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NOTICE

U.S.

This device complies with Part 15 of the FCC rules. Operation is subject to the
following two conditions: 1) This device may not cause harmful interference, and 2)
This device must accept any interference received, including interference that may
cause undesired operation. While this device is a verified Class A device, it has been
shown to meet the Class B limits.

CANADA

This digital apparatus does not exceed the Class A or B limits for radio noise emissions
as set out by the ICES-003 standard of the Canadian Department of Communications.

Cet appareil numerique n’emet pas de bruits radioelectriques depassany les limites de
classe A et B prescrites dans la norme NMB-003 edictee par le Ministre des
Communcations du Canada.




CHAPTER 1
CM II1.5 OPERATING AND PROGRAMMING INSTRUCTIONS
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ITEM DESCRIPTION
1 Left LED Display.
Right LED Display.
Temperature Check and Program Lock Switch.
Left ON/OFF Switch. (In full-pot fryers, either switch will turn the controller on and off.)
Right ON/OFF Switch. (In full-pot fryers, either switch will turn the controller on and
off.)
Left Product Buttons.
Right Product Buttons.
Program Mode Switch.
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INTRODUCTION

The Computer Magic 111 (CM 111.5) ensures consistent product quality by allowing the operator to
enter specific cooking parameters for up to 12 products. These parameters remain stored in the
computer’s memory. Pressing a single button initiates a cooking cycle using the stored parameters
so that every batch is fried the same way. For fryers equipped with basket lifts, the computer also
controls lowering and raising the basket. Other features include a melt-cycle for solid shortening, a
boil-out mode for cleaning the frypot, and automatic recovery-time checks. The computer can be
programmed to display temperatures in Fahrenheit or Celsius, and to display the time remaining in a
cooking cycle or to constantly display the frypot temperature.

NOTE: This computer is configured for the fryer on which it is installed (i.e., gas or electric and
full- or split-pot). Although identical in appearance, computers configured for use on one type of
fryer are not directly interchangeable with those configured for use on another type.

1-1



DEFINITIONS

Product Button:

Frypot Setpoint:

Cooking Parameters:

Sensitivity:

Cooking Time:

Shake Time:

Hold Time:

One of the numbered buttons on the control panel. A setpoint and up to 12
sets of cooking parameters (one set for each product) can be programmed
into the computer. The buttons are also used to enter the values for the
setpoint and cooking parameters.

An operator-determined frying temperature. When the computer is turned
on, it automatically brings the cooking oil or shortening to the setpoint and
maintains it at that temperature until the computer is turned off.

The set of cooking variables associated with a product. They are sensitivity,
cook time, shake time, and hold time.

A built-in feature, which adjusts cooking time to compensate for the drop in
frypot temperature when product enters the oil. Different products vary in
density, batch size, and temperature. Food products will also vary in cook
time. A proper sensitivity setting will assure a high-quality product. Setting
0 is the least sensitive and setting 9 is the most sensitive (see the chart on
page 1-5).

The operator-determined time for cooking a product.

The operator-determined time during the frying cycle when the product
should be shaken.

The operator-determined time product can be held before being served.

COMPUTER OPERATING INSTRUCTIONS

Turn the computer on by pressing either of the ON/OFF L] Switches. NOTE: A decimal between
digits 1 and 2 in either LED Display indicates that the unit is heating.

1. One of the following will be displayed:

a. CYCL,indicating that the fryer is operating in the melt-cycle mode. The fryer will remain
in the melt-cycle mode until the temperature of the cooking oil or shortening reaches 180°F
(82°C) or the melt-cycle is canceled by the operator.

b. H 1, indicating that the frypot temperature is 21°F (12°C) higher than the setpoint. Do
nothing; the controller will allow the oil to cool to the setpoint before firing the burners or
energizing the elements.

C. Lo, indicating that the frypot temperature is 21°F (12°C) lower than the setpoint. Do noth-
ing; the controller will raise the oil temperature to the setpoint.

d. ----, indicating that the frypot temperature is within the cooking range. NOTE: For
best results, cooking should not be attempted unless the display indicates —--- .



e. HELP, indicating a heating problem. Turn the fryer off and call the Frymaster hotline.

f. HOT, indicating the frypot temperature is in excess of 410°F (210°C). If this appears in the
display, turn the fryer off immediately! NOTE: In computers used in the European Union
(those with the CE mark), the temperature is 395°F (202°C).

g. Prob, indicating that the computer has detected a problem in the temperature measuring
and control circuits. Turn the fryer off and contact an authorized servicer.

2. When ---- appears in the displays, press a product switch to initiate a cook cycle.

a. The display will indicate the programmed cook time and begin to count down. On fryers
equipped with basket lifts, the product basket will be lowered into the frypot.

b. If a shake time is programmed, an alarm will sound at the specified time and the display will
read SH#, where “#” will be the button number. The alarm will sound for 3 seconds then self-
cancel. If no shake time has been programmed, sh# will not appear during the cook cycle.

c. Atthe end of the cooking cycle, an audible alarm will sound, £00C will be displayed, and the
associated product button indicator will flash. To cancel the cook alarm, press the flashing
button. On fryers equipped with basket lifts, the product basket will be raised from the
frypot.

d. At this time, the hold time will be displayed (if programmed greater than zero), and the
countdown will begin. When the countdown reaches zero, HO# will be displayed (where # is
the button number) and an alarm will sound. The hold alarm is canceled by pressing the
Programming Switch [v] NOTE: If the display is in use, the hold time countdown will not
be displayed.

3. To check the frypot temperature at any time, press the Temperature Check Switch once. To
check the setpoint, press the switch twice. If you suspect the temperature is incorrect, check the
temperature of the frypot with a thermometer or pyrometer to verify that the computer readout is
reasonably close to the measured reading. If it is not, contact a factory authorized service center
for assistance.

4. On full-pot fryers, during idle periods, ---- should appear in both displays. On split-pot
fryers, ---- should appear only on the side that is turned on. If not, check the actual
temperature and setpoint.

A\ CAUTION
The electronic circuitry in your computer can be affected adversely by current
fluctuations and electrical storms. Should it fail to function or program properly for
no apparent reason, the computer should be reset by unplugging the computer and
plugging it back in. This could prevent a service call.




COMPUTER PROGRAMMING INSTRUCTIONS

1.

Enter the programming mode by pressing the Program Mode Switch [v] CodE€ will appear in
the left display. If you enter the programming mode by mistake, press the switch again to exit
the programming mode. NOTE: If you try to enter the programming mode while the computer
is cooking, the display will flash BU S Y.

Press product buttons 1, 6, 5 and 0 in that order. Unless this code is entered, programming will
not be accepted. This is to prevent unauthorized persons from changing your current instructions.

S P-R (Setpoint) will appear in the left display. Any previously programmed setpoint will
appear in the right display. To change the setpoint, enter the desired setpoint temperature using
the number keys. The highest programmable setpoint is 375°F (191°C). Press the Program
Mode Switch ¥ Ito lock in the new setpoint (or the old setpoint, if it was not changed).

NOTE: On split-pot fryers, 5SP-R indicates the setpoint for the right frypot. After the right
frypot setpoint has been programmed press to lock it in, SP-L (left frypot setpoint) will
appear in the left display. Enter the setpoint for the left frypot in the same manner as for the
right frypot. Press (¥ to lock it in.

SELP (Select Product) will appear in the left display. Press the product button to be
programmed (or press to return to the normal operating mode). In full-pot fryers, any
product button, including L and R may be used. In split-pot fryers, product buttons L and 1-5
are used for the left frypot and buttons R and 6-0 are used for the right frypot.

SE NS (Sensitivity) appears in the left display. Any previously programmed sensitivity setting
appears in the right display. To change the sensitivity setting, enter the new setting and press
to lock it in. If the setting was not changed, pressing Y| accepts the previous setting. A chart
has been provided on page 1-5 to assist in choosing a sensitivity setting. It is meant as a guide
only and the settings may be changed to suit different needs.

£ 00C (Cook Time) appears in the left display. Any previously programmed cooking time will
appear in the right display. Pressing will accept the current cooking time. To change the
cooking time, enter the new time using the Number keys. Press|¥]to lock in the new time.

S H _ (Shake Time) appears in the left display. If your product requires shaking during the cook-
ing process, set the number of seconds to cook before shaking using the number keys.

For example, entering “30” means the product needs to be shaken after it has been cooking for
30 seconds. At the end of 30 seconds, an alarm will sound and the product switch will flash for
3 seconds. If the product does not require shaking, enter “0”. The number entered will appear in

the right display. PressL¥]to lock in the programmed time.

HD _ (Hold Time) appears in the left display. Set the time the product may be held before
disposal, anything from 13 seconds to 60 minutes. If you do not wish to use the hold time
feature, enter 0. Press to lock in the time.



9. SELP (Select Product) again appears in the left display. If more products are to be pro-
grammed, return to Step 5 and follow all instructions to this point, repeating for each product.

10. When you complete your programming, lock in the whole program by pressing the Temperature
Check/Program Lock Switch [2].

Sensitivity Settings for Various Products

Product \ 350° F/76° C | Sensitivity Setting
Chicken
chicken fillet, 1 ¥4 oz. 3:25 5
chicken fillet (frozen), 4 oz. 4:20 5
chicken patty (frozen), 5 oz. 6:15 5
frozen chicken 5
fresh chicken, 9 pieces 5
Potatoes
steak fries 3:43 5
regular fries, ¥2-inch 3:16 5
shoestrings, Y4-inch 1:50 5
shoestrings, 3/8-inch 2:40 5
tater tots 2:.05 5
hash browns 2:05 5
farm fries 1:14 5
Seafood
crab cakes 4:00 3
clam cakes 4:00 3
large scallops 3:25 3
small scallops 1:10 3
shrimp (35to alb.) 2:15 3
shrimp (40to 75to a lb.) 1:45 3
shrimp (75t0 100to a Ib.) 1:10 3
cod, 2 ¥2 oz. 3:25 7
flounder fillet, 7 oz. 4:35 3
flounder, whole, 10-12 oz. 6:25 3
cod fillet, 3 %2 oz. 4:35 7
perch, 5 oz. 4:30 3
haddock, 7 oz. 6:25 7
clams 2:00 3
oysters 1:10 4
strip clams (fresh) 0:35 4
strip clams (frozen) 0:45 4
Vegetables
okra 4:30 4
eggplant 4.00 4
zucchini 3:00 4
mushrooms 3:45 4
onion rings (frozen) 3:00 4
cauliflower 1:45 4
Other
corn dogs 4
chicken fried steak patty 5:00 5




CANCELING THE MELT-CYCLE

A\ DANGER
Do not cancel the melt-cycle mode if using solid shortening!

The melt-cycle is designed to prevent scorching shortening and overheating the frypot or elements
while gradually melting blocks of shortening. The computer automatically starts the fryer in the
melt-cycle mode and displays £ Y £ L during the melt-cycle operation. The computer remains in the
melt-cycle mode until the temperature in the frypot reaches 180°F (82°C) or the melt-cycle is
canceled by the operator. If you are not using solid shortening, you may cancel the melt-cycle
feature.

To cancel the melt cycle on a full pot, press the "R" button. To cancel on a split pot, press the "L"

button for the left side pot and the "R™ button for the right side. £ 4 C L will be replaced by La. The
decimal point between digits 1 and 2 will illuminate indicating the unit is heating.

USING THE BOIL-OUT FEATURE

A\ cAUTION
Before using this feature, ensure the frypot is filled with a mixture of cold water and
detergent.

1. To program the fryer for boil-out, press the Program Mode Y| Switch. CodE& will appear in the
left display.

NOTE: For split-pot fryers, use the left ON/OFF switch for the left frypot and the right
ON/OFF switch for the right frypot. Both frypots cannot be boiled out simultaneously.

2. Press product buttons 1, 6, 5 and 3 in that order. B O1L will appear in the right display. The
temperature is automatically set for 195°F (91°C). The fryer will attain this temperature and
remain there until the ON/OFF Switch is pressed, which cancels the boil-out mode. If
boilover occurs, turn off the fryer immediately, allow it to cool, then re-enter the boil-out mode
to continue the process.

FRYER RECOVERY TIME CHECK FEATURE

The recovery check is a measurement of the elapsed time required for the fryer to raise the
temperature of the cooking oil from 250°F to 300°F (121°C to 149°C). The computer automatically
checks the recovery time each time the frypot temperature drops below the low-end benchmark of
250°F (121°C).

To check the recovery time, press the Program Mode Switch [v] CodE will appear in the left
display. Press product buttons 1, 6, 5 and 2 in that order. The recovery time will appear in both
displays for 5 seconds. Although many factors, including the size of the frypot and amount and
temperature of the product placed in the frypot, affect the recovery time, the recovery time should be




something less than 2 minutes 30 seconds for gas fryers or 1 minute and 40 seconds for electric
fryers.

SELECTING FAHRENHEIT OR CELSIUS DISPLAY MODE

1.

The computer can display temperatures in either Fahrenheit or Celsius. To change from one to
the other, press the Program Mode Switch [v]. CodE will appear in the left display.

Enter the code number 76 5 8 on the number keypad. The computer will toggle the temperature
display from Celsius to Fahrenheit or from Fahrenheit to Celsius.

Press the Temperature Check/Program Lock Switch to display the temperature in the newly
selected mode.

SELECTING FRYPOT TEMPERATURE DISPLAY MODE

1.

3.

To display the frypot temperature at all times, press the Program Mode Switch [v] CodE will
appear in the left display.

Press product buttons 1, 6, 5 and L in that order. The computer will display the frypot
temperature constantly. NOTE: During the cooking process, the cooking time will not be
displayed, but timing is taking place.

To return to the countdown timer display, repeat Steps 1 and 2.

COMPUTER DISPLAYS "CALL TECH"

If the display reads LALL TECH, the memory chip or its support circuit has failed. The computer can-
not be repaired in the field and must be returned to the factory.



CHAPTER 2
BASKET LIFT TIMER OPERATING INSTRUCTIONS
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ITEM DESCRIPTION

1 LED Display — On Full-Pot Fryers: Displays the left basket cooking time. On Split-Pof
Fryers: Displays the left basket cooking time or the left frypot setpoint.
LED Display — On Full-Pot Fryers: Displays the right basket cooking time or the frypot

2 setpoint. On Split-Pot Fryers: Displays the right basket cooking time or the right frypot|
setpoint.
Left Frypot Temperature Check Switch — On Full-Pot Fryers: Press to toggle between the

3 |right-side cook time and the fryer setpoint (shows in right display). On Split-Pot Fryers:
Press to toggle between the left side setpoint and cook time display.
Right Frypot Temperature Check Switch — On Full-Pot Fryers: Press to toggle between the

4 |right-side cook time and the fryer setpoint. On Split-Pot Fryers: Press to toggle between
the right side setpoint and cook time display.

5 Left On/Off Switch — On Full-Pot Fryers: Turns the controller on or off. On Split-Pof
Fryers: Turns the left half of the controller on or off for controlling the left frypot only.

6 Right On/OFF Switch — On Full-Pot Fryers: Turns the controller on or off. On Split-Pof
Fryers: Turns the right half of the controller on or off for controlling the right frypot only.

7 Left Number Keypad — On Full-Pot Fryers: Used to enter the left frypot cooking time. On
Split-Pot Fryers: Used to enter the left frypot setpoint and cooking time.
Right Number Keypad — On Full-Pot Fryers: Used to enter the frypot setpoint and right

8 |frypot cooking time. On Split-Pot Fryers: Used to enter the right frypot setpoint and
cooking time.

9 |Boil-Out Switch — This switch activates the boil-out mode.

10 |Left Basket Switch — This switch initiates a cooking cycle for the left basket.

11 |Right Basket Switch — This switch initiates a cooking cycle for the right basket.




INTRODUCTION

The basket lift or digital timer allows the operator to specify a frypot setpoint, assign different
cooking times for each of the left and right baskets, and independently control the operation of the
left and right baskets. The operator can also choose constant cooking time display or constant
setpoint display. The timer will not display the actual frypot setpoint.

The timer automatically selects Fahrenheit or Celsius temperature values. When entering the frypot
setpoint, values less than 191 are considered to be Celsius temperatures. Any value greater than 190
is considered to be a Fahrenheit temperature.

The operator can toggle between cook time display or setpoint display by pressing [2]

The timer stores the current time and temperature settings when the unit is turned off with the
ON/OFF switches. In the event of a power failure, or if the circuit breaker is switched off, the time
and temperature settings should be rechecked for accuracy. NOTE: The ON/OFF switches DO
NOT control the AC power supply to the fryer, they only turn the controller on or off.

The timer has three error display messages:
H E L P, indicating a heating problem. Turn the fryer off and call the Frymaster hotline.

H O T, indicating that the frypot temperature is above 385°F (196°C). If this display is seen, turn the
fryer off immediately.

P r ob, indicating a problem in the temperature measuring and control circuits. Turn the fryer off
and contact an authorized servicer.

NOTE: This controller is configured for the fryer on which it is installed (i.e., gas or electric and

full- or split-pot). Although identical in appearance, computers configured for use on one type of
fryer are not interchangeable with those configured for use on another type.

DEFINITIONS

Number Keypad: One of the groups of numbered buttons on the control panel. The buttons are
used to enter the frypot setpoint and to specify a cooking time for each basket
lift.

Frypot Setpoint: An operator-determined frying temperature. When the controller is turned on,
it automatically brings the cooking oil or shortening to the setpoint and
maintains it at that temperature until the computer is turned off.

Cooking Time: The operator-determined time for cooking a product.
Basket Button: Pressing one of these buttons initiates a cooking cycle and lowers its
associated basket into the frypot, if fitted with basket lifts. At the end of the

specified cooking time, the basket is raised out of the frypot, if fitted with
basket lifts.
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TIMER OPERATING INSTRUCTIONS

1.

3.

Turn the timer on.

On Full-Pot Units: Press either ON/OFF & switch. The left basket cooking time will appear in
the left LED display and the right basket cooking time or the setpoint will appear in the right
LED display. To toggle between the setpoint and cooking time in the right display, press either
Temperature Check Switch (4]

On Split-Pot Units: Press the left ON/OFF & switch for the left frypot and the right switch for
the right frypot. The left basket cooking time or the left frypot setpoint will appear in the left
LED display. The right basket cooking time or right frypot setpoint will appear in the right LED
display. To toggle either display between the setpoint and cooking time, press the corresponding
Temperature Check Switch [4]

Adjust the setpoint. (NOTE: When entering Celsius temperatures, the value displayed may
decrease by one degree shortly after it is entered. This is normal and is due to the internal
Fahrenheit to Celsius conversion process.)

On Full-Pot Units: 1f the cooking time is displayed, press either Temperature Check Switch
to toggle to the setpoint display. The last entered setpoint will be displayed in the right LED
display. To change the setpoint, enter a new temperature with the right Number Keypad. Press
either Temperature Check Switch L] to return to the cooking time display. If you do not need to
change the setpoint, return to the cooking time display by pressing either Temperature Check

Switch [4],

On Split-Pot Units: 1If the cooking times are displayed, toggle to the setpoint display by pressing
the corresponding Temperature Check Switch [4]. The last entered setpoints will be displayed in
the LED windows. To change a setpoint, enter a new temperature with the corresponding
Number Keypad. Press the corresponding Temperature Check Switch to return to the
cooking time display. If you do not need to change the setpoint, return to cooking time display
by pressing the corresponding Temperature Check Switch [

Enter the cook times.

The Basket Lift or Digital Timer will time the cooking cycle for the time displayed in the left and
right LED displays. To change the time on the left timer — enter a new time with the left Number
Keypad. To change the time on the right timer — enter a new time with the right Number
Keypad.

. Initiate a cook cycle.

Press the left basket switch [, or the right basket switch =] to initiate a timed cook cycle. The
corresponding displayed time will begin to count down. At time-out, the basket lift raises the
basket from the cooking oil/shortening, if fitted with basket lifts. An audible alarm alerts the
operator that cooking is completed, and the display shows COOC. Press the corresponding
basket switch to cancel the alarm and reset the timer.
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NOTE: If a basket switch is pressed during a cooking cycle, the cycle is cancelled, and the
basket is raised from the frypot, if fitted with basket lifts.

CANCELING THE MELT-CYCLE

/\ DANGER
Do not cancel the melt-cycle mode if using solid shortening!

The melt-cycle is designed to prevent scorching shortening and overheating the frypot or elements
while gradually melting blocks of shortening. The timer automatically starts the fryer in the melt-
cycle mode and remains in this mode until the temperature in the frypot reaches 180°F (82°C) or the
melt-cycle is canceled by the operator. If you are NOT using solid shortening, you may cancel the
melt cycle feature.

To cancel the melt-cycle on a full-pot unit, press the right basket switch . Ona split-pot unit,
press the left basket switch Ll to cancel the left frypot, or the right basket switch [El to cancel the
right frypot.

USING THE BOIL-OUT FEATURE

Press the Boil-Mode switch !l to reset the timer to 195°F (91°C).

On Full-Pot Units, the controller will maintain the frypot temperature at 195°F (91°C) until either
ON/OFF Wi switch is pressed to turn the controller off.

On Split-Pot Units, the controller will maintain both frypot temperatures at 195°F (91°C) until the

frypots are turned off. To turn off the left frypot, press the left ON/OFF & switch. To turn off the
right frypot, press the right ON/OFF W switch.
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ELECTRONIC BASKET LIFT (DIGITAL) TIMER

ITEM DESCRIPTION
F'rymaster . . . . . .
1 Cooking Time Display — Displays the cooking time as
: it counts down.

Timer Arrow Buttons — Allow the operator to assign a
AKAA ‘vA 2 cooking time for the basket lift. The basket will

@“’” g remain in the oil until the indicated time has elapsed.
Timer Button — Lowers the basket lift, if fitted with
@/’ 3 basket lifts and starts the timer. The basket rises when

the cook time elapses, if fitted with basket lifts.

The electronic basket lift (digital) timer allows the operator to assign a cooking time to control
basket lift or timer operation. The basket rises automatically when the assigned cooking time is
complete. It does not control the fryer, though it may be purchased in a combined panel with a
thermostat included.

SETTING THE TIMER

1. Set the cooking time using the arrows beneath the display, as illustrated
at right.

NOTE: Ten seconds is the minimum time that can be set. Anything
less will convert to 10 seconds. This is the amount of time
required for the basket to fully lower into the oil.

2. Press the timer button to lower the basket, if fitted with basket lifts, into the oil and begin
cooking.

The basket lift automatically raises the basket when the timer has counted down, if fitted with basket
lifts. The display changes to the original total cooking time. Press the timer button to begin a new
cooking cycle using the same time as the previous cycle; or, press the arrows to change the cooking
time for the next cycle.

CANCELLING A COOKING CYCLE

To cancel the cook cycle, press the timer button. The basket rises, if fitted with basket lifts and the
display shows the original total cooking time.

NOTE: If the timer button is pressed while the basket is in motion (up or down), the button must be
pressed again to allow the basket to continue. Allow 10 seconds for the basket lift to stop moving.

This basket lift (digital) timer is available in many variations. While the front of the fryer may include a thermostat
or other controlling features, this basket lift (digital) timer will function as described above.
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CHAPTER 3
DIGITAL CONTROLLER OPERATING INSTRUCTIONS
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ITEM DESCRIPTION
1 Lighted Display — LED display for a full-pot fryer or the right side of a split-pot fryer.
2 Lighted Display — LED display for the left side of split-pot fryer.
On/Off Switch — Either switch controls a full-pot; on split-pot fryers, each switch controls

3 the frypot on its respective side.

4 C/F Switch — Toggles the display between Fahrenheit and Celsius on a full-pot fryer, or
the right side of a split-pot fryer.

5 Temperature/Setpoint Display Switch —Toggles the display between frypot temperature
and setpoint temperature on a full-pot fryer, or the right side of a split-pot fryer.

6 Up Arrow — Raises setpoint temperature on a full-pot fryer, or the right side of a split-pot
fryer.

7 Down Arrow — Lowers the setpoint temperature on a full-pot fryer, or the right side of a

split-pot fryer.
8 | Melt-Cycle Cancel Switch — Cancels the melt-cycle mode of a full-pot fryer, or the right
side of a split-pot fryer.

INTRODUCTION

The Digital Controller allows the operator to program the frypot setpoint and to toggle the display
between the frypot temperature and the programmed setpoint. The setpoint is an operator-
determined frying temperature. When the controller is turned on, it automatically brings the cooking
oil/shortening to the setpoint and maintains it at that temperature until the controller is turned off.
Units manufactured for export to CE countries display the frypot temperature by default. Units
manufactured for other than CE countries display the setpoint by default. This controller also
features a programmable melt-cycle cancel switch and a switch for toggling the temperature display
between Fahrenheit and Celsius.
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NOTE: On full-pot controllers, only the right set of controls is functional, except that either
ON/OFF switch will turn the controller on or off.

The controller has three error display messages:

HE L P, indicating a heating problem. Turn the fryer off and call the Frymaster hotline.

HOT and actual frypot temperature, indicating that the shortening temperature is above 395°F
(202°C) [or 410°F (210°C) for CE fryers]. If this display is seen, turn the fryer off immediately and

contact an authorized servicer.

P r ob, indicating that the controller has detected a problem in the temperature measuring circuits
and control circuits. Turn the fryer off and contact an authorized servicer.

NOTE: This controller is configured for the fryer on which it installed (i.e., gas or electric and full-
or split-pot). Although identical in appearance, controllers configured for use on one type of fryer
are not interchangeable without reprogramming. See reprogramming instructions (page 3-3).

CONTROLLER OPERATING INSTRUCTIONS

1. Turn the controller on. On full-pot units, press either ON/OFF switch @ on split-pot units,
press the left ON/OFF switch Y for the left frypot and the right switch for the right frypot.

The controller software version number will display for four seconds then, in non-CE units, the
setpoint temperature will appear in the display. /n CE units, the frypot temperature will appear
in the display — to view the setpoint temperature, press the temperature switch L& for the frypot
in question (in full-pot units, use the right switch).

A decimal point will appear between the first two numbers of the display, indicating that the unit
is heating. When the frypot has reached the setpoint temperature, the heat indicator decimal
point will go out, indicating that the fryer is ready for cooking.

2. Adjust the setpoint if necessary. To raise the setpoint temperature, press an up arrow [®] on
split-pot units, use the left set of controls for the left frypot and the right set of controls for the
right frypot; on full-pot units, use the right set of controls. Press a down arrow (8] to lower the
setpoint temperature.

The display will change at the rate of approximately one-degree per second initially. If the arrow
is pressed and held, after a change of about 12°, the rate of change will increase, allowing large
changes in setpoint temperature to be made quickly.

SELECTING FAHRENHEIT OR CELSIUS DISPLAY MODE

To toggle the temperature display between Fahrenheit and Celsius, press the right C/F switch A
The display(s) will change from xxx°F to xxx°C, where “xxx” is the frypot or setpoint temperature.
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MELT-CYLE

/\ DANGER
Do not cancel the melt-cycle mode if using solid shortening!

The melt-cycle is designed to prevent scorching shortening and overheating the frypot or elements
while gradually melting shortening. The controller automatically starts the fryer in the melt-cycle
mode and remains in this mode until the frypot temperature reaches 180°F (82°C).

Depending on its factory configuration, the digital controller may allow the melt cycle to be turned
off:

e On a full pot, press the right melt-cycle cancel switch [2]

e On a split-pot unit, press the left switch for the left frypot or the right switch for the right

frypot.

REPROGRAMMING TO SWITCH FRYER FUEL SOURCE

Start with power on to fryer and the controller off.

. Ground pin 8 on the white Molex plug on the interface board.

3. Press the left C/F key. (See illustration on page 3-1.). The display
shows CODE.

4. Press the controller keys in this order: left up 1, left down |, right
up 1, right down |. N - /" |

5. A fuel source is displayed. Use the left 1 | keys to toggle Pin 8 is in the center of
between 1 (Gas) and 0 (electric). the plug. (See arrow).

6. With the desired fuel source shown, press the left CF key.

7. SPLIT is displayed. Use the left T | arrows to toggle between 1
(Dual Vat) and 0 (Full Vat).

8. With the desired configuration shown, press the left CF key.

9. L NTR is displayed. Use the left 1 | arrows to toggle between 1 (Controlling) and 0 (Non-
Controlling).

10. With the desired function shown, press the left CF key.

11. ACL is displayed. Use the left T | arrows to toggle between 1 (Melt cycle bypass allowed)
and 0 (melt cycle bypass not allowed).

12. With the desired function shown, press the left CF key.

13. DISP is displayed. Use the left 1 | arrows to toggle between 1 (Vat temperature shown) and
0 (setpoint shown).

14. With the desired function shown, press the left CF key.

N —

15. £ O Nis displayed. Use 1 | to set the melt cycle on time. Melt Cycle

16. With the desired time shown, press the left CF key. HE Gas 6 on, 24 off
17. L OFF is displayed. Use 1 | to set the melt cycle off time. Ei(epC;?tCHE g 82' ;i g;ff
18. With the desired time shown, press the left CF key. MJA47, 45 & CF 3 on, 24 off
19. The controller goes blank.

20. Setup is complete.
21. Turn off power, unground pin 8.
22. Wait 10 seconds and restore power.
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CHAPTER 4
SOLID STATE (ANALOG) CONTROLLER
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ITEM DESCRIPTION

1 Power Supply Rocker (ON/OFF) Switch — Turns the controller ON or OFF.

2 Power On Light — Indicates the controller is ON.

3 | Temperature Control Knob — Used to set the desired frying temperature.

4 Heating Mode Light — Indicates the fryer is heating.

5 Trouble Indicator Light — Indicates a malfunction of a fryer control circuit or an overheat
condition. Reset by turning the ON/OFF switch OFF for 30 seconds, then back to ON.

6 Melt Cycle Light — Indicates the unit is operating in the melt-cycle mode. The fryer will
automatically exit the melt-cycle when the frypot temperature reaches 180°F (82°C).
Melt-Cycle Switch — Turns the melt-cycle ON or OFF.

INTRODUCTION

The Solid State Controller (often referred to as an “Analog Controller”) allows the operator to adjust
the frypot temperature by means of a knob and graduated scale on the face of the controller. The
controller also includes a melt-cycle switch and a trouble indicator light.

OPERATING INSTRUCTIONS

1. Press the power supply rocker switch to the ON position. The Power On light and the Heating
Mode light will both illuminate.

2. Rotate the temperature control knob to the desired frying temperature.

3. If using solid shortening, press the melt-cycle switch to the ON position. The melt-cycle is
designed to prevent scorching shortening and overheating the frypot or elements while gradually



melting blocks of shortening. When in the melt-cycle mode, the fryer will cycle on and off until
the frypot temperature reaches 180°F (82°C) or the melt-cycle mode is cancelled by the operator.

A\ DANGER
Do not cancel the melt-cycle mode if using solid shortening!

During the melt-cycle, the Heating Mode light will alternately illuminate and go out as the fryer
cycles on and off.

Once the frypot temperature reaches 180°F (82°C), or the melt-cycle mode is cancelled, the fryer
will automatically go into the heating mode to bring the frypot temperature to that set on the
temperature control knob and will maintain it at that temperature. When the fryer is heating, the
Heating Mode light will be illuminated. When the frypot has reached the temperature set on the
control knob, the Heating mode light will go out, indicating the unit is ready for frying.

TROUBLE INDICATOR LIGHT

On gas fryers equipped with electronic ignition, the Trouble Indicator light will illuminate if there is
an ignition failure. To reset the controller after an ignition failure, place the power supply rocker
switch in the OFF position for at least 30 seconds, and then place it back in the ON position.

For all fryers, the Trouble Indicator light will also illuminate whenever the controller senses a
problem with the probe or high-limit thermostat circuit.

CALIBRATING THE CONTROL KNOB

1.

2.

Bring the frypot to frying temperature in accordance with the procedures above.

Insert a thermometer or pyrometer probe into the frypot near the fryer temperature-sensing
probe.

Let the heating mode light cycle automatically three times to ensure the cooking oil/shortening
temperature is uniform. Stir, if necessary, to get all cooking oil/shortening in bottom of frypot
melted.

Whenthe heating mode light illuminates for the fourth time, the pyrometer reading should be
within 5°F (2°C) of the temperature control knob setting. If it is not, calibrate the knob as
follows:

a. Loosen the setscrew in the temperature control knob until the outer shell of the knob will
rotate on the insert inside the knob.

b. Rotate the outer shell of the knob until the index line on the knob aligns with the mark that
corresponds to thermometer or pyrometer reading.

c. Hold the knob and tighten the setscrew.




d. Recheck the thermometer or pyrometer reading and the temperature control knob setting the
next time heating mode light illuminates.

e. Repeat Steps 4-a through 4-d until the thermometer or pyrometer reading and knob setting
agree within 5°F (2°C).

f. If calibration cannot be attained, call a Factory Authorized Service Center.

4. Remove the thermometer or pyrometer probe.



CHAPTER 5
THERMOSTAT CONTROLLER OPERATING INSTRUCTIONS
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ITEM DESCRIPTION

1 | Temperature Control Knob — Use to set thermostat control to desired temperature.

5 ON/OFF Switch- enables/disables power to fryer components. Switch illuminates when
activated.

3 Heating Mode Light — Indicates the fryer is heating.

4

Melt Cycle Light — Indicates the unit is operating in the melt-cycle mode. The fryer will
remain in the melt-cycle until this switch is turned off.

Optional Basket Lift Timers — Lowers respective basket lift when pressed. When timer
times-out, the basket lift is raised.

INTRODUCTION

The Thermostat Controller utilizes a thermostat that is directly connected to a temperature knob
mounted on the control panel. Rotating the knob to the desired cooking temperature physically
adjusts the thermostat control to that temperature. Placing the ON/OFF (#) Switch in the ON
position supplies power to the fryer’s components and causes the switch to illuminate. Placing the
Melt Cycle 2] Switch in the ON position causes the fryer to cycle on for a few seconds and off for a
longer period. The purpose is to prevent scorching shortening, and to prevent overheating the frypot
or elements while gradually melting blocks of shortening. This switch is also illuminated when in

the ON position. The Heat Mode Indicator {11} illuminates when the frypot is below setpoint.

/\ DANGER
Do not cancel the melt-cycle mode if using solid shortening!

A\ cAUTION
The fryer will remain in the Melt Cycle mode until turned off by placing the Melt Cycle
Switch in the "OFF" position.
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The Thermostat Controller requires no programming — the operator has only to set the thermostat
knob to the desired cooking temperature. However, the controller does require calibration by a
factory-authorized servicer from time to time, normally every six months.

On fryers equipped with basket lift timers, pressing the button in the center of a timer causes the
associated basket lift to lower the basket into the frypot. At the end of the prescribed cooking time,
the timer will raise the basket from the frypot. The cooking time is set by rotating the timer knob
clockwise until the index mark indicates the desired cooking time.

Although mounted on the same control panel, the basket lift timers are totally independent of the
controller.

5-2



FRYMASTER

®
F rm a Ste r 8700 LINE AVENUE, SHREVEPORT, LA 71106-6800

800-551-8633

318-865-1711
WWW.FRYMASTER.COM

EMAIL: FRYSERVICE@FRYMASTER.COM

©2025 Frymaster LLC. except where explicitly stated otherwise. All rights reserved. Continuing product improvement may necessitate change of specifications
without notice.

Part Number FRY_IOM_8195916 02/2025

Ali WELBILT

an Ali Group Company


http://www.frymaster.com/
mailto:FRYSERVICE@WELBILT.COM

	Frymaster Fryer Controller User's Manual Cover, Front 5.17.23
	Frymaster Fryer Controllers 
	User's Manual
	Solid State (Analog) Controller - Page 4-1
	NOTICE
	U.S.

	Frymaster Fryer Controller User's Manual _Chapter 1 - CM III.5
	Frymaster Fryer Controller User's Manual _Chapter 2 - BLT
	DEFINITIONS
	TIMER OPERATING INSTRUCTIONS
	3. Enter the cook times.
	CANCELING THE MELT-CYCLE
	USING THE BOIL-OUT FEATURE



	Frymaster Fryer Controller User's Manual _Chapter 3 - Digital)
	Frymaster Fryer Controller User's Manual _Chapter 4 - Solid S
	Frymaster Fryer Controller User's Manual _Chapter 5 - T-Stat_
	THIS PAGE INTENTIONALLY LEFT BLANK
	Frymaster Fryer Controller User's Manual Cover, Rear 5.17.23


<<
  /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




