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PREFACE 
 
 

This Manual was written and published by the Engineering Department, Ultrafryer Systems for use by personnel 
who will operate a Model E3EX–14 Electric Fryer  With 8” Vat in a commercial cooking environment. 
 
 
 
 
 
This appliance is intended for professional use and is to be operated by qualified personnel. 
 
 
 
 
 
 
Throughout this manual, NOTES, CAUTIONS, and WARNINGS are used to alert the operator to items of special 

circumstances. An example of these items are identified as follows: 
 
 
 

NOTE:   When the selector switch is  in position #1 the fryer will not heat. 
 

CAUTION: To assure producing a quality product while prolonging the life expectancy of the fryer, 
ensure that the boil-out, and cleaning instructions are strictly followed. 

 
WARNING: Do not allow any cleaning solution or water to splash into a vessel of hot cooking 
oil, as it will contaminate the oil and may cause the oil to splatter, causing severe burns. 

 
 
 
 
 
 
For Service or questions concerning the Ultrafryer Contact us at: 

 
Ultrafryer  Systems Inc.      Local:  (210) 731-5000 
302 Spencer Ln.       Toll-Free:  (800) 525-8130 
San Antonio, TX  78201               Fax:  (210) 731-5099 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
This manual is intended as a guide for all Basic Model Fryers, regardless of configuration and controllers. It is to be used in 
conjunction with the applicable controller manual that is included with the fryer. 
 



 

 MODEL FRYER E3EX BASIC  FM 2V– 1-14 1-8” WITH 
DUAL REMOTE U-23 CONTROLLERS,  
LOW OIL LEVEL, & AUX. CONTROLS  

 
 
 
                                                   BASIC COMPONENTS LIST 
 
1)   Oil Level Indicator Lights  
   
2)  U23 CONTROLLERS * (Used with existing field boxes )                                               
 
3) Vat Drain Valve   
 
4a) Control Selector Box  LH side vat. 
 
4b) Control Selector Box RH side vat.   
 
5)   DRAIN PIPE 
 
NOTE:  U-23 CONTROLLERS WILL BE SHIPPED LOOSE WITH FRYERS TO BE CONNECTED TO THE 
EXISTING CONTROL BOXES LOCATED IN THE RESTAURANT 
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 MODEL FRYER E3EX BASIC FM 2V 1-14 1-8” WITH 
DUAL REMOTE U-23 CONTROLLERS,  
LOW OIL LEVEL, & AUX. CONTROLS  
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Computer Mode Selector 
Switch  
 

 
 
 

 
Heat Demand Indicator 
Light                                   

 
 
    Auxiliary Control  
    Indicator Light    
 
 
 
    Auxiliary Control 
    Temperature Dial 

                                  BASIC UNIT PN #12C942 
     

MODE Selections   

SELECTION MODES 
 
1. Position #1 is the Power Off mode.  There is no power to the box, and all controllers are off 

(not powered up) 
2. Position #2 turns on power  to the U-23 computers.  The yellow indicator light remains off , 

the red heat demand light will turn on when the U23 calls for heat. 
3. Position #3 is the manual mode.  The E5 control (inside the selector box) is activated and all 

temperature selections are made with the Auxiliary Temperature Dial located on the front of 
the box.  The yellow indicator light will turn on and remain on while this mode has been 
selected.  The red heat demand light will turn on when the E5 control calls for heat. 

           OVERVIEW  
     CONTROL SELECTOR BOX 
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           OVERVIEW  
     CONTROL SELECTOR BOX 

 
1.     Position #1  Off condition When fryers are not in use no electrical 
power is supplied to the control box .   
 
 
 
 
 
 
 
 
2.  Full computer control is obtained by setting the control mode selector 
switch to position #2.  The most effective control of the fryer heating is the computerized con-
trollers on the remote computer control box.  All filtering operations require manual operation.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
3. By setting  control selector box to position #3, the auxiliary E5 control will be activated.  The 
yellow incandescent light will come on indicating the U-23 ‘s have been deactivated and fryer 
operation is now being accomplished with E5 auxiliary control. 
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                                   AUXILLIARY COOKING CONTROL   
                                  BACK UP E5 CONTROL POSITION #3 
           WITHOUT FILTRATION OPTION 
 
 
PURPOSE:  The purpose of the auxiliary cooking controller MANUAL-
POSITION #3 is to provide uninterrupted service to the fryer in case the 
primary controller fails.   
 
HOW DOES IT WORK: To activate the auxiliary controller, turn the black 
knob  to position #3. The yellow incandescent light will come on.  Power 
from the primary controller will be removed and sent to the auxiliary 
control board (located inside the control box shown here). The fryer will 
be immediately turned on.  Depending on current status of the fryer, the 
auxiliary control will either activate the power train (heating elements on 
the electric fryer or the heat exchanger on the gas fryer) calling for heat 
or, if the fryer is up to the set point temperature, the fryer will stay in the 
ready mode and not call for heat.  NOTE:  The  heat demand (RED 
LIGHT) will be on to signify the call for heat.  This is located on the 
front face of the control box next to the yellow “AUX” light.  When you 
first switch to the auxiliary control, a slight delay will occur while the 
auxiliary control board powers up.   
To restore power to the primary controller, simply turn the dial to posi-
tion #2 Power will be removed from auxiliary controller and returned to 
the primary controller.  To turn the fryer on, push the on/off button lo-

SEQUENCE OF OPERATIONS: 
 
1. Select the set point on the potentiometer to the desired cooking temperature.  NOTE:  The 

potentiometer will be located below the lights on the control selector box, and will be calibrated by 
the manufacturer. 

2.  Press the ON/OFF button on the primary controller to the off position.  
3.  Turn on the black knob on aux, control box to position #3. 
4. This will bring power to the auxiliary control.  The yellow light will come on indicating the                           
       the auxiliary control has power. 
5.  The fryer will turn on and bring the oil temperature up to the set point.  If oil temperature is      
 at the set point temperature, the fryer will be in the ready mode.  
6.  Fryer is ready to cook.  The operator will be required to provide their own timing device i.e. 
 timer, stop watch, clock, etc.  
7.  Turn the black dial knob to position #2.  The LED on the primary controller will light up. 
8.   Push the ON/OFF button on the primary controller to ON. 
9. The fryer will turn on and power the fryer up or stay in the ready mode.  
10. The fryer is ready to cook. 
 
 
 
 

8 



              MANUAL FILTRATION 

PURPOSE:  To provide for manually filtering the fryer .  
 
 NOTE:  Position #1 is the preferred position when the fryers are 
not being utilized. 
 
HOW IT WORKS:  Position #1 diverts power to the Power Off 
circuit and allows for filtration service.   
 
NOTE:  When the selector switch is in this position, the fryers 
will NOT heat. 
 
SEQUENCE OF OPERATION:   
 
1. Turn selector switch to position #1.  Removes power from the 

fryer. 
2. Attach the drain valve pipe (included with the fryer). 
3. Turn the drain valve of the selected vat. This will drain the vat 

into the filter tub. 
4. When finished filtering, close the drain handle Turn the drain 

handle to the up position.  
5. Return the clean shortening to the vat. 
6.   Turn the selector switch to position #2 or #3 this will allow                   
the controllers to power up and work the fryer 
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                LOW OIL LEVEL LIGHT 
 
 
 
 

PURPOSE:  The purpose of the “Low Oil Level Light” is to alert the operator the 
oil level in the fryer vat is below the fill level and may be required to top off the 
oil level in the vat.  NOTE:  The light is a “warning only” and does not stop the 
operation of the fryer. 
 

HOW DOES IT WORK: A temperature probe (sensor) located on the front wall of 
the vat activates the oil light. When the probe is in contact with the hot oil (above 
the factory set point) the light will remain off.  Once the probe is exposed to oil/
air temperatures below factory set point, the light will turn on and remain on until 
the probe senses a temperature above the factory set point.  NOTE:  During fryer 
start up, the oil light will be on until the oil temperature exceeds the factory set 
point. 
 
OIL LEVEL: The vat is designed to hold 35 lbs. of oil (one container of liquid 
oil).  At this oil level, the shortening will be just enough to reach the bottom of the 
stamped “shortening level” mark.  The recommended fill level is for the oil level 
to reach the middle of the “E” in the word “Level”.  This will ensure the oil cov-
ers the oil level probe, and the proper temperatures are reached to keep the low oil 
level light off when the vat is full.   
 
OPERATION:  During normal cooking, the oil level light will remain in the off 
position.  At which point the oil level should be checked.  In order to see if the oil 
level in the vat needs to be topped off, cooking must be stopped and the vat is al-
lowed to idle (the fryer must remain on).  ONLY DURING IDLE CAN YOU GET 
AN ACCURATE READING OF THE OIL LEVEL.  Once the vat is in idle mode, 
the oil will level off.  If the oil level is below the probe, the light will turn on and 
remain in the on position.  If the oil is touching the probe, the light will remain in 
the off position assuming oil temperature is above factory set point.  NOTE:  
When topping off with cold oil, you may need to wait until the added oil heats up 
and reaches the cooking set point temperature.  
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GENERAL INFORMATION: Normally, when the vat is filled to the 35lb level, 
once the vat loses approximately 1.5 lbs. of shortening, due to drag out, the oil 
light will come on.  At this level, the oil is still well above the heating elements, 
and the oil level in the baskets is approximately at ½ the basket.  After an oil loss 
of 5 to 6 lbs., the oil level is still above the heating elements, but the oil level in 
the baskets is now below ½ the basket. Food product loaded above this level will 
now be exposed and could result in uncooked product. 
 
RECOMMENDATIONS:  When to fill the vat is up to the operator. However, the 
recommended time to fill the vat would be to check the oil level after a long pe-
riod of cooking, i.e. lunch or dinner rush, or any unexpected rush in between and 
top off the shortening to the proper level. The oil level in the vat should NOT go 
below 30 lbs. (approximately 1” to 2” above the heating element).   
 

11 



 1 

        2 
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            4 

1. Low Oil Level Decal 
2. Low Oil Indicator Light 
3. Low Oil Probe Box  
4. Low Oil Level Probe (Thermistor)  

12 



13 



 
 
           This page is intentionally left blank 

14 


	               TABLE OF CONTENTS  



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



