gas Fuel, ANSIZ21.41-Latest Edition. Wheninstalling a quick disconnectyou mustalso
installameans for limiting the movementofthe fryer. Thisdevice willpreventthe gasline orthe
quickdisconnectfrom being strained. The restraining device should be attachedto the cookeron
the back panelas shownintheillustration. The quick disconnect, hose, andrestraining device can
be obtained fromyourdealer.
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1424 Fuel Supply Line Leakand Pressure Testing - The fuel supply systemmustbetested before
thefryerisused. Ifthefuellineisgoingtobetested ata pressure greaterthan (>)1/2 PSIG (3.45kPa),
make surethatthe fryeris disconnected fromthe fuelline. Ifthe fuellineisto be tested atapressure
equaltoorlessthan (<) 1/2PSIG (3.45kPa), the fryer can be connected butthe unit's gas valve must
be shut. Testallgasline connections for leaks with a solution of soap and waterwhen pressure is

applied.

1.4.3 Ventilationand Fire Safety Systems

Yournewfryermusthave properventilationtofunction safely and properly. Exhaustgastemperatures
canreachashighas 1200°F. Therefore, itis veryimportantto install afire safety system. Your
ventilation system should be designedto allowforeasy cleaning. Frequentcleaning ofthe ventilation
systemandthefryerwillreduce the chances offire. Table 1-2 providesalistofreference documents
that provide guidance on ventilation and fire safety systems. Thistable isnotnecessarily complete.
Additionalinformation can be obtained fromthe American Gas Association, 8501 EastPleasant Valley
Road, Cleveland, OH44131.

Excessive ventilation causes drafts, which willinterfere with the proper operation of the pilotand
the burner. Leave atleast 18 inches of open space betweenthe fryer'sflue ventopening andthe
intake ofthe exhausthood.

CAUTION

Ensurethatyourventilation system does notcause adowndraftatthe fryer's
flue opening. Down drafts willnotallow the fryer to exhaust properly and will
cause overheatingwhichmay cause permanentdamage. Damage caused by
downdraftswillnotbe covered under equipmentwarranty. NEVER allow
anythingto obstructthe flow of combustibles or ventilation exiting fromthe
fryerflue. DONOT putanything ontop ofthe flue area.

NOTICE

NEVER connectthe blower directly to the flue openings. The direct flow of

airwillcause poortemperature recovery, poor ignition, inefficient operation of

the fryer, and could extinguish the pilot.
15 INITIAL ADJUSTMENTS
Atfteryourfryerhasbeeninstalled asdescribedin section 1.4, itneedsto be adjusted to ensure thatit
willperformasdesigned. These adjustments mustbe performedbya qualified person. Toperform
these adjustmentthe following tools willbe needed:

» Manometer (lowpressuregauge) « Digital Thermometer (Temperature probe)

* DC Millivolt Meter

1-5
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151 VisualChecks

Afterthefryerisinits permanentlocation, lock the casters and checkforlevelness. Any additional

levelingthatis necessary canbe performedasdescribedinsection 1.3.

15.2 Burnerlgnition Systems

CAUTION

Before going any further, fillthe fryer with WATER. Water is used for the
installation adjustments because the temperature willneverexceed 212°F
(100°C) thereby allowing plenty of adjustmenttime. Neverletthe waterlevel
go belowthe MIN LEVEL mark ontherear ofthe tank.

WARNING

Thereisanopenflameinsidethe fryer. The unitmay gethotenoughtosetnear
by materialsonfire. Keepthe areaaroundthefryerfree fromcombustibles.

Table 1-2. Ventilation and Fire Safety References

Ventilation Hood

ANSI/UL 705-Latest Edition

Underwriters Laboratory National Fuel Gas Code
Topic Document Document
Grease Extractor ANSI/UL 710-LatestEditon | ANSI/NFPA 96-LatestEdition

ANSI/NFPA 96-Latest Edition

Type of Fire Extinguishers
and Detection Equipment

CO,
Dry Chemical
Water

Foam
Sprinklers

Smoke Detectors

Fire Detection Thermostats

ANSI/UL 154-Latest Edition

ANSI/UL 299-Latest Edition

ANSI/UL 626-Latest Edition

ANSI/UL 199-Latest Edition

ANSI/UL 268-Latest Edition

ANSI/UL 521-LatestEdition

ANSI/NFPA 12-LatestEdition

ANSI/NFPA 17-LatestEdition

ANSI/NFPA 13-LatestEdition

ANSI/NFPA 11-LatestEdition

ANSI/NFPA 13-LatestEdition

ANSI/FPA 72B-Latest Edition

ANSI/FPA 72B-Latest Edition
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Tolightthe pilotlight, refer to these instructions.
WARNING

Wait5 minutes before attempting torelightthe pilotto allow forany gasinthe
fryertodissipate.

a Openthegassupplyvalvestothefryer.

b. Openthefryer'sdoortogainaccesstothe controls. Turnthe thermostat control knob
counterclockwise tothe OFF position.

c. Turnthe Unitrolvalve knobtothe PILOT positionand pushinonthe
knob. Hold the knob infor approximately one minute to purge the air
outoftheline. Hold aflametothe pilotlightuntilthe pilotignites. This
may take alittle while the firsttime you light the fryer because ofairin
thelines. Oncelit, hold the knob in for approximately 60 seconds and
thenrelease.

d. Ifthe pilotgoesoutwait5minutesandrepeatstep c. Ifafterthree tries the pilot will not
remainlit, refertothe operator troubleshooting section of thismanual.

e. Turnthe Unitrolvalve knob counterclockwise to the ON position.

f. Setthethermostatcontrolknobtothe desiredtemperature setting.

g. Themainburnerwilllightand be controlled by the thermostat.

h. Tocompletely shutdownthefryer, turnthe Unitrol valve knobto pilot, pushinand continue
turningto OFF.

1521  PilotFlame Adjustment- The pilotflame should be adjusted to produce the proper millivolt
outputfromthe pilot sensing device. Millivolt output for the thermopile should be between 300 and
500millivolts. Thisprocedureisonly necessary onthe manual pilotignition system. Figure 1-1 shows
the pilotassembly with examples ofthe incorrectand correct pilotsize. Example Aillustrates a pilot
flame size thatistoo smallto produce sufficientmillivoltoutput. Example Bisthe correctsize for proper
millivolt output.

a ThistestrequiresaDC millivoltmeter setto ascale of 0-1000mv.

b. Locatethethermopile wires coming fromthe thermostat/High Limitbox goingtothe gas
shutoffvalve. Thewireinsulation size decreases nearthe gasvalve connections.
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c. Connectthe negative (-)testprobeto pilotbracket.
d. Connectthe positive (+) test probe toto one ofthe High Limitterminal connections
e. Removethe pilotflame adjustmentcover.

f. Turningthe flame adjusting screw clockwise lowers the flame and the millivolt output.
Turning the screw counterclockwise increases flame size and millivolt output.

g. Rotatethescrewinthedirectiontoachieve areading of 400 +50 mvforthermopiles.
NOTICE
Allow 3to 5minutes betweenflame adjustmentsto allowthe readingto settle.

h. Replacethe pilotflame adjusting screwcover.
153 MainBurnerSystem
Forthe burnerstowork, the gas supply valve mustbe open. The mainburnerreceivesgasfromthe
main gas supply through the thermostatically controlled valve. Whenthe thermostatisturnedupthe
gascontrolvalve opens. The pilotignitesthe burners. The burnerflame should be adjusted atthe air
collar (atthe bottom of the burner) so the the flame are a soft blue color without lifting off the face of

theburner.

1531  GasLineRequirements-Aproperlyinstalled gas supply systemwilldeliver 7.0+2.0"w.c.
naturalgas (12.0£2.0"w.c. LP)toallappliances connectedtothe line, operating at fulldemand.

1532 Burner Adjustment- The burners mustbe adjustedto deliver optimum flame. Adjustthe
burnerflame using the following procedure.

A B
Figure 1-1 Pilot Assembly, Flame Adjustment
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a Ensurethatthe Unitrolvalve knobisinthe OFF position. Remove the manifold pressure
tap plugand connectanaccurate pressure gauge (range of 0-16"w.c.in0.1"increments)
ormanometer.

b. Lightthe pilotburner(see 1.5.2)forthe unitbeingtested and adjustthe thermostattolight
themainburners.

c. Theinstalledpressure gaugereadingshouldbethe same,+0.1",asthatmarked onthe data
plate insidethedoor. Ifthe pressureis correctgotostepe, ifnot, adjustthe pressure.

d. Toadjustthe pressure,removetheregulatoradjustmentscrewcover (see Figure 1-3). Use
aflattip screwdriverto adjustthe screw untilthe proper pressureisreached. Turningthe
screw clockwise willincrease the pressure, counterclockwise willdecrease the pressure.

e. Whenthe pressureis correct, install the regulator adjustmentscrew cover.

Toremovethe pressure gauge, turngas control valve to OFF. Removethe gaugeandinstall

the pressuretap plug.

g. Nowthatthe pressureissetfor properoperation, setthe mainburnerflame. Unlock the air
collarsbylooseningthe setscrewforthe collars. See Figure 5. Turnthe Unitrol valve knob
to ON andturnthermostatto lightthe main burners.

h. Adjustthe shape andsize byraising orlowering the air collarsto achieve asoftblue flame
withwelldefinedinner cones.

ENGLISH

—h

I. Whentheflameshave been properly adjusted, lockthe collarsin place withthe setscrew
provided.

154 Initial Cleaning
Whenthefryeris shipped, many ofits parts are covered with athin coat of oil for protection. Before

thefryerisreadyforcookingitmustbe cleaned. Thiswillremove the oil coating and any foreign matter
thatmay have accumulated during storage and shipment. Performthe cleaningas described below.

Figure 1-2 Gas Valve
Showing Location ofthe
Pressure Regulatorand
Pilot Adjusters

Pilot size adjustment under this screw

Gas Pressure adjustment under this screw




155

Fillthe tank with water and add one packet of Pitco fryer cleaner oramild detergent.

. Turnthefryeronand setthe thermostatto 200°F. Allowthe fryerto heatfor 15 minutes.

NOTICE

Donotleavethefryerunattended during cleaning. Neverletthe waterlevelgo
belowthe "Min Level" mark onthe back of the tank.

Usingthe fryer cleaning brush, scrubthe inside of the fryerto remove protective coating.

. Whencleaningis complete, turn offthe fryer main burners and turnthe Unitrol valve knob

tothe PILOT position. Drainthe water into a container suitable for hotwater and dispose
of it.

Whenthetankhas cooled, rinse itthoroughly with coolwater. Continuetorinse the tank
untilthe cleaner has beenrinsed, thoroughly fromthe tank.

Usingacleandry cloth, wipe outall of the water. Be very thorough removing the water,
because anyresidual water will cause hot oilto splatter out of the fryer.

CAUTION

Mild steel tanks must be wiped down/coated with oil to keep the tank from
rusting.

Nowthatthetankis clean, you are ready tofilland operate the fryer. Referto 2.1 for
instructions onadding shorteningtothe fryer.

Thermostat Calibration Check
NOTICE

Thermostatcalibrationrequiresthatthe temperature ofthe fryer beraised above
boiling. Therefore, youwillneedtodrainthe water fromthe fryerandfill itwith
oil. Before removing the water, perform the initial cleaning of the fryer.
Cleaningthe fryer nowwill preventyou from having to drain the oiland refill
with water later.

Fillingthe fryerwith oilisdescribedin2.1. To performthe calibration check detailed below you will
needadigitalthermometer.

a Placethetipofthethermometerinthe shortening approximately 1" above the temperature

Sensors.
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b.

C.

Setthethermostatat325°Fandwaitforthe temperature readingonthethermometertorise.
Asthetemperaturerisestoward 325°Fwatchthe thermometer closely.

Ifthe shortening temperature reaches 350°F and the burners DO NOT turn off, turn the
thermostatdown. Keeplowering the thermostat setting untilthe burners go out.

CAUTION

Ifthe burners do notturn off atthe lowestthermostat setting, the thermostat
couldbe defective. Contactyourrepresentative immediately.

Letthefryercycle4to6timesbefore checkingthe temperature. Compare thethermometer
temperature againstthe thermostatsetting. Ifthe valuesare more than 5°Fapart, calibrate
the thermostatusingthe appropriate calibration procedure inthis manual.

156 ThermostatCalibration

a

Placethetip ofthe thermometerinthe shortening approximately 1" above the temperature
Sensors.

Setthe Thermostatto 325°Fandwaitforthe temperature readingonthethermometertorise.
Letthefryercycle4to 6timestoensurethatthe temperature has stabilized. Comparethe

thermometertemperature againstthe thermostat setting. Ifthe values are more than 5°F
apart, calibrate the thermostatusing the appropriate calibration procedure.
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Chapter 2: Operating Instructions

This chapter describes howto operate your fryer to obtain the best performance. Includedinthis
chapterarefilling, operating, and cleaning instructions for gas fryers.

T
21  FILLING THE FRYER 7))
Both liquid and solid shortening can be used in the fryer, butliquid is preferred. To melt solid —
shortening, carefully follow the instructioninsection 2.2.2. (D
. o _ Fill to line. Z
211 FillingtheFryerWith Liquid Shortening r'g LLI
a Makesurethedrainvalveiscompletely closed. N Sho,-[en\(@
b. Fillthe fryer with oil to the "Oil Level" line marked
onthe back ofthe tank.
- . . . Hi-Limit Probe
2.1.2 FillingtheFryer With Solid Shortening T-StatProbe =" N '\ cc

WARNING

Never melt blocks of solid shortening ontop of the burner
tubes. Thiswill cause afire and will void your warranty.

a Makesurethedrainvalveiscompletely closed.
b. Removethescreencoveringthetubes.

c. Cutthe shorteninginto cubesnolargerthan1".
ALWAY S pack the shortening below, between, Fill to line.
andontop ofthe burnertubes. DONOT leave any 3
large airgaps. Use care when packing the solid
shorteninginthetank. DONOT bend or breakthe
temperature sensor probes. Ifthese aredamaged
the fryer will not function properly.

Blocks

d. Oncethefryerispackedwith shortening,the short-
eningmustbemelted. Tomeltthe shortening, refer T_stat Probe
to Fryer Start-Up, section2.2.1, and Melting Solid
Shortening, section2.2.2.

Hi-Limit Probe
Burner Tubes
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22  OPERATING INSTRUCTIONS

Toensurethe food always comes outthe very best, follow the preparationinstructions for the food
youare cooking. Using the best shortening makesthe best fried foods. The bestshortening willlast
longerthanlower grade shortening and save you money. Whennotinuse the shortening should be
cooled and coveredto preventcontamination.

CAUTION
Thefryerhasbeeninstalled using restraining devicesto preventaccidental
tipping or movement. Do notattemptto move the fryerwhenithas hotliquid
init. Splashing hotliquids can cause severe burns.

WARNING

Waterand shortening DONOT mix. Keep liquids away from hotshortening.
Dropping liquid frozen food into the hot shortening will cause violentboiling.

221 FryerStart-Up

C.

DO NOT START FRYER WITHOUT FILLING WITH OIL!
Lightthe pilotlightas describedinsection1.5.2.

Turnthetemperature controlknob (thermostat) tothe desired temperature setting. This
knobislocated behind the frontdoors or onthe front control panel.

The mainburnerswill light.

2.2.2 Melting Solid Shortening

NOTICE
The melting procedure belowrequires cycling of the fryer. Watch carefully
forsmoke. Ifsmokeis noticed, the shortening is scorching. To preventthis,
decreasethetimeyouleave the burnerson.
Place the Unitrol valve in ON position.
Setthermostatto 150°F.

Allowmain burnerstofire for approximately four (4) seconds.

Turnthermostatdown untilmainburners go out.
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e Wait30seconds.

f. Repeatstepsc.throughe.untilthe shorteningis melted.

g. Setthermostatto normal operatingtemperature. The burnerswillremain on constantly
untilthe shortening temperature reachesthe thermostat setting.

h. Onceattemperature, the fryeris now operating normally and readytouse.

2.2.3 Fryer Shut-Down

ENGLISH

There are two shutdownmodes of fryer operation, STANDBY and COMPLETE. The standby mode
removesthe ability for the fryer's main burnersto cycle. Complete shutdown turns offthe gas supply
tothe fryer. Shutdownthe fryer by:

STANDBY Turnthethermostatto OFF. Turnthe gas valve clockwise to the
PILOT position. The cookeris nowin Standby and canremain this
way for only brief periods of time. NEVER leave the cooker in
standby overnight.

COMPLETE Tocompletely shutdownthe cooker, pushandturnthe gasvalve
counterclockwise tothe OFF position. The fryeris now completely
shutdownand can be cleaned andfiltered.

23 DAILY CLEANING

Yourfryer should be cleaned every day to maintain peak performance and appearance. Performthe
proceduresbeloweveryday.

a  Wipeupanyshorteningthatspills onto the exterior of the fryer. This should be done with
aclean soft cloth while the oil is stillwarm.

b. Usewarmwaterwith amild detergentto clean surfaces. Be careful notto getwaterin
the shortening andtoremove any detergentfromthe fry tank.

c. Useanon-abrasive scouring powder or padto cleanstainsifnecessary.

d. Performtheweekly boil outcleaning of your fryer describedin section 3.2.
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Chapter 3: Owner Maintenanceand Adjustments

This chapter provides you with the information and procedures necessary to perform basic fryer
maintenance and adjustments. If, after performing maintenance onyour fryer, itdoes not perform
properly, contactyour authorized service center.

31 WEEKLY FRYER CLEANING (BOIL OUT)

The fryer should be thoroughly cleaned once aweek. This cleaning should include acomplete
draining of the fryer and a boil out.

a Youwillneed a container large enough to hold 1 1/2 times the oil in one tank. This
container should also be able to withstand boiling watertemperatures.

CAUTION
Completely shutdownthe fryerwhenthe oilis to be replaced by water, and
whenthe heating portion ofthe cleaningis complete. Thiswill preventthe
heating system from coming on during the oil draining and water filling
procedure.

b. Drainthe oilfromthefryeranddiscard or save forreuse. Remove tube rack/meshtube
screens and remove any large debris fromthe bottom of the fry tank. Once clean, return
tuberack/mesh screenstothefrytank. Close the drainvalve andfillthe fry tank with
water and noncaustic detergent. Forbestresults, use Pitco Fryer Cleaner, partnumber
P6071397.

c. Restartyourfryerasdescribedin2.3andsetthe thermostatto 200°F and bringthe water
toaslowboil. DONOT allowwater to boil because excessive foaming will occur. Once
the water is ata slow boil turn off the fryer.

d. Allowthe fryertosoakfor20 minutesto soften shortening deposits and carbon. Usethe
fryer brushtoremove anyresidue fromtank, heating tubes, and sidewalls. Performthe
daily cleaning procedure describedinsection 2.6.

e. Wipethetankdrywith clean clothwipes. Close the drainvalve and removethelarge
container.

f. Refertosection2.1torefillthefryer.
32 FLUE INSPECTION

Itisrecommended thatonce every sixmonths, with the cooker cooled down, you examine the flue
area. Checkfor corrosion or blockage ofthe flue. Ensure thatthe cooker is shutdown and do not
turnitonduring the examination. Examination of the flue area during cooking may cause bodily
injury.
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33 TROUBLESHOOTING
This sectionis provided to aid you inthe event of fryer orfilter troubles. Ifthese troubleshooting

procedures do not correct your problem contact a qualified technician or the factory. The
troubleshooting procedures are inaflowchartformat.

Gas cooker will
not operate.

ENGLISH

o Is gas
Wil pilot supplyg valve NO Open gas valve.
|Ight? open?

Purge air
from gas
line. (1.5.2.)

Does pilot
remain lit
after Unitrol
knob is
released?

Is High
Limit switch
open?

Call qualified
service technician.

Reset switch
and light pilot.

Call qualified
service technician.
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Do main
burners
light?

Does pilot
go out when
temperature
increases?

Do main
burner flames
enter heat
tubes?

Let water settle
to standby
temperature.

Turn Unitrol Valve
knob to extreme

counterclockwise
position. (ON)

Call qualified
service technician.

YES Call qualified
service technician.

Call qualified
service technician.

Call qualified
service technician.
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Does cooker
temperature
recover
slower than it
should?

Call qualified
service technician.

If a howling or screeching noise
is heard during cooker
operation, refer to initial cooker
installation instructions.

Do
main burners
automatically
shut off?

Cooker works
properly.
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ENGLISH



Inthe event of problemswith or questions about you
order, please contact the Pitco Friaator factory, from
8:00am. - 5:00 p.m., Eastern Standard Time, Mon-
day through Friday at: (603)225-6684 World Wide

Inthe event of problemswith or questions about you
equipment, please contact the Pitco Frialator Autho-
rized Service and Partsrepresentative (ASAP) cov-
ering you area, through Pitco Fridator, Inc.






