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PREFACE

This manual was written and published by the Technical Publications Department, Ultrafryer Systems, for use by store
employees who will operate and maintain an Ultrafryer Systems Model Par-2-18F CE Gas Fryer. Proper use of this Manual will allow
store employees to properly operate, clean and maintain this equipment which will reduce service call expenses.

TECHNICAL PUBLICATIONS DEPARTMENT
ULTRAFRYER SYSTEMS

302 SPENCER LANE

San Antonio, TX 78201

NOTE: THIS MANUAL IS APPLICABLE TO ULTRAFRYER MODEL PAR-2-18F CE GAS FRYERS

PN 30A074 PUBLISHED JANUARY 2004
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GENERAL INFORMATION



SAFETY

The major safety factor associated with the Ultrafryer PAR-2-18F CE Gas Fryer is burns from hot shortening. In order to prevent
serious burns, good housekeeping habits are required. The poor in front of and the area around the fryer should be kept clean and
dry. Whenever anything is placed in to a fryer vat, care should be used not to splash the hot shortening. Product should always be
APLACEDO into the shortening, not thrown. Safety goggles, neoprene insulated gloves and an apron must be worn while yltering or
boiling-out a fryer vat. Electrical controls used in the PAR-2-18F CE Gas Fryer operate on 230 volts single phase electrical power and
no adjustments or replacement of electrical controls should ever be attempted without yrst disconnecting electrical power. The fryer
should never be operated with wet hands or while standing in water. To do so can result in serious electrical shock or death.

WARNING: THIS APPLIANCE IS FOR PROFESSIONAL USE AND IS TO BE USED ONLY BY
QUALIFIED PERSONNEL.

The basic Ultrafryer PAR-2-18F CE Gas Fryer is equipped with the following safety features:

1) High limit thermostat to shut off gas to the main burners by opening a solenoid-actuated safety valve in the
combination gas control valve.

2) Combination gas control valve which includes a built-in pressure regulator and manual valve.

3) Air pressure switch to open the 24 volt electrical circuit to the combination gas control valve, turning gas to
the fryer OFF.

4) Sensing circuit within the spark ignitor module to turn gas to the fryer OFF if a burner FLAME OUT occurs.

5) A Drain Valve Safety Switch, and a Default-to-Off circuit in the Ultrastat 21 Cooking Control that will DISABLE
the fryer each time the drain valve is OPENED.

6) A Surge Protector that will FILTER fAPower Spikeso should they occur.

The Ultrafryer Model PAR-2-18F CE Gas Fryers were designed by Ultrafryer Systems in a 180 (457 mm) version to operate as an
energy-efycient gas yred fryer. It is manufactured to operate on European Gases Listed on page 4. The Model PAR-2-18F CE gas
fryer is equipped with a fibasico Central Filtration System. Each Fryer is shipped completely assembled with accessories packed
inside the fryer vat and each fryer is adjusted, tested and inspected prior to shipment. The PAR-2-18F CE Gas Fryer is designed to be
used in a commercial food preparation environment after it is properly installed as outlined in this manual.



MODEL PAR-2-18F CE GAS FRYER OPERATIONAL REQUIREMENTS

MODEL PAR-2-18F CE OPERATIONAL REQUIREMENTS
ITEM PAR-2-18F CE
Shortening Capacity High Level 110 Ibs (55 liters)
Low Level 70 Ibs (35 liters)
Gas Valve Setting Note
Oryce Drill Size m[NiN
Inlet Gas Pressure Note
B o
NOTE: See European Pressures, Gases and Categories Table on page 4

DESCRIPTION / SPECIFICATIONS

The Ultrafryer Model PAR-2-18F CE Gas Fryer is constructed from 16 and 18 gauge type 304 polished stainless steel. Both
models of gas fryers are equiped with an Ultrastat 21 Cooking Computer. The Model PAR-2-18F CE gas fryer is equipped with
a fibasico Filtration System and an ULTRASTAT 21 Cooking Computer. The speciycations, dimensions and gas ratings of a
MODEL PAR-2-18F CE Gas Fryer are as follows:

ITEM PAR-2-18F CE NOTE
Overall Width 19#0 (495 mm) See European Pressures,
Overall Depth 36130 (937 mm) Gases and Categories Table
Work Height 361 (914 mm) on page 4
Vat Opening Size 180 x 180 (457 x 457 mm)
Oil Capacity
High Level 110 Ibs (55 Liters)
Low Level 70 Ib (35 Liters)
Gas Rating Note
Electrical Requirements 230 Volt 1 Phase 50 Hz
Shipping Cube 17.04 ft3 (.48 m3)
Shipping Weight 315 Ibs (142 kgs)
COOKING COMPUTER & =
o .
The Ultrastat21 Cooking computer is in compliance with the limits for a class B !,- | ULTRAFRYER.

computing device pursuant to Sub-Part J of Part 15 of the FCC Rules. This cooking

computer is capable of cooking up to eight (8) different products; each of which can g AR S SE S N

be programmed to be cooked from one (1) to ten (10) different temperature at different E]@EE]
times in a cook cycle. In addition, the operator can program the ULTRASTAT21 { )
computer to cook products under fipexo or AISTRAIGHTO timing modes. e ol =
When programmed for AFLEX0 time mode the computer will adjust the actual cook @ = J—
time taking into consideration the temperature variation due to load size, initial product

temperature, product moisture content, and other factors that affect the cook cycle. Under ASTRAIGHTO time mode, the product is
cooked at a speciyed temperature for the length of time programmed without adjusting for these variations. Operation of the
ULTRASTAT21 cooking computer is covered in the ULTRASTA21 Gas Fryer Computer Operation Instructions PN 30A009 provided
with the Gas Fryer.




EUROPEAN PRESSURE, GAS AND CATEGORIES TABLE

Ultrafryer Systems, Inc. European pressures, gases and categories Models Par2-18 Series Deep Fat
Fryers
Applicable to Supply Burner Nominal Input (Criyce) Air Shutter
COUNTRY GAS Category | model being | GAS Type | Pressure | Pressure Rate (kw) Injector size opening
tested (mbar) (mbar) Net\Gross main \ pilot (mm)
(mm)
Austria(AT) Lo X G30 50 25 17 19 2.2 NA NA
12H X G20 20 10 17 19 3.75 | NA NA
13+ G30/G31 29/37
Belgium(BE) I13P X G31 37 25 17 19 235 | NA NA
12E+ G20/25 20/25
e X G30 30 25 17 19 2.2 NA NA
Denmark(DK)
12H X G20 20 10 17 19 3.75 | NA NA
. e X G30 30 25 17 19 2.2 NA NA
Finland(FI)
12H X G20 20 10 17 19 3.75 | NA NA
13+ G30/G31 29/37
France(FR) 13P X G31 37 25 17 19 235 | NA NA
12E+ G20/25 20/25
Lo X G30 50 25 17 19 2.2 NA NA
I X G31 50 25 17 19 235 | NA NA
Germany(DE)
12ELL G25 20
12E G20 20
13B/P G30 30 25 17 19 2.2 NA NA
Greece(GR)
12H G20 20 10 17 19 3.75 | NA NA
Iceland(IS) 13B/P X G30 30 25 17 19 2.2 NA NA
I X G31 37 25 17 19 235 [ NA NA
Ireland(IE) 13+ G30/G31 29/37
12H X G20 20 10 17 19 3.75 | NA NA
13+ G30/G31 29/37
Italy(IT) 13B/P X G30 30 25 17 19 2.2 NA NA
12H X G20 20 10 17 19 3.75 | NA NA
13B/P X G30 50 25 17 19 2.2 NA NA
Luxembourg(LU)
12H X G20 20 10 17 19 3.75 | NA NA
Lo X G30 30 25 17 19 2.2 NA NA
Netherlands(NL) I X G31 50 25 17 19 235 [ NA NA
12L X G25 25
Norway(NO) lLep X G30 30 25 17 19 2.2 NA NA
I X G31 37 25 17 19 235 | NA NA
Portugal(PT)
12H X G20 20 10 17 19 3.75 | NA NA
I X G31 37 25 17 19 235 | NA NA
) I X G31 50 25 17 19 235 | NA NA
Spain(ES)
13+ G30/G31 29/37
12H X G20 20 10 17 19 3.75 | NA NA
Lo X G30 30 25 17 19 2.2 NA NA
Sweden(SE)
12H X G20 20 10 17 19 3.75 | NA NA
e X G30 50 25 17 19 2.2 NA NA
Switzerland(CH) 13+ G30/G31 29/37
12H X G20 20 10 17 19 3.75 | NA NA
13p X G31 37 25 17 19 235 | NA NA
United Kingdom(GB) 13+ G30/G31 29/37
12H X G20 20 10 17 19 3.75 | NA NA
1 1 0 0 0
0 000I0I000000moonn
00010000000000000 000000010000 01000000100000010000 00000000 00000010000 000000000010 000000 00000000000100000000000000000 000000000 000000
0010000000000000000000]000000I0I00100100i0000I000010 0000010000100 01000 0000000000000000000000 00000

Deep Fat Fryers will be tested to EN203 Standard and require a 50% efyciendy rating
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INSTALLATION, START-UP AND INITIAL CLEANING



INSTALLATION

GENERAL : Each Model PAR-2-18F CE fryer should be installed as follows:

Placed beneath a properly designed exhaust hood.

Installed by a licensed plumber.

Connected to the type gas for which the unit was fabricated as shown on the rating plate.

Connected to the proper size pressure regulator installed in the gas supply line and adjusted to the proper manifold
pressure.

Connected to the main gas supply line with the proper size supply line.

Restrained by use of a restraining device to avoid splashing of hot liquid and to assure tension cannot be placed on the
pexible gas line or yttings.

oCow>

mm

RATING PLATE: Information on this plate includes the model and serial number; BTU/HR (MJ/HR) input rating of the burn-
ers; gas manifold pressure in inches W.C. ; minimum inlet gas pressure, oriyce size; and type of gas acquired from the European
Pressures, Gases and Special Categories Table on page 4.

THE FRYER MUST BE CONNECTED ONLY TO THE TYPE OF GAS IDENTIFIED ON THIS RATING PLATE!

PRE-INSTALLATION: Safe and satisfactory operation of a PAR-2-18F CE gas fryer depends on its proper installation. Installation
must conform to local codes.

CLEARANCES: The appliance must be kept free and clear of all combustibles. The minimum clearance from combustible and
non-combustible construction is 60 (152 mm) from the sides, and 60 (152 mm) from the rear. The fryer may be installed on
combustible poors.

NOTE: Adequate clearances must be provided for servicing and proper operation.

STANDARDS: Installation must be planned in accordance with all applicable National and local codes, taking into account the
following standards:
A. The fryer and its individual shut-off valve must be disconnected from the gas supply piping system during any pressure
testing of that system at pressures in excess of 1 psig (3.45kPa).
B. The fryer must be isolated from the gas supply piping system by closing its individual manual shut-off valve during any
pressure testing of the gas supply piping system at pressures equal to or less than 1 psig (3.45kPA).
C. When installed the fryer must be electrically grounded in accordance with local codes.

NOTE: Local building codes will usually not permit a fryer with its open tank of hot oil to be installed immediately next to an
open pame of any type, whether a broiler or an open burner or range. Check local codes before beginning installation.

AIR SUPPLY AND VENTILATION: The area around the appliance must be kept clear of any combustible or pamable products
and avoid any obstruction to the pow of ventilation air as well as for ease of maintenance and service. NOTHING is to be stored
in the interior of the fryerds cabinet except the ylter tub assembly.
A. A means must be provided for any commercial, heavy duty-cooking appliance to exhaust combustion wastes outside of
the building. It is essential that a fryer be set under a powered exhaust hood or that an exhaust fan be provided in the wall
above the unit, as exhaust temperatures are in the vicinity of 400AF (204(C).

NOTE: Strong exhaust fans in a hood or in the overall air conditioning system can produce slight air drafts in the room,
which can interfere with burner performance and be hard to diagnose. Air movement should be checked during installa-
tion and if burner problems persist, make-up air openings or bafpes may have to be provided in the room.

B. Exhaust temperature, in addition to the open tank of hot oil, make the storage of anything on shelving over or behind the
fryer unsafe.

C. Filters and drip troughs should be part of any industrial hood, but consult local codes before constructing and installing
any hood.

D. Provisions must be made for an adequate supply of fresh air and adequate clearance must be maintained for air openings
into the combustion chamber.

RECEIVING & INSTALLING THE FRYER

UNPACKING: Check that the container is upright. Use an outward prying motion T DO NOT USE A HAMMER - to remove
the carton. Check the fryer(s) for visible damage; if such damage has occurred do not refuse shipment, but contact the carrier and
yle the appropriate freight claims. Remove the two shipping bolts in the front and rear legs and remove the two (2) 20 x 60 (51 x
152mm) wood supports.



INSTALLING:

WARNING: IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION, SERVICE OR MAINTENANCE
CAN CAUSE PROPERTY DAMAGE, INJURY OR DEATH. READ THE INSTALLATION, OPERATING
AND MAINTENANCE INSTRUCTIONS THOROUGHLY BEFORE INSTALLING OR SERVICING THIS
EQUIPMENT. PARTS AND ADJUSTMENTS PROTECTED AND SEALED BY THE MANUFACTURER OR
THEIR AGENT ARE NOT TO BE ADJUSTED BY THE USER.

A. If sufycient clearance is available to roll the assembled fryer bank into the building, proceed to the LEVELING para-

graph below.
B. In the event entrance doors are too narrow for the assembled fryer bank, disassemble
and reassemble the fryer as follows:
1. DISASSEMBLY
a. Perform these steps facing the FRONT of the fryer:

1)

2)

3)

NOTE:

4)

5)

Number each vat cabinet from LEFT to RIGHT and

place these numbers on the front and rear panel of

each cabinet.

Lower the Temperature Control access panel

from each vat cabinet.

CAREFULLY remove the APRON from the

fryer bank as follows: TAKE CARE TO NOT

DAMAGE THE GASKETS BENEATH THE

APRON.

a) CAREFULLY renove the 1-20 wing nut, 10 (6mm)
split lock washer and 10 (17mm) pat washer from
each 1-20 weld stud beneath each vat hat sections.

There are two (2) weld studs located in the rear hat section and two (2) studs in the front hat section.

After all wing nuts and washers have been removed, begin LIFTING the apron FRONT pange
EVENLY along the length of the apron.

b) When the FRONT pange of the apron has been separated equal distance from each vat, continue to
raise the apron while keeping it level until the REAR pange can be separated from the front lip of the
fryer vats.

Remove the JOINER STRIP located between each set of Vats; then cut the SILICONE SEAL between

the vats.

CAREFULLY separate the SHORTENING DRAIN TROUGH from each ball valve plate by removing

the four (4) 1 -20 hex head bolts and nuts; then remove the drain trough from the fryer.

NOTE: A neoprene gasket was placed between the ball valve and drain trough opening of each vat and sealed with

silicone.

6)

7)

8)

Therefore it may be necessary to use a sharp instrument to separate the trough from the valve.
TAKE CARE NOT TO DAMAGE THE GASKET.

CAREFULLY disconnect the 4 PIN WHITE connector from its mating receptacle located on the LOWER
right hand end of each vat; then remove the BLACK wiring harness protector from the 20 (51mm) opening
in each vat.

CAREFULLY disconnect the ELECTRICAL OUTLET BOX BROWN and BLUE electrical wires con-
nected to wires by WIRE NUTS located on the LEFT HAND side of the fiextremed RIGHT HAND vat.
Remove the 10-24 truss head screw and nut on the right hand side of each vat used to secure adjoining vats
and remove the 10-24 truss head screw and nut that secures the fiextremeo left hand vat cabinet ot the base
frame.

b Perform these steps facing the REAR of the fryer:

1)

2)

Remove the REAR panel from each vat by removing the eight (8) pan head self-tapping screws from the
panel and fan cover.

Remove the two (2) 10-24 truss head screws and nuts on the right hand side of each vat used to secure
adjoining vats.



2.

3) CAREFULLY remove the two (2) self-tapping philips head screws along the BOTTOM pange of each cabinet.
4) CAREFULLY loosen and separate the pexible gas line from the gas manifold pare ytting on each vat, remove
the 1 -20 hexhead bolts and nuts from each manifold iL0 BRACKET; then set the GAS MANIFOLD aside.
5) CAREFULLY disconnect the SHORTENING LINE RED and WHITE heater wires terminated ina 2 PIN
WHITE connector from its mating receptacle located on the left hand side of the fiextremed LEFT HAND vat.

NOTE: BLACK and WHITE CABLETYES may have to be removed to separate connections.

6) CAREFULLY disconnect the FILTER PUMP MOTOR RED, GREEN and WHITE electrical wires termi-
nated in a4 PIN WHITE connector from its mating receptacle located on the left hand side of the fiextremeo
LEFT HAND vat.

7) CAREFULLY disconnect the POWER LINE BROWN and BLUE electrical wires terminated in a 4 PIN
WHITE connector from its mating receptacle located on the left hand side of the fiextremed LEFT HAND vat.

8) SECURE the SHORTENING LINE to the base frame on the LEFT HAND end of the fryer bank; then
CAREFULLY loosen and separate the shortening line union attached to each 10 (13mm) ball valve.

9) CAREFULLY remove each cabinet from the base frame, carry each cabinet into the building; then place the
base frame into position in the kitchen.

10) PRIOR to re-assembling the fryer bank:
a) Remove DRIED silicone used to seal the apron to vats, opening between each set of vats, front and rear
of each cabinet, lower edge of the two (2) end vats and perimeter of the base frame.
b) THOROUGHLY clean the TEFLON TAPE from all GAS and SHORTENING yttings and pipes, then
wrap all male pipes and yttings with NEW tepon tape.

RE-ASSEMBLY

a.
b.

Place each vat cabinet in numberical order in FRONT of the base frame from LEFT to RIGHT.

Install each vat cabinet on the base frame as follows:

1) Place a bead of silicone around the perimeter of the base frame for the FIRST vat cabinet.

2) CAREFULLY place VAT CABINET #1 in position on the base frame; then secure the cabinet to the base
frame by installing a 10-24 truss head screw and nut on the left hand pange to the base frame then install two
(2) self-tapping philips head screws in the two holes on the bottom pange of the cabinet.

3) Repeat the above procedures to install remaining vat cabinets on the base frame.

When all vat cabinets are installed on the base frame, secure the cabinets as follows:

1) Place a bead of silicone along the FRONT, TOP and REAR space between vat cabinets #1 and #2.

2) Install a 10-24 truss head screw and nut in the */,6 (6mm) holes on the FRONT right hand side of vat cabinet
#1 and left hand side of vat cabinet #2.

3) Install two (2) 10-24 truss head screws and nuts in the two (2) % .0 (5mm) slotted holes on the REAR left
hand side of vat cabinet #1 used to secure it to cabinet #2.

4) Repeat the above procedures to secure remaining vat cabinets to adjoining vat cabinets.

Perform these steps facing the REAR of the fryer:

1) CAREFULLY connect each shortening line union HAND TIGHT, remove the device used to secure the
SHORTENING LINE to the LEFT end of the base frame; then SECURELY tighten each shortening line
union.

2) Place the GAS MANIFOLD in position, secure each manifold iL0 BRACKET to the frame using the 1-20
hex head bolts and nuts removed earlier; then SECURELY connect each manual gas valve pexible gas line to
the male pare ytting on the manifold.

3) SECURELY connect the SHORTENING LINE RED and WHITE heater tape electrical wires terminated
ina 2 PIN WHITE connector to its mating receptacle on the left hand side of the fiextremedo LEFT HAND
vat. Install a small cableltye on the connection to assure these connectors cannot be separated.

4) SECURELY connect the FILTER PUMP MOTOR RED, GREEN and WHITE electrical wires terminated
in a4 PIN WHITE connector to its mating receptacle located on the left hand side of the fiextremed LEFT
HAND vat.

5) SECURELY connect the POWER LINE BROWN and BLUE electrical wires terminated ina 4 PIN WHITE
connector to its mating receptacle located on the left hand side of the fiextremed LEFT HAND vat.

6) Install a large cabletye on the cable harness on the fiextremeo LEFT and RIGHT vats; then replace the REAR
PANEL on each vat cabinet using eight (8) pan head self-tapping screws in the cabinet panel and fan cover.

Perform these steps facing the FRONT of the fryer:

1) Install the BLACK wiring harness protector in the 20 (51mm) opening of each vat; then SECURELY connect
the 4 PIN WHITE wiring harness connector to its mating receptacle on each vat.

2) CAREFULLY connect the ELECTRICAL OUTLET box BROWN and BLUE wires on the fiextremed
right hand vat to the POWER line BROWN and BLUE wires using the wire nuts previously removed.



3) Remove any dried silicone from the shortening DRAIN TROUGH, place a bead of silicone to the same
location on the drain trough, position the drain trough beneath the fryer; then SECURE the drain trough to
each ball valve plate using four (4) 1 -20 hex head bolts and nuts previously removed.

4) Remove any dried silicone from each JOINER STRIP, place a bead of silicone in each strip; then place the
joiner strip over the edge of all adjoining fryer vats.

5) CAREFULLY replace the APRON as follows:

a) Remove any dried silicone from the upper front corner area of each vat divider, upper inside edge of each
vat and the TOP surface of the rear hat section of each vat using alcohol.

b) Place the apron in position along the REAR of the fryer with the front of the apron elevated about 45(,
seat the rear pange of the apron over the front inside edge of each vat; then CAREFULLY lower the
front of the apron until each 1 -20 weld stud is seated in the notches of the front and rear hat section of
each vat. Slip the apron slightly to the left and right to center it on the fryer.

c) When the apron is properly positioned, secure it to the hat sections of each vat using the wing nut, split
washer and pat washers removed eariler.

d) After the apron has been secured to each fryer vat, place a bead of silicone sealant along the seam of the
apron rear pange, front panel of each vat and each vat corner and apron seam as shown below.

6) Raise the Temperature Control Access Panel.

CAUTION:

FAILURE TO SEAL THESE AREAS WILL PERMIT
HOT SHORTENING TO PERMIATE INTO THE SPACE
ALLOWING OIL TO SEEP INTO THE BURNER AREA.

LEVELING
A. Roll the fryer to its operating location and check to be sure it is level at this location. If not, loosen the casters and insert
the appropriate number of shim plates between leg and caster plates then retighten the caster bolts.
B. If the poor is smooth and level, adjust to the high corner and measure with a spirit level. If the poor is uneven or has a
decided slope, level the unit with metal shims.

NOTE: A caster may not return exactly to the same position after being moved, which may require re-leveling after each move.

C. Connect the gas manifold to the building gas supply line by means of a CSA International APPROVED pexible gas line as
shown in the ygure below.

NOTE: CONNECT-IT inc. 130 (19mm), 10 (25mm) and 1 10 (32mm) pexible gas hose 4 feet long (1219mm) with a quick
disconnect coupling on one end is available from Ultrafryer Systems under PN 24-322 (130 (19mm) hose), PN 24-323 (10
(25mm) hose) and PN 24-456 (1 10 (32mm) hose). These hoses are equipped with a fusible link, which melts at 361AF
(1830C) that will SHUT OFF the gas supply when it melts. A restraining device 440 (1119mm) long is also available
under PN 24-324.

CAUTION: THE BUILDING GAS SUPPLY LINE MUST BE SIZED TO PROVIDE THE VOLUME OF GAS REQUIRED
FOR PROPER OPERATION AS EXPLAINED IN THE EUROPEAN PRESSURES, GASES & SPECIAL CATEGORIES
TABLE ON PAGE 4.



WARNING: THE RESTRAINT DEVICE (ITEM 9) MUST BE INSTALLED TO ASSURE TEN-
SION CANNOT BE PLACED ON THE FLEXIBLE GAS LINE OR FITTING.

1. BUILDING GAS SERVICE LINE 6. APPLIANCE MANIFOLD/NIPPLE
2. MAIN GAS CUT-OFF VALVE 7. EYELET FASTENERS

3. CONNECT-IT QUICK-DISCONNECT 8. SPRING HOOK

4. FLEX-CON CONNECTOR 9. RESTRAINING CHAIN

5. ELBOW

TYPICAL GAS CONNECITON
FIGURE 2

INLET GAS REQUIREMENT

WARNING: IF THE AINLETO0 GAS PRESSURE AT THE FRYER(S COMBINATION GAS CONTROL VALVE
AEXCEEDSO 1 Ib/in2 (035 kg/cm?) OR APPROXIMATELY 140 (356 mm) W.C., AN EXTERNAL REGULATOR
MAY BE NEEDED TO PREVENT DAMAGE TO THE COMBINATION GAS VALVE, AND VOIDING OF
WARRANTY. FAILURE TO ADDRESS THIS COULD RESULT IN EXPLOSION OR FIRE..

PERTINENT GAS DATA - SEE EUROPEAN PRESSURES, GASES & SPECIAL CATEGORIES TABLE ON PAGE 4

GAS CONNECTION: The gas supply (service) line must be the same size or greater than the inlet line of the appliance. THE
GAS SUPPLY LINES MUST BE SIZED TO ACCOMMODATE ALL THE GAS FIRED EQUIPMENT THAT MAY BE CON-
NECTED TO THAT SUPPLY.

NOTE: Sealant used on all pipe joints must be resistive to butane and propane gas.

A. Manual shut off valve: This supplier-installed valve must be installed in the gas service line ahead of the appliance and in
a position where it can be reached quickly in the event of an emergency.

B. Pressure regulator: All commercial cooking equipment must have a pressure regulator on the incoming service line for
safe and efycient operation, because service pressure may puctuate with local demand. External regulators are not required
on this fryer, as that function is performed by a combination gas control valve, however if the incoming pressure is in
excess of 1 psig, a step-down regulator will be required.

C. Natural gas: Natural gas fryers require 70 (178mm) water column (W.C.) fiinleto pressure to the fryerés combination gas
control valve for proper operation, when all gas units are operating simultaneously. Butane and Propane gas fryers require
146 (356mm)water column (W.C.) fiinletd pressure to the fryerts combination gas control valve for proper operation, when
all gas units are operating simultaneously. This fiinleto pressure MUST be checked with a manometer PRIOR to placing
the fryer in operation.

10



D. Combination gas control valve: The correct combination gas control valve and oriyce is installed at the factory for
BUTANE, NATURAL and PROPANE units based on each Purchase Order. This valve should be CHECKED/AD-
JUSTED by qualiyed service personnel using proper test equipment for the AOUTLETO0 gas pressure as shown in the
European Gases, Pressures, and Special Categories Table on page 4 PRIOR to start-up of a fryer.

E. Rigid connections: Check any installer-supplied intake pipe(s) visually and/or blow them out with compressed air to clear
dirt particles, threading chips or any other foreign matter before connecting to the service line as these particles may clog
the oriyce when gas pressure is applied. All connections must be tested with a soapy solution before lighting the fryer.
DO NOT USE AN OPEN FLAME TO CHECK FOR LEAKS! Putting an open pame beside a new connection is not
only dangerous, but will often miss small leaks that a soapy solution would ynd.

F. Flexible Couplings, Connectors: The installation is to be made with a connector that (1) complies with the quick-discon-
nect device established by ANSI Z21.41 (CAN1-6.9) (2) adequate means Must be provided to limit the movement of the
appliance without depending on the connector and the quick disconnect device or its associated piping to limit the appli-
ance movement and (3) the location(s) where the restraining means may be attached to the appliance shall be speciyed.
DOMESTIC CONNECTORS ARE NOT SUITABLE!!!

G. Fryer Service: The fryer is equipped with swivel casters. To service the fryer:

1. Turn AOFF0 gas supply at the supply source.

2. Disconnect the pexible gas line quick-disconnect

3. Disconnect restraint means and roll fryer out for rear service access.

4. When the fryer is re-positioned, be sure to reconnect the restraint and level the fryer.

ELECTRICAL CONNECTION : The MAXIMUM current draw in a vat at START-UP or a WARM-UP cycle will be 0.5 amperes
at 230 Volts. When running the ylter system, simultaneously, with a start-up/warm-up, the current draw will increase to 5.6 amperes
at 230 Volts. Internal electrical connections are in complianace with the current National Electrical Code. External electrical
connections MUST be in complieance with National and local codes. Electrical receptacles and plugs installed by local electricians
MUST meet the requirements of the National and local codes and MUST be ACCESSIBLE to operators of the Model PAR-2-18F
CE gas fryer.

START-UP

Each Model PAR-2-18F CE gas fryer is tested, adjusted and calibrated prior to shipment; however adjustment may be necessary on
installation to meet local conditions, low gas pressure, differences in altitude, variations in gas characteristics, and to correct possible
problems caused by rough handling or vibration during shipment. Initial calibration or adjustment is the responsibility of the customer
and will not be covered by the Ultrafryer Limited Warranty.

TO TEST OPERATE an Ultrafryer Gas Fryer equipped with an Ultrastat 21 Cooking Computer:

1. Ensure the fryerts power ON/OFF Switch is in the OFF position. |

2. Fill the fryer vat with hot or cold water to the middle of the AE<--0 in the word
LEVEL of the applicable shortening level mark on the rear of the vat.

3. Turn the MANUAL gas valve to the OFF position and wait FIVE

(5) minutes for any accumulation of gas to disperse. RED
4. ENSURE the MAIN gas shut-off valve is in the ON position, HANDLE
and that the EXHAUST FAN is ON. MANUAL
N GAS VALVE
5. Turn the MANUAL GAS VALVE to the ON position.
6. Perform the following steps, on the following page in the order listed:
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ACTION

RESPONSE

ENSURE the drain valve lever is in the closed
position and that water is at the proper level; then
turn the Toggle ON/OFF switch to the ON
positlon.

The AMBER power lamp beside the fryer
Toggle ON/OFF switch will LIGHT.

CAUTION: PRIOR TO PROCEEDING TO STEP 2, VISUALLY CHECK THAT THE HEAT
EXCHANGERS TUBES ARE COVERED BY AT LEAST 26 (51 mm) OF WATER.

2 Turn the Computer ON by depressing the Computer ~ A. LI will appear in the computer display.
ON/OFF button; then place the computer in the B. The HEAT lamp on the computer and the
BOIL MODE by pressing the computer keys in the RED burner indicator lamp on the fryer
following order: PROG, 1, 7, 3, 3,ENTER. will cycle ON and OFF to heat the water
to 190UF (88(C).
3 When the water begins to BOIL, press the following A. UL will appear in the computer display.
computer keys in the order shown to EXIT THE B. The HEAT lamp on the computer will
BOIL MODE: PROG, 1, 7, 3, 3, ENTER. turn OFF.
C. The MELT lamp on the computer will
LIGHT.
4 Turn the computer OFF by depressing the ON/OFF  A. The computer display will go BLANK.
button; then turn the fryer Toggle ON/OFF switch B. The AMBER POWER lamp will turn
to the OFF position. OFF.
5 After the water in the vat and metal surfaces of the

fryer has COOLED, drain the water into a poor drain.

12




INITIAL CLEANING

New Model PAR-2-18F CE gas fryers are wiped clean with solvents at the factory to remove any visible signs of
dirt, oil, grease, etc., remaining from the manufacturing process; then given a light coat of oil. Each fryer and ylter
system should be THOROUGHLY washed with HOT sanitized solution to remove ylm residues, installation dust
or debris and then wiped dry prior to placing the fryer into operation.

SHORTENING INSTALLATION

A. LIQUID SHORTENING: When using liquid shortening (cooking oil) yll the fryer with shortening even with the mid-
dle line of the E & in the word LEVEL of the applicable shortening level mark on the rear wall of the fryer.

B. SOLID SHORTENING:

1) Cuta block of solid shortening into small pieces.

2) Place small pieces of solid shortening EVENLY on top of the HEAT EXCHANGER TUBES or THOROUGHLY
PACK these pieces of solid shortening between, below and above the HEAT EXCHANGER TUBES. While
packing solid shortening is messy and time consuming, it is the fastest and safest way to melt solid shortening.

3) Ultrastat 21 equipped Fryer:

a) Turn the fryer Toggle ON/OFF switch ON; then place the computer in the SHORTENING MELT MODE
by depressing the ON/OFF button. The MELT lamp will LIGHT to indicate the computer is in the SHORT-
ENING MELT MODE; and the HEAT lamp and RED burner indicator lamp on the fryer will cycle ON and
OFF indicating the burner is periodically being turned ON and OFF to gently heat the shortening.

b)  When the heat exchanger tubes are COMPLETELY covered with LIQUID shortening and the shortening is
ABOVE the Melt Limit Temperature, replace the grill in the fryer vat; then push the EXIT MELT button on
the computer.

4) Continue adding solid shortening as follows:

a) Place small pieces of solid shortening into a fry basket.

b) CAREFULLY lower the basket into the fryer vat.

c) GENTLY turn the basket to allow these pieces of solid shortening to poat away.

d) Repeat the above steps until liquid shortening is even with the middle line of the i E&06 in the word LEVEL
of the applicable shortening level mark on the rear wall of the fryer vat.

WARNING!H!
TO AVIOD INJURY

| DO NOT MOVE AFRYER FILLED WITH HOT LIQUID.

Il DO NOT GO NEAR THE AREADIRECTLY OVER THE FLUE OUTLET WHEN THE FRYER(S MAIN BURN-
ERS ARE OPERATING.

1 ALWAYS WEAR OIL-PROOF, INSULATED GLOVES WHEN WORKING WITH AFRYER FILLED WITH
HOT OIL.

IV ALWAYS DRAIN HOT OIL INTO AMETAL TUB, POT OR CAN ... HOT OIL CAN MELT PLASTIC
BUCKETS OR SHATTER GLASS.
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PREVENTIVE MAINTENANCE
Minimal maintenance is required on a MODEL PAR-2-18F CE gas fryer because of its design and materials used in manufacture.
However, some preventive maintenance and inspection must be performed periodically to prevent break downs which could
curtain food sales. Any preventive maintenance or inspection should be accomplished with CAUTION while the fryer is in
operation since HOT liquid shortening could cause severe burns. If service or repair is required, all gas and electrical power
MUST BE TURNED OFF PRIOR TO performing that service or repair.

PREVENTIVE MAINTENANCE SCHEDULE

DAILY
ITEM INSPECT FOR:

Grease Filters Clean grease ylters in the exhaust hood each evening
and allow them to dry overnight.

Filter Tub Thoroughly clean the ylter tub assembly each evening and
allow each item to air dry overnight.

ENSURE THE WASH DOWN HOSE IS HUNG IN

AN UPRIGHT POSITION, FROM ONE END, SO

SHORTENING CAN DRAIN INTO A CONTAINER!
WEEKLY

Drain/Filter Pump Valve Levers Determine that the drain and ylter pump levers are
securely attached to the drain and ylter pump valves, and
that the valve can be easily opened and closed.

Drain Hoses Inspect the suction line hose, wash down hose and if
applicable the shortening disposal hose for any evid-
ence of deterioration.

Plumbing Heat Tape Insulation Ensure that insulation and electric heat tape wrapped
around the plumbing directly behind the drain trough
has not been damaged.

Temperature Sensing Probes During boil-out of the fryer, inspect the temperature
and high limit sensing probes for any visual damage.

TROUBLESHOOTING

1 GENERAL: The problems and possible solutions listed in the troubleshooting chart below are typical Problems that are
frequently encountered. ONLY qualiyed repairmen are to use the troubleshooting chart to repair this fryer. In the event a
main burner malfunction occurs, perform the following checks PRIOR to contacting a repairman:

a.

00 o

Ensure Gas Valves are in their proper position.

Check that the fryer electrical plug is connected to an electrical receptacle.

Ensure the applicable Circuit Breaker is in the ON position and that the Toggle ON/OFF Switch is in the ON position.
Ensure the gas supply line quick-disconnect coupling is SEATED on the gas manifold ytting.

Determine that the blower is operating.

2 TROUBLESHOOTING CHART: Should a problem occur that cannot be corrected after performing the above CHECKS,
contact an authorized repairman and/or Ultrafryer Systems Customer Service at 001-210-731-5034 and provide the
information acquired while performing these checks.

CAUTION: ENSURE REPAIRMEN ARE ADVISED THAT FRYER RESTRAINTS MUST BE DISCONNECTED/
CONNECTED IFAFRYER IS TO BE MOVED DURING MAINTENANCE OR REPAIR AND THAT ELECTRICAL
POWER AND GAS MUST BE TURNED OFF PRIOR TO PERFORMING ANY MAINTENANCE OR REPAIR.
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TROUBLESHOOTING CHART

PROBLEMS

POSSIBLE SOLUTIONS

Main burner will not ignite. Blower is operating; but gas is
not present at the burner.

Check the Blower Motor air pressure Switch by temporarily disconnecting
the two (2) ORANGE Air Switch wires and connecting them together.

If the IGNITOR sparks when these wires are connected, the air pressure
switch is defective and it will have to be replaced.

Check the following components and replace if found to be defective:
Transformer
Gas Control Valve
Hi-Limit Switch

Electrical power is present at the fryer, but the Blower is
not operating.

Blower Motor may have over-heated and shut-off on thermal overload.
If this situation did occur, it will correct itself when the motor cools (10-20
minutes). If this overheating problem persists, replace the blower motor.

Excessive time is required to raise the shortening to cooking
temperature. Temperature recovery is slow and main burner
pames are small and appear to be lethargic.

Ensure that the MANUAL GAS VALVE is completely open.
Check for an obstruction in the gas line.
Check for an obstruction in the pue pipe.

Check that the ORIFICE PLUG has the correct drill size opening as indicated
on the European Pressures, Gases & Special Categories Table on page 4 .

Check for damaged BLOWER MOTOR yns.

Use a standard water-type U-gauge Manometer to check the pressure at
the gas control valve pressure tap. Proper gas pressure is indicated on the
operational requirements comparison chart shown on next page.

NOTE: If necessary remove the Pressure Regulator Adjustment cover and
adjust this control to the proper pressure.

(Turn adjusting screw CLOCKWISE to increase gas pressure to the burner
and COUNTER CLOCKWISE to decrease gas pressure. Replace adjust-
ment cover.)

Shortening temperature is too high and breaks down quickly.

Check the gas pressure as described above.

Insure the ylter pump micro-switch is good, then check the manual reset
button on the ylter pump motor.

THE YITer pump motor faifS 1o Operate Wiemn the Fiter Pump
Lever Handle is placed in the OPEN position.

WARNING!!! TURN THE FILTER PUMP LEVER HANDLE TO THE CLOSED
POSITION PRIOR TO DEPRESSING THE RESET BUTTON. FAILURE TO
PLACE THIS HANDLE IN THE CLOSED POSITION COULD RESULT IN
SEVERE BURNS FROM HOT COOKING OIL!

If the ylter pump motor fails to operate after the reset button has been
depressed, repair or replace the motor.

Decreased shortening pow rate while yltering.

Check for excessive sediment on the ylter screen, standpipe suction ytting
or in the ylter tub.

Pump / Motor operates but does not pump shortening.

Check for congealed shortening in the shortening system.
Check that the Standpipe is seated in the Knurl Knob.

Check for loose Standpipe / Suction Line Coupler connection.

Pump / Motor hums but will not pump shortening.

Check for congealed shortening in the pump or in the shortening plumbing.
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CLEANING
Any item of equipment operates better and lasts longer when it is kept clean and properly maintained, and the ULTRAFRYER and
FILTER TUB ASSEMBLEY are no exception. Clean the Ultrafryer daily and weekly according to this manual. Clean the FILTER
SCREEN after Filtering Shortening and at Closing; and THOROUGHLY clean the FILTER TUB ASSEMBLY each DAY and
WEEK as described below.
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MODEL F FILTER
TUB ASSEMBLY

A. Daily
1. Clean the Filter Machine and Filter Assembly after FILTERING and AT CLOSING as follows:

a. After Filtering Shortening:

1) Disassemble the Filter Machine by removing the following items in the order listed; (1) FILTER TUB
HANDLE, (2) COVER, (3) WASH DOWN HOSE, (4) SUCTION LINE HOSE, and (5) FILTER
ASSEMBLY.

2) Clean the Suction Line Hose and Wash Down Hose with sanitizer solution; then hang these hoses in an upright
position so any shortening can drain into a container.

3) Raise the Filter Assembly above the Filter Tub and let any sediment or shortening drain into the tub; then
THOROUGHLY clean the ylter assembly as follows:

a) CAREFULLY remove any debris from the screen using a scraper.

b) Remove the STANDPIPE and KNURL knob from the FILTER SCREEN assembly, grasp the FINGER
LOOP on FRAME A and adjacent FINGER LOOP on FRAME B, EVENLY pull the frames apart;
then HINGE FRAME A to remove it from the FILTER SCREENS FIRST.

c) Grasp the FINGER LOOP on the straight side of FRAME B; then HINGE it to remove FRAME B from the
FILTER SCREENS.

d) Separate the UPPER FILTER SCREEN and BAFFLE from the LOWER FILTER SCREEN.

e) CAREFULLY clean the two frames, screens and bafpe in the 3 compartment sink with hot water and
allow these items to air dry. DO NOT USE SOAP. If necessary the channels in each frame can be
cleaned with the edge of a scotch-brite pad.

f) Insert the SUCTION FITTING on the BAFFLE in the hole of the UPPER FILTER SCREEN; then
place these items on top of the LOWER FILTER SCREEN.

g) ENSURE all sides of the FILTER SCREEN assembly are aligned, place the PIN end of FRAME A on
the FILTER SCREENS, place the CHANNEL on the frame adjacent to the PIN end over the FILTER
SCREENS; then HINGE the frame so the edge of the FILTER SCREENS are inserted in the other
CHANNEL of FRAME A.

h) Place the PIN end of FRAME B on the FILTER SCREENS so the PIN is seated in the CHANNEL of
FRAME A near the FINGER LOOP, place the CHANNEL on the frame adjacent to the PIN end over the
edge of the FILTER SCREENS; then HINGE the frame so the edge of the FILTER SCREENS are inserted
in the other CHANNEL of FRAME B and the PIN of FRAME A is seated in the CHANNEL of FRAME B .

i) Adjust FRAME A and B so both PINS are properly seated in the CHANNEL of the opposite frame;
then CAREFULLY connect the KNURL KNOB and STANDPIPE to the SUCTION FITTING on the
FILTER SCREEN assembly. DO NOT OVERTIGHTEN!!!

4) Remove any sediment and shortening in the Filter Tub using a scraper; then wipe the tub dry with paper towels.

5) Carefully insert the Filter Assembly in the bottom of the Filter Tub with the STANDPIPE centered in the
handle end of the tub.
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