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CHAPTER 1: INTRODUCTION
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L IN A SAFE PLACE FOR FUTURE USE.



CHAPTER 2: INSTALLATION INSTRUCTIONS
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DANGER
nd clear of combustible material at all times.




All installation and service on FRYMASTER equipment must be performed by qualified, certified,
licensed, and/or authorized installation or service personnel.

Service may be obtained by contacting a local Frymaster DEAN Factory Authorized Service Center.

In the event of a power failure, the fryer(s) will automatically shut down. If this occurs, turn the
power switch OFF. Do not attempt to start the fryer(s) until power is restored.

A clearance of 6 inches (15cm) must be provided at both sides and back adjacent to combustible
construction. A minimum of 24 inches (61cm) should be provided at the front of the equlpment for
servicing and proper operation.

Connections should be made by means of an approved, flexible-metallic or rubber-covered electrical
cable and quick-disconnect plug. The fryers may be installed with “hard-wired” connections, but
use of quick-disconnect plugs will facilitate service if required. Connections are made to the fryer
power input terminal block located in the contactor box(es) in the bottom of the fryer(s).

| A\ DANGER
Observe the following precautions when connecting the fryer to an emergency cutoff
system:

e Be sure that each fryer is connected to a dedicated set of contacts in the
emergency cutoff system.

e Do not connect the contacts in series.
¢ Do not connect more than one fryer to each set of contacts.
o The contacts MUST be normally closed contacts that open in an emergency.

e The contacts CANNOT have an external voltage applied.

2.2 Power Requirements

WIRE MIN.  AWG AMPS PER LEG
MODEL VOLTAGE | PHASE | SERVICE | SIZE  (mm) L1 L2 L3
H14SC 440 3 3 8 (10) 19 19 19
H14SC 480 3 3 8 (10) 17 17 17

H17SC/FPH17SC| 440 3 3 6 (16) 23 23 23

H17SC/FPH17SC| 480 3 3 6 (16) 21 21 21
H22SC 440 3 3 6 (16) 29 29 29
H22SC 480 3 3 6 (16) 27 27 27

The FPH17SC Navy Surface Ship electric fryers are equipped with a filter system that requires a
separate 120VAC, single-phase, 3-wire, 20 amp service (refer to wiring diagrams in paragraphs 7.10
and 7.11).

NOTICE
If this appliance is permanently connected to fixed wiring, it must be connected by
means of copper wires having a temperature rating of not less than 167°F (75°C).

A\ DANGER
This appliance must be connected to a power supply having the same voltage and
phase as specified on the rating plate located on the inside of the appliance door.
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CHAPTER 3: OPERATING INSTRUCTIONS

Procedures

jurepalavie udiiiaye Lww Lie CICHITIID dliJ ijldy Laude a inne. |

-TT TTTT ToTTETSTestTTTT®SR T TTT ST T T -y - T T~ VH

.d |t must be packed down |nto the bottom of

3-1



v naasepsawas 1 sesane o e

[ o SN YO | P

LIEL [T USRI L M SIS LIRS W) SRR LIRS g B T LR Uy RESSSY EFRLTy S L UL MLSreiy WU L LEE e

3-2



rith oil. See Section 3.1.
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CHAPTER 4: FILTRATION INSTRUCTIONS

4.1 Introduction

4.2 Preparing the Filter for Use
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CHAPTER 5: PREVENTIVE MAINTENANCE
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CHAPTER 6: OPERATOR TROUBLESHOOTING
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6.2

Troubleshooting
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" CHAPTER 7: SERVICE PROCEDURES

7.2 Replacing a Controller
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CHAPTER 8

. PARTS LIST

8.1

Accessories
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8.4.5.4 Single Contactor Box Wiring Assembly

8.4.5.5 Main Wiring Harness
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8.4.5.7 Component Box Wiring Harness — 15-Pin
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8.4.5.8 Single Component Box Wiring Harness — 15-Pin
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'LLER DATA
ITEM
SHEET 1__ OF_1___

JALC A& 1/10 A4 J3/0 A X L/9

: controller

1.
A RMAARRJANAAANL u\.«sl - N AVUVA

lectric Fryers
Quantity One per Frypot

SYMBOL NO.






Certification Data UL 1004__ ULS547

Full T.aad 28 Amne &0Oh~y

DL VILT L.U d.i.

rle phase, 1425/1725 rpm

1.65 Ih-ft S0hz

Duty Continuous

Type

Ambient Degree C 40° C




F.L KW

Motor Frame

Equipment Specification

Efficiency
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