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NMOCIBHUK KOPUCTYBAYA

EnekTprnyHa ¢ppuTtiopHuLA

FY-4L
FY-4L-2
FY-8L

FY-8L-2



Askyemo 3a npuabaHHa enekTpuyHoi putiopHUUi cepii FY. LLLo6 ckopucTaTucs BciMa nepeBaramm
ioro ¢yHKUIA | MiHIMi3yBaT HENOTPI6HI BTPaTK Ta NOTEHLiliHi NOLUKOAKEHHS, byAb flacka, yBaXHo

npouunTanTe Lel NocibHNK i 36epexiTb 1ioro 415 BUKOPUCTaHHSA B MaibyTHbOMY.

YBATA!

- Ui npynaan npmsHayeHi Ana BUKOPUCTAHHSA B KOMEPLIAHUX LiNax, Hanpuknag, Ha
KYXHSIX pecTopaHiB, ijaneHb, fikapeHsb i B KOMepUinHNX 3aKknaAax, Taknx Sk nekapHi,

M'AICHi texm TOLLO, afie He ANS MOCTIMHOro MacoBOro BUPOOHULTBA iXi.

- byab-sike HenpaBWbHe Po361paHHs, BCTAHOBNEHHS], HaNALWITYBaHHS Ta
06CNyroByBaHHS MOXe NPU3BECTU A0 BTPATW Ta NOLUKOAXEHHS Npunagy. 3BepHiTbCs

[0 CBOro nocTavasnbHKKa, Wob BMpib BigpeMoHTyBaAn NpodecioHanw.

- He po3milyiiTe Ta He 36epiraiiTe N1erko3aiMnCTi PigUHK, rasn Yn iHWi NpeameTin

no6aun3ly abo BcepeaViHi NPoAyKTY.

- 3 MmipkyBaHb 6e3neku nepekoHamTecs, LWo Laci MpPUCTPOro 3a3emneHo. PiBeHb Macna,

HVDKYNIY 3@ BKa3aHWUM MiHIManbHWIA piBeHb, MOXe CAPUUYVHAUTI MOXEXY.

- IHCTpyKLUil, WO CTOCYHTLCA 0Ci6 (BKIKOUHO 3 AiTbMI) 3 06MeXeHUMN Gi3NUYHNMY,
CEeHCOPHUMW Y1 PO3YMOBMMU 34i6HOCTAMY abo 6pakoM A0CBiAY Ta 3HaHb, @ TakoX AiTel,
SIKi rpatoTbCs 3 MPUCTPOEM, He 3aCTOCOBYHOTHCS.

- YacTto nepeBipanTe Npuaag, Wob yHNKHYTK NpobaemM y MaibyTHbOMY.

- He po3wmiwyiiTe npegmeTu 3 Temnepatypoto Buie 300°C6ina npunnaay.

- HerariHo I'IpI/II'II/IHin BUKOPWNCTAaHHA, AKLLO B/ BBaXKa€Te, WO Npunaaj He npaytoe

Hane>XH"MM YHOM.

- HeraliHo 3BepHiTbCs f0 paxiBus AN NepeBipKn Ta 06CN1yroByBaHHA Npuaaay.



1. CTpyKTypa

EnekTpnyHa ¢ppuTiopHMusA 3 1 6akom EnekTpuyHa dpuTiopHULA Ha 2 6aKa
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1-InankaTop 2-IHaukaTop Tenna 3-TepmocTat 4-EnekTpuyHa naHeNb
XNBMIEHHSA
6-LLIHYp >XnBeHHs 7-TyMOBI Hi>XXKN 8-HWXHilt KoHTelHep
5-TEH
10-MacTunbHUG 6ak 11-3axncHa naHenb TEHa
9-KoLwmk
2. dyHKUiA

- EnekTpuyHa cpuTopHMLS OOCTYMHA Y ABOX Bepcisx, 3 1 Ta 3 2 yawamu.
®puTiopHMUS 3 2 GakaMy MOXe CMaXUTW ABa Pi3HUX BUAW NPOAYKTIB Y NOABINHOMY

pesepByapi, W00 YHUKHYTU 3MilLyBaHHSI ABOX CMaKiB.

- TemnepaTypy MOXHa BCTAHOBMTW 3a AONOMOrO0 TEpMOCTaTa, Sk nokasye

TemMmnepartypy. |H,EI,I/IKaT0p XUBJ1IEHHA Ta iHLlI/IKaTOp HarpiBaHHﬂ NOKa3yrTb CTaH

Harpisy.

- Konu Temnepatypa Macna nepesuLLye NiMiT, BAMUKaY aBTOMaTUYHO BigKroyae
XMBNEHHS, Wo0 3anobirtn neperpiBy (MOro MoXHa CKUHYTU BPYYHY).



> [MepLu HiX BigkpuBaTK KOPOOKY NEPEMUKaHHSA, NePeKOHANTECS, L0 XUBMEHHS

BUMKHEHO, 06 YHUKHYTU YPaXKEHHS €NEKTPUYHUM CTPYMOM i CUIbHUX OMiKiB.

- Pyuyka kolWKiB cKkrnagaeTbes | 3HIMaeTbCS, BOHA OCHaLLLeHa MOKaXX4YMKOM piBHA Macra

3 HEepPXKaBito4oi cTani, ii Nerko BUKOPMCTOBYBATU, YNCTUTU, TPAHCNOPTYBATMH i

3bepiraTu.

= HarpiBaani eNeMEeHTUN MaloTb KPULLIKY, AKY MOXHa JNerko 3HATKU 3 MacrnaHoro baka,

Wwo6 nonerwnTn onepaw,ii OUULLIEHHS HarpiBanbHUX eNneMeHTIB | 6aka.

3. TexHi4Hi XapakTepucTUKun ToBapy

Mopenb FY-4L FY-4L-2 FY-8L FY-8L-2
220B-240B 220B-240B 220B-240B 220B-240B
Hanpyra
50 Iy, 50 I'y, 50y B 50Ty

NOTYXKHICTb 2000 BT 2000 BT*2 2850 BT 2850 BT*2

KinbkicTb 6akiB

onii 1 2 1 2

MIiCTKiCTbA0

MacnsHoro 6aka (1) 7,6n 7,6n%2 12,60 12,6n0*2
MakcuManbHuii 06'em macngd 4.21 4,2n*2 8,851 8,8510*2

KinbKicTb KOWMWKIB 1 2 1 2

Po3mipu kowmka 200*140*120 | 200*140*%120 | 240*185*140 240*185*140

AianasoH

50°C~200°C | 50°C~200°C | 50°C~200°C 50°C~200°C
TemMmnepartypa macna
O6mexxyBay
240°C 240°C 240°C 240°C

TemMnepaTtypu

Po3mipun (Mm) 210*375*310 | 435*375*%310 | 265*%410*325 545%410%325

Bara 4,5 kr 8.5 6 Kr 11,5 kr




KinbKicTb NpoayKTiB A0 3aBaHTa)XXeHHA , AKi MOXXHaA NpUroTyBaTu 3a OAUH pas, He

Mae nepeBullyBaTm TakKi 3Ha4YeHHs:

FY-4L

FY-4L

0,6 kr/Ty6

1,2 kr/Ty6

NMPUMITKA

KinbkicTe NpogykTiB cnig 06mMexunTu, wob Macno He BUTIKano.

CMaxeHHs 3aHaAToO BOOAAHUCTUX NPOAYKTIB i 3aknagaHHsa 3aHaATo BEMKOI KiNbKOCTI 3a
OIMH pa3 Npu3BOAUTL A0 neperpisy onil.

[dopasainte NpoOAYKTN B KOXHY (OPUTIOPHULIKO MOMIPHO Ta B obmexeHoMy 06cA3i.

4. Cxema NigKNUYeHHs

S5A

S$1 -Mikponepemukauy
HL1 -CBiTno XvBneHHs

SB -TepmocTar

5B
51

HL1 HLZ

SA -O6bmexyBa4 TemnepaTtypu

HL2 -IHgmkaTop Harpisy

EH

HH -Onip

I-lUTndT 3a3emneHHs

MPUMITKA:CxemMa nigkntodeHHsa enekTpodpuTIOpHMLI Ha 2 6aku aeLlo Biapi3HAETLCS Bif
cxemu nigkniodeHHs dopuTiopHuui 3 1 6akom. EnektpuyHa pputiopHMUa Ha 2 6akm ocHalleHa
OBOMa efeKTPUYHNMUN NaHensaMm Ta ABOMa OKPEMUMM Ta HE3aneXHUMK TepMocTaTamu.
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5. IHCTpyKULii

- MepeBipTe, UM AXXepesno XNBAEHHS B HOPMI, | NepeKkoHanTecs, Lo Hanpyra, Lo
NOAAETLCS, | HANpPYyra, Lo BMKOPUCTOBYETLCS, O4HAKOBI.

- Ha BHyTpILLHIlA cTOpOHI baKa € iIHAVKATOP PiBHS Macnia; HaNMBAEMO ONito B
HeOobXifHIN KinbKOCTi.

- MigkntodiTe npwrag 40 Mepexi, 06 NoYaTn KOPUCTYBATUCS GPUTIOPHULEHD;
3aropuTbCs 3eeHe CBiTNo. [oBepHITL TepMOCTaT 3@ FOANHHMKOBOKO CTPINIKOK A0
NOTPIGHOro 3HaUEHHsA TeMnepaTypu. 3aCBiTUTLCSA XXOBTE CBIT/0. Y Liel MOMEHT

noYnHatoTb npautBaT TEHu | TeMnepaTypa Macia nigBuLLYETbCS;
- Konu Temnepatypa mMacna AoCsirHe 3a,aHoro piBHs, BiANOBIAHWI

po3’e,qHyBaq aBTOMATUYHO BigKNOUYNTL XNBJIEHHS, a XXOBTE CBITNO 3racHe;

- AkLo TeMnepartypa Macdia najae, p03'€,ﬂ,HyBal—l dBTOMAaTUYHO 3HOBY BMUKAE XNBJTIEHHA.
JKoBTa curHanbHa namna 3HOBY 3aropumTtbCd, Onopu 3HOBY NOYHYTb Hal'piBaTI/ICFl, i

TeMnepaTtypa Macsia 3HOBY NigBNLLNTBCS.

- Lle uukn, SKnii NOBTOPHETLCS, L06 3a6e3neYUnT NOCTIHICTE TEMMAepaTypy Macsa Ha

3ajaHoMy 3HaYeHHi.

- Kpwwwka BaHHM Npu3HaYveHa Ans 36epexxeHHs mpoaykra B YNCTOTI Ta Teni.
HakpuBatouu uero xommk, NEPEKOHAMTECS, WO Ha KPULLLj HEMAE BOAM, W06 BOHa He

Karnana B Macno.
- 3aHypTe KOLUMKWN B CKOBOPOAY, NIC/IA CMaXeHHs MigHIMITb | 3aueniTb

Ha CKOBOPOJi, W06 cTekna onis.
- Konw 3akiHunTe, nepeBediTb NepeMmkay y nosioXXeHHs «BUMKHEHO» Ta Bij'€fHanTe
LLHYP, W06 BUMKHYTU XXUBNEHHS.
YTunisyinte BUKOPUCTaHe Macso, KoM TeMnepaTypa Macia OXoJI0He.
Big'eaHaliTe gyxepeno XXMBAeHHs, NOTiM BUAMITb efleKTPUYHY NaHe b Pa3oM i3

TEHamu, W06 MONETLLMTY OUNLLEHHS MAcSHOro 6aky.

- LLlo6 3abe3neuntn TepmiH Cryxbu Ta epeKkTUBHICTb BUPOOY, YaCTO OUMLLYNTE KOXHY
4YacTUHY NPUCTPOIO.



- 3axucHa naHenb TEHa npusHayeHa ons 3axucTy HarpiBanbHUX €NeMEHTIB;

KnagiTb NaHersnb KOXHOro pasymnpu CMaXXeHHi.

- BcepeguHi po3noginbHoro LwuTka nocTinHa TemnepaTypa. MakcumansHa
Temnepartypa 240°C;temnepaTtypa ckugaHHs Hmkye 170°C.

- 300Ky € «KkHoMka cTon neperpisy». Konu Temnepartypa nepesnLwmnTb NiMiT,
HaTUCHITb KHOMKY 3YNUHKK, Wo6 nepesanycTutu.

- BcepeanHi enekTpryHOi NaHeni € KiHLeBNn BUMUKAY, SKMI, SKLLO BCTaBUTU B
HWXKHI KOHTENHEep, akTUBYE Nofdavy eneKkTpoeHeprii, AKLWLO BUNHATK, BiH NOMO
3yMUHSE.

- BukopucTtoBynTe CBiXXy POCIMNHHY O1ito, WO6 YHUKHYTK neperpisy.

6. MpMITKU WO0A0 BCTAHOB/IEHHSA

- Hanpyra ans uboro o6nagHaHHSa Mae BignoBigaTh HaNpys3i A)Kepena XXMUBMEeHHS.
- BcTaHOoBITb BigNOBIgHUIA BMMUKAY XXMBIEHHSI Ta aBTOMATUYHUIA BUMMKaY Nobnmnay

bpuTIOPHUL.
- bonTt 3a3emneHHs po3TalloBaHuii Ha 3agHin naHeni npucTpoto. [MigknoYiTe ApIT 3a3eMeHHsA
BiQMNOBIAHO A0 cTaHaapTiB 6e3neku, 6axkaHo 3a 4ONOMOroK MigHOro Kabento He MeHLLe 2 MM.

- [epen BMKOPUCTAHHAM NepekoHanTecs, Lo 3'eqHaHHsA cTabinbHi, Hanpyra B HOpMi Ta €

HagiHe 3a3eMI1eHHS.

- He HanpaBnsiiTe cTpymMeHi Boan 6e3nocepeHb0 Ha eNEKTPOLLNT.

BcTaHOBREHHSA LbOro npunany Ma€ BUKOHyBaTUCA HaB4YEeHUM Ta KBaJ'Ii(biKOBaHI/IM

nepcoHanoMm .

YBATA

- BukopucTaHHsa npynagy 403BONEHO nuule KeaniikoBaHoOMy nepcoHarny.

- He po3bupatn! Po3bupaHHs Luboro NnpoaykTy MoXe Npu3BeCTU 40 CEPUO3HMX
HeLllacHUX BUNagKi..



- He munTe npucTpint BOASHMM LUSIAHTOM | HE 3aHYplONTE KOPOOKY NEPEMUKAHHS Y

BOAY NiZ Yac YNLLEHHS.

- He TopkaiiTecs oHa obnagHaHHs Bigpasy nicnsi BUKOPUCTAHHS, LWOG YHUKHYTU

CEepro3HMX OnikKiB.

- He BMKOpWCTOBYIMTE iHLWWY HANpyry mxepena XvBreHHsA. He BUkopuctoBynte

nepemukadi, WO He BignoeigaTe HopMaM 6e3neku.

- Y pasi rpomy Ta 6nmcKaBky BUMKHITb FONIOBHU BUMUKaAY, LWOO YHUKHYTH
MOLUKOXKEHHS.

- He BukopuctoByiite TBepai abo roctpi npeameTu, wob He NOLWKOANTM MOBEPXHIO
Kopnycy i nigaoH.
- BUMKHITb ronoBHUIN BUMMKAY MiCNS BUKOPUCTAHHS.

- MoHTax | TexHiYHe 06CcnyroByBaHHSA €NEKTPUYHOro Kona NoBUHEH 34iACHIOBATH

npodpecioHan.

- Y pasi NOWKOMXKEHHS LLHYpPa XBMEHHS 3BEPHITbCA A0 BUPOOHUMKA, Biaginy

o6cnyroByBaHHA abo npodpbecioHaniB Ansa 3amiHu.

YBATA!

@ [Mig yac BUKOpPUCTAHHSA NepekoHanTecs, WO Balli pyKu, BUIIKa Ta BUMMUKAY CyXi.
@ PiseHb onii He NoBMHEH BYTW HbKYe BKA3aHOTO MiHIMAaribHOTO PIBHS.
@ He BukopucToByiTe Boay Ans 6e3nocepeaHbOro MUTTS KOPOBKM NepemMuKaHHS.

@ He BukopuCTOBYIiTE BignpaLbOoBaHy Onilo AN CMaXEHHS, OCKINbKU BOHA MOXe
neperpitTucs.

@ He cmaxTe 3aHaATO BOMOr NPOAYKTU, OCKIMNBKA Lie MOXE NPU3BECTU 0 HELLaCHUX
BUMNaKiB.
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7. YcyHeHHs1 HecnpaBHoOCTeN

npo6nema

NMPUYUHN

PiweHHs

1. Mpw NigKNOYEHHi MaLwmnHn oo
pPO3eTKN Ta BBIMKHIEHHSA
XKUBMNEHHS, IHOUKATOPW XXMUBIEHHS

i HarpiBaHHA He ropAaTb.

1. Bunka noraHo BcTaBnexa.

2. HecnpaBHi KOHTaKTK
Mikponepemukaya.

1. 3HiMiTb BUIIKY.

2. Bigperynionte rpaHnyHy BigcTaHb

MikponepemMukaya.

2. lHaMKaTop HarpiBy He ropuThb i

TemnepaTtypa He NiABULLYETLCS.

2. NocnabneHo 3'egHaHHs
TepMocTaTa

1. 3akpiniTe ABi CTOPOHN €NeKTPUYHOT

HarpiBanbHOi TpyGKM Ta 3aKpyTiTh Ti.

2. 3aMiHiTb HarpiBanbHUI enemMeHT.

3. IHAMKaTOP XUBMEHHS
CBITUTbCH, ane 3agaHa

TemnepaTtypa He NiABULLYETbCS.

1. TepmocTar 3ropis.

1. 3amiHiTb TepmocTar.

4. TepmocTart npautoe
HOpMarbHo, ane iHaMKaTop He

ropuTh.

1. lHavkaTop 3ropis.

1. 3amiHiTb IHAUKaTOP.

5. MNicns HarpiBy KOHTYpY
ernekTpoHarpiBanbHa Tpybka He

HarpiBaeTbcs.

1. Mpautoe O6mexyBay TemnepaTypu

1. CKMHbTE KHOMKY 3aX1CTy Bif

neperpisy» Bpy4YHy.

6. TemnepaTypy HEMOXIUBO

KOHTpOnBaTun.

1. Bunwos 3 nagy obmexyBay

TemnepaTtypu.

1. 3MiHUT 0BMexyBay Temneparypu.

HaBefeHwui BuLLE BMICT HaBeEHO NS A0BIAKM, NULLE SKLLO BUHUKHYTb iHLLII Npo6remmn, HeranHo NpUnyHiTb BUKOPUCTaHHSA Ta

3BEPHITbCA A0 HaLLOi KOMMaHii Y1 CepBiCHOMO LeHTPY ANsA AiarHOCTUKM Ta PEMOHTY.

8. MNepeMmiweHHA Ta 36epiraHHsA

Mig yac nepemiweHHs cnig 06epexHo NoOBOAWUTUCS 3 MALLMHOK Ta 3anobiraTi WTOBXaHHIO Ta 3iTKHEHHIO. Y po3nakoBaHOMY BUMMSAj

puTiopHMLO cnif 36epiraTv He Ha BIAKPUTOMY MOBITPIi, @ B BEHTUIIbOBAaHOMY CKragi, Nofani Big MOXIMBOCTI KOHTaKTy 3

kopoaiitHuM rasom. Il He cnig poamilysaTit Aoropu AHOM. SIKLLO 3 MeBHWX NPUYMH Liel BUPI6 cnif poaMillyBaThi Ha BynuLi,

nepekoHanTecs, WO BiH 3axuLLEeHWN Big golly Ta bpyay.
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9. OunLEeHHA Ta 06CNyroByBaHHs

1. BigkntoviTb mxeperno XVBMNEHHsS Nepes O4MLLEHHAM, Wob YHUKHYTU CEepNo3HOi Hebesneku.

2. He B1kopu1CTOBYINTE BOMOMMI PYLLHWK 3 BYAb-AKMMU KOPOSIMHUMW PEYOBMHAMM NS OYULLEHHS

nnacTuH MOAYyns pa3oM i3 NoOBepXHeto 0bnagHaHHS Ta LWHypa XUBMEHHS.

3. MNpsiMe po3nuneHHsa BoAM HE PEKOMEHAYETLCS Y pasi PYHKLIOHANBHOIO MOLLKOKEHHS.

4. AKLWO BiH HE BUKOPWCTOBYETLCS, BUMKHITb NepeMukay TemnepaTypu Ta XUBMEHHS.

5. byab nacka, 36epiravite obrnagHaHHs y BEHTUNIbOBAaHOMY MicCLli 6€3 KOHTaKTy 3 KOPO3iNHUM
rasom.

10. LLlogeHHa nepesBipka

LLoaHs Ao i nicna poboTn nepesipanTe cTaH 061afHaHHS.

MepeBipTe, U/ He rOpPUTbL MaLIVHA?

MepeBipTe, Un LWHYP XWBAEHHS HE OrONEHWIA, 31aMaHnii un

Mepep 3acTocyBaHHAM &
peA y MOLLKOZKEHWNIN?

MepeBipTe, Yn He MNOoLUKO)KEHA MNaHe b KepyBaHHSA?

MepeBipTe, YN HEMA€E HENPUEMHOIO 3anaxy?

MNepesBipTe, UM HE MOXHA OAHOYACHO HarpiBaTy BEPXHIO Ta

Micns BUKOPUCTaHHs HVDKHKO NAacTHN MOAyﬂH?

MNepeBipTe, UM HEMAE AVBHUX 3BYKIB, UM MaLLUNHA He
npawroe?




USER’S MANUAL

Electric Fryer

FY-4L
FY-4L-2
FY-8L

FY-8L-2



We highly appreciate your purchasing and using FY series Electric Fryer. In order to make

full use of its functions and minimize unnecessary loss and potential damage, please read

the manual carefully and keep it for future reference.

Warning!

These appliances are intended to be used for commercial applications, for example in
kitchens of restaurants, canteens, hospitals and in commercial enterprises such as

bakeries, butcheries, etc., but not for continuous mass production of food.

Any disassembly and wrong installation, incorrect adjustment and maintenance can
lead to property loss and damage. Please contact your supplier if it is necessary to

have this product repaired by professionals.

For your own safety, do not place or store any flammable liquid, gas or other objects

around or in the product.

The mainframe of this equipment must be grounded for safety purposes. Qil level

being lower than the minimum indicated level may cause fire.

The instructions concerning persons (including children) with reduced physical,
sensory or mental capabilities or lack of experience and knowledge and children

playing with the appliance are not applicable.

Please check the machine frequently to prevent future problems.

Nothing with temperature exceeding 300°C should be around the machine.
Stop using immediately if it feels that the machine is not working properly.

Seek a technician for check and maintenance of the machine as soon as possible.
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Structure

1-tank electric fryer 2-tank electric fryer
1 2 3 1 5 1 2 3 | 5
11 11 NV N S T
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1-Power indicator 2-Heat indicator 3-Thermostat 4-Electric terminal box
5-Heat element 6-Power cord 7-Rubber feet 8-Bottom box
9-Frying basket 10-0il container 11-Heat element protecting board
2. Function
o

The electric fryer comes in two types, the 1-Tank fryer and the 2-Tank fryer. The
2-Tank fryer can fry two different kinds of food in its double containers in case of
blending the taste.

Temperature can be set by the thermostat where shows the temperature. Power

indicator and heat indicator show the heating status.

When oil temperature goes over the limit, the limiting device cuts off power supply

automatically to avoid overheating. (May be reset manually).

Before opening the electric terminal box, make sure power supply is off in case of

contracting electric shock and causing serious burns.

16



® The handle of the frying baskets can be folded and dismantled, it has a stainless steel

oil level calibrator, they are easy to operate, clean, handle and store.

® Heating Elements have a cover which is simple to draw out from the bottom box

away from oil pot making clean heating elements and the oil pot easier.

3. Product Specifications

Model FY-4L FY-4L-2 FY-8L FY-8L-2
220V-240V 220V-240V 220V-240V 220V-240V
Voltage
50Hz 50Hz 50HzV 50Hz
Power 2000W 2000W*2 2850W 2850W*2
Number Of Oil
Y 1 2 1 2
Containers
Capacity of oil
. 7.6L 7.6L*2 12.6L 12.GEZ
container(L)
Max Oil Volume 4.2L 4.2L*%2 8.85L 8.85L*2
Number of frying basket 1 2 1 2
Size of frying basket 200*140*120 | 200*140*120 | 240*185*140 | 240*185*140
Oil temperature range | 50°C~200°C | 50°C~200°C | 50°C~200°C | 50°C~200°C
Temperature limiter 240°C 240°C 240°C 240°C
Dimensions (mm) 210*375*310 | 435*375*310 | 265*410*325 | 545*410*325
Weight 4.5kg 8.5 6kg 11.5kg
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The amount and load of food allowed to cook at one time should not exceed the values

indicated below:

FY-4L

FY-4L

0.6kg/pot

1.2kg/pot

NOTE

@ The quantity of food must be limited in order to avoid oil overflow.

@ Frying too watery food and putting too much at one time will cause oil to overboil.

@ Add food moderately and in limited volume into each frier.

4. Circuit diagram

5A

S1 — Micro-switch
HL1 - Power indicator

SB — Thermostat

51

5B

HL1

SA — Temperature limiter

HL2 - Heating indicator

HLZ EH

EH — Heat element

E — Ground stud

NOTE: The circuit diagram of 2-tank electric fryer differs slightly from that of the 1-tank

electric fryer. the 2-tank electric fryer has two tanks, two electric terminal boxes
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and two separate and independent thermostats.

Instruction

Check if the power supply is normal and makes sure both supplied and utilized

voltage are the same.

There is an oil level indicator in the inner side of the pot, oil should be poured in

guantity depending on amount necessary.
Plug-in to start operating, a green indicator light will turn on.

Turn the thermostat clockwise to the desired temperature degree level. A yellow
indicator will turn on, therefore the heating elements begin to work and oil

temperature rises;

When oil temperature rises to the preset degree, its controller will cut off power

automatically and the yellow indicator light will go off;

Once oil temperature lowers, its controller will switch on again automatically. The
yellow indicator will turn on again, heating elements begin heating up again and oil

temperature rises.
It does this repeatedly to make sure oil temperature is constant in the preset degree.

The container cover is designed for keeping clean and warm. When covering the

container, please make sure there is no water on the cover in case it drips into oil.

Drop the baskets into oil container, lift them up after finishing frying and hang them

on top of the container to let the oil filter out.

After operation please turn the switch to “off” position and unplug cord to cut off

power supply.
Please get rid of the old oil once oil temperature is drops low.

First, cut off power supply then take out the electric terminal box together with the

heating elements, making it more convenient to clean the oil container.

To ensure product durability and effectiveness please clean each part of this

equipment frequently.
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The oil container partition board is designed to protect the heating elements, place

the partition board into oil pot when frying food.

® There is a constant temperature in the electric terminal box. The displacing
temperature is 240°C; reset temperature is less then 170°C.

® There is an “abort button for over-heating” on the side. When temperature goes over
the limit, press the abort button to restart.

® There is a micro-limit switch inside the electric terminal box, when placed in bottom
box power goes on, when taken out power goes off.

® Please use fresh vegetable oil which better prevents from over boiling.

6. Notes for installation

® The voltage for this equipment must equal the supplied voltage.

® A suitable power switch and breaker switch should be installed near the fryer.

® On the back of the equipment is the ground bolt. Please connect the ground wire in
compliance with safety regulations preferably use copper cable at least 2mm.

® Before operation check whether every connection is firm, voltage is normal and
ground connection is safe.

® Do not use a water jet directly on the electric box .

® The installation of this appliance should be done by trained and qualified personnel.

Notice!!

® This equipment must be operated by trained personnel.

® Do not disassemble! The disassembly of this product may cause serious accident.

® Do not wash the machine with a water hose or soak the electric box into water while

cleaning.
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® Do not touch the lower portion of this equipment shortly after use in case of serious

burns.

® Do not use a power supply with different voltage. Do not use main switch that does

not accord with safety regulations.
® When thunder and lighting approaches, cut off main switch to avoid damage.
® Do not use hard or sharp objects to destroy the surface of oven body and oil pot.
® Please shut off main switch after operation.

® The installation and maintenance of the electric circuit should be done by

professionals.

® |f power cord is damaged please contact manufacturer or maintenance department

or professionals for replacement.

Warning!

e When operating, hands, plug and switch must be dry.
® QOil should not be lower than the minimum indicated level.
e Do not use water to wash the electric terminal box directly.
e Do not use old oil to fry for it may cause over boiling.

e Do not fry food too wet for it may cause accidents..
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7. Troubleshooting

Problem

Causes

Solution

1. Plug the machine and
get  through  power
supply, power indicator is
not on and heat. Not on

either.

Plug is not inserted

well.

Micro-switch contacts

not well.

Remove the plug.

Adjust the limit distance of the

micro-switch.

2. Heating indicator is
not on and temperature

is not raised.

Connection of

thermostat is loose.

Firm two sides of electric

heating tube and screw it tight.

Change heat element.

3. Power indicator is on
but the set temperature

is not raised.

Thermostat is burned.

Change thermostat.

4. Thermostat is normal

but indicator is not on.

Indicator is burned.

Change indicator.

5. After circuit heating
electric heating tube is

not heated.

Temperature limiter

works.

Reset “over heating protecting

button” manually.

6. Temperature can not

be controlled.

Temperature limiter is

out of order.

Change temperature limiter.

The above content is for reference, only if other problems arise, please stop using

immediately and contact our company or agency for diagnosis and repair.

8. Displacement and storage

During displacement, the machine should be carefully handled and prevented from jostle

and collision. When still unpacked, it should not be stored outdoors but in a ventilated

warehouse away from the possibility of contacting corrosive gas. It should not be placed

upside down, if for and reasons this product should be placed outdoors please make sure

it is safe from rain and dirt.
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9. Cleaning and maintenance

1. Cut off the power supply before cleaning in case of serious danger.

2. Do not use a wet towel with any type of corrosive substances to clean the module

plates along with the surface of the equipment and power cord. Direct water

spraying is not suggested in case of functional damage.

3. If notin use please turn off temperature switch and power switch.

4. Please store the equipment in a ventilated area without contact of corrosive gas.

10. Daily check

Check the status of the equipment everyday before and after operation.

Check whether the machine is lilted?

Check whether the power cord is stripped, broken or

Before use

damaged?

Check whether the control panel is damaged?

Check whether there is an awkward smell?

Check whether the upper and lower module plates cannot
After use be heated at the same time?

Check whether there are strange noises or if the machine

is out of order?
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